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EIGHT-HOUR DAY FOR “HOME HELP’

A SEA CAPTAIN'S RE

IPES—C"

IRS. WILSON GIVES FISH RECIPES

FROM FAMOUS FISH DINNER INN |_

8 Tucked Away on Long Island Sound and Is Noted for Its Chowder, Deep-Sea Pie
and Other Savory Dishes—Here Are the Recipes Secured Through the

o
Chef, an Old Sea Captain

By MRS. M. A, WILSON

[Copyright, 1819, by Mrn, M. A,
AR Righta Reacrved

Wilser

EMSH i= a fod similar in general
S pharacter to meat, yet it is differ
et in many wavs  [ts chief constit-
uent is protein. This gives us a de-
m“dﬂh!l‘ food nt to I'l'_[r'lﬂ\‘l.‘l
meat. {

During the spring and summer fish
uhundant, and ecach
housewife should aim to have fresh!
fish two o thred moes énch week in
“place of meat

The delicate ch

Kanee,

yam,
clemr Cne e

Beat hard to thoroughly mix and
then pour ints a well greased and
Place this

one containing hot

floured loaf-shaped pan.,
y pan it
water, Buake in 4 moderate oven for
one hour. Serve with a sauce made
is follows
T‘H'-I Ll L

Feour onion T,

o lurger

aracter of the pr

tein in fizh ey it suitable for
warm weilley In fresh fish the
Cgills are 2 bright rod, the flesh along
the backbon: | The
e&yen are huiging -':L"HT. Now,
§t i8 most important that

fresh, and the abeve

and iple for th

an the
h that iz soft ani
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W atewed ftomators,

chopped fine,

green pepper, chopped fine,
ne

Coak until onions

¢ f.rm justie, idar

I
and peppers are

und then vub through a conrse
B ensv ; ey . Now add
wife to know,
fiabby ix in
and
chase
slances
Frequent we . and packing of
fre muay \ h, so that when
only a few hours in the housewile's
possession it becomes unfit for food
Yook for the hright, full the
red gills and firm flesh.
All along the Atlantic
the large seaside recorts,
small
have maude

1 alf eup of waler

¢ of cornstoreh,

decomposition
Do not pus
any ¢ireums
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y Pras ooy of call,

thi feaspoon af sugny,

ne-half teaspoon of prpper,

Pl of ¢lo
Mix well and
mate mixture, Stir well
boiling point is reached und then
eook for three minutes, Add twa
tablespoons of butter and serve.
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coast, The tish loaf i& seived in a menu
ns follows:
Connecticut Chowder

Seallions Radishes

or
the
specialty during
gpring and summer and fall of the
fish dinners. Just miles from
New London, Con
on the coasgt
specialty, and the me
there are forty diffe wavs
perving these delicious fish. Among
them is the fTamous Connerticut
e¢howder, fish cutlet, fizh
Long Island decp-zea pie,
and many other splendid

The chef of the famou
old sea captain and his wife
him, and after epending many pleas-
ant hours with them I am hringing

d

fishing villnges, 8
a he
Coleslnw
A liew Fish Loaf Tamato Sauce
Plain-boiled Macaroni

Tomato Sulad

there s a place

wi seh fondz are &
that

15 =show Coffee

: Long Island Deep-Sea Pie
: f Letedse

# deep baking dish and
le with fine bread erumbs,
laver finely diced

ttom of

the
H

Sprin

place

f1 loaf.

fisn son

Niw
potatoes
Noext

b of

hee, in the hy the dish,

! § 3 3 Tl r 3
:an i laver of fizh, cut into pivces
helps o

walnut

ontons,

Next a layer
then a Ilayer of
shiced tomatoes: repeat, making two |
lavers

of  sheed
Season each laver with salt,
pepper aind finely minced parsley,
Now prepare follows:
P]}h'l-

hie and oneg-half cupa of mill: in a
sancepan,

Connecticut Fish Chowder
Any cheap fish that is fresh will
it may be made

" ERuce

Sixr level tablespoons of flonr.
Stir until the flour is dissolved and

then bring to a boil. Remove from the
fire and add

lnce the heads, fins and backbones
‘three medium-sized fish in a deep

Two quarts of cold water,

Tiweo tablespoons of Worcesterehire
rwa ontone: sul fna: ] | cegtipehire

aauce,

r . Chne well-beaten eagn
One-half bay lea’, i

S One-half teaspoon of Pour over the prepared pie. Place

a crust on top, making threé or four
gashes in it to permit the steam to

f

thyme.

