
A MARRIAGE PLEDGE
What the Woman Says in Reformed 

Jewish Ceremony

When a very fastidious girl meets 
at last the man who fulfils her ideal, 
it is a wonderful thing to observe the 
completeness of her happiness. On 
the man's part, too, it is rarely that he 
could find so exalted a type of woman- 
hood as our friend. She seems to have 
everything, and reminds me of Mrs. 
Barrett Browning’s poem entitled "My 
Kate." Don't you hope they may be 
very happy? Let us fervently wish1

BLACK AND WHITE
An odd. but smart suit of white

Berge, braided as shown in above cut 
with black silk soutache braid. Note 
the unique cut of skirt and also of 
bodice, the latter made in peplum style

|that he may not turn out a masterful! 
man, for she will be only too submis
sive. How many men have been !
ruined in character by that little word 

. , . . I "obey" in our marriage service! ItIdea is also carried out on sleeves, and , has turned them into tyrannical ties-
and laced on both sides. The lacing

the braided collar lias liny revers of 
white taffeta, opening over a chemi- 
sette and stock of Valenciennes lace. 
A heavy white cord and tassel serves 
as additional decoration in front of 
bodice.

1 pots. Ours and the Roman Church I 
:are almost alone in requiring this vow| 

of obedience. In the beautiful pledge 
of the reformed Jewish Church there i 
is nothing of the kind. The wife 
says. "I do solemnly enter into this 
holy and affectionate covenant to take 
thee to be my lawful wedded husband 
in the presence of God and in the pre­
sence of all who are here assembled; 
and to link my heart to thy heart, and 
my destiny to thy destiny, and to be 
called by thy name. I solemnly vow 
to be to thee a true, affectionate, and 

|constant wife, and to stand faithfully 
: by thy side, whether in health or sick- 
.ness, whether in prosperity or adver- 
!sity. Thy sorrow shall be my sorrow, 
'and thy happiness and well-being shall 
1be mine. So help me God."

In the Greek Church there is a mu­
tual promise of fidelity, love, help, and 
kind treatment. The Society of 
Friends has a very brief marriage vow. 
The man first, the bride after him, 
address the meeting in these words, 
"Friends, 1 take this, my friend, to be 
my wife (husband), promising,| 
through Divine assistance, to be unto 
her (him) a loving and faithful hus­
band (wife) until it shall please the 
Lord by death to separate us." No 
vow of obedience is required from the 
wife.—"The Gentlewoman."

USE FOR AN OLD BLOUSE
A white linen shirt blouse that has| 

seen its best days makes a very good 
under-bodice. Take out the sleeves, 
and cut the neck low. At the waist 
sew into a narrow band; you will find 
you have a very serviceable garment.

A NOVEL IRON
Held Upright on Table Edge 

Goods Passed Over It
and

A novel type of iron lias been de­
vised by an Illinois man for use par­
ticularly on ruffles, gathers, sleeves, 
tucks, flounces, baby clothes, etc. 
Pieces of this nature are difficult to 
get around with the old-style iron so 
that every wrinkle is smoothed out. 
The implement shown in the illustra­
tion has a holder which clamps to teh 
edge of the kitchen table. The iron

goods are then drawn back and forth 
over the iron instead of the iron being 
pressed over them, with the result 
that they can be smoothed out much. 
better and without any danger of tear­
ing laces or other delicate parta. The 
device is made with two iron heads to 
every holder, so that one can be heat- 
ed while the other is being used.

