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ECORATIONS FOR LOW COIL OF HAIR |mammumoran souow:

“SO LONG ar 2 woman clings to the

In this way it wll
sape or the dow in her halr she

has not lost her sense of poetry, For a slender-n

and po long s & woman Keeps her sense £5.- SUeTTy. S
of poetry, just so long does she hold man et
2 thay may be

in the holiow of her hand." 1 tendency Is to

It wan g gentieman of the oid school who e b
saild this. He undersands the falr pex .’ WoSF Shewn 't
from A to £ He bagat hls stuly of wo- 4 okl
men in the days when they wore hoop- . :(n:n‘:m 2
siirta, and ke has pursusd: hls studies to pasa undor
slong the line of years reaching to tallored nds stand

cheviots

“The laws have not changed,™” he con-
tinued. “A rose in the halr means now
what it meent & yoars ago—and will mean
B years henes '’

A penee of poetry 1= a sense of beauty.
There 18 nothing 'n 8 woman which has
more attract far the other sex than
thie L is 50 ciosely akin to beauty iiself
that it !5 often mlstaken for the moch-
desived gift. Foew of the world's greatest
actresses have regular fentures. but they
have & mensc of beautly whick prompts
them to graceful motian Istle dress-
ing ard the fascinnt #s which o
20 potent & charmr touches of
Coquetry in a4 woman's JNEEN APE mOore
dangrrous to man than a Rawless Greclan
tleman was right In
i for & rom oF & bow

w00

was |sst seen fn
In_one net of *
quetny™ wearing
the same bloe that
made of; and agair
bekind the right ea
=aoled
bave hee ATy
a thoumand differen,
Halrdressers are
mada tn an alabo
which resembils noy
fanev bun, Whenss
wonhderfu) knots 1
& decorption of
besuty in & fu
The simple brald
graceful than any df
an hour's hard labor,
The halr usad for the
be separated from that us
In parting it maks a line
of the heud to a plasce jul
ear. After the cofl s mad
front halr over a pompad
puff it without the gse of any
Work the ends Into the maln
sible. Hiond the two divisions
behind the sar. Tt 15 alwayw g
halrtiressing to show that the h
ranged in sections
If the bair is too short 1o 4
‘ venlontly, the back part may be
3 "'_ horisontally and bdradded in two
W m CG’BJ’J m :‘1’ Draw (he upper one down and the o
: = ome gp. fastening them oide Dby 5
bes black bows, e 204 | agninot the back of the head and tucking
dainty colom may ‘h»\ - - —_—— in the ende The effect in that of one
The ends should be | poypionehie. Binck hair 1s shown o ad., slone. No shade of halr was ever born | Bome of thair shops display combs carved mings are worn at the left side, but just [ filrtation, just as & oo | C0E enio Solind Spiuit- Fhe /Rt
antage by these ribbon do fons In | or iavented which conld not wear tortolse | in exquisite designs. her ; ; i Y s e e The Junica Mewdith cuil s s In
y - e ¢ Its tints and lights are universally | The shell comb ost popular of all ROw there is & temporary fad for wearing | them with the rose in the halr, It is | yogue now than it was & fer seasons Ago,
urquolse blue satin, white ing. These comba arn bl cxpensive, | 3re shomn with Siain fovs end aisn witt | them on the nght. 0 the wearer is at Uib- | always a red ross, according to tradition: | when Janice wax a relgning bolle. How-
t - . I the ;tnnuhm materials or ;h! hel; gll sorts of crru;‘al!uanmnand o plal ecty 1o chooss. aad the rod rose is tha ooe for their | ever, an oceasionsl ringlet appaarw upon
y Kb Buarge e S (e The hand-| and fllgree sllv 2 Bold i - l( w ."‘ A beautiful girl recently appeared at s | dark locks Bot all shades of roses are | sams pretty neek and It alwaye adds
= i ‘(.w‘.'i:,t‘lgwm,-.h bre . 1 - Af . Sy < nl v RN n':' sut={ bal wearing a pale pink rosstto aguinst | charming and the blondes has as good a | charm to the ourly-halred girl Worn by
nen are Jewelad, - "BEW | Ungs of various stonse, all Appear ia the | yor dork halr. The rosette was a large | right to the white or pink or pesatbly vel- | Miss Stralght Laocks it & a bit of a foks,

