a4
tson, and do not N
»d at any other time.

For all"tne

, FF | OWS FOR EVENIR

E dsys are past when the American | covers the tops of the arms alone, 1a the
woman went to the theoater

of which took the present downward dip

shaping the fall for white silk and chiffon

ing a sort i
n & only artifics for slecves.

1 r

ed

with white 3ilk,

at tha front lower, {s of the =zame material as
" } ‘les with the | 4 tue ary ' : d
cloth afternoon gown. The Euro- mt(;glﬁfar’;::l: ﬁllr&:%r;i‘.(:. lh ‘1l1: r‘[.t::g » wraps which muffle all this lovell® Much hand tucking was obsery ‘ﬁl- f“: Tnnuirlng eyes looked in vain fof SHy | the wiéarer's gown.
- f t 1estra, the } =", = 2 et sd 1 . ; : - v
pean custom of elaborate dressing for the | oy nerrogates: n and hide from strest eves the dia- 'r“:: :tlrl}rr;?;ciril ﬁﬁi]rl‘prﬁ :t:rctt\ll;:;l \':1‘:?}; puckering of the crepe by this curious | Some very plain clonks of white cloth,
- it - i Iu 3 pll ; < |
theater has come across the water, and it sipgvst ovn show il ont's collas bonek | nl-;n_nrfﬁ : 21‘.;1‘:;;‘?!ninfﬁ.zzrngfn:“:mm ::; | { Iace ‘TaSartion. i & oPt; of Maltese pat- tucking, which narrowed to nothing at the | scen both at the th r and opera, are
Iy o Ee v 2l et g : e - > ki r3 - . " iter { a ; i lef orthy detalled One of

has probably come to stay. Only when | to get into soclety? | teny With the finer gowns, cloaks are | ! torn, ornamented this. The blg squares "“_E};P:_" i3, Cart i;"l pressing had é"" f “;Lr\h" ’”‘f \ 2 "'.f,_;‘! o s
the opera season in New York ls In full | always skirt Jong, and velvet, white cloth, were detached and set at a diamond angle f‘"“ <l “'l"'- S A0 “"f““"' lt“";’v‘ i o : g '“u‘“ e
gway does ome know what wealth has| Even the tollettes of very young girls | Jyce, and cbiffon -are some of their rich in the bodice and sleeves. The front of T,‘;"_[ ;'t:‘e:h__mr,“;_?‘:1”," e “':? o sl oo e Mivion o .
dictated for the season'a wear In the even. | are cut Jow 1o eoma degree, though the  materialse. The airy taxtiles are applied the blouse bodlee was of kilted mousseline h’l'hc "I!'l{i: '.u':- nfd'l.l‘tfls:' ?;Lw::;"{,:v;.e:;; on ! I;,{-,_a;
ing. The commands bf the multl-miilion- | best models In these show a charming | ‘i'-' "!'-!{1 _n..u(l silk, ‘wmvh. in turn, are :r:ll:;:;t ‘l‘:“ﬁ;"‘! 1'2 ?od:':n:!:f 111:.?1.:“1'-1:?3 all sorts of lttle detalls, Inde .‘--zib:l.':vl-)- | of the
aire’s wife can be followed in full by | simpliclty in make and material. *‘:::"_“““I“n ':;?;“(::e‘“‘l“r::”f‘;:' cg:r:‘n:mrlfi u:'u]er puﬂ's“utc the '!;-'EII :ilr:\'.w ‘which | Simple In themselves, Even when thg cos- | A stunning white cloth model is |

) _ i Z ‘_- — - 2 sreck  borders | IR, L . 2 ani = . Sk b - . = —— . K shap Tie: a1 leeves and a
comparatively few, but with a ‘ut:t!n I!:s; l Ka}: h{.:ﬁ.-dr",twﬁx:nth-':“?!n,::z'.::;,ul.‘l l-‘h‘::'-l-): an ermine tippet or scarf. Marabout In slashed up &t the back, were of the same | tume comes home fram the dressmaker, ik stinpe; with hell sleeves an
nulty every woman can mike changes in | & 2dge, - AqPree 3 excihoe |

the same shapes

5 add
gives & falry the woman of invention can ad

in the tollette of one fair mald who w touch to

o material, t Aounce.