% Cover and bring to a boii.
_\‘l‘\\'

L0k

'eniove —

pick the meat from the heads and
kbones and return it to the stock.
Now rub one cup of stewed toma
and add five

Stir until
SELE unty

et iionts
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n sieve overvdny underwenr

than longeloth iv ool

Aol

It
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td Inundors ens

l:'.‘r:p: quickly to a boil

nnd therve = notl

to the stock, for the priee than 4

sl

long

saw 1 tharts

Two cups af diced and parv-hailed e
patatoes,

Salt and pepper fo

Two frF;."-ep.,.r_u_

Two I'ri';ah'n:_“:m.rg of fime ."f ehonpred
parsley.

Let boil up once and then serve.
This is delicious. One pound of fish
may be used in pluce of the licads,
'!nn and backbones,

Fish Cutlet
Place in a mixing Low|

wide and that means that

vl bt two widths for an underskirt
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or Tor the o} Hdren - .

o will find 1h

most desirahle,

e

ere’s ane thing a4 hods LA

have 1an i of it i« phin

become

ey hide themedlves o oectinils

= slmost Dinpossible ta fird 711! of
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recognizing this,
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#tale brvad,
& Two onione, grofed,
Four tableapooas of jinely eho
parsley,
One tablespoon )
One tea gpoon of paprika,
One tublespoon Wore
Bance,
One-liali ts
One well-beats

Mix thoroughly and then shupe
into cutlets, Roll in four and 1)
dip in beaten ege, and then into |
hbread crumbs. oy in hot far,

To prepare the bread, soak
bread in warm until

. in a cloth fueeze
dry, then rub thvough & colan-
B to Tremove the lumps. Fish eyt
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Coleslaw
ri&h Cutlets Russian Dressing
Whole-boiled Potutoes

e ) Tomuto Sulad
' Hot Biscuit

Fish Loar
sagce as follows:

| & saucepan

Lo oup of milk,
e Fiéve rablespoona of flour,

Coffee

-

Place

Btir with a fork until the flour is

Msolved and then bring quickly to

Bboil. Cook for three minutes and

A remove and pour into & mixing
and ad

p eups of cold-boiled fish,
cup of cold-boiled rice,
e cup of stale bread, pre
) fish cutlet,
Ton tablegpoons of shartening
Y ohopped salt pork if desived),
ue large onion,
! preen pepper,
of parsley, minced

bealthy up - to -
date phav is
use of Cut
Soap, the "Cut.
cura Way''. No
mug, no slimy
s0Rp, NO germs,
,no free alksli, no

irritation even when shaved twice dally.

One suap for all uses—shavin :&ll:

nEg., .mml not o @

in promoting skin and

pared

¥
.

One tablespoon of Worcesteraitive|escupe.

Adventures Wzth_a Purse

HERE is nothing niver for making|anl

Cover und bake for one and
one-half hourz in a moderate oven.

t‘)nf—;mr'_f feaspoon of muweet mn -',"d- ! Tuke the cover off the last half hour

to brown the crust, This dish will
require two and one-half pounds of
uncooked fish It ig equally good
when reheated. 1t may be baked in
individual casseroles or custard cups.
Serve this dish with the following
men :
Long Sound Cocktail
Pepper Hash
Long Island Deep-Sea Pie

Cabbage Salad

Rolls Coffec
Long Island Sound Cocktail

Place in s bowl

kL |

OpeJialf fomeato catsup,

tipe tahlvapoon of groted onion,
I I

s tirhlesgun of finely mineced

LT -rl-'_n_

(e frrbed o poe

nf finely minced
Green peppes |
tahle

{ e anoon of Worecesterahire
e,
One=half af muatard.

teagpnon
and then take the elam
them clean. Fill|
e us follows:

faked cold boiled Yfish,
hopped fine,
peppr, chopped fine,
Mix well.  Make a well the
und A1 with a sauece. Dust
with paprika and serve ice cold.

