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FACTS and theories, philosophy
and retrospection are current
arusnt the trend of fashion at
this moment.

Those who are interested in women's
apparel from many viewpoints find the
subject always enlivening, sometimes

* exhilarating, never really dull. The
layman who regards clothes as somethingto keep one from getting arrested
by reason of going without them, can

never see the subject in its true proportions.It is when you see all
around frocks that they become part of
a huge wheel, gayly colored, which,
constantly revolving, brings fame and
fortune and failure to those engaged
In the creating, the selling and the
wearing of clothes. Today, as in Februaryand in last August, one pays
tribute to those Paris designers, those

* weavers and colorists who have gone
on with the creating of ideas in the
sound of the cannon. But the story of
France in the first war she has faced
as a united republic is repeated in every

> phase of her life, and the making of
garments for American women is only

* one tiny segment of the whole.
* *
*

She is now beginning to show the
clothes she has created to the Americanbuyers who went through the war

zone to bring back what is authoritativeto the American trade. Today we

barely know what the new fashions
are. Tomorrow we will see them. The
day after we will wear them. Then the
continent will copy them.
For ourselves, we have still two

months of warm weather to face, with
k' the problem of making our clothes last

or buying new ones that will not
shriek too loudly with the incoming
ones, if by chance or necessity we must
wear them through October. The idea
of saving garments until another season,let it be parenthetically said, is
one of the practices with which mod

rnefficiency has dealt severely.
Some of the facts about present and

promised fashions are that the prevailingsilhouette will remain with us

through autumn. There will be many
kinds of full skirts, each designer
drawing a large following, and the
world being able to use whichever it
pleases; jackets will be very long and
unusually short, but the middle length
will be avoided by those who strive
for good lines. The waist promises to
remain where it should be and give
little trouble, and the sleeves will lit-
©ra.iiy eai up material, wmcn ia as it

* should be from the manufacturer's and
merchant's point of view.
Which brings up another poignant

fact to the consumer, which is that
there will be strong demands made uponthe purse in the purchasing of even
one frock from now on. Nowhere is
there shown any idea of saving the
consumer money. The home dressmakerhas to buy from ten to twelve
yards of material where she once
bought six yards.

It is easy to count up for yourself
bow the needed amount of fabric for
one gown has doubled or tripled in the

^ last few weeks since four-yard skirts
ars minimum width, and sleeves billow
out from shoulder to wrist, since liningsare needed to give first aid to the
swirling fabric at the ankles, and often
transparent materials are used that requiretwo and three layers superimposed.
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tulles are used in one of the most popularevening: frocks of the summer, and
its twisted and graceful loopings suggestcrinolines. No sooner did the wise
ones think this or utter this fact than
horsehair made its appearance, not at
the hem, but at the hips, pannierlike.
Factories are already turning out a

new kind of haircloth that will support
the flimsy materials used for afternoon
and evening gowns, and not give itself
away. It is already common to see the
ultra-smart women dancing in frocks
that are balancing sidewise from the
middle of the body. Upon investigation
it would be found that wide bands of
invisible crinoline were inserted at each
hip to give the extension and that
swaying motion.
On- *Via nloooonf thonrl^fl Or *OSCU-

lations, of the moment Is how far Italy
will influence the fashions of the
winter.
Lewis, the well known milliner In

Paris, is sending: everywhere an Italian
hat taken from the one worn by the
infantry troops in Italy. The hat goes
by the name of Bersaglieri and is a

jaunty affair worn far to one side,
owing its brilliancy to the thick crown
of green coque feathers that sweep over
one side and brush the cheek. Quite a

dashing hat, this, to introduce in a

Victorian season and not especially
suited to the flchu, the sash, the tight
basque and tte ruffled skirt. But the
modern woman will assimilate it. She
will incorporate it into her scheme of
things and carry it off with an air.
A fashion writer who was in Paris

the day the boulevards hailed with
Gallic joy the swinging into the breeze
of Italy's flag in token of her changing
the triple entente to the quadruple entente,exclaimed at once that the vivid
green in the flag would be instantly
seized upon by fashion for its service.
Quite true. Lewis put it into his hats
at once and it will give rise, no doubt,
to an epidemic of Italian fashions.

