n figured craps
{5 two tucks shout the

to limutata‘l douhie ag:m!n. For
wash _l'l-'B' tha most
sensible ‘rasnions af uu season. The

blotise 48 simple, having ‘== garniture
enly & wtrip of sheer batiste embroidl

ery, set'in below. the yoke and unigue-

Iy continulng tc the bottom of the
Mwmchmwvlm.hm
ofr.hoemhmld.nry —{

‘Surprising Diversity of Fashionable Silhouette

Do you know that tha lace dress Is
mmiaerod the idssl summer gown?
The shops are showing attractivae lace

. ’
flounceings st pricss which put them
within reach of the economic woman.
Amnothaer dafion for the lace
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mhﬁ.tmmm:::s""
sHghtent knowledge of ee'wicg
caslly maka one,

!Ihﬂhck.-othﬂt- it also re-
thslmwr&oddthno. Be-
__mﬂ-ltedp.lmrthnmm

1 Casserola of Chicken.

of butter, one-half cup-
M of M. PeEpPDET to tasts.
'-I: rice v cold wster. Put it
in o with oold wster: Boil
‘mmrm bBour; then drain in &
- = masbh and =add the butter.
“emlf and pepper. Brush the
with butter and then with
Presa the rice into this and

stand away to poo‘l. Wheén cool taka
out the center of.the rice leaving o
wall and bottom about an inch thiek
Fill this cavity with & nice whita
fricasses o©of chicken. Uss the

dish. It will not show. and It spofis

the cassercls to move it. If vour mold

has no bottom it must be served on

the dish you browned it on Pour

stewed mushrooms around and serve.
Casserole of Fish.

One cupful of any cold fish faked,
seasoned and moistened with a litile
cream, the same gquantity of meshed
potatoes and twoe hard boiled egps.
EButisr a small mold and put In alter-
nats layers of potatoes, fizsh and sllces
of egy. Steam twenty minutss; turn
upon & hot platter and ‘garnish with
parslay.

'VE ‘yen noticed how tha color of
~~ your eyes changes sometimes with
mmhﬂ‘mumu with the
anr?
mm::nthewu
gontrast to bring outr c¢olor
-~ . Wor Instagce, a partralt, of & dlond wo-
”mmmmmmm
“hackground, and somewhars about the
“J“mﬁ ©f & brunetts you Wil find
Mwﬂbwmwm

COLOR BRINGS OUT A COLOR

will sea a rosy cheeked girl with a rose
colored hat on her head. Remove the
hat and replace it by a brown or green
ona afnd she will look pale

A blue hat or vell casts a blus shade
over the face, mso thar

¥ou can maks your hlur Eyes or
gr=y blus ayes deeper in color if you
Hica. If you wear a bluoe facing or
mmhhlmtﬂm\lm Four hat the
Me be reflected

|easily =» possidle. avoiding sl

' Hints For

ANY women suffer a good dJdesl
doring \the heated summer ‘term.
because thay do not know how to
ndapt thomselves to tbe torrid condi-
tions. The first thing is to take life as
un-
necessary exertipn during the hotfilest
hours of the day. That s nol euasily
managad but it can be donea.

Allow yourself plenty of thme to get
aeverywhers—hurry and fluster are the
most tliring of exartions—and roth-
lessly “ocut” unimportant engagements,
resarvi yourself for thess that muast
be kept Get through necessary ghop-
ping as =ariy aa possible In the day,
far, though the big shopa are nearly all
delightfully ocool, the heat and turmoli
of the stres are frightfully exbaust-
ing from n till late sfternoon.

Also let nothing Interfere with your
rasgt interval before dinner, a full honr
if possible of sbsolute Indolence. Un-
dress, slip on a rest gown and lie
| down in a cool, darkened room till it Is
rtlma to dress for the evenings then
have a warm bath, followed by o tepi
sponage down or shower. and vou wil
feel thoroughly refreshed A. cold
shower is not advisable in wvery hot
weather.

