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4 ~ Wife of Viscount Maidstone Was |
> Miss Drexel of Phlladelphaa.
y
L INTERESTED IN WAR RELIEF.
3 : ’ -
- ' In the Growing Circle of American:
S . Wives .of English. Noblemeii. None ls
1 : More Beautiful Than the One Time.
- N Margaretta Drexel.
< : Like a.lLum_J:&iLnt me.'whme.n_mm&;
; English peerage,
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. ateAnthoeny J, Diexe! of Phlladelphia,

Viscomtess Maid-
.stone, who was the daighter of the

is working hard for war relief and syl-,
diers’ ‘familles,

All who know the viscountess agree
that she i§ o' very seusible ns well as &
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VISLOUNTESS MAIDSTONE,

very handsumse wemnn. Nothing that
has been sald, no limelight that has
been shed én her, las turned her head.
She:has remained nntural, spontaneous,
-unalfected ang. girlish.  Her marringe
- to-the Viscount Maldstone was not a

-purse.

‘becnuse- it thefe is- 4 freed -for—strl

-serve a second season better than a gay

tfor America, and she has succeeded.

can evening ghwns, with their old and

The Kind of angn Thl.t Maidens Now

\ tractive as to cut

WAR STYLES

An Export Gives Ecommy
Tu_pp For th. Full D,uyor.

Buy as mapy thmgs as poesible lnt
silk, crepe-de chine and georgette crapé’

in order to save cotton. and linen for
* ] governmernt uses.
1 Be exceedingly careful in your choice .
of shoes, for leather is scarce and the
price is getting beyond the average

: Instead of wearing thin velvets,'
fanciful weaves that will not extend
through the fashions for any length of
time, have the 'street” cIOthes miadeof
sturdy homespun, the new velours and
heavy English suitings,

Don’t buy costumes in brilliant colors,

pconpmy npext fall a dark go{vn, wilt

one.

Franée has made a violent effort for
three weeks to provide new cost.uﬁleryi
The cables report that a box full ot
tricks has been develuped.

The main point is the elimination of
waste material in all gnrments. There-
fore the sflhouette must be as slim as

T though it had a lend pencilas its model.

There is a strong effort made to bring
into fashion the half Jow evening gowns,

‘I such as the European women hiave been

wenring for three years. This 18 not

suniversally becoming to the Anglo-Sax-.

on, and it ks probuble that the Amerl-

tdeep decolletage, may be still adopted
"by mauy. t

No matter what slight fuliness there
cmay be at the hip line in certain gowns,’
¢ there is no division of opinion cogeern-’
ing: the narrowness of the sl\irt

PIQUANT SUIT.

Favor.

For youth is this dressy costume of
king's blue broadcloth so unusually af-
Senl gives the long
!
3

i

mitter of awmbition It was a lufe
match. While the viscount 18 not &
wealthy man, be has a soclal position
in England which is unimpeachable

A remarkable mediev al romance con.
nected with the Iinches, the family
of which® Viscount Mat«dstone is a de-?
scendant, was revived by the marriage
of Miss Drexel to the viscount.

Tradition states that many long years
ago one of the Finches sold himself to
the devil, who, when he cime to eim
his bargain, took his vietim's heart.
hence the bloody hand in the Finches
crest; also the name of -Bleeding Heart
yard, which existed in tlie neighbor.
hood of Hattod girden and which was
formevly & Fineh property.

One vay oxists whereby this barpain

with the devil can be wiped out, and it! -

is recorded that several members of this

family, filled with superstition, have}-

endenvored to accomplish this penance.
It consists of solifury continement for
seven years in a cell or coge at Burley
on {fié HillT "Food 6 drink of any kindy
deslred is allowed, but the expiator,
must not either see or speak to any |
one, though he nidy emerge from hig
prison nightly and walk within certiln
preseribed limits,

It is asserted that within Hving mem-
ory one member of the Fiuch famiily at-’
tempted to fulfill these conditions and
held out for two years, when he went
msuue.

