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.- laft & widow at tweaty-two years of

. .. pbysiclan goes so tar as to declare that

American weinen who live in Paris
and London have been ieaders in relief
work' thers. ~Money for the work,
splendid mansions for née as hospitals
and personal mervice have all been

+ whose besuty bas been the admiration
of two continents, i ooe of the re-
truits. It s with the Freoch Ned
Crosa that she & sald to intend to

-~ Hee bosband a1sd 1t 1598, ind sbe 'was

age, with an Income of $300,000 a year.
Binos the death of her husband Mre.

THE BURDEN BEARERS.

dn Franed it 10 Up b the Women, Bays
c ndei

“The women of France who paid the
-8,000000,000 francs of indemnity to
Germany with thelr econotmies bave
annpunced their intention to bharvest
the Belds snd care for the country’s
] ) and focks while thelr husbands,
moiis and brothers fight the battles of
: republic 6o Alsatien and Belgian
egrounds.” says Joseph Chamber.
-in the New York Mail
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devotion in all history which
“Surpasses in pathos and beauty the rec-
ord of the woinexs of France. It isthay
who have chiefly siffered by the wars
-of conguaest or defense that their kings,
emperors. and presidents have waged,
&nd it is always by their induitry, thetr
thrift, their quiet wisdom, that the

| The tovitaiions soa

. |are supposed $o go. to'dbly soe's most)
= {intimate friebds and thosd who_ ire
talented, for people whe .cin ~do| .
jtbings” to-entettain o

_|eontains usually hee fivorite lobeter
.| la Newburg, and many guests prefer|

|the centar of the tadle is.the revolving! -
relish dish, surrounded by ctackem,|

5 which 3
" ipresent.

d|rate, they should not be discussed in

| Keop yout gosstp if you muaet indaige

s no pictue of !mmnvu'

 Behémish

in demand.

nust be the possessor of enough fndl-

ment

for the occasion. i
The lights are all yellow shaded, the
flowers are yellow and those in season.

presides over oue large diah, which

it to making & dish tor themasives.
On the sideboard should be ingré

may include moshrooms, sweetbreads
minced chicken, oysters, ¢l

istorm and other well known founda.
tions, with mauce’ accompaniments
known to international cookery. - In

" National drinks that go with the edi-
bles are in avidence. The final thing
to be served ia the Turkish eoffee with
fts apleed and burning brandy, &nd it)
s -arieompanied by~ Twrkisk ~ekbay,
generally partaken of by all

Gossiping in Publie.
. One of_the most common habits.that
ja reprebensible is that of discuselng

be your own affairs ov tbey may be
mattety that concern othefs. At sny

the hearing of strangers,
The withbolding of names is no ex-
cuse.  Very frequently a listemer bas
been able to follow & conversation and
to know perfectly the ones under dié
eosslon.. Wosie who have the babit
of talking in this way in pubdlic seemn
to think that no dhe knows snything
but themasives,
restaurants and the promenade whare
there are crowds are places where the
conversation sbhould be restrained.

in this evil practice for your own
homa.

Even then it will probably be- repeat-
ot with a different accent snd given
i differerit interpretation. Gederally
speaking, gossip brings s punishment]
on the one who is responsible for it
s well as working incalculable barm,

Timing Heuse Quests,
It ia good form and suotirely correct
to make the dates for viaits from your
friends suit your own convenience.
fwith due -of course, {0 when it
will be possible for them to come, You
ean say: “Can you spend the last two
weeks-in-September with vs? [ have

ravages of war ure repsired. ‘
“For the French wife is the ‘busitesn|

man' of the household. It i generalls enough for tennis, rowing. ste. Do

_“sbe who carrles on the . lttle .shon.
‘which keepe the family alive or makes
1t prospetous. It 1#'she who makes the

© IZamily’s plans and sadvances its for
tunes.  Her economies make it possible
for the French people to pay the heav-
St taxes in Enrope &nd to pey them
without & mormur-

“And it is she who will stand in the
&ap and save the home Industries snd
the production of France in the pres
-ent crisis.” .

Bome two months sgo the French
sullragists beld thelr parads in Paris
No police protection was given them.

“‘but the usuilly excltable Paris crowd

watihed in silence and respect. No po-
Hce were teeded.

e e ~—HOW-TO~ E;RT"P.EA‘CHES_““"”

Always Discard Skins, as Physicians
Pronourice Them Unwholesorns,
The ‘aristocrnt of fruits; i
Uneage far back to Ching and
the peach, {s now with us and at its
wvery best. While a ripe. fresh peach

pecled and eaten out of hand ean

scircely be lmprovd upon. desserts
palads and other dishes rup a close
second. The skin never shouid be eat
en uwnder auy elrcumstances, bt the
fleshof a ripe-péach s perritted by up
to. date physicians. as eiitirely whole
somg—s6 much so that very young
children and even typhold patients arde
allowed its  use. Oue wal] Sknown

in dyrentery troubles the peculiaTacids
of the peach. when ripe and sound.
was better than gny medicine that
could be suggested. It would, hovw-
#ver, be on the side of =afety to con ]
sult one’s local doctor before ddminis
tering peacheés ad. lib. to any patient.

