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'Short and Narrow SKirts From French Workshop

' BY ANNE RITTENHOUSE.

L.l. the French clothes of im-

A portance have arrived. From
now on the decision for fail-

ure or success will be left to

the public. Fashionable women wheo
do not popularize styles, but who do

lend prestige to whatever they take up,
are Lbeginning to shop for their autumn
appare|

The three weeks that have preceded
heen

the one now begining have not

dull or devold of buyers. The Ameri-
¢an shops can reckon on several thou-
sand purchases of new models after
the 1st of Septemhber. There seems
to he a concerted buving of clothes
after Labor day, but even before this:
holiday, she who rung may.read what
the popular moidels will be. The signs
are not only in the shop windows, but
on the figures of hundreds of girls and
voune women who want uew things
before any one oise has them

*

The interesiing phase of this condi-
tion is that these foreruners of fash-
jen do not belong to the smart or
wenlthy set=. They are almost entirely
girls and women with a small income,
and their early and exacting choice of
a ¢opy of a French model and their
exploitation of it, aloug with the shop
windows, before the minority has
realized that autumn i¥ soon to begin,
«linch the argument of fashion expert=

This argument is that it is the girls
with smaill im whn demand the
maost fashionable clothes. No men can
mderstand this, except those who work
in the apparel trade. There is a tra-
dition, stubbornly held by those who

are not in the business, and especially

hy men, that only the wealthy and
capricious deszire French models and
that the bulk of American womanhood
wants only such gowns as should satis{y
a demure and conservative taste.

Even against the verdict rendered
by thelr own eyves. people will ecling
to this peculiar fallacy. There i= no

truth in tit. It is the women who pay
little, change often and do not care
for clothes that last who insist upon

the last thing from the French boule-
vards, and they insist also that it shall
be offered to them in advance of a
season.

Who are the women who have worn
the extraordimary short skirts, the
high boots and the fantastic hip drap-
ery of the Jast season? Was it the
Newport set or the 5th avenue multi-
millionaires or the wives and daugh-
ters of the captains of finance, who
can have evervthing they wizsh? By
no means. The most extreme clothes
of the winter—those that have been
preached againgt from the pulpit, rail-
ed against by conservative critics and
denounced in every way by a vast
number of people with different opin-
fone—these have been worn by wom-
en who probably do not pay more
than $10 or $15 for a suit and whose
incomes range from $5 to $20 a week.

-
* *

The stage, the dance halls. the
crowded avenues and the large shops
were fllled with all these fantastic
caprices of fashion, while a great ball
at a emart house did not show even
a faint reflection of this costumery,
and among the ultra-fashionable and
overly wealthy were clothes that would
have been scorned by the other met.

80 when any group of people says

L

HOW MANY MOLES TO WRAP UP A WOMAN?
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THE FIGURE ON THE LEFT 8HOWS A FRENCH GOWN WITH A PLEATED BATIN SKIRT AND A LONG CUIRASS
BLOUSE OF VELVET, COVERED WITH ECCLESIASTICAL EMBROIDERY, AND GIRDLED WITH A NARROW
BELT OF BLACK VELVET ENDING IN JET BALLS. THE FIGURE ON THE RIGHT SHOWS THE NEWEST AND
MOST AMAZING SCARF OF MOLESKIN, WHICH IS WRAPPED AROUND THE FIGURE TO FORM A CAPE

AND AN OVERSKIRT IN EFFECT. ALL THE EDGES ARE HEAVILY BANDED WITH ERMINE,

FLECKED

WITH BLACK. THE TWO HATS SHOW THE EXTREMES IN NEW SHAPES.

that Paris caters to the rich social
classes in America the statement to
an expert i= absurd. Knowing this to
be true, it is the clothes of Beptember,
displayed in the shop windows and
worn on the streets, that have been
of exceeding interest to the shrewd
observer. These are the clothes of the
hour. These are the fashions from

Paris. These are things that the man-
ufacturer has bought at the great
houses in France and reproduced over
here by the thousands In order that
those of strictly Iimited purses may
be able to wear them.

October strikes the hour for exclu-
sive fashions among pdpple who have
money; but this month, with its daily

exhibitions of French gowns and Amer-
fean adaptations, does not offer to a
public which wants to be exclusive
an entirely different set of gowns from
what September brought out.

