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i! Batiste Frocks
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Whether
Imported or Do-
mestic, Are Made
of This Material and
Sometimes of Cot-
ton Voile — Some
Are Made With
High Waist Line
and Round Shoul-

Dresses,

der Yokes.
HIZRE 1= something grotesque
abiout adapting the present
mode—the rutfles anid flaring
tunes, bustles and unexpect-
vd puffiings—to the realm of
dildrem's elothes. Yet that is just what
as been done If one iz to judege by a
superficial view of the display of e¢hil-
dren's c¢lothes at this e of the year.
There are coats made of the most deli-
cate of the season's colors. with saucy
trle ruffles and flounces—hers are chif-
fon frovks. trimmed with cobwebby lace—

there are perky little poke bonnets laden
with fragile maline.
they little girls? If they
tribe of most cor-
rectiy deported little maidens, for the
normal child of vesterday would have
Lieen wretched in such finery and would
have worn it through in @ day.

The truth of the matter is that these
frivolous little frocks and bonnets and
coats are the we s=ee in the shop
windows. The more substantial gar-
rients—the garments that are always in
the better taste—are waiting for You in
tha shop reéservy

Lingerie Dresses.

ffowers and
really be for
it must be for

are i

ones

CilSvs,

The very little girl's “party dress”
always of lingerie—even if there
some salmon pink and turquoise
ecreations in taffeta staring at you in the
shop window trying to make you believe
that such =substantial things as washk
able dresses have gone out of vogue
This wyear the white dresses—whether
imported or dJdomestic—are nuxde of
vatiste, and sometimes of cotton voile
The volle, by the way, is not as fragile
as the nzme indicates, but as can he
fmagined it gives best resulls when
manipulated on the sewing machine,

It is hard to lmagine rolling In lace
in cotton voile, In the matter of the
walst line—whether it {s up under the
armpits or down below the normal waist
line, or right at the waist line—there
seems to be no flxed rule this season
Same of the very little girl's frocks are

are
blue

Can !

15 |

|
p inide with o high walst line and a round |
| voke thut drops off the shoulders with
| very small puff sleeves that remind one
{of the delightful children on 1.:-1\\.'r‘.-nre'sl
| canvuases or some old daguerreotype |
Thess dresses are, many of them, m:lde|
us with a combination of Irish lace and |
| hand embroldery. }
|
|
|

hetter taste about the plain hem? Don't
vou truly think that the simplicity of
i straight line around the bottem 6f the |
{ frock is more suitable for the little giri?
A row of Irish lace insertion at the head

The long wuisted dresses have sashes
{ that are usually run through wide em-
Yrofdered imsertion. One almost never |
sees the sash tied straight around Tri
| Is usualiy waorked In and eout through |
the fabirie of the frock I
| Colored Linen Frocks.
| Colorad linen—pink, H©ue. green and |
!_w}'low--is seen in =ome of the aew
frocks of a more suhstantial sort. The
| newest development of these frocks is in !
}th-- separate overlapping waist portion— |
in sort of sleeveless holero that slips on |
| over the skirt which is fastened to 2
lining boiy which also holds the sleeves.
Often In these frocks the seves  and
| collars are made of white mi in or linen.
| Buttons of white crochet the most
| aceeptable trimmings for this sort of |
frovk.
| Many of the new lingerie dresses ure |
| finighed around the hem with a trim-
| ming of lace—sometimes narrow  and
i.‘."'.‘]'l\"'lmt'ﬂ several inches wide. But isn't
| there semething prettier,  daintier, in
|
|

| of the hem is much more effective than

& row of edoing at the bottom.

| There an unusually large varlety of |
Little ®i ¢oats this year. And of |

Itlwm all there is nething pretti than |

| the coats of silk poplin, either plain 1-1‘[

| In moire h. The hest trimming for |

these coats g one that has recently heen
| shewn by a speclalty shop for children,
1t is simple and easily washed—wide col-
D lars and cuffs of plain white batiste
| edzed with inch-wide valenciennes lace.

The New Little Boy.

It seems, to see the clothes that ure
tuilt for little Loys to wear nowadays
order of little boys must

that a new
have come into existence. A few Years
agn we had the Buster Brown young-

ster, with his full, easy-to-wear knick-
erbackers, his loose, long walsted coat
that covered all discrepancies at the
waist line, the large belt that could
never get out of place and the collar
ithut was, if properly fitting, as comfortt- |
able as no collar at all. But now for
the last six months fashion has banished
| the rollicking lad with the Buster Brown
| suit, and in his place we have a very
| proper lad with stralght up and down
| breeches—that brook no bending over.

