siling water over the fruit, cover the
2 o closely, and hike for one-hali
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NOTICE that when It comea to
[ froak ¢lothes, while some girla talk

vary consorvatively and vy to
make you feol that wearing something
most unusual s “cheap” and “oon-
splevous,” they lodk longingly after
the girl who puts on the ultra and
"gels awny with (" for which slaog T
ask your pardon, as (bt s the only
phrase that exprossss exactly what I
mean. Freaks are the sples of fash-
for, Wo oan go along wearing the
practical, all - wool-and-g-yard - wide
clothes for six days out of the weeck.
but on the seventh wa are ready for
something different and dashing.

The troubls i we lose our heads and
plek the wrong thing, There a¥e three
things to consider when you wani to
Indulge in the bisarre: First, whethér
you ean afford L By that I foan,
can you have enough variety of clothes
#o that you can discard this thé min-

TN WHITE SERGE STRVIFED MWiTH BLUE
AND cRAS”

Bolled Custard Cream.

Take one quart swoet milk, ons cup
sugar, four eggs, one teaspoon vanilias
afd & pinth of salt, Method —Secald
milk in double boller., Heat eggs (o=
gobher; add sugar and beat smooth;
add to this one eiip of the hot milk
Pour this mixture slowly to the hot
milk and eook fn double boiler until
It ootk the spoon. Take from fire and
lal gol ¢old; ndd favoring and salt and
fosozs, Do not let the mixture boll in
asookiig bocause it will eurdle If
cooked too fast. " The whites may be
beaten stiff and added when cold M
preferred. Caramel added makes car-
amel cream.  Melted chiooolate mnkes
chocolote. This will take fruits as
well, Although some prefer the ren
net cream for fruits. ‘

Baked Apples With Fananas.

For haked apples with bupanas, im
perfect apples dhay be uvsed, as they
are’to be coved, pared ard aliced Slice
six meditm-sized apples an. three ba

nanas Plate the. fruit in alternate
lavers in a4 buttered laking dish
Sprinkle each layer with one-fourth

cupful of sugar and two tablespoonfuly
butter; pour one-half  ecoplul of

Remove the
the balang fer.ten
Serve with with
Unit foroes in the taking pan

e Bangna Wanses, ]
s banann mousse,
peeked dunamgs through ":Iuc ricer and
wpheLe over the juice from hall *a
leson, Mix with three-quarters of a
wpimt of chitlgd, dowble cronm whipped
wolid, ande sweeten Jwith half s cupful
of powdered soger. Turs mio 0 pold
with a evater-tight cover and bary i
Jie® hd rock salt fort thres howrs be-
doee seming H

g .

3 Nev® Iris)

cover and eron
mintes

cream  of the jwmce

press  four

.
Potators,

¢
&twct potatges of uniform slze frifm, ), Ip 0P rgake U® limes look quite

®o bag, ax Bany as needod, S®aye and
semgvd® gy black spfcks. *Just cover
@18 0fing eaier e@i®ealt and @00k

ufiil @

trouble.
% .

.0 L] L
L]

minute or two. Make a whila sauce
of medium thicknesn; pour over pota-
toes; sprinkle with chopped parsloy
and serve, 3

Do not try o mash vory now pota-
toes, The old oncs-are bolter, When
buying new potatoss selnct thoss of
uniform slze from the bag for each
meal, The small onea for oné ineal,
the Wrge ones for noother, ' They cook
bitter and look better.

Jelly Meringne,

Take ont egg white, 5 pinch of walt
and hali a glass jelly. Method—Put
egg white into a Lowl, afld the jelly
With a good egg whip heat all togetlier,
and until.  a thick
meringue i3 made. The whipping will
mix jelle with egg until it is
. blended and unnoticed. A flavoering
may be added if jell is sweet, and a
bit of coloring adds to the looks witen

cuntinue very

wel

=

. with strawherties " THE HUGE Forw alf_
: 4o . PLEATED THFFETA
p I5 STRILIINT A
HOW {0 DO Th]ngs ule you have had all the fun and flark
* FE B B out of 1. 1t certalnly dees not pay to

