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V By SUSANNE LATOUR

PICTURESQUE is the one word

that seems to epitomize the

styles of the present, and this
demand for the artistic accounts for

the varied assortment of neck "flx-

logs" -which meet our eyes on every
hand. There is no denying the fact
tliat the keynote of individuality is
more frequently struck by neckwcar
than by any other feature of dress.
-At one time the Parisian couturiers
?led with one another to supply their

' creations with collars so different In
form that it became a simple matter
to know- the designer of a gown by
the trimming which finished the neck
line. Today no two collars seem

alike, and they run the gamut from
high chokers to extremely low turned-
down collars.
Since only the picturesque wins the

approval of the connoisseurs of Btyle
ft is small wonder that they have
awarded the palm to the Pierrot ruff.
These fascinating bits of feminine
fluff are fashioned of tulle, ostrich
fronds, ribbon, lace, organdie, silk
or mousseline de sole. They extend
well over the tips of the ears, so that
the wearers' heads emerge from them
like flowers from their calyxes.

Gay Posies and Ribbon.
Bands of ribbon, velvet or corded

¦hirrings serve to hug the frills of
tulle closely about the throat, and at
the side there is always an ornament
consisting of a bow with long ends, a
cluster of colored posies, a rosette of
ribbon or tulle, or a buckle of jet,
enamel or beads.
There is no accessory of the sum¬

mer wardrobe of greater importance
than the roff or choker cf tulle, and
whenever she is out of doors the well
dressed woman wears one of these
dainty fripperies. I have seen ruffs,
like those immortalized by Van Dyck,
adorning the beauties of today. They
are of sheerest lace wired to spread
fan-like across the shoulders and the
back like the wide-spreading tall of
the peacock, or they are crisp, pleated
ruches of tulle, organdie or mousse-

-- line, which encircle the throat, ex¬

tending close about the chin and ears.

Their quaint charm should make- a

strong appeal to the woman who ad¬
mires the fashions of other days.
Another charming feature of the,

neckruff is that it can be worn by
the debutante or the matron ad¬
vanced In' years. The shops have
provided an assortment of conserva¬
tive designs which will add tbe last
touch of refined smartness to the
street costume of the older woman,
while there Is an equal variety of
novelties which only youth would
dare to wear.

White Ostrich
Feather, with
Taffeta Ribbon, Worn
with Hat of Navy
Milan Straw.

of Novelties

Costumes of a Spectac
ular Season.Slimmer

Furs Still a Paradox of
Fashion
.The

Demure
and Pict-

Parisienne has for several years flung
the skin of some animal or other
over her graceful shoulders, and It Is

small wonder that Americans are

Imitating these modern Dianas. I

must confess, however, that they
look far better when worn at moun¬

tain resorts or during cool evenings
than they do wrapping-the throat on
a day when the theremometer regis¬
ters 99 or thereabouts in the shade.
Not only have the furry creatures

contributed their coverings to adorn
the throat'of the summer girl, but
their feathered brothers as well have
sacrificed their plumage. There Is an
Infinite variety of ruffs and boas

One or the latter type ot ruffs la
formed of three layers ot black tulle
;of graduated widths. The first layer
Is wide enough to screen the lower
portion of the face, and the eyes peek
over this transparent wall at the
summer world, and probably a smile
dances In them to see the skin of a
white fox wrapped closely about the
throat of her sister on a hot July
day.
Summer Furs.

Since we no longer stare wide-eyed
at straw hats worn in midwinter we

should- view with similar poise the
BM of furs In summer. The smart
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Sweeping:
Collar of Pique

Blouse.
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Cipfhnflr Dinner Before You uo YoungNorton

r? matters not where you are going.
whether to shop, dance or play
bridge.to keep peace in. the family

It is wise to plan the dinner and put
It in the self-cooker before venturing
forth, leaving the few little fancy

touches to be done as the meal is

dished up. This is, of course; provid¬
ing the hohsewife attends to her own
menage or is modern enough to have

adopted the "help by the hour" sys¬

tem.
The customary five-course dinner Is

beautifully managed in the self-
cooker, leaving only the salad, des¬

sert, canape or cocktail for separate
consideration. A suppositional menu,

just to get. the plan on a working
basis and show what may be going on

at home.under cover as it were.

while the housewife is enjoying her¬

self elsewhere:
MENU.