Fish Souffle

This dainty dish is made by rub-
bing one and one-half cups of eold
hailed fish through a fine sieve. Then

Al

Mix well
shells and
with a mixt:

One cugp

rub

0
e oniog,
tine

qireen

in

centey

thne enp of thick cold eream guce,
Cine tabieepoon of sall,

Chwe tenspoon af paprika,
)
T

clhioppcd

Iy sbeatlf feaepoon of wuglard,

'J'I“l'.‘-;lll#u-» ot _r'--f fy
sley.
(Ine 'nh.’u-.w;nmu of Woreestershivel
L
Yaoli:g of tuwa cygr
Beat hard to mix and then care-
fully fold in the stiffly beaten whites
of two eggs, Pour into well-greased
custard cups and then set the cups in
a pan containing warm water, and
bake in a moderate oven until firm in
the center, usually about twenty min-
utes.  Serve with the following
menu:
Cocktail
Radishes
Pepper Hash

Fish Souffle Cream Sauce
French-fried Potatoes Peas
Coleslaw

Clam
Olives

Hot Rolis Coffee

forma a most  attractive finish.

just a few of these little gar
h have beeu rediced to $2.50

Thers are
ments wlhin

ot mingtes {o hieat the water

nil

ton few |

For the names of shops whoere ar-
tivles  mentioned

With a

nilidress

m “Adeentures
Purse™ can he mirehased,
Editor of Wonnn's Page.,
EYENING PURCWC LepuER. or phone
the Wamnn's Walnut
WD

il-'_'uil tuient,

Saving Gas

thrifiy who has to
lien the gas heater to ohtiin hot wnatny
saves the gus by woshing dishes only
ey She says it tukes ffteeon
whether for
nnd she eut dowun
A per cont in one month
the dlishes in the tubs, out
ready to wash them

(ine Tiostisrw tie

nree p

a Tew or mnns dishes
her gas hill
She e

aof sight ntil

To Save Scouring

Ui Liousekeopor hns n .II.I'\ af vlenn
e pEntre
I Knive blude downward, in
e snes sl never haw 1o seour

When she ent
inedintely

Riind fi
Tl

S -

= b
s lemons, ele,,
rinses the hilade, and

vloset and she keeps |

( The Woman’s
Exchange

Likes the "“Adventures”
To the Kditor of Woman's Poge:

Dear  Madam — Your *'Adventures
With a Purse’” are certuinly very inter
esting and more thun that, they ng
| 50 cleverly worded that it is a plensure
to rend them, even though one shoull
not intend to buy any of the uncommon
articles you deseribe, T commend you
for your ability to sift and reject
articles with sueh a diseriminating oye
And what splendid values you find in
these days of sonring prices! |

Please do not discontinue your **Ad
ventures With a 'urse,'’ for more than
one person will suffer from disappoint
ment and consider the Evexing Pourie
LEpaER incomplete without your eon- |
tribution. Thanks to you for my lucky |
purchase of n bended chain, M. 13,

Thanks to you for your nice friendly
Ietter.