| They are buttoned up high and tight
on the waist and the waist is buttoned
wihin an inch of the lad's skin across
the chest® A straight-around standup
collar fits at the neck and the sleeves
are as long and straight as are the
breeches. Sometimes these tight little
suits are developed in pink and white,
sometimese in biue and white and some-
t'mes in all white. Cotton poplin seems
to be the favorite material chosen. One
variety of the new suit developed in
pure white showed a two-inch cotton
pleating at the cuffs and around the
neck. It would be a model lad, indeed.
who could endure the discomfort of stiff
frilling at his hands and neck, but pre-
sumably the model little boy has come
into fashion.
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THE life of a vell depends entirely
upon the way it = manipulated
when, not In action. Few of us ever
w.ve our veils hard enough wear when
they are actually in service to wear them
cut. but sometimes the careless handling
of a day or so will ruin a veil that would
tust for weeks if properly treated. Here
1= n good practice for the preservation of
veils that an economical Englishwoman
has exp ained to her American friends:
Whenever you take off o veil roll it
Now take the bottom of the veil in your
right fingers and the top in your left fin-
gers and glve it a gentle pull to stretch
any wrinkles, and after that do what you
please with it. You may fold it over and
put it in your handbag if you choose or
in a crowded burean drawer or in a trav-
oling bag. Hut when you come to use
the veil next time you will find that it is
in good shape. Idewlly speaking, o wood-
enn vell rall is o splendid instrument for
the safekeeping of veils, but who takes
the trouble to put the veil on a roll? And
vwf course it is the once you don't take

vare of the vell that the damage {s done. has lost its color where it catches the :
Never leave & vell on a hat—that is, if | ;noisture of the mouth, and this is quite | hackground. reaching almost to the sur- Some designs have inset patches
cou want to wesr it o second thnae. Of | fikely to bappen to the cheap vell. Forl e 0f the braid on the upper side. transparent net. darned or beaded, and | The standing of u flat braid on its edge is
Leurse. no worman likes to make a show  some reason the inexpensive black veil is face DLt DT . Bt ek held in place by the braid which sur-] extremely pretty in appearance when
nf preserving the hife of veils by =pread- fusuplly as “fust” as the more expensive Drow the threud evenly but not UEHG | rounds  them. Beads can  readily l-m combined with flat bruiding, and not diffi-
teg Bers out every time she chantes to ' sort, wndd at siarp turns secure the braid with | sewed upon thin material it the thread is| cult to do after a few trials.
i

remove it. Yet with a little dexterity she
ean roll it up, as the economical little
Englishwoman does, in a flash, and the
life of the veil will have been doubled.
Did you ever try to wash a vell? Prob-
ably not. vet it ia not a ditfeult process if
the veil is white, and with care a colored
veil can sometimes be put through soap
and water. Alwavs use a suds of pure
white soap and warm, not hot, water and
don't leave the vell in the water for more
than a minute. Rinse the wveil in clear
water after it has been in the soapy water
and allow it to dry by pinning it out at
the edges on a counterpane. Chiffon veils
will lend themselves surprisingly well to
a cleansing purpose, and the woman who
wears them for motoring or for seashore
promenades will realize a decided saving
if she knows the knack of washing them.
There iz au great divergence in the price
of veils and it is wsually a wise economy
to buy many inexpensive rather than few
expensive vells, for no matter how care-
ful you are with a veil, the pristine fresh-
ness is spon worn off. There is one ex-
eception. however, to the rule of the
econmy of inexpensive veils, This applies
to colored mesh vells—especially blue
ones. Fqr nothing s more disappointing
than to tind that the Inexpensive blue veil

| makers as to their varied advantages.

WHI

HERIE is no doubt about the
fashlon for and the popularity
of that covering which for
want of a better name we call
a cape. Of the long, volumi-

nous affairs that came into fashion with
the opening of spring we know much,
although we may not have acted on the
multifold suggestions given by the dress-

The world moves slowly in respect to
topcoats, capes, jackels and even sweat-
ers. The American world in general
eds more energy in that line, for it
lets its coat that belongs to the sult do
all the work demanded by the weather.

If we adopted some of the French-
woman's fondness for a wrap Sseparate
from the jacket that forms a part of
the suit we would probably be able to

a low frock serve

LE CAPE HAS NO PLACE IN SEASONS WARDROBE,
IT ALWAYS WILL BE USED BY PRACTICAL WOMEN

It May Be Gay or Somber, But if One Wishes to Be in Picture of Day It

Should Have Touch of Gayety Somewhere.

are really more serviceable, for they have
enough body to protect one, and to make
in the summer after-
noons, when one wishes to be particularly
well dressed. Americans have always
liked that sleight-of-hand trick of turn-
Ing one frock into two. It sounds econ-
omical, whether it is or not.

