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g MBS WELER KELLER

Miss Heien Eeller. born deaf. dumb
apll dlind, showed the assembdled otolo-
giwts at their copgress 1o the EHarvard
Mediical school recently that she had
a88ed still anotber to her phenomenal
__Ja of accomplishments when sbe sang
% them

During the forws! addresses, which
were mostly in foreisn tongues. Mins
Eellaw' st on the piatform titening
through (he Gngare of ber teacher. Pro-
Sweor White of the New Enxland Con-
wrvatory of Music. and pow apd then
applanding whed s spesker made

arly pleasing refereoce to the

mew edpcation of the biind
W95 1} camoe Professor White's turp
e demonatrated the extent of control

that Mise Keller bad gaived over her
Vocal ¢ tongue and lips. b -
Jestrations were converad from bhis lips

- b= Kellers=tnger-ithr—piiced!
mziffy ovir hls mouth, Al the vowels
asd conmonant soundm uttered by Mim
Keller came out clearly and preisely.
and the audience spontaneously broke
9 the beartisat applause
Then came s crowning achisre
WL, the singing of ap ociave ap sol

’etc.. correctly

VOGUE OF PLAITS,
e ——
The Last Cry
3 Modigh guits.

Wsll Trained Servanta ®

If it be your fortune 1o tire servants,
it would be.well to remember that you
are entering i0to s business cobtract,
each side of which should be observed
to the letter The servant problem is
ot only @ result of Indosirial condd-
tions. but of the bome copditions, and
i » wmistress remembery that a servy-
aut is a bhuman being, and trests the
worker cousiderately. perhape the call
of the mill, with its reguias hours, will
uot be so alluring.

It frequently falls to a womsn's lot
to train & willing wervant into the mn'
of her bome and sometimes Into the!
ways of serving Thbe important thing
& not to attempt too much at opce
‘Take ope setting of the table and the
serving and by repetitian and frequent)
lessons have the mald master this. Im-|
press an her mind the importance of}
the mechanics of serving The mon.i
tnesperienced will soon acquire eff-
ciency in placing the silver. glasses.
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Geperally spenking. the knives and
spouns are pla.ed at the right of the
piste, the forke at the left, That on
the right. whick 13 to be used Orst.
such as the gyster fork. should be the| ;
uuter one. the next wonld be the boui)-; FPALL SUIT Im KNAK] BROADCLOTR. |
ion spoon. and so on. The dessert, (Opg of the tamous French dressmak.!
and the coffee spoons are iast F‘"‘uim emphasizes the use of khaki color
are ewsily dlsposed of. for the salad iy th)s guit of mustard yellow braid
fork. the sanaller oue is last to be usedicigh recently recelved from Paris In
and therefore pearest the plate The ¢hiy model the skirt bas back and front
metbod 1 1o work from the outside tn'perels outlined with pipings of black
toward the center lsatin. It Is finished at the bottom with
Butter piates are placed at the left.!y 414y piaited Bounce. giving lncreased
tn front of the plate, glasses for wlw;mn
at the Aght i medium  lengts coat buttoos
A good wervant keops glasaes alwadys pigh p¢ the neck with one directolrs
@iled and places fresb botter on the avers, Taced with black satin and with
plates  Berving shooid be done from b]’“ brajd spplique  Motifs of ‘black
the left. except coffee. which sbould be a0} pipngs also appear on tde. skirt
placed st tbe right of the Qinar t apd back panels
The proper formo aof addreesing -‘
mistrepe bm, ~Ven madam® or “Ye
Mra Brown® If there are any doubts;
about & mistreas Inclination to see
guests a polite “1 wiil inquire” after
receiving the card of callers sbould b.'
A polite. quiet demeanor i3 &

S SN i Bt D

tin -fe-preriaid-with-a-smealler-collar,
lingerie effect.

TO CLEAN A SWEATER.

vv;?.m' e servant Neatnesa Dainty Wemen Pr:lEor Whits Ones
req good : Thia Se! Easily.

. 4 1t were well to
Is avotber factor. &0 t A sweator 1§ one of the névessities

sugge th two factors are de
81 that thee | of the ssashore or mountaln wardrobe.

asgt 13 avd re. some 0f the tones Delog

veory sweel. Thia performance not only |

amased but delighted the savants !
Mige Keller. Profesmor Whits sayw
A rare faculty of abeciute pitch

wylons to giving this exhibition | breeds contempt
x kd'r mads an address I Eng- |construed. bowever. to mean that a
v

ch she said:

“I'Nis is & Dew Q23 In fhe education
of tha deif. the day wbm the ahr:

. losget 1 to €z 1De
wfm.m msadicios and wir
ghtal fnstruments alone. but belps the:
Sanaliee 0 DOTT the hienssd waters of!
- uptack tato the Yesart of dumbness”

WORK GOOD FOR WOMEN.
Profeidner Scharger Says Tei) Made

v Primitive WHe Man" Equal !

