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NEW TINTS AND MATERIALS FOR EVENING | ENc2 SRGE HYCIENIC VALUE

~ GOWNS ARE SHOWN BY PORTLAND MODISTES OF NEMO'CORSETS |

FALL OFFERINGS ARE UNUSUALLY ATTRACTIVE AND LARGE STOCKS GIVE RANGE TO INDIVIDUAL TASTES &

{"BACK-RESTING

SLENDER FIGURES

{|"SELFREDUCING"}{

FOREVERYTYPEOF B!\

STOUT WOMEN

All Nemo Corsets have ex-
= clusive hygienic features of
great value.

lfrsesg ~ Nemo Corsetshave exploded
/44| the idea that wearing corsets
H necessarily injures the health.
T A lA Your corset may give you | 4
|| S the extreme ‘‘Directoire’’ ef- | |
f 2= | fect, and still be healthful b
and comfortable—if you wear

, y a Nemo. _
7 Nemo Self-Reducing Corsets
safely accomplish for stout women far
better results than could possibly be
! attained by fasting, violent exercise 3
" or drugs. N :
Nemo Back-Resting Corsets
“yest your back;' support and protect
. that.very vital spot—the “‘small of SR " ?
K the back"—thereby restoring normal ' \ o >
1 | conditions in one of the most impor-
\\\‘;! tant nerve-centres of the body—a

\

y marvelous ect. And ~

* i $ 00 they give you the slender and grace- $ .'50
O I ful “new figure'® at its best. 0318' : —
N2 351 Every Nemo Corset does something for N2 :

you that no other corsetcanda. !

Nemo Corsets are Hygienic, Stylish and Durable

The “Directoire’ styles have revived the necessity for corsets in very straight and slender models.
You will avoid all danger of undue compression by wearing the Nemo Corset. There'sa
Nemo model to give every figure its utmost slenderness, but with absolute comfort and hygienic safety.

Nemo style is always perfect; and ‘“Nemo durability ™" has become a trade
proverb. 'These are two of the great Nemo Corset Specialties:

NEMO BACK,R_EST]NG CORSET Ne.351. A beautiful model, for slender and me- ) s w
“]T RESTS YOUR BACK"” dium figures. Long, sloping, clinging back, fiat hip } 4

effect. The back steels cannot turn and dig into your flesh. In sizes 18 to 26 5 5 ; i ) -

NEMO SELF-REDUCING CORSET The only corsct ever made that positively reduces the abdomen

“MAKE STOUT WOMEN SLENDER" with incréased comfort and absolute hygienic safety. The
pew Flatning-Back models reduce both abdomen and hips, and make Princesse effects possible to stout figures:

Model No. 312, for tall stout women; No. 320, same model, with Flatning-Back | $3 50
Model No. 314, for short stout women; No. 318, same model, with Flatning-Back § °

No. 516, mercerized brocade; tall stout; No. 518, same material; short stout | $5 00
No. 517, French coutil; tall, Flatning-Back; No. 515, French coutil, bust supparters ] °

No. 1000—of finest imported French coutil, new triple reducing straps over hip—--$10.00 )

Nemo Corsets are sold in good stores throughout the world. Ask your dealer. Write us for booklet, ** Hygienic
Figure-Building,”* mailed free on request. KOPS BROS., Mfrs,, San Francisco Office 154 Sutter Street. v

1t s good either as fritters or fried n-n_u] choppsd and mixed with hread “oriimbs

Tomato sates may be served with the
hutter (of bacon fiat) and, seasdning,

» Per LA lked, ‘There are several other | gy egg and crumb coat CER,
vage :If.- f-.'u; which this ‘=ame fiiing It can be scoop:.. out Into dainty oups, | and the whote, after bsing brushed. with

O I . L e 1
couid he used after boillng, and recetve a filling of | melted butter, may be heated In the

para a!urrad- u,-ﬁh m-,",”"' i“!inp fina Or the scooped out material can be in a similar way
one. green pepper, and a large alice of ¥
onion: saute in 3 =spoonsful butter, but
do not bhrown. FParball 1 pint small
OVELETE Add these., with the pepper,

onion, butter and oyster liquer (enough
to moistan) o cups bread crumbs. The
erimbs are best if freshly made from
stale bread. They should, of course, be
aifted Add pepper. salt, cayenns and |
g dash of lemon Julee Fill thes pre-

pared peppers, cover with crumbs mois-
tened with butter, and bake until the
mixture {8 heated through and the mrface

| NO DIRT OR FIRE '