Awvold heavy and wvery rich meals.
Light and digestible fare fa required,
consiating chiefly of fish eggs, poultry,
salads, cheese and fruit. sweets made
with milk cream and eggs, and so on.
mostly cold, though too many Iices
should not be jiaken. They ars re-

sponsible for moatl & r mealadies
Iced drinks chould also be taken In

mmlmﬁcm. and the rutruhlns lemon-
ade 'or “cups” made with light wines,
hock, mosella or. with fruit sirups ars
best anmmarotnkenualln
should be. Infrequently.:

<~ The face should only ba washsd with
soap and water last thing st night, but
it is very refreshing to spray It and the
neck freguently with rose or - elder-
flower waler to which simpls tincture
of benzoln has been added, drop by
drop. In the proportion of aong ten-
spoonful’ of tincture to half p pint of
rosewater. Dry with a soft handker-

chlef? then apply a ltthe unfatted face
cream. . 8mooth this off with the hand-
kerchi=f and dust on a little gdod pow-
der, The fice wash mentioned is won-
derfully  cleansing end, with ' the
cream. provides a great protection
against freckles and sunburn.

One's eyes- often feel hot and trri-
table In dry weather, chiefly on ac-
count of the dust, and they should be
bathed “frequently with this lotion:’
Disdolva 2 amall teaspoonful of borac-
ic powder in 2 half pint of rosewater.
Neariy fill an eve bath—ar an egg cup
will serve—with this and add hot wa-
ter to make [t just tepld. Hold the
cup up to the eye and open and shut
the eye several times in the lotion,

which will not only.-wash and soothe |
L the eye, but will penetrate through the |
tear ducts to the nasal canal and pre-

vent the so called “summer influenza
ecald,™ which is really caused by dust

After washinig the eyes in this way at |

night dry them and smear the small-
est possibla amount of purs white
vaseline on the lasbes.

Ol:l‘n minds have dwelt much upon

hoopskirts ™Huring the past few
vears, for we have been threatened
with them month by month, We came
very near gettiing them, so we thought
when the miparet tunic of last autumn
inundated the land then ebbed, and
there is still a fearful feeiing among
the msjority of folk that tha pressnt
tendency is toward the revival of this
obnoxious ACCESBOCY.

Premet and Cheruft displaved regu-
Iar hoopskirts In thelr spring esxhibi-
tione. No woman woare them outside
of these salons, but the idea was ex-
ploited. and here and there one saw
evidence that it had taken root

No fsshion is widely 2dopted when
tt is first started or as it s first start-
sd. It ix meliowad and moderated and
mada sultable to the time and ths
hour. So, while. the wide, bobbing

mmummm

Let Us Not Have the Ugly Hoopskirt|-

were not seriously thought of, thers
are reeds and hoops in several skirts
worn by women who last year would
bhave thought the idea grotesgue.

THE CONEBIDERATE MISTRESS.

THE‘ considerate mmistress (s, first of

gll, a woman who has the admirable
faculty of belng able to put berself In
another's place.

She knows how things should be
done and understands how to give In-
structions as to the doing. She does
not impose tasks that are impoasible
of accomplishment within certain time
Iimits

FOR THE NEEDLEWORKER.
The latest bath slippers are of white
Turkiash toweling. They are likewise
embroldered im bius ia a French knot

WOMEN Aﬂﬁ NOT MORE:EXTBAV-
AGANT.

I! is s mEenerally nr.lmu’wleﬂsed t'm

that the average woman of today

looks much smarter snd better drassed

than her predecessor. And the question

naturally arises, Il she mm extrava-

gant? o
«'The answer is most mph,‘tlcany
*Ne* The truth of the matter is that

n=arfy every woman nowadayes hag
learned the art of making things for
herself. It's mo easy with the help of a
good pattern, and thére are so many
excellent patterns nowadays. v

A TENNIS OUTFIT

GOWN AND HAT FOR THE
SPOERETSWOMAN.