Fruit cocktail.
Vegetable soup.

Chicken en casserole, peas and potatoes.
Spaghetti Itallenne.

lobster salad, cheese straws.
Fresh apple pie, whipped cream.

Coffee.
This dinner may be prepared at

one's leisure in the morning, and {he
things placed in the cooker at prompt¬
ly 1 o'clock. It will be in perfect con¬

dition for the 6 or 6:80 dinner.

This will leave sufficient time

for the "cook" to dress -and de¬

part on time, and leave ready a big

kitchen apron to envelope herself In

upon her return. Twenty minutes to

half an hour will* be all- that is re¬

quired to set before her family a de¬

licious. well cooked dinner, quite as

good as though she had stayed at

home and watched it every minute.
The fruit cocktails may be made of

the palp of two grape fruit, a cupful
of seeded and halved white grapes; a

half cup of Maraschino cherries placed
in a- white enamel sieVe over an en¬

amel bowl. Sprinkle with a table¬

spoon of powdered sugar and squeeze
over them the juice of one lemon, and
one orange. Set against the Ice to

cool. When ready to serve fill the

cocktail glasses or grapefruit shells.
'which if Intended for this use should
have been notched and thrown into

cold water until required.with the

fruit. Add to the drained juice a

wineglass of apricot brandy- and turn

a portion over each cocktail. Thli
will take about five minutes to fix.
The salad will require the meat ol

one Urge boiled lobster cut in smal

pieces. Place this In a white enamel
bowl, cover and put In the Ice cham¬
ber. Chop ona cupful of celery flnj.
cover and place near the lobster.
Wash carefully a Arm head of white
lettuce and put the leaves In a linen
refrigerator bag and lay on the Ice.
Make the maj'oanaise and put It to

chill In a bowl In the icebox, adding
to it a teaspoon of hot southern sauce.

It will take but five minutes to lay
up the salad when it Is neededT The
cheese straws, made in the usual way,
to serve with the salad, are piled log-
cabin' fashion on a doiley -and set
away ready for use.
The apple pie. made In any of the

best ways, can be cooked in the morn¬
ing, set aside and the cream whipped,
set against the ice and left to drain.
So much for the extras. Now for the
contents of the cooker.
One receptacle will hold the vege¬

table soup, tlio ingredients of which
are: One 15-cont shank of beef soup
bone cracked through and generously
surrounded with the meat; two thinly
sliced onions, two diced carrots, one

stalk of finely chopped celery, a two-
cent bunch of thoroughly washed
parsley cut fine, a quarter bud of
garlic, a ten-cent can of tomatoes, two
diced white potatoes, a half cup of
pearl barley carefully washed, pepper,
salt and enough fair water to All
three-quarters of the container. Iiet
me soup come to a full boll on the gas
stove, then place at once In the cooker.
Joint one tender roasting chicken

and arrange In the casserole with' a
generous lump of butter, pepper, salt

and alight dusting "of flour. Cut six

medium-sized, pared potatoes :in half,
place around the chicken, and one;

pint of frefahly shelled peas .under-,
ncath IL Put over all one cup of
water and one cup of cream.
come t» boiling point on' the t
stove and put into the cooker.
.In the third receptacle,place ona

small can of tomatoes and one quart-
of water, one flnely chopped pepper;:
one flnely chopped single stalk of;
celery, a quarter bud of- garlic, three
tablespoons of ketchup, a halt
saltspoon of saffron, a tablespoonful
of sugar, two tablespoons of -Par¬
mesan cheese, and a quarter-pound' -

of butter. Let the mixture boll three
minutea, adding pepper and a tea-
spoonful of salt. Whije boiling break
one package of spaghetti -Into'.con¬
venient lengths and drop it in slowly
so as not to stop the boiling. When|g"
it is all in and boiling add the juice
of a large, onion and place the. boil-'
ing combination in the cooker,, cov-

erlng closely.
There are any number of dishes

that lend themselves to a menu| as

complete as this which are even

easier of preparation; and which "

would not mean quite aa busy a

morning for the housewife to seauie

her afternoon oft; but this will give,
the Idea of how it may be done, so

that sho 'may go with a clear^con¬
science, knowing that nothing will be
burned upon her return, as would,
have 'been the case under the' -oldi
methods. ~
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Up-to-Date Household Mints