Wea have arrived at a period of dress
when it is slightly difficuit to tell what
gown is for whit occasion, so the strus-
gle to make both ends meet is not as
strenuous as it was once, Still one needs
to cover too pronounced a decollete when
one eclects to wear it at, say, 6 o'clock
on 4 summer evening

But the mantles serve other uses than
to turn an afternoon frock into an even-
ing gown. There is the one-piece frock to
be considered, It is sometimes too chilly
to serve, and again one likes a bit  of
drapery over o codtless gown. Here
comes the chance for the mantle. It may

never known what to do with the inside
of a coat for warm weather.

or instance, o coat of black taffeta s
jined with roval blue mousseline. A rus-
set green coat Is lined with gray green,
and dark blue has g lining of filgured red
and blue and white. Tt |s an attractive
ldea as far as color goes as well as a
practical one, for a good quality of mous-
seline wears as well as taffeta,

Mantles of Striped Satins.

Because the looms have turned out
many satins in the new Roman striplng

there are many who are glad to use
them. They make good linings, and they
serve admirably for those little capes.
One is shown here that is built of the

satin on the bias, a trick that one finds
on every side. Regard the shape of this
garment well, because it is very new and

exceptionally graceful. There are places

be gay or somber, but if one wishes to

see by the sketch, into a kind of loose
sacque, for it is a day of sacques, and
as the foundation is black and the threads
of the embroidery are dark blue, sllver
and deep red, the cape might be worn
with anything.

This garment can also be llned with
mousseline, in black or color. It is pret-
tler unlined, for one does not wish to
wear it over any other frock than a
white or faint colored one. Taking it as
a whole, it is not as wvaluable as the
opaque ones, unless one wears it over a
thin black. For a woman in mourning
it would be a very good addition to the
wardrobe If the embroldery were done
in black threads.

Another novel way in which chantlly
lace is used, and this is exceptionally
attractive, Is to put its flowers on a cape
of black tulle. This Is done on a man-
teiet that is as old-fashioned as Poman-
der walk. It also is shown in the sketch.
There are girls who are imitating it in

THE LITTLE. CAPELIKE WRAF IS MADE OF STRIPED SILK AND PLAIN SILK,
AND IT SERVES THE USES OF A SCARF AS WELL AS MANY USES OF ITS OWNXN.
THAN THE UBIQUITOUS SCARF,

REALLY MORE SERVICEABLE
PROTECT ONE AND TO MAKE A

WISHES TO BE PARTICULARLY WELL DRESSED.

FOR

LOW FROCK SERVE IN THE

SUMMER

LACE AND TULLE,
THESE CAPES ARE
ENOUGH BODY TO
WHEN ONE

THEY HAVE
AFTERNOONS

s
¥
2.

wear a greater variety of gowns. Back
of much of the French theory of living
iz the idea of economy, and all one has
to do to applaud them Is to see their
maneuvers and their result.

Capes Instead of Scarfs.

The scarf that has remalned with us
overlong has not a place this season in
the fashlonable wardrobe, but it will al-
ways be used by those who cling to the
thing that is nseful and serves their
needs. Tn its place Is the mantelet, which
{s as good a name as any for it

True, it is not g0 easy to acquire, al-
though it often costs less money. One
cannot run into the first shop and bu¥
one readvmade—at least the experience
would be rare. One must sit down care-
fully and cut and sew one at home un-
less one can find just the thing in the
shops. But this {s just what women like
to do when they have the opportunity
and the incentlve. :

Itegard well these mantles and see if
vou do not think them rather a welcome
change from the ubiquitous scarf. They

be in the picture of the day it is wise
to add a touch of gayety somewherc.
Still another use for this little cape Is to
make it as a plece of the blouse. Now
that the sleeveless waistcoat is the fash-
jon of the day, one can do many things
to suggest It.

One attempt in this line i= plctured
here, It will appeal tfo many Womien,
The blouse to go with it is of thin white
mull with long sleeves. Over It is & cape
waistcoat of the new twilled silk in
broad stripes of gray and Saxe blue.

The hem and sarmholes are
with deep blue satin bands. The fronts
are made slightly longer than they should
be to give them an opporiunity to tic in
handkerchief ends, As you notice, the
gides are pulled down over the hips.

That latter bit of orientalism remains
with us: one encoulters it on every side
and Hkes it. A bit of abandon is cher-
ished by the best of women.

There is no lining to this mantile. But
of one likes the finish that a lining pre-
sents, then colored mousseline is the
cholee of fabric. The hest desizmers use
it in their summer eoats, and it is eager-
l¥ welcomed by the woman who lias

for the armholes made by the back width
being brought up to the walist line in
front,

It one prefers a high neck, or one that
gives a modicum of protection, which
th.s one does not, it 1s a simple plan to
cut the edges of the fronts on a stralght
line and tie them together at the neck
with a black satin ribbon cravat. This
fashion for our top garments to meet
at the collar and separate as soon as
they leave 1t iz causing comment and
has many followers.

tinlshed |

It is entirely opposite from the fashion
for the starched waisteoat with its wide
lexpanse of iront showing, and possibly
14t i3 @ LIt mewer, but women can choose
| either idea they like and not offend fash-
1.