) ‘Lace-Plate Covers. -
Covers for plates of ciikes and sand-
“-vriches are made of flet lace, mountegd
on wire frames fo give themthis proper
form. Some Aré square; somé: round
and some domelike, and they are made
in various sizen. For refreshments

sefved on the mwn or vefanda these
lace covers gfe most umefil. for théy
protect the cakes: or safidwiches or bis-

and Mrs, 0. &pd Mr. ¥.. 90, you weé;
Wi bRl "bé” & party of eight, just)

send me & line to sy you will be here
the 15th, and we will meet you,” etc.

;sn'cn an invitation leaves no roomi for) .

doubt as to length of visit

Your friend* will understand that she (|
s expected to arrive on the.15th of| ]y
Beptember, and stay the
piring on the BOth.

fortnight, ex-

—_—
Dinner Servive, -

ppoe.
e supper| -

8 are Alwuys
For the true Bohemiks supper ope

vidual chafing dishes, sifver, copper ot}
aluminjum to go arolind; for each guedt -
may choose and prepare bis or het own |
special dainty undisturbed when thej

It one has not a}
large stock they can always be rented|

that are most decorative. Each chafing|
laish outfit is on its tray. The hostees| |=

djents for & number of dishes, These|

personal affairs in public, They may|

Spangles and-moetaitic lces are fea-
tured for popularity this sesson  Parix}
bas adcorded, them high favor Im the
desighing of evening gowna, 'thg-

model - lthentrited “ta~ ol wite ‘tas

tfape, the sRirt draped to form a alssh

black tulle with long Sowing drapery,

THE ICE SUPPLY.

Hesnomy in Buying sn Ample Quantity

For the Refrigerater. .
Joe fs not & cliunly product in spite
of §ts eryetal clearnves. It collects dimt
and germe on its truvels 1f 1t 4 not
possible 40 wash it on the back porch,
set it in the sink and dash cold water}

A good big plece three timés & wesk-

ia much more economieul, both s e
gard to the degree of coidbens’ Linain
tained and the amount of loe requird.
than a plece every day: .

Nover put foods in the tos chamber
It ja the very whrmest part of the
refrigerator, and the presence of food,:
dther Iying upon of stinding agaiust
the ice. causes it to melt more rapidly
The only exception to this rule may
¢ in the case of & vegetable which is}|
wanted vofy criap. as walad, edc.; then

we must accept the extmm melting]
Very carefully wash the letiuce o}
parsley, creas Of celery, wrap it -ih olled
paper 354 lay oo the fce for & cople|.
of hours.

-~ EVENING SLIPPERS.

Fostwetr For Smart Women. . |
| Much mmportanée e attached 1o thef
elegance of tha footwesr dubned with)
evening costumes. Illustraied bere one

pers in biack satin with embiroidéry of

Yor
tuted baiv 1s i
and trimmed with two-ripplid -Sounces | Yod Gaidsld it i) by
1of spungled Dnet.

Lrill-of the miaterial
part of the skirt,

vees the intéat roveity in evening-sitipt

ey

“WILLOW PATTERN PLATES.

aver it so that it 50 Into the joe]OM Biue snd White  Design Papuiar
box sa cean sa poselble. Recmember For

that it jd u waving $0 keep the fon cham

bee of the refrigerator full,

Kicteome Rioganes la This Seasen’s|birds &
lavited Miss. . and ber brother, Mr | :

Peaches. .should siways be merved

‘with 5 dolly, ax there fa Ko fruft stainle

»o difficait to remova. 1t will yield to

retidwed applications of Javells water,

i | but the_cloth is- weakened unless: great
pajbs are nsd.

Jivelle water. by the way, 44 i con-

veulent article to keep. in“the hioiein]}

R Tould Lisworshsil [t
bodice s of{ The drees i of green ' piedy willdw|
tatfeta mottied with white. Bt
tikeil of tlié gowh wre the

leever kud the sutplice Trout shewiny
 vest of creum colored shadéw laws, T
wash of biack satin tied in the front: 220N}
taviened by & jet orbmpeail. ' Pliked |t .