and all over the yellow lace many | 84

her theater attire that will bring It more

1 1 = rel touches confined to the sk
£ . the . insets a lght showing of black French | P0V€ B '
| 8 unique hewddress, This was a long U‘;}ﬂrr eyl knots provided of‘h-cth‘ge contrist | The new Byzantine ayd Blonde laces, | drops a deep cape edge
up to date, and cause her to be fashion- - Ry T e e 3 rih- ){ recent years, so great hns been the # provide : conirigt, aed . hme) = T 1. | klited chiffon. Above t
i ¢ | bow of wiite gause, folded to imitate rib Fraeets 7, : With this cost A othes$ the iat | fashioned In entire walsts, are very hand- e iiffon. Above
ably gowned without helng extravagant. | pon, with & fall of glit wheat cam at -.‘I‘"-.-".{e"h m g f&il’ll:.'l'ls ﬂli:i e he Du:; duction -z‘b;f.;r\u;?:(:? “rﬂ t‘:.: n:n Iil?{; ' some with plain velvet or silk skirts, and | of brown fur, and above that deep border
. | elthe 1. The gstment of the bow M the opcra one sces low-cut gowns. J auf o agme e Ex | sue it~ : , as | of guipure <
Muguificence is the keynoie of the cos- | q.II[;t!' term;. m'! .It‘r:‘::i‘j.lf ll;-]?m!u;_; I(“-E-:{-‘?‘. 6l fmportant et Tlght the dress displays in the lace stock was a nsat trick for be- :glc't:t:- get-up I= ax sultable for opera as : .-.“s_lAl\,I; I,:'.,. P ';-mgp RS
teming, and whep the entering wraps are | WAl f Rig Re B Ll degrea e RICH | are sometimes very impressive, and low- comingness. Again, & touch of hlnck vel- ater. ) | . T b __1" BN A fit  adteatad
thrown back, Bodices cut to the lowest brought the bunches of graln becomingly | cut gowns in many gala materials show vet wouid be used, or both black and | Asain, one sees odd bodices in plain | pale-tinted clot i ST :
e SFET behind the ears. AL & i 5 P Sacwaba SEall 3 2 and flowered sliks, combined with lace | ! and earuf \Ee Fpese
limit are revealed. These are heid on by | s dty 1= often dlaplayed | Mot enly In the boxes, but here and there color, and the sleeva finish would repeat ooy E re ty | fur doublings In unsewed state
This same simpliclty I= often displayc ach i 1 lght wris ar chiffon, whose high, long-gleeved cuts ar £
} = { houlde RS —a ol P N g | iIn the orchestra chalrs. the scheme in a stralght wristband, cuff | . - for $13 elegnnt
the merest excuse for shoulder si*Aps—a | in the tolleltes of the younger matro I %he hands of th - ) adee i are made more festive by the elegance of d for 3o, e legnn
wisp of tulle slipped through dlamond | whose cherms mre enhanced by plainnpess, | n .hl # £ !Ullc “1mmim ravand ;um"]; -t — | necompanying detalls—the halr J A
= | e - - S Y | OuUs BLy of bhalr dressing set off wit i L it ch
With on era gown of ruby velvet wq . a tiny spangled or palnted fan woman who
N Dé rM"-hmm' ?hﬂm[’t =1 by .h “."';'url.: W .ni.n “.‘,_i,:_ o wired hows, algrettes, velvet roses. leaf | The fact that moest of these evening | late sl:\"@‘ Pinted o0 3 " ¢ Qraine
1 . Bometimes with a white | *¥ & R i ! sprays and oo { many 1 Irta B i or . 1 " .
velvet nr.r'lh.‘b:n - mt“. ey ,;1::.- 53 | of Wi tulle was the only orni : ;{:‘ *»g ::li ‘L".:;:x}gm;: 1;1“-“;?-! s;l\r.ts. d'[‘hhls skirta are detached from their [nings Many huge silk bags are carried, many | clogk iny ;.r..m_a
A A Y | tion. Two other pretty young wives, who soung. Tor the thenter Bat Me“}wi.‘: 01‘. s makes it possible to uss one silk drop | of which, with their superbly worked sillc | The looss aimost skirt
are out, the line of the roundtd meck ' gomed scarcely out of thelr toens, wore X hu:';n:l ;‘-n I;;: ;rre;.l'sis & s=d hnr.l'e for several costumes, and a careful senrch | and brilliant colors, would make the - | length, - . o
elipping below them in the old-fashioned ; podlice decorations of artificinl flowers, v o™ iyl £ ¥ BTy halir . b e * - 5 | est toilettes gny. The newest models| A svarf of gray chilfon and epnulettes
’ e g ~ rfill inw sn o b 1 of the shopas will reveal many cheap laces b hin sl Tl
/gy, With this the bertha fall, which | small wa liles with rubber stems | & 1B ist upon a bonnet, the structure Ig In these are in eh tine design, with maks the shoulders
WAY- W wxtscafiliecs: it ; JiE R ———— | everywhere most modestly proportioned, of cholce design. The Maltese lmitations | o a0 om0, ana sllver trimmings, often | simulate an Empire
= —_—— —_— - L — - ity - > . 0 p il &r il I nings, T ¥ =
During !n.:n-.s New York engagement are especlally desirable, and if a good | gem-set. The ostensible purpose of the | effect at the front nd back. The wide, ‘
mn? hi'f\“”:“u- ‘cuul:umu were seen, ex- tone of yell “ ecan be found in them, they bag I8 to hold the libretto, fan, hand) % slecves have several um-
{::,-,nng_ in every detall what the elegant can frequently decelve the most Know- | chjef, zluswes and smelling salts of the chiffon and a bend of
New York women feels Is correct for ing. incideninl object is distinetly b the Siberiun squirrel, which lines the high
theater “‘L‘:!:]r. .‘-:i;;ru nl:'l(‘isl invariably Cloth In white or pale colors, fallle and | 90“;,. women .muii(' a fad of this collnr bord A cravat of chiffon and
were tralned, and, mixe n with more . ;

