WHAT Is LOVE

By Byran Williama.

“Pray. what is lowve ™’
Hate.

Naught but a bublde by Faney hlown:
Chass and torment by Passhon sown !

"-_‘
“Tave,” cried the lower. “is blisn divioe!
Brained nre ie's Joys (or aflled llon's
wWilre,
"Love = the light,” queth the malden
AW e
"Wringtug Arcadla o my feetl'™
l "Bah!" snevred the cynbe, with taunting
Klec
“Dove s A rambow; be off wilh thee!™
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The smpire style is one of the dain-
tlest for the growing girl, and in thie
design we have a preity model suit-
embroidered flouncing. The
imada with eollariess neck
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Rind of a shakeup. There fn't a
#ity In either league that hasn’t had
fis Hitle squabble this year, with the

ption of Washinston.

:

solfed Lhe rynie,

“Nothlng but heartarhe at FPolly's fele;

e ws i HerelyA Dondel
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, HAT thia old world chiefly
! needs Is some Bunday religion
on week days and some company man-
nérs In the bosom of the family.

Thousands dle from over-eating, few in
this world starve to death.

THANKSGIVING DISHES.

!

For the Thanksgiving time, when
friends, relatives and countrymen are
dropping in for a soclal tea or lunch-
eon, it is the prudent forehanded
| housewife who keeps her cake box

well replenished, and other good
things easily at hand.

Honey Cakes—Melt & fourth of a
| cup of butter, add a cup of strained
. honey; let it cool, then add the rind
of a lemon grated, a teaspoonful of
: lemon juice, three tablespoonfuls of
| blanched, chopped almonds, a fourth
' of a teaspoonful of mace, Iﬁlt a tea-
' spoonful of soda and two cépfuls of
flour sifted together. Mix thoroughly
| and set aside for twelve hours to zea-
son. Roll into a sheet hall an inch
thick, cut in squares and bake in a
moderate oven. When baked, brush
over with a heavy sirup made by boll-
ing together a cup of sugar and half
I.l cup of water. Let cool a little be-
, Tore puiting on the cakes.

Baked Beets—Wash and put the
beets to bake in & moderate oven, be-
| ing careful not to break the askins

Turn frequently., using a wooden
spoon. Remove the skins, add butter
and serve hot,

Stuffed Onlons—Take sufficient on-
lons to serve each with one; ball un-
tll tender enough to remove the cen-
ters. Chop the centers, add cooked
chopped ham, season to taste, Mols-

Kissing (he curils her by boy,

Then spake 1w eF In trembling joy:

“lLaove in 0 worship of sacred gest,

Having ita honswe in my throbbing breast’

Love is a rhorus within my soul,

Gulkding mwe safely (rom woe-strewn
ohoml’

Love in 4 spark of immaortal fire,

Lifiing my life o s great desira’

laave In my hope—take It pot away,

Leat thou take all but the worthleas
clay '™

filk. the centers with this mixture and
place a bit of butter omn the top of
each onlon. Set In a deep dish, pour
a litle milk over and bake, covered,
for twenty minutes. Then sprinkile

minutes longer.

Caullfower—Tomato Sauce.—lioll &
fresh cauliflower, then draln It care
fully; sprinkle with white pepper and
place on & hot dish. Pour over It a
. euplal of tomato sauce, sprinklie with
breadcrumbs browned In butter, add
a squeese of lemon julce and a dash of
pepper and a quarter of a cup of grat-
od cheese. Place in the ovea until

Violling her cherub, she passed along,
tVroening In gladneaa Jove's abl, sweel
PN '
“Love.”" sald the cynie, “is real amnd true; |
(lod help the lovelesa, Nke ino -or youl®

Bcalloped Oywters—Take uix nlce

trall 1"“"-.‘_‘_“1. wWare lm m n-,‘..m' cut AWAYy the lﬂ"
Where sephyrs In & vortes meet, musacle and beard Cover a sauce with

with fine bread crumbe, lay In the oys-
ters, season and add a few dropa of
lemon jJulee, and dot with amall
pleces of butter. Cook In & hot oven
until the erumbe are brown.

And through the Interstices rolled
The golden sunlight at tlsily fenl!

Anel abe wan dainty, falr. and swest
And Tashioned In a quesnly molid
He felt Wimself grow bhrashly bl

Where sephyras In & vortex meet’

Ah' Net hin passioned love uniold
In fervent phrasea strong amnd Neet ]
And Im a lwam of sunhii

vkl

Their lipm In fervent kissea meel!
Threugh apple-bloasamed Life they stroll
in sweel communion, o the goal!
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LADY'S DRESSING SACK.

F.