3

ersia.".ono.r at any

Where the hostess has a handsome;
set of silverware it i customary to
place it upon the sideboard, and also
any silver or ware that fa to be used
during a formai dinner is piaced ready
to hand. The observance of this saves|
much tribulation of spirit for hostess|]i
aud belp. 1f ber lielp {s tralned shell:.
Henows—there wili~beno —gap iy the|
service. If untrained, a Half hour les ||,
son to initiate thein will be well spent. |{°

© A% Hohor Guast, )
When & young lady is the guest of:
fntertainment given for
her every one should be presénted to)ls
her, older or younger. for the reason||{
rthat tietr Lost and hosatess &re MAKINg|

quisitive chiidren. It in simply = s
tutién oF choride of potsash-and if pur
chased under that name will cont losy
thai when boigbt ay jarelle water.
Pour & little of the solution oyer a
stain; then almost immediately im-
Jl merse_fhe -gavment in-fukewarm—wa.]
7l ter and rub welk ,
11 If the mpot does nof come out répedt)
| the operstion, Jetting it soak & xuv
ment longer i the asolution.

HOUAEHOLD HELPS.
“use-strong soapsuds on

but.it should be under 1ock nud key of{put (o
high on n shelf out of reach of In-|ws

fin. Stabd the hottlen: where tig drafs|back

_lof one-eggcut-into-amnil pleces, Mix
butter and sugur uxtll woft: add all} -
other ingrédients, mix thoroughly with|

thank them.

her thefr honor guest and others they

her.
_ Clesving the Tatls,

Aswaltress should be instricted not
to pile-up dishes when clearing the
table, but to sef them noiselesaly upon
n lirge platfer: also t0 remove esery
thing not pertaining to dessedf and to
temove the cruimibs from the cloth be
fore serving the last course *

" Crochet Bonbon Basksty.’

Crochet bonbon baskets are shaped
like the little French gilt baskets and
are three incheés tall from the bottom
to the top-of -the handie. They are
especially designed to use with the

. -Whedi Toastéd.

Wheén & toast is given theé pefson
bonored should remain mseated while
the guests dre drinking to bér. When
they have finished ihé should _rise and
It shé has the ability]

mwgr thein from flies and dust.

wish her to know are invited to meet

. {ing the dress.. With-these-stippers arei,

Jtonne and bouid with goid gafioon |¢

SATIN KEVENING BLIFPERS. -
sliver metal threads. eleur crystar
beads and rhinestone brilllants. . h
emphiafized the fondness folr biack and
white efféects by use of white erysta
beads and jet it combimmntion - MUch
importance 4 sttiched to dBCOTINEVE
tootwenr i{n Pariz.  Thix moder (4
shown In vivid shades of satin mateh |4

stockings in flne bléck silk dupltentipg|?
the pattern of embroldery on the nlrf)‘
pers, o :

‘Hand Mirror Case,
For the wonian who travels a hanpdj
mirror. case will be a- convenience. -ty
is made of heavy cardboard ilihed with
totton flannel and covered with ore

The two sections are caught togethe
dll around the handle and part way dp
 then uft opeai w0 {haf the glas idy be
stipped fn. Bibbon iles at the end wold|
{tin place. :

e

.

, glnss and covered with cold wa-

" 'soft for several Jiys. Change

1z tectioti to & porceiafii sink. -

;. over it with a wWoolin cloth

pint, varnish, lnoleun: jor oll-
cloth. Wnah such a sorface
with tepld watér anpd s little
powdered borax. Gofng over it
with. o soft cloth: wet with milk
and water 43 benefieinl.

1t egg yolks are put io o jelty

Kindopoth
ring u{log:

can “strike tham o} .cvol; keep them
{n & covls dazi-place. - St

balf pound butter, threv cuptols fiour;

1R aweet nimonds kod yolk

hands, until they stick fogether: form
iInto cakee and broah each with white

too dry. '

How to Cin Bedts.

inch of the stenis:
der, drop-thewm in ¢old water then rul

‘ter they will remnin fresh and

thelwater gently each méoming.
If ants should invade the
test ground éloves and will not
cross . whits chalk line. .
A woaden tack which ctn by
scrubbed dally 1a a great pro-°
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~ An smpple if fhe bread box ¢!

keeps the contésits molst. and &
“sHce of bresd.in the cake box 4
‘bécoming dry. . :

After sweeping matting go -

Sdix q
PPN PORPPPPPHeRoePePPetSP b PPt Portd

ped.1n & solution of selt and wa-~
Jasting thau neing ammonis.

a
Lalala o e o

off -thie wkin, piek them Hihtly o Jars
set |these oh o rack, Nl the furs:

the jars in a kéttle of water that purtly.
quarters of an hoir. Then ‘tigtiten
dovers ALd Jet them coolin the ki
Ciivots 1y bé Caned o the.

of egg. Bake In very hot uven: ot tou| T

brown, s totherwize Lufter bécomes|?

Wash, young beets, and lesive on #in|
Boll thers Hll ten:

cgvers them. snd boil them for three.|

-

it

H

4

i

lone-tinif pound brows sugar, s beap [that
Ing temspoonful baking powder, on-|t
fourth pound

overfiowiug_ with bollng water, and |ec
440 & tenspoorful of ssit to each Jar [
Put on_rubbers aid covers Joowely, et D



lAwwMjUa.AlcaBnta.lB