*

There are many of them to choose.
Coral Jewelry, Venetian laces, Naples
ribbon, black velvet laced basques,
striped skirts in woolen materials similarto the ones we now wear in cotton,
bead embroidery, ecclesiastical styles in
embroidery, gold on velvet and a

wealth of detail from early Italian art.
Early in the season there were knowingbuyers for important houses who
went to Genoa and Milan for velvets,
silks, ribbons and all the other lovely
fabrics that Italy has to offer. As her
mills have not been stopped through the
year, as have those of the other fabricproducingcountries, there is a harvestto be reaped there for the importer.
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What next are we to expect from
sleeves? They have gone off on a wild
merry-go-round of changes. To look
over the heterogeneous collection
shown In the shops and carried on the
arms of women, one would come to the
conclusion that a prize had been offeredfor the best one and the result
was on display.
The* majority of them are large, and

there is no doubt that they are going
to be larger. If the Henry of Navarre
sleeve succeeds it will throw all the
rest of the costume into the shade.
The Elizabethan sleeve is like unto it,
with its many puffs held down by
bracelets of bullion lace, a sleeve which
is immensely fetching in tulle and chiffonin a dinner frock.
The common garden variety of sleeve

that has been widely accepted this
summer with little protest is what
we once called the bishop, extending
from shoulder to wrist without break,
gathered in at top and bottom. In
keeping with a certain flavor of Vici
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torianism which pervades our costumes,
unobtrusively, the gathers at the wrists
are tied in tightly with bracelets of
black velvet ribbon.
It is probable that this type of sleeve

will suggest Itself as the easiest way
out of the contending and various factionswhen one has to do the choosing.
Its chlefest fault is that it is not generousto a thin arm, but shows it off
in its worst light. A compromise betweenit and the more flamboyant style
known as Elizabethan would not be
amiss.

*

Although the bell-shaped ending to
a sleeve was used so commonly last
autumn that fastidious ones avoided
it, there is good reason to believe it
will show Itself on many of the new
frocks. Modification will set in, it will
be considerably shortened, its bell-like
mouth dropping a few inches below the
elbow, and beneath it a full puff of
some transparent fabric; a more artistictrick in the minds of many is to
cover the lower arm with a tight cuff
of lace that extends well over the hand.
This trick, you see. is Italian.
There are other sleeves that are copiedfrom those worn by the king's

jester, gone from the throne now excepton the stage. These are in two
parts, one tight, extending to the wrist,
the other swinging loose from back of

olKnnr urtfh Uo na.IfO^ tncoikav

except for the few inches' where the
arm slips through. On summer frocks
of organdie and lace, or even thin silk,
the effect is especially graceful.
The sleeve that is frankly old-fashionedand is sorely in need of rejuvenationcan take on a new lease of life

by being cut off at the elbow, then
faced with a color and dropped over a
full cuff of white batiste or organdie
which ends at the wrist In a small frill
and a bracelet of black velvet or satin
ribbon.
At the present moment there is no

contradiction to the styles in sleeves
and it is probable that one is safe until
the late autumn at any rate. August
may bring surprises from the French
houses which will dominate the styles
here toward Christmas, but it is more
likely that the mass of people will buy
their early, necessary fall clothes from
the American models, which were begun
by the manufacturers in June. They
have never had a lasting success, becausethe manufacturers themselves
copy all the newer fashions in November,ousting one set with another.

m
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All that was rumored about the popularityof muslin this season came
true. It is an evidence of good sense
on the part of the American people.
Serge and silk are excellent materials
to keep for the occasional day in the
warm weather period, but for daily
usage nothing is better than some varietyof wash muslin.
Paris is usually backward about introducingany kind of wash frock exceptthe elaborate and expensive one

made of exquisite fabrics and covered
with hand embroidery, but this yearshe has taken up with a variety of
wash frocks that have been copiedover here.
It is never necessary, however, to go

across the water to get Ideas in thin
u».v nine ii ucks, ior iney are our especialproperty; the southerners can giveout dozens of attractive ideas in aday's work, for they depend on themfor all occasions during six months inthe year.
As early as June one was surprisedto see so many one-piece wash frocks

on 6th avenue. They were usually infine striped fabrics, made with fullskirts and loose blouses confined at a
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I THINGS NEW IK
AN attractive workbag of tan linen]

canvas with hemstitched hem is
made in double tier or ruffled effect,decorated with motifs of filet lace

buttonholed in colored silk, and a

stamped design embroidered in eolid
stitch.

An unusual and striking centerpiece
is stamped and tinted in red and black
on art crash. A deep border simulates
a lattice effect embroidered in gray,
black and red. Clusters of flowers are

done In red with leaves In black. It is
edged In duny lace.

