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ES) the KETNOTE of SPHNG LIN

UNDERGARMENTS WHICH HELP To0 EFFECT A SLIMLOOK

The questlon of underwear ls  ona
that Janunry emphatieally decidos. With
thea firmt of the manth thwe white =sales

begin, and in these, for prices are lower

than usual. the shops axplolt the nawest
wriniles In the years lingerie
fhes things aver wnt g ln

sales are found at still lower prices on

lest £ home

counters later on. Lengths of unmade
malarinl are then ineredibly cheap, azed
uch garmentis ar are discolored by hand-

ling Ko sometimes for the ['J’T‘\'!'I’il“'ﬂ
RONE

Bo exaciing s the sliguette of Jin-
serie on the poilnt of dalntipess that
one cannot well have a (o0 generous
supply

Chemisos and drawora which mry
hmve machine stilchosd sessns—espocialiy

nhow the dainty Iabors of the hand needlo.

Fine nainsook and Freuch and American

Inwn are favorite materiala for these,
=it hand embraldery and maypbes n datl-
cate odge of narrow lace for the chemilse,

and tucks and trimming-edged flounce
for the drawers.
Drawers Are Really Short Peolticoats.
Concerning thess |ast are really
short petticoats In essence, for never
rurely was the pantalon so enormounsly
w ldes now. At the walst well rit-
ting drowers show g carefully made yoke,
Ity which tha full lower portions are
guthernd, (he odges of tha froo-fron
Mlouncesa falling no further than the knee
rap The effvct Is delightfully modest,
something between a divided skirt and a
genulne short petticoat. Drawer ribbons
in white and eolbr, lnce through beading
above other trimmings, and tie in pretty

bows et the outside of the drawer legs
Chemises much admired are the ¥Franch

sllp afairs of convent manufacture,

theye

 These show only hand embroldery, and

however coaras they secin al fr=t they all

wash prattily  and sentti to sxpress the
proper understanding in elegant under-
wear,

Fifty cents is by no menans an unusunl

Pr faur one of thean pretty French
=l then, which ape cotwldersd vaatly
more feminine than the underbody and

short skirt onee worn in thelr place

Har AT XY ole—thome which ahaow
embirotdered "~ " for n white or
calorsl draswoer ¥ m=nut the neck—

2
cos) from §1.25 1o 800, and of course there
ara other prices far above these
Other pretty chemives in the shopa, and
Tery noarly chreap an themse,
Amarican with only A narrow neck

and sleava odea of Valenclennes lace,

Theses with the wide drawers [n the same
aterinl are admirable for BEuminer woar:
#5 conts may be the price of the chamise

and T cems that for the drawers,

Night Dresisnes With Short Sleaves.
Dointy  Iitite nighigownes are

cut out at the neck and have short puft

s
Iawn,

Summer

or elbow sleeves, A thin quallty of
neinsaok Is gonerally used for these, and
though many show a jond of Hamburg

embroldery or lace, fine or otherwise, the

mos’t plquant models area rathar plain,
One gown model gt 88 conts was trim-
med mearely about the neck and slenves
with & blas of the materinl run with
white or colored wish ribhon.

Wash Ribbons for Underwear.
A penrly luster and delleate graining
distingulsh these wash ribbons, which

at various points, on all garménts, amerge
from cosing= or beadings to the In pretty
fivaway bown Hven petticoats whow
them, am] though the sireol petticoat Is

aro of ]

or violet gown of SBummer may show pel-
Heaatl ribbone In the same color

In fact, weoe have arrived at the paoint
when womnn's under rigging Is pretty o=

& matter of coursd, and &0 important a

part does the smart petticost play ifn =«
smart get-up, that i is tmpossible to
aeerns woll dressed without one

The Form of the New Petficoat.

The form of ths new
vory lmportant matter, the drooping 1ines

of costumes demanding & very close fit

petticoat In A

&t the top. Thare, then, the wash petpl-
cont is pored sharply. tlll. at the =oke,
which Nalaslies thoe walst portion, thore Ia

scarcely o gmiher.
At the hottom deep trimmed founces,

put over a drop flounce, alsoe trimmed.
Elve the desired’ follness. A, fine long-
cloth, with lawn for the flounces, Ia a

fivorits pefticoat materlal end Into fhe

flounces of some, all of lawn, row plier
row of lacre is put. effecting a deolicious
ook of wemlth.

