- complexion
' emetllent for the complexion
enlone are sald 10 be extremely strength-
‘eming, The Italicn practically
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TRAVELING RAIMENT ON TAILOR

«O0EE COAT SUIT OF LIGHT-WEIGHT

THE NEW TWO-PIECE CIRUULAR SKIRT

‘ Food Value of Various

AOMESPUN, IN *HEPHERD'S PLAID
OR rome inexpiics t wus than on a rallw a | fine one murt sxamine the |
inine worl L : th 10 determine the actusi
me The 8n The economical woma > + make extellent (abrice
travellng gown and all its a hr o o - 1 ~
= B view tn thelr utiiity other dire - - i FOwRe
= The business gi unis wpon » cring in a Mk and wool mix
immer vacation and -  service whan she relurns 1 the fure e e up-1o-date name noth
Fight to relaxation In hot | afier hor vacation ! ing more nor less than the old-fashioned
el | far the tremendous | expects to utilise the glorim, whi w the WRY, I8 an SConom
rer traveling among the | MIAE and perhaps even | teal investment. 1t shows at ng plaids
P nll .
the early Fall . - poftened by halr Hoes, and B very wide
S R P R The pensral offect of & traveling gown | _ tHne 10 excsllent . Advantite whes the
s © | should be that of smartness and trim- | o O Xl d - \' - =8
to visit her mother | news. 1f should afford no lodging niace for | O 'CU AT *KIFL is desired, enb ekl amany
af hot weather. The dust or train grime. It should be neither | :;I.‘m-ra.;-n::l'A '”\"T" :I'" ﬁ&" : ..‘rﬂ 'r:\
- ng r N d gos are infir y
or fi active children | #0 dark as to show dust nor ac lght as E m Ted § Infinites
A half » cateh the Jeast fieek of soot. And the | TOT® popular, aund neasly everything |a
house, and goes half 'S oy . -y . ' | waterproofed. from ser b roan
ontinent 1o visit the o | I0ESperienced shapper will do well 1o ap- "‘l“ rpe from serge= (b mohalr and
b ; : U T | proach the saisaman at a good shop with - . -
farm i1y mschoo] vacations begin Fhe | 5 - a = e amartesi =erges show the =ama
7 shes S SDNE : = 3 the simple statrment that she wants to pinide descrived the Engils
young woman who hes worked see pome of the beat fahrics for traveling 4 the B Sind - e
- or swre for nino month gowns. In respor request she | 59 g v na dncu e s 2
2 cluds loosc- | T -
for a trip of some sort w 'h will find a feld without limit. - . -
t n 1k k 5 it k mixtures, which, though th ok Very
rst Ir W par An k t nowr = —— - Py e " B =
that thi T - For gensral use ihe favorite fabrics | PUbDStANtial, in reality are light in weight |
h thie ay should mark the lay ondnii-a ey e and just the thing the looss coal suits |
ing of her for 1 traveling gown “‘.‘.‘ o e mohalr and its near rélative that #0 many siender girls prefer to the
most Important festurs of her Susamer | Beilienme cloth, dboth of which shed Sunt tight-Arting boler: |
WArdrobs k sheds water. The mohair of Panama cloth, a varlant of mohalr, is |
It » al] very wel] 10 sy that the gown Llse Ia light, siky Aand lustrous, and | extrémely pe lar for travellng gowns,
doeg :\0: muke the woman, but ii‘ travel- | the Baglish mohairs come In the smartest and s ane of the most durable materials 1
r M e " b - - " . £ vl o =t de o - gl ata th
Ing it ‘-')n,mun-ﬂ\ the re t porters | of patterns—checks, embroldersd dots and | I 1he suit must do service well into the |
sand other Inferiore, and sftimes rofu- | water stripe ™ 4 . | Fall
Dokt e - SruleDme Ses 2 youns giri | r ripes -y Sp mnbt —s |
on her fArs o a ot nd con. | Hhow two definite vior ms binck Af to the general cut of the gown, the
wcrvalive hao %, for in no way docs a | A0d white or green and hrough | prospective traveler miu ¢ this prob-
woman show her reoding aa In e w- | & declded design arker | lem according to the f her. jJour
jestion of her traveling gown, and in no | color, =uch us | it in- | nev and the length of b The wo- I
place is the sin of overdreasing mors de ¢ Ted w, a0 ' man who y wifford the 1 of m =ik
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Vegetables