In that situation lies the fun for
the observer. In October are trotted
out the clothes of September, but they
are the originals and not the adapta-

tions. Their handiwork i8 superb, the
material is gorgeous and the prices—
well, they are beyond even the pa-
tience of the rich. Those who have
watched clothes through September
git and laugh, for here they see things
reversed—the costly original appear-
lnf after the cheap imitation.

8 it any wonder that the women of
wealth and fashion are irritated over
being offered almost the identical
things that have been bought during
the four weeks preceding by those
who forced their way to the bargains
early in the crush?

Not only one class of people but
several are Interested in the trick
turned by the house of Callot in wait-
Ing until all the other French houses
had shown straight, full and longer
skirts, before it threw out on the smart
world extra short skirts with narrow-
er hems than we have had for two
years, short coatsz, and evening gowns

that are short in front and have long
trains at the back.

*
* *

The lalter feature was not o shock-
ing a surprise to the buyvers and the
American public, because several
houses, notably Doeuillet, who has a
wonderfully good collection thigs year,
had already attached a train to an
evening skirt. It was the shortness of
Callot’'s skirts that shocked. This
house absolutely changed the silhouetta
of the month. Not a bit of fullnesa
was allowed in its skirts, except what
was necessary to keep' them In a

straight line from the waist. They

not only displayved all of the ankle, but

a goodly portion of the leg above it.
The coat suit which this house turn-

ed out seemed to have been modeled
after the costumes of the Scottish
troops. The skirts were tilted straight

and so abbreviated that even the hard-
ened buyers gasped. The coats, with
thelr metallic buttons, narrow belts
and long sleeves, were not unlike the
uniform jackets worn by the kilted
troops.

If the buyers thought that the house
would make dignified evening skirts to
offset the introduction of the traln,
they were mistaken, for the skirts were
from twelve to fifteen inches above the
floor In front and the train, which was
attached at the walst or =houlders,
spread out behind. This silhouette
made one think of a kangaron leaping
through space with the ald of its strong
tail, its forefeet raised high in air.

Four years ago Paul Poiret exploited
in Paris and America & very short
flaring minaret gkirt with a long train
gpreading out on the floor, and even
the grace of his amazingly smart man-
nequin, who wore it, Paquerette, could
not keep the onlookers from bursting
into shouts of laughter and derision.

But all the eccentricities of the house
of Callot have not equaled those of
Paul Poiret, and the buyers, although
expecting the capricious and blzarre
from both these houses, have never
failed to be more surprized at what
Callot did than what Poiret did. This
time there was no procession of man-
nequinas at the house of Paul Poiret, on
the Avenue d’Antin, so the new house
of the Callots, on the Avenue Matignon,
in the Champs Elysees, garnered all
the thrills over clothes that there were
in Paris this year.

How any woman with a sense of
~umor, If not sanity, can wear the Cal-
lot evening gown In its entirety, realiz-
ing how much she looks like a kan-
garoo in full leap, will be a difficult
question to explain. Let us hope that
with this, as with many another ec-
centric French fashion, the publie will
be amused and pass it up, keaping only
that part which it likes.

*
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There is no doubt that it is the train
on the evenilng gown which counts, and

\ HALF SATIN AND HALF FUR

WITH BROWN
FRONT.

SATIN 18 THE MATERIAL THE FRENCH DESIGNERS HAVE CHOSEN FOR
BRILLIANT TOPCOATS, AND ROYANT, A GREAT DESIGNER, SENDS
OVER THIS ONE OF TETE DE NEGRE BATIN, LAVISHLY TRIMMED

SEAL. THE NARROW BELT GOES ONLY ACROSS

the effect of a very short skirt in juxta-
position with a long traln may have been
Callot's way of accentuating a depart-
ure from the ordinary evening frock.
The yonngster who does not want to
be bothered with any drapery while she
dances will probably rebel against the
train and refuse to accept it, but, after
all, she may be in the minority as the
season advances. There are hundreds
of women who are looking upon thia
innovation with pleasure. They are
wearled of seeing the same extra-short
skirt, with its frills, hoops and Louis
Quinze drapery, and the infinite variety
of legs, ankles and feet that these

‘atk!rl‘it! have displayed to a bored man-
ind.

The evening skirt which reaches to
the ankles and which has a sizable
train at the back is a distinct change
from thia other fashion, and the bets
are that it will win out before the new
Year.

Some exceedingly emart women wore
detached trains of brocade and of bul-
lion-embroidered satin as early as last
March, and at a few éxclusive affairs
one had the opportunity of seeing how
women of fashion could manage these
trains while doing the newest dances.
As a rule, they were merely carrled

over the arm, although some of them
were managed in the old way by &

ribbon loop placed near the hem and -
slipped over the wrirt. Thi=s is the

more Secure way, although it s net

as graceful as the other.

