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TLLE of all eolors has been

* usad {n enormous quantities

this season, but white tulle

and black tulls froth their

way through every assemblage of
fashionable folk,

In the realm of the evening frock
white tulle holds Its own with the
black, but when it eomes to the ac-
cenpories of dress black tulle takes
first place and among afternoon

frocks too it plays an important role.

The dressmakers have fashioned a
host of black tulle frocks as frivolous
in llne and detail as they are sober
in ooloring, and to the woman who
can wear bilack at all thess frocks are
excesdingly becoming. Indeed many
women to whom opaque solld black
is not becoming can put on black
tulle with satisfactory results,

Touches of jet are very likely to
finl a place on the frock of black
tulle—not heavy trimming that
would rob the frock of its airihess, but
narrow bands of delicate jet tracery,
mere edges of jet, tiny pendent b
of jet, spidery embroidered motifs in
minute jet beads.

One pretty model fllustrating this
4dea has an apron front of the tulle
trimmed around in narrow jet band-
ing with a full frill of the black tulle
outside the bands, There is a very
full, deep flounce, headed by jet, on
the underskirt and the simple sur-
plice bodice, practically transparent
above ths bust, though lald over flesh
colored tulls, has jet bands bordering
fts surplice fronts. All the frills and
flounces are plcot edged, even the
narrowest of hems detracting from
the gauzy charm of the effect.

Other models tn black tulle have
many ruffles or flounces bordered by
narrow rolls of black satin and a satin
girdle. Or perhaps tiny ruches or
plisse frills of the tulle are used as
finish.

Full floating skirts of black tulle
are combined with little close Atting
bodices of white or color or with
deep girdles of brillant eolor forming
the greater part of a bodice,

In milinery black tulla has count-
lesa uses., RBig hats and little hata are
mades entirely of it. The shirred hat
of black tulle, wide brimmed, low and
round of crown and trimmed with
feather fancles or flowers or jet 1s ona
of the popular hats of tha season and
the hat with shirred hlack tulle bHrim
and dlack velvet crown is even more
popular.

Big bows of dlack tulls trim hata of
various shapes and kinds and frills of
biack tulle lying flatly over bhroad
brims drop over the edge of the brim
for several inches, forming & becom-
ing frame for a pretty face and partly
velling brow and eyes.

Beautiful pscarfs of black tulle
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'White and Black Lead the Procession
of the Filmy Frocks, but All

welghted on the edges by cobwehby
emhbroldery in Jet or by mere single
linea of jeta or rhinestonea are shown
. in the exclusive shops and never were
! ruches and neckwear of black tulle go
interesting and varied. Of course
thera are the usual all around neck
ruches with knots and ends of ribbon,
but there are gn0 many others,

One may have a capellke arrange-
ment of black tulle frilla runnjng
down in a deep point at the back with
a rose weighting the point, falllng in
crossed scarf ends In front and fitted
with standing neck frills of tulle and
ribhon, with a rose tucked among the
tulle folds at the left side of the
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tive neckband of fulled black tulle
with two little frills standipg out at
each alde below the ears, Or perhaps
one prefers a choker collar on which
a narrow black tulle ruche sur-
mounts a narrow, falling frill, while
above the ruche a plaited frill of tulle
rises high about hair and ears and
chin. . ]

There are many ruches in which|
the back stands high and full or is
formed by a huge bow of the black
tulle, whila there is nothing In front |

of the ears except little scarfs of the |

tulla or ribbons, and these are very
hecoming to many wearers whose
throat s presentable in front but
who look the better for helght of col-
lar in the back,

One of the extreme novelties among
the black tulle neckwear has a mod-
erate frill standing up above a folded
choker collar of ribbon, while below
this collar band fall three full, over-

lapping, picot edged frilla of the tulle, |

the lowest covering the shoulders and
fallilng almost to the elbow,

DON'T CRY OVER SOUR MILK

T this -‘unn sour milk is often &
source of unnecessary house-
hold waste, Though sour milk

has not as many usea as sweet milk,
there is no good reason for throwing
it away, since there are at least ona
hundred deliclous dishes In the making
of which snur milk is hetter than the
sweet. When thess dlahes are wanted,
if there im no sour milk on hand, aweet
milk is often soured by the use of
rennet,

