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Golfers Desert to Swim.

While Old Sol glares down from the
heavens in an attempt to blister any
golfers who set forth on the links,
some of the best known women golf-
ers of the city are quietly fooling
him by spending their leisure hours in
the Metropolitan swimming pool. Mrs.
Walter G. Silver, president of the
Omaha Women's Golf association
and new president of the State Golf
association, is one of the newest mer-
maids.

Mrs. Allan Parmer, secretary of the
two golf associations, and Mrs. O.
S. Goodrich, another of the faithful
golfers, are like two water nymphs.
Mrs. Frank Barrett often makes
another membher of their party, and
such times as they have! This little
group of women and their husbands
with several others, including Mr.
and Mrs, W. M. Jeffers, is planning
to make a regular custom, at least one
night a week, of having a little swim-
ming pool party,

Ten of the women goliers braved
the heat Monday to go over to the
Council Bluffs Rowing association for
the monthly tournament. Mrs. K. A.
Lininger and Mrs. W. B. Tagg won
first and second prizes. The party took
luncheon at the club and played dur-
ing the afternoo.. A cool breeze blow-
ing from the lake lowered the tem-
perature on the links, so that the heat
was bearable. Seymour Lake Country
club will have the August tournament.

Come to Omaha to Live.

Mr. and Mrs. J. T. Luscombe and
two sons, Harold and Edgar of Lima,
0., came - . Omaha three weeks ago
to make their home here. Tempo-
rarily they took a home in Dundee,
but now they have purchased a house
in the Fieid club district at 3331 Wal-
nut street and moved in today. Mrs.
Luscomb has been prominent in club
and church work in Lima and ex-
pects to resume her activities in
Omaha. Mr, and Mrs, Luscombe are
locking forward to a visit from
friends from their home, Mr. and Mrs.
D, O. Fisher, who are motoring across
the states on their way to California,

At the Field Club.

Mr. Oscar Allen has made reserva-
tions for a party of ten at the
Wednesday night dinner-dance at the
Field club., Mr., C. B. Brown will
have a party of four. Mrs, Lee Low-
rey, Mra. W. M. Giller and Mrs. Jack
Sharpe entertained small parties at
the Tuesday bridge tournament today,
proceeds of which go to the Daugh-
ters of the American Revolution fund
for a bed in a Nebraska convalescent
hospital abroad.

Dinner hosts Monday night were
Drs. J. M. Hahn and B. B. Davis,
Messrs H. G. Jordan, Ned Aitchison
and J' E. Wakefield and Mrs, C. J.
Baird had seven guests.

At Carter Lake Club.

In addition to the solos which Miss
Norma McMillan of New York will
give at the yarn benefit bridge at
Carter Lake club Wednesday, Miss
Pauline Sturgess will sing and the
Misses Louise McEwan, Frances Pat-
ton, Frances Cleland and Isabell Pear-
sall will play several numbers on uke-
leles.

Return From Camping Trip.

Dr. and Mrs, Carson Abbott
bave returned by motor from a two
weeks' camping trip in the west.
Their ecamp was located among the
Rockies, where as many as three
ghowers fell each day. en they
climbed the snow-covered mountains
cxi)cc!ing to find the atmosphere very
cold they were surprised to discover
that it was warmer than below the
snow line. Wild flowers grew in won-
derful profusion and the water was
delicious, but to counterbalance these
delights the mosquitoes were so bad
that they were obliged to wear mos-
quito nets all day.

On their return they visited Chey-
enne, Denver, Boulder, Colorado
Spring, Manitou and all the other
points of interest in Colorado. With
the exception of one day there was
rain each day that they were gone.

On Vacation Trips.

Mr, and Mrs. Arthur Rosenblum
and Mr. and Mrs. S, J. Leon and son,
Harvey, are on a two weeks' motor
trip to Okoboji, Spirit Lake and
neighboring points.

Mr. and Mrs. Walter G. Silver and
My, and Mrs. R, B, Zachery are going
up to Lake Okoboji Thursday to re-
main until Monday.

Miss Emily Cleve leaves today to
spend several wecks at Minnesota
lakes. She will alsp visit in St. Pau
and Minneapolis before returning,

Mr. and Mrs. Albert N, Eaton have
returned from a trip to Brinwood,
Estes Park.

Mr. and Mrs. Roy Besley of Table
Rock, Neb., motored to Omaha Satur-
day for a short visit with friends here
and Mr. Besley's parents in Council
Bli-ffs. Miss Sarah Besley of Council
Bluffs has been their guest.

Here and There in Society.

