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[ pPopular tango is :
blé for many changes In fash-
] We have tha tango gown,
- : alippera, tango lin-
gerie, and we bave, as illustrated
hers this bewitching tango set, con-
sisting of s mufl, scarf and helmaet.

A TANGO MUFF, SCARF AND HELMET,

Fashion dearees that mbady's mull
shall not be solely a utilitarian article
since, when de-
veloped in othér materisls than fur, it
is carried the. year around. Stunning
‘effects are to be obtained by utilizing
chiffon or fiowers for these seta, of

which the muff is so large a part
set which 80 charmingly ac-
centuates the beauty of the maid in
this plcturs was bullt of peachy pink
chiffon. Fluffy swansdown
the neck of the scarf, while rows of
bBrilliants give the sparkls which is

M'P]
of wearing

mdlspumble‘ o this season’'s modes

"This particular development of the
novel idea was made to be wWorn to a

tango tea, but the same creation
would be striking if worn by a spring
bridesmaid or a maid of homor. Still
other sets could be made of fowers. I

Y SIN NOW DEMANDS THE NEW AND PASSING STRANGF b

saw scomes bawitching ones meads of
faintly pink apple blossoms and still
others mnade zll of modest violets. The
only difference in the dovelopment of
the flower sets is in the neckpleces.
Chiffon the same shade as the flowers
used would be bordered with flowers
instesd of swansdown.

Perhaps you would bes interested to
kmow about somse of the other movel-
ties, or, rather, thq resurrection of some
ancient ones which I saw in a ramble
through the shops the other day. The
coy pantalet was one of them. Tha
meEnneguin was wearing & pair, and
also a frock like grandmother used to
weaar, with fuffy, frilly, coguettish
skirts, below which the pantalets be-
witchingly crept in and out as the
svearar paraded up =and down the
flower bordered walk constructed for
th.e occasion In one of the stors aisiaa.

Another mannequin was waaring a
basque, and it was buttoned down be-

 fore, just likke the coat old Grimes used

to wear, but can weaf no more since
the song declares that the old soul is
dead—oh, many yesars ago!

WNelther the basque nor the pantalets
were to be taken seriously in the sense
of bheing an indication of present day
styles, the man in charge of the ex-
hibition explained, How could pan-
talets be taken seriously, I should
just llke to kmow?  Rather do they
provoke one to a splrit of unseemly
fevity, wrap them about with the man-
tle of sentiment as we will. However,
this parade was meant to bé marely a
passing show of different periods of

fashion. Let us hope that the coy pan- |

talets, the disfiguring bustle and the
ugly basque will only return when
evoked by sentimesntal memory, &8 ws
love old songs which are devoid of any
classical

beauty - ar former gscenss|

which, thouzh homsely in themselves,
ravive for us memoriss of bappy child-
hood. .

American women have been accussd
by the French couturiers of caring
more for novelty than for beauty, I
think the assertion too sweeping and
much as though they were hesping
upon the broad, wall carried, capabls
shoulders of the American woman the
burden of some of thelr freaky sar-
torial mistakes, for by no means s
everything that comes out of Paris
beautiful, though much of it iz But
is American woman to blame?

we may be accused of lking
novelty; possibly the mnovel may bes
sometimes mistaken for the beautiful,
but not often, for the American wo-
man, with her classic lines and grace-
ful figure, is considered to Bp one of
the very befit dressed "femalea of the
epecles”™

And now the Paris count say
that they are in despalr. Th brains
have become gtrophied, they declars,
and refuss absolutely to spawn further
noveltise for the exacting American
woman of doubtful taste.

They further assert that the French-
woman, and, in fact, all Huropean wo-
men, are not exacting as to noveltisa:
thet it is not demanded that thelr
creations should scream, the low tone
being considersed in bettar gaste .

To be sure, during the past five years
they have delved into histery and have
copied every epoch.. They have Im-
pressed the army, the navy,. the clergy,
the peasantry and even the flerce and

bandit into the service of fash-
jon. Hven wars and rumors of ywars

|bave stimulated their brains to oew

sartorial achievement

Now, here 1s a secret: It i= not thas
American womian who Is to blamea for
the present slump in the creztive gray
matter of ths Parisien dressmaker.
The manufacturers are to blame. They
send tearful petitions to the fashion

wizards overseas to “make something
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nesw,” so that the American woman jforced into bankrupticy. Sa. you ses
will be obliged to changé her ward- |you trace back far enough you
robe radically each season, ¢lse, they [arrive after a time at the real d
pathetically explain, they will be |a coértain effect MAY WILMOT

A LATE FASHION KINK.

beach coat Is the kink of the bathing season. It has Deen afred ns Thes
winter beach resorts and will have a run in the supumer. Here the
fancy of the French maker has wrought a pretty garmant of tango red salis
Iined with peacock blue, the latter showing io the wide cape collar. | The froot
fastens with a few anap fasteners when thes wind or ths micisturs dems

e
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gréater protection, and the woman who dislikes appearing on the shore (o baiss
ing suit has & fashiondable and practical covering. .

