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“Crime of the First Magnitude”

Independence for the Fhilippines
before 26 yeurs s charncterized as
‘0 crfme. of the first mugnitmle”™ by
Representative . H, Handall of Cals

ornly, He was a member of the
ongresslonal parcty touring the Orlent,
ol the army  trangpore, Qroent Narth-

ern on his wany to the United States
In Honolnla, he said:

“You will find practicully every
member of the congressional party of
the sume mind,  After seeing the Phil-
ippine Islands, it was our almost annnis
mous verdier that they are not ready
for Indepenidence, .

“It would be a ertme of the first
mugnitude 1o enst these people adrift,
The better-educated Filipinos who are
not politiciuns are practically unani
mwous o thelr opposition to Independ-
ence,

“The development of the Philip-
pine lslnnds s stngonnted becnuse of
Inck of vapital, due to uncertainty of
the stutus of the future government more than to any other cause,

“1 am unslternbly opposed to surrendering the Philippine islonds to other
than Amerlenn Jurlsdiction for these reasons, and for another peason franght
with profound omen to the United States and the eotire rce

“The shadow of Japanese nggression overlles nlmost the entire Orient.
Thoughtful men are In semiterror ar the prospect of Jupnnese domination of
Biberia, Chins, Kofea and of the Philippine istands, if the United States re
leases them,™

[ Carol of Roumania:

Prince Carol of Roumnania, who
has been with us for quite a vislf, has
gone home, after (raversing the coun-
try from West w Eagt, He was trav.
eling on business, he sald, his business
belng to gee our flour wmills, packing
plants and other lnrge Industries. Al
80 the prince was travellng holf-and-
half Incognito—Jjust enough to dodge
interviews when he felt ke It

The Roumuanlan prince, when he

) did talk, was a booster for his conntry
the equal of any Californian, which Is
saying a lot. He came here heralded
ns # lady-killer, but apparently had
nothing to do with them, except to
admire them. He produced the fm-
pression of being a clever young fel-
low, with something up his sleeve
In New York, with a sHght ghow of
emotion, Prince Carol referred to his

Y marringe to twenty-yenr-old titleless,
dowerless Mme, Zigl Lambrino and the
subsequent annulment by his  royal
parenis for the first tlme.

“1 do not eare to bring up past sorrows,” he suid
amd 1 only look forward to the digcharge of iy
Roumanin and helr to the throne,"

Upon his return to Roumanin, he sald, he would rejoin the army and
essume command of hig old mouninin reghment and work with all his energy
for the future prosperity of his country.

*“My present visit to the Unlted Siates I8 only an Informal and unofficial
one,” he gald, “but 1 Intend to pay an officitl and longer visit some thne later,
probably with the queen, next spring.”

A. T. Walker: $50,000,000 Secretary "

Herewith Is n

Clever Prince

“Uhe incldenn Is closed
duties ns crown prince of

supshor  porteait

of Arthur T, Walker, the obpeure see-
retary 1o whon Edward F, Searles of
Methuen, Muss, left the bhulk of his
SO0 sttt inlwerited from his
wife, who wax the widow of Murk
NMopkins, one of the boilders of the
Enton Paciite, Ty will he many o day,
even If there 8 no contest ovep the
will, before New York wnd New Kng-

land stops talking about It
Mr. Walker to date Has heen kept

busy diddging reporters aml  camneri-
men, He hns an offies in New York,
Aand O rWosroan spanetment b Brook
Iyvn He j= n haeheior, abont foriy-tive

yvears of age.  He wag born In Canada,
and hns pot vetr completed his natareal
Izntion.