wear Lhe freakish thing If (" must be
tmken, sorlousiy. It slisply ean’t be
done, 5 L
Secqnd,’ san you carry it off? Hve
you an aif, & manner, an wssyrance
tmat will make the olher woman think
It must be all riglll’ You ean't falter
for one jnute when you wear somg
thing so différemt that everyone turng
fo looke twige. 1L (akes c@urage.
Don't Formel Yonr T:lt..’
And, thirdl® does the freak’ wuit
Youg type? Thig Is most Impariant
ar While you lose your type, sink
How tg provent the rgn Nok Wich ;n'uflnil. :M‘I,:::_ as "I '.,r,fpn etin-

iig o Barched things whea ironing servative f'llﬂhf"l. lls» "'"?‘D olr
Kad #m iron over with a liele wise 9§ . ° v o o

an cxcollent thing'for poliaking
the marble or tlles on a waah-
The result is well worth the

.

Tli—\'i’ you wifl find furnivore eream

stand 7

. -

What to do whem your Ramds gt
rough? Mix equal parts of%olite ofl,
gicetine and stgained lemon julce to-
acther and while ypur Bands nre il
wet, rub a Hidle of this on, and @ry
ethom well afterwards, You i 000
this a splendig! thige

you happen to have #o¥ id @incrg of T Sime e
candlestie them up g & peee of cotton T@ibings.  Keep the combgges wntll
.:_'.: Rub the fron 'i‘i""i".r oved @l You have & falr amouyy and lh%ro‘l
this, Bud it whl not @ick; the wax el Wfeeinto g @igie you want and

wrap them th a fringe net @ This !--r‘a
@lossr, s o ° quite a soft 9a@ang does 3 shogy.
L) = When Pa@gwash your hair Ywash the
Siigehy B I @our hai® g noy very pad 3@ well. and then aguin wave W9

di®; Per ts;h“ tork 3¢ sirag. S ®ick and ejgn want o Qo 1t nl.u-hr.. yofr combines unill you lan.tnme‘:
. ’:._.‘ oo s ot 1000 @ 0,70 oW .l“. from gour owd @ guake & neg one,
(]

° 2 ® °
=]

.;m‘ ° °

. w ww
woman ls woaring, you can't do It
when you plok on something stratiing.
You must match up your dispoasition
to your frock.

There 1s Ruthls, for inatance, & dear
little quiet mouse of w person, who
Just sinks into neutral, you might say,
when she doean't make an effort.
Bomebody, 1 don't know who, told her
once that she was tha demure, guaint
tyipe, and you should soe the way that
girl atands out in a crowd, now. Bhe
weard the poklest kihd of pokes, reg-
ulat seoops, and those colonial laffe-
ine, on¢ in navy and white (affota
with ruffie after ruffe put on like n
spiral-colled spring, with the tightast
of nipped walat bodiees and funny lit-
tle tight, short sleaves. Bhe has an-
other ome with & three-yard akirt to
the anklon of embroldered taffota. Thst
girl could wear mitta and get away
with it! Bho told me sho was copy-

[ F
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CMAI TlLL S
LACE TR/NITS.
THIS DRESS
AT Fok THE

& TJTUE‘J’E’U[ ONTAN

Ing another FPrefch frock of blaek taf- georgeite coat, & red satin-swathed gir-
feta with elroular fiounces bound In dle to the hips and full troussrs of
rod, and the round decallete just part- purple chiffon cloth that bulten tight
Iy ocovered with a choker collar wnd around the ankle. Thon ahe haa one
yoko plocos baek wnd front, leeving the with straight silvor Isce pantaleties
nhouvlders bars, thut show for only u fow Inches helow
Of the Orlent. the long-bloused Chinese red wabin

Linda ia my Orlental teiend. Bho re- nogliged.  Somelimon she goes In for

: B a4 b . the barburio. Ak I b navy trienlina,
vela'iin f(ilqr RS SRR ek where the bhost part of the skirt nod

weems o8 |f it wore colned for her. 1 sieaves wers nothing but row aftor
wish you fould see her nogligees, She row of red wonl  brald
haa one 1 call All Babka, with a blue gun-inetal disks.