A novelty in the form of a bag for
odds and ends of materials suitable for
patching and mending is made of white
rep, with a stiffened top and a conoealedopening covered by a deep flap
on which appears a stamped and tinted |
design representing a number or queer,
shaped little men, presumably made of
patches This design is embroidered
In heavy outline stitch.

A centerpiece In natural linen color
crash Is stamped with a horn of plenty
filled with asters and forget-me-nots,
embroidered In either rope silk or rope
cotton, the asters being done In loop
stitch and French knots. It Is edged
with a heavy mercerised fringe.

Rich tapestry designs are made up In
library sets, aa well as In separate

Slecea, Including laundry bags, sewing
ags, oval and round oenterpleces, tie

racks, scarfs, oval and round pillows,
etc. The design Is stamped and tinted
and the embroidery done In darning
stitch, the finished design being outlinedIn black.

Japanese designs giving prominence
to birds and tree branches with brilliantlycolored leaves are stamped and
tinted In red on white etamlne canvas.

The designs are outlined In black and
touched up in colors to match the tinting,while the shadow effects which
form the background are left sntouched.
* - -* .aalrha. tm Anna in iMIMtrV

tltch In rich colorings. The top of the
bag Is finished with a turnover collar
In straight band effect and the bag Is
finished with a broad strap handle of
the material, of which the bag Itself Is
composed.
Candle and lamp shades, circular and

square pillows, scarfs and runners, centerpieces,pincushion covers and workbagsare made of heavy cream linen,
stamped and tinted. A oenterptece Is
stamped and tinted In black, green and
red in natural tulip design combined
with a striped effect border. It Is done
In simple outline stitch In colors and
finished with a deep cluny lace edge. A
table scarf Is stamped and tinted In
a strips and conventional floral pattarn.outlined In black and whits. The
stripes form a spike effect border headadby a wreath of the flowers and
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normal waist line by a deep sash of
satin ribbon. This model prevails now
at the smart seashore places and is a
close rival to the American summer
uniform, which consists of a white
linen skirt and blouse.
And now about stripes and checks.

There is no way to avoid them, no matterhow conservative you are. but do
be careful. They are not for every one,
yet every one has them. It is always
thus with striking fashions. That these
blazing designs have their place in the
schemes of summer dressing, one admits.but that place is limited to certainactivities. It may be that the winterwill allow women to wear woolen
suits or skirts with stripes three inches
wide and coats of solid colors, but one
hopes not. At present the fashion has
not gone that far, but some serious
liberties are taken with it.

*
* *

For all sport uses, for the garden, in
the house during the day, on the piazza
of informal country clubs, the skirts
with the enormous stripes of black
and white, or colors, look well. The
blouse is white, the sweater, or linen
Infantry jacket, is in a bright color, the
hat of cretonne or white felt has a cretonneflower pasted in the front. The
ensemble is admirable, and makes up
one of the most fetching summer
country costumes we have had for
decades.
That striped colored silks have been

run to ground is the judgment of the
experts in the business of making and
selling clothes. They are worn, it is
true, but far too many of them are exhibitedto please the taste of women
who like to look a bit different from
their neighbor. As the shops are filled
with a vast variety of models, all in
striped silks combined with solid color,
selling at a small price, one realizes
that it is usually the end of a fashion.
Black and white has kept its prestige

beyond all the other stripes, especially
when the lines are small and not glaring.In truth, there is ever growing
xavoritism ror me Vienna eTiects, or
the Martine schemes, as we call them,
because the Paris house made them
popular. Despite the fact that the
artists who arrange the new stage decorationsdraw heavily upon this black
and white commingling, the dressmakerskeep it up also.
One of the newest productions on the

summer stage, in which the Viennese
artist Joseph Urban has worked miraclesin decorations, produces a widely
copied costume in a mixture of black
and white striping. The stripes go
around the figure in the frock, in the
flat sailor hat they are differently arranged,the fine lined stockings in the
same colors have horizontal striping,
and the uppers to the pumps show their
stripes going around. Sounds amazing-ly ugly, but it is amazingly pretty.

*
* *

The circular skirt brought its own
troubles to the expert dressmaker and
it came down on the average dressmakerlike an avalanche of trouble. In
no way could she guarantee that the
hem would keep its even length after
two weeks' wearing. She had heard
that the crafty Frenchwoman deliberatelycut the hems uneven, giving no
cause for complaint, but she also knew
that many American women did not
like this ragged look around the ankles.
Light at last broke in on the new trick,which consists in putting a circular
flounce of coarse net beneath the hem
of a skirt that is not of woolen cloth,
and binding its edge with a thick
cable of silk. The net hangs as deep
as the deepest point. The effect is
excellent.

f FANCY WORK ||
eaves. A unique centerpiece is in a
floral and checkerboard pattern. Theflowers and leaves are introduced infour clusters, stamped in blu^, red, yellowand crppn sand tho

design in black and white squares. TheBowers and leaves are outlined In colorsto match the tinting, with centers
embroidered in black. The entire designis outlined in black.