Mrs. Arthur Frederick of Central
City has returned to her home after
a month's visit with her parents, Mr.
and Mrs. W. A. Mathews. :

Lieutenant and Mrs. H. C. Wilson
of Lincaln are visiting Licutenant and
Mrs, Carl F. Swanland of this city.

Will Give Proceeds of Sale
0f Vegetables to Red Cross

Mrs. A, L. Reed, prominent society
matron, will give the Red Cross so-
ciety the proceeds from the sale of
the corn and vegetables from the gar-
den of her Benson home. The gar-
den is one of the largest in the city.
It is one block square. .

Mrs. Joseph Barker 2d is looking
after Mrs. Reed's garden during the
latter's absence in the east.

Whet Mrs, Reed announced her
intention, members of the Original
Cooking club promptly offered to buy
the produce. The club includes Mes-
dames George B. Prinz, W. H.
Wheeler, W. S. Poppleton, Charles
and Luther Kountze, Moshier Col-
petzer, Samuel Burns, Ward Burgess
rand Mrs. Barker.

HYMENAEL

Barsell-Ruwe.

Miss Flsie Ruwe, daughter of
Henry Ruwe of Fontenelle, Neb., and
Mr, Fred W. Barsell were married
by Rev. Charles W, Savidge at his
residence Monda?« at 1 p. m. Mr, and
Mrs. John G. Madison accompanied

the mg,

RETURNS FROM ART SCHOOL
IN CHICAGO.

BRANGHES OF WORK|

National Surgical Dressings
Oommittee to Be Merged
Into Red Cross De-
partment.

Omaha women active in war relief
work are divided on the question of
combining the work of the National
Surgical Dressings committee with
the hospital supplies department of
the Red Cross society. Such a move-
ment is gaining momentum in the
east.

_ While locally the samc wonien help
in the work of both organizations,
strong opposition is voiced against
the proposed union.

“The hospital supplies of the Sur-
gial Dressings ommittee prepared in
Omaha are shipped directly to France
for immediate use, in hospitals in the
war zone, The more men we, save
through this agency, the fewer of our
boys will have to go to France,”
maintained Mrs. George Prinz.

“If these supplies were turned over
to the Red Cross at this time when
the society is in the process of re-
organization, the chances are they
would only be shipped to Chicago or
New York and stored there in ware-
houses, not to be used for a long
time yet," she added.

Miss Jessie Millard, one of the first
to start general war relief work in
Omaha, expressed herself greatly in
favor of the union of the two organ-
izations, '
. “The Red Cross society is the log-
ical agency to take over this work,
especially as it is reported that means
of shipping hospital supplies to France
are narrowing., The Red Cross will
soon furnish the only avenue by which
the sapplies may be transported across
the ocean.”

Mrs. O. C. Redick, local chairman,
declared the matter would be settled
by the national surgical dressings
committee. Mrs. Redick just received
a piteous request from Paris for more
hospital supplies. The letter is from
Gertrude Austin, vice president, un-
der date of July 6.

Miss Austin had then returned from
a visit to the battlefields of Maiso-
nette, Peronne, Noipu and Roye.

“A hospital begs us for 5000 dress-
ings. We can only send them 100"
she writes, “If America will continue
to furnish hospital supplies, the gov-
ernment can then allow more money
for food.”

Plans Are Worked Out for
“Yarn Day” on Saturday

Plans for “Yarn Day," Saturday
were devised by Mrs, H. L. New-
branch, local chairman, and L. W.
Trester of Lincoln of the State Navy |
league organization, who spent the|
day in Omaha, Money is to be raised |
for the purchase of wool to be knit-|
ted into mufflers, helmets, and sleeve-
less jackets for United States sailors,
marines and aviators. '

“Other organizations are supplying |
soldiers. It 1s the Navy league's pur- |
pose to furnish comfart articles to|
sailors,” said Mrs, Trester.

“There are many excellent knitters
who are willing to give their time
but cannot purchase the wool Tt is
to supply these workers that “Yarp
Day’ will be held.

“The discomfort of one man on|
board ship may incapacitate him and |
endanger the lives of others aboard |
ship.” '

Hundreds of young girls who will
help in the campaign will meet in
the aNtional Service league raoms in
the First National Bank building
Thursday morning for instructions. 1

Mrs. Fels Gives $75,000
To the Single Tax Fund

Washington, July 31.—A gift of
$75,000 by Mrs. Joseph Fels, of Phil-
adelphia, widow of the millionaire
single tax advocate, was announced
today by the committee on the high
cost of living holding its national |
conference here as the first step in a
campaign to raise $250,000 to efect
readjustment in the country’s land
holding system.