2005

; we have besn study
e bigh coll. This o
ote, and Its algrette
nEs are stil in favor
Jow oafl ha

withk the
its Jovelineas
spnls T 1 be

ese must depend
Study the
and find
1

i= & _tendency
il s & baw of
o0 mnay be

il the ligh
in the o

& long cofl
of ribbon = made
Take ribbon on h snd a
it under the hair st the b
Bring the ends over
m under

nnge velvet
nt of goid, w

them, apd pass < 4 . R oy
p of the eoll. This makes s n .or ! ~ fabufous price. But A _plain | new designe.  Amethysts are in great de- | oo, made of soft moussellne, and from the | low one, If she l& golden snough. as Miss | for the mark of the pufchased tremses
upon the hair. The effective againet | > i uncarved and unjewelled, can “""‘“d just now, not only rc-r the Febri- | haes of it started two streamers of the | Carmen has to her red rose. upon her head.
! be long, are ted in & be purchased for 8 ary girl, whose 1',“‘“‘”"“,!, the amethyst | sume fabric, doubled. They fell against | With the high coll the rose has bsen| The hair wora low i becoming to al-
falilng bow al the crown. silver and ivory | . — e TS TE ety 1 in, but for every onme. urquoises are | gpy hair snd drooped upon meck and | worn I the pompadour, nodding over | most all. whereas the high coil has de-
ey i Seclng ANy oo carcia’ 19 | shown In good rellef against the dark tint | gnoulder. When she ganced they floated | one eye, anywhere that It could find a | tracted from the beauty of many fRees

Another adornment for the bng coll s ae with long teeth curved so that | of the shell Rbinestoncs are giving way | ang fluttered In an  alluring butterfly | pince to perch. But there la ho place | So thers ls much reason for rejolelng now

made by twisting a ribbon In such a feels firm in the halr. It is | to pearis faahlon Her ingenfus littie device at- | whers & rose in so bewltching as behind | that we see its return. The best thing
that 3t winds sbout the langefous 1o the comb and embar- | The rosette of ribbon. chiffon or mous- | tracted so mueh attention that now the | the ear, and now I8 its chance to peep | ubout it s the way It brings youth to
r oo ...\‘..4.1 ..‘r : J £ to the wearoer to have it fall soline de sole is soft and dalnty for even. | decoration is onoe of the ssason's fash- | there, since the low hair dressing has re- | & face. Perhaps this fact ls appreeiated
L TH o coll s faste n

you are within reach of any Chiness | Ing wear. A long, crinkled harpin fa| oms and girls are copying it In every | appeared. Lat your rose stand In water | by scme of the great nctresses who have
. e s the beat one to furnish | thrust through U, and with this It {5 fan | ghade of chiffon and ribban. for at least an hour bofore wearing, eo | parsisted In wearing it for years. Samh
and Mrs, Campbell are two of

nt the bottom with a Ince harplsn bent pomition
double, and at the top it is finlshed by &
bow

Velvet ribbon ns well ns satin & now

vory comb. The Chitess have | lened at one side of the cofl; as high or as The Spanish wumen are known in drama | that its stem will nbsorb as much water
k to learn our desires and thoy | low as experisient proves most becoming. | and story as the coguettes of the world | ax possible. Fasten it with a halrpin
ed thelr handiwork accordingly. ' As a general rule, all hat and halr tri and as gure as we amsocinte them with ! clasped over the stem. not run through it

KATHERINE MORTON

the ellver one

expellad.  Then she returned to Manila

MARRIED JUST BEFORE HIS. DEATH |mturasyin s | WAYS OF SERVING THE LENTEN EGG

to Bragil, a=s a planter. He and ha daugh-
Romantic Story of Josephine, “The First Lady of the Philippines.” e ’:)", Dicomae keconcRef, SuK: FW Y Recipes True and Tried That May Be Pasted in the Family Cock Book.
HE “First Lady of the Philippines,* | ag
I ns the Fillpinos delighted in cnlling | drt back

ber, roces selled from XNew York | & woman who had sto
for Brasil T was the w of the | breastworks and fire

gs, these many cenfuries, ; not the edge. Stir constantly untfl 1t | thiek, dilute with haif & cup. of hot
Bt army a4 much TErOMNE, | g, s comen 4p and the sen got déwa, @ been the Leaten cullnary i‘;_"g":! ::“Lr: “":r'l!d "_”;?reﬂ‘:i"ﬂ"::‘o" 1ot salt "J"l“':_:pn "";;,;”"“ri :i‘:“;v‘:‘: ]U‘-:':l‘:eli-“f'-:.
11 ¥ Mg S e e . e h | d ) . 'y paste h a teaspoonful of salt | tablespoonfuis ¢ butte d  th Qo
Hizal marched with them, And day and snight are the sama &3 one; standby, the ondinary palate soon tires | .= grain of cayenne, Cook just & mo- and cook wuntll “bubbly.’ Add