Smooths Out Every Wrinkle 
proper resembles nothing so much as 
a door knob, having a round head and 
a stem which fits into the holder and 
ta held in an upright position. The
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"Love, Laughter and Life"

GRANDEST THING IN THE WORLD
Things cannot always go on at the same level, says the Fam- 

fly Journal. A day is bound to come when an upward turn in our 
luck is arrived at. It is a long lane that has no turning. Every 
cloud lias a silver lining. We can usually find some little peg on 
which to tether our hopes for better days. "Folks make out that
it’s foolish to be an optimist. said a village philosopher one day.
“They say that you hope so much that you're bound to be disap- 
pointed. To which I just say. that there's such a lot of real plea­
sure in hoping, and you get so much fun out of it. that you don't 
feel the disappointment so much." There is a lot of pleasure in 
hoping. It is a sign that we have not given in yet. that we’re still 
making a fight. He who continues to hope can never be wholly 
conquered. Hope real hope—is the grandest thing in the world. 
Keep your hope, whatever else you lose. Have hope. Wait and 
hope. Remember that the tide sinks but rises again, that never a 
night comes but has its morning to follow it, and, combining hope 
with endeavor, you will win through.

PULL UP THE BLINDS

QUAINT AND ARTISTIC
Frocks of this type bring to mini 

pictures of our great-grandmothers 
and when properly made and worn by 
a young and pretty girl are decidedly 
chic. The above illustration shows 8 
gown of King’s blue chiffon cloth over 
satin a shade lighter; the deep shaded 
band around bottom is made from one 
of the new heavy corded silks; also 
blue, but c shade darker than the 
cloth. The tiny buttons are velvet 
covered in same shade as foot band 
A handsome Russian lace collar tin 
ishes the round neck of bodice, and a 
narrow ruffle of chiffon cloth, headed 
by blue ribbon velvet, covers the join 
ing of skirt and bodice. Similar treat 
ment is given sleeve ends, which fin 
ish with a frill of lace.

LACE ANO MESSALINE
A charming summer evening gown 

of Nile green satin messaline, simply 
but beautifully, put together, with t 
white lace tunic, attractively shared 
as shown above. Like the satin skin 
the bodice is plain, but enriched with 
a fichu-like arrangement of lace 
matching that used for tunic. Shor 
sleeves end with a frill of lace, and : 
high satin girdle marks the shor 
waist line.

CHEAP SHEETS
Take six yards of unbleached calic 

at 7c. a yard. Cut it in two. sew th 
selvedges together, and hem both ends 
You will have a sheet equal in value 
to one bought ready made at 26/ 
yard, at the cost of 15c. a yard. Thus 
you save 10c. per yard, and the sean 
down the centre makes the she 
stronger.

HOME HINTS
When buying a sirloin of beef 

avoid the end piece, for it has a larger 
portion of bone on the upper side, and 
the meat is inferior to the centre cut

A kettle-holder to which is attached 
about a yard or two of tape is a most 
useful thing in a kitchen. Pin the tap 
to your belt, and you will always have 
at hand a holder.

Knuckle Broth
j When your butcher cuts off the 

knuckle from the leg of mutton, do 
! not throw it away. Wash it. put It 
Iin a saucepan with a small carrot. 
! turnip, and onion, cut small, a dessert- 
1spoonful of pearl barley or rice, well 
i washed, and a pint and a half of water. 
ISeason with pepper and salt, and stew 
igently for two hours. Just before 

serving add a little chopped parsley. 
This makes a good basin of mutton 
broth.

Melba Pudding
Stew some prunes with sugar and 

lemon till soft, then take out the 
stones and put the prunes in a greased 
pudding basin. Make a batter with 
one cupful of flour, one tablespoonful 
of sugar, half a teaspoonful of baking- 
powder. and one cupful of milk. Mix 
well till smooth, pour over the prunes, 
twist a piece of buttered paper over 
the top, and steam one hour.

Rhubarb Mould
Put a pint of rhubarb juice into a 

saucepan, bring it to the boil, then beat 
in smoothly any good make of pre­
pared oata. Stir constantly over the 
fire until cooked, then dilute with 
more rhubarb juice, to the consistency 
of very thick cream, and sweeten to 
taste with powdered sugar. Add a few 
drops of cochineal, and pour Into a wet 
mould. When quite cold and set, turn 
out into a glass dish, and the children 
will have a very nice and wholesome 
sweet.