[The Original Liquid

: _Qﬁ%@dgu

back gusraniee

%me 6(‘0”0

&iﬁ\b/.glr\fmaﬂ/: Gross’

Conservation Menus

The menus given below are in ac-
cord with the conservation movement,
for any one of them would bea “‘ht.‘ll-!
less meal if no wheat bread is used; |
they call for only the meats suggested |
for use, and they use fruits and vege-|
tables in abundance. They are not|
planned for minimum cost, but arc not
expensive, |

Sunday. '
Casserole of

chicken and rice !
Carrots and |

Way.

| String bean salad with cheese ball

Peach ice cream, |
Barley sponge cake. [
Monday.

Tomato hmnilllon with rice,
(using gravy and rice from Sunday),
FPan-broiled hamburger cakes. |
Mashed potatoes.
Cauliffower.
Raspberry cornstarch mold.
Tuesday.

Creamed chicken and peas m rame-
kins (Chicken from Sunday.)
Buttered beans. Potato salad,
Lemon gelatine sponge with
custard sauce.
Wednesday.

(Oven dinner.)

Braised flank steak.

Baked potatoes.

Scalloped corn and green peppers.
Lettuce salad with Thousand

Island dressing.
Watermelon.
Thurscay,
stew (mutton, string beans
and tomatoes).
Hominy cakes.
Coffee gelatine with cream.
Friday.
Cream of corn soup (corn from
Wednesday).

Fish with parsley sauce.
Boiled potatoes. Cucumber salad.
Chocolate tapioca.
Saturday.

Jellied beef.

Buttered bects,
Lyonnaise potatoes (potatoes from

Friday). )
Fruiticock.ail. Scottish fancies.
BARLEY SPONGE CAKE,

Syrian

4 sgEw 1 o barley flour
1 ¢, sugar 1T, lemon Jjuice
% L osalt

Separate whites and yolks of eggs,
Beat yolks till lemon-colored, add
sugar, then lemon juice. Fold in flour,
then egg whites stiffly beaten with the

One convenient difference be-
tween running a household and
conductini a household column is
that the former must go on re-
gardless of heat or other incon-
veniences, while the latter may
stop while the person at the helm
takes a vacation. [ am illustrat-
ing that difierence at the present
time, for with this issue I conclude
my work for the summer. The
call of the Wisconsin lakes and old
friends combined has rrm-cd too
strong. 1 hope all of the busy
housewives who have given their
time to the reading of this column
may get a rest and vacation that
they so richly deserve and that we
may meet again in September with
fresh energy and zeal.

salt. Bake in a moderate oven forty-
P hive minutes.
BCOTTISH FANCIES,
L egr L o. sugar
I ¢ rolled oats, or 2 t. meaited fat
2-3 e rolledonts and 1-3 L salt
1-1 ¢, eoconnut % t vanilla

Beat egg till light, add gradually
sugar; then other ingredients. Drop
mixture by teaspoonfuls on a thor-
oughly greased tin, one inch apart.
Spread into circular shape with knife
dipped into cold water. Bake in a
maderate oven to a delicate brown.

Care for Food in Summer

While people should be careful
about the condition of the food they
eat at all seasons, they should be par-
ticularly watchful during the summer
months,” declares Dr. Carl L. Als-
berg, chief of the government bureau
of chemistry, “Housewives should see
to it, theretore, that their milk, alter
being left by the milkman, does not
stand for any length of time on a hot
back porch before it is put in the ice
wox. Milk bottles should be kept
closed, both in the ice box and out of
it, and if there is any doubt at all re-
garding the excellence of the local
milk supply, pasteurize the milk.

“All io#d should be kept covered
or wrapped, and always out of reach
of flies, which are dcadly carriers of
typhoid. All wvessels, pitchers, etc,
in which food is to be stored, should
first be scalded, and the food handled
as little 7.3 possible. The ice box,
especially its drain pipe, should be
cleanéd thoroughly and frequently
with boiling water and washing soda,
and given an occasional airing.
“Uncooked foods, as a general prop-
osition, should be avoided. Children

Angel Food Cake

It is only when eggs are cheap
that angel food cake is practical and
when made some other dish should
be prepared at the same time to use
up the yolks at once. In this way
they do not harden as so often hap-

ens. .