AMrs. R, ¥. (Portland) neks for somse

recipea for using okra Never having
tived In the SBouth, I do not feel compe-
tent to speak with full authority about
this But hers Is a recipe for “Okra |
Sanute a la Creole,” which 1 maks some-
times:
Chop @ peeled onlon, a amall clove of
gariic, half a green pepper pod. Saute
in a Hitle butter, but do not brown. Add f
about 4 or & lomatoes, peeled and cut |
{
|

in quarters, and smmmer untll soft. Then
add about & dozen okri pods, whish have I
been washed, trimmed and bolled. Add ]
=all. pepper, cayenne, a tenspoonful of | ||
jemon julce and a pinch of sugar. Slm-
rfer until ths mixture thickens; serve
on toast. You should go to a real Bouth-
ern cook for chicken gumbo recipes. I
hardly venture to tread on suchsasored
ground. You may, however, liks to try
fried okra as served with chicksn In a
certuin New York restaurant of some re-
pute. Trim and parboll young tender poda
of okre: drain and dip In beaten egg, 1o
which a sgueese of lemon juloe haa been |
added. and roll In well seasoned, sifted |
bread ecrumbs Fry in salad oll deep
anough t0 CoOVer. Draln carefully on |
paper. Serve with chicken, or alone with |
tomato sauce as an entres. |
Celerine, or root celery, !s wery good