Marrow Marmalade
Scoop out the seeds of a large mar 

row, peel, and divide it. For every 
pound of marrow allow one pound of 
sugar, half an ounce of ground gin­
ger, and the juice and grated rind of 
a lemon. Cut up the marrow rather 
small. Make a syrup with one pound 
of coarse brown sugar and a little 
water, pour it over the marrow and 
let it stand for a couple of days. Then 
pour off the syrup, and boil it up 
again with a quarter of a pint of water 
to each two pounds of sugar, the gin­
ger and lemon juice. Boil for five 
minutes, then add the marrow, and 
simmer slowly till It is clear and soft. 
Pour into pots, and tie down in the 
usual way. This is a very economical 
jam.

That cold rain water and soap will 
remove machine grease from washable 
fabrics.

That fish may be scalded much 
easier by first dipping them into boil­
ing water for a minute.

That fresh meat beginning to sour, 
will sweeten if placed out of doors in 
the cool air over night.

That milk which has changed may 
be sweetened or rendered tit for use 
again by stirring in a little soda.

That boiling starch is much im­
proved by the addition of sperm or 
salt, or both, or a little gum arable 
dissolved.

That thoroughly wetting the hair 
once or twice with a solution of salt 
and water will keep it from falling out.

That salt fish are quickest and best 
freshened by soaking in sour milk.

That one teaspoonful of ammonio 
to a teacup of water applied with a 
rag will clean silver or gold jewellery 
perfectly.

That salt will curdle new milk, 
hence in preparing porridge, gravies, 
etc., salt should not be added until 
the dish is prepared.

That paint stains that are dry and 
old may be removed from cotton or 
woollen goods with chloroform. It is 
a good plan to first cover the spot with 
olive oil or butter.

That clear boiling water will re­
move tea stains; pour the water 
through the stain and thus prevent it 
spreading over the fabric.

That charcoal is recommended as 
an absorbent of gases in the milk 
room where foul gases are present. It 
should be freshly powdered and kept 
there continually, especially in hot 
weather when unwholesome odors are 
most liable to infect the milk.

Apply kerosene with a rag when you 
are about to put your staves away for 
the summer, and It will prevent them 
from rusting. Gas heaters treated in 
this manner will possibly smoke a 
little when first lighted in the fall.

Cookery Hints
A Tasty Supper Dish

Three-quarters of a pound of finely- 
chopped onions, season with pepper 
and salt, and add a little beef dripping. 
Put them into a frying-pan with half 
a pint of water; cover rhe pan, and 
cook the onions till soft. Then place 
six ounces of grated cheese on the 
top, cover the pan again, and set it 
by the side of the fire till the cheese 
is melted. Serve with toast or new 
rolls. This makes a cheap and very 
appetizing supper tor three people.

Celery and Cabbage Pickle
To two quarts of chopped celery add 

the same quantity of white cabbage, 
chopped. Put all in a pan with three 
quarts of malt vinegar, half an ounce 

iof crushed ginger root, four ounces of 
mustard seed, half an ounce of tor

Imeric powder, two tablespoonfuls of 
, salt, and five ounces of sugar. Sim- 
■mer for four hours, or until the celery 
1is quite tender. Put into jars, and tie 
down, so as to exclude all air. This 
I pickle can be used at once.

Cold Cooked Porridge
|This need never be wasted. Put the 

porridge into a basin, and knead into 
: it as much flour as will enable it to 
:be rolled out three-quarters ot an inch 

thick. Gut this into three-cornered 
pieces, and bake for twenty minutes 

|on a griddle or in a good oven. Serve 
buttered, as hot cakes.

Kitchen 
Wrinkles
Useful Information That Wil! Straight­

en Out Many a Kink

Turpentine is excellent for washing 
sinks which have become dull and 
dirty.

