
Neckwear Must Be Considered 

One might conclude that there had 
Just come about a general awakening 
to the Importance of the collar, If the 
number of new designs brought out 
measures the demand for novel neck- 
wear. Those who provide It deserve 
all sorts of credit, for the neck may 
be becomingly dreesed now whether 
it be thin or fat, long or short. There 
are all kinds οΓ collars for all kinds 
of necks. 

For the thin woman the turnover 
collars and those with plaits at the 
back are an Inspiration. For her, col- 
lars are made closed and high at the 
front, or with only a narrow opening 
and a deep turnover cape at the back. 
They are wonderfully becoming. 

A pretty collar of embroidered 
batiste is shown at the left of the pic- 
ture, with the turned-over cape at the 
back also pictured. This Is one ex- 

ample of a very popular type, and 
there are great numbers of similar 
styles in lace, net and embroidered 
materials. 

At the right, a collar with long 
pointed wings at the sides Is shown. 
It is made of batiste and net com- 
bined with a dainty pattern embroid- 
ered on both. It is high in the back. 
All these collars of sheer fabrics—in- 
cluding laces—are wired to hold them 
In position. 

Besides being very becoming and 
providing a pretty finishing touch to 
the dress, these collars save the blouse 
or v.aist from becoming soiled and dis- 
colored. They are inexpensive and 
easily done tip, and they must be reck- 
oned with as the most important dress 

accessory of the season. More and 
not lees attention Is to be given to 
them, and everyone wants a geueroue 
supply. 

JULIA BOTTOM LEY. 

Odd· and Enda of Lace·. 
Every woman possesses what she 

calls her treasure bag. In It she has 
odds and ends of laces, ribbons and 
various other trimmings. Now Is 
the time to get out thla bag. go over 

its contents, select the things suit- 
able to one of the new stock col· 
lars and then go ahead. Half a yard 
of black velvet or satin ribbon with 
which to make a high stock and a 
Wt of lace to add to Its embellishment 
will turn out Just a» smart a crea- 

tion as any woman could wish for. 
The high collar Is softly gathered 

and there 1· a plaited jabot of cream 

net and lace. There la a flat tie of 
tan grosgraln ribbon with a bow 
placed at the side. 

Bordered Goods. 
Bordered goods are among the 

spring novelties. Unlike the bordered 
goods that l.ive been In favor other 
seasons, the most Interesting of the 
new goods will have the border not 
woven In, but of a different material. 
This furnishes another opportunity 
for embroidery, for the contrasting 
fabric will be joined to the other ma- 

terial by means of fancy stitches. 
Such bordered fabrics have been used 
by some of the designers In the new 

models and It Is thought that they wlU 
be well accepted by the general public. 

Inspiration in Taffeta and Chiffon 

Just how much can be accomplished 
with chiffon and taffeta, in the hands 
of those artists whose 'nspiratlona are 

wonders of beautiful appareling, is 
very clearly demonstrated in the pic- 
ture given here. This is au evening 
gown in light blue with an under- 
petticoat of plaited chiffon and an 

overdress and bodice of taffeta. A 
little lace in the sleeves, and roses 
made of the chiffon, are relied upon 
for its decoration, and prove all that 
Is needed. 

At the front of the plaited under- 
skirt chiffon roses fasten the plaits 
down and form a flounce near the bot- 
tom. The bodice is merely a wide 
crushed girdle of the silk, across the 
front, to which shapely lines are given 
by the management of the overskirt. 
This is cut in one with the bodice at 
the back and sides. It is finish 1th 
shallow scallops at the bottom, the 
point of each one defined with a chif- 
fon rose. 

There are soft shoulder «traps of 
Bhirred chiffon, and a swathing of chif- 
fon. appears la the bodice above the 

taffeta. Wired cape of lace, with nar- 
row binding of silk, finish the shoul- 
ders, in place of sleeves, beaded by 
straps made of the roses set close to- 
gether. The roses also define the 
fastening down the front. 