Salt Fish an Appstizer,

Serve snlt fish often,—as it seems to
add zest to the dppetite. Soak a half
pound nice sait codfishr overnight in cold-
water. Pick up into small bits and be

T pork fat 4 nice lirown.

careful to take out every lone, DTut a
qudrt of milk on to seald, add & cupful
of celery cut up in small pieces, thecod- |
fish, a dasb of paprika, a little pepper
and a liftle flour, first wot in a little
cold water to thicken the gravy. Sorve
on buttered crackers It can be made
in the chifling dish also.

Sogk a pound of eadtish Do not pick:
up, but keep in nice slices; Wipe dfy, |
“now roll each slice in beaten ewsz. then
‘in cracket crumbs, and {r¥ g nice,
brown in pork fat Serve with mashed |
potatoes,

Soak and pick in the usunl twway bnlf
pound of salt codfish, now put through
-the-mext grineler an omion, n cupfotofis
breaderumbs, two hard bolled egzs and
the codtish. Add salt, pepper and :pa-|
prika and form into croquettes.  ¥ry in
‘Rerveé with
mashed potatoes, drawu hlmpr sauce
and peas. -

% Swap‘g: For Kiddies.

We needed Herbert Spencer to teach
women ~ thiat children sbonld have
sweets. But let tlie: mothers see that{*
the sweets they bave are wholesome.}
A simple one and & sweet that cannot
but deltght, made in fancy shapes, is
animal -crackers in a simple icing per-
niitted to harden. Dates are of them-
selves Healthful. If the pit of the date]
s removed and the cavity filled withj
a bit of pure sugar candy or-the dute
rolled in sugar or dipped In melted}

. chocolate, a2 wholesome confection re-
sults. Ralstns mgf be dipped in folig
or melted ehocolate and will be- relished |
the more by the children because of the
novelty. ,

Prolongmg ‘Life of Hot Water Bag.
After using a ‘hot water bag drain as
dry as possible and blow full of air,

'between times by Jooking intently at
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FOR EARLY FALL.

roll collar and is just suggested as lln-,
ing the lovse fronts. Rich black velv et
fasbions the turban, buili ou the lines
of & tam.

BE T’HANKFUL TO REST.

How to Relieve Your Eyes if You Mulk
Finish Work.

There are not many devotees of the

embroidery needle whose ewsn.ndhn.c.Ll

do not grow weary after working more
\
than just so long

Vet at times when
it is imperative or desirable that a llt-
tle more be acromplsbed, in order to’
finish the piece in hinnd at the time re
"quired, there is a very definite relief to
‘be found in a certnin change of posl-
 ¢iob, Y&'huu:.h»u.htuudhmkmusclc&
begin to tire try faking a good plump

' pilldw—one with a smooth r'mvpr-—intnl

the lap awnd allow the elbows to rest on’
it slightly. The alters] position willbe’
found te relieve the museles of the
body, and thie change of focus will rest
the eyes at the same time. This latter,
“kinL" is not sufficientty well khown
among thiose having rather sensitive
eyesight.. Today it is recommended by
specialists that those who have to do
“néar” work should exercise the eyes

objects as far away as possible, and a
certain young draftsman asserts that
moving pictures actually rest his éyes
after a da; s W ulk “gver the board.”

Sauce P:quante.

Smotheér two nnions, chopped very
fine, in a tablespoonful of butter. Let
this cook; being careful not to burn,
and add a tablespoonful of consomine
or of water if you do not happen to
bave it.
and add, or not so much if you do not
care for girlic. Mince » sprig each of
thyme, parslev and bay leaf, mix ail
together and season with pepper to

closing tiglitly with the stopper at once.
This prevents the rubber sides sticking
together and. preserves the life of the
bag. -

‘wise Ihto very thih pieces and add to

Let bofl for about five minutes,

taste. Cut two -small pickles length-

the sauce with a spoonful of vinegnr

——
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HERE’S A MOTORCOAT

“ New Mods! For tho Glrl
Who Tooh Her - Car.™

'Sleepy Time Sfory Rbout a Little’
" --Beast Who Was Vain.