The Juice of a Tomato is said to be 
excellent to remove ink, wine, and 
fruit stains.

When Mixing Starch, the addition 
of a few drops of turpentine will give 
a fine gloss to collars and cuffs.

All Traces cf Mud can easily be re-* 
'moved from black cloths by rubbing: 
1 the spots ith a raw potato cut in 1 
half.;

Hot Lemonade is one of the best 
: remedies in the world for a cold. It 

acts promptly and effectively, and has 
: no unpleasant after effects.
I For the Destruction of ants, spiders 

z d cockroaches, a strong solution of 
alum in boiling water, poured over the 
infested parts, will be found excell. nt.

Directly Tea is Spilt on a tablecloth: 
cover the stain with common salt.1 
Leave for a little while, and when the: 
cloth is washed all stains will have, 
disappeared.

A Little Turpentine dissolved in : 
warm water is the best thing to wash 
window glass, mirrors, or glass globes. 
A little alcohol will also work won­
ders in brightening glass.

Burns Often Occur in the Kitchen,' 
so it is well to remember that a raw 
potato is a good remedy. Scrape or 
grate the potato, and apply it like a 
poultice to the injured surface; r will 
be found most soothing.

Lemon is not only Good for whiten­
ing clothes, but it also removes stains 
from handkerchiefs. Cut a lemon int. 
slices, rind and all, put it into the 
boiler with the clothes, and let it re 
main till they are ready to come out.

The Dripping from roast mutton, 
when used for making pastry, some- 
times gives it a tallowy taste. If a 
few drops of vinegar and a very little 
good salad-oil be beaten up with the
dripping, it will be found as good as 
beef dripping for cakes.

When an Egg has been boiled too1 
long, it can be softened again by in 
stantly lifting the pan off the fire and 
quickly placing under the tap, allow 
ing a good stream of cold water o 
pour into it. The sudden shock from 
hot to cold has the curious effect of 
softening the egg.

When Boiling New Milk, to prevent 
a skin from forming on the top as it 
cools, add two tablespoonfuls of cold 
milk to every pint when at boiing 
point, and stir for a minute. The sj- 
called "skin." will then be reabsorbed, 
and the milk will not be impoverished.

Boots and Shoes to be kept in good, 
order ought often to be cleaned, whe­
ther they are worn or not, care also 
being taken that they are not left in 
a. damp place or put too near the fire 
to dry. In cleaning take care to brush 
and not scrape the dirt away from the 
seams.

Never Throw Away old pieces of 
soap. They can be used for making 
soap jelly for washing flannels, 
blouses, etc. Put by the pieces till 
you have a good collection, then pour 
on enough boiling water to just cover 
them, and stil till dissolved. Keep in 
a jar and use as required.

When a Pipe from a Lavatory Basin 
or a bath becomes clogged with soap, 
mix a handful of soda and a handful 
of common salt together, and force it 
down into the pipe. Leave this for 
half an hour, then pour down a large 
kettleful of boiling water, afterwards 
rinsing the pipe thoroughly with warm 
water.

ONE OF THE FALL BLOUSES
Voile will be much used for fall and winter blouses, and a pretty design 

in this material is shown above. It is closely tucked and trimmed with 
scalloped bands of taffeta, embroider ed in a contrasting color. This is a 
timely suggestion for the industrious girl, as it can be easily and quickly 
executed.

STARTS KITCHEN FIREWHAT SHALL I DO ?
Automatic Device Ignites Kindling at 

Hour DesiredA Question Which is Troubling a 
Great Many Girls

An automatic device for lighting the 
fire in the kitchen range before any­
one comes downstairs has been in- 
vented by an Indiana man. On a sup- 

! port running out from the bottom of 
the stove an arm. holding a bunch of

The question, "What shall I do to
earn my living?" is troubling great 
numbers of girls at this time of year. 
The majority have little money to in- 
vest on board and tuition, so that the matches in one end, is set up so that 
less needy or better educated choose the matches are held close to the
nursing, stenography or millinery, 
while those who need an immediate 
income take positions as saleswomen.!

