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Oranges a
M If .

Is such a relief to have orangeaIT down o two or three cents
apiece again. They have been a

luxury for bo long that every one Is
fairly reveling In them. And they are
such a valuable adjunct to the menu!
A writer on dietetics says
of them: The principal food value of
the orange, as far as nutriment is con-

cerned, is Its sugar. The orange has,
however, other valuable properties,
especially from Its hygienic standpoint,
aside from its nutriment. Tho organic
Balls which it contains , the organic
acids and other condlmental material
make the orange an exceptionally
wholesome fruit, exercising a bene-

ficial effect upon the digestive process
and especially aiding In the passage of

undigested food through the alimen-

tary canal."
With such a recommendation we

should put them on the menu when-
ever poaslbje. An orange Bavarian
cream Is a veritable dessert de luxe. To
make it, heat a half cupful of orange
Juice, a teaspoonful of grated rind and
a fourth of a cupful of sugar In a dou-

ble boiler. Beat two egg yolks with
another fourth of a cupful of sugar,
and combine the mixture. Cook till
smooth and thick. Then add a

of gelatine dissolved In a
fourth of a cupful of cold water and a

cupful of heavy cream. Beat till It be-

gins to stiffen, then pour Into a mould.

Garnish with quarter of orange sprin-
kled with powdered sugar.

Orange fritters are another good
Winter dessert Beat one egg and add

to it a fourth of a cupful of milk, a
half cupful of flour sifted with a third
of a teaspoonful of baking powder, half
a teaspoonful of sugar, a pinch of salt
and a half tablespoonful of molted

butter. Cut two oranges In slices,
sprinkle with sugar, dip Into the bat-

ter and fry In hot fat till puffy and
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brown. Drain on brown paper and
sprinkle with powdered sugar. Serve
with orange sauce, made by beating
the whites of two eggs very stiff and
stirring Into It two-thir- of a cupful
of powdered sugar, the Juice and grat-
ed rind of one orange and the Juice of'half a lemon.

Oranges are an almost essential ad-

dition to most fruit salads and cock-

tails. For an orange salad, cut the
oranges into pieces, from which the
tough white skin has been carefully
removed. Make a French dressing by
the usual recipe, adding a little dry
mustard to it. Dress the orange sec-

tions with this and serve on water-
cress.

An orange meringue pie Is almost as
good as one made with lemon. Some
like It better. Mix together a cupful
of sugar, a third of a cupful of flour,
a cupful of orange Juice, the grated
rind of one orange and the Juice of half
a lemon. Cook in a double boiler 10

minutes, add two tablespoonfuls ct
butter and two egg yolks beaten light.
Cook two minutes and cool. Fill a
baked pastry shell with this, using tho
whites of the eggs for the meringue on
top. Brown Blightly in the oven.
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In Tainting Malls.

When painting the bathroom, when
the white waijscotlng extends half way
up the wall and the balanco of tho
wall Is a dark colored paper or paint,
to giro the wainscoting a coat of paint
or enamel without getting any on the
darker color, place a sheet of card-

board against the wall and bring It

down flush with the top of the wains-

coting.

To JluUe Slocking Last.

Stockings will last much longer if

pieces of velvet are pasted in the heels
of shoes.
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To Transfer a Tattcrn.
Where thin material Is to be beaded

or embroidered the transfer patters
can bo basted to the material and
sewed through Instead of transferring
with a hot Iron. Transfer tho pattern
with an Iron to a piece of tissue or
thin paper before basting to tho ma-

terial. By doing this the quantity, of
transfer pattern will be doubled and
will go twice as far.

' . MarUlug I.lnen.
When using Ink for linen, first make

tho Initials on the linen with a load
pencil, and then trace with the ink over
the pencil marks. The pencil marks
will prevent the Ink from spreading
and so giving the linen a blotted ap-

pearance. Also In putting linen awny
for some time wrap In It somotulng
blue, either blue paper or a piece of
a worn sheet that has boen previously
dipped In very strung bluing water, It
will not turn yelluw.

A 'ow V'njr to Pool a Tomato,
An easy way to peel a tomato Is,

stick a fork In Its end and hold one .

side over a lighted gns burner until It'
pops, thou tut u the other Hide and
hold until It pops. The skin cornea off

very easily and leaves the tomato mora
solid than If scalded.

rmterlliig II mills From Splinter,
By painting my clothes props I And.

It protorts my hunds from splinters,
ninkes them mom pleasing to handle,
they lrnit longer and make a nice ap-

pearand painted.
An excellent hair shampoo may ba

nailn by saving small scraps of white

snap and melting them to a Jelly.

ernoon, so porhaps this Is tho reason
folllo and oven hosvlnr corded silks
are being sceu on this Bldn of tho'wa-tc- r

for parts of very drc:my afternoon
frocks.