In the Southern States, where hot
biscuits are found on every breakfast
table, only families who keep no cow
or are unable to get sour milk use
taking powder, These sour milk bis-
cuits, when made by a gnod cook who
knows how to handle soda, are not

ofy “whter, flakler and more tasty
when hot than those made with bak-
ing powder, but when cold there is an
evan greater differsnce, A baking

SUPERFLUOUS HAIR
MUST BE ATTACKED
UNDER THE SKIN

I nas heen proven hy the world's great-
et authorities that hair Is bound o grow
out eoarser and stiffer after cach removal

:tma 1t I8 devitalized It ix impossible to
etalize halr with pastes and rub-on
x:ﬂ.mrn!lnm- hecatse

they only remove
{f from the surface of the skin
De\iracle. the artginal liguid depllatory,

devitalizes halr hy attacking it under the

skin as well on the skin Imitations of

powder biscuit will be dried and more
tasteless two hours after getting cold
than the sour milk biscuit in two days.
Besldea, the biscuit made with sour
milk may he aplit and toasted, and so
mades to taste just as good as when
firat taken from the oven,

Besidea biscuits there are nummuli

kinds of griddle cakes and batter
breads, including those utilising cold
hominy or cold rice, for which sour
milk and the proper proportion of soda
is to be preferred to aweet milk and
any brand of baking powder. There
are also two varieties of sour milk ples
and two kinds of sour milk raised
bread. In one of these corn mea)l is
used, and it is called corn light bread.
Doughnuts and gingerbread are al-
most exclusively made with sour milk.

In the genuine johnny cake baking
powder {8 not to he thought of. Only
sour milk with the cream well beaten

Colors Are Used Enormously

whole milk, neither skimmed nor
watered, the more sour it is
When using sour milk the soda

should always be thoroughly lisgolved
in the milk., or run through a fine
sifter and thoroughly mixed intn the
flour, The lumpe of soda found In
breads in which sour milk is used are
caused by the careleasress sr lgno-
rance of the cook.

¥or cleaning large and handsome
pleces of silver there ir fothing hetter
than sour milk. Allow the silver to
remain in the sour milk for several
hours; then take it out and rinse In
hot water and polish with a soft cloth.
The result is as good as any high

in ghould be used for mixing the mgal
before the heaten egga are stirred in.
Such a Johnny cake will ba eatable at |
the end of seven days If kept In a dry
receptacle, Of course 1t must be thor-
oughly cooled before heing set away.

For waffles the Seuthern conk re-
fuses any substitute for msour milk
with a pinch of soda, which, ‘helnll
measured, means an even teaspoonful
of sowda t5 each pint of thick sour milk.
To get the heat results, waffles both
light and erisp, the eggs must first be
beaten light, than the milf in whieh
the soda has been thoroushly dis-
eolved beaten In; after this comes the
flour, also beaten in until the batter |s
light hoth in color and welght.

Sour milk wsalad dressink when
properly mixed and enoked emnnot he
distingulghed from that in which aweet
milk 18 used, The same |8 the case
with sour milk ice cream and of fruit

Do Mirack as worthless g8 pastes ane
rub-on  preparations,  because 1 e
certain Ingredicnts that De Mirach: abe

containg which give it the power to roh

hair of its vitality its Jife sustaining foree

to-day and

Huy a borttle of the genuine e \11r:u*|n]

vou will get the orlginal lguid
halr remover fihers are worthless jmi-
tations - refuse them Hemember, you are
not asked 1o buy e Mirsele on a mere
Trcnm-o- of yoyr money being  refunded
da Miracle s the oy depllatory that has
& binding gusrantes  in each package