In prifhitivs Bimes when the male
Ml af the hovsebold went out to his
mars. his honting and his plessures
and left the other haif behind to do
e 4irty work man and woman were
e OD AD egQuality than at tha pres
st time.

This ts wha: George L Bebherger,,
prefessor of political economy nnd]
Astory ia Armour ipstituts. said re

I8 was the work the women did!will get the best service and the monj-the perfectly straight. uonadorned|whisk the jelly ot it beglus to get
whiclr put tRefm on & par with mm'w*mlnx attitude toward you and your SKift just essed Into the waist while|spougy. when it should be turved into

When they commencr to lake it easy!
they degenerated. He =atd thes abonld
vecelve at least equal recoguition with
men bLecause— -
They were the frst fmrmen
They were the Orst cgrpeotern or
bullders of homes

They were the first to tackle art b7 socisl bappening or otber, the sender;finithed with s deep falling frill of pone removed Fill cavity with stufiog

making pottery

They wers the fOrst writer

Thay were the tamers of ail domes
¢ oaliiah, except the dog

“It weeme] to be the business of the

primitive man €0 go out and get the -

food.™ waid Professor Scherger ~The
wemlmen were left at home to develop'
ot and industry Women degenerated,
#0 800D 88 they were deprived of the
eppoTTUNity to work As a00D am they !

Bonsehotd m:'
becamme parasiten Rp long as  they
were ghle-to werk they maintained an
Professor r coited Mra Elln;
Pagr Y. 4 Miss Jane Ad3ama!
were at least equall
wih any men in the wmame line of

i

Sowing Baem Clpat.
womesd In & sewlitg rdom con-
stantly jump up sad down to get eome
Phice of 1ace or material to fnish & gar.
A Foman Neefin: 41 her work n
3 : : X were 2
> . ukt‘ place all this tron

:
§

|thetr Brst oames. Mep servants are!ihe pam of tub to cover the swester.
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'wich bex containg. :
A ;

manded
As lbe relations Detweep the mis | NOoOther wrap can take Its place The

tress and the sersants are business re- dainty  woman aiways e the
lationa there abould Dot be gndue fa. | CTeAmy White ones. but often hesitatas
millarity between them It aften’ t DUy becacse of the seeming difficnl
This must oot u-it! of cleaning them The following
‘mtbod slmplifies that process so that
mistress should forget her politensss B0 0De Deed hesitats to buy one oa that
wied sddreaxing servants. account  Woolem bisnkets may be
When asking obe Lo DAM a dlah, etc. | Cieided In ths same manner
the Hitlp wropd “please” tped noOt De A-quartsr of a bar of & good white
dispeosed with, 183 an amliable “thank S04 18 wmalied over the stove. To tiis
you~ should be given. ;18 1dded about balf a cupful of am-
Women mervapts are addressed by Donla. Enough bot watar Is run into

asuaiy-2tarermed by -their surpsmesx 1 T 08P and amanonix wre stirred in.
A considerate mistress pever reprd  4NJ then the sweatsr 1o placed In
taods ber servants bafors strangers With a stick or the top of a washboard
and should ask that any goastions ip this Is stirted apd turned untl) the dirt
the mind of ths servant be scived by 8 oul Rins in several watsrs, theo
presenting them to her. The equipoise A7 00 & slanting board to drain, but;
of » mistress is reflected in the man 90 ROt squesse ary
ber of ber wervant and falrness in There are severil methods of dry-
treatment is osually reciprocated A 10 Ona Is to fasten a sbeet flat over,
clear understanding of the duties to Several elothesiines and apresd the'
be performed. regular remunsratiop SWeater oD that in the son
and a kind bhosiness relationship will
make the ousehold wheels go smooth
Iy on thelr way ' The Robespistre “yilet” promizes te
Don't overwork your servant If she U® 8 Dotable femture Baen recently
be a quick good worker the time WS 8 gOWD {roimn & renowned atelier
saved belohgs to her In this way you LD §bot taffeta—rose with silver lights'

Robespisrre Vests. .

, the corsmage. cut with long lhonlder'

—_— seams. was similarly treated, the front
Pesteard Invitations. cut away to reveal a vest of white silk
Althougb 11 {n GOt the best taste 1a° Visdly tuttoning tp the center to a!
the world to use picture postals for &hort distance above the figure lne,
invitations  (bey may pass betwecen Where it was thrown back with a
friends at the Hme of some impromptu| &Teat pointed collar. the front angle

home.