HE

crape for all things Japanese

®hich has been marksd since “the
Yankees of the Enst” have seored mar-
tial success, has now Invaded that holy
of holles In stic 1 the ¢ u’innr_.\'

Jdepartment Th
has resd that the Japanese owes his mat
velous strength and endurance. & weoll as

hls smooth 1f dark complexion, 1o a well-
balanced vegetable diet Hence In mangy
an American home today, whers meat

has aiway

play the stiar role in dletet-

ks, vegotables have usarped the place of
honoe

Vegetables shoyld be divided Into four
Clasyes. First, those contalning nitro-
aen, which s the muecle and tissue-
bulding quality, tn which may be In-
cluded pems, boans, asparagus, ceroals.
nute and gluton macaron!: second, the

vegetables rich in starch and sugar, such
ap rice, poistoes O OTAINATY MACAT A
faw vegelables there are which yleld fat
such as certaln nuts and olives [
kod Jeast wvaluable are the wvegetables
which comtain principally water and min-
eral matter, such ag cabbage, carrots, tur-
nipe, leltuce, lomatoes, etc,

Freah vegetables. such a@ tomatoes, et
tuce, meparagus and even cocumbers mar
inated In oll and vinegar, are excellent
for toming the bowels and clearing the
Carreots are almo consldered
and bolled

The

Itves on
macaron! of spaghett! siewed in tomm-
tots and mized with éheese. The Japan

American  housswife |

| Bhow fremh they may arrive from the
truck ganden

Shell and toss Lthem into
e allowing them t«c

minutea Drain and pour it
kettie of bolling water, allowing = tes-
epoonful of salt to emch two « of
water. Boil slowly without cover for M
minutes, o ntil the poas b e (snder
If the peas o cooked too rapidly the
shell eracks and breaks, If they are not
kept st the boiling point they become wa-
ter soaked When they are done drain

off the water and add a dash of aalt, very
little pepper. and for each quart of peas
a Jevel tablespoonful of butter,
very gently, just enoagh to
ter, and tum the peas at
vegeiable diah

Shake

meit the

opce Into

and ftancy dishes from
this vegelable are not desirable until they
have resched the point where they are old.
Later In the seapats they can be rubded
through a gieve and worked into a puree

| or merved with a cream sauce

| sauce pour

French Beans a la Creme.—String, but
do mot break, two pounds of young
French beans. Cook in unsalted bolling
water until they are tender encugh 1o
perce with a toothpick or a4 straw, buot
G0 not et them boll long enough to ool
lect In a shapeless mass. Have ready a
mauce made as follows: Rub the bottom
and wides of a stewpno with a freahly
cut omdon. Meit in this pan wo ounées
of butter and rud tato It an ounce of four
forming A smooth paste. Then add grad-
unlly half & pint of cream and stir antdl
the sauce thickens. Season with galt, pep-
per, & pinch of sugar and nutmex, and »
few droge of tarragon vinegnr. Into this
the wans Mix just long

| enough so that the beans are thoroughly

et bulld up firm, solid fesh on a diet of |

rice.

Rioe and mecaronl both should be botled
rapiily, so that the particles are kept
separale. Poirntoes muast he cooked jJust
at the boiling point, and all vegetables

~ should be dropped into bolling water to

secure the bert results. A good rule is to
cook all vegeiables that grow  under-
ground. such as carrots. turnips, pota
toes, In unsalted water. The one excep-
tion Is onfome, which are better for having
salt added to the water in which they are
cooked,

Green vegetables that grow above the
Eround should have mit added to the
water lu proportion of one teaspoontul
of st 1o twe quarts of water. Peas and
various sorts of bedin® are now appearing
on the markel af a reasonable Agure.

| =tituts

| and merves & creamy,

Bot atd serve Iin & hot vegotabie dish,
with a sprig of parsies rising from the
center, If the cream Is nol at hand, subd.
half & pint of milk from which
the cream has not been removed
Asparagus is fregquently served In & most
unpelatable form In the American house-
hoM becsuse the cook pays more ntten-
tion o her sauce than to her vegelable,
Aeltcioun dressing
over a tough, Indigestidie stalk.  Aspars-
gue s noid In bundies. The string should
be cyt and each stalk caretully washed in
oold water and then trimmed: that s,
out from the lower ead the woody, hard
fiber, then NEhily pare off the outside
skin oniil It begins to turn green towasd
the head Now tie into small bondles, thres
or four stalks to the bandie, and lay these
carsfylly into s Kettie of bolling, salted
water, One carelul cook lays the aspara-
gus In a jong, narvow baakel-sieve, with