Try Washing Beads First
To the Editor of Woman's Page:

Denr Madam —Will you please {ell
me  through your interesting eolumn
himwe 1 enn wash n white grorgette waist
with severnl red bead teimmings, also
n piok oue with several blaek bend
trimming=?  Ther aee both new; onls
worn but a few times, Udn You nlso
reeommend  something ke ot n
little 1 froom the waist  Just
mentingnm Throngh o little carplessposs
I have o little rust spot on the white
wist, A DAILY READER

If the beads are glass the color will
nat run, but with apagne heads of other
materinl it is best to make a little test
first.  Rip off a few of the beads nnod
baste them on a piece of white ma-
terial and try washing them in the same
wity that xou would wash the waist.
Heo if the color runs, I it does, have
the waist oleaned. To wash the waist
Inkeworm water nwd one of the
sonp Holes on the market recommended
for  washing delicate  fabries, Use
lem fitiee ta remove the rust stain,
sprinkling the spot first with salt and
moistening with lemon jilee,  Dlace it
in the sun and adid wore Temon juice
if it This would not do fur
the p

1 white

s

i

The Question Corner

Foday's Inquiries

.--,nnr‘sriur-
by the
in Tours,

is bring
Awerican Y
Franee?

it novel
rtakin
A

“ith what simple devies ean on

vonventent sanbrelln rack be made
for the poreh?

Whot the secepted origin of

the appeintment of a best man
at o owedding®

. How can water spots be removed

from silk’

=

Despribe & pretty way to “‘dress
up’ 4 plain white chip bat,
When a raincoat is too badly
worn (o he used, but is partinlly
goond, whut use can be made of
it?

Saturday's Answers

. Dr. Mary Walker, who died sev-
eral months ago, was one of the
wmoest prominent woman  doctors
of the Civil War.
Leghorn hatg combined with taf-
feta or satin make a pretty mid-
siimmer style

oAn nttractive way of finishing a
shiort glevve for an organdie dress
15 with o rafle of the material,
maide short on the front of the
arm and havging quite long off
the eibow.
When the shonlder straps of nn
nonderwaist have worn out they
can be renewed with o plain
Il -crovheted  beading, with
pient edge,
A rerge nnderskict with an over-
skirt and girdle of jersey wilk in
vontrasting colors makes a very
zoold-looking street dress,
The lave used on this
yeur's evening dresses ore fre
auently made of 0 wide pivee of
Juee dong enough to rench almost
to the waist and  lail flat
the top of the urm,

sleoves

ovep

Spatter Work on Wall Paper |

On going over the summer bungalow,
coltuge or camp, You #re very apt to
find that the walls would look much
better with a little new paper. But
that is ton greut #n expense for just
a small summer place where the damyp- |
uess will do the same thisg again wext |
vear. So the best thing to do
gnb wome wall tint aod cover all the un-
sightly stuins and discolorations,  Let
(it dey until the blotchy appearnnee is
tall gone.. Then fll an atomizer with
' tipt of a darker shade or a lighter shado !
jor a htrmouizing color und “spatter’ it
"all over the walls, Thi= gives o docors - |
tive effect, aud is easy and not so ex- |
peusive as new wall paper.

is to

! neath,

| gubstitute for the suit

'THE NEWEST CAPE

FOR SUMMERTIME

Ll S 1

The short cape that slopes a bit
at the buck is the newest one. It
is very smart for the separate
skirt and the long blouse of chiffon
A Duily Fashion Talk by Florence Rose

ITH the first signs of warm days
the dolman, which early in the sea-
proved such with

women, beeame conspicuons by its ab-

BN a favorite the

sence. There are, to, lw sure, many dol-
miuns sold even now in the shops, but
they are usually gslected with the in-
tention of wearing them for motoring,
for which purpose they serve a= ap ex-
vellent wrap.

While are a
zrent many capers worn, even theose are
somewhat differout from thinse worn in
the early spring.
sory long cape was eonsidered quite
the thing, seme of them so long that
seureely aony of the frock peeped be-
As the sepson  advaueed the
capes grew ghorter, little by little. The
first wtage seemed 1o he the three-
quarter length, then caome the models
wiiich reached to about the knees, At
the present writing the most fashion-
uble capes are about hip-length at the
front and as a rule slope down at the
back to a greater depth.

In reality these short capes are n
and are worn
with the separnte skirt and the new
long blouse of chiffon or georgette. OF
course, the short cape is alse worn
over the one-pieee froek, but is con-
sidered much smarter when worn with
the long blouse.