which entitlis vou to the refund of your
money if it falls

Da Miracle 1= sald h, throo wizes, B |
S1.00 und £2 00 hottlos. The laraer sizes wre
tha most  economical for  dermatologists
and large users ta by
not pl]]l‘lil vou. arder direet from us. The
truth abowt the treatment of superfiuous
hale mailod In plain seali envelope on re-

uest. Do Miracle Chewleal Co., Dept. K
\%uk Av. and 12000 L. New ‘\"urhfz;d"\l'

| frult
18 used,

If your dealer will | Whera the milk {s thin, which means

cake, Chocolate gingerbread, choco-
late ecrullers and coffee squares are
all improved by the use of sour milk.
8o are pugar cookles and all of the
breads in which Graham flour

The one and only secret of using
sour milk In enoking 18 getting the
eoda In the right proportion, For
thick sour milk an even teaspoonful
of snda l@ suMelent for a pint of milk.

that more of the curd has besn eaten
up by the whey, slightly more soda
should be allowed. The thinner the
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A black tulle gown, hat,

certainty that the silver is not the
least bit scratched.

there is nothing better than milk suf-
ficiently sour to bite the tongue This
applied to the face, hands or neck with

is a sure cure for tan, and for sun-
burn where the skin is not blistered.
For removing tan and for cleaning
silver the milk should have the cream
removed.

KITCHEN HELPS.

MODERN kitchen i above all
sanitary and convenlent. When
modern invention began
centre the limelight on the scullery
and domesatic macience dignified the art
with a eollege
forever and there are now man con-
traptions to lighten household drudg-
ery and even make it alluring.

The old fashioned way of handling
and mixing food with the hands went
out when domestic sclence came in.

milk, that is provided ¢t in good or

For this purpose there are Innumer.

_throat. Or one may have & diminu-|priced siiver polish, with the Iﬂd!d'

For whitening the hands and face |

A soft cloth every three or five minutes |

to

| The cream pitcher fits into the top of

of cookery and household management | the coffes pot and the sugar howl In
Atmonsphere, many |

household bugahong took to their heels |

TULLE FOR EVENING WEAR
THE VOGUE THIS SEASON!

! able little
are to hs had cheap. Many of these
| are necessary for a complete kitchen
lomm, The up to date housewife, im-

maculate {n white apron and gloves, |
may prepare an ¢laborate meal almoat |

without removing her gloves at all,

Utenells which are not impervious to |

bowls and spoons which |

About every four inches a small seo-
tion has. been scooped out and left
standing to the height of an inch,
The potatoes speared on these bake
evenly and no portion of them lies
on & hot pan to become hard and
burned,

| Chemistry has done much to im-
| prove conditinns In the houssbold, not
|only In the manufacture of utensils
themselvea but in keeping them cléan
and wholesome. One of these
portant benefits is the manufacture
of porcelain and aluminum wares by
A process 80 inexpensive that
are within the reach of every one and
| have almoat superseded the old tin-
ware,

acids and eorrosives are discarded fnrL

sanitary ware. There {8 no place for
rusting and corroding implementa and
utensils in the modern kitehen,

additions in this class,

without possibility of corrosion,

Time savers are as
lahor  savers (n  speeding
kitchen machinery, and
ennvenlences recently
kitchen equipment (s
kitchen st
Ing to remember things, eliminates the

up
one of

N

parasol and neck ruches.

lead pencil and may be scrubbed with
soap and water. It congists of & com-
plete list of household necessariem and
opposite each item 18 a button in a
slide, As It hecomes necessary
order new gupplies the indicating but-
ton s slipped out Into the margin and
thus thg kitchen list is always com-
plete and is never a burden.

The fork cleaner looka like a harp
but the strings are stout cords, not
ta't, atad forks passed over them once
or twioe are perfectly cleansed.