CANNOT kindle when we
wil

| The fire that In the hearl resides;
. The spirit hloweth and la still
| Im mystery our moul abides

BOME BEST RECIPES.
| Boiled Loal—A simple pudding
which ean be made for an emergency.
Take » loal of baker's bread and
cut off all the erust, them presa into
the loaf as many seeded raisinae as It
will hold without breaking. After pre-
paring a castard with two eggs, a pint
' of milk and a fourth of a eup of sugar,
| d1p the loaf in it and let it stand long
enough to absorb all the milk. Then
lay it in a floured pudding cloth and
drop it in boiling water and boil for
twenty miputes. Serve with creamed
butter and powdered sugar flavored
with vanilla. Place the bowl of but-
ter and sugar In hot water and stir
antil _soft.
Delicliouns littlea cakea for tea are
A dainty dressing sack model Is made of the round erackers eovered
here given that requires little time | o4y o teaspoonful of bolled frosting
and material to develop into & charm- | .. 4 chopped nuts and raisins. Thea
ing garment. Tt is made with square |\ ..4
:::’I:l threequarter length sleeves Chicken Broth.—A very wholesome
DRSNS SNA. A SNNG OF ! 0 hing bowl of broth may be
tneks at the shoulders provide be |*7 nourishing bow 4
made from the liquor In which a

chicken is stewed. To a tablespoonful
of butter, bubbling hot, add a table
spoonful of flour, then a cupful of the
broth. When hot add a quarter of a
cup of thin eream and pour the hot
soup over a well beaten egg. Season
with salt and red pepper.

Cracker Dessart—When pashed for
idean on desserts try this: Put a half
dozen of split milk crackers to soak
in cold water for half an hour. Take
them out with a skimmer and place
them on a buttered dish, the innerside |
up. Butter the top of the cracker and
put into & hot oven. In a few min-

| JONAS HANWAY, ENGLISH MER- |

CHANT DESERVES CREDIT.

ten with cream and the yolk of an ¢gg. i

with buttered crumbes and bake tu'

the Englishman Is found, there la the
ambrella, as surely as the tea pot and
the marmalade jar Other nations, too,
were slow to adoot the argicle, and
ﬁr years the British touriét with his

ridicnle.
of the earth, and today in Ilands
where there ia seldom any rain it s
in continual use as a sunshade Mex-
jeo, South Ameriea, the entire South
Pacifie, Hindustan, and many another
conntry are dotted with white ambrel-
las ecarried by
alike. Mo one ever saw the baboo of
India without an umbrella, for it is an
easential part of his English eduea-
tion.

Hanway ecarried, of course has given
placa to the neat, elose-rolled affalr
of today, with sflk ecovering and handls
of beauntiful and expensive wood: but

Braved Storm of Ridicule In Introdug-
ing Article That Is Now In Unl-
versal Use—Bl-Contenary s
Just Belng Celebrated.

By E. W. PICKARD.

London.—Two hundred years ago—
to be more exact, In Auguat, 1712—
Jomes Hanway was born In Portsbouth,
England.

Do you know who Jonas Hanway
wos? ;
In the encyclopediaa he Is classed as
a philanthropist and traveler, and he
was both of these. Having been ap-
prenticed to a merchant in Lisbon, he
became interested in trade with the
enst and Journeyed through Persia, en-
diuring many hardships, after which
he spent five years in 8t. Petersburg.
In the way of philanthropy he was ac-
tive in the help of foundlings, falien
wemen, the poor and prisoners. [lut
the one thing he did that makes his
*ame everlasting was to Introduce the
usa of the umbrella to England and
ELurope generally.

The umbrella for centurles untold
bad been used in one form or anothar
by the people of the far east, and Han-
way in his travels became a warm ad-
vocate of that shelier from the rain
and the sun. After he bhad retired
fiom business to lL.ondon he had made
for himself an umbrella not differing
materially from those of today. Onc
ralny day, when those who were g&n
unfortunate as to be compelled to go
out in the streets, were hurrying mis-
crably along bedrageled and dripping,
out stepped Jonas Hanway, opened hin
contraption, and strolled leisurely
along Fileet stret, dry as a bone and
happy. At least he would have bean
happy If his umbrella had warded off
ridicule as It did rain. For his ap-
pearance created almost a rlot. For
getting the downpour, men, women
and children fArst stared, then hooted
and at last gathered In a mob that fol
lowed the bold merchant along the
street, langhing and jeering. Doors
were thrown open and windows were
flung wp and it seemed as If the en-
tire population of that part of London
eame out to make fun of J.mas and
his umbrella.