THE hot summer days call out ten-
nis enthusiasts. Here 18 a gown
which would be comfortablis and good

locking at the same time,

CEREBRATB A BIT
IN YOUR COOKING,
is paradoxical bow many women

T
I complain of work, of how much dis-
comfort they .have to endure, whan

great a pergentsge of heat Is nmnutil-
ized and goes into the alr spd thus
makes the kitchen warm instesd of
cooking the food. There are mytwal
savers, llke the fireless mnkar. “Insn-
Intad pc:rtable oven, hoods for sadirons
and the steam compartment cockers,
all of which sayve fuel either by Son-
serving It or by cooking ssveral things
ovar onée burner.

But aside from thess excellsnt com-
mercial alds, which &very wWoomn
should invest in as much as her pock=

stboolk will permiit, thera ars methods|

and short cuts which any Svoman can
follow at no cosit except the use of her
gray matter, which 1s'often much more
difficult to use than any other *labor
savar.”™ }

Flrst let there be better plinning of
mesals. By so doing much unnecessary
cooking will be avolded. For instance,
without a plan for several days shead,
one might declde on mashed potatoes

JEAT SUGAR, AND ALCOMOL Wi

HAVE NO TEHP‘I’AT;GU
s'ama waSs considesed an artic

juxury in Hurope - uodll i-e-_"
coffes Locame usnal ayticles of
Sufar was then used to sweetles U
beverageas snd ss gradusily
have a promipant part in tha Saily
Before the days of sugas mmuch m
meat was oal and. the 4risking
alcoholic & WAl K mi=h =

TeToe

ot with impumity drink & pisg of
for brealkfast was usususl
in spite of the fact that mcag of uwe
too much of . suger is & blise
Hven oversweelsned coffse mnd o
covered with sugar sousd maoero e
ficial than = pint of ale =)
pound of beef for breakfast

CRAZE FOR WILLO

todny and string. beans, and tomorrow

on fried potatoes and tom=atoes Now. | K
with a plan in mind, enough potatoes , [

might be cocked at one time for two
meals, Instead of coocking beans to-
day and tomatoes tomaorrow enough
besans could be cooked at once to u.u*
the second tima as a cold salad Jrf
one did not wish to have the same food
on sucoeasive days one day could
elapse betwean, when thers ara good
storage facilities,

All vegetables can be used hot once
and cold in a salad, or part in & cream |
sauce, and the second quantity with |
drawn butter only. Similarly the same
dessert may be waried by placing one
balf in = large mold and wusing with
one kind of sauce, and the other half
fn small molds with another sauce, but
both cooked at once

Fish lends itself capitally to this
idea. First boil a double amount and
serve one half with a hot egg sauce;
iater on you cap use the second half in
a scalloped form, in a sslad or In a
icaf. The firast cooking probably tock
thirty minutes; the setond. or “short,”
cooldng,. ought to take about fifteen
minutes, and thus save from that o
an extra hour on the sacond day.

Meats also can bs planned after this
idea., and it s true that more women
follow this {dea with measats than with
any other foods, but far more short
cuts can be taken with vegetables, with
potatoes, with desseris and fruits, by
cooking a doubls gquantity st ons time
and serving the sscond balf with al-

mest no cooking,

HOUSEHOLI‘)LB:;

whlow furnitures §
the prettiest furniture '0; pl
manufacturars Aare vying I
anciber to evolve unigws and
articles for piazzra use
are two .pretty article
very clearly thelr use,

A ROLAND FOR AN OLIVE]
MIR_ B.. who was dining cut hsg
iavieh Justice (o the
before him, By way of &2 gm
oy ba remarked with
amile J&lrscted toward
“I've always heard ma’am the
highest ¢compliment &ne cac
houseReeper . i o =nt b
observe that I have been
poliite*

*Thank you, Mr. B.” =mmil=d & 9
hastess. “Indesd, [ think that y¢
carvied politencss fo Lhs paist of
rery.”

!

>

common. ‘Tha falr maldsn wihe ooeld

Pert=
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