& undle, and drops this iato bolitng wa-
ter, ae she fries potatoes in bSoiling lard.
the asparague ¢ cooked, which

This is the deal way of |
| serving pew peas,

{role am “cow food If they are sorved in

ually requires about 3 minuntes
nns ve and asparsgus right ont
water and ssts it to drain over = p on
the back of the stove. In thizs way thers |
is no cha of the asparagis being water
ecaked, and It is tess apt to break Whils

e

the asparagus e cooking make the tonst
and sauce. Trim off the crust of the
bremd and cut intd sguars plecea Toast

& golden brown and arrange 1
on a hot platter When the asparagus |.l|
drained. arrange it neauy the tomst,
with the tipe all pointing In one direction,
rnd send to the table with sauce Holland-
uise, served In A separale sauceboal.

Sause Hollandalse—Boil one bay leaf
and a tablespoonful of chopped onlon
with two tablespoonfuls of tarragon vine-
EAr Allow it to sand in a china bowl
until cool Rub two tablespoonivls
butter and one tablespoonful of flour to- |
gether, add gradually a cup of bolling
water, or better still, & ‘cup of the water |
in which the asparagus Is cooked. Stir
until it reaches & ecreamy oconalstency
Then add the vinegar mizture which has |
been strained through & balr-sieve. Re- |
move froom the fire and stir in slowly the
yolks of (wo egge beaten light Heat
very slowly, but do mot boil. Add a halr
teaspoonful of salt and & dash of pepper.
Btraln and =erve Immediately iIn the
Bauceboat

The family will no longer refer to car-

an

of

ithe form off timbales.

Carrot Timbales—Grate three large car-
rots. add to them dalf a cupful of cream
and two eggs beaten lightly. Beascn with |
salt and & dash of cayemne Fill into |

| small baking cups miand In bolling wa-

| the whites

ter, and bake for 3 minutes In a moder.
ate oven. When cooked turn out on a
Platter and werve with cream sance
Steamed Exge and Tomatoes—Separate
from the yolks of as many

| dust

| Iv

oy

coat will empioy a long, all-epvel-
oping cont of this naturs over a shirtwalst
suit of stik or mohalr. But {or the awprage
e two-plecs sult of raugh cloth or

with a barmonjous . shirtealst
va best valuoe in present and future

wil
WeAT

The short jacket, with perhaps the pos |

tiillon back, |s the Weal traveling coat, =
edingotes or long-talled jackets of ~any
ri croase, whilg tha boleco be hung
an a hook or even folded on the Plck over-
head, with less duanger (o s freshness

and good lines
tie traveling akirt clears the ground
ali the way round, and it comes in an in- |

Onite variety of styvies For the girl
carries herself well and has a faculty f
keeping her gowns fresh and smart-)
ink, the skirt of the moment is the t
piecs circular pattern with a seam Jdirect-
down the front. Thia s considered
particuinrly desirable when svolved (rom
small, Indefinable checks and plalds, but
it is & question whether 1L i= & akirt which
meeis the neads of an economical girl, as
it Is more apt to get out of shape than
the pleated skirt Cnlesas cul by an ox-
pert, It Is apt ales to hang in polnts, sag-
ming here or there in & most Lryving fash-
lon, and If It s bought ready-made Its
seamy, and particularly the pleceout of the
gore, must be regarded with susp

| o

cooked on a buttered tin In (he oven until
Just tender, Have ready a sauce made
according to the directions given below.
Gamish the top of cach exg with about a
toaspooninl of It and scatter a tittle finely
chopped parsiey over It Pour the re-
mainder of the sauce round the tomatoes,
but withoot covering them

For the saude, put a quarter of &
of bechame] sauce Into a stawpan of
suitable xize, and as s00n as It is hot,
siir in a quarter of a pint of thick cream
Ascertain that there iIs sufficlent scason-
ing. and then add a tablespoonful of to-
mato presarves and two teaspoonfiuls of
chopped parsiey Use as directed when
the sauce is thoroughly beated. Thin
crisp sliees of toast and bdutter should
be passad with the egEs

pint

The Power of Song.