It Is a mistake this choosing of | 
work, not from any aptness for It, but,

paper under the kindling, the door of 
the stove being open. A trigger ar­
rangement sets the matches afire and 
they in turn ignite the kindling and by 
that time the apparatus has run down.

because it happens to be most con- so that the match-holding arm is 
venienL I knew a young woman who I sprung back out of the way and the 
had spent two years as secretary to a 
country lawyer, then idled a year, and 
decided she would be a nurse. She 
was bright and quick, and had learned 
a great deal that she could not have 
learned In the larger office of a city 
lawyer, and could write with the type­
writer as quickly as her employer 
wished to dictate. But she had not 
learned shorthand, and was going to 
liev in the city where she must earn 
her living at once—those were her 
sole reasons for entering nursing.

"Like it? No. I hadn’t thought 
much about It except that I must do 
something," she said in answer to my 
question about nursing.

"Did you like office work?" I asked.
"Yes; I loved it. I don’t know—I 

liked drawing up the deeds, and the 
business and responsibility of it. But 
I cannot afford to wait six months 
while learning stenography."

Naturally I advised her to make use 
of her two years’ experience by con­
tinuing in business, and to take les­
sons in shorthand from a friend dur­
ing the summer, so that she would re­
quire only a few weeks’ training in 
the city before being able to earn 
money by her work.

There is scarcely a profession more 
sinned against than nursing. Of all 
kinds of work, it most requires a love 
of it to make it successful. Life and 
death are often balanced in this pro­
fession, and the mechanical nurse is 
not a safe one. The nurse who is one 
because she loves it, who is so en­
thusiastic that she would not trade 
work with anyone, is the only good 
kind of a nurse.

Ordinarily, one's liking for a cer­
tain kind of work is the test of one’s 
ability to do it. and the rule is pretty 
good that people are lazy only when 
they arc at the wrong kind of labor. 
There are endless varieties of work 
to be done, but the criterion for choos­
ing it should be "do I like it?" —Rose 
Rambler.

A FRENCH MODEL
One could tell at a glance that the 

above sketch was made from an im- 
ported model. It is truly Parisian in 
every detail and shows the popular 
fancy for the high-waisted line and the 
combination of plain and striped ma­
terials. It is exceedingly good looking 
and worthy of consideration when 
planning a new autumn gown.

Operated by Alarm Clock
stove door closes automatically. This 
leaves the fire burning merrily with 
the proper draught on. so that by the 
time the cook or housewife arrives in 
the kitchen the range will be ready 
for use, thereby saving so much time. 
The whole device is operated by 
means of an alarm clock, which can 
be set to start the fire at any hour 
desired

USEFUL IDEAS
Pastry that is to be eaten cold 

should be mixed with milk. It keeps 
short and crisp longer than If mixed 
with water.

Jelly moulds should be rinsed in 
hot water, then stepped in cold water 
for ten minutes before being filled 
with jelly.

An old fowl should be skinned be­
fore cooking, as the skin sometimes 
gives a bitter taste to the water the 
fowl is boiled in.
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What Housekeepers
Should Remember

Household Reading a for Canadian Women
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uN----- MYY
One evening, towar

the recent sittings of 
Commons, 1 was told 
sir George Croydon 
Thomas Alva Edison 
ery of the House of 
■hat he would be con 
few moments. I need * 
;gladly seized the 
meeting. V_onls for. 
a hom I regard as th 
able man of his time, 
talking to a mar who 
plance to any imprest 
imagination or photos 
me. To me Mr. Edis 
typical western farm 
and fresh cheeks, his 
expression of absolute 
simplicity and modest 
proclaim the man « 
mainly spent in the‘ 
the fields. And his 
this impression. It v 
modest, with a’ doh 
good humer, and a 891 
compliments, or any 
gested that he was n 
pie, plain man. One 
disappointed when or 
the fiesh. I can sax 
that, thinking highly 
son before I saw hi 
highly of him since 1 
ttesh.

