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OF TULLE WITH STREANTER OVER SHOULDER.

ONLE" TRINTNTING

Oranges a Menu Asset

|i-f ‘iv
T Is surl & veliel 10 have oranges
l down to two or {(hree cents

aplece again, They bave been a
luxury for so long thal every one Is
fairly reveling in them. And they are
such a valuable adjunct to the menu!
A well'known writer on dletotics sava
of them; Tha principal food value of
the orangs, as far as nutriment {8 con-
cerned, is Its sugar. "The orange hos,
however, other wvaluabla properties,
especially from Its hyglenle standpoint,
aslde from te nutriment. The organle
szlts which It contains , the orgianie
acids and other condimental material
make the orangs an exceplionally
wholesome frult, exercising a bene-
ficlal effect upon the digestive process
and espoclally alding In the passage of
undigested food through the alimen-
tary canal

With* such a réecommendation we
should put tham on ths menu when-
ever posalble. An orange Bavarlan
eream s & voritable dessert do luzn To
mnke it, heat a half cupful of orange
julce, n teaspoonful of grated rind and
n fourth of n oupful of sugar in & dou-
ble boller. Beat two egg yolks with
another fourth of & cupful of sugar
and comblina the mixtura. Cook till
smooth and thick, Then add a table-
epoonful of gelatine dlgsolved in a
fourth of a cupful of cold water and a
cupful of heary cream. Beat thil It be-
Eins to stiffen, then pour into & mould.
tGiarnish with quarter of orange sprin-
kled with powderad sugar.

Orange frittera nre another good
Winter dessert. Beat one cgg and add
to It a fourth of a eupful of milk, &
half cupful of flour sifted with a third
of a teaspoonful of baking powder, half
a teaspoonful of sugar, & pinch of sa
and n half tablespoonful of molted
butter, Cut two oranges In sllces,
apriokle with sugar, dip Into the bat

ter and fry in hot fat UIN puffy and o
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brown, Draln on  brown paper and
sprinkie with powdercd wugar. Serve
with mada by beating
tho whites of two cggs very stiff and
stirring into it two-thirds of n cupful
of powderad sugnr, the jules and grat-
ed rind of one orunge and the julce of
half o lemon,

Orangos ore an almost e
ditlon to most fr
talls, For
aranges
tough white
removed, M
tho usual reclpe,
mustard to it

orange so

nential ad-
nlods and cock-
ge salad, cut the
from which the
been carefully
rench dressing by
addiog a little dry
Dress the orangoe see-

un o
Inte pleces,

tons with this and serve on water:
Crean.

An orenge meringuo plo Is almost as
good as ofie made with lemon.  Some

like it better, Mix together a cupful
of sugar, n third of a cupful of four,
a cupful of or julce, the grated
rind of one orange and the Julse of half
i lemon. Cook In a double boller 10
minutes, adid tablespoonfuls of
butier and two egg yolks
Cook two minutes and cool.
bakad pastry she!l with tl

1g0

two
beaten Light
Fill a
iln, uslng tha
whitea of the eggs for the meringue on
top. Drown slightly In the oven,
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In Painllog Walls
When palnting Lhe
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hithroom, when

If way

walan

extends h

up the wall a2 o of tho
wall s 0 dark col or palni,
to give the weinseoting a coat of paint

or enamel without goiting any on the

darker color, placo.a sheat of card
board 7 i 1l bring It
down N the wains-
coting.
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CONTBINE TO Grvie
PEANED EFFECT
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Feanut Butjer Salad Dressing.

LEND two tablespoansful of pea-
B aut butter with one tablespoon-
Add a dash of

oofiful of leman
ponmful

fal of salad ofl

one  tablest

Term

boiled

»good

gful  of
L ticulnrly
1 afl apple or green salad.

Ehelish*Salad Dressi®e.
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STRAW AND FEATHERS

TR FRIREE CORNERED HAT IN TLLLE
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Red Lion Salad Dressing.

#lend with three-quarters of & n.;n-
ful of thick’ mayonnaige, 1wo minced
canned plmentos, ong tablespoonful of
chopped chives, five tablespoonatul of
ehjli snuce. one teaspoanful at eknpped
chow-chow, thges tablespoonsful of
Tarragin vinegar uu.l a quarter of a
cupful of stiffiy, whippsd sowr ersem
gerve with cold slaw or & ceipry salad
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The @qtgi‘ial Way of the_ :Mode-

HAT are the new frodks made of style, sutely, There Iv & new tafs
W of? Ho many thing: that sou fota, called “puppy okin,” made with a
wonder If thers s any kind of linen thread that Keeps 0 fron crnek-
malocial that is not the voguo st pres- ing. Cheeked nnd platd (affotas in odd,
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To Transfer a Patlern,

Where thin material s to bo beaded
or smbroldered the tranafer patiera
can be basted to the material and
nowed through instead of transterring
with a hot fron. Transfer tho pattern
with an lrop to o plece of tasue or
thin paper before basting to the mas
terinl. By doing this the quantity. of
tranafer pattern will be doubled and
will go twica as far,

Marking Linen,

When using Ink for linen, Arst makes
the inftinls on the linen with a lead
poneil, nnd thea trace with the lnk over
the pencll marks, The pencll mnarks
will prevent the Ink from spreading
nnd so glving the lloen a blotted mps<
peavance. Also In putting linen away
for sgme (ims wrap in It someothing
biue, either blue paper of n ploce of
a worn aheet that has boen previously
dippod In very strong bluing witer, 1t
will not turp yelluw,

A Now Wny to Peel n Tomatos

An easy  way to peel a tomato Is,
stick o fork in s end and hold one
alde over a lghted gos burner watil it
pops, then tu the other side and
fold untll 0 poge, The rkin comens off
vory oanlly anl lohves the temato more
polld thap §f serlidpl

Protecting Hands From Splinters,

By painting my vlothed props 1 And.
it protects my hands from  splinters,
maken them more pleaaing o hnndle,
thet laot longer and make a nice aps
pedrancs puinted.