The new gowns have detached
trains of embroidered velvet lined with
a contrasting color of satin, and somas
times partly lined with fur,
val fashion. Doeulllet has an immense=
Iy attractive evening frock of oxidis-
ed gray net, heavily embroidered with
tarnished silver roses dropped over
flesh-pink satin. with a part of the g
bodice and the sides and back of the
skirt, which extends into a long train,
made of dahlia-red velvet

The balance of dignity in the naw
fashions {a thrown on the xide of the
long evening skirt with the train, but
a remnant of the present fashion (s
in a short line across the exact front
of the skirt. No French designer
seems to have considerad whether the
skirt was long or moderately short,
however, in placing a train on 1t. Whan
there is s0 much uniformity of opinion
among the French houses as is shown
in this, it ir only fair to belleve that
America will accept skirts with trains

L
* *

Not only Callot, but several other of
the designers have indorsed with en=
thusiasm the gown with the finely
pleated skirt; above it is a long-waiste
ad, straight bodice made of metal-em=
broidered net.

One of the best models built in this
manner is of pearl-gray satin clothy '
the entire skirt of which 1= laid in .

eighth-Inch pleats and a glitering cul-
rass bodice made of gray net, heavily '~
embroldered in silver threads and gray
gllk floss.

Walking suits from the best houses
have finely pleated satin skirts, weight=
ed at the hem by Gothle points of dells !
cate soutaching and fancy mitch}ln‘"l
combined, and the ceoat, which is quite '
as apt to be long as short, will alse ,
be edged below the waist with thess
points of ornament, often Dbelted
across the front only with 2 wide
girdle of metallic embroidery.

Mme. Paquin has herself created an
exceedingly good-looking street sult
of velour, in that rich, warm tone once
known as dregs of wine., The skirt ia
lald In two-inch pleats with a flatly |
ornamented hem, and the jacket 18
nipped in sharply In two places at the
back to allow the material to =ag over .
it; the wide right front |s carried wall
across the flgure at neck and waist, .
This coat does not extend more than
three or four inches below the normal
waist line, and the top of it is finished
with one of those new collars that
wrap around the neck like a muffler;
it is made of a bright, warm tone of
red velvet edged with gray rabbit.

; This story of clothes is too far ad-
vanced to gno deeply into the subject
of the draped collars of the hour, but -
just a word to put you on the sharp
lookout for them. The American de-
signers call them guoardsmen’s capes;
the French designers name them after’
the revolution, but on neither conti= -
nent have they #ver been worn as they
will be worn this winter. They will
no longer remain over the shoulder
but will be pulied up to the brim

the hat in the back, and up and across -
the chin in front. ;

To see just such a collar at a smart
fashion opening is like regarding &
lightning-change artizst. It hangs to
the waist, it mounts to the crown of
the head, it is thrown around the neck
twice like a muffier, and it is sharply
pointed at each ear and sedately drawsl
across the breast to form a kerchief.

These collars are made of velvet
edged with fur, and of all kinds of soft
peitry.

—~

FOOTWEAR OF THE SEASON

HE shops zre well supplied with
T autumn footwear and, on the
whole, it i= 2 most satisfactory
sort of stock that is shown. Tt is not

vary much different from that of last
vear. The hetter sort of shoe dealer is
not showing freakish models: and there
are few of the eccentricities, such as
back lacinz= and openwork over the in-
#tep, that marked some of last winter's
footwear. On the whole, though, those
oddities did not find favor with the
better dressed woman. For her there
i not much change In the footwear
outlook.

High boots, hetween meven and eight
inchex high. and about the xame in
height as those of la=t yvear, will ba
used for street wear, although pumps
and s=pats will be worn to BEOome ex-
tent. The high boote will be largely
buttoned, for dress wear, hut, of course,
for skating and other =ports laced
boots will be the rule

There is a new heel, and, although

high heels for dréss will be usual, the
new heel, which Is only a little over
an_ inch high, is used on many street
shoes. 1t {8 an admirable heel for
walking and, doubtless, we have the
rage for sports clothes to thank for its
appearance. It Is used on shoer dainti-
Iy cut, =0 that now it is no longer
necessary to wear & rough, huge boot if
we would get a low, straight heel. Just
as sweaters are now made of silk and
sports frocks of chiffon, so straight,
low heels are put on hoots with dainty
toes and ankles.