With Himself That He Became a}
. Great Nuitance to "His Neighbers.

and Polly Ann, I am geing to tell you
about

.

TT " THE SINGING MOUSE.
This motise lived I an old house nl
the country, where there was only a
fat housekeeper, who was too lazy to
1 put the cheese.away and always forgot
i 'to« put the cover on the jam pot.
- Asg lis Hviug came so easily, he had
-plenty-of time to do as he liked, and}
“f 8o le thought he would learn to sing.

FOR Y(lllNG FOLKS[

.___‘___

HOW HE CAME TO A SAD END.|
This Wee Animsl Was S ‘Charmed|

His Vanity at Last Led to His Ruin.]|
I Well, said-Uncle Ben to Little Ned|.

1

Modish !ﬂocu'vAro Atwaya
Oapturod by Th!c Matorill.

How to Make Use of Leftovers

You: Really Can't Can.

Experts Toll Us How to Use. Peelings, -
Apple. Cires and Nubby Fruits e
Make. Ehough “8our” to Last 9_03 Kn-

- tire Year, .

. [Prepared by University of-Califoriia.}-.

* Yinégar can be made i the houaehold
from mauy waste fruita {hat are not
suitable for canning or jolly m khw.

can be used to ndyantage. In certabn
seasons of the year grapos can ba obs.’

can be used 633

For exawaple, frnit peelings, cores, st

alned for a. very moderite price and
vinegat making,

Vinegar from whole fruity -

Crush the fruit thoroughly aind heat
it almost to bolling. DPrees it out’
through a jolly bag or cloth while the
frult is: stl hot. Allow the juice te

§ So le began practicing the scale in
.} squeaks—do, me, sol. do.”
1¢ But he didn't zet along very well

The mouse fahcied he had a fine volce.

:‘I‘hero were 1 coupie of orickets Nving
next door to hin, and be sald it was

‘Jicool overnight In a quiet place, On the
Jifoliowing duy add u cake of comproased;
‘Hyeast to ench three gallous of juice. One
liyeast eake will be enough for three gak -
‘HHlons, but will not he too much for
quantities legs than three gallona,
Crush the yeast up in the Juice »o. that

to

ment.
’the body of the conf. and a belt cou-
{fines this fullness, tinuing through the'
' plaits instead of over.
‘tuuch is the tasseiad tippet of velours.

| skeep prouperly ctads

‘ point of view.

' of sleeps.

frise Is a pulnt guined, and the wise
self manager should not allow a drowsy

Vo g spusntul of matasses, a tablespoon.
M

.ciots bread and keeps moist,

L el

Mince fine two ¢loves of 'garlic)

becauge they would always start up,
1 cree-creaking whenever his practice;
hour camje around,

J:that {t was a pity-the housekeeper]
'} should lose the pleasure of hearing his
lovely voice as siie sut in the evening
{ nodding in. ber armebair, he moved up
.1 into the attie.
1 1u the attle Mrs. Swallow had ber
. | nest and tour charming young ones.

' When tue littlo mouse began his prac-
| ticing his do-renes she sighed, “Dear
! me, how will my darlings ever be able
ito get their naps?™*

But with all his exercising of his
voice It didn't seem to grow any louder.‘

"*I wint a volee so strong that I cau:
(13

UN THIAR AVESUE

~QOne of the rust shades. a1 wool ve
fours, was used for this stunning 1.,111'-

- So; although the- little mouge thought!

“’Hen bucket or barrel or a stonewsrs.

3
+Vid ALL BPORTY,

Gray wool Jersey {8 hiere put up in
Norfoll effect, -all plaits, strapipligs|

Ou a square yoke is box ""“"mlsaid Mr. Mouuc **Birds can sing not so|

isweetly as mice, of course, but there,
'might be something 1 could pick up
from them. 7There's a bird that slogs
{out-in-the woods at night that has a
splentid strong voice. | shouldn't mind
having a lesson or two from him.”

But the dashing

THE LAST DOZE.