Tho year grows green and the yoar grows | of them, §f they are served In an ment. add ‘_»_;. chopped eggs, cook threo hented tomato and stir until the

ng these months of campalgning Vanity. WH}LE oS3

famoss Silipine patriot, political reformes Madame Rizal hed But aft she had & wWoman's b ] . Interm! procesaion of "bolled,” | minutes and serve on toast mause v smooth and creamy. Bremk In
poet, writer and martyr. Dr. Jose Bizal the fiwld. Years power of endurance, and fatigues of And whs It ail, when all Is doos had tfried. This Is particulariy This s an excellent recipe for the ree TAaw ogxs and stir with a fork for

her health | Oraine of ey or shiring sand,

and was ha ‘ -
T, Plding into and out of nle band true when, upder the ministrations of the

chafing *ah. If hard-bolied sz are
difeult to dgest, the same number of

¥
¥y Mercedo the campalEgn were ¢

o0, the ralny weason

or three minoutes untll the whites
cameo on and

The atory of how Taufer. ¢ P ~ 2 o ey ihey emeree uhderdbne OF n alightly and the mixture s
who, as Rizsl's widow, |s | In the i 1.'II- e ;:1“‘ ? down in rhips to the meas SRYSINS SOy, VT ¥ 7 2 raw eggs may be smubstituted, stirring creamy. Serve on toast
! @ it r { J ! » Inaders 4 not “ : ===%

gverdone, horny, sreasy or raggedly In- thetn In lMks scorambied oges. As

dred ships are the same as ote;
d and forward blows the breeps,
Is It ail, when all i dons? ¢
never a shore o sight, the changes in the wu
ity on 1o the might. eggs. or the mald who never knew how,

Phillppines an Mme. Ulysses Grant was
= one of the

onal hero to
t tl must
, 0 they urged har 10 go o
: and alked
count

i a groat diference the saltness Boston el ebit—Cut one pound
housawife who forgets to ring | anchovy, it ls & good plan to taste be- freah _ cheess Into small
W of cooking fore salting. &ces and gut in A chafing dish or
ucepan with two tablespoonfuls of but-

e th

bonored in inds c

mow! roamanti Incid

in the history

A tids with
Betilng wtea

Bhe oour

of the archipeings =

=ng t

1 I P -t 3 " - e T -

Josophine Tauler ne end pretdy. woas T 1 Lyonnaise Egzs—Put two tablespoon- tk back of a
ity ¥ ' » - tr e by W * i) R a

e e R s Puropean soctal cir- pamsword taan 1 am The fisher droppeth ks net in (be stream, the following rwl:"! ’!“"' and "1" 4 | tuls cof butter iato = frytng pan. and | 7 ed, then add one-

= . - = r' <ot m N ) Asd 5 bundred streams are the same as | D4~ be cut out and pasted In the family | . . o add two tablespoonfuls of sliced al 3 wonful of mius-

cles in Hong K« ST SRther - :" ched Maniia ! “;"'_“' ome cook book for ready reference: - A S S P I T ayenne, and o

& t-u{ later I‘-[‘. Into the Spunish Gov- | s04 (he malden dreamsth her lovelorn 3 Woodtock —Boll half a dpzen i"“;"""): ‘Pr\;:k e i (‘r‘,\;‘ \a‘ - ,,.‘E B teaspooniul o . Stir unti)

1] yeslg begar P opp— X IV p . . . =
;'_-‘] "ﬁ'm\‘:' . I dream % minutes, them lay them In cold | yellow, then add & tablespoc four. th, &dd two t aggv. and

And what s it all, when all ts dome?
f the fsher the Lurden broaks,

a few secundé—no more. Should

- When cool enough te handle, | As moon ax it combines with the butter
lnto & woup piate und ochop fine | pour In A cup of milk and stir until

he best ooullsts

e met
And slways the dreaming the Aresmer

E the slightest Indication of tha
cheese “stringing”™ before the cream op

wakeos a silver knife. Put two table- | smooth. Lastly, add four hard-bolled | *% " v LF B of bakin