The Buttoned Flounce,

A pe=tticont which is thought to be even
more salimming (d lta tendencies than
these carefully cut anes has a woven top

of lisle thread or silk.

This flis the hips with gndervest snug-
neas, but at the bottom there is the usuni
frou-frou flounce of lawn, which buttons
on for washing purposes. A very practi-
cal wrinkle, too, this last, for the laun-
dries charge littls to do up & fAounce and
n great deaml for the whole =kirt. The
woven upper portion, stnce It needs no
froning, may be washed In & hand basin
and dried in a few minutes,

Fallowing the wvarious white petticoat
models are very siyviah Iittle skirts of
tinted chumbray, percale and calico for

The best of these are Fronah made, and

| #t 1s alwass wine to considar the color of

B Fuown before baring one. In Faris =il

| colors are worn with bleck frocks,

Bloomers to Insure Slimness.

Entirely now things seen In the ondess
wear Jdepartments are bloomers and piain

underhodies for the woman who must be

salim at any cost. Thens,
wealhor which must still ba expected,
wften of fine Mrnnel in white or

color,

Othere are In black or tan ponges or
wiilk, mnd such msorts are admirable for
trmveling. when thwe subject of washing
Is sometimes n serfous detriment to p=ace

of mind,

In Emginand. whare women
nearly ao exasting about pretty andors-
wenr as here  this practical speocisg of

unflerwear b igich worm.
In adjusting the mors feminine mysts-

ries hore discusssd 1o her permon, the wo-
man «of fashion bagine by puatiing the

corset over the knitted undervesat and

drawers, If she Is too stout for even the
fina slip chemise she uses a handkerchia?
coraset cover of thin mull, which, tying
Just below the bust, leaves the waiat free.

The petticoat band !5 also drawn down
under a large hook on the corset front,
and every gather carefully smoothed
awany from the hips to tha back. All this
may mound simple and unimportant, but

a deal depands on putting on  under-
clothes in the right way.

Apropos of Corsets.

Aprapos of corsets, they, too, appear in
incredible numbers at this time. All are
cheapor than formeviy, all have the con-
venilent parter siraps at the front, and
howsver inexpensive the model, there are
the bias seams which once the axpensive

French corset alone showed.

nre not

for the &hill |
mre |
paie

P

- ——

TV _WORN DY THE YW, OF Fa/THON

CTharming littls cormcts In an sxoellant

quality of batiste or coutil may be had

from $1.3 up. At the top a ribbon or lace
pufl trims these presgily.

Arn to form, the stmmight front
paramount, but n new system

ensures more comfort than was first pos-

sible with this style. In point of depth.
am one fgurs requlres one thing and an.
athar guite a Jiffsrent thing., it s oniy

poesible to speak on general lines
For flgures which are slim and firm

enough to mwo with llitle reatralnt. many
thna merest walnt girdies,
modela of tape and ribdbon ap-

peating in these, dnd very short: allales

in the usual seamed materials,

For sAtouter fOguros, arpeocinily s
which need 10 be held in check. many
models seem enormously long, and there
ara even hands over the shoulders. A
number of them have wide bunks or aven

doublese onnm, to fntien the abdomen, and
insteand of the palr of stesls Inseried in

the sldes of other matels, thera may be

im =till

hera [rom four to six of these stern sup- |

porters, .

Hygienic corsate for young matrons
have as few steels as possible, and rome-
times the lower portlon of them |s mada
still further comfortable by & wide rub-
ber band.

All sorts of dainty <¢onceits are Bhown
by the French corsets, which are so often
of exquisitely flowered cottons and silks
as of plain white,

One Nowered palo—dull eream French
calieo, mpotted with pink buds —showed
silk strings with exactly the same pat-

tarn,

of cutting |

Anocther coguantte in the <corsot family
wasg delleately perfumed with two Liny

gatin seent sachete soncealed under the

bunt jncesn. Garter scent bags which fll
comically sach wids of the garier LoD Weare
silll another Froanch froak

Petachable bust Nounces of lace and
ribbon for bullding out teg sllm flgures

are shown in mil the corset departments
A Few Words of Advice.