As for the high heels, the incurved
Louise heel, to which we have become
80 accustomed, is used on all evening
shoes and slippers and on many for
afterncon. But there is also a high
Cuban heel on dress boots and shoes.

S0 tho=e who roamed the shoe shops
disconsolately last winter looking for
a sensible heel will not be disappoint-
ed this year. The straight, high Cuban
and the low, straight eport heel will
both satisfy them.

Although the highly elaborate shoe
of last year has died a deserved death,

HATS THAT ASPIRE TO SKIES |

e

§ FEATHERS,

EITHER THE CROWN OR THE BRIM OF THE NEW HATS MOUNTS EX-
CEEDINGLY HIGH. THIS ONE, BY GEORGETTE, 18 AN EXAMPLE. IT
1S OF GREEN VELVET, TRIMMED WITH A BUCKLE OF OSTRICH

¥
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gho#s are by no means plain. We have
grown fond of combinations of leather,
of different colors and of novel effects
in our'footgear. So, of course, we get
these things from the shoe manufac-
turers.

The bright colors, however, are no
longer used. Brown, tan, gray, black
and white are all much used, and they
are often strikingly combined. The
patent leather vamp of black is emartly
ap) lied to the gray or tan cloth top.
Heavy tan calfskin is used with a
washable tan kid top, and cloth tops of
gray and tan suede tops and buckskin
tops are all used with glazged kid
vamps.

There seems to be a limit to rise in
prices in everything. And, according
to shoe dealers, the limlt in shoe prices
has about been reached. They are
high now, to be sure, but they will
probably not go much higher, except-
ing for buckskin and specially mada
models.

As for the evening slippers. brocade
I to be the smartest material for
them. And its characteristic mark of
smartness will be a silver thread run-
ning through all its wealth of colors,
Plain silver slippers, too, without other
aolor, will be used, and both black and
white satin slipers will also he worn.

FASHION’S WHIMS IN
SHORT PARAGRAPHS

MCINKICY fur, which was worn last
winter, already appears on some
of the autumn garments. It is used as
trimming on a georgette crepe cape.

In underwear the empire waist line
i8 noticeable this autumn. Another
noticeable detail of autumn lingerie
is the number of fine pin tucks which
appear.

Fine metallic thread embroidery s

featured in many of the new French
model frocks.
Much lace is used to trim Italian

silk underwear.

Ostrich feather for triming finds a
place in autumn fashions. Clipped
ogtrich feather fans are shown in the
smart shop= and they will probahly
be much used with the new evening
frocks.

Seal Is a fur that will be much used

for trimming broadcloth models for
the street.

—
There is more ribbon this season

on lingerfe than artificial flowers.

Crocheted bags In sitk are one of the
emart handbag models. The crochet
is usually done In bright colors

Beaded h&lgs are as much used as
predictions indicated. Sometimes the
beads are sewed to velvet or silk, some-
times they are worked into a crocheted
foundation.

Silk volle iz a fabric used in the new

lingerie for petticoats and combina-
tions.
Deep sailor collars of fur adorn

gome of the autumn couats

Milady’s Belt.

B ELTS, we are amsured, are lo con-
tinue in fashion throughout the

winter.
Perhaps
gone fashion

this recurrence of a hy-
i due to our recurrent
waist lines. For so long we have had
no waist lines that we must now do
someéthing to celebrate their reappear-
ance, even if that something is the
wearing of a belt. So belts we Wwear,
and now when we pack our week end
sultcases we "shall be forced to look
for one more accessory to go with our
coats, frocks and suits.

There are many Interesting leather
belts of varlous styles and eolors
B8ome are lined with silk or satin,
some are covered or partly covered
with bead embroidery. Some are made
of other materials. But whatever the

gler whatever the material, the smart
It is"narrow, and neatly tailored. It

—— e —— et

is altgogether a neat additiomn to our
L-_vuﬁtl'::l. - —

| VEGETABLE SOUPS.

THE secret of making good soup Is
not in having strong stock. Many
persons save the grease from bollsd
beef, chicken and turkey and keep it in
a jar for quick soup-making. The soup
is strong, never as good as when it Is
fresh and one soon grows tired of the
very name. Brisket is a good soup
mext, and when thoroughly coeked the
liquid ecan be chilled, freed from the
lard which rises to the top. and made
Into a palatable soup. The grease that
forms on the top of soups can be easily
removed by sliding a clean plece of
blotting paper or ordinary brown paper
along the surface after the grease bub-
bles have formed. The paper will ab-
rorh them all and leave the soup clear
and elean. Do not add spinach to soup
until ahout five minutes before remov-
ing It from the fire. Tle it with a long
string, then It can be taken out of the
goup and will not boll through it.