UTILITY DESKS
LIKED BY WOMEN

WOMAN'S desk is apt to be one of
two extremes. It is either too or-

&t all, or else It forms a convenient re-
ceptacle for all sorts of rubbish.

It is atirfactive to see a spindle
lagged Nttle plece of furniture opened

finery and a sheet of crested papoer all
walting for use, but when you see
elaborates writing utensils so spotless
end fragile there always arises a quas-
tion as to whether any real work is
aver done at that desk

As a usual thing a woman who owns
& plaything of that sort has an old
biotting ped for ordinary wuse, which
ia laid on her lap or on any conveniant
receptacle, .

The moderp. woman has too much

for saccommodation in one of these toy

‘and unless it is to ecarry out a
decorastive scheme In her bedroom or
guest room for use only for amall notes
mintature desks are being superseded
by those of more businesslike propor-

A desk with a number of drawors is
the greatest comfort in the world, as
any one kmows who has enjoyed the
luxury, and no matter in what room
the desk is kept the roorhler it s the

Better.

The giass slnb to write upon is con-
Mantly growing in favor, and this sea-
#bn entire outfits of gilass have been
brought out. These include roll blot-
paper knives, inkstands and boxes
mades entirely of heavy glasa. They
have tha advantags of washing off
easily. A very bhandsome desk set suit-
abhie for the top of a llvrary table or

is of Tennessee marble mounted
fn mahogany. This sounds clumsy,
it is oe‘:;je:ariy designed that any
wu_ op eaviness s avoided in
&ppearance, while the weight is desir-
able for use.

¥

:

. ponveniant feature In many private
it has s shelf for the book,

Smart Maxixe Gowh For Debutante

nate to look as though it wers not used |-

to dispiay all sortas of Dresden china

correspondence of a business nature

The telephone desk is becoming a
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Eggs For a Hearty Breakfast.
BUTTER the sides and bottogg of &

shallow baking dish and cover the
bottom with breadcrumbs. Drop in
raWw eggs to cover the crumbs, but do
not crowd or bresi Sprinkle over
this a layer of grated cheess., season
with salt and pepper, add a small cup-
ful top of the mllk and & few bits of
butter and bake in & moderate oven
until the eggs are set and the top of
the dish is a dellcate brown.

Bread Omelet

- Mix equal quantities of fins bread-
ecrumbs and cream, a teaspoonful of
each. Break one ounce of butter into
emall bits and add to It a saltspoonful
of salt, a dash of pepper and one grata
of nutmeg. When the cream has been
absorbed by the bread beat It with a
fork until smooth; then mix into it the
butter and three weall beaten eggs. Fry
like an ordinary omelet.

* . ‘ -

A Digestiblse Way of Ceoking Eggs.

Heat a frying pan and grease the
bottom with a little vegetabla ofl, ba-
con fat or butter. Hava the eggs care-
fully broken in a shallow dish and slip
carefully inte the pan Add three or
four tablespoonfuls of boiling water
and cover the pan clossly. Set on the
back part of the stove and let steam
ten minutes until the egzs ars dell-
cately cooked In the sieam. Season
with salt and pepper and serve with
hot, crisp toast

Omalet With Asparagus Tips.

Cut two inches off the tops of one
bunch of asparagus, wash end boll
carefully till tender. or ¥you Tmay use
canned asparszsus tips. Fer the omelet
brealk inte a bowl four fresh eggs, add
& pinch of salt, a dash of pepper and
four tablespoonfuls of hot water. Beat
one minute with a silver fork. Pur on
a brisk fire a very smooth frying pan,
in which heat, but do not brown, one
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For -Cooking Eggs
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halfway in the plattar. The other balf
near the handle will £21l over and en-
velop the asparagus.

Omelet Souffle.

Beat the yolks of three eggs until
thick and the whitss until stiff. - Add
yvolks to whites with one-half. tea-
spwonful of powdered sugar and the
juire of half a amsall lémon. FPut to-
getlar carefully and heap by the
spo«i1ful into a buttered dish or Into
buti.-ed paper cases. with powdered
suga: and bake In a moderate oven
about welve minutes, or until a golden
brown Serve at once.