And now a few words of personal ad-

viee, nnent thae eothics of corsais, t
mood tamts of them, their prectical wi

otc.: White is by all means to be pre-
forred to oolor, and three mexpensiva
palre wvery time to ons =zpensive one

Detntiness s fashion’s fGirst reguirement,

and since one I8 never sure of a washed

corset It 18 better to get a new cheap
palr than to wear soilad Anery

In buying the corset, if excesaive boning
Is the only objection, it Is an easy mat-

ter to rip the trimming at the top or the
hem ot the bottom and remove some of
the objoctionabla stifféaners. At any good
shop, too, alterations In helght or depth
will be made for small additional cost—
generally 756 cents is asked.

Silk supplies the best laces, though nar-

row Hnen xtrings are cheaper and last
longer Cotton lacesa are only worn by
women wlo do mot realize what an Im- |
portant part the corsel stiings play in
the smoothness - and elegunce of the |
trodice.

Finuly as to the proper putiing on of
the boned armor another word: Corseis

preferably all white, the pink, or blue,

more practica] Summear wear,

HOW TO KEEP T

E HANDS SOFT|

RY BLEANOR (LAPP
HAPPED hands are almost always
caused by Insufficient drying wafter
washing, or perhap the water was

1oy cold and very bard, or used tod hot

Both extremes are bad for rthe akin
To preserve the hands in good ocondl-

tion In Winter they should, whenever pos-
sibla, ba washed in tepld water. and if

this In moftenad by a spoonful of Dorax no
much thoe Lotter,

Be sure to use a soap of good quality,
and when drying the hands take the pre-

eaution of ruliibng eadh Nnger separately.
If the hands are rubbed over once a Jday

with a slice of lemon and a little cold
eream, or If multon tallow Is rubbed inte

them Lthoroughly bhefore golng o Dbed at
night. thers will De little danger of the

skin becoming chapped or rough.

An Excellent Cold Creaom.
axcallent
cream for

An
cold

and deollghifuilly

the hands, or
elthor, can be made as follows!

Tako alght ounces almond oll; 11{ ounces
apermacetl; 1% ounces whiie wax, Bhred

the wox and the apermacet! finely and put
in & ehina marmalade jar

A small enamel ware sauvepan will do.
Sand It In andther sadcepan about =
third full of bolilng water.

KKeap this simmering untll the {ngredis

ents are entirely melted and them add a
fow dropn of lavender oll and pour Into
emall china pots

The lttle pots cheene often
comes are excellent for the purpose.

The preparation can be used as soon as
it s cool, and will keop for a long time.

An Invaluable Lotion.

f‘l"l‘l'u nt
the Caoce

in which

Another Invaluable lotlon for handa
that are incilnmd to e red In Wintoer,
even though they do not chap badly, is

made of lemon juicd, eau do cologne and
glyeerine, equal purts of exch. This can
nlso be used for chapped hands,

Heep Your Hands White.

To keep the hands white, have & jar of

oatmeal on the washstand and dust a lit-
tisa on them after they are washed and
dried, and then rub it off with the towel

Houseworked Hands.

It you have a great deal of housowork
fo do and tha hands gel vary grimy. don't.
1f they are inclined to chap and bacome

red, sorud them hard with'a natlbrush.

Rub thHem =il over with & little Inrd

A

i fore

the dirt will come off with the lard
Then warh the -hands in soap and
woter and ruly over them a slice of lemon

| and they will be as fair and white as if

yvour never handled a broom or washed
polts and hettles In vour Jife

Removing Frult Stains,

Apple, potato and most other stains can
he removed fram the fingers by rubbing
them with oatmeal wet with lamon Julce

or vinegar.

A najlbrush should be usad for tha fin-
Eer nalln

Whrn the staln is Qquite gone, wash the
hands with soap and warm water.

But do not on any account use soap be-
rémoving the stain, as 1 will then
difficult to met it off

A ldAttie-HEnown Remoedy.

ber versy

If the ecuticle arcund
war It in an uneightly manner and s
rugyged Jooking, It can be greatly Im-
proved with olive oil

After washing the hends at night with

warm water and a good soap. loosen the
cuticle with the orange wood atick as
well as yoo can.