What the Brain Doas When the Sleepy| who it was, .
Mamber Stays Abed” *“That-—ob, that!™ she said scomfully.

L Early to bed and « arh 1o rise “That's Mr. Owl. We Jon't call th:t
"Wl make & man bealthy, wealthy and SInging, we binls don't.”
wise “Birds don't know much,” Mr. Mouse
The proper time to rise—If we couldreplied very mudely and began climbing
ontly make up our wands to ft—is when‘dowugmirs to flrd Mr, Owl's nest.
Dozing Is uot ad-  Mr, Owl was sitting in the door of
mi%ll-lp from uny reasogihio or health his nest in the hellow tree in the woods,' *
lwondering  wiere hils break{nst was
The brais fults into the state we call coming from.
sieep, aud the vthier organs of the body 1 lave a gront taste for music,”™ said:
follow it. True sleep is the nggregitcjthe mouse,
In other words, sleep, whlcl;l *So have 1,* mld the owl, and before
;must be a unturai funciton, s, a stateyou could” say Jack Robimson he had;
L which consists in the sleoping or rcubmoopcd down and trled the mouse—
of all the several parts of the organ voicqgnd all
!ism. Sometimes one and at otber timos} And the owl a.lwnys said that was
another part of the body mny be tu one of the best breakfusts ho ever had.
tigued, and so. the st to awake, or
the most eshausted and therefore the

mrost dithicult to arvise. Distant Frisnds.
N A,—pc:sau..n.nll..sl-.llled—m eogTaphys
“The secret of gowd ».lm-x- is the ph)s]‘ ¥ by

{aakoﬂ & loan of mioiey of A friend and

ologleal conditions of rost belng estab yread tath that he h
itished so to work and weafF the se\f' roed his sult by stating t.he

eral parts 0f the organism ans to give
them a proportionntely vqual need of
rest a4t the snme moment. The Gored
bruin, or mind ovzan, the seuse organs,
the muscular system aud the juternal
organs—all should e ready to sleep-to
gether, and they should be equally]
tired

To dawake vnrh and fee} ready to

|

been in all quartets of the globe and!
‘had friends ih each. He was asked
their names nnd dealings.

“Oh" said ho, X hmm often deallnga
with Tim Bucte, in Afrlea, tor ivory;
with my old friend Ben Gal for rice.
Bii Bao sends me fruit from Spain, and
there are Tut Agonia and Sam Q° Thra-|
cia and Frank Onia, and"—

be on good terms with friends who
keep themselves at such & very gréat
distance.”

feeling of the consciousness, or weary
sensed, or an exhausted muscular sys-
tem to tempt him into the foliy of io-
ing asleep again when one's conschius
ness has been aroused.

“After a fow days of gelf discipling
the man who resolves not {o doze—
that is, to allow some still sleepy part
of his body to keep him in bed after]
bis brain has once awakened—will
ﬁnd himcolf withont knowing it, an
“early riser.”

Aboard tha Ship.
Members of the nautical acouts have,
a gréat desl of sport and do hard and'
useful work on their cmiscs The 1ti-

(]
formntlon they wlenn i suré to be ofi

Health B!‘lads
A pint of fresh muk and a pint of|
water heated in double -boiler, a-large
mising spoonful of shortening, a large
mising sprivafil of sugar, a large mix.

H )

ful of sait, all in milk and water. Stir

throeasunniers. oapftt.of |
into bread bow!l and coter until coolyl
then add o «ahe cowpressed yeast and
entire wheat Hour to make a  soft
sponge.  Beat hard and let staind forl
an hour or mere.  Mix abuout 7 o’clock
and at 10 o'clock add flour (entire]
whent envudh te knead, making it aj,
Httle stiffer thun white bread l\uond
welland let it 1ise well covered aontil
mboruing  Makés two largze loaves apd|
tweélte muflin pan rulls. I one loaf
Lneud in abvut ope:half -a cupful of
‘seedless ralsins, Thls is a most dells

—

iroﬁing Vclvet.»