Secret of Cooking Bacon.

TO cook breakfast bacon so that It
will be dry, crisp and a delicate

brown, first cut It thin and have it Ice
cold when put Into the frying pan. The
pan should be hot, but not red hot.
There is no better or easier way with
a gas stovs than to cook it in the
oven. Lay the slices in a sheet-iron
baking tin or spider, one slice overlappingthe other, so that each strip
of lean rests on a strip of fat underneath.Bacon is also improved if first
dipped in sweet milk, then in flour and
fried in a little hot grease. It will be
crisp, brown and sweet, without a

strong flavor, if a teaspoonful of molassesis put in the frying pan.

High-Crowned Hats.
WHEN Mrs. Castle wore a htghorownedhat at the Belmont
races, she was not stmplye indulgingIn a freak fad of her own. She
was introducing a coming style.
Indications from Paris are that the
high-crowned hat Is ot be in high
favor in the autumn. Of course, this
new hat has a brim as narrow as the
crown Is tall. This contrast between
very narrow brim and very high crown
gives the characteristic touch to the
hat.

Ruchings.
irn UCHINGS of silk, pinked usuallyilw at the edges, are used for trimmingmidsummer frocks of taffeta.
These ruchings are widely used on
taffeta petticoats, as they give the
necessary body at the bottom of the
skirts to hold them out about the
anKiea.

Silk and Worsted Hat.
SMART sports hat ta made of pale

bine silk, stitched with big:, coarse
stitches In a thick white worsted.
Two flat little wins-shaped decorationsare worked In yellow worsted at
the front and the back of the brim,
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BREAKFAST. £,!
Oanteloupe au Natural.

Cereal Molded with Cream.
RrnllaH Ham

Toast. Coffea.j
DINNER. in

Watermelon. sc
Cold Roast Veal Sliced with Currant

Jelly.
Boiled New Potatoes with Parsley Butter. cj
Green Peas. String Bean Salad.
Blackberry Pie. Black Coffee.

le
SUPPER IN THE GARDEN. .

Egg and Water Cress Sandwiches.
Ruslan Salad. W

OliTea. Salted Nuts. m
Muskmelon Surprise.

Fresh Gingerbread. Iced Tea. V
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MELON time extends over a much th

longer period these days than w
it did even ten years ago. The kl

transit facilities and careful diatribe- tl]
tion and oversight of cars now cover- to
lng the output of every state in turn
enables the melon lover to. begin his
feast early In June and keep It up Into
late September or even later. fa
The national taste for watermelon sa

might lead us to think It a native of dc
the soil, but Asia and Africa both lay
prior claims to being its original habi- j8
tat. This, however, is certain.the In- pi
dians of the southwest and the descendantsof old cliff-dwellers are as enrapturedwith the melon as the negro
himself. al
While the energy or heat producing n4

value of the watermelon Is not as high fY
as the muskmelon, it is one of the most
wholesome and refreshing of nature's **
purifiers. If unripe, it is apt to pro- ni
duce colic, but thoroughly ripened its pi
juices carry away with them feverish w
tendencies and are considered beneficial jji
in their effect on liver, kidney and blad- A:
der. In our own southwest the In- k«
dians gather them as they do in Tur- hi
key, protect them from frost in blan- di
kets or hay, and keep them in good
condition until midwinter.

In Judging a Melon.
This is a rather difficult matter, becausethe edible portion is so far from u

the outside. Weight is the first con-
8*

sideration, the juice of a full-ripe °

melon betokening its richness. Some °

judges of melons proceed by pressing °.
the sides together. If a crispy sound is *

heard, the chances are that the melon *

is ripe and sweet; while another well- w
known expert states that his favorite sa
method is to lay a melon on its back, zr
white side up, then scratch the skin of
the lightest part, u this seems tender
and the melon is yet firm to the pressureof the finger, so that it is difii-
cult to pierce it with the nail. It prob- ri,
ably will prove a good melon. The ,
number of scales or blisters on the out- '

side of a melon is another sign of the *e

ripeness of the fruit. When every bit *r

or the surface is covered, each seed
will be black and the pulp melt in the
mouth.