Then heat a tablespoonful of olive ofl,

_lwl'ﬂ i plece of ubsorbent cotton around

the nall grows

! with it

T 3 181
Wipe this off with a soft rag and most of | your ever-usaful stick, saturate this with

the nil and swab the ocuticle
The_oll will ahrlink

and keep it smooth,

By persevering in this tréatment for a

weelk or two the mouwt unsightiy nails cun
roon be brought Into good conditian.

To Remove Ink Stalns Under Nails.

thorooghls
tho cuticle

Always use an orange wood stick for
cleaning the nails. I the fesh under the
nail has become stoined with ink, fruit or

anything else, do not ry to scrape this
out,

Wind a lNitle bit of absorbent cotton
aroutd the end of the orange wood stlck,
wet it in pearoxide of hydrogen and thor-

oughly moisten the flesh under the nall
and the staln will soon disappear.
Hecipe for Caomphor Toe.

An excelient camphor lce that angress

perfectly’ with many sking and whitens

them marveiously <an be mads as fol-
Iown: ¥
Whits wax, one-half cunce; almond ofl,

one-half ounce; white vaseilne, one ounce;
camphor, one-elghth of an ounce, Mix

together and dissolve n the manner al-
ready discribed for the cold cresm.

Pour into & shallow dish and when cold

cut Into cubes. This can be rubbed over

the hands several times a day.

| HOW BEST TO

MIX A SALAD

BY ELIEANOERE CLAPP.

O have the oven At just the righ(I

degres of heat Is one of the most
importent points in cooking.

A simple and eaxy lest im to put o
piece of white paper in the oven.

If the paper becomes dark brown

the hext is at the Pproper tempoerature
for plea.

It it s » ligt brown you can cook
tRrts.

For bread, heavy cakes llke pound
or frult, ment ples or roast meat, the
paper should turn a dark yailow, whille

If 1t e Just tinged with color the oven

is fit for delicate cooking. wsteh am
kizsen, meringues of mll sorts mnd
sponge cake, 2

To Give Ples a Rich Color.

If you want to give your ples s rich
color wet the upper crust with swest
miik just before baking.

Instead of bolling puddings In the
Englinh fashion, as is oftan done in

thi= country,

them?
A steamed pudding is much lighter

and more digestibls than a bolled one,
but It takes sbour twice ams long to
conk.

Any reclpe for a bolied pudding can
ber successfully used for a steamed

one :

why mnot ry stenaming

Stoning Malsins,

Ralaine can be very easily stoned
for enkes and puddings If bolling water

i poured over them and they are [«ft
for a few momenta. This softena them
#0 that the seeds are easily pinched

out. But many good cooks prefer to

wtoné them a8 they come from the shop
nnd Keep tha weeds from asticking by
continualiy mo!stening their fingors

with cold water,
An Improvised Steamer.

LI wou have not a Bleamer o, Very
good make-shift {= to put your pud-

ding mixture in a small round tin pan.

Tle & string around thiz just below

the rim and rasten two long hoops to
it, one on ench alde,

Put this pan in an ordinary sauce-

pan, big enough to hotd It, and pour
in bolling water enough to come about
half-way up the lnner pan,

Put up the loops of siring, Tet them
hang down outslde the saucepan.and

put on the cover.
The strings are to be used for han-

Ales to take the pag out of the holling |

water when the pudding !8 done,
Too Much Sals Corrected by Brown
fiugnr.

If. by 4ny ‘mistake, vou hava put |

too much silt in elther soup or gravy
mitd m pinch of coarme Brownpn SUgar

and the salty taste will be gone.

Mix Mustard With Milk.

When you ora
the table use miik

and it will ba much smoother and

not dry up so qulekly.

mixing mustard for

BY MAXIMIIJIAN LoOUS

VOID giving all salads the same |

tasts by flavoring them with some
oondimen: oue s perhaps over-fond of,
Variety Is the main splce of salads ss of

lifa. Whila connolssewys all agres that

puors, freah olive oif s the best for sal-
nds, there ara psopla who prefer the fat
of smoksed bacon and rellsh It Navor

above all else,

It 48 well to remember that we should
know how to substitute one condiment or
wnother, f necossury, and not go less

for want of one particular favoring ma-

terfal.