velvet, are popular thezter materials, with
here and thers an all-over lace frock or
one of crepe de chine. This last texture
infleed is much seen, and every specles of |
. lace and variety of handwork may go 4
with It. For example, on one bewildering
crepe gown In the tenderest pearl—that
misty tint which seoms as much white as |
gray—pin tucks had been used to imitate
the petzals of flowers. These radiated in
swirling lines from centers of white iace
seeded with black knots, the design forme- |

hes the throat
MARY DEAN.

ndld crentions, were dalnty little
ns which the wise woman frequently
knows to be home made. Delaine and
carhmere, elther In white or faint color—
pearl gray, aszure, dull rose, or pale green
-composed some of thess pretty frocks,
xae models ran chiefly to a flounced
skirt pnd blouse walst. Always there were
lace or batiste insets inserted in gome |
novel! way, with many droophng nhoulderl
e¢ffects, and uniined stocks, the lower edge ' 4

RECIPE FOR SAVORY SAUCE

EARLY every one of the big clubs of
¢ country has made some special
receipt famous. The chef regards it as
hi= especial pride and Joy, and to dine at
the club, if you are a stranger, s to be
called upon to admire the gastronomiec pet
of the establlshment. .

For the womain who likes variety, who
heas mastered the a, b, ¢ of housekeeping
and wants o win a Uitle reputation for
“"having the Eknack" of certaln upusual

One night the bag Is of pompadou
brolderies and cut-ateel beads; another

French cloak of pale gray
cloth with empire effect in
chiffon and lace.

‘ Secret of 2 Sazce Made Benowned |
by the New York Lotos Club [
1 |

|
I
|
smooth. This sounds’ somewhat “stren-
uous,’” but It iz In this fashion that the
famous beaten blscults have made thelr
reputation. Then form Into small round
biscults, stick with a fork, and bake In
a moderate oven for 3 or 5 minutes
They should be brown on top, white as
snow Inslde, and have a slight crack at
the sides.

