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all sat chatting two young girlsthey
married couple the girls had

and admitted
a that they were wishing for

just
iome
aust a

good jolly and nice beaux but
some they to be found thewerewhere roanman replied by naming a cer-

tain
married

man who iiss certainly clever
Yyoung

off
ung

moralmora andan indeeddeed is what
well I1 I1

could almost be called a model young

nian suggest thatbut youoh W oh nold with noshouldshou gowe not even if we never get anothernever
it

1beauwhy not pray asked the married

wan soft for anythinghe is tooaohoh mushy mush oh ohlmushlushmush n
ladies raised theirbothand ted and laughing re-

well

hands i4 ddisgustedfisgus

e
11 remremarkedirked the man 1 I have

W s for years and I1 can say
known man as evergood a youngI1 is as
1thath t he toare luckyicky enough9 if u gitis
I1iwedd husband as he will make you
get
willivill
affet such

be more
a

than lucky you will be

filfilledsed
maybe so but I1 will take a man not

so good and notot a bit soft 1 I said 0onene of

th
Well
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Is
what is soft what do you

asked the puzzled man
meanan

I1 know what sortort of boys or
oh answered thethey meanyoung nienmen

woman but I1 cant say why they
warnedmarried
are soft now there is johnny I1L

hese sa 11 chorused both theii1 I Sshouldhould say so
terribly horribly soft

eirls
and
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they are soft

arenarentt they girls
too

is no name for it I1 justjuse hate
soft married if I1

them all ill never get
such men as thatmarrytoitohave found out yet

well but I1

what a soffietie is stop your laughing
and megirls do for atalimpossiblepossible to9 thisawis was ini

every eveseves daughter appealed
precisely the same deciwoulduld giveto wa i carelessbeless girlsby the cathat givenas could define whatthemofyfthot one dis-

gusted
thelar quality meantafife particular

ted married man remarked that he

guessed it was because the young men

alludedad
g
to6 were not dildudeses

no that was not it it Is and indefin-

able
A A ittusive and yeiyet berfperfectlybetly tangible

thin thatthat floats aboutagrout some men
atmosphere As onone of the girls

remarked a mani dont need to open his
mouth if he is soft it will be seen inin

hishi amilingsmiling concountenancenten ance certain it isis

that reservereserveddandand taciturn men aseae rare-
ly oft and yet even yet I1 have seen a

very reserved and silent manmail whom the
girls used to call soft in his young days
after a man is married he loses mumuchch
of that softness if he is lucky enough to

find it easiereasier tomarried aand hebe willotget
gt alonga ang wiwithth wowomen than bebeforepre when
he WwasS single canan any of you dear
frandsS solve this riddle and tell us why
spine

I1

menen are soft
friendship

have you a friend cherish her lovellove
hec and oh do not criticisecriticismcritic ise her po
baslybrsly the day may come to you as

to0 othersothurs when your frienfriendss will

wel and cherish you be gentle and
u your friend needs some words of re-
buke or sharp criticism adminis-
ter them to her in all sharp-
ness as youyou may be admonished
byy the spirit yet afterwards as god
tells you show forth greater kindness
lest she esteem you an enemy does
conr friend do that which you think fool-
ish or ill advised tell her of it dont
tell others about it she will love you
for your frankness for a true friend will
never cover up your faults when they
should be reproved would you make
ananyYssacrificea cnilice for your friend then re-
memberm ember that the sacrifice of cruel words
unspoken if they bubble up to your
lips when she is absent will afbe of more
worth as friendships offering than pre

of jewels and fine pupurpleae Is your
friend given to grievous faufaultsITis talk of
them to no one0ne but herself and defend
her when others would drag out her
faults to exhibit does the dissection of
your friends spiritual nature ever wear
a sort of cannibal aspect to you then
love your sister speak well of her andogksharply to her suchUc is true friendship
and is worthwrth a world of sacrifices
and long suNisufferingting

ake toodfood we kat
we were talking lastlad week about din

ners let us excyexchange some ideas about
soup in somesew fafamiliestes soup appears
outOB the table asaft an introduction to the
dinner putout wa most of casesc at least
outside of the city soup when cooked
is the staple partorrt of the dordinner there
aroare many kinds of soup from the hastily
prepared vegetable soup to the elabor-
ate mock turtle soup the first and
most important thing to watch in the
preparation of this foad is that the
grease is all skimmed off and that it is
not served fullfall of s of meat bits
of bone and strings of0 vegetables if