Salt i» perhaps the one Indispensible
measoning, and of ali Aaveoring substances,
the onlon I= most valuable and enjoymbie

to all, even to those who would not will-

Ingy eat the salad it they knew the onion
had bean ussd. For use Iin salads, how-
ovor, the oanions must be mild in Aavor
and thelr presence cunningly concealed.

Salads of all' kKinds should ba gently

handleds That is. they =should not be
hmavily turned, but mixed In a very large
bowil., by runn the fork and spoon

down the al.d.eamor the. dish and then
gently tossing the salad with an upward

movament, letting it mix as it falls back.
In mixing a Dlain Jettuce or ofher green
anlad it s well to put the oil on first and

then carefully toss the leaves about-until

all are soverad, In every part. with e thin
cpating of the oil. Then add the other in-
sredionts and toss again.. A small guan-
tity of oll is sumicient when this method

of thorough mixing is shservad.

India o obtxln & place
ranglers in Cambeidge

wie Ansndas Mah
Bose, news of whose death in Caleutia i

now announced.

instead of water |
w1|||ba.nk it up until it almost touches lhe

| COVErs

aw ocmrefulls
gloves Lo

the hand

fachlon mugt give tribute to patience if
Cim look
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he Dods

Venus of

ake wished 1o 1
well In her
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nnd
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ook
o long bhrenth

Here in tha raceipt for thls

PRI Fustan the abdaminal

with

#t the same time and helding the head
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wall back.
in the right
downwasd,

Thie holds superfluots
Plurce
wihich

tnme

Igly a8 well ag injurious,
After top of the front ls hooked,
draw th Oargrand lomoom lets wlight-

¥y below tho

of the corset much

walis:, the bDottomm

tighter than the top,
this halthy
permitied, for the Dodlcens are

it im iv at the walst ansk
i 1at the flgure needs (o be held taut,

To keep the corset In good shaps when
off the n, the Frenchwoman uses n
round hiosck of wood, sach ne 1 0f
a windows-shade rolled would muke. The
corset, which has frst been 1 ajrest,
of course, s wrapped tigl
and kept in place on
ribbon or pins

It is then wrapped
preserve cleanliness

haps in &
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IHINTS FOR THE HOUSEKEEPER

BY ELEANOR CLAPP,
Hditor Mot sil's Magazine.

O you. know how to get the best re-
D sults from vour range or stove with
the least expenditure of coal?

Well, naturally, atoves diffoer sccording
fo the pecullurities of thelr moke, bub

there are certain general rules that apply

to' them ajl
Don't kewp the dampor open when
are not using the fire for cooking.

It not oniy burng away coal uselessly,
but also ruins the firabrick that linea the

¥ O

| atesve

When pgftting coll on the fire Jdon't

There nhould be a apace of at
Inches between the covers and

A Quick Stove Pollsh,

keesp your kitchan attreotive
t have the stove well polishesl.

I=ant rwo
ihe Nre

»Ou

You can do this with a great deal jess |

work if yau will mix your stove polish
with mtrong soap suds, for In this way
¥ou can obiain a high lustre with very
little rubbing.

A Steel Polish,

If the stoye has steol trimmings rub
them with the following mixture and they
will look like new:

Bweeat oil, one tahlespoonful; turpantine,
E:;‘.’,,..‘:,‘.?.Ef.’r‘.’.‘,’_‘"“'“"‘ emery powder, one

The Kitchen Sink.

The kitchen sink should always be kept

perfeally «lsan, for the health of ths
hiousehold depends to & great axtent on
this, Every doy a large lump of washing

soda should be put over the drain hole
and bolllng“water poured ovaer It untfl it
L= dissolved.

Thia will clenn the drain pips from all

grease and Impurity.
Then serub the sink out with acap

and warm water two or threa times o
week. TWhen you have finluhed scruobbing.
pour Jdown @ bowlful of cokd water In

which chloride of iime has been dissolved
or which contains a tablespoonful of

Mauld chloridos and vou cun be sure ghat
aid tho kitchen plumbing Is neat and clean

and healthful.