hended with

w » ¥ > W
% making out the Biomn B A comi- If (ks la  too red, dilute . with m{‘nr*
l pany meml R s w0t ¥ine 0 inalét mayomnalse
that eyery aingied <ish b_ulrh tothe the mayonnalas with cherey juloe
color scheme, Thim woul by swomet- from u bortle’ of your pres@eved cher
ongnme, mmd 4L o eery hard ip et il rles, IF you have llm‘nl i met, une
l’l’hl‘h all th: PI- Whade, sl the vemuifbie stolorisg and thin out wsth
courmes wR| be lpmcidetic ot R 8t the juldd fromg cammod pisenpple
all plesssal to thm oyer, & foW-dimbos  Matgrally, the dtimert s the place
&c Ruch wmter. a whers one mlea%s  uses The oyl
Of course, pli 48 Uy mees piguler seheue, and there veers (s bo s many
colir @RNPUO B Ust |8 COmPASY Bse, del b pind demmrin; any (wok besk
Sspromlly of |fifpemne wid 080 will @re mveral o Wbam. ' 4t atraw
SO0 ST ARl itds 0 el W bebey Bnterica ¢ MAm B eally s
follow, & coumm o (oo @6p BOL0N mmi B v oiio8 mere ®ayEEe W
a vary préiy *Brew EI.:‘ w4 therd oaeds @ Ve W Pumes” ibew 0
re (Puit wfrwh ingy o0 08 e tromd ams, «vR0E tere We M
just the rigey tist By selectief @a (lisgs w @8 To mlke N wes 18
frults ®irefully. @elosn gud gh®mp ..Irn’!_ smount of Pipiee & ¢ fewra

dishes are all apprapriste fof (e i of o cup of §0I8 PO med thes o

contse, and a®noat guy &ulu® excépt olvl @ B9 Sending o u § net W
foing@®an bR uned vl 8 Tune .'.vlb. Lot egter. Ald B & clup of mpuded
onnalse for thg ceyrae Por W g eerriesdihe @im of Ul & lgtem 0
table sigad take : gquartee (8 g ru*.l' l".‘ cumof sigar® AN » - '_."
@ayonnais® agd Leit adé sip $rgr #F of ice Srmer and stgeuny® e wilqtere
tabane®® § Quarter of & Qeampooe’l Sgge Yo ’.arﬂm' then fgld isw) » o
wnch of paprike; r‘ﬂ& and moRurd, 00 cup 01 .nlf. of heaws o *nm
tablenontals  of glmeg® QutD:p 00IppeR. Mold ang serve v ahed
tamugh [ ml..l dast of onlon juicd with w®ipped r‘rﬂlm,°

aod & wgapoonful @ ehilll mud Bozen "ur-clcmom!- 8 Prett

[ - I
L] e oo e, ° (-] 3
o o

JFor w fralt sslad, color |

THE APRON EFFECT OF RUFFLES Iy ODD
Mrosag - Ay Feasiern Chawecw SPesies

fce to aerve at a pink luncheon or re-
¢option, Clooss & nica melon, cut off
ong and and scoop out all the pulp
Cul another tiny sllea from the other
ond wo it will atand evenly on n plit-
ter. Muah the pulp, add two oups of
oridnge Julee and o' sup of powidored
nuan‘r. Frooga pud porve howped (0 the
shell, garnighed around the bano with
pink roses,

Red s rather unpopular. for lunoh-
nons, bul it (s nles to know low Lo gel
up a rod many, for one often teeds |
for sehool affalrs and elub lunshoons,
when the color of the class or olub Is
rod. A tomato noup, omiiting the
erwim, makes a vory good firat courae,
and the waled can also be tomuto, Or
you can merve a vogolable covkiall In
tomato whells for tha Arst course and
uRe red mayonnalse on A lettuce or

nny groon salad, Use the recipe glven
above for ross mayonnadse, only use
enough of the lhgredlents to make it
rod. Paprika can be aprinkled over
the potatoos in the main coursn, and
the sauce, if thera is one, ‘eolored with
plmentoes.  Currant water ico maken
@ vory nlce tart dessart to serve at
the end of the meal. Boll together tour
oups of waldr and A oup and a half of
sugnr far 30 minutes, Cool, ndd two
cups of stralned currant julce 'and
froeee,

¥or a yellow monki colof the desserta
with orangn peel and Julce, Frozen
peaishes and peach lcé eream are &
vory protty yellow, Orafbjgos, graps-
fruit or a combination of fruits in
grapoefridt wheolls make a good Arat
vourse, Choone & vegolable that will

allow you lo grate over It the yolle