Sesirles  gave a milllondollar
sehoolbouse wnd “sversl churches o
Methuen and was known for his bene-
factions. o his will
vision was made for Institutionnl gifts,
A cousln recelves §1,000.000, her son S2500,000, 6 pephew SH500.000 and nnother
pephew $200,000. Should uny of these beneficlaries contest the will hig shire
goes to the University of Callfornia

He disdnined o realdence Iln Parig and a4 palace In California.  Instead he
went back to the old homestend in Methuen, reconsrocting it from o farm
house Into a veritahle enstle, fortified completely against intrugion, There he
lived the latier years of his life.

hawever, no pro-

I Key Pittman Begins Campaigning '
l

Pittman of Nevada
will direct the
nuational eanpaign in
the Rocky mountains
it hus been announced ot Demoeratic
~ headquarters today. Senntor Plttman,
after sertling with Natlonn! Chalrinan
Georee White the amount of territory |
under his Jurisdiction, left for San |
Franclgeo to estublish hendguars |
ters,
Senator  Plttman I8 forty-elght
yonrs old. and 18 not a “natlve son”

Senator Key
(portrait  herewlith)
Democratie
sintes west of

his

mother's
him his

His odd first name Is his
malden name. Tutors gave
educational start i Ufe and he got the
finishing rtouches In the Southwestern
Preshyterian unlversity at Clarksvilie
Tenn. Then he started in in a third
state by beginning the practiee of Ihw
fn Senttle In 1802,  Stlll roving he put
in the vears hetween 1897 and 11401 in
the Northwest territory and Alaska,
Among other things, he was Nome's first prosecufing aitorney then
attracted him and he went to Tonopab In 1002. He held several positions by
appointment, but never ran for ofice nntll he was elected to the sennte. He
was re-elected in 1918 to serve untll 1823,

Nevail

'AUTUMN BRINGS
| HANDSOME SUITS

E ARLY full hns come nlong, hring-
Ing with it sults %0 sltogether siat-
Isfying to women of good 1pste that
they are more than thankful for them,

lencles—ill up to the level of the most
ilsoriminnting und sophistiented of de-
s, The colors, Hines, cloths, tehme
mings und the talloring
combine to plaee them a Hitle ahead
of anvthing our regnrd.  We
may expect to wir ®trects filled
with waomen so well ontfitted that fe ls
a pleasure to ook mt them

ALl 1l luxurions

M ryvelons
vlee in

iy

lowak

velvery,

Ing materigls thur are soft and plis
ahle ad that seemn to show colors Kt

thelr best, sre at hand for desizners,
aned seem to have Insplred them. Lines
are  conservative and  pleasing and
there Is suthiclent vnrelety In styles, Foars
we would expect 10 find in the eom-
piiny of fubrics that resemble gl sng-
pest them and they are used with
great discretion on

the new sults,

P

ILLINERY for small  girls  in-

cludes mnny pressed shapes of
beaver or felt and some “made™ hiets
—thitl Ix huts of “ubiies placed over

fromes pod usaally made by hand, The

shiapes are simple and  ¢hilldish and
pmong  the milliner-made hats there
nre singl) replleus of @ few of the

ing tonchos thint mnke them smusing
winlatnres  of  the  headwenr which
they  are putterned  uliter But the
group of hnts for small girig shown
e s o Hirtle difTerent from e b
af  these  elpsses—I1t contnlns made
| hpts thnt are charneteristically child-
fxh in shipe angd TNinishing,

PDuvetyvn und velvet play as hinpor
want w opart o ohildren’s lits as In
any other. At the top of this grotip n
raund  shpe with upturned  bhtm s
eaverad with volvel and the brim dee
ornted with two rows of fanecy wilk
hrnld It hins Tor trinmming a stk tus
wol that dangles Trom o cortd fastoned
v the top of the crown, but other
wisie 197t frew 1o dance sbout ne it will