The crispness and body and luster 
of taffeta leud themselves so well to 
the season's modes that designers turn 
to It for day and evening gowns. There 
to no other weave, it seems, which 
embraces so many colore and combi- 
nations of color. Certainly there is no 
other which can be used to better ad- 
vantage in making the wide skirts 
which the present mode decrees. 

JUi-iA BOTTOMLEY, 

Pretty Handkerchief». 
Some remarkably pretty handker- 

chiefs—at remarkably fine prices. It 
must be admitted—ere called medal- 
lion hand kerchiefs. They are in plain, 
soft blue and buff, and, in the corners, 
have a. small round medallion ap- 
pliquée with a pretty little decorative 
white rim. The initial is embroidered 
within this circle. 

Oldest Welch Melody. 
Tb« Weleh guards have a 8ne mareh- 

ictc song lxi "I.aQd of My Fathers." 
Tbis, according to Sir Krneet Clarke, le 
the oldest Wel*U melody extant, hav- 
ing been composed lu T9B. After many" 
hundred years Evan James. κ η obscure 
«choolmaater, wrote some word· to It, 
which have come to be adopted a· the 
Weleh national autbem. At a oaass 
Meeting la Wales to cel«t>rate the end 
of the South African -war very few 
knew "Ood Save the King." bat "I-uitci 
ot My Kathee" wee rendered with lm 
«tec#» Mall. 

Τη Every Drop of Water. 
In every drop of water we drink and 

in every mouthful of air we breatbe 
there le a movement and collision of 

particles so rapid In every second ef 

time that It can only be expressed b>- 
fotir with nineteen .jbtoght». If the 

movement of these particles were at 

tttuded by friction or If the energy of 

th-eir Impact were traaaXftied Into heat 
what bet mouthful» we should have' 
Bat the beat as well aa the particle 
to liïfiâiteslinal and ia cot percepttbl·» — 

John Snrwur'u^*-' **U <R*rWvr. 
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6583 One-Piece Dress, 34 to 4» bust. 

Here 3· a sown that will make a very 
strong appeal to every busy woman. It 
can be worn at home, in the office 
or in the studio, and beneath any top 
coat that may be found in the wardrobe. 
It can be made of serge, of gabardine or 

from wool poplin or crêpe or it can be 
made from the eilk materials if something 
handsomer is wanted, or from Ιίηςη, 
gingham or any similar washable material. 
It is a perfectly simple little dress, equally 
adapted to the busy mornings at home, 
and to the office for its use depends en- 

tirely upon'the material chosen. In the 
picture, plaid gingham is trimmed with 
plain, but gabardine or serge trimmed 
with charmeuse satin -would make a 

business or charming afternoon gown that 
would be just as well adapted to its pur- 
pose, as is the gingham to morning wear. 

The skirt is in three pieces, and the 
blouse is.a simple one with yoke over each 
shoulder to provide fullness. When 
the trimming portions are used, they are 

stitched under the edges of the blouse and 
skirt. The sleeves nay be either in three- 
quarter or full length. 

For the medium size will be needed 6 
yds. of material 27 in. wide, 4?.^ yds. 36 
or 44. with t yd. 27 for trimming; the 
width of skirt at lower edge is 2 yds. and 
|7 in 

The pattern No. 8583 is cut ·η size» 
trom 34 to 42 bust measure. It will be 
mailed to any address by the >a>hion 
Department of thi> paper, on rtceipt oi 
ten cents. 

PATTERN DEPARTMENT 
EVENING NEWS 

Perth Amboy, N. J. 

Enclosed find tea cents in stamps 
for which send Pattern. 
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Macaroni Milanaise. 
Two tablespoonfuls butter, one tabla· 

spoonful flour, one-fourth teaspoonful 
salt, one-fourth teuepoonful paprika, 
one-half cupful brown stock, one-half 
cupful strained tomatoes. Make a 

sauce of these Ingredients, add one 
cupful cooked macaroni, and when 
that is hot add one-fourth cupful par- 
mesan cheese. Lift aDd rslift the 
macaroni until It is thoroughly, blend- 
ed with the mixture. This recipe 
is designed to serve four persons. 