'
)

of tbe nvite apntogiaing, bowever, for, 1808 ]
ber ume of cue Thus she would 'ﬂut The sleeves were long and close it
In this case  “Excose postal. but we|ting to the wrist, great ruffles of lace
are getting op s dance snd long for| falling over the hands But to bring
sou Tlomorruw aight Write sou will #boot a wrinkied suggestion on the ip-
make or Dappy by coming aide of the arm just at the bend of the

“Indesd. yesa' with ber signature be ©bow three or four tiny tocks were
low. would be guite enoagh for the:ArTanged. snd the waist belt consist-
card of the tovitsd girl if she herelf is ®3 0f 3 crossway fold of dull mauve
pressed for thme. but 1t would be preity] taffetas. termivating In front with a
to add s word more— "Bow good of Erest spiky bow poised ip a diagonal,
you to remetnber me™ | pouition.

A verbal response to invitations!
requires. as | have ssid some good;
feeling bebind it apd if it comes from
quite ap old iady or geutleinan bere is
truly the tdme for a gusb of enthosi
astic pleasure Old people love to feel
that they are still of importance, as
indeed they nre when they are inter
ested in the weifare aof young folka
apgd they cap never be too tenderly
treated

0

Flepr Wax, .

The Boor polishes parchased are
sometimes not satisfactory. but a rery
fine wax may be made at bome with%
but little trouble H
To every pound of beeswax allov‘
three pints of turpentine Cut the wax
fnto small pilecen and pot these into &
pan  Retr the papn In s ssucepan of
bolllng water and let the beeswax melt
thoroughty Take It off the fire, add

The Week End Desk Case. the turpentine to the beeswaz and mix

-Dear wedk end gixt, don’t iy npon
your busy hosteas for writing mate
tials ere WAy not be eved a desk
i your bedroom. and some other guest
may be writing in the library at the
very moment when you winh to send
out a note Ro be sure to pack into
your suit case one of the convenlen
of flexible leather of book shape W,
several pages of biof paper
and compartments for etationery as
wel ytnrg_'gow.oflnk so firmly
¥neaped thnt thate o no danger to the
wardrobe belongings with which 1t
The ¢ames. come Io

w

should be mixed at a distance from the!
fire.

Boudsir Caps.

The boudolr cap s in fashion agsim,
and. though less fuily and Gufty round
the head. it contains quite as much ma
m! as those pf year. Bome are
¢ of the very finést lswn w!

' ' Do this three times within ten days

bigh directoire collar 1p bhekL " ¥ow may 43 fresh gucombers trom

them well W.MWFW

Sweet Pickied Beets,

Lay the beets in bofling water to
Joosen the aking. Rub these off with a
coarse clothi and let the beets get per-
fectiy cold before cutting them. Then
slice with & sharp knife and pack into
stone jars.

To each quart of vivegar add a cup
ful of sugar and a tablespoonful of
mixed whole spices—mace. stick cin
pamon and sllspice. Bring the vip
egar to s boll, stir in sngar and apicea,
bofl, covered, for three minutes and
pour. scalding bot. upon the sliced
beets, filling the jars to the top. Covw
er and set away in a dxrk, cool place
for three dzys. Then drain off the vin-
egar carefully, so ss not to break the
beets, and scald again with the spices.

after the beets are put into the jars
and set away for a month before using
them. They will keep well

If you wish to pickle small yousg
beets whole. boil, without peeling, for
fve minutes after the boiling begins;
let them get cold, rub off the skin, put
into the jars and proceed as with the
sliced beets.

Swest Pickled Cucumbers. :
Belect cucombers of uniform size and,
not too large. ‘The small cuncombers|
make the best and prettiest plckles.;
Reject all that are not perfect ch_k'
in a stone jar. laying salt by tbe hand-
fol between the layers. Cover the top!
layer cut of sight with salt. then @il
the jar with cold water and cover with
s small saucer or plate of the right
siz# to Ot within the mouth of the jar
apd lay a clean stone upon the plate
This is to keep the cucumbers under
the brine. Leave them there for a
fortnight at least. A month would not
burt them, KEvery other day stir up
the brine from the bottom. It ¥hould
be stroung enough to float a fresh egg if
dropped Into it .

the garden every day !f more con-
venient thao to put up all at once
When you are ready to put them
throagh the last processes throw away
the brine and examine the cucumbers
carefully If you find one that is peck-
el or soft do not let It go into the
pickle. Lay those selected In cold
fresh water and leave them there for
twenty four bours. Drain off the wa-
fer. fi}} the jar with fresh water and
leave for another day and night
Now line a preserving kettle with
vine leaves (green and clean) and pack
in the cocumbers, scattering a tea-
spoontul of powdersd alum over each
layer. Oover with three thicknesses of
vine leaves and pour in cold water
enongh to cover all Cover the whole
with a close 114 and dmmer over a
slow @re for four hours. not letting it

bofl once in all that time, but keeping

the contents scalding hot

st

Fruit 8penge.