-

ITH 1t Tun s annual | and golden-brown, particularly ] eertion and Iace. In white The gown with a knot at' the center of the bodice | 5 pow. Many women use It only as 1
- } . " v | thie o uster of "directotre |s cut alopg the directoire lines, the cx- | OVer the breast and extending 10 the | o .45 flavoring or plainly bolled with |
- i 1 !l f A beautiful gown treme width of the bottom being emphn- :M“- where they are held by snother | white sauce. 1t is. however, capable of |
" the | Ate 2ttt 1a Ehown in TR il the L & oot many variations of treatment and serv- |«
" 1 tne | ¢ satin 13 shown In | Yaed by & 1:“_"3 U"_’:‘ At the ‘]'”"' The An atfractive combination of messaiine | ;10" trged raw, !t makes a good salad :
» sl P . 1= in of folded satin and a long sash tn Copenhagen blue and Orieatal net, | Alling. especially with shrimps or L'rah;.l
_ . . ¢ th x th denp sliken fringe in the 'T“! tint with ‘.-i._»_,.._-;_,:.—.,‘,., blocks, ts shown in | while the German celery salad made fmm.l'
s - sning = w gown, hangs from the left wide No, & This gown I8 cut on the direa the cold sliced vegetable Is ome of the
t v . T— . = . ing &8 e hem. Batin-covere ations at the | toire !nes, with a slightly high walst at | most deliclous and wholesoma of simple
swety t aakiie of 3 e Beactie - il "'ll "i'“:"' 5. . ""‘"‘\‘:" "-"“" '__‘-“ and on the shoulders compiete this | the ha.-_k. The bodice appromches the | ginper salads. Served hot with Hollan- z s
TR . A Tthonah Eh ) e h ‘-:' E k.‘ ._ yichon Y “-1" '--:" 1 ~ustume "j’u‘m;-ur' cut, G‘-"H!; sls=hinga through | duisa sauce, It & worthy of .reapect, and l When not in use, all expense avoided
ST hon Alzk h the ho Aemlgr ! this gows the newest af 5 shows s white lace gown, ovar | which the platteffullness of the Oriental 5 i 1
show W e 2 the f-".\ aheath and talre effecta. to- | white ailk. In one of the new designe. | net are shown with pretty «ffect The i b)f umply turmng 0“ lht s“thh
n el TUS ) for the wis- | Both with the } «! effect st the | The pattern, worked out upon fine net, ls | sleeves follow the Jong. seant style, ter- | .
dam e — % —_ bae ¥ — and grace . t with n deesp founce about the | minating with a frill of soft lece well
. = o’ {5 iIn draping s vin- and flounces are used at the | down over the hand, and the collar iw | COFFEE PERCOLATORS‘
. - § salder, falling over the sleeves. One | of the extremely . whale-boned cut
‘.I oas g af 1the pretiy festures of this frook Is the j that characterize al amart cosiumes ,! TOASTERS’ CHAFING "
- S e - joose folds of soft whira satin, {astened ! of the season | DISHES. O VEN S and
Gt 2. afiaring 1 Many Other Devices
L T 1a l
. How to Prepare Peppers and |
al " .
|
the ’
: [itie Other. Seasonable Vegetables SEE EXHIBIT AND DEMONSTRATION
A '..;,."".“1“; frtiets ch‘; e T3 At se th an Al
ft fr 3 Lilian Tingle Gives Recipes for Tempting Dishes of Okra, Celery Boot and - d .der Street
it : Red Cabbage, All Now in Market. Store, Daily _
I wWorkes utl With I i
L* "-‘l'l"i: "-?l‘i " BY LILLIAN TINGLE salt o taste—the amount depending upon
tn » “ ..I-m‘: ve ure KINDLY correspondemt, who s |the saltness of the buttar and shrimps ¥ = L
‘:, s '.‘r . : ﬁ evident n “dressed vegetahle” C""?‘ﬂ“'- the butter and beatl up tl . 3
n " f th salhbaianti stb own héart. 1tﬁ.l'1|:-' =".'!~. it Then beat In
g B gent me A recipe stuffed pep- ingradiests. ~The shrimps
e front and upon | Das fent m cipe. f PR~ | tn small pleces, but mnot Is your mould simflar In oy waj {o the
g b hack | pees which she hopes [ will try before | bevond recognition. Cut ‘:“‘ ,.ng]. u.,,'t‘fu“;:t:‘zg lﬁ:‘:}::{n:o::::‘:?; !
- I. : : ‘-'. thils seAson | peppers hecome scarce acd expensive. -:.’ﬁ rrrr_mq- the s=sods [ t :ﬂﬂ«lﬂ -g’}g_ n’. Dr. Wise zystsm of
E J : e < nadistes. and No 1 have tried the pecipe and found it | waich should be carsful d a t p
1 sbhows one e Daw gowns in biack | vore mueh 1o my taste, and pow wish | &% o shape and size, and ¢l th with “TEETE. WITHOUR FPLATES™
walin The entire gows, except for the |~ ° 5 . g r = =Ly ‘!' 1t the mixtures, Place on a greased baking | The result of 21 years' eiseriece, the now .
high choker and i1he narrow. deep yoke to show my appreciation by handing I o, snd bake 3 minutes or untll the pep- by’ of ":"m 'm,.“"‘:“mm m' r.m"l“
' ‘:'.a:l-; :n;--. ..—-‘:f "_"' soft. rich satir | on to n"wr.b-rr—e-‘ lovers pers are tender The mixtare should ,,E!;“slém SPOR, :apm m"m your n.u'-
and its only trimming s large. satin- | For six large Bell peppers take 5 |rise a MNtzie In the peappers—souffle | gral ooed Our force I8 so osFanized we
coversd buttons and an embroldery pat ‘ exps. half & ¢up Buttar, 1 can shrimps | fashion—and should he slightly brow ned | ean do Four eatire crowa, bridge or pists
serm of biac itk hrald Ao the front i NP En =3 1 ; = work in & day If nscessary. Posilively pals- ND OR
of biack silk hrald down the front | or about a” cup of freah shrimps. 1% |95 0P less extracting. Only bigh-class, sclentifis PORTLA ’ EGON
of the bodice The slesven are long and | Tt el S This, of cpurse. with the gquantity of | werk B
ns of scant width, with large buttons from | cups fine alfted hread or‘ cracker eges and the shrimps. gives a fairly WISE DENTAL CO., INOC, MAIN 6688 — PHONES ——A @61 3k '
shnde—1t fine o ire  matin™ | the somt to tho wrist. and a pointed | OTumbs, 1 tanbirepoon Worcester | sahetantial dish. which may well take | pr. W. A Wise, Mgr. I1 ysars Iz Portlasd
being as the ; ind the | extension thal reaches out over Lhe hand | erumbs, i tAbjespoon  Worrester | she piace of meat At _luncheon or sup- |  Second fiosr mm‘l’uu and
v emartest nhinating of tint and A dainty creation In ahell messn- | Julce—inrragon vinegar for cholce. 1 |per. The stulfing may he varled by Washington sirests H H ..*'“ﬂ"
texture ont the shelres The “hlondine™ | line l& shown (o No. € The high collar, | ®r=en pepper very finely chepped; a | using finely chopped cetlery and = =us- :t:.f;.,‘:: [ '“i. :.,"r;.--:
timt is & rich wns between canary yellow | yoke acd sleeve cuffs aré of dalnty -li. | dash of cayenne of tabassco sauce, and | picion of enlon in placs of the ghrimps. | and Maln 200 —
. - ¥
-