The Hritisher was conservallive by
nature, then as now, and this especial
lanovation did not please him. For

ralned, and why should he now change
and keep dry? Bo Jonas retired to
his house somewhat discomfited. [lut
hea was pernistent, o on the next
rainy day he reappearvd with his um-

la. Oonce more the jeers and
dghter. Once more the tralling. |
dripping crowd. Thisa time Jonas ex:
tended hia walk ard stald out an long
as he wished, and growing more ocon-

ORLD UMBRELLA

conturies he had got wet when It |
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There i8 no gainsaying the favor
with which the new feather ruffs and
neck pleces (with or without muffs
to match) have been welcomed. The
short boa of ostrich, tled with ribbon,
isa worn to maich the plumes on vel
vet covered hats. It is very smart.
Stoles of down trimmed with ostrich
and made with muffs (o mateh, are
more generally useful, for they are
made in the natural taupe gray, gray
and white or in black, with a Hberal
sprinkling of black and white mix-
tures and combinations to choose
from. These look well with any coa-
tume. )

Where only a ruff is worn matching

for gemeral wear, velvet or plush
muffa In similar colorings are worn.
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Hanway and Mis Umbrelia,

fident. he let no wet day pass without |
one of these excuraions. '
week, month after
after yvear thia scene wan repesded in
the streeta of lLondon town.
went on the people grew accustomed
to seelng the eccentric Jonas and his
umbrella, but it was fully thirty years
befora any considerabhle number
them eould bring themselvea to follow

his example.

Week after |
month, and year

Aas time

of

And now look at them' Wherever

evitable nmbrella was an object of
He ecarried It to all parts

pnmpun and native

The erude and clumay umbrefla that

utes they will be puffed and brown.
Serve with any kind of preserves and

STREET AND NO.......c.....-

- R

the latter probably does not shed the
rain any more surely than 4 the
former, and If Jonas had not been so
persistent we might still be without

_ pare the fish and fill with several
BTATR.....coeeemnecrae cermnncemnioesemmoeee || Conee™ 00 bacom, which has been “';u“:;“:\::"h %
dredged with parsley and seasomed | = "o o Engtieh tra Ao
with pepper and salt. Wind a string Mpm“,'mm han
Wondartull srouad the fish and fry or brofl & balf | L "o o0t ought to the sotice of
Brown—I've managed to borrow a | howr. Serve with meitsd butter and the people of his native land by raine
“Avt” from ol Goldbage. lemon. and floods that have made the sum-
Jones—My word! What a marvel mer the worst on record in the tight
ois vende of “touch”™ jJou do possess . @ h”“a. etle hala
~—f.oméon Optnion, | - -

The first requisite of a winter
motoring bonnet la warmth—and a
snug At ro that the wind may not
ereep underneath and nip the ears
This pretty bonnet s made of striped
black and white silk and blue wvelvet.
Strape of white leather on the top
are caught down under blue buttons
and the strings are of bine and white

Kind Words.
not take up time to

ik
They do

They ean accomplish much
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the plumes or in natural ocolorings
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In passing it may be noticed
these muffs are not difficult to
at home. There Is &
shape and In fabrics, but all are
on the down beds which may
bought at the furriers or the
goods siore.
Muffs are still large although
extremely #0. The handsome
of white marabout shown here
edged with natural ostrich to
the stoll and is of the correct
Aslde from thelr comfort a muff is
one of the most graceful accessories
of the tollet.
Many handsome plushes are mase-
factured and are used In neck
and stoles for constant wear.
row bands of furside piaited
and small ball trimmings are
to decorats them.
chenllle fringe is employed.
yard of will
muff, fo material
The sets are [nexpensi
able and prefarable to
JULIA BOTTOMLEY.
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variety of graceful shapes,

Bometimes just’the candlestiok is of
the glass with a shade of paper or
lace, but far the handsomest
have the candlestick, the patent hold-
er for the candle, and the bell-like
shade of the iridescent glass. Ovos-
slonally the shade ls a paler tone than
the holder

(C‘andlesticks of whita Dresden are
attractive to use with the low white
NDresden or Helleek or talian majollea
fower vases in sections. A white
candle, unshaded, is Iin keeping with
these holdern. For a shade use one
entirely whita or white decorated
with green ferns.

The ecolonial candlestick of glase
should be severe in line, especially I

it be of pressed glass. 1t will be giv-
en distinction by using a white candle

—tha patent white glazed holders are
beat—with a lingerie shade, embrold-
ered In an open design In eyelet and
finished with a pleot edge.
As a change, use with the
randlestick a colored candle,
shade of the same shade of
ered with flet lace.
square shade can be
joining tha squares of
with & narrow Insertion.
It you have Canton china, use
diesticka of the same ware and
of water colored paper, with
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mill scenes of Hofland in tonea of bine
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