German Salad. 
One small cabbage cot fine, either | 

chopped or shredded, one large beet 
sliced, six hard-boiled eggs. Season 
the cabbage with salt and pepper, 
place oc a fiat salad dish, pile it rather 
high and arrange around it alternate 
slices of the beet and eggs. If you 
wish, garnish with white celery leaves. 
Put dots of either mayonnaise or a 
thick boiled dressing on the cabbage, 
but do not mix it in. Paee more dress- 
ing when the salad is served. 

SAVE 
ALL CHICKS 

by feeding for the first 
three weeks 

PRATTS 
Baby Chick Food 
It càrrie· than» Mtfely <hrnuah thm 
ά*αα*τ period, ρτονηύρ 
inearw quid growth «bd earty 
maturity. 

Mi a# Ma**r i*ck CvraAUt* 
hf Dealer* £*«rr*We 

PIES OF RARE MERIT 
I 

80ME RECIPES THAT HAVE ES- 
TABLISHED WORTH. 

Whet la Known as the "Pie of Five" 
I· Excellent—Good One Made 

With Brown Sugar—Deli- 
cious 8pice Pie. 

The Pie of Five.—One large, juicy 
lemon, one capful of sugar, one egg, 
one good-sized potato and one cupful 
of water, drate the rind of the lemon 
and add the lemon Juice and egg. Beat 
■well. Orate the potato or put through 
food chopper. Stir well with the oth- 
er ingredients and then add the water. 
Place in a double boiler or «saucepan 
βϋά llktekeù, uml balte in two 
crusts. 

Brown Sugar Pie-—Two-thirds of a 
cupful of brown sugar, one tablespoon- 
fu1 of butter and two tableepoonfuls 
of milk. Cook until waxy looking, 
then take the yolke of two eggs, one 

heading tablespoonful of flour and one 
and one-half cupfuls οΓ milk. Mix all 
together smooth, add to the above in- 
gredients, cook until thick, and -add 
vanilla. Hare a baked crust, use the 
whites beaten stiff for the top, and 
return to the oven for a minute or 
two. 

Grapefruit Pie.—First bake a shell 
as for lemon pie, then make a filling 
as follows: Mix one tablespoonful of 
cornstarch In a little cold water, and 
over this poor one cupful of boiling 
water. To this add the jrlce of two 

grapefruit», the grated rind and juice 
of one orange, the beaien yolks of two 
eggs, and the white of one, and a 

small piece of butter. Put all in the 
double boiler and cook until thick, 
stirring all the time. When done, put 
In the shell. Now beat up ihe white 
of the second egg with one-half a cup- 
ful of sugar until thick, and spread 
with a knife over the pie. Put in the 
oven and let brown lightly. Ρ rva 
cold. This makes a delicious pie. 

Dellclou· Spice Pie.—The yolks of 
three eggs, one and one-half cupfula of 
eugar, ose cupful of cream, two table- 
spoonfula of flour, two-thirds of a cup- 
ful of better, one te»epoooful of spice, 
clovee, cinnamon and nutmeg. Mix 
the flour and sugar together, then 
cream with the butter. Add the yolks 
of the eggs, beating thoroughly. Next 
add crgam and spices. Use the whites 
ter the frosting. 

Turnip Pie.—Put two cupfuls of 
maebed cooked turnips into a basin, 
add three-quarters of a cupful of brown 
sugar, three well-beaten egge, two 
tablespoonfuls of molasses, one table- 
epoonful of melted butter, one table- 
spoonful of powdered ginger, one 

teaspoonful of powdered cinnamon, 
and one-quarter of a teaspoonful of 
salt. Mix and bake In one crust like 
a pumpkin pie. 