One of the reacent novelties is the
tray coffee pot, It s coffee pot,
cream pitcher and sugar bowl all in
one. It is small and compaet, hold-
ing one cup, and may be carried
sgfely on a tray without tipping and
arrive ateaming hot at the bedside,

the top of that, and.the whole lonks
llke a small percolator,

Pofndwes may be baked without
turihw und removed from the oven
without scorching the fingers by
using a potato baker which costa
something like nine cents. It con-

Glass
forks and speons for serving fsh and
Rame are among some of the recent
There are little
two tined Rlass forks for serving but-
ter halls, anchovies and pickles which
look attractive in themsslves and are

important as
the
the |
added to the
the enamelled
It does away with try-

to |

& |

No kitchen should Le without the

colander which screws onto  the
Kitchen table. It holda ahout twa
quarts, Ia made of galvanized ware

and has a little mechanical contriv-
ance turned by a crank which read.
ily presses the fulee from fruits and
vegetahleg,

Conveniences for canning and pre-

serving are not lacking, One of in charge of that department of the
these {8 a huge spoon for mixing !ocal King's Daughters that

and ladling. The bowl is set glde. utes clothes to the deserving poor.
wayvs on its handle. It pours more Besldes giving piano lessons
easily than a ladle and has a erotch sings in tha chalr and helps her hus-
on the handle so that it may rest band with a flourishing

high out of the kettle when not in ness. Rhe {8 a member of the nurses |

use. In this way the spoon or ladle

im-'

these |

»
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A WOMAN OF MANY JOBS.

M

N Y.,
A Ereater number

RE. JAMES SHAW of Sea CLff,
i® believed to have held |

of public po-

sitions than any other woman in the

State lLas:
taxes of her village
l!brarian she distributes

the Parent-Teachers

year ehe collected the
This year as the
books. She

distrih.

she

butter busi-

eommittes and last spring she proved

is always ready for use with a cool her ability and civie pride hy the
handle. A spoon rest for the side of amount of money she collected for the
hot kettles and saucepans consists of May party.

a  perforated spoon  howl which During the last few dava she has
hooks on to the side of the vessel been engaged hy the Nassan Suffrage
whera the sposn may gafely lla be- Club to tabulate all those for and

tween atirrings and there are no

drippings.

ing that the Young Rurineas
Woman she encountered in the
Girla’ Club could not resent the sudden
display of peraonal interest, She let the
philanthropist ask how A girl manages
| to live on alx dollars a week, what she
does for amusement, how did she re-
| slst temptations of the wicked busi-
| ness world and what church she at.
| tended,
Throughout the Interview the Young
| Business Woman glanced uneasily at
her companion, a blonde with wickedly
| twinkling eyes. But she responded so

KL\"D Hearted Lady was so charm-

|treely and demurely the Kind Hearted ‘
There might have |

| Lady was pleased
| been no blot on her interest in social
welfara if she had not that evening
encountered the target of her Young
| Businessa Woman at a dinner In a real
| home.

The “poor child” who had confessed
| that she “"went to church Sunday
| morning when she wasn't too tired to
| get up” was an Interlor decorator
|earning between $12,000 and $15,000 a

year,

With much tact and humor the
aghast esoclal Investigator and the
| amused gir! bridged the situation.
| "I do not mind being uplifted if you
don't gnind having uplifted the wrong
load,” smiled the girl,

“Anf the other girl- —" gqueried the
crestfallen K. L.

“The other girl was my stenogra-
pher,” confessed the Rusiness Girl rue-
fully.

“1 #ee” gald the Kind Hearted Lady
blankly. After a long pausse: "But
what were you hoth doing in a work-
ing girls' elub?"

“Trying to sidetrack some lectures
on the good, the true and the beautiful
to make way for some talks by a busi-
ness woman," grinned the girl,

“I had one of the welfare workers
in a big department store talk that day
and her success was Instantaneous.”

The puzzled Kind Hearted Lady
asked, "Didn't she preach?”

“8he did not. 8he told the girls why
some people got employment on sight
and why saome never could get employ-
ment. When she talked about clothes
she mot only talked sense and taate
but price. 8he explained how she
learned that two good Ilnen walsts cost
less and laundered better than four
fiimsy lingerie waists, 8he told what
seemed to her Sest for underwear that
had to be ‘done' In a hand basin to
save laundry billa,

“After telling funny stories about
her own experience in making good

sista simply of a long strip of sheet

o wlthy A plnes handla at ane and

she introduced some personal dispover-
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AN EXPERIMENT

Against voles for women
lage.