A qulek dumpling is made as follows:
Beat one egg to a froth, add half an
eggshell of water, a pinch of salt, a
teuspoonful of baking powder and flour
sufficient to make & dough just thick
enough to drop from a teaspoon, or
thicken it with fAour to a dough, roll
very thin and cut into tiny strips.
Noodles are an improvement to soup
and are easily made. Beat an egg
slightly, add half a teaspoonful of =salt,
then work in as much flour as the wet-
ting will take up. Knead it well, empty
on a floured board and roll out as thin
as paper. Set aside for helf an hour,
then roll and cut with a sharp knite
into the finest shavings, or they may be
cut into fancy shapes with a vegetable
cutter. Holl them In the soup for
twenty minites before it s sent to the
tihile Wheén making soup, you will
find that it can be made more qulekly
by chopning the ingredients into & meat

cutter. Such soup must be carefully
watched, or It will seorch. Never add
milk or eream to soup until it Is ready

to Berve.
Mixed Vegetabls Soup.

Take one-half gallon of cold water,
five medium-sized potatoes cut fine, two
medium-sized onions chopped fine, ane-
third cup of rice, two teaspoonfuls of
salt, two heaping tablespoonfuls of but-
ter ang a cup of shredded cabbage.

F'ut this on to boil until the vegetables
are tender and the richness is extracted,
then strain. Mix three tablespoonfuls
of flour with four tablespoonfuls of
¢ream and stir in the soup, set it on the
stove and let it boil up once.

Asparagus Soup.

stalks In
to cover,

Pur rwo dozen asparagus
bolling water, just enough
with a small onlon, a few sprigs of
pareley and a stalk of celery. Cover
vlosely and cook twenty minutes or half
an hour until tender, Take out the asm-
paragus w!th a skimmer and strain the
water from the other vegetables. Press
the asparagus through a puree strainer
and return to the water In which It
wuas cooked. Make a white sauce by
cooking together one heaping table-
spoonful of bhutter and a level table-
#poonful of flour. Stir until smooth and
add the asgparagus and water, Allow
it to boll a few minutes, then add balf
4 pint of sweet eream or rich milk and
senson delicately with salt, white pep-
per and a grating of nutmes, Oor a
tiblespoonful of lemon Jjulce, as pre-
ferred. Do not allow it to c¢ook after
adding the cream, but while acalding
hot pour gradually over the well beaten
yvolks of two eggs. Serve with croutons
or crackers.

Lentil Soup.

Take one-half cup fof lentils, four
quarts of cold water, three pounds bris-
ket of beef, one-fourth cup of celery,
one small onion, two tablespoonfuls of
flour and “salt and pepper. Soak the
lentlls in ecold water overnlght, drain

and put them in a kettle with the beef,
Adq the cold water and let it boil stead-
ily for three hours. Add the celery
and boil until the meat is tender.
move the meat and servae the dinmer.
Cook the lentilg until they are tender.

Skim the fat off the top of the soup.

Heat a tablespoonful of this fat in a
spider and fry the onion in It until it
is brown, then stir in the flour and add
a cup of the soup. Stir until it is
smooth and add to the rest of the soup.
Beason to taste, strain and serve hot
with crackers or croutons,

Green Split Pea Soup.

One pint of green split peas, one pint
of fresh green beans, one carrot, one
medium-gized potato cut in cubes, one
large tablespoonful of butter, one
tablespoonful of flour, one teaspoonful
of chopped olives, a little chopped pars-
ley, pepper and salt to taste, and
water enough to make a modeérately
thick moup. Wash the peas and put on
the fire In cold water with a pinch of
soda. When it bolls, pour off the water
and add fresh warm water. After one
hour add the heans and carrots cut in
plecea, After half an hour add potato
cubes. When the latter are soft, blend
butter and flour over the fire and add
to the soup. Then add seasoning. Boil
up and serve with croutons, if liked.

Potato Boup.