To Cool a. Watermelon. .j
If one Is not possessed of a large, cold ar
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;lon season
illar or ic© box, the best way to cool a
lelon is to wrap it in a wet blanket
nd put it for a couple of hours In a
lace where the wind will blow over it
ithout allowing the sun to strike it.

To Serve a Watermelon.
Have the melon well chilled, then split
two lengthwise and with a vegetable

:oop or tablespoon, using a rotary
otion, cut out individual cones of lus-
ousf scarlet flesh; arrange on a low
ass dish or platter, on a bed of grape
aves or on individual dessert plates,
nother way is to cut the melon crossisein slices about an inch thick. Reovethe rind with a little cookil or

igetable cutter, stamp into diamonds,
rcles or hearts and arrange on a bed
leaves. Another popular way where
e melon Is to be brought to the table
hole is to take a long-bladed, sharp
life. Insert the blade near the top of
te melon, then cut diagonally down
ward the other end, leaving four or

re inches as a base. Remove the knife
id again insert the point three inches
the left of where the knife was first
sorted, and cut diagonally toward the
r end of the first cut, thus making a

iw tooth. Continue to cut up and
iwn in this way until you have gone
mpletely around the melon, when the
eth can be readily pulled apart. This
the best way to cut a melon at a

cnic or clam bake.

The Pood Value of Melons.
In food value the cantaloupe runs

lead of the watermelon, though
sither of them are valued so much for
leir protein or energy-giving qualiesas for the refreshment they fursh.Unripe melons of either sort
-oduce colic, but the watermelon,
hen ripe, is considered excellent for
irer, kidney or bladder affections,
mong the peasants of Russia and Turiy,fresh watermelon juice is held in
gh esteem for intestinal catarrh or
-opsical affections.

To Serve Cantaloupes.
nhill thoroughly, cut in halves and
move the seeds taking: care not to
aste the delicate pulp nearest the
eds, as this is the roost spicy portion
the fruit. Place the halves on a bed
cracked ice, if desired, though they

ok prettiest when served on a bed of
ne leaves. Tastes vary as to the best
icompaniment for cantaloupes, some
.lling for a powdering: of sugar,
hile others think that a suspicion of
,lt brings out the flavor best. Pepper
id ginger also have their adherents.

Watermelon Sherbet.
rake all the red pulp and juice of a

pe melon and to every two quarts, alwa half pound of sugar. Flavor with
mon it desired. Freeze. When half
ozen add the stiffly- whipped whites of
ro eggs and continue freezing.

Watermelon Mousse.
Break the ripe pulp Into bits with at
Ivor fork, and pack In freezer la leej
id salt. Leave two hoars until of a
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mossy texture, then serve in sherbet
glasses.

Watermelon Salad.
While a dead ripe watermelon is far

too good to have its natural flavor substractedfrom or added to, a disappointingmelon, insipid and tasteless may
still serve a useful purpose as a salad.
Break up the pink portion lightly with
CL OIIVCI lUiR) i-»» W»I I vo Wi

lettuce and dress with mayonnaise:
Watermelon Bind Preserve.

Watermelon rind preserves may be
added to the winter's store of old-time
sweets with but little additional expense.Pare off the green part of the
rind, and all the reddish part. Cut Into
small squares, triangles or strips and
cover with boiling water using a cup of
salt to a gallon of water. Let stand
twenty-four hours, then take up the
rind and rinse thoroughly in clear
water. Put in the preserving kettle,
cover with fresh water and bring slowlyto a scald. Cook gently until somewhattender, not mushy, then rinse

'
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clear cold water. Return to the kettleallowing to every pound of rind an
equal amount of sugar and a small
lemon, juice and yellow rind. Cover
with water and cook until the rind is
very, very tender and the sirup rich
Add a half cup of seeded raisins, cook
for a few moments longer and then turn
into cans and seal.

Watermelon Bind Pickle.
Pare off the green and remove all the

red, then cut in strips two or three
inches in length. Weigh, then place in
brine, allowing a cup of salt to a gallonof water and let stand twenty-four
hours. Rrain. Make a siruy, allowing
three pounds of sugar to a quart of

IIHHES WITHram __
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vinegar. Ada a taDiespooniuj or cassia

buds, a stick of cinnamon, a teaspoon
ful of cloves and a little ginger root.
Cook the rliid In this spiced vinegar
until transparent and tender. Take out
and pack in Jars. Cook the sirup a littlelonger and pour over the rind and
seal.

EMMA PADDOCK TELFORD.

For linen dresses there is nothing
prettier than the straight full skirt.
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