- Angel food cake belongs in the list
marked “beware” for the inexperi-
enced. The oven must be hot—but
not too hot; the eggs beaten stiff—
but not too stiff; the cake brown—but
not too brown; and done—but not
too done when it leaves the oven.
Each and every one of these points
is a matter of experience which can
only be acquired personally. And yet,
once acquired, angel food cake i3 as
“safe” and as “sure” as any other
cake. The thing to do is watch, never
repeat mistakes, and when a mistake
is made, find out exactly what it is
s0 it can be remedied. .

The two causes for failure whick
are most common are too slow an
oven and taking the cake out before
it has baked through. While the oven
must not be hot enough to harden
the egg albumen unduly, it must be
hot enough to cook the cake to the
center in the required time (from
forty-five to fifty minutes for a large
loaf). If it is not cooked to the center
and dried out, it means that imprison-
ed steam will later condense and be
absorbed by the spongy interior; it
means a soggy cake.

It is also because of the spongy tex-
ture that the pan is inverted as sgon
as it comes from the oven and allowed
to cool before the cake is removed.
If this were not done the little air sacs
would collapse and the cake be soggy.
By hanging suspended, however, the
air sacs are held open, by their own
weight pulling downward, until after
the contraction due to cooling has
taken place. It is in order that the
cake may be inverted without falling
out that the pan is left unbuttered. It
pavs to purchase the regulation cake

pan and keep it sacred to the use
of angel food.

Having cited the dangers of the
oven that is too slow, we must con-
sider those of the oven that is too
hot. As a glance at the recipe will
show, angel food cake is composed
largely of egg whites, and egg whit
both harden and burn easily, Now 1
the oven is too hot, your cake is
browned on the outside before it has
cooked to the center, the egg whites
are hardened and you have a cake
both leathery and soggy. The moral
is evident; don't lhave your oven
either too hot er too cold and follow
the advice of the moralist i you fail
and “try, try again” until you learn

the proper temperaturg.—~National
Food Magazine,
=== R

Women’s Activities

Mrs. Kate Wood Ray has been
named park commissioner of Gary,
Ind.

Eleven of the fifteen largest states
of the union have now adopted wom-
an suffrage.

The FParis undergronnd rajlways
now employ women as car couplers
and switchmen.

The favorite hohby of Princess
Mary of England is to collect pho-
tographs of aviators.

For the first time women are em-
ployed as inspectors of work at the
United States arsenal at Springheld,
Mass,

Miss Elizaheth M. Dana of Wor-
cester helped to pay her expenses
through Smith college by cobbling
shoes. |

Madison, Wis., claims to have more
expert women swunmers than any
other inland city of its size in the
country,

Mary C. C. Bradiord, the new presi-
dent of the National Education asso-

ciation, was the first woman in Colo-
rado ever nominated for state office.
p— — e _ - = = p———— L —— ]
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Bake In Kitchen Heat ?
Dolt-You Just Eat
Avoid [mitatians end Substitutes

Money-Saving Specials in All

M
AND MBAT MARKET N

— —

Departments for Wednesday

MEATS
Tender Round or Sirloln Steak, Ih. 20c | Extra Fancy Veal Steak, Ib......, 28
Tender Shoulder Steak, Ib....... 17%¢e | Pure Lard, Ib.....oovnneceennsnnss 256
Fancy Veal Chops, _lb. vrrrarnnnees 206 | Compound Lard, Ib. ... .......00u0s 20¢
GROCERIES FRUITS VEGETABLES
Best Granulated Sugar, 11 Ihs. $1.00 Poeaches, bashet. ... . .......00e00...18c
All Brands of Creamery Butter, Ib. 40c | 'Fancy Celery, 3 otalks for ........ 10¢
Argo Starch, pk{- vevevsrnresrensss .86 | Home-Grown Cucumbers, 2 for,......5c
New Apples, peck. ... ...ovvvviunins 20c Large Baskot of Plums, for Jelly. . ..20c
Red Raspberries, box............... 18c | Fancy Sweet Corn,doxen...........15¢
Black Berries, bow. ................15¢ | Walter Baker's Breakfast Cocon, Ib. . 20c
Home-Grown Tomatoes, basket.,....20c | Large Roll Tollet Papes S e

All country erders promptly attended to.
The largest mail order house in the middle west

ITAR
THE AMIDDLE WEST »

mICS °99/’a’° tment August Sale of Furs |

~ Domestic Stience Department |
‘et Central High Sckool, '« "« |

3
should not be allowed to eat the skins l’

of fruits, especially of fruits which|
have been exposed to flies or street|
dirt on unscreened stands or
carts.