Cut some ham into pieces, making
about one cupful, and fry slowly until
cooked. Pour off the fat and add two
quarts of water. Thirty minutes before
serving add one quart of sliced or diced
potatoes and cook. Thicken this with
a mixture made by rubbing one egg
inte a cupful of flour. It will not mat-
ter if the soup elmmers longer than the
necessary time before the thickening
i added. The thickening mixture will
keep if spread on a plate and put in a
cool place. This amount of 2oup serves
eight persons.

Rice Soup.

Use one cup of rice, six cups of enld
rwater, one amall anion, one green pepper,
one teaspoonful of chopped parsley, two
cups of cream, four tablespoonfuls of but-

ter, two tablespoonfuls of flour., one tea-
spoonful of table sauce, salt, nutmeg and
cayenne to taste. Cook the rice, oninn
and pepper in cold water until the rice is
tender. Press through a sieve. Melt the

butter, add the flour, eream and season-
ingn and boil for five minutes, then com-
bine the mixtures .

Rice and Celery Soup.

Boil one cup of rice and two heads of
celery in two quarts of water until =soft,

Rub through a ftrainer, add one cup each
of milk and cream, zeason to taste and
serve with crackers

Carrot Soup.

Put through the meat chopper one pint
of carrots and a green sweet pepper, then
simmer in thres pints of water until soft,
rub through a sleve, add one pint of milk,
one| tablespoonful of flcur rubbed smooth
with one of butter, or more, according to
thinkness desired. =enson to taste with
salt, pepper and nutmeg. A half cup of
cream or f spoonful of put butter is an
improvement

Spanish Onion Soup.

Chop fine five onions and fry brown In
butter, adding a teaspoonful of sugar.
When brown pour over eight cups of hot
beef stock. Add a bay leaf, half a dozen
peppercorns and a tablespoonful of minced
parsley. Simmer fifteen minutes, strain
and serve with dice of fried or toasted
bread.

Prevailing Neckwear.

e
RGANDY, linen, crepe, lace, voile,
embroidery, hemetitehing, pearl

buttons and ribbon trimming compose
the new neckwear. The V-neck, jabot
with fichu, high back, cape effect,
vestee, sallor collar, etc,, are the lead-
ln& features.

me collars are Accompanled by deep
ouffs, but the most prominent piece of
neckwear is the jabot fastened with a
long bar pin. The leading laces for
neckwear are val, fllet, shadow and
mechlin. Accordion pleated frills of
creps or net Anish many fichu shapes.
Cape collars reach to the shoulders or
to the waist line. Colonial and horse
collars, the latter havin the neck
cut straight, the Puritan collar fastened
with a tiny cord and the Prisellla fichu
are all great favorites gmong the new

neckwear,

Holiday Needlework.

OW is the time to begin to work on
Christmas articles, or at least get

in touch with new ideas for Tfancy
work. For instance, it I8 very evident
that cross stitching Is to be much used,
am it Is even seen as & trimming for
smart sults. It is sometimes done on
coarse net and used as bands on even-
ing gowns. On narrow Yokes in onhe-
piece frockse and Ruselan blouse suits of
thin fabrics cross-stitching is used in
two contrasting colors. Sllk belts for
coat suits are entirely covered with
cross-stitch embroidery. A band of wool
oross-stitching on a black satin or vel-

ver hat merves as the only trimming,
and is decidedly artistlc Net blouses
are elaborately trimmed with cross-
stitching, and even cape collars of or-
gandy have a horder of this work.

Table ascarfs and sets for a table made
of heavy ecru pongee g8llk have an or-
namental border of flowers and leaves
emhbroidered in brilllant colors. Place
doilies of a large single oak or maple
leaf would be handsome worked in nat-
ural colors, accompanied by a large
over or sguare centerpiece to match,
all worked in satin or stem stitches.

Fancy silk patchwork pleces in ap-
plique form are used on black or col-
ored silk pillows and couch covers.
Shelf covers for the kitchen are made
of white muslin edged with =scallops
worked in delft blue cotton. Bags for
the jee box and pantry and tea towels
are all daintily embroidered and make
attractive and inexpensive gifts. A
bedroom set consists of a pillow, work-
bag, scarf and round table cover of
meroerized tan or white damask. Cor-
set bags daintily worked make a nice
present. Wash cloths in sets of two
are stamped for lettering only on a
corner design.

Three-Inch tatted edgings are often
seen on linen table covers. When done
with fine thread the eflect Is very
pleasing. New stamped centerpieces of
white linen are worked In garden
seenes, with flowers, fountains, lawn,
trees, #te. A hot-roll cover of white
linen in circular shape i8 embroldered
with delft blue mercerized cotton, fin-
ished with a blue crocheted edging. For
a platter of hot corn there is a cover
of white linen worked in the natural
vellow and green colors of two ears
of corn, finished with a crocheted edge.