Any one of these capes made of striped
satin is good, provided it is worn at the
right hour and right place. Your own
taste will tell you it is not for the street.
If you are going to a cool spot for vaca-
tion days buy some satin and attempt
one of these capes and see how you like
the effect of itz brilllancy.

Another novelty is the cape of chan-
tilly—not as it is, but further ornamented
Ly embroidery. It is made, as you can

white tulle with pink flowers applied
with sllver thread, and in blue tulle with
white lowers. The shape appeals.

It is only a little sacque with kimono
sleeves, the long fronts turned under and
caught into the belt. The back is plain.
At the edges is a roll of velvet, which
can be in any color that suits the flowers.

An 1870 Sacque.

What we once used as a saut-de-lit we
now wear to a garden party. So the
world moves. The old-fashloned sacques
that have been made for years of flannel
or silk and passed around &s Christmas
presents between Women are now glo-
rified into afternoon wraps. The sketch
shows one. In the original it s made of
white mousseline, its scallops bordered
with black velvet ribbon. It does mnot
aound as though it belonged to thls cen-
tury, does it? ! .

it can be made in taffeta, tulle or satin
and finished In any way one likes.

The varlety of the Neapolitan cape,
which has short fronts and a Roman
lining, is exceedingly popular and very

attractive, It can be usegfor driving or
for walking, and if one is golng to the
seaside it will prove an admirable wrap.
While one may not care for a ekirt or
jacket of this brilliant coloring, it adds
to a summer costume that is to be worn
ouit of the eity, when it is used on the
inside, as it is in this fascinating cape.

(Coprright, 1914.}

TO TRIM WITH BRAIDING.

SINGLE motif or a section of a
A border done in a good bralding de-
cign may be all that a garment
needs. More elaborate braiding seems
only to confuse the eye, and therefore de-
tracts from the general effect 1t is &
work that grows rapldly, and for this
reason holds a fascination for the worker.
When studying braiding patterns you
willdind them to be round or angular in
general character. When sewing on, keep
the braid tirmly pressed under the left
thumb to gulde it. The sewing siitc.es
should be small, even, and stuck com-
pletely through to the under side of the

back stitches. It is easler to braid with
sewing silk, and the shada should match
the braid perfectly. Do not full the
braid, nor stretch when sewing. Wien
finishing, plerce an opening with a stil-
etto and push the cut end of the braid
through to the wrong side of the ma-
terial, making a neat finish. Fasten firm-
ly so that it will not ravel
Many patterns are intended for a com-
bination of embroldery or beadwork with
braiding. The interspersing of effective
stitches and the use of several colors In
a design add to the richness of the pat-
tern. Do the beadwork or embroidery
while the fabric is held in a hoop, and
before the braldwork iz begun.
of

carried underneath from one bead to an-
Othl‘l"

Tracing paper, through which the pat-
tern shows, is needed wihen braiding on
net. This should be basted against the
back of the net. Also baste several lines
of stitches through the center of the net.
Back stitches are necessary when sewing
braid upon any open-meshed material.
For chiffon work there may be fewer
back stitches, but there must be more ac-
curate basting upon the temporary paper
foundation.

To follow a pattern without a stamped
design, use a4 measuring-card with the
spaces uccurately marked. After a little
practice with the card one soon acquires
farcility and skill in original work. In de-
veloping unstamped patterns hbeads or
embroidery stitches are added after the
Lraiding is completed.

When brald of two-tones is interlaced,
two strands are carried along side by
gide, and two-threaded needles are used.

1‘- -—Sho_r; Cuts for

Housekeepers.

WAYS OF PREPARING GREEN PEPPERS.

REEN peppers are used with equal
success as a decoration and as a
numberless

foundation. There
ymbinations that may be worked out
with peppers, and they should be used
i some form every day during the sea-
ion
A peppe:
ng the pep

» with cucumbers,

are

he made hy chop-
fine, either alone
uns or green toma-

max
s quite

(nes.  After belng seeded and all scalded
thie chopped peppers are salted very
plightly and covered with Twillng vine-
zar. A little horseradish may by added.
To make pepper vegetahle hash Tih
through a food chopper sufficlent cold
wiled potatoes and uncooked seeded pep-

ter ike three-gquarters ¢ a pint

aquarter of 1t of chopped

1 ths pepper jui Ahix o sea-
=ait. Melt two tablespoonfals
noa fr : pan, then Two ta-

vlegpoon ol k or stock., Cook un-
til browned on one side, then turm it
aver like an omelet and brown on the
ther side.

Almost anvthing may be used for filling
n peppers. Finely shaved peppers are a
rood addition to almost any salad, and a
rticulariy pood sandwich is made from
v sort of coarse flour bread wel] but-

Thit

‘“d and with a

{11 of shaved pep-
pors, over which a litrle olive oil has been
i pped Peppers are also very good
v nen fried in olive oil and served with
Iwefsteak. They may be mixed with

siions and plled around the steak In a
rovered dish and left to mellow.