Al

mude

exeoilunt bale shampoa may be
by saving small seraps 'of whits
poap and melting thein to a jelly.

prunan, #0 pechans this ln the renson
even horvioy eorded pliks
aliley of the 'wie
allernoon

falila nnd
belng sond oo thi
tor for parts of Yory dresny
frovkn.
TonulIful Combluntions,
Foulard always trns up about this
o of yoar, gl this dcanbn I8 no oxe

i

ent. Of course, thoro Is slways some-  ald-fashioned color combinations meem  CEpLICN, Niw. however, the whole
thing about the mnew materials that made exprossly for that defightful g frovk of foplard s pot w5 apt th ho
sampn them nn being quite o la mode. tle banque dress  which Spring s #0900 AMTHE the smurieal oferings as
For instance, duvetyn far Spring wraps foulard In combination, inlng & wrap,
and In combi on with other mas making the o of o three-plovs sult,
terinle for sylta s now 19 be hnd pot- aml mo ol Iteil  Nguren on OBYY
terned, “ltoned they call i, In grounds are met with here, also ma-
siripos and plaids rien (here are on on dark cream; the |atter o come
paw materialy called by various names s pination  with eream hahutnl. Hrown
that all outduvetsn vilyn In glo - | toulards are very slunning. wepecially
silkiness and wonderful softhesa of whant  patlerned with those sprawly
fexture, They maks most of the new " " Jupunesgue Jenigus which the newost
wraps, which are being lined, by the ' '.'. H patterns feature
wAYy, with novelty arepes de chine aRLT L Amopg aports materials atripss sasl=
’ The Popular Malerial, Iy take the lead, Bometimes the ma-
Perhaps the material 'h.'\"-!:nnfi': out terial fs striped By stiiching. A uew
B | ' plald for skifd oF sports caps shows &
mosat for Spring and Summer wearing yory fine black and “1,“’ oheek plaids
:l sllli ereps In at le urdu d:xen dif s by & hall-Inch  stripw or  color.
frenl weaves. Crepe de china. (he Among sporta fabrics fannael 1 hav=
"":‘:L fl-l'll'ill’"l' one, !"ﬂ'- P'Irll'lltlr as any Ing & tremendous yogue, not only o
al ® allk crepes. It |s belng shown
In brilllant crimatn for use with white -
faunel or hes crdpe In & sports ' ’ A
fashion that is palolng favor In the 3 / K,
Bputh and will undoubtedly drift Notth
for Summer. Then there I the Can -
it I 1 ahads . X
:f;n‘:‘::p:;‘!:: }_I. :‘ _‘11::”:]‘::'::'::_‘_ pronvising ﬁ.r,rnn are changeabbn as
delightful, Morrgcan, Balkan and sim-. \-.'rll as checked. Brown is canily as
larly named crepis are heavier gl PORUIRE AMORE the talelas A8 navy
are used for wrapy, separate shirts and WH'I® ETRY 18, of ¢ "'j se, the faf of the
In combination with other efepes for momeny here as well as i other faly
frocka, 'lil-i'.-n nre  ovel?  heavier Fics ele ' 0"
weaves, pebl®d, granlts and o on _.‘-ru'img lina *apge l’w! to mupplant

dressing = . according 1o the whiim of ca® maker the conventional eerge, tricotine o
Cream Cheese SR1ad Dressing. Ton newest spogts sliPhefyr nrate Todeet (will uniess It 158 very new pro-s
Mash half & {Teamorhaesa to & paste :; Fis gre of Canton'crype. pattarand, ilestion tonngd bl alusgrone
™n salin, In staall checkerimard plads, black, ) ke a hrondointh,  Tha
gy beat Inane third nt'n teaspoonful fyymp biocka, Iong Blocrks thal make s Pasdicons ™ . Kk dro e wRitn hyt in ti® same birllliant Td.
of salt, ope.quarter of & teaspoonful of broken stripa and in combination of morn! untit r tht mow, h®®e spoken af hete® {n this article, ‘The
paprika, two and half tablespoonful of wirige and noveity binek demigns. Thes (heag new ik il fur‘_n-'- ot smia@est lan poge togs arn made
pigkiing . vinegar, wix sliced plokied Sare verygrood -inoking  iwronet satins: wesrg  Pory are d up. of of fanne? and vilvetrgn 0 combinms
ontons and five tablespoonsful of mala ig 81 still good, thaugl pat £ apt 1o be SUOurEe, with ai e af By lilant goo.  Flannels @ :S‘rntr‘ are
oil. berve with a ]q&'%e or roimgpine first chotd@ an tha efr pon, trimmings, faclngs and @eeexsorieg ihed Jour somes stunning lit uut»p!“"
alad, o ©° ° o Aftes crepye comed taffeta—extren@s Dull blRy allkx wre bes cholce Puqm. sporig dresses. .
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