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STYLER FOR YOUNG GIRLS.
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| cup ofE whites (unbeaien)

1 cup Gevel) fine granulated sugar

1 cup (evel) four (measured after twice
aifiings.

iy temspoon malt

1 temspoon dlevel) crearc of wwriar

1 teaspoon flavoring almond snd vanilla,
(mized) voee, or orange Tlower water.
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round the ouside of the letting
project st least two Inches above
tinn. Then mix the cake. Separate
yolks and whites, beat the former about
five mirutes, add the suger and bewmt un
tHl light oslored and almost stilf Hent
the whites wntil guite stif Fold In half
of these, then the sified Bour. then Lbe
remainder of the whites. Stir ap Nitle as
possible in order not to Satien the mix-
tare. Put st onre into the prepared pans
anfl bakes In & moderate (bresd) oven at
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garnliures are far saperior o cheap
larws, nnd despite thelr comparative in-
expenalvenes 1hev give a look of charm-
Ing Estinction las s blus, pink
rpple Ereen luwn used for
undersiip

The second freck In the foreground i«
built entirely of pale gray louisine, but
a verf stmple delaine with soft silk for
the fichu eollar sould be subatituted., In
this eape the whole dress—the wide »oft
belt with sash ends Dot exceptad—abould
be In HoT
Chrmy very
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In much explolled for young
sirl’s wear, and the bodlee of many of
the sireet gowne show charming white
= ipes and deckings of marrow Valen-
clenpes also pure wille, the Intter out-
lning an entire stiff little coat some-
times

The'"third dress In the smaller pleture
s of pale biue vellilng with white |nce
and blue chiffon trimmings. The square
Dutch cut of the neck of thiy 1= the
decollstage approved for malden wear
Te take the gown subject in Its entire-
1y, delicacy of eoloring, fineness of mate-
rial and faitlessnes of make, are the pre-
valling features fn the " modes fTor
young girle. Fancy velllngs are also ad-
vised mather than
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tween 4 and W Still
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- he =ntire color of ane wonderful
fun cloth dress—with the exception
the chemiwette and girdile—was a deen
h cream White 1ucked net and lace
rwmposed the chemisette and flame-col-
=d asatin the high girdle But, of
courme such x dress would need splendid
wrroundings aod conld only be worn
for the grandest funciions. A wide cream
straw  hat with flame-colored feathers
had besn sent over with the wanderful
French frock. which was for a girl of 12
Fala are all decliediy more lovaly in
th= malden world than they wers a sea-
i two ago Color and posy deckingme
everywhere riof, and the plainer shapes
tallored costumes are s carefully
tEat they loss nothing through the
touch of soberness. Most of the

bhats on the plain afiored order Are mow
made by hand, the cheaper ready-to-wear
thing once s0 much exploited. having
proved Ity worthlessnes, And the choic-
est orpaments of all are certain wida
quilis, enormously jong and exquisitelw
colorsd Two n a girl's gray hat,
trimmed with & smoky blus velvet,
showed these colors bilended In a way
to ssem ke poetry It was as If &
greal, siang= and yet blessadly gulet
bird, had suddenly lighted in the shop
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Try Codked Greens as a Change of Diet

Spring moniths by subetitutlox
green vegelabies for
often as possible ™
ity physician who adrocates
rather than uncertain drugs as the surest
romd o goad heal

“These do not necessurcily have to be In

the advice of a fam-

in

HAT most absorbing of individuals, | the form of salads 1o be appetizing, elther

the American  shopkesper
o cater cleverly to Americans'
Eift making. Time was 1hat
war confined almost entirely to
lidren. The oM. fashioned custom called
the exchangs of home-colored sggs or
anfectioner's wonders In crystal can-
abhowing mereopticon pletures
came Raphael Tuck and his
rards, and the florist aaw his chance with
rRE-shaped  baskets filled with comtly
Spring Diossoms. These wers sment by
By guest o hostess,
sometimes by mere huosbands to
Last year cutl flowers gave place

lrarned
fad for
Easter

and
wivea

| to growing plants

This year it is books Books Ilustrat-
printed and bound especially for
brautiful odittons bearing
resurrestion BugErstions Iosxpenstve
baoks In purple, whits and silver glorifi-
cation, and whes all elpe falls, stmply
bound bhooks set In boaxes of paper
urappings and tled with ribboa bearing
Eastrr messages And really, after all
s sald and dome. the mew (ashion
the beat of all for boola live ke Eanter
iboughts, long afler potted plants and
Fapter mespsagrs are faded and forgotten.
ihe books selecied by publishers for
Easter prason, thers is little spough
spggeretion of the resurrection sentl-
man! unless you can eall \dealiped love
the sutgrowth of the Easter spirit. Of
coutes, you will find many of the paper-
tound booklsts enmbining Easter poems.
ostrated with a wealth of Soral de.
vign and boand s delicately a5 o be
utterty Impractical Thesa can ba  se-
cured  frem 35 cents up and are Intended
merely to take the place of cards
A word to the Esster shopper. In no
other store today will you be more wel-

el

This ssine mixturs will make good |

has | Have them preparsd with soms care and

thought and you couldn’t wish fof a move
deficious kind of food The troubls is the
avernge cook never lakes ume o thor-
oughly clean and properly season green
vegetabies, and they are passed un-
touched by half the persons at the table ™

