fupe more than ever Vou ea
rifiled organdic ond dotted s
on the other hand the plain-line lines
would make o demure little girl lock 1

-
‘WHF__\‘ a girl 5 s her eorly feems it seems a mother needs fo study har

.?
P

Wt put a siraight-haired, lanky girl in a
wiss and expect her to look cute, while
1 and pinghams which this girl wears
ae pluin altogether,

The accempanying diustrations show how dresemobers aho have devoled
wuch time and thowght fo the subject of the young pirle’ dress Aove solved the
difficulty. Tothe lowerlefl tsa charmiing frack which can be made in 3ilk or forge
Just above it iz @ simple frock on long lines, blowsed just above the decp soth
which lies at the zide; square neck and peasant slerves are simple but efective

wotes, Fvery givl should have o suit on sports or modified sport lines

W the upper right-hand piclure comes
brim of white plumes

"

For Betwixt and
Between Girls

w oW w

FEEL =0 morry for the Girl Next
l Door, she's just that awkwerd age
you know when she hasn't the
slightest Iden of what to do with her
carms and her legs. Her mother, un-
fortunately, has no tasts, so that you
“are apt 1o see  the poar youngster
" prancing along on French heela with
& middy blonse on, At first I thought

" she was quite hopeloss, but after I
{ studied her carafully one day when she
A did nol know I was looking, I deoclded
! she coulld be just a little darling If she
! only had tho right oclothes, for say
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A STLR FRROCKR., WITH
ST A TS oF
DICHESS LACE

what you will, clothes make all the
difference In the world with a girl that
AEge,

First of all, instead of thoge In-
termingble middies, which are all very
well {n thelr place and can bo drawd-

fully smart on oceasion, I'd buy or
make Ler wome fetching little ging
hame. Ther were never quite so pret

I¥ a5 they are now, especially thoae
for the younger girl. There are cun-
ning  liule frocks of gingham for
instanee with straight bodices out
Just & little long and given a redingote
effect by loose altaghed pansla at the
Hides over the skirt, whieh {s attached
to an underbody, Anything loons and
fying  looks so much better on the
Wofroper gge than whimpy skirts. Even
the pretty stralght line ginghans have
fullness Introdluced  at the sides In
" sleated Inserts, over which a atring
Bt of the siagham tiey In bows  on
long hutton-welghted onds
Mostly  all  the am
younger, girl wre d with or-
Fandie. from s set of gihgliam-tognd
c8llar and cuffs 1o & whele overdress
of organdie. the scallopn plped In ging-
ham w I cireles af the gingham up
Miguad nn if lone stitehes of hrigia

won. | saw Just sueh a frock In large

y A froth

The bt
fram France and is of proy satin with
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A STPTRPLE DRESS

LI STLE CcRERE

AN IRISH THWEED SRoRT SUIT

the ghirt and the whole blouse or or-
gandie. 1'd love to try these on the
Girl Next Door with » nice flopp)y
tat made of layers of the organdie
bound with the same gingham. She'd
be a dream]

Then for her best dress 1'd llks to
sée her in a beautiful coral colored
trlenlette with the new wide neckline
and o little fullpes: over the hips
Around the walst there would bo o row
of roses made of eelf-colored ribbhon
pleated fn gold, and the sléeves would
be fagotted in. Or else in s lovely fose

tnffeta with a latticework af narrow
bands of taffeta to omke s shaped
yoke and the hottom of the bouffunt
overdkirt. 1 love these qualnt Hitle
taftelas, for the younger girl, enpeciu!-
ly when the bodices are left rather
looso and are shaped in lo the awk
ward figure the very |eaat bit by
pinching at the sides of the front with
n bunch of ribbon or organdia roses,
Those cunuing lttle striped taMetans
are cute for her, too, when made on
more or less tallored lines with lla-
gerie trimming.

__The Dessert for the

Company Dinner

L S

VEN grown-ups azres that the
E ergwning trlumph of & perfoot
company dinner I8 the dessort

and the most popular of all desscris
s, of course, les cream in some form.
Most cooks love L0 Berye novel deserts,
\hings that every mile guest present
will fguratively smack his lips over,
and that every waman will want to
knew how W make befors she leaves
the houss. Following are some new
recipes that are sure io be favorites

Pineapple Monsse,

Boil & cupful of sugar with half a
cupful of water until it spins a thread,
and syrup over the
whites of thred eggs, beaten atiff, Have
ready & cupful of abredded. pinsappls
and o ;nnt'ﬂl heavy c¢reant, whipped to
Mix those t Ingredients
nt Pack

pour the hot

togethei and pour » & mvid

in salt and lee for three Bours. Berve
in sdlces on Your pretfiest dessert
plates, garmnished with pleces of can
died pineapple A

Frosen Raspherries and Creag.
A parfectly delicioun dease?! in made

W m W

cupful of ‘canned pineapple juice
Freezn to a soft musk. Put & apoonful
into a sherbet giaas, then put a spoon
ful of & good vanills lea cream beslde
It 8o the dividing line comes acrods the
elass. Serve with a thip wafer or tiny
frosted caken,

What could ke more dalectabls 1o
serve at o Bummer lyncheon than ross
iea cream gurnished with dipped
strawberries. Make s righ lee eream
by whipping heavy cream, ewenlening
It to tasts and favoring it with va-
nille and rosewatsr, Tint It & delicate
pink  with vegetable eoloring and
freege. Pack in & mold or serve plied
high on & platter in. pyramid shape
Surround and cover with the barries
To make them, boll together until it
bubibles two cupfuls of asugar and a
cupful of water. Have ready the ber
ries with hull sn, BSelect an parfect
ones ma pomsible.. Dip In the bolling
syrip and place on & well-buttsred
phutter in a cold place. L

Walnut Parinlt,
"Roil wgether # third of & cupful of

WrTH BELT OF GREEN SuEDE

of whipped cream and a balf of a wal-
nut meat,
Orunge Coupe,

Mako a rocipé of orange lee by boll-
ing together a cupful of sughr, two
oupfuls of water and Wil g teaspoonfil
of grated orange peel for Ave minutes.
Cool and add & cupful of erange julce
and o third of 4 cupful of lemon Jules
HStrain and froeze.