I.
1 have mentioned 1 

this article as an intr 
observation upon th 
men which are surge 
view he gave to the 
gather that he doe 
alcohol, that he is a E 
that he is strongly 
men spend too much 
And this leads me 
cences of the promir 
present day and the 
used to be a great 
years ago between 
Americans and Engli 
is today When first 
,a o Sears ag" 1*

Amer: ans who ever 
at a M America: 
laugh at this Judgme 

., simple in Its opt

rare v. f ever, saw a 
table. I remember w 
English method, 1 e 
rin- ight wine, the 
often begged to be e 
ing me Public opin 
the smaller and mor 
would have been til 

at his meals, in 
epoch you would ha 
if you saw anyone 
who did not have a 
or a pint of wine or 
his side.

IT
1 have seen a gre 

respect in England, 
the House of Conn: 
number of men in all 
who never touch ale 
and is growing. One 
the example was the 
minster -one of this 
landlords whose we 
He was grandfather 
duke, and was rathe 
his tastes. In those 
ing f the eighties

It was not uncom 
bers of the House of 
better for liquor aft 
was fond of a good 
til he became too ol 
to touch anything 
and water. But the 
his earlier days of 
winding up a deba 
skinful of wine insic 
is still living a pror 
thick speech was re 
pers one morning a' 
ered an impassioned 
raeli delivered a sper 
length at a great r 
shire of length, in 
tous that some of t 
record it in its ent 
day. It was a or 
passages; notably ! 
which he described 
ministry as like ex 
have often heard t 
plied on this occasi 
lted quantity of whi 
really too exhaus 
through such a I 
without some such 
marck, in the same 
several bottles of M 
of his historic oral

In those far-off 
plenty of members 
House of Common 
more or less under 
drink. It caused 
but it did not sho 
would now. Gladsto 
end of his days to the 
tion that loved good 
It a necessary acco 
decent meal. Regu 
couple of glasses a 
regularly, too, he ve 
robuster port—a he 
men of strong const 
digestion can stand 
out of fashion. B 
unlike Disraen, who 
cate, had a splendL 
gestion of an ostri 
control. But he ne 
love of wine—and 
He used to say tha 
job to get through, 
a bottle of wine in 
be tempted to drinl 
he found port such 
activity of his brail 
ed to the temptatio 
of food and wine a 
and regardful of h 
other actions. Indee
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Careful housewives draw down the 
blinds in sunny weather to save the 
carpets. This is a penny wise and 
pound foolish policy, for nothing ke ps 
sickness out of the house so effects ally 
as plenty of sunlight. Here is an in 
structive experiment made recently on 
the effects of sunlight. Some germs 

:of the terrible disease, anthrax, were 
|sown on two plates of gelatine, and, 
:while one plate was kept in the dark, 

•ithe othtr was placed in the sunlight.
|The germs grew, and at the end of ten 
|minutes there were 360 colonies, or 

groups, in the sunshine plate, 400 col­
onies in the dark plate.

One hour later the result was: Tn 
the sunshine plate, 0; in the dark plate 
2.520. Every kind of disease germ is 
killed by sunshine. River water con- 
laminated by sewage, and teeming 
with typhoid and other ger.ns, be- 
comes quite free from them after flow­
ing some distance in the sun. The 
seeds of consumption in dust, the 
germs of smallpox, diphtheria, tetan­
us (lockjaw) are all killed off in the 
same way. Moreover, young children 
grow bigger and heavier with plenty of 
light in the house. Therefore, every­
one should make the best use of the 
summer sun by keeping the blinds up.