The tap erown s soft
pladtedd wndd the hrlm plain in the hat

gt the left, fndshed with n bigs band
of velver, Heavy wool yart is button-
paldd 1o the birbmesedge amd two Smnl!
waool pompons nestle together at the
front of the erown, posed agalnst s

hinnid of ribbon that 15 fnished with o

fHar bow ut e "aek
At the right of the pleture o litle
velvet hat Indulges o un abbrevinted

milk gord for tHlmwing on the upwurd

There is renl Joy o thelr mnny excels |

|

|

shipes worn by grown-ups with finish- |

IMustrated here
¢un the

modlels
thin

Kmnrt
hetter

Twao
tell
virthes of the new modes, The sult
at the left, of mupe velour, s a Rus-
slnn Inspldration with cont

words

fustened nt

the left with Inrge bhuttons sel onD »
curved Hne, The ek of the coat 1s
longer than the front, and thix fen-

ture 1s emphasized by embroidery in
i hundsome band. At the front there
nre narrow bands or brald
The sloeves have deap fluring culfs ors
pumented with buttons, dwt there wre
Interesting siit pockets nt the sides,
spexcent shnpe and foished with ar-

rowN of

row hends,  The choker collur I8 of
henver fur.  The skirt is plain and
rather full,

The sult #r the right s piner,

with @ smuart heltel cont, the belt un-
pruglly  mareow  anidl erossed nt the
front. It 1= In a new strong hlue, and
itx hundsome choker eollor is of dark
gruy. squirrel for,

rofling brim, The hat at the bhottom
I8 g8 simply teimmed with boand and
bow of rvibbhon, but It has o fucing of
stitehed sl and Its wop crown s
plalted, These Httle models are all of

velvel, but they might be of duvery
or sHk.
Pale Pastel Tatfetas.
The palke paster lelns, =omethines

Changenble, will chinllenge any girl 1o

Palire tey makiog them ap without lnee

the side erowil|

tnmr Crown ane coments jself with 8 |

One of the most (pselnating wodels
mide of Jukt such mnterinls was in
shot  geven tefMend, with viny  under-
akirt of lnce wid stnll Meeves of the
s, Thive were two tunles, The
tirst, long and somewhat narrow, wos

eut shorter theo the nee ol nround,
buat an one side specinlly curved up In
place 1o show thee i, It wis
bound, Hke the upper draped and
punndered tunde, with sky blue taflfeta

und hind o bowknot tulshing the high-

Ol

ext polnt. At the givdie & Ittle bous
quet of mpove buds guve that Khow-
ing touch which all higlhchuss o ress

mukers know how 1o glve,

Scariet and Crimson,

In preparation for the antielpated
carmiog revival In dross, much sesr-
let and crimson s belng used on

wlhives,

@ I\]
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Yeutosiny

Tomurrow
worey

Today i here<uns .

EVERYDAY GOOD THINGS.

Fyur those who are fond of corn prod
nete this corn | oen o will be attractive !
Corn Bread.

Tuke one cupful
ench of water and
muttermilk, one-
half  cupful of
flour, one and
one-hnlf  cupfulx
of corn meal, one
half tesspoonful
due  tenspoonful of haking
bowder nnd one egg,  Sift the soda
il baking powder with the flour, ndd
the other lugredients, with a (enspoon-
ful of salt, pnd bake In 0 hot ovel.

Corn Mush Bread,

Hoeut one pint af milk untll bolllng;
atld threeggunrters of n cupfol of corn
e, one tepspoontul pf snlt, ong 1n-
blespoontul of butter, dnd cook thin
batter on the fop of the stove untll It
s thivk Remove from the heat and
ecool, When cold, stie I the well
benten yolks of four eggs and fold In
the stiflly benten whiltes: biake In
well greasod pudding dish and seérve
ot from the pan, This gquantity mukes
suthclent for six,

Compote of Rice With Peaches,

Add twoethirds of a cupful of well-
washed rice to o cupful of botling wa-
ter; stenm untll the rlee has absorheil
the water, then add one and onethird
cupfuls of mllk, bolllng hot, ong tes-
spostiful of sult and one-quarter of
cuptul of sigar. Ceok untll the rice Is

is dead—forget It

does not exist=don't

of soda,

soft. ‘Turn Intoe o buttered mobl and
when e remove (o o serving dish
and nrrange sections of very rvipe

genches, dipped Into maenroon erumbs.
Use whippmd crewm and gurnish with
cutidied  cherrles for u sabce  with
which o serve the rice,
Duteh Apple Cake,