Bulwer's Tramslation of Schiiler,
A rain-ficod from the mouniain riven
it jeaped 1n thundsr forth today
Before ita rush the crage are driven.
The oak uprooted, whiried away®
Awed—yel In & all wildly gladlening
The siartled wanderer balta below;
He hears the rock-Dorn waters maddening.
Ner wits the soures from whence (hey go:

| 8o, from thetr high, mysteriour founts, aloag,

Stream on the waves of

wong !

the sileniced world

Eniz with the threads of MHie forever.
By thoss dread powers that weave the weul-—

| Whime art the singer's apell can sever®

Whose hreast has mall to music proaf?
Lo, to the bard & wand of wonder
The herald of the gode has given:
He sichs the soul the death-realm under,
Or Iifts It bBreathless vp to hesven—
Half sport, Balf sarnest, rocking fts devotios
Upon the tremulove ladder of emotion,

Some fate Before from wisdom shrouded,
And awes the startied souls of men—

Before that stranger from anolher,
Bedold how this world's greai ones bow

Mran joywe their idle clamor swother.

| respective shells; season the whites mith | To ecare the idler thoughts away,

colery salt, white pepper and & dash of |

| puprika and whisk them to a very siff

froth. Lightly butter some china nm-i
kin cups and arrange pdme of the white
of egx In each so that the bottom and
tides are evenly lmed with it, and iInte |

it
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To Ut the earthly up to bheaves,
To wake the wpirit from the clay!
Ope with the 3

Husbed are all meaner
The dark fale Swoops
‘weother's

| PLAITED TWO-PIECE SCIT OF MORAIR,
SHOWING YOKE EFFECT IN SKIRT.

who |

| curve and simulatea a yoke.
ed skirts are particularly
| slender girl, who may also venture on the
full-pleated bolero or blouse  jacket to
mateh It ther are adoptad by a stout
woman, the pleats must be stlitched very
flat and the yoke Hne must be cleariy de-
fined

These pleat-

-

-

effective on u |

- | the jackets are bullt ffom pieats (o | box pleats in all. Between thess the skirt
match, In size and arrarfrement of those | is jaid In Ane séde pleats. Another skirt
empioyed for the skirta A noticeable fea- | showa a plain panel down the front, with

| ture of the yvory full pleated akirts t» the | side pleats turning in toward the panel
dotibl= or triple llne of stitching which | at intervale, all the way round, and these
| outlines the waist and hipa on a good | pleats, just at the knee, are bheld n place

by flaps of the cloth, finished off with b

tons. Still a third sk shows fAve hox
plents, the Iargest outlining the center of
the skirt in front Between Lhese are
panals fMnished at the bottom with

ehaped point, under which are
four side pleats which, with
pleats, give o delightful flare around the

LINES [ ™<=

| thing whits

|'Here 18 where the sagging will be - A ukirt which will be found most ef- | fool of the skirt.
ticed first If the graln of the skirt ls n fective on a stoul woman is a new (ail- | In the matter of biouses, gunmetsl |
preserved in the juncilon d design, which shows a yoke box— | black uilk, msober shades of e« and
— ated In the (ront, and smaller box | mobalr, plain and figured, with o r and
Of the making of pleated skirts there | pleats running down from elther hip and | cuff sets In tucked lawn or broderie An-
is practically no end, and quite frequently | in the center of the back, making four | giais, are preferred generaily 1w wash |

p—— e -

hrHud—WmelaAhm
Bewildering

e LY

PLAITED TWO-FIECE SUIT OF CHECKED
GLORIA.

ehictwaliss the boleros for trav-

sling =how en autlining the
froot. in exs ashion displayed In
the white sdgings for men's veste. White
and cream colored vesta and chemiseties

and dickies are alm oo
cloth thesa are
of - bey can be removed
replaced when
catination. Any
Team st be im-
macolate T it is to sdd and not detract
from the traveler's ralment
Petticoats of mohair and mercerized sat-

abined, with heavy

er d

rolored

een A ferred to the lingerie skirt for
WOoRD th the travell gown Th

light-waight i=, of courss,
the moet desirable gurment of all, but the

i# an admirable substitute.
KATHARINE ANDERSON

mahalr

l

Dame Fashion’s Decree as to Buttons

w;TH the change of frills and furbe-

| lows from heavy sijk and wool ma-
terials to the sheerest and thinnest of
Summery fabrics, the decorative button
lses none of Its Winter popularity. It

however, have the appearance of

| being an integral part of the lghtwelght

| frock which it adorns. Most of the fancy

| buttons come in thres sizges, from the two-
inch button for the girdie to the quarter-

l Inch button for coller and cuffs.