One of these short eapos is illustrated
today. Tn this instapee the cape s of
blue serge. with the pockets and the
entire cape hound with black silk braid,
The long collar whicll also formy thie
revers s of Freneh blue flunopel, 1he
narrow string belt is of the sorge anpd
foeed with the fluunel,

The togue is of line steaw with a
flange of the same held at intervals
to the crown with small velvet Howers,

it is true that there

Copyright, 1910, by Flovenre Ross

For ot that time the |

Please Tell.Me
W@at to Do

By CYNTHIA

“Plaln Jane" Joins K. U. H. C.

Dear Cynthin—Here is another new-
|comer for the Keeping Up Hope Club
(and contratulntions to the founder of
ithﬂ Eame,

I just wonder why some boys and
girls are so silly. 1f a boy takes n girl
out and later there is gome one who
{tells her of his taking another girlie
| out he gets the cold shoulder. Come on,
| girls, brace up—throw out the green
| eyed monster jealousy. Now befors 1
| say “‘an revoir' may I say help the
| Snlvation Army, and don't pnss a lassie,
if it be ouly a penny, Three cheers for
them! PLAIN JANE.

To Submit Poetry
Dear Cynthia—T1 have written a bit of
|verse and  wonld  like to  determine
| whether it is worthy of publication,
but do not know the procedurs for sub-
mifting the poem. Should the paper
be sent to a magazine direct, nnd should
stamped, solf-addressed envelope accom-
pany it? 1€ the poem is rejected, does
aeriticism ugually accompany i#? 8.
Hend thé poem to n magnzine that
soom# to print verse on the order of
that vou have written, Send it directly
to the editor, Inelose a self-addressed
envelope for return.  On account of
the many manuscripts handled by magn-
|zines B8 a rule letters of critivism do
not accompany those returned,

Wants K, U. H. C. Advice

Dear Cynthin—T am glad that Lien-
tenant I, has asked for more of the men
to write on, shall T suy, “The Girl
Question”? T am a constant reader of
your page and enjoy the numerous let-
(ters about girle and boys, but T guess
| T am like a number of the other fellows,
| Just a little afraid to write; but I am
| ready to take the plunge, so here goes,
I would like to know whnat the other
members of the K. T°. H. (. would
ndvise me to do abaut the followiag :

About three yenrs ago 1 Iw-'uﬁfl ne-
quainted with a very nice young lady
and eventunlly started ealling at lier
home, where she introduesd me to her
two sistors,  All thiree of these girls are
ahout the game age, T like them very
much and enjoy taking them aur ocen-
cionnlly, Now, what T want
ie. how am 1 going to convines them
thot 1 do not Jove them, but like each
for the pleasnre of their eompany, which
| T endeavor to show in my attitnde
townrd each T do not take the
gme one ont cach time, but take each
one nt difforent times.  How ean 1
make them understand that 1 enly want
their friendship and nothing more?

Thix may sound vide, but it seems to

npe,

me these days if o young fellow calls |

on n girl more than three times she
jumps to the eonclusion that he iz
keeping company with her nnd becomes
angry thereafter if he does not eall
when she bids or do as she says.

Have any of the members of the K.
"1 11 (. any sugeestions to make
which will Tielp me® 1 like these girls,
as T have said before. and wish to con-
| tinue to be on friendly terms with them,
but thix is fast beeoming impessible by
the attitudes they gre nssuming and it
is truly embarrassing to me. 1 hope to
hear from the members soon,

NEARLY TWENTY-ONE.

Renewing a Carpet

After vou have thoroughly swept the
carpet oF Tug go Over 1t \\‘I!bil n wru!‘l-
bing Drush slightly wet with sinmonia
or wipe it with a eloth wet with warm
witer to whirh  torpentine has  been
added.  Add turpentine until it forms
a sein on top of the water. The tur-
pentine will also insure your earpet
| ngainst moths.

had remodeled

below regular season’s

in the Fall.”