Stuffed With Beef.

‘Take one onlon, eight ETeen peppers,
ane pound of lean raw beef, one egg, one
caspoonful of salt, one-eighth teaspoon-
"1} of pepper, ona tablespoonful of onlon
srated or chopped wvery fine. Cut off the
tops of the peppers and remove the
iegds, Mix the meat with the egg and
‘he seasoning and fill the peppers with
‘his mixture, Put the onion in the stew-

pan and just cover with water. Put the

peppers in this and stew until they are
done.

Stuffed With Veal or Chicken.

Take some large peppers, soak them i
few days In salt and water, changing
the water constantly to make them less
pungent. Cut out the vein that makes
them so hot and stuff them with finely
chopped veal or chicken seasoned with
ealt, Lutter, a little onion and parsled,
gome sweet herbs and crumbs of Ureiud.
Stuff the peppers and fry in butter. Serve
with a rich gravy.

Stuffed With Salmon.

Cut the stem end from green peppers
and scoop out the seeds. Make a salad
| with one can of salmon, one teaspoonful
of pepper seeds, one cupful of chopped
celery und swedt pickles. Mix with thick
mayonnafse. Stufl the pepper shells and
cerve on lettuce leaves, A stuffed olive
or plece of parsicy may be tucked in the
end of the pepper as a garnish.

Stuffed With Oysters.

Remove the stems and seeds from siX
ereen peppera.  Parboil twenty-five oys-
ters in their own liguor and season with
galt. Chop fine half of a large pepper
and one very small onfon, and fry in but-
ter. Mix the fried pepper and onlon and
oysters together., and add bread crumbs
until the stuting is of a suitable con-
sistency. Stuff the peppers, dot with
butter and bake until brown. These
may be served with tomato sauce or with
cream sauce.

Stuffed With Rice and Cheese.

Cut the peppers lengthwise and remove
the stems and seeds. Moisten bolled
rice with a llttle cream and stuff the
peppers with it. Ovwer it all sprinkle
grated cheese, dot with butter and bake,

Stuffed With Mushrooms.
Mix @ can of chopped mushrooms and

moistening with to-

to a smoeoth paste, 3
with salt. Stuff

mato sauce. Season
the peppers and bake.

Stuffed With Curried Rice and
Tomato.

Make a stutfing of boiled rice and
canned tomato and a smaall minced
onion. Season with salt and add a half
teaspoonful of curry powder dissolved in
a dessertspoonful of water. Fill the pep-
pers and bake, basting with hot water.

Stuffed With Eggs.

Chop fine the whites and yolks of &
half dozen boiled eggs and add a teacup-
ful of bread crumbs, Mix and hind to-
gether with white sauce. Season wiln
salt and i littls black pepper. Dot with
Lutter and bake.

Chestnut and Rice Stuffing.

Roil chestnuts until soft. Chop and
mix with boiled rice; moisten with cream
or a little white sauce; add butter, pep-
per and salt, and bake.

Is Your Fruit Washed?

HERE is a good, old fashioned tradi-
tion, current among housekeepers,
that to wash fruit is to detract from its
juciness, and thereby to injure its pristine
flavor. It is a fine old theory and it man-
ages to hold its own in an age of sclence
in the kitchen. Modern housewives will
Insist on having sterilized mllk from the
dairy, wrapped bread from the baker and
guaranteed eggs and poultry. They even
insist on having the starch and soap come
done up in packages, and yet the fruit
comes into the house from the garden
and the market, where its sticky surface
has been a bait to germs and dust, and—
presto—it goes to the table. Why? BHe-
cause there is an old saying that to wash
fruit is to spoil its flavor.

As a matter of fact very little juice is
removed by washing fruit. In firm-skinned
frult experiments have proved that prac-
tically no juice is removed. A berry that
is badly bruised will lose considerable
juice in washing, but then the bruised
berry is the very one that is sure to har-
bor germs and filth.

—_— - ——

Dalnty leaf and flower patterns are
among the most important in vellings.
Insect and butterfly designs are used im

a large cupful of bread crumbs. Cook

TIME IN THE GARDEN

HEN the marking of time by any-
thing s¢ accurate as the sun dial
was stlll & modern invention Epi-

curus, who lived in the latter half of
the fourth century B. C., called sun dials
“a fine invention to hinder us from for-
getting to dine.”

For just such a purpose the modern
sun dial {s useful.

Of course, we have clocks that gently
remind us to dine, to dress, to dance and
to work. HBut when we are in the garden
we usually leave our clocks, and our
watches, too, behind us. We are not fa-
miliar with the lights and shadows that
tell the time to a woodsman. We know
it is the middle of the day when the sun
stands overhead., and all of us recognize
sunset and sunrise. But without a time-
piece of some sort we are lost and do
verily, sometimesfl forget to dine.