Sweet Potato Pie.—Bake the sweet 
potatoes and cut them in half-Inch 
sliees, put them In a pie plate on the 
lower crust, fill the plate, and sprin- 
kle with butter and sugar and a little 
water. Put on the upper crust and 
bake. 

Calf's-feet Blanc Mange. 
Clean and wash thoroughly. Put on 

to boll in four quarts of water (if all 
four feet are used) and reduce by 
boiling to one quart. Strain and stir 
in a cool place to become cold. Wlien 
cold take off ail the fat, remove all 
the settlings at the bottom, Put with 
the Jellied meat one quart of good, 
fr sb, sweet milk, sweeten wiA sugar 

to taste and flavor. If lemon peel, 
grated, or cinnamon is used for flavor- 

ing add it before boiling with milk, 
but if peach water, rose water or es- 

sence of lemon is to be used, add it 

(flavoring) after boiling with milk. Let 
the ingredients to be boiled do so for 
about ten minutes, then strain through 
a fine sieve into a pitcher and stir 
until it cools. While blood warm put 
into molds that have been previously 
wet with cold water to harden. 

There la go©d for us who will brook 
no 111. 

For those who 'ope there la gladness 
■till; 

Let us keep the path with a Sturdy- 
Will. 

And sing a sons as we clhnb the hill. 

DAINTY DISHES. 

A good way to use bite of left-over 
fish Is to add them to a white sauce 

and serve on toast or 

put the fish finely 
chopped Into a souffle 

Duchess Pudding.— 
Take three-fourths of a 

cupful of bread crumbs, 

half a cupful of cocoa- 

nut, two eggs, half a 

cupful of sultana raisins, 
half a cupful of sugar, a 

cupful of milk, a quarter 
of a teaspoonful of salt, to one tea- 

Spoonful of lemon juice and two cup- 
fuls of sweetened whipped cream. 
Soak the crumbs In the milk for ten 

minutes, add the cocoanut, sugar, salt, 
lemon juice and raisins; beat well; 
add the vol Its slightly beaten, and the 
whites beaten stiffly. Turn into a 
well buttered mold and steam for an 
hour. Turn out end decorate with 
whipped cream after the pudding is 
cold. 

Spanish Rice.—Take a cupful of 
boiled rice, four tabLespoonfuls of 
grated cheese, four tablespoonfuls of 
tomato pulp, one tablespoonful of 
grated onion, two of butter, one small 
teaspoonful of made mustard, the same 
of curry powder, chutney, salt, pepper 
aud browned crumbs. Melt the but- 
ter in a saucepan, put in the onion 
and curry, chutney, salt and pepper. 
Cook for a few minutes, add the rice, 
cheese, tomato pulp and mix well. 
Beaton carefully and turn into a bak- 
ing dish Sprinkle with brown bread 
and butter. 

Apple ana Kumquat Baiaa — wash 
the kumquete and wipe with a clean 
cloth. Cut the fruit In quarters 
through pulp and ekln, discarding the 
seeds Cut an equal quantity of tart 
apples Into thia narrow strips; pour 
over the apples two or three table- 
spoonfuls of lemon juice In which a 

Quarter of a teaspoonful of salt has 
been added; put three tableepoonfuls 
of oil over the kumquats, toss lightly, 
add the apple and serve on heart 
leaves of lettuce. 

French dressing may be prepared 
and left in the ice box in a mason lar, 
then when wanted a vigorous shaking 
or beating with an egg beater will 
blend it for use. 

Rolled Oat Wafers. 
Tablespoonful butter, one cupful 

sugar,, two eggs beaten separately, 
two ceps rolled oats, one-half tea- 
spoonful bitter almonds, two teaspoon- 
tuls baking powder. Melt butter, pour 
over sugar, then add yolks, beaten 
whites, flavoring, meal and baking 
powder. Drop in teaspoonfuls on bat- 
tered pans 

Rocks 
Two-third? of a cupful of butter or 

shortening; one cupful of sugar, two 

eggs. 1% cupfuls of flour, a teaspoon- 
ful each of cinnamon and cloves and a 

cupful of chopped walnuts and dates 
mixed. Bake as drop cakes. These 
improve with age. if you are success- 
ful in hiding them'·—Good Housekeep- 
ing Magazine. 