I1

you are making year soup fromOM ends
and frifragments of meat or if you do not
intend having the meat served at dinner
it iiss best to put the meat on with cold
water as they will draw all the juicesjuices
into the water as it becomes heated if
the meat is to serve as the piece etsdo re-
sistancesi for the dinner you will need to
pour boding water over the meat when
you put it into the pot so twthat the juicesjue
may all be kept in

CLIAR SOUP

halfhal an hour wortbefort dinner cut up
some onions a carrotcaffot Aa small turnturnipip andanda
if Yyouau choose a few cabbage leaves
letlet thesethese boll hardhardi until is ready when
the soosou should be carefully strainstrainedLM

through a sieve and served witha a
slice of lemon I1

TOMATO SOUP
A quarter of an hour before dinner

cut up three rapeape tomatoes or take a
few canned tonitomatoes putathenithem into the
soup liquor a small onion cut up
let thesethesi cootcook until five minutes before
ready to serve beat an eafee thicken it
with a large teteaspoonfulspoonful 0of cornstarch
or flour add a piece of butter the size
of an eegg and a teacup of cream the
greasegreas Mof yourour soup should have been
most ccarefullyirelally removed while ccookingobkin
when your mixture is well beaten aadd
it to the soupsoap let it boil up for a mo-
ment then strain it through a cocolanderr
and serve with crackers orof toasted
bread this makes Aa good dinner if
ehte meat is taken outot otof the pot previous

cream beinbeing4 added sooae trailltrai fl
the soup before thickening but U le
trouble and just q good to do so after

all is cooked I1 learned to make this
delicious soup from a most excellent
cook and housekeeper aunt lucy

BRANBEAN SOUP

this soup is made in a family whose
table is always spread with simple food
and whose door isis always open to re-
ceive friends your beans should be
cooked the day before and if you
choose you can go through the tedious
process of straining them through the
strainer the night before you use them
let me advise you to take a quartuart of
beans for a large familyneen

SOXsoak them
overnightover night cook them fifteen minutes
the next day in soda water then throw
the water off put them in the oven or ipin
the pot with some good soup liquor
and a piece of fat meat when they
are cooked soft you can if you choose
pour them into a baking dish put a
generous lump of butter on them with
pepper the salt should be boiled loin
them then bake them for half an hour
and you will find them delicious or
you can serve them as boiled beans and
they will be erenjoyedjoyed the next day
take what beans are left we hope you
had at least a pint left meshmash them
through a sieve and hard work it is too
but if you will put a little water in it
will help you in strainingstrai oine themand then
put them on the stove with a little water
and about a quart of good rich milk
you should put them in a double kettle
if you have onesone and if not improvise
one by putting a lard bucket in your
stove pot in about fifteen minutes after
they have begun boiling taste them and
season them or rather it for it is soup
now and dish and send to the table
very hot fresh bread and butter make
a delightful accompaniment to this
soup

NOODLE SOUP
this soup may or may not vege-

tables cooked in it just as youym please
when jely ready to serveeaddadd nood-
les prepared in the following manner
beat up an egg and add flour enough
to make rather a stiff dough I1 always
put the merest pinch of yeast powder
into the flour but it is not necessary
roll out the dough into a very thin sheet
sprinkle thickly with flour roll up like a
sheet of paper or a music roll then with
aa sharp kafe cut the rollroil intoinfo
slices if you have thoroughly floured
the dough abo strips will fwfalk apart uko
a thread these should bobe cooked
about tentea minutes

DUMPLINGS
either vegetableor plain soup can be

used for dumplingsdump lings but it is better to
have a a few potatoes if any as the
dumplingsdump lings thickenthicksen the dump
lifesgifts should be cooked tnin a close and
aeu covered pot for a quarter of ailaft
hour and then taken up at once the
lid should not be lifted while they are
cooking the for them was
given me years ago by the same friend
who taught me to make bean soup
into a quart of flour sift either a tea
spoon an even teaspoon of soda if
you are goingng tdta use buttermilk I1 or two
teaspoonteaspoonfulsfais of yeast powder if sweet
mimilk is bied pour I1raii the milk or but-
termilk until a thick batter is made
about the tamesame consistency as if they
werireriweritoto be rolled outoui inii biscuits but do
not roll theofthem out just leave themthein in
the matterandbatt erandirand dip a large tablespoon mill

setat a time into your ssoup shut
up thetheimapat close and let itthem cook you
should serve them on a lare platter as
it is hot gwgood for them to litbe piled ononia