F thé fron|
-80 85 not to touch the mle The best
‘way is to gef some one to hold a hot|
iron upward while you draw the velvef
backward and. forwaid along the liot
surface. Keep the velvet wellstretched
and go over every piece carefully till
the-pile stauds up well.

. Photo by Amet 'L Xaf I'tess Association.
HEAVING THE LEAD,

value to then when they grow up,
‘whether they follow the sen or somé
other vocatiop. The fllustration shows

ing the lead” This i o heavy lenden

F's
~ Tight Embrondcry Hoops. ] A = ey
Keep in yonr embroidersy basket a used to determiie the depth of the wa-
rubber bamd about Ldlf an inch wide,| 1Fs - ;
When workiiy on tliin materidal slip| SV :
this band over your inner embroidery The surt is llkc.';ht: m: e:-f shop,
Hodp and sou will find that evenr the| \with jathered faces. white on tob,
sheerest fabric will be held firmly ill And all are smiltig -none are vexed,
Dhce. Wor:ho ohe has to walt for “Next!”

S

b

So ho stepped up 1o ark Mrs, Swallow

y seeing that the tabie In Iaid attractive
Had 1y and-the special breakfast dishes)

“Hold,” replied the other. “You can ti

+ Salt and- pepper to taste.

Fedtit-

1 plexfon must be careful in the selec-

{ tion of the colors sli¢ wears, The dull
blues, the soft shades of green, tire|Fiashion wiys that sll the mew vells

"pale lavenders, black, white. Creams

- should not iear baby blues,

a nautical seout in the mct of “hesv-i

sinker attached to a long line and isj

1 thé benzoln with the sy, Hub with »
'spatuls or Aexible knife on a fiat ti!
{or Pllh.

and buttons belng piped with a fine
tine of white.

On the strip that affords the pocket
lid 1s shirred the fullness which gives|
the gkirt of the blouse.” The hat iz a
gray \elonr- gimply bunded.

ATTRACTIVE BREAKFASTS
How to Sarve Thom Withwt KFuss and|
Fairly Austhetieally.

To be living up to its best possibili-
ties breakfast shiould-—besr—r-o

First.— Very attractive, because most
persons’ are uot very huuzry in th
morning.

* Second.—Quickly propared, because
nine-tenths of Amerlcan women have
1o servants, and even sérvants appre-
ciate a few minuted more of sieep in
the morning. - -

Third.— Decidedly nourishing, because
it Is u Hight menl, and what there is of
it must give up sufficient cnergy to
start one-oft-sbipshape.

The wise housewife takes eapocial
palns to bave a dalnty breakfast serv
ice, nnd even if she Is Hmited for time
{n the preparation of breakfaxt sbio wild
spemt ' e proportion -of that time In

such as marmalade jar, egg cups, toast
rack or coffee service, shoull be kept
in immaculate frestiness.
In order to muko it
pare breakfast in the mis
of time as much 28 possible should e
done the night before. At least on
should always know exactly what ong
s-pof U
plies. Orange Julce can be squeexed]
and left standing all night it it is care-

saible to pre

<tHjulee. Allow the julce to ferment, This
Jlwill take about ten, or twelve hours,

Jleach three gallons of the fermented

' the vinégar in an open crock ot barrel,

;.

| gallon snd dissclye, Allow to cool oree

from unoun]

it {8 intimately mixed with it. A wood-

o

erock—should—he—used Do
kottle that {3 made of metal to hold t.h.

When the fermentation i over add te

Julce & quart of strong vinegar. If Joss
than three gallons is made add  the
vinegar in the sume proportion, m«