Soparate the whltes and yolks of
two eges,  Bear the yolks nnd add one
snd onelinlf cupfuls of milk, o table-
spoonful of butter, melted, one-ha't
teaspoonful of salt, two cupluls of
four thut have been «irted with three
tovel wenspoonfuls of baking powder;
bent quickly, fold In the wellbenten
whites of the eggs amd turn onto W
shinllow baking pan.  Cover the top
with corod, peeled and quartered ap-
ples; dust with half a cuplul of sugur
and o bit of elnnuion I Hked,  Bake
tn 6 woderite oven Tor hulf an hour
Aol werve with eresm und Sugir or us
& hot broad with ten or coffee,

Now the swaet Beptembar's here,
And the plover plpeth clear,
And ekch sheltersd sheoath of satln

Holds & guerdon of good cheer,;
And the corn all vipe and high,
Tullir fur than you or 1,
Brandeth wpeariike o the

In the wunset of the year,

~Kite Cleary

uhy,

GENERAL DIRZCTIONS FOR
CLEANING.

when wet with n
the outline of the stain,
To obvinte thix, blotting

Muny fobirics
glennser show

puper should be placed
under the spot to  be
cleaned and o clrele of
fuller's earth  spread

nround . This will de-
fine the outer edge of the
spol mud will absorh the
clennser ns It spreads,
thus preventing the un-
sightly ring which s often left, When
sponglng a stain, commence ot the
outslde nnd work townmls the center;

this prevents the spreading of the
Ereage,
It Is always sufer to test the

clennger on g serap of muterinl 1o see
that the color 1# not affected.  Chloro-
form und ether nre good grense soly-
ents for delicnte fabries,
Good Cleaning Fluid,

Cut four ounces of eastlle soap into
8 quurt of soft water and heat unti)
the soup is melted. Remove from the
fire and add two quarts of cold soft
winter, When the Hguld is guite cold.
pour Into It fouy ounces of wmmaonin,
two ounces of pleohiol and two of
ether, Bottle und cork tightly, When
using shake the bottle woll und apply
with s cloth rinse In
clopy When fust-colored dress
goods nre to be washed, udd @ cupful
of the Huid 10 o pplitul of soft water;
souk the garment in this water, wash
nnd

To removie grense spots from woolen
purments, firsr riyse  In uleohol,
which salt has been sdded (two table
vupfal of aleahol)
will come oul as If by

wingh o warm suds to
which hud

HpMinge or unil

wWihiler

ringe thoroughly,

givpnfulx (o

The

(LT
BETIeiine
mngh Then
restore the
whien new,
To Clean Gold or Silver Lace.
Plnce the
ond free It from nll dust, then apply
nlum which hus been burnt, powdered
and sifted through o fine sleve, with
& soft bhrughi. A droggist will supply
the plum burnt and powdered,
Steel trimming,  beads and  orna.
ments will he restorsd 1o thelr former

sofiness they

liees ol w woolen

brlghtness by an appllention of une
wlaked Hme
Kerosone will remove  vaseline

spots If It Is applied hefore the spols
have heen washed,

A bottle of the tineture of Indine Is
8 necossity In the home.  Apply It for
all minor cuts or bruises,

p—
Let your head save your heals

Bometimes u minote of think Is bet-
Ter than an hour of hustle

WHAT TO EAT.

A slmple salnd and one which s &
great favorite with pll lovers of onions
I thin: Slice young ten-
der onlons In thin stices
and pour aver them thivk
sweer oreim which has
been well sensoted with
sult and enyenne,  This
Is fine with bread amd
butter for s late Inneh.

Macedoine Salad.

Take one cupful each
of conked earrots and turnips cut in
strips, one cupful of cooked pohito
et dn balls, one cupful of string
benns, two tublespoonfuls of parsiey
finely mineced, Marinnte In French
dressing soparately,  Arrange In sess
tlong on lettuce and garnish with the
parsley,

Corn Omelette.