Codfish a la Mode. 
Oob cupful salt codfish picked fine, 

two Çupfuls mashed potato, one-half 
cupful butter, one pint cream or milk, 
two eggs well beaten, salt and pepper 
to taste. Mix well bake twenty to 
twenty-five minutes In the dish in 
which it le to be served. 

Insured against fire, moth 

and burglary at Moderate 

Prices. 

All furs repaired by us 

during summer months will 

be stored by us FREE of 

charge. 

J. KREIELSHEIMER & SON 
133 Smith Street 

An International Mind. 
A man who has held important dlplom»<l« fctiUoTin 

abroad and who ii recognised ae an authority on many 
International question*, in an article on tie conflict Ια 
Europe used the phrase, "An International mind." 

he has made an exhaustive study of the war situa- 
tion and of the policies of the various foreign nations. 
He has lived abroad and studied the tempers of the va- 

rious peoples. And from his study and observation, bl4 
Intimate knowledge both of court circles and of the 
masses, he believes the only way to end war Is to culti- 

vate an International mind. He doesn't think peace conference· or !rsi((»» 

or disarmament will do I», He has come to the conclusion there must be 
the mind around the world that wants universal peace oefore we will save 
universal peace. 

And he doesn't think that a mere desire for good will Is sufficient ta 
create an International mind. He goes Into the matter far more specifically 
than that. 

He believes there should be no barriers of any kind erected betw··* 
countries: for such walls, call them what you will, beget 111 feeling and k 
desire to retaliate In some way He thinks that la the international mind 
there will be no national envying* or jealousies, but a sympathetic under- 
standing of other peoples; and that with an international mind all the 
races of the earth will see that pulling together for the good of all bring» 
each greater prosperity and happiness than for each to struggle for his 
own individual ends. 

It's brotherhood of course for Its underlying fact. But being a practi- 
cal man, a man who bas seen, and been among, and helped along, th« 
working out of varions national and International policies, he gets down 
to the brass tacks of what the International mind will be like and the prac- 
tical ways In which It will work. He is not stating a beautlfui, visionary 
theory that sounds well but la unworkable. 

Of course In Its actual bearings upon our relations to other countries, 
the subject is a matter for statesmen. But we need not put it away from 

us as being none of our concern at all. The International mind, if It comes 

to be—and In the course of time, it must come to be—la not an attitude 
for statesmen only. They will undoubtedly handle the results of it. bave 

charge as It were of Its fruits. But tf it I» to be and If it la to have fruits. 
It Is a mind that must be found In every Individual of a nation. The Inter- 
national mind must be In yon and In me. 

Then again, the statesmen of tomorrow are the children of today. 
If we want statesmen of International mind, the children in our home· 
and In our schools must be given that outlook. 

And sine· this man so thoroughly knows the ground of which b« 

speaks, are not his words worth consideration? The whole world wotild, 
I think, rejoice If It conld be authoritatively stated that war would be bo 

more. But It Is scarcely to be hoped that war can be swept away In this 
Instantaneous fashion. Nowhere on this planet la there a ruler whose edict 
to this effect would be obeyed. The doing away of war will be a growth of 

thought, the coming of the international mind. Every one of us can help 
bring this about. And when It does come, there will be a ruler enthroned 
whose mandate will be obeyed—universal or brotherly love, the Immaterial 
or eplrltiial Prince of Peace. 

And !gven though that day may be far distant, isn't it rather inter- 

esting to α veil upon some of the phrases the present war has made wirrent 

and to thiLk upon the enlarged mental outlook they indicate? A liffloas 

lecturer spoke recently of "planstary patriotism." Now we have an emi- 

nent statesman talking of the "international mind." They are both big 
phrases, aren't they? A few years ago they would have been thought 
purely visionary, the rolling, mouth-filling sentences of some noisy orator. 