!
|

cheap breakfasta and food values and )
the relation between meals and em- !

spots and samething of
trips. She —"

‘“Touched on moral questions,” hoped |

fem ahant Ala¢ Eha 4014 af O hleyg

" - v
the . L

in her vil-

IN UPLIFT

out of door

Quickly

and served =i'% the right

form the main dish of the dinner
Balads - also should blend with the
flavor of the meat or be a pleasing

contrast to make the dinner a success

Iced [Little Neck clamsa,  Jellled
chicken hroth, ecold boulllon, clam
hroth, frult purees, fleh or egg canapes
or fruit cocktails may be used a= an
appetizer for the cold dinners,
cold dinner menu may be selected and
the dinner almost all prepared in the
morning, except
salads and possible making of sauces
or little additions to the dessert course
which can only be done at the laat
moment in order to serve them in per-
fection.

In consldering the ways of serving
cold foods one should not forget the
Friday's fish, or the many attractive
ways in which it may be prepared
For instance, cold bolled bluefish or
cod may be turned into most Inviting
turhotas by making the fish, adding
bread crumhs, butter, pepper, salt,
juice of an onlon, a beaten egg and a
cup of sweet cream, and then baking
in a well huttered haking dish a deli-
lrnlo brown. It should then be allowed
to cool, but not be placed upon the ice

Cold boiled fresh salmon garnished
prettily and served with tartar sauce
is very appetizing, or the salmon may
easily ba converted {nto croquettes or
cutlets and served cold with the sauce
Of the many ways to prepare lohster
|1t 18 not difficult to select a meana of
| serving it elther hot, creamed n
ramekins, In chops, au gratin, but-
tered, or cold bolled with mayonnaise,
any of which waya of serving will be
gnod and eas!ly prepared.

Roast Beef Horse Radish Sauce--
Select tha size of the roast according
ta the number of persons to be garved,
have the hones removed and the roast
properly rolled. 8core it well, so that
it retains {ts shape. The bones may
be cracked and added to the stock
pot. Do not allow the roast to he-
coma ton well done, for it {8 nlcer
,‘fﬂr enld service when it {8 a little bit
rare, Let it cool naturally, but do not

‘Sllﬂ- it thinly and garnish with sprays
| of fresh cress and devilled aggs sliced
i:ntn quarters. The horse radish sauce
j“‘ made {n tha following way: To
four tablespoons of freshly grated
horse radish add a teaspoon of sugar,
hal? teampoon of salt, half saltapoon
of cayenne, two teaspoons of mustard
mauce and moisten with a little bhit of
vinegar; heat it together until it ia
the consistency of cream. Just befare
serving add to it a tablespoon of
eream

Roast Lamb, Mint Sauce—S&lect a
| #hort, thick leg of lamn and have the
'bone removed. Conk it Iin the usual
[way until tender and let it cool nat-
(urally, but do not ice. The bones may
‘also be used in the stock pot. Rlice

| ts alsa the corresponding secretary of |thinly and garnish with parsley and
Assoclation and

heet roses cut from cold borled heets,
The mint sauce {8 made of fresh mint,
' 8trip the leaves from the stalks, wash
jearefully and chop fine. Chap ennugh
ta make four tahlespoons.  Melt twn
dessertspoons of sugar in one tahle.
spoon of bojlirg water. When melted
and ald to the chopped mint
leaves with
vinegar and six tablespoons of cider
vinegar., This sauce should be made
at
it s wanted, &0 that its flavor will be
just right

Ham, Bouthern 8tyle-—Relect a gond
| sugar cur~d ham, short and thick;

Crw]