Oxeyeos.

Eggs prepared in this English fashion
make an aitractive breakfast or lunch-
eon dish. Cut rounds of rather fresh
bread and =coop out an opening in the
center large snough to accommodate a
broken egg. Dip 'the rounds of bread
in melted buiter and arrange in & cas-
serole or baking dish that can appear
upon the table. Pour over them a Iit-
tle sweet cream or milk, just enough to
moisten slightly, bu* not enough to
make them soggy. Carefully break a
raw egg into each bread ring, taking
pains mnot to disturb the yolk, 2dd a
little drop of milk to each afid season
with ealt, pepper and minced parsiey.
Bake In a moderate oven until the
whites are firm. Serve very hot, with
an accompaniment of watercress, fried
tomatoes or asparagus tips.

DAINTY CAKES FOR THE SUNDAY
EVENING TEA.

Q'.AL-T crackers are used as the base of
B the cake, ths kind that come in ob-
long shape and are sold in pairs. To-
gether they form a square and should
be snapped apart They should be
quite salty. If they are notl Spray a
little water on them and dust lightly
with salt

Take the meats of any variety of

UPHOLSTERING FOR MILADY'S C AR

Soun of the new motors ordered for |gray, while not forgotten are the dsis
women are upholstered in velvet or |ty cigarette cass, hand mirror =&

cioth of beautiful shades instead of |salts bottie carried out In gray l=sathaer
leathey. and oxidized siiver.

One handsome car Is done in dull Another motor color scherms s cresrs
silver gray velvet, with fittings of oxi- [and mauve. The interior of the
dized silvar. The cushlons, two square | painted a soft. deep shade of crea
and two oblong. the latter just tha|The Interior Is upholstersd In parms
thing to fit into the small of gne's back | violet cloth, with gun matal fAttings
when on a long. tiring drive, are cov- |dark tone of the metal making
ered in. the same valvet with mono- [mirable foil for the delicats shade
gram embroideyed in silver and gray | ths material
thread in one corner. There are /& clear crysial vase aiwars

The foot rest. with its tin lined in- |filled with viclets and & manve laaths
terior, making a comfortable warmer |case with noteboolk and cardcase, whils
on chilly days, s also covered In!the other sccessoriss are of gon me

A Fine 014 Colonial Hall

THE ENTRANCE TO THE HGLUE®,

HERE is a widespread demand for things colonial, and it bes

pression in the building of houses as well as collecting old Turmitars

This hallway, which shows the handsome living room fireplace, was done 5
white enamel. The walls were hung with small figured tapestry
and dark red, stairs carpeted in dark red. Turkish rugs were used

CLEANING HINTS

teapot in a saucepan which =i

nuts, and to about two cupfuls of thesa SODA. should never be used for clean-
teaspoonful of butter. Peur the beaten |add the same amount of raisins and ing aluminiurn. Lemon pulp and| it plenty of room. Flil the ==
eggs into the pan and after a few sec- |chop 2ll fine; then beat ths whites of | odd pleces of rind are the best things | with cold walter and place on the
: ' onds tha fold will form. It will form (two eggs &nd as much white sugar as|to uss, Drop the pulp and rind into the | to boll for threa or four bours. Taks
®old calls the giass top covers| [JEMINISCENT of the east i this smart and charming maxixe gown, with the | again guickly, and after the third form- | the moisture will take without thick-|vessel to be cleaned, £lI it with waterl the teapot out, wash it in the wmais
She biotter on a reguiar desk. A note- trousers fastened at the ankles by jeweled bracslets. It is built of canary | ing the omelst is suficiently done to|ening; then mix in the nuts and fruit|{and bell for a fsw minutes; then rub| has basn bolled In and scrub with @
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: pencil, are attached, and a|ysliow charmeuse. and the trousers skirt shows a lining of emsrald green char- | receive the asparagus tips. which |Pile this on top of each cracker, like a| with a dry, saft cloth and you wiil be| brick dust When this Iu fOpish
w under the table| meuse. A ceinture of amerald gresn chiffon encircles the walst, and over this are | should be poured in the center. Havs |little mound, and place in & bot cven|delighted with the reault | rinse thoroughly with bot waler aa
e < = 4mabmmjnmmtn,m_ﬂptbdeu A N _.nogmsmmdy‘md-upmm for a few minutes To clean sa enamel teapot pus the|then cold
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