covering the container with cheesecioth
to keep out insccts. Allow It to stand
until 1t is sour enough to use. In mak-
ing up & nccond 10t of vinegar affer the
firgt has been made it wllL be po-dbl.
merely to ferment the jul
compressed ycast ma» daocrlbod lbm
and then add a quart of the homemads
vinegar instead of vinegur that
bought =t the store, Thus the omly
vinegar needed to start the howe vime-
gar is the first quart of vinegar. Undes
no conditions should .the vinegar be’
added"to the jutce until the youst foe-
wmentatiod Is over. The vinegar will
kill the yeust fermentation and preveat
the making of vinegar, if it is sdded
before the yoast !ennenh on is owver.
The yeast fermentation complete
when the TIGUIA Yo longer gives o bib-
bles of gas and when there Is no Jonges
a taste of xugar,
Vinegar from frult-scraps;
Such scrape ax peach peelings, uuh
cores, ete, can be used for making yvine-
gar, SBugar, however, must be added i
this case. To ¢very cuptul of frad
weraps add about three cupfuls of water
and boil for fifteen or twenty minvtes.
Pres out the watery Juice. To thie
julco =dd about a pldt of wugar to the

-

- .

night. Add cmnpreued yeant and Pre-
Tuo i T WokEd 110 1 14 I
The vinegar made in this way will net
be so-good k¥ that mude from the whole
fruit, but atill a very palatable produét
can be produced, A

Mint, basll, marjoram; tsrzagon and
nasturtinum leaves added to thewe yite-
gars, 1eft bwo or three weeks and them
strained off, add a fine flavor to lll
uhd drwlnm

BOTH msw ouesh

Here Ars_ Two luunﬂnn For the
Woman of Geod Taste,
With a tilted turban of black velvet

fully covered. and it is also possible t¢
look over and wash fruit that Is to
served In the morning and not glve i
any further attention. If cooked deroa
is to e used 1t should be cooked in o

fireless: cooker, nid for this reason it is{ |

worth while for nny housewlife to hav
sich' a contraption, even if it connists
of only a single compirtment.

.

Chicken and Ham Sandwiches,
Puff pastiy.
diced ¢ooked chicken, one-quarter phrit
thalt cupfuly diced cooked ham, a hdrc

1 cooked egg (chopped). three tablespoon |
fiils thick cream, two raw egg Solks

Mix the
chickén. bdin, egg, cream, raw yolks
and seéasonings togelher and bieat thém:

}with 2 wooden spoon. Roll out the

| pastey rntlur (hln und spread thickly

half pint. (one cupful '

topped w1l arovnd the crown with cogse

pastry, brish ovcr, with a little beateti
ege, mark out with & knife in any
shape and bake for fifteen minutes in

OV eV erT Wit

Ta hot oven. Cut in shapes and gerve] |

either hot or told.

© The Titian Biond:
A girl with red hair and a fair com-

and tans are the best colors. Shv

A Simp Fm Exti
A fire extinguisher easny made and
ready at 8]l times for instant use con]
sists of & giilon of water, to which are
aidded three pounds of salt and & pound
and a hsif of sal amxoniac, - Bottle
this fluid, and when fire breaks out
vour it on.

T

Healing Lip- Balvc.
An ounce of cold tream, fifteen dropsy

ot tincture of benroin wnd thirty dr
1 ot glycerin. Rub the cald cream a m

glycefin together dnd then Incorporatg

Intla extract. -
{1ate togethier In the chinfing Aish,

- - et
THIG RFFTOTS,
telthers fs worn this nlmntock vdl 'f
heavy mesh and henvier deafgh, Dadé -

wiil tend to these pronounced mttnr-
this winter.

- Raisin and Nut Fud.c. !
One pound (twd cups) Nuger; two'tas -
blespoontuls cocon or grated chocolate, g
half pint (one cupful) milk, two table-
spoonfuls thick érenty, half ofince (ons
‘tablespoontul) butter, two ounces (Halt
cupfaly chopped nut mests, two ctinces
{balf copful) raisins. a tentpoonml VA~
-Mix the sogar and ch

the butter, the iilk and cuok U t o
tofms A soft ball when tested 1 ¢ol
witer, Remove the pan from the Hame,
add the créam; nute. raishys, vaplin 8xs-
tract snd beat watll eroamy, “Rovany Yo
the Aatxe, stir mently imeH allx mmt

oty s 1 e« o0t St

dand pour into & mreased il - WM
{eool m:rlt ute- lqum B



gT.iw.iis
UA.msro.NE