COLD MEATS AND TH
SAUCES FOR THE\|

Tempting Dishes for the Warm D
That May Be Easily and

OLD meats with their appropri-
ate sauces are more tempting 'boil in eold water,
on warm July and August days

perhaps than hot meats, or even
brolled chicken or broiled fish. How-
ever, they must be properly cooked

rauce: WS

The

the preparation of

chil! {t, as that takes away the flavor |

a tahlespnon nf tarragon |

——
—_—

g

Prepared

|and trim If necessary, the;
After it 1
an hour and a half throw
water, cover with fresh b
and then cook untll done o tn
alice well. Let it stand in ¢ "
D alnoal o, take up, sene
skin, trim where necessary, . -
the surface of the fat wy
using plenty of them,
sprinkle the surface
brown sugar. Put it ir
and put it in the oven, let:
to heat through and light) .
surface. Remove and let 1
serve with mustard or M L -
sauce, according to taste.  Thae
tard sauce comes ready mixed
does the Madagascar sauce

Boiled Tongue, Mustard
To serve with the ecold boiled + -
which is thinly sliced or servel w
in aspi¢ and then carved at 'anla
Violette mustard which comes
pared will be found dellcious iy
Eweet sauce may be sgorved wi
tongues made by melting a tun
current jelly and adding tn it
lof port wine, When eonl i+ w
iready to serve,
| Calf's Liver Loaf

wemad
i e

th

-~ s e

L

Take one ¢
a milk liver and boil until very .
| placing a stalk of celery, ar 1
|a tiny spice bag In the wnter o
it 18 boiling, When ver:
Imove and chop very fine

Ithe julce of an onlon, a tallespn f
| Worcestershire sauce, n tqlles .
Chutney syrup and two tablespo .
carefully fried bread crumbs t; t
been fried in butter and drained g
all well together and mould into q ¢
place on a dish, spread the loaf ¢
with good mayonnalse, garnish cvth
sliced truffles and white egg
and when thoroughly cold cover o+
asplc and set away to chill. W
ready to serve offer a tureen af mav.
onnaise with the loaf

Bhoulder of Veal, Savory 20007
Have the bones removed frop
shoulder of wveal and stuff wi
dressing made of one small hort
macedoine vegetables drained. on.
of bread crumbs, two tahles;
Chutney svrup, pepper, salt
of mglted butter, teaspoon of =
| herbs and one beaten egg. Mix
|and stuff the meat, sprinkling wi*
[little pepper and salt. When
allow it to drain and eool nat.r
Slice thinly when ready to serve
offer with it an ollve sauce mads
the following way: Stone ani
a half bottle of olives, simmer o
in a half pint of white stn ad
pepper and salt and a
Chutney syvrup, boil gentiv hlf
hour, remove from the fire an!
the juice of a lemon. Whe:
serve,

Chicken Short Cake—This ver:
usual dish must be put together
the last possible moment and se-y
Immediatgly. Make a good short ¢
of biscult dough., When done s
cake and butter it. Have re
plate of thinly sliced boile!
which has heen conled hur r
Fill the short eake with the
and spread thickly with a g
onnaise, lay on the upper half
butter the top, then spread i+ wie
small bottle of mas
that have heen dra
marinated in French LU
'hm;r_ then drained again
with mayonnaise, Bepva tha =
lr‘;lkn hot and as quickly
garnish with spraye nof
:?*r-'-tmh thin slices of 1¢
|a rich but most mat!

I -

tahlespaon !

1nine veypaor

least three on four hours hafore | dleh,

Roast duck served
googeherry  sauce and ecold
chicken moulded and fellied
agresable changes {f well sens

cald with #r

lsf-nk in enld water one hour, !rrnpel:‘r-'-r-f-r'.v garnished

lwna poor business sense to waste af-
fection on A man whose chief ambition
was to know all the new tango

By Sara

“I don't know," woarried tha other, |
“but I d> remember that she explained |
clency. Bhe knew the tragedy of grease | with more force than elegance that {* |

Nloore

The Kind Hearted Laly

"But,"” continued the yo
‘'l do think goclety w
much ta help wage e
will only give help that
he!lp that they think