Prolonging Usefulness of a Broom.

A mnew broom, they say, sweaps clean,
and so It rexily does for the reason that

the business end s stralght and square.

Buat before long the ends of the broom

gtraws become split and eharp and the

shape of the ntenml! Irregular

When thia happens tHhe usefulbiess of the
broom can be profonged by dipping It in
h LR " [ cnfta
hot soap suds and trimming the softened

straws stralghl across tha bott
B want your b
tham n theo , oc

Hang them up
handles or turn them upside down

Alwayr weloct o heavy
na ‘the welght i=

hroom ins=

a bt one
tlal ald I'm sweeping.
Cleaning Steel Kuives,
How do you clean your sieel kulves?

In the old
§;|:ap-_1:-u'

waAy on & Rnife

try the German
which is much simpler than the ordinary
manner and sves o good denl

Toke corkg from o blg

Doard T

You fashian,

of work

Lotitle of

gomé =ort and dip 1 Into knife powder

Heete witls

malstaned

Lhu hus beasn

1 tables

ire 1o e rubibe

To Keep Sllver Bright.

of borax in &

An

of hot water with n very Hitie soap.

eaay  way

andlfut

Put the silver in this and let it stand
the entire morning

‘Then rlawse | ear water sud wipms
thoroughly dry with a soft cioth

You can treat plated ware In the same
manner withou the slightest injory to
The plate

BITS OF USEFUL INFORMATION

To remove stalns, (rom marble, rub

with a cut
O T,
After using cold-water

gettle. Then pour off the water, and
allow the atarch to dry. When dry It

ean be replaced In the starch for
future ume,
To Keep handkerchlefs a goaod color,

instead of damping them In the usual

way hafare ironing, procesd ns follows:
Put two quartg of tepld water, with
five drops of blue and o = il piece of
lump starch, into & basin, and into this

mixture dlp each handkerchiel sep-
arately. thoroughly wetting it. and
then sgueezing 1t as dry as Dol D o
When all the handkarchiefs have boen

treafed "In L(his way, spread them out
gmoothly on a clean eloth or towel unti]

thay can be ironaed,
Remember that green vegetables shooald
not  be coversd with the =zaucepan . Uid

when they are being bolled.
Varnished wallpaper may ba washed

with tepld water and any good soap. It
will stand the uwaal treatment given to

paint.
New boots and shoes should, whenavar

practicable, ba tried on toward the even-
ing. when the feet are somewhat larger
than in the early part of the day. The

danger of & “tight fit” Is then avoided.
Nothing: 1s better' than vinegar for
cleaning windown, It gives a first-rate

pollsh, rab it an with one saft cloth, dry
the glass with another and polish with

8 washleather,

Wormns may be removed from furniturs

lemon, or well scour with

siarch, lat 1t

naphtha to tbe

by .|||;ni};|;s jaiatim or

ol « aalddey to the wvine-
bl neg r plekling purposss,
sdde greatly 1o the BYOT

A little salt will remove stalns and
burnt mercks from enumeled pahs iy
s Lir Of in ithe majt and rub the
A L Fiaiy Lt 1 eleany

ElTective preasing i0 n great aid to the
home dressmaker; When presging the
seums Oof thick materinls, dampen a bic

over the
e,

of linen and - put it
fore prooming the
iron.

A mixtore that will remove grease from
the fires: bries without Injuring them

Adth one gquart of raln water,
two ot of am:nonin, orfie teaspoonfal

of galtpeler, and one ounce of sHEving

sonp cut up fine

matarial be-
using o very hot

o

Jeily in Layers,

Take four packoges of Jelio of vari«

pus flavore. Empty the contents of one
into & bowl and =ir Ino ane @ of boillne
water., Turn this into & lurge fAnt Lbakine

dish. When this is quite cold and Arm,
prepare another flavor in the same. way,

when the s wepuration is nbsolutely
vold. but nc e lec pour ave e
the first lay Continue In this way nntil

all your layers are on, belng most careful
to have the layer In the pan very firm,
before the next goes on. Cut o slloow
about three-guarterg of an inch thick and
serve with Dbealen cream. Chopped Eng-
lsh walnuts, mized with the cream are &

very great Lmprovemont.