Presumably we could fasten an alarm
clock up in the pergola or hang a dollar
watch from the grape arbor; we should
have to run out of dvors at a stated time
each day to wind them, but at least we
should be able to tell time, until the
dampness rusted the mechanism of these
modern timepieces to such a point they
refused to go.

There is something Incongruous about
a clock of the modern sort in a garden,
however, and the ancient sun dial, made
in the most modern method, is the clock’s
fdeal substitute.

There are various complicated attach-
ments to the ordinary dial that make it
a perfect timepiece. But for the purposes
of most gardens the simple dial is enough.
By it we can at least tell when it is time
for dinner.

The ordinary dial can be had in either
one of two forms—in the vertical dlal, to
fasten on a wall, or in the dial which is
mounted flat on & pedestal or standard of
some sort.

The face of the dlal can be had either
in brass or in slate.

In one old-fashioned, brick-walled gar-
den the sun dial is of the vertical sort,
mounted on the garden wall so that it
faces the south. It is a replica, in brass,
of an old dial, with a legend & an ap-
propriate sort at the top.

In a garden fitted with a Greclan per-
gola and marble benches the bronze disk
is mounted on a simple Doric pedestal of
marble.

the beauty patch sorts.

[

In still another garden, where every-

thing is left ns nearly natural as poasible,
the bronze disk is sunk into the face of
a boulder.

The dials can be nicely adjusted to the
characteristies of any garden. and that
is one of thelr beauties. The =tyle of the
dlal itself, the style of the pedestal or
other mount and the motto that Is en-
graved on the mount or the dial all lend
themselves to the individuality of the
garden where they are placed.

Almost any price can be spent for the
dlal and its mount, for they can be made
to order. or bought in stock designs. So,
if vou have hundreds of dollars to spend,
you can invest in & hand-engraved slate
or bronze dial, mounted on a handmade
pedestal. If you have little money to
spend, vou can buy a cast brass dial, of
simple design, that marks only the hours,
for as little as six dollars.

Before Housecleaning.

HE cleaning of wardrobes and
closets and bureaus should be ac-
complished before the regular house-
cleaning is undertaken. Choose a
sunny day and hang all the clothing
from the closet out to alr, brushing
each article well hefore putting back
in place. Remove all boxes, sheives
and drawers.

Dust them well and wash those which
are of wood in soap and Wwater, using
plenty of ammonia. Whila they are
drying, sweep the walls with a broom
covered with a clean cloth. Sweep
the floors, then wash the woodwork
and the floors. When all are dry, ap-
ply turpentine or common salt to every
erack and crevice. Place a few whole
spices in each drawer to keep away
the moths.

Never whitewash the walls of a
closet or you will have to brush every
article that touches them. If you
have moved into a house where the
closet walls have been whitewashed,
tack clean sheets to the walls before
hanging up your garments,

—_——

The German art nouveau influence is
getting into table linens; one may have
them in vivid colors and close decora-
tive patterns.

If you would be strictly up to date,
line your walst with pale pink mousseline

W
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‘ ]-]DEMCI[OUS ORAN

GE RECIPES

e
If you want to be cheerful, jes’ set yomr mind
on 1t and do it. Can’'t none of us help what
trials we start out In life with, but we kin belp
whet we end up with,
—Alice Hegan Rice.

1f you are a homekeeper, don’t be the sort who
looks st her husband's® feet when he comes
home before she looks at his face—the sort whose
children bave to go out in an alley when they

eAl un orange.
—Mildred Manly Caldwell.

I SUNDAY MENT. |
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BREAKFAST.

Cereal.
Brolled Ham. Water (7

| Orange Marmalade. T4
Colfes,
1 -—
|
i DINNELL
Anjaragus S"UE: with Uroutons.
Tadishe oung {mions,
loast U7 with  Vieglnin  Drressing.
Marhicd Pofatoes,

Molded Spinsch with Freoch Dressing.
vrange Marshmoallow  Cream.

tiee, ‘

1 —_—
SCPPER.

Potato Salud.
Sardines on Toas®. |
Sliced Oranges and Bananas. !
Wa.hhh&gmn Fie. |
8. |
|

HILE fresh fruit is stlll scarce,
oranges are plentiful and marma-
lude made at home, an inexpen-

sive but always appreclated addition to

the breakfast tahle or lunch basket.

While there are any number of variations

in the making of marmalade, the follow-

ing made of oranges alone or oranges in
combination with other fruits are all
well worth trying.

Combination Marmalade.

Shave one orange, one lemon and one
grapefruit very thin, rejecting all seeds
and cores. Measure the fruit and add
three times the quantity of water. Let
it stand over night in an earthen dish
and in the morning boil just ten minutes.
Let stand another night and the second
morning add pint for pint of sugar. Boil
until it jellies into a llmpid mass with
the strips of the fruit well defined. Stir
as little as possible. The cooking will
take about two hours. This will fill
twelve glasses.