The last truth strikes home to more
than one housewife. who. though she may
have tried to convince her family of the
caorative propérties of spinach and other
cooked green vegetablies, atlil finds that
they prefer the regular dlet of corn, bests,
elc. to the sycculent varieties served as
they uwsually ars In bhaphazard fashion
Bha new school of cookery, bhowever,
gives many helpful suggsstions with re-
gard 1o (hie clams of vegetables, and here
are g few gleanings:

Of all the green vemsiables, spinach
contalns ths largest amount of medicinal
qualities and can be offered in the great-
est number appetiging forma The
delicacy of all spinach dishes, however,
depends Brat, last and slways upon the
care wilh which the leaves are washed
and bolled. Four kinds of spinach can be
abtained ar this time of year—the regular
erinkly leaf thin curiing leaves. Ika
paraieyr, known (T greens,
Hom tops, and, least expensive of all
the long. narrow Jeaves which are cut
from beets

Any of these four may be used for the
foundation of apinach receipts but they
must all be preparsd with the same care
Wash the separats plants carefully by
dpping in and out of a pan of cold water,
Then 9t the lsgves apart and wash thor-
oughly. Plunge In cold water again and
shakas dry. Then, dralniog the water from
the jeaves, do not hoid them In a Bunch
agzinst the side of the pan.

dande- |

the mest course as |

boiled spinach through a sleve.
Spinach SBoufle.— ook four

spinach In the above manner and after

| @raining off all the molsture. pass through

careful dier |
| aver or cookesd celery,

| ful of omlon.

In case the cook has a lefi-
turnipe Or cRrrols,

& wire sleve.

add one teaspoonful of «ach or

quarts of | Lay

they Bave been pressrd through a sleve, |

to the spinach and grale in ofe Teaspoon-
Mix with these Ingredienis
two tablespoonfuls of warm butter. Sea-
son with salt. sugur. pepper and grated
nuimeg Add the yoiks of 1wo Maw fEEs

|and the whites of thres which bave been

1

|

|

|

whipped to & stiff froth, Pour into s but-
tered dish, smooth the top and after pour-
ing a lttle warm butter over It scatter
some bread crumbs Hghtly over the sur-
face and bakes at once In a quick
for about 2 minutes

Scalloped Splnach.—4"ut some bolled
ssakals into small plsces about haif an
inch In length and heat gradoally
soms thick white sanse which has been
favored with a small gquantity of vine.
sar. Put ons tablespoonful of butier Info
a saucepan and add Sve or slx cups of
sfeved spinach, Pour In by degrees one
rup of cream aAnd season with salt, pep-
per, a littie sugar and some grated nul-
men. Stir the spinach untfl it i» fairly
siMT and remote the pan from the fire
Have ready a porcelain dish which has

]

oven |

| with

been well buttered, Hoe thickly with half |

of the pinach. Place the ssakale on top
of this and cover with whas
the spinach Bmooth the top with =
knife which has been dipped into hot
water, pour = IHitle warm butter over
sprinkia with bread crumba and place in
a gquick even for 1§ or I minutes. The
seakale may be omdtiad If desin
Prached Egxs with Spinech —ut
or foor small tomatoes into silces and
rook them in a sagcepan containing one

remalns of |

threa |

tablespoonful of warm butter ooe smali |

and a alise of fat bacon

IILIAX E TINGLE E“ EEP your family well during lh-]rtmpmn‘. the English cook presses :h:\|lp-'u:n, and after draining them well,

trim the whitle of sach egx with a knifs
one of thess egxs on each dish of
spinach, sprinkis with soma grated
rheese, run In the oven for s minute
maks thoroughly hot. and serve, A mors
deilicnte breakfast dish cannot be im-

[T

all after | agined.

Stewsd Chicory —Wash some heads of
chicory and trim off. hut do not divide
them Parbodl In salted water, 1o which
a tabisspoonful of vinegar has been add-
ed. Drain und finleh cooking them In
clear poup stock or In hot water favore]
with beef extract. When done, drain the
on a hot dish and
sauce made as follows:
y of white sauce with one cup
of milk. tablespoonful of flour amd
on= tablespoonful of botter. Add =& littls
crenm |f desired and season wall. Allow
thia sace bell up, then draw to the
fide of the atove and atir in the yolk of an
egx which has been beaiesn wilh twan
tablespoonfols of lemon julce, Serve at
once
Braised Lettuces. —Salact freah lettues
heada with firm - white hearts. Wash In
several waters, put Info a ssucepun of
holling watsr and coak for five minutes,
Remove the istluces wih a akimmer and
presa as much of the waler as possible
the hands. Place some thin slices of
bacon ar the bottom of a stewpan, fold
the lettuce leaves together and lay them
on top of the bacon Beason well and
cover with bolling water and one table-
mpusonful butter or with unskimmed
broth Place n sheet of greassd paper
over the pan and bratse for one hour and
a guarter over a modsrate fire. When the
mixture s reduced to a glaze, drdin (the
iatfoce leaves, place am A hot dish a-d
serve with brown gyavy poursd . over
them

ofe
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The Other Echo.

American Spectator
According to statistics gathersd from
the best at the averags
speaker uses 13 wonds & minute. This:
doea not, of course, ake Into ascount the
case of a man who has tna (ron-shod
trunk jid fall on his nedk when he is rum.
maging for a collar button.
» e —

The Pessimist's System.
Clarence Coopah—"Am dar any way
‘s sge ‘ospt by lookin®