—Harriet Prescott Speffocd of butter Into & smooth frying | eexs nllosd. '_":'_‘ s“'l"::‘:. i nes "l- ——.

e s T R e — soda. Th lsh nearly always do

nrds had begun Witner affirms that typhold bactill are luble wonful of flour. Stir until the Eggn With Tomato Sauce—Hoat bo- .\-'.‘ - ‘i Sl :: ;-a.n,
sllowed to remain altve in rats for & me after i frothy, taking caré that 1t | gethor one cup of cooked, stralned to- | © PR ey i e sy dmaz)

trrhodd dade have been ea by the anl not brown. Now stir in iittle by | mato, thres tabiespoonfuls of tomato | °F Wilk befora pouring the cheese mix-

warm milk, using | catsup, one teaspoonful of Worcestershire | P97E OVer it e

spoon and | saues and a speck of o3 ne If too - . -
— — - :—— - : Egge o la Creole—Put a tablespoonful

of bytter in the frying pan, and as soom
—_ an It browns odd a teaspoonful of
chopped onfon. Add o tablespoonful of
flour, brown with the onfon, and then

r d#jecta In

mals, By 1 n they are Hable

to Infeed art

wnn able to pro

a ik e 1 . Has
fire @ re he and the girl add a cup . - o. Have
with followed Rizml to ready four fr CEgR & rake them,

it rtoak !--l t poach,

er them while cooking
0N as each ezy Is done lUft out
to a round of tomat, poure
ing a spoonful of gravy over each oRg.
Sprinkie a little salt and pepper on top
and serve hot

this way

Eggs and Mushrooms—X ecupful of
mushrooms is enough to serve with six
CFAS

Peel and trim the mushroo'ns, having

first wiped t off
] Put a tal of butter in a sauce-
PR, me n half asponnful
af salt s sprinkiing of white pepper.
Add the mushrooms and jet them sime
mer ton minutes over 4 very slow flre.
Pour in a iablespoonful of wine, add a
drop of lemon julee and simmer three
minutes longer. Add three HeEspoon-
fuls of eream—not milk }
surdle—and bring
kR the muahroo
' hot platter 1 ]
: of ally poached egxe
| . . Pour the liguid
shrooms and sarve
| Baked Eggs With Cheese—Cut 12 hard-
e, aml, having
ikied
\ ¥ mbe, place a layer of «ggw
center. 5 ikle with grated
rmasan and ne n lightly with salt
and paprika. Add pther layer of sggw
and cheese untll the dish is filled,
I Ishing with the Pour In a
"

e thickened w the yr

gt mm the sun wis Inkla with

hills on Carregados

on the

rn out

n ove

_..1- b ar until the ccumbs are a gokien yel-
= low. BHerve at of

e e oy woundid, but a 't M (rom
» k. A gresat throng |

Green Peppers—For [our or
five goo aliow six egza Toast an
many silces of bread as there ate par-
soms to be sarved, and put where It will
keep bot. Put a tablespooanful of butler
In s Iryinm pan, and while It Iy heat-
ing break the e Into & bowl Allow
a tablespooaful of milk or waler to =ach
egy. and as soon as the butter s melted
and begins to bubble turn the eggs and
mliik or water mixture In. When the
whites begin to aet, it and stir with
n =llver fork Have In rTeadness wo
finely chopped sweet green peppers, from
which all the sseds have besn removed,
mnd as the exg begina to coak, stir the
peppers through the mixture. Cook just
& momant spread on hot toast and
serve mmedintaly,

Egz»

dtnastrr
noalives ross
battle defeated
oms. A wonk ah
peared from M
that she had besome a wictim of Span
lsh veugrance

Egx Nest—Beat the white of o new-
Inid egp to o st froth and heap up on
| & plece of toast. Make an Indentation

| like & nest In the center, drop the yolk

Atom ‘wosks 3 P | in that, siip in the oven and let remaln

o ronks later other hattle toc

DD, Yor Stk tebme b o] SMIRTWAIST GOWNS OF ROYAL BLUE AND WHITE ETAMINE LINEX. fore: o5 Shinis Sk S S A0 ';:i
losurgants. The Spaniards wefe deleuted | & a tay bit of bulter oo wpnh eox.