Ilenallfiil Cnmbinnllons.
Foulard always turns about thll

tlmo uf year, and this season Is no ex-

ception. Now, however, tho wholo
frock of foulard la not so apt to ba
seen among lite smartest offerings a

foulard In combination, lining a wrap,
making the top of a threu-ple- c suit,
and so on.' Itcd figures on navy
grounds are met with here, also ma-

roon on dark cream, the latter In com-

bination with cream habutal. Brown
foulards are very stunning, especially
when patterned with those sprawly
Jupanosque designs which the newest

patterns feature.
Among sports materials stripes easi-

ly take the load. Sometimes the ma-

terial Is striped by stitching. A new

plaid for skirt or sports cape shows a
very One black and white check plald-e- d

by a half-Inc- strip or color.
Among sport fabrics, flannel Is bar-

ing a tremendous vogue, not only In

ig'ftTll
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tje w.te but In t! asm brilliant red .

spoken or rer' in uus ariicie. i na
sni.iaet Wna) of spfiajs uiga are made
of !Unn4 and .velvetrQii In cnmblna- -
yin. Flannels sniped In role) ar
u'odor some stunning lltSe

sport,) dreBssa. e o

The Material Way of the Mode
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HAT are the new frocks madew of? So many thing? that yon
wonder If there Is any kind of

material that Is not the voguo at pres-
ent. Of course, thcro Is always some-

thing about the new materials that
stamps them as being quite a la mode.
For Instance, duvetj n for Spring wrapt
and In combination with other ma-

terials for suits Is now to bo had d,

"Ironed." they call It, In

stripes and plaids. Ttirn there ore
new materials called by various names
that all outduvetyn duvctyn In glonn,
silkiness and wonderful softness of
texture. They make most of the new
wraps, which are being lined, by the
way, with novelty crepes de chine.

Tie Popolar Material.

Ferbapi the material that stands out
moat for Spring and Summer wearing
Is silk crepe In at least a dozen dif-

ferent weaves. Crepe de .chine, the
most familiar one, Is as popular as any
of the silk crepes. It Is being shown
In brilliant crimson for use with wblu
flannel or heavier crepe In a sports
fashion that Is gaining favor In the
Rputa and will undoubtedly drift North
for Summer. Then there Is the Can

crepj
; , hl(lM

.r gray and, light apricot that Is qlt
delightful. Morry:can, Balkan and slin-- .

rly named crepes ar. heavier .S .I

ara usd for wrai. separate skirts ana
' combination with other crepes for
frocks. There are eveir heavier
weave. pebl-d- , granite and so on.
according to the whim of eah makar.

ant f tf ate
skirts g,re of 9'anton crepe, palterne-- l

Tn sailIn. In small checkerlaard tilatds.
blick, long blorks that make a

broken stripe and In combination of

crepa comet taflela eltreroi

of style, Btiroly. There Is n new taf-

feta, called "puppy i:kln," made with a

linen thread thut keeps it from cracki-

ng.- Checked and plnlil taffetas In odd,
Old fashioned color combinations seem
made expressly for Hint ilollchtfiil lit-

tle basque dress which Spring Is

i i I
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promising, Rome are chaneaba aa
well as checked. Brown Is rsilly as
popular among the tagetas as navy,
while gray Is, of rcfurse. the fsif of.ths
moment her a well as in other fall--,

rles. ,
Notaing has eapneared to supplant

the conventional aerge, trlcotine o

Pueret twill unless It Is a verj new prj-
-

ilra'lon towatl bftrk cloth, a luirona
black, much like a Jitcaddnth. The
l'ndionn la. wesrlna blaik from
mnrnlna until nlaht iiirht now. ni'
Ihee new i' i'i dr(esea for street

en ftiey are oniJhtOed up, of

coun. with as) Jlnds, of JrlMlant

trimmings, facings and 0 ccssorle
Dull blolfy tllki art bar choke fbrtfu
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.Peanut Buter Salad Dressing.
two tablespoonsful of

BLEND butter with one
of salad oil. Add a dash of

paprika, one tablespoonful of lemon
Juice an offe tablespoonful of Terra- -

gon vinegar. Then mix the emulsion
gradual- - Into a cupful of boiled

d'esilng. Thlf Is particularly gocd
with an apple or green salad.

F.fiellihf alad Dremle.
Mix togother half a teaspoonful of

Fa)t. of a teaspoonful
celery salt. $he ssi of paprika, half a
teajpoonful of onion Julehalfa ta- -

MePBfv)! SI Worcestershire sauee and
fire "tabloaroonsful of alad oil. Let
stand for 14 minutes, then strain and
gradually beat ino tiblespoonsfulf
mint vinegar. Serve with a plain
ve(etable sal

Bed Lion Salad Drenlag.
Blena with three-quarte- of cup--

ful of thick' mayonnaise, two minced
canned pimentos, one tablespoonful of

chopped chives, five tablespoonsful of

hJH ". one teaspoonful of chopped
cbow-cbo- thtee tablespoonsful of

Terragm vinegar and a quarter of a

cupful of stiffly. whipped soar cream,
Serve with cold slaw or a ce!rr (alad
dressing.

Cream Chee.e filsd Dressing.
." -

p ln-tblr- d of a teaspoonful
of salt, of a teaspoonful of
paprika, two and half tablespoonful of stride and novelty block designs. Thev

pickling vinegar, six sliced pickled tare veryorjnod looking Bs'inet sstlns
onions and five tableepoonsful of aaladar still good, thourj Bo apt to be
oil. Serve with a ltgliga or rorO'na first chol.O ss the ci'es.
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