A new idea is black =atin cloth, em-
broidered tn floral and orlentd]l designs
in gay colors for pillows, fire and floor
gcreens. Cut-out cretonne designs are
appliqued on tan linen or cotton and
outlined with colored hraids for pillows
and table scarfs, Knitted or crocheted
handbags of silk are qulckly made.
Some have a ribbon draw string, others
a gate top, lined In matching sllk.
From early days comes the crewel rose,
muade of coarse worsteds and applied
as a trimming on a hat, as a corsage
bouquet and so on.

Metal Lace Trimming.

ILVER on white net lights up better

than gold on white for evening
wear, Gold and white looks better on a
day gown. Metal lace [s used for an
entire gown, or is combined with net,
erepe, chiffon, silk, silk volle, velvet,
ete. Colored silk nets have silver de-
Black net with gold threads is

very attractive. Nets in glowlng rose,
shrimp pink, reseda green, French
blue and other dalnty tones are fur-
ther beautified by metal threads. Dark
colored nets with dull metal are made
up as afternoon gowns, as net, lile
chiffon, is worn at all hours.

Metalllc nets are both beaded and
embroidered. Pastel shade effects in
metal nets, combined with ribbon,
form some of the prettiest dancing
frocks. Lace designs are sometimes
merely outlined with a metal thread.
Bandinge of metalized net embroidered
in net are seen on net and silk gowns.
Cotton threads to imitate metals are
treated to Imitatea them perfectly,
though not as brilllant.

signy,

Patriotic Balmon.

ICK some canned salmon into flakes,
heat in cream sauce, and arrange

in the center of hot mashed potatoes
like a fort. Arrange sley around

the edge and place a flag in the center,

'equll. food values with less expense. There

Crab Apple Jelly.

ASH and wipe the apples, cut
them in half and place in a
crock on the back of the stove
or the oven, setting In another vessel
of hot water if there is danger of too
great heat. When the apples are soft
place in jelly bag to draln over night.
Measure this julce and allow one pint
of sugar to one of juice. Boil and skim
the julce ten minutes before adding the
heated sugar. Stir until dissolved, then
boil eight or ten minutes. This makes
a very tart jelly, stronger than many
people llke. Mint may be used to flavor
this to serve with mutton or lamb.

Plain Apple Jelly.

Do not core or pare your fruit: mere-
ly wash, wipe and cut out blemishes.
Cut up, pour over sufficient water to
cover, and simmer until very soft, then
drain through flannel bag, letting drip
over night. To each quart of sirup the
juice of s lemon or other tart fruit
may be allowed as further flavoring, it
liked. Cook down the fufce, skimming
well before adding su‘m;rl :hea‘t;?dlm—a
ound for each pint of juice. Simmer
zntn sugar has dissolved. then boil. and
the jelly will form in about twenty min-
utes. Rose geranium, mint or other leaves
may be u as flavoring, or orange blos-
soms preserved.

Economy in Food and Labor.

With the growing interest in the usé of
adequate meat substitutes housewives are
eager to learn of foodstuffs which supply

is an increasing appreciation of maca-
roni’s place in this category.
Many hearty dishes can
with macaroni as a foundatlon.
with cheese, peppera, ground nuts, nut
butter, corn, tomatoes, aSparagus, car-
rots, together with any tasty sauce one
may prefer—mushroom, lentil gravy, pars-
ley butter, sour cream =auce. If you wish
to excite & query @m to what makes the|
macaron| taste 20 good cook a little garlic
with it, but never use more than one-half
a garllc clove to each cup. Garlic should

be prepared
Combine
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and three large apples. Add three cup-
fuls of sugar, three tablespoonfuls of
flour, one-half cupful of vinegar, one-,
half teaspoonful of salt and one tea-

spoonful of mixed spices. Bake with
two crusts.
Baked Green Tomatoes.

Take smooth, round green tomatoss,
cut a glice from the tops, remove the
geeds and place the tomatoes in salt
for an hour. Te a pint of breadcrumbs

add a little minced parsley, two table-

spoonfuls of hutter, salt and popper
and hot water to moisten. Mix well,
fill the tomatoes, set them In a pan, add
a  little hot water, cover and bake
slowly for an hour., Remove the cover
and brown slightly before serving.

Green Tomatoes for Mince Meat. .