Tuke one cupful of fresh grated
cort. four eges, one teaspoonful of
sl o ddaxh of pepper, o tablespoon-
ful of all or hutter, Sejpumrate the eges
und beat the solks unth) thiek, adding
two tahiespoonfnls of cold water, =it
and pepper.  Fold (o the stiffly benten
whites nnd pour Inta o hwitered ome-
lette pan.  Shake the pun and it the
wilges while cooking to conk In the
center. Cover with corn and fold, turn
ot onn hot piatter, The corn I8 sen-
soned with butter and pepper, then
cooked over hot water for twenty mine-
ntes, The corn shonld be ready be
fore the omelette 18 made,

Appledore Bean Soup.

Tuke one cupful of deled ina beans,
ronk In three pinte of water, drain,
ndd cold water and cook untll sofr in
three pints of water. Rub through s
leve, Cut In sinall pleces fonr slioes
of onlon, elght slices of carror and
cook In onehalf cupful of fat; remove
them and add two tablespoonfuls of
flour, salt, pepper nnd three  tables
spoonfuls of tomato ontsup, Add one
and threefonrths eupfuls of milk, stir
and cook untll bofling, Serve rt once,

Fruit Whip.

Take one cupful of raspberrios,
stenwed] penches or apricots, wdd one
cupful of sugar and the white of one
egi, Plonee In o deep bow! and bent
unthl it forms a thick meringue.

1 Sponge Cake,

Tuke the Julee and rind of one

lemon, one-fourth cupful of sugur, one

and onwe=fourth capruls of flour and
five well-henten eges, Mix onid ke
s usunl,

Hard was bis lot, and bitter words

Were often of him sald;
Not that he did so bad u thing
They misinterproted.

We shut our eyes to the glories
around us, or sirain them o w“ra =0
fur beyond thut nearer things ure lost
ta view

MORE GOOD THINGS.

The following v n fmmous New O
leuns dish whieh 1s well worth ndding
0 one's treasursd
cook hook :
> Okra Gumbo,
Toke one chlek-
en, one onlon, fwo

I onng  of cooked
tomntoss, two
’ cang of  #llee)

olira, one-hnlf of o
redl pepper pod, one pound of sheed
ham, one  thihlespoonful  of chopped
parsley nnd one tablespoonful of ful,

Clean sand cut np the chicken. ot
the ham into small squares, Put the
fut Into a soup kettle and when hot
add the chicken and ham. Cover close.
Iy and slmmer fen minutes or until
well hrowned,  Add the onjon mineed
and the parsley. Cook to a llghy
brown, Fry the okra separately. Poup
in the tomatoes, okra and three guuris
of water: add seasonings and simmer
until the meat 18 tender. Serve hot
with holled riee, The seasoning of
okra gumbo should be high,

Puffed Rice Pralines.

Heat untll ervisp three cupfuls of
puffed rice, stirving often to prevent
mirning.  Boll two cupfuls of hrown
gupar, one-half cupful of water, one
tablespoonful of vinegur, one teaspoon.
ful of butter, n pinch of soida ol w1
plnch of salt, untll the mixture forms
a saft badl in eaold wuter, Dent 'n
rice und pour Into buttered tins

Canned Apple Sauce.

Take fine favored apples, pave, gune
tor and {thean, Prepure o rleh
glrup of sugar and water and drop in
f Tew of the apples, letting thein cook
jugt long cnough to gould  throngh,
then drap thom Inta the onn Boll
down the sirap untll quite heavy, aml
pour over the apples.  Seal ns usuul,

Baked Peachea.

core

Place In @

ghialow baking pan.  FPH ench envity

with n ||~n-‘|l|-|r|fll| of sugnr, one-half

teaspoonful of hatter, few drops of

lenon Jules and a grating of nutimey,
Balked Quinges.

Wipe, quarter, core and pare slight
quinces,  Put In o baking dish with
three-fourths of o cupful of wuter wndl
cook In o slow oven untl) soft, Quincens
require a long thme for cookling,

wald,

toneta from six penches,

rlr:thr feel, cut In hadves and remove the
K