Apple and Orange Marmalade,

Peel six oranges and cook the peeling
until tender, add the orange juice and
pulp and twelve apples peeled, cored and
quartered. When the fruit is soft add
sugar to accord with the acidity of the
fruit and cook gently on back of stove
or in oven for a half day. This is easy
to make and delicious in flavor.

Orange and Lemon Marmalade.

For twelve oranges-allow six lemons.
Cut all the fruit crosswise with a very
sharp knife and as thin as possible. To
each pint of the mixture. add a pint and
a half of water and cook thirty minutes.

ure the mixture and allow a pound of
sugar to each pint of julce—a little less
sugar if the oranges are very Sweel
Boil nearly an hour.

Orange and Bhubarb Marmalade.

Cut into small pieces two pounds of
rhubarb, but do not peel. Cut the thin
vellow rind from a half dozen oranges
and shred. Remove all the white pith,
slice thin, discarding the seeds. Put the

or chiffon.

A

rhubarb, sliced orange and peel into the

preserving kettle with two pounds of
sugar and =et over a gentle tire. Cook
and stir occasionally, until reduced to the
congistency required. Turn into jars,
but leave uncovered until the next morn-
ing. Cover with rounds of puper dipped
in brandy, then seal airtight. This is
excellent, inexpensive and keeps well.

Rhubarb and Orange Jam.

Wash three pounds of young rhubarb
and cut in pleces about two and a half
inches in lemgth. Put three pounds of
oranges in the preserving kettle with
cold water to cover and slmmer three
hours. Drain the oranges and cut each
in four pieces.

Put six pounds of crushed loaf or
granulated sugar in the preserving ket-
tle with just enough water to prevent
stivking, and str with a wooden paddie
until it reaches the Dboiling peint. Put
in the oranges and rhubarb, stir un-
til boiling, move to the edge of the fire
and simmer fifteen minutes.

Turn into jars, but- leave until cold
before covering with disks of paraffin.
This is an old English recipe and an ex-
cellent one.

Tutti Frutti.

This is a rich and delicious conserve
that needs no cooking. Put Into a stone

jar holding about two galions a quart
the hest French brandy and flve pounds
of granulated sugar. Add to this any
kind of light-colored fruit you may hap-
pen to have, sweetening as for the table.

The added sugar does not make it too
rich. I7Mrst should go sugar loaf pine-
apples cut in thin slices, with cores
and eves removed; then hulled straw-
berries, sweet oranges sliced, red ba-
nanas cut in pieces about an Inch thick,
cherries (not the black), red raspber-
vies, white and red currants, peaches,
soft pears, white grapes, and so on until
the far is full. There should be jusat
enough brandy to cover the frult It
there is not enough pour in a little more
from time to time, adding sugar in pro-
portion.

Cover the top of the jar with a
circle of white paper the size of the
jar and dipped in pure glycerin; then
the regular jar cover.
removed when more fruit is added or
taken out. If the fruit is arranged in
careful layvers. it makes an exceeding-
1y pretty conserve. cut in slices that
show the layers of fruit. It 1s ex-
tremely rich, so that a little will be
found to go a good ways.

Orange Marshmallow Cream.

Dissolve one rounded tablespoonful
of granulated galatin in one-half cup-
ful of cold water, then stir over the
fire until thoroughly dissolved. Add
another half cupful of cold water to
the hot gelatin and set it to cool a
little, while you separate the whites
of four eggs. Beat the whites with a
tiny pinch of salt added. until very
stiff, then pour the dissolved gelatin
very slowly Into the beaten whites,
whipplng ali the time. Sprinkle in one
cupful of granulated sugar and keep on

ng.

Add a tablespoonful of orange m.i:-
tract. Take out one-third of the -
ture, tint pink, spread over the bot-
tom of a deep dish, sprinkle with
chopped pecan nuts, and on top put
another third of the cream which will
be white. Tint the remainder with
orange and put on top. This gives
three colored layers. Serve with whip-
ped cream flavored with wanllla. This
is extremely light and fluffy when
properly mada. !

Let stand twenty-four hours, then mesas- | heatf

EMMA PADDOCK TELFORD,

This is easily |

How to Serve
Strawberries

and Bring Out
Their Flavor.

This Fruit Has Little
to Commend It So
Far as Nourishment
Goes, and Yet No
Fair-Minded House-
wife Would Want to
Deprive Her Fam-
ily of the Joy of an
Occasional Dish on
This Account.

"1E strawberry could not be rec-
ommended to the thoughtful
housewife because of any very
high nutritive quality it pos-
sesses. To be perfectly frank,

10 cents' worth of strawberrles contain
about one-sixth as much nourishment as
10 cents' worth of apples.
In fact—it is sad, but true—the straw-
berry is the most expensive fruit in the
list issued in the bulleting of the United
States Department of Agriculture.
Even watermelon possesses twa-thirds
more nourishment for the price we pay
than strawberries, and yet no fair-minded
housewife would want to deprive her
family of the joy of an occasional dish
of strawberrles just on that account.