Cut up into small Inrge
orange, & coupie of alices of canned
pineapple and a hagana.  Add » tea-
spoonful of lemon Julce and two tes-
spoonfuls of the marusehino syrup
from a small bottls of cherries. Set
on c¢hill thoreughly. When
ready to xerve fill shorhet gloanes hall
full of the fraolt and cover with the
lce

pieces &

lee Lo

If you are having an afternoon tea
or reception and want [t & bit more
elnborate than just a cupful of tea and’
o sandwich would make It
ange pokos loe cream
of mllk, to which you have added
three tablespoonfuls of some good
brand of orange pekoe tea, jJust to a
botl. Lt it stand for fve minutes and
add a cujful and a hall of sugar and
the slightly beaten yolles of four eges
Cook till it thickens and then strain,
Add to it the grated rind of an orangs
and a pint of heavy cremin, Freeze and
mold. " Berve in &lices. gurnished with
candled ormage poel

RErve ors

Bring a piut
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Ever in Scar_ch
of Beauty

WOy oW,
ENTURIES ago the Egyptian
C women usedl & gray powder
whieh they called *“kohl” on

thiedr lanhes, which. when molstened
by the eys, mude the eyes more large
and birilllant, Later, the Parlglang Im-
proved on this when the leading wom-
en of France used a preparation called
“musonro,” conslsting of wax, vaseline
and the color whioh blended best with
their eyen. This gave an artificial and
slary appowrance. The constant de-
mund for beautifying the eyes beeame
s0 gonoral that one of tha poted benu-
Ly apocinlista of Chieago made n lour
of France and England and brought
back with her several specialists who
manifueture artificlal  eyelashies and
by a secret method apply them to the
eye In such & way that they will Inst
trom thres to fAve moptbs and have
no artificlal sppesmoce
o -

French Coconnul Podding.

Ooe quart milk, half ecup sugat
three iablespoons cornstarch,
yolks of eges, & lttle sall. Pyt part
of the milk, salt and sugnr in the stove
and lst It boll, dissclve the otruatihyeh
s the reést of the milk, stir lnw the
milk anid while bolling add the yolke
anid a oupful of grated cocoanut; fla
vor with  wanilla Fromtlog—ths
whites of tour eggs beaten to a ntiff
froth, half eup sagur, favor with
lemon, npread it on pudding and pul in
oven to brown; save & little’ of froating
to moisten the wop, then put on gratsd
cocannut to give it the appracance of
snawnakes

four
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For Handbogs or Poskeibooks,

Handbags or pocketbooks that drop
on one shle when opaned. A plece of
ribbon or tape uboul 2% or & (nohes
long If nowsd on one side of pooket:
book and m #nap or hook ont other and
of tape or ribbon and snapped Lo oppo-
slte nide of pockathook will prevent it
from falling ail the way down

To Pack Sllk 8kirts,

When packing & satin or silk skirt
Instend of folding roll skirt over somy
soft articls and it will then carry with-
out areseing or mussing.

To make window ahadoe last longet,
whan they sre worn al the bollom take
them from the roller and tack them
on & pale, uping thie ke tacks. Then
with & fatiron press the hem on the

THIS MAT [N QRBAY SATIN
WITH PRI QF WNITE

PrLuprESs

othel' nide wide emough for itick to
o thraugh.
In Kewing Battons.

IAnd when wawing on buttons by
plading knot on the right alde of oloth,
with button up against the knot, will
saye you from sewing on any more
buttons,

New Use for Gem Pana,

Groass your gem pans asd use them
whan baking apples. It keeps the fruit
In much bettar shape., and they look
moro sppetizing whon nerved.

A long-handled bullon Book Is use-
ful to remaye lint from (he outlets of
laundry tuba.

To lengthen the I1ife of children's
stooklngs; put on a peteh on ths knees
on the “wrong" side

o

red and whWe hlocke, the und® slip of by .,.,.-m'g tegether hor. sugar and & balf of a cupfyl of*water
gingh ut with a yganty bods” top bet and vanilla lee » make vl Bt spins 8 thread, then pous tRe
that shBwed  thre the ihin over- the gherbet or 10 ming bolling syrup ovér the stiffiy-heaten
dreas af =hite nreandie , e ant liqued utes aquar raspherrieg and & pinte whita of oor exgy Whon cold fold into
roned of Eingham Frre put go with of water, Straln off, 1o te jule®add 1t & cugful of heary osam, whipped i
bright red wonl, Oh, it wagn so oute! & cupful of sugar and cenle for a few o half of a cupful of chefped witaut
And then thei® =as another tfck in minutes longer Ifssgive o tahlespoori. meats and A teaspoonful, of vaniiia
©Bthe same shopeof 4 Wllow gingham ful of Mlstioe in & 12tieccd® watsar You can pack it In & mold o froess? ©
barred in red with pale yeliow ognp: and add® Thep add the Ju@e of one likg ce er@m  Serve f2 tall Wfl“‘? ®
tle @etalighound o the opuudbam for olmos &nd gaseorsuge aod & ball & glasses pped with a%seall lptoum@ LR
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