But this war has stirred us all so deeply that we are thinking deeply. We 

are getting hold of the big real facte of life. We are going to try to «-nd 

war for all time. It Is a big job and It takes big thinking to see the snbject 
broadly and deeply enough to get at its very roots and tear them out from 

the fabric of society. And the only thing that will do It Is an universal 

sympathy and toleration and love that will wipe out all differences that 

breed quarrels; or as this statesman puts it, the international mind. Or, 
ae One much higher has put it. the one mind that knows all men aa 

brother». 

Daddy's Bedtiml 

'Th« children sit on Story- 
The Rocking Horse 

That Wasn't 
Contented 

0 
Ν CE there was a rocking horse that wasn't ia (lie least contented," 

began daddy. 
But. daddy, how Is a rcx-ktng horse going to know whether he 

is contented or net?" demanded Jack. 
Well, we can pretend that this rocking horse knew whether he was rou- 

tent ed or not, can't we?" asked daddy. "This rocking horse was one of the pret- 
tiest rocking horses that ever rocked, I believe. He was dapple pray In coior, 
and he had a fine white wavy tail and a mane to match. And be had a coupla 
of lovely eyes painted in for him. with which he could see all around, for 
there were no blinders painted over them to obscure ht* sight. And lu 11« 
summer time the children used to take him out to rook on the green grass, 
and in the wtoter time they would ride ou him in the house, where It wan 

always warm and comfy. And be ought to have lieen the happiest rocking 
horse you ever saw. but I am afraid that he wasn't. 

"For this ro< k'lig horse, like some other animals and like some children 
sometimes, got all snar!y and complainy. Yon see. be got that way through 
watching live horses. And one time when there was nobody around to hear 
he voi'-ed his complaint something ike this: 

What good aui I?' he snarled. 1 am ouly a rocking horse, not a live 
one. Look at those live horses on the road. They trot along with carriages 
hitched to them, and there are people iu the carriages, and the horses get 
somewhere. And they seem to enjoy the exercise. And other horses gallop 
along with people sitting on Ihem. And those horses get somewhere mo. 

'But look at me. The children sit on me. and tiipy tell me to "giddap." 
Aud what do 1 do? 1 don't get anywhere. I just rock and ro k and rock, 
always sticking right in the same place, and 1 don't get anywhere And those 
horses eat oats and hay. they tell me And I can't eat at ail. What good is 
it being a rocking horse any way Τ 

"So that's the way the little rocking horse snarled. Wasn't it awful, chil- 
dren ? It was during the summer when the rocking horse rooked on the grass. 

"Along came the winter, aud the rocking horse was in the nursery. And 
his pretty painted eyes saw some sights that made him a wiser nn king horse. 

He saw live horses toiling through snow and wallowing in mnd. and It 
didn't seem so nice, after all. And once he saw a poor old live horse botng 
beaten by a man. 

"'Well.' soid he, Ί guess there are worse fates than lieing a rockiug horse* 
And after that lie was more contented." 

Where Life is Worth Living During Spring and Summer 
Fronting the ocean—30 ml au tes from the heart of New ror* 

At Brighton Beach, IN. Y. ocIIn SSvSay 
REISENWEBER'S 

MOTEL SHELBURNE 
OPEN ALL YEAR. 

AMERICAN AND EUROPEAN PLAN 

200 rooms* private batfasj running hot and cold 
water in each room; ertry conrcnie.-ce ard com- 

fort, Sun Parlor overlooking Ocean; Orchestra. 
SPECIAL MA TES FOR SEA SON GUESTS AXD WEEK-ENDS 

EXCEPTIONALLY LOW TERMS FOR MAY AND JUNE 
An Ideal Spot/or Auto Tourists—Garage on Premiset 

RESTAURANT-SHORE DINNER—DANCING 

May 14—Opening Brilliant, Spectacular Summer Revue 
Write for Booklet. 

Acquire * new and pieasaat "Interest in liis" 