It may have been in order to furnish

some excuse for eating strawberries that

there have sprung up around them.the
tradition of so many virtues. It used to
be said that he who ate strawberries
would have no tartar on his teeth, Jthat
they prevented perspiration in summper
time, that they cured gout and consumnp-

tion and & host of other ills that tlesh s

heir to. The housewife who believed all

these things could well consider straw-
berries economical.

But why make all these excuses? Why
not admit that we like strawberries, that
they do us no harm and that we eat
them for the very joy of it? For, indeed,
to the person who likes the flavor of this
most useless of all the fruits, there is
something incomparable about it. The
very botanical name for strawberrles—
fragaria—which indicates its fragrance, is
token of the delicate and lovely flavor of
the fruit

There are many wavs of serving straw-
berriea, to bring out the flavor in a host
of delicious ways.

Here are some rules that are espe-
cially worth trying:

Strawberry Whip.

To make a deliclous light dessert use
the white of two eggr, beaten stiff. Add
one-half cupful of powdered sugar and
one and a quarter cupfuls of crushed
strawberries. Beat again till stiff enough
to hold its shape. The riper the straw-
berries the better will be the results
Serve soon after making.

Strawberry uream.

A richer mode of serving strawberries
calls for one pint of ripe strawberries
and one-half cupful of sugar. They should
be mixed and mashed together and put
through a sleve. Then whip a pint of
atiff cream and add to the strawberries
with a tablespoonful of gelatin dissolved
in a third of a cupful of cold water.
Mix together, pour In a mold and set on
the lce till ready to serve.

Strawberry Cup.

This calls for one quart of ripe straw-
berries rubbed through a sleve. Add a
small glassful of maraschino Wwine, one
pint of white wine, a few whole straw-
berries and sugar to taste. Serve ice
cold for a warm-weather beverage.

Here ls a deliclous recipe for straw-
berry shortcake: Sift two cupfuls of
flour with two teaspoonfuls of baking
powder and a half teaspoonful of sall,
Work it into one-quarter of a cupful of
soft butter and molsten with a little jce-
cold milk. Divide into two parts and roll
each part out with pressure of the finger
tips. Piace one layer on a buttered layer
cake tin. Spread with =oft butter and
then put the seccond laver on top and
bake in & hot oven. When the twa lavers
are dome separate them. Place sngarcd
strawberries  between the 1no  layers,

vover with the top larer add meore su-
gared struwherrles aml  serve with a
cooked strawberry sauce. To ake the
sauce, crush two cupfuls of the softer

strawberries, add Lalf a cupful of suZa
and half a <upful of water and cook
‘slowly for about a quarter of an hour
This rule calls for a quart of cream and
one quart of ripe strawberries, one cup-
ful of sugar and one tablespoonful of
gelatin.,  After the berries have been
carefully washed, hulled and crushed, add
the sugar and let them stand for an hour
or more. Then rub them through 4
sleve. Soak the gelatin in a tablespoon-
ful of cold water and dissolve in half u
cupful of hot water. Add this to the
strawberrieis and mix thoroushly. XNow,
put the strawberry mixturae into i pan
of cold water and stir {t till it begins to

thicken. Whip the cream and add [t to
the mixture, folding in wvery lightly
Turn it all into the lce cream maold or

cylinder and freeze In ice and salt with-
out stirrlng as it is freezing [ot it
stand for four hours before serving, re-
racking, if necessary.

~ FASHION NEWS.

FERENCE has decidedly been giv-

en to short, lvose-fitting suit coats

and bustle or tunic skirts. The newest

jackets show a more decided flare at the

walst line, which effect is In some cases

attained by bias elde seams and fullnesa
hanging from the collar.

Ruffles, ruches and founces are the
order of the dav. Bolero jackets witn
two or three flounced skirts and combi-
nation costumes are to be Seen every-
where.

Serge or =sllk gabardine jackets are
worn with plaid skirts. Black and white
atriped or checked cotton vests are worn
with these dark-toned suits

Black taffeta boleros are worn with
white taffeta skirts and vice versa. Black
mantelets have glaring linings.
Taffeta and moire sults are trimmed with
wide black eilk braid. +
Plald embroldered waists are worn with
plald costumes, and plaid and plain taf-
feta is used in combination.

A pleated flounce added to the new
short jacket is attached so as to form a
right angle at the center back and grad-
ually digappear in front.
Wired or etifly starched organdy col-
lars Jook delightfully cool with the sum-
m’e;‘ uwardmbe. ;

are charming with quantities of
ribbons and flowers in quaint Watteau or
directoire shapes. Wualking shapes are
small, trimmed with quills, wings or the

new waxed ribbons,