MISTAKE—a customer for whom we

her coat and the new garment before her, re-
marked—"“Well, the resemblance is remark-
able, but this one is yours,” pointing to her
own. Fur remodeling done now at a third

Ma@son & DeManyt

1215 Chestnut Street

a fur coat, seeing both

prices. ‘‘Pay the cost

to know |

b1 héiard

Heavy Linen

Italian Work

Exclusive and cho

wedding  gift

suggestions.

B
And now offered at very | Prlces

ice

- Special

Table Sets, 6 pieces

; oblong; $20 to $35

Table Sets, 173 pieces; round; $16.75 to $25

Table Squares, 36

inches, $7.50 to $18

Table Squares, 45 inches, $16.50, $18, $20

Chair Backs, $5

00 to $9.00 each

It radiated “howe” in a measure
all out of proportion to its size.
The daughter of the house had

chosen it as her own little epartment |

Lecanse of its sunny bay window.
“Thanks to the Natlional Blscu
Company and the other packers ¢
good thiugs,” eaid the girl, “I ea
live well without a kit
A thick, warm-toned "rug ;
one to lounge on the floor, while th
big, fringed cushions scattered abo
gave eviden
was permiss
tained and double-sashed windows
meadow gave away to hills whie
rolled into each other ug

girls,” the young

announce. Then out would comé
| box of Uneeda Blscult and a jar of

potted chickey Nimbl _

wiches that looked oh, so
ing. would grace a yellow plate
Or, "How would we like a to-
mnto bouillon on a cold, blowy day
Ike this?”' And a package of
N. B. €. Zwieback would be forti-
coming from the window cupboard,
while the tomato bouillon was made
bt over the alcohol lamp.

Sere ielebrating the momentous
event of the hostess' birthday this
afternoon, wy dears, Marcia, please,
- roons, while
i grape julee"—
al for & general merry-

tempt

WaN
making,

v am cheese and olilves

o-day; let's put

0 you wonde‘; the ;.nu; circle
of lﬂm oser, day by Wn

I

NTHIA’S LETTERS
\SHOULD “SERVANT GIRLS” '
GET THAT 8-HOUR DAY?

An Honest Discussion Called Forth by Five of Them—W hat
Do You Think About It?

IRLS out in service want an elght-
hour day! I have here five lotters
from young women ‘‘general housework

UT this has not kept cight-honr-day

l lnwe from going through for other
) classes of workers. JTat us take an
girls"" on the subject. office, for instance, A wtepographer

