
her wonderful realization of the joy
of living and the joy IN living? "The
whole secret is in never looking back,
in always looking forward in mak-
ing new promises to yourself and in
starting in to fulfill them."

This woman, as she said this, was
beautiful not only with the beauty of
promises already fulfilled, but beau-
tiful with the enthusiasm that new
promises and the going about enthu-
siastically to bring their fulfillment
entailed.

No woman can be
beautiful whether she be 16 or 60,
and every woman who has sympathy,
knowledge and poise things which
only can come to the mature woman

can have beauty at its best.
Start in today, old woman of '40,

in making new promises to yourself
and to the world. Come out of your
soul self, but in doing so do not neg-
lect your physical self. The splendor
and beauty of this wonderful world
is not over for you it has just be-
gun.
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FOR THE MAID OF HONOR

By Betty Brown
The fall bride must affect simplic-

ity in her bridal attire since Dame
Fashion so wills it, but there will be
no lack of frills and flounces on the.
maid who leads the wedding proces-
sion the maid of honor.
- In a bridal outfit arranged by Mme.
Bailey of the Fashion Art League of
America I saw a charming little frock
the other day, which madame assures
me will become the accepted model
for bridal attendants this season. The
gown pictured here is developed in
tulle and satin, but any of the lin-
gerie materials would make up ef-

fectively in the same style.
The distinctive feature of the gown

is the double flounce of tulle pleated
at the waist line and flaring out at
the sides so as to give the frock a
.quaint panniered effect The flounc--
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:s are stiffened at the bottom with
ilk cord. The white satin founda- -
on skirt is edged with a crisp ruch- -

ing of tulle. The bodice is a simple
affair of tulle trimmed only with hor-
izontal bands of gold beads. The
shoulder sleeves are cut in points
that correspond with the points of
the tulle flounces.
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GRAPE FRUIT STRAWS

Wash skins of grape fruit thor-
oughly and wipe perfectly dry. Cut
the skins in thin strips and put in
strong sale water for 10 hours, or
over night; remove from brine and
place in kettle of cold water; bring
slowly to boiling point and cook 20
minutes, then drain and cover again
with cold water and boil until the
straws are tender. Drain and ad,d
the same amount of sugar as you
have of straws. Mix carefully to dis-

solve the sugar and set over fire and
boil until the straws are clear. Take
out the straws and allow to drain and
dry. When cool roll in sugar, either
granulated or powdered, and let the
strips harden. Tie in bunches and
pack in dry cans.
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