“Those who leave home for vaca-
tions should not get the idea that
everything in a summer resort m]
strange city is necessarily pure and
wholesome. The danger nl typhoid

push- |

cases of typhoid fever recorded in the
fall in cities, where the water is pure,
had their onigin in witer or contamin-
ated substances at sonie summer re-
sort, Insist on boiled water. 1f you
cannot under any circumstances se-

the reputation of the springs, well, m‘l
tap water, Refuse absolutely to take|
any water that comes from a source|
near an outhouse or stable, or in a
neighborhood where fever is at all
prevalent.”—Mothers’ Magazine.

Tested Recipes
COCOA CAKE,
3 tablespoonfuls co- 1 cupful sugar

con 1
& cupful bolling 1% oupfuls flour
“Wlll\'

1 teaspoonfuls bak-
eupful butter or lng powder
»

eupful manefac- 1 teaspoonful vanills
tured shortening

Put the cocoa into a saucepan and

gradually add the boiling water, stir-

ring until the cocoa is thoroughly
dissolved. Boil until it thickens—
about five minutes—stirring con-
stantly; then set aside to cool. Cream
the butter, add the sugar and blend
thoroughly. Add the beaten yolks “{.l
the eggs. Sift the baking powder |
with flour and add flonr and s‘-l(‘ﬂ.1|
paste alternately. Add vanilla and
lastly the beaten whites of the eggs, |

Pour the mixture into a well-buttered |

pan and bake in a moderate oven

irom thirty to forty minutes
QUEEN OF PIMENTO SALAD,

1 quart stawed to- Fineh of thyme |
matosa or tomnto 2 tablespoonfuly, gel-
juire Atin |

1 #llee onlon %ocupful water |

1 teaspoonful walt 1 oupful chopped pl-

4 whols oloven mentos

1 teampoonful sugar
Boil tomato and

gether for ten minutes.

in the cold water for five minutes,
add to tomato mixture and when gel-
atin is dissolved strain. When it be- |
gins to thicken add the pimentos. |

Turn into a mold, first dipped in cold |

water, and chill. Serve on water cress

and garnis' with pimento olives.

AVRICOT 10W,

seasonings to-

1 quart apricols an THID§ ..
1 lemon EA TONATEIO
1% cupfuls sugar 08.. ..8 .,
3 oupfuls waler Ta%08 .,

Boil the sugar and water five min-
utes, Crush the apricots or press
them through a sieve and add to the)

syrup,  Add lemon juice and grated|
rind. When cold, freeze. Serve in
sherbet glasses and garnish  with

whipped cream and candied cherries.

'

in country resorts is very great. Many |}

‘
\

cure boiled water, make certain about |’
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A Distinctive Collection of

FUR COATS
FUR WRAPS
NECKPIECES and MUFFS

Made by our furriers during the dull months.
All offered in this sale.
Compare our styles,
Compare our workmanship.
Compare our prices.
You will be agreeably surprised.
Furs held on a small deposit.

AULABAUGH

Maker of Reliable Furs

CORNER 19TH AND FARNAM
Watch Qur Windows

ECHOOLS AND COLLEGES,

L

SAINT MARY’S COLLEGE

TERRACE HEIGHTS, WINONA, MINNESOTA

Accredited to the University of Minnesota

An ideal Boarding School for your son. Fivg com-
plete courses: Pre-Academic, Academic, Collegiate,
Commercial and Agricultural. Careful mental, phys-
ical and religious training. Surroundings beautiful. Lo-
cation healthful for study and athletics. Campus 120

acres,
Write for Year Book
Address, The Registrar,

SAINT MARY’S COLLEGE,

Terrace Heights, Win‘ona,'Minn.

Soak ){\‘lil[i'l'l e
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The Most Likely Place in Omaha
to Find a Brisk, Cool Breeze

Whmkh?

bacon. They are the
the choicest young corn
fattened porkers — differ-
ently cured and differently

That is why
they are different and

prepared.

better in flavor.

Always ask for Puritan,
whether you buy a slice
or a whole ham or bacon.

“The Taste Tells"
THE CUDAHY PACKING COMPANY

If your dealer doesn’t handle Puritan

telephone

F. W. CONRON,

Branch Manager.
Telophone Douglas 2401

Puritan Hams and Bacon are smoked daily in our Omaha
plant, insuring fresh, brightly smoked meats at all times.

1321 Jones St,, Omaha.

OneWordeq @
.Brings a New Taste To You

Ask your dealer for Puritan Hams or Bacon and you
introduce a new and distinctly out-of-the-ordinary

taste at your table. PURITAN Hams and Bacon
are not to be compared with the ordinary hams or

(8

choicest selections from

“Government Inspection
for Your Prowction”

Pt ptan

(PR . Tacon
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