|

|

|

does

Mother-of-pear]! undoubtedly playa the
largest part in the foundation of the Sum-
| meér buttons. Unadorned it serves as the
approved fastening for morning shirt-
walsts, bur for trimming more elaborate

Summer's decorative battons as they were
of the brilliant ornaments for Winter's
frocks. The novelty button for nestilng
in shirrings and tuckings of soft materiala
is an oval stone, which may be haa o
match any of the season’s odd colors, sur-
rognded by u circle of tiny rhinestones.
The bution gives the offaet of a costly
plece of jewelry. In fact, some women
have pins fastensd at the back of the but-
tons and use them for broochea Slngle
rhinestone, imitation ruby, turquolse or
emerald buttons are used for studding
beavy Inces or for finishing siIX or velvet

roaeites
Very costly Is a French Imported button
that has the appearance of opaque glass
A clrcular Intticework of Hquld green
ftion has =5 it= center a siar flower

bodlces 11 takes on endjess embeilishments
and decorations, Extremely dellcats Is &
{ bution with a gold filligree center and a
| quarter-inch mother-of-pear] rim coverlatd
with gold flligree. Another pearl button
is ornamented with a small gold erocus,
the top of the circle being cut out to form
| the upper petals of the flower. For big
| eomt buttons the opaléscent mother-of-
| pear Is covered with sterling siiver fila-
|
|

gree of fowery pattern, a single button
of this design selling for 8.
Rhinestones are as much a festure of

e 3

of palest salmon pink. A tiny rhinestona
at the twart of the blossom looks ke =
dewdrop barely daring to rest on an al-
most transparent petal. Peacock aye bDut.
tons are still decidadly In évidence, and
the same focusing eye s effected In a
shaded coral button.

Meta! buttons are finished to look ex-
actly as though they were coversd with
silk. and many of them are decorated with
a tiny hand-painted flower. Buttons are
also finished In perfect imitation of Per-
sian trimming, the rich Old World col-
orings offering a stunning contrast when

| of shepherd checks.

satting off one of the numberiess varietien
Shaded and change-
able silks are likewise imitajed In metal
buttons, a siiky fAnished buttcn of porce-
lain blue, fading to baby blue, an old rose
sraduating to pale pink, ar = golden
brown growing into tan. Brass buttons
are extensively employed o lines or
groups for trimming tallored firoc

An elaboration of the metal button has &
rim of gun metal or sflver, with a center
of shaded chenille, or chenilie 1n contrast-
ing pastel shadea, held firm in the middle
by a tiny flower of cut steel. Leather in
any shade forms the center of buttons
with meta] rims, These are employed for
setting off mannish suitings. Not infre-
quently a plece of the sulting itsel! cow-
ern the center of the hutton,

When a bution finishes the end of brald
bands or loopa or straps, It s covered
with brald to match. Linen sults are
trimmed with Hnen-coversd buttons, and
on an embroidered frock the buttong have
embroiderad coverings done in the same
design in miniature.

This seema to be the year when {hs girl
who can do hand palnting will ba able to
use her art an she never has before.
China buttons, exquisitely ornamented
with ideal heads or dainty flowerels, are
the coveted posséssicon of the Bummer girl
of 1905

SomethiﬁgNew in Jarc

mieres for Porch Plants

N aaxious MHitle wife srmad with a
formidable shopping Het, met Mher

dearest friend in the basement of a de-
partment store
"Oh, dear,” ashe sald, “ws have taken

a cottage at B—" ia popular suburban
town) “and 1 have so many furnishings
to buy that I do not know where to
| begin.”

"Well"™ sald her pranctical friend, “take
| my sdvice and look well to jardinieres

great mistake to mix many wares lo jar-
dinleres and the market s now so rich in
offerings of this sort that a woman will
have no difficuity In picking up & har-
m-nious coliection of flower stands and
jardinleres.

One of the nowveities of the season in
porch receptacies for ferns, elther grow-
ing or fresh from the woods s bulit from
sticks of gray birch to match the popular
rustie furafture It stands & little over
two feet from the floor and is topped by
a long narrow trough, lined with copper
sinc. Small apiit sticks of birch anclose
the side of the zinc basin which !s sup-

theme magnificent
for just

torn in dismay from
and costly jardinieres,

colorings In stmple design,
half the price. Noteworthy among thess
= a brown vase decorated with golden
brown flowers, In perfect imitation of the
more éxpansive brown pottery. -