Southern Egg Bread,
For one ordinary loaf allow one teacup-

mended. Rub one-half pound of fhe best |
butter and one pound of sugar to a cream. |
Add to it one pound of sifted flour and

the whites of 12 egga beaten stiff. Flavor |
with one wineglassful of brandy anc one |
grated nutmeg. .Stir In one teaspoonful

of hakirg powder, and when the cake !al
well beaten, tdd one pound of citron L‘Ul1
into shreds, one pound of blanched and |
quartered almonds, #nd one pound- of |
grated ecocoanut. BStir all Bghtly together

OPERA AND THEATER WRAPS,

dishes, here-are a few suggestions. The
first of them W a club receipt made fa-
| mous by the Lotos Club, of New York.
it s not difficult to make, end is most
toothsome and Jdellonte. The other re.
cpipts are all well worth a trial, too, and
are not common.
Lotos Club Sauce.

To be served with fish or ecold meat
To ono quart bottle of tomato catsup, al-
low 10 shalots, one bunch of chervil, &
small bunch of shives, a teaspoonful of
Worcestershira gauce, a dash of tobasco

smuce, and one-half pint of vinegar. Chop
the chalots, the chervil and the shives
yvery fine; then sdd them to the other

Ingredients and beat all well fogether un-
t!l you have a smoota mixteye. Pour [nto
bottles nnd use as required. Ti: rellsh
Pwill ba fourdl particularly plguant’ and
tonthsome. This sauce has 2 perganent
place on the bill of fare of the Lotos
Club.
Maryland Deaten Blseult.

| Sift one quart of flour with one tea-
spoonful of salt, blend thoroughly with
one tablespoanful of lard and mix Into a
wery stiff dough, with equal parts of
sweet milk and water. Keead for five
minutes, then beat bard and continuously
for 3 minutes, or untll very scft and

ful of meal, two eggs, one cupful of but-
termilk, half a cupful of sweet milk, one
tablespoonful of melted butter, one tea-
spoonful of salt and half a teaspoonful of
baking soda. Pour two good tablespoon-
fuls of bolllng water over the meal and
stir well. Then add the aalt, buttermilk,
swast milk, butter and eggs, beaten sep-
arately until very lght. Lastiy, dissolve
the soda in a Httle bolling water, stir In
thorpughly, and again beat the mixture
and pour In a deep pan. Bake In a mod.
erate ovpn and sarve hot 'in the dish in
which it Is cooked.

Easy Cake.

This cake, as Its name Implles, can be
quickly and read!ly made. It will be found
very palatable.
be eaten fresh, but not warm. BIft to-
gether one and one-half cupsful of
flour, one cupful of sugar, and one heap-
ing teaspoonful of baking powder. Elll a
half pint cup one-third full of melted but-
ter. Add to it the unbeaten eggs and fill
the cup with milk. Stir all into the sifted
fiour and beat for a moment. Bake In
shallow pans.

White Fruli Cake.

Deark frult cake Is famillar to all house.
holds, but this more dellcate recipe Is
not so well known. It Is highly recom-

To be zt its best it ghould |

and pour Into a greascd Turk's heed pan.
Bake In & moderate oven.

Mapie Mousse.
This unusual jce 1s delicious and amply |
worth & trial, In common with all
|moussw_ It requires no turnlng of the

freczer, and, consequently, Involves only !
a slight amount of labor.
| of cream allow the yolks of three ezg= |
| and one cup of maple syrup. Whip the |
| eream In a bowl until thick, and beat ths
| ez end syrup In another howl untll well
l blended. «Then add them to the cream &
little at a time, whipping steadily the
while. Pour Into the can of the freezer,
pack In fce and salt and let stand for
three hours.
Bolling Water and a Perfect Omelet.
The proper use of bolling water makes
ft possible to =end to the table 2 tender
omelet of just the proper conslstency. |
| Three egzs and three tablespoonfuls of
{ cream, If & small omelet pan (s ysed, pro-
1 vides for an omelet just the right size to
cook properly. Beat the eggs well, but
do not separate. Add cream, pepper and
silt and beat again. Place the bowl over
boiling water, stir until the mixture be-
ins to set, and then turn into & very hot
rving pan, In which a teaspoonful of but-
ter has been melted. When the under
[:g is brown, fold the omelet and perve
edlately on a hot dish.

To one quart

ELEGANT OPERA GOWNS,