Some of the chief points aes these: |hos hours, There is o certnin amount
First. An intense desire to escape of work ench young womnn employed is
of A woman who fsn't always sure | she repeatedly falls down in getting let-
what she wants. A wanting to kuow|tvm out, if her work is untidy nod the
! Hecond, A longing for a little privaey |an uproar, what does her employer do?
in the kitchen when they have company. | Rather what do employers do? For the
one of the family should find it neces- |they get together over the Junch table
eary to rush into the kitchen ever,\'1n1ul decide that all girls must work at
A drink of water or to light the hot |do they decide they are paying ail
water for a bath, | stenographers, good, bad and indifferent,
ed dma-n. on because of scrving in some |them all over the country? They do
one else's kitchon, not. The employer who draws a bad
Ee iglit - Ay oo |
4 ery for the eight-hour cay :omml Let the woman who draws one of
r these prizes i " vhol o di
for what it will stand for. To stand- | ., ITWM ity pousekald (kG
ardize h " m tv i , | ehnrge her. What folly it iz to put up
ousework will be to dignify it; | with her for two, three, four, five, six
{able and recognized employment for | p .
: elee in sight, awd hoving xome ons to
{women. That is the unwritten thought | ook the dishe
L apboemiost $& tho Tobtse—be take |I|n;“ sh the dishes and start the breakfag®
position of general housework girl out |10t o woman do her own work rithef
lit b 3 1 than set such a standard.  Ounly when
hi“"’"-“"“" for years and years '“:‘ |women are ready to roll up their own
|m" * it something nny girl might be | jaovee gt n moment's notice nnd show
- 1
“_Rh"'} I‘h; eight-hour day for F"’“’;“' [slovenlivess will not be tolerated simply
work girls is agitated as it is now being because there is no one better in sight
immediately o chorus of protest from out of the market,
housewives, *‘If they would only work
be working,'' is the ery. “'But they
don't. They dilly-dally and they ave a1 question npnrr_ from whether the
eight-hour day is or is not to be granted
are sayiong, aud consequently they do 2 .
things wrong and have to do them over to the girls who have faithfully washed
thut we have to go right over the work I‘!“"‘b l‘iibifm for I]If)Fl?'ll'lillI_\_‘ yours, w!ml
und do it over agnin.'* mve broken down in health for ouv
You girls who are working for rnui‘l"r"l housework for them,
cight-hour day, vou will ackuowledge| TIn these days when all men who em-
housework girle bring absolutely no in- |them a chanee nt the happier and bet-
terest to their positions, and go from | ter things of life, we women are asked
|slightest effort to please. You must Iwho work in our homes. The question
acknowledge this the same as do earn- lis put gquarely to us.  What can we
there are drones to be ashamed of, 1t to be bappier and more contented? Will
is this great fact that honsewives must |shorter hours do it? And if they will,
hour day is approsached. There are | words win? What will? ]
drones, people who won't work, how- | 1 should be very glad to print opin-
are to them, in every occupation that| who employ help or girls who are in
it is given to human beings to take up, service. What do you think?

from being forever at the beck and eall | supposed to get out of the way, 1f
what their real duties are, affairs ontrusted to her constantly in
They feel a little bit embarrassed that | woods is full of this sort of girl. Do
fifteen minutes or se to get & mateh or |night until they finish their work, and
Third. A rebellion ngainst being look- |too much, and sgtart a tirnde against
H | stenograpber firea her.

T not &0 much for what it is but

atf
to put it forever fo the vank of honor- months just beeause there is8 no one
‘is better thun not having any one at alr

lof the hopeless, dishonored mazes wlmrf‘!_
willing to go into and not be ashamed. |4, irrespousible  servant  girl  that
in many parts of the country there 18| will the girl who is a drone be run
cight hours while they are supposed to HIR, strange as it may seem, must ba
sullen aud they won't listen to what we to those in service. We must look now
agnin.  Or they do things so carclessly |0UF dishes, cooked our menls and tended
Granted in n very great many eases, sakes, We are asked to standardize gen-
this, won’t you? That u great many |ploy women are being asked to give
|job to job never dreaming of making the what we are golog to do for the girls
|est workers in any other line—that!do to give the servant girl a chance
get inte their lieads when the eight- | how could they be mannged? Will kind
|ever kind and good and generous you |ions ot helpful suggestions from women
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 One Door Above Walnut

CLEARANCE SALE OF HATS

? $5.00 and 31 (-00

Every model is the last
word in this season’s best
styles—formerly $15 to $25

)

Heat Develops Full
Leavening Strength

All uncertainty is taken out of baking,
and only the most dellclous resulls are
obtained If you use

Priné¢ine
Pure Phosphate BakingPowder

Becauge It rises as it bakes snd bakes
ns It rises It Is the greayest baking «ls-
covery In fifty years. Cive It n trinl and
e conyinced.

11b., net 1% 1b., net
weight, ' ight,
weight At Your ﬁrncers;;c-s t

There is no neéd of enduring the |
discomfort that comes from a skin |
| which itches and burns, or is mar-
lred by patches of skin trouble.
| Reginol Ointment usually relieves

itching at once, and quickly makes
| the skin clear and healthy again,

|
I»
n

Resinol Ointment is gentle and
soothing and has been & standard
skin treatment for over twenty
years, s0 you need not hesitate to
use it or recommend it to your
friends, .

sold by all druggisin
Resinol Shaving Kok
trailalion,

tedda fo prevesd
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