Put a pint packel of orange jelly
into a basin and cover it with the re
quired quantity of hot water, stirring
I ontl) it has melted. Then 132 a
ghssfal of sherry and put it awy to
get cool. Pass sufficlent stewed apr!
cots through a sieve to producs haif a
pint of pulp (or any other soft fruit
would do egually well) and leave In
readiness to be mdded to the sponge
When the jelly is cold. but not set.
whisk it patiently ountl] it is quite
frothy. Then stir in lightly the whites
of three eggs. besten to a firm froth,
apd the fruit pulp and continve to

a china mold. The sponge cap be
turned out after a few hours and may
be garnished with some of the same,
kind of fruit as that nsed to fiavor iz

Stuffed Ham.
Select a freshly cured bam and have
made of breaxderumbe, tie up securely
and inclose ham in a paste of flour and
wateT to keep julce from escaping ‘1ie
o a pudding bag or cloth, bave ready a
pot af bolling water and let ham boll
slowlv about two hourt WWhen bofled
suficiently remove the crust, pare skin
off carefully so0 as not to injure the
shape of the ham. put it In a roasting
pan. sprinkle with breadcrumbs and
set In a moderate oven (o roast

Peach Betty.

Chop fine two cupfuls of not too ripe
peaches  DButter a baking dish and
plsce oo it a layer of peaches. sprin
kijog with cianamop, sugar and buot
ter Placy oo this a layer of the
crumbs, alternating with the peaches
untll the dish is three-quarters full
leaving breadcrumwbs on the top Add
0o water, but cover tight and steam
three-quearters of an hour io moderate
oven Remove. cover and brown quick

Chiffonade Dressing.

This is extremely good to serve ot

fettuce, romaine or any green salad.
Into a glass jar put one hard bofled
egg finely chopped, a teaspoonful of
finely cut chives, a teaspoonful each of
chopped red and green peppers, a tea.
spoonful of sait. 3 fourth of & teaspoon

fal of paprika and an eighth of a tea

spoonful of pepper, half a cupful of
olive ofil, three tableapévntuls of vine
xer and & togspooriful of taFrages rine
gar. Allow IF to bacome very celd and
fust before herving shike the contenta]
‘of the Jar therowghly.
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Aug. 24—S8ept. 9
Canadian National Exhibition

) Round Tri
$5.40 S
Round Trip
Rail and Steamer
Round Trip :
All Rail

Round 'f'np
Rail apd Steamer

AMERICAN DAY—SEPTEMBER

Railroad tickets or addi-
tic nal information call at New
York Central Strtion or at City
Ticket Office, 20 State Street.

'Phonest

Tickets on ssl; daily,
August 24th to Sep-
tembgr 7th. Retum
hmit, September 10th,

Tickess on sale daily,
August 24th to Sep-
tember 7th. Return
limit, four (4) days,
including date of sale.
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Clayton

Buffalo . .
Niagara Falls .
Syracuse . .

Watkins Glen .

Tickets on sale, Monday, September 2nd. ‘

Thousand Islands
. Alexandria Bay . .

Tickets on sale August 30th snd S1st.

$1.
1.60
1.65
1.25

Good returning same day.

$5.00
$5.50

returning until September 3rd.
/’_\

Yor tickets, time of tysins and all
infermation call st New York Cea- .
tral Station, or at City Ticket
Ofion, ¥ State Street. Rochéster
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Teolophones:
Bell, Mein 943; Hame 809
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New York
State Fair

$2 90 HrLIn S on e

ing within three days including

date of sale.
{ Rewnd ip, Sept. 7th to
$3.20 14th -d.l::ve. Good return-
ing on or before “Sept. 16th.
Tickets imclade tranafer between .

Syracuse and the Fair Grounds
el

SPECIAL TRAIN SERVICE ——
Leave Rochester September 10th to 14th,

inclusive, at 8.47 a. m. This train runs direct
to Far émndt. Arsrives Fair Grounds,
10.35 a. m.; Syracuse, New York Central
Station, 10.50 a. m.

A Display of New York States’ Resowrces and Mans-

Iu_lv'ﬂé At Exiidsis, %«c LFhghs; Asmql-
iR &nd Live S d ; b & attlg;
Grang Circuil Reces cach dawof lhe Falr: Ka- Noo-No

Kerwiva!l; Graage Day, Sept. 11; Dmly Band
Conserts Comuvay's Concert Band; Address by
Gowermor Dix, Sept. 12; MiNlary and Aviation

Tickets will not be acceptad for passage on traing

-+ Nes. 11, 19,20, 21, 22, 28, 2641, 48, 50 or 51.

Por railroad tickets or additional 'lnforma-
tion, call at New York Central Station, or
City Ticket Office, 20 State St., Rochester.
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