Chop fine eight pounds of tomatoes,
add to them six pounds of sugar and
one tablespoonful each cinnamon,
cloves and allapice, cook gently until
the tomatoes are tender and clear, then
pack In jars to be used in place of ap-
ples for nuncemeat.

Green Tomato Preserves.

Select rathesr small tomatoes and,cut
in halves crosswise. If larger quarter
the halves. To each pound of fruit al-

low three-fourths pound of sugar and
half a lemon cut in thin slices. Uses '
lemons that de not have a bitter rind.
Put with the sugar enough water to

dissolve it in the preserving kettle,
and when it reaches the hoiling point
add tematoes and lemen. S mer gent-

1y until the tomato is clear and tender
then seal.

Gingered Green Tomatoes.

To one peck of small green tomutoes

allow eight onions. Slice and sprinkle
with one cup =alt. L.t them stand
twenty-four hours. then drain and

cover with fresh wat
Infusion of ginger
of bolling water to a4 pound of bruised

ginger root, and scald the chopped to-
matoes in this. Drain. Mix together
one ounce ground ginger, two table-

spoonfuls black pepper, two teaspoons=

not give a positive garlic flavor.
Great care should be taken to cook!
macaroni properly. Drop the macaroni|
into briskly boiling salted water, ten parte|
water to one of macaroni. Stir It at once |
and often. Keep the water boiling unml
the portions are well swollen and nearly
done, Then set back to simmer slowly.
When perfectly tender. but not mushy.
turn into a colander, drain and pour cold
water over it. From one-half to one hour
iz required for cooking. If one prefers a
richer dish macaron! may be cooked in a
double boller, in just the amount of milk
which the macaroni will absorh, about
four times its bulk.
As we enter on the winter season, when
fresh vegetables are less generally avail-
able, housewives must not relax vigilance
in providing variety In menus., with suc-
guigﬂt vegetables as a factor in dafly
'ood.

Ginger Pears.

Use pears not quite ripe, peel, core
and cut into thin slices. To eight
pounds of pears allow eight pounds
of sugar, one cup of water and juice
of four lemons. Cut the lemon rinds
into thin strips and add them. Al=o

add one-eighth pound of ginger root
cut into plecas. Simmer until thick as
marmalade. Pack and seal.

Time to Btrip the Vines.

Just before the first frost comes
all green tomatoes, remaining on the
vines should be gathered and utilized
in various ways for late fall and win-
ter. If you have a good cellar, 8 num-
ber of the vines can be pulled up
bodily and hung from the ceillng by
the roots. Gradually the fruit turns
¢rimson, when it can used as a salad.
Last year my Christmas salad was
made from tomatoes ripened inm the
cellar.

fuls ground cloves, quarter of a pound
white mustard seed, onc-half cup of
mustard, one ounce of allepice. three
ounces of celery seed and three pounds
of brown sugar. Put the rliced onions
and tomatoes in a kettle with sugar

and spices in alternate levers and pour

over them enough white wine vinegar
to cover well. Cook the pickle until
the tomatoes are clear, then pack in
Jars.

EMMA PADDOCK TELFORD,

Posing for a Photograph. .

M.\_\"}' handsome women do not seem
to realize the artistic limitations F
of photography, and especially do not
know how to dress for the part of hav=
ing their pictutes taken, For instance,
a hat should never be worn at an ansle
that cuts off the line of the brow, If a :
hat is worn at all, it should set back
enough to allow the hair to frame the
face beneath, but nothing but a Gaina-
borough loolks well this gray, ns a rule. ;
For the most artistic photograph a hat 5
is not to Lie considered at all, neither is
a coat or wrap. The hair should be
rolled softly from the brow to get the

best effect. For a young girl a low P
neck ang short sleeve waist of soft - -
white silk simply trimmed with laes 3

gives a good eflect,

Bilk net over silk makes a soft, inde-
finable line where the neck and round-
ad-out gown meet, Not a jewel nor
ever: a string of pearls should mar the
perfect simplicity and exquisite girlish
grace of such a gown. Such a photo=
graph will be the same in point of ar-
tistic perfection years hence, for the
round evening waist is always in fash-
fon and always artistic, while the
change in coiffure will only make the
pieture quaintly interesting because,
as it is the simplest, it cannot appear
in bad taste.

Green Tomato llm:‘b-
Chop fine ong pint of gr tomatoes
]

TR R e
& photograph & 3
some specimens hidden a in old
albums”~ = _ s




