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CORONATION STYLES ARE FOLLOWED
IN GOWNS FOR MAID AND MATRON

Smart New York Shops Receiving Expensive Creations From Paris Which Are Marked by Suggestions of Decol-letag- e

Stately Costumes Are Shown From Worth Suitable for Dowager.
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TORK. May . (SpecUI.)
NEW smart ahops r rceiv!iiK.

manr ipmWe towm from Fmrla,
apropos of the coronation, appropriate
for tri dowaifer or tho younn aoclrtr
matron.

Io tha frock ahown In No. 1. for a
lander fljrure. nattter blue chiffon la

charmlnalT combined with atlver
on irray net. The blue chiffon

tunic falla over a white aatln Jupe and
at the knee a Mh of pale canary -- col-

RT UUAX TINOI.E.
PORTLAND. Or-- . Mr 1 "n yo tell me

hew to make tha -- fruit and not lor' mom.
snradrd In --ucooar dlt? What kind
f Buta would you ns. and are they ground,

aa for peanat batter? Vncooked carrots are
also ratimndd. How would yoo penra
tbaaa? Thanktns tor hl lr? tb Tt--

MKA W. N. H.

THINK the fruit and nut maf you

I mean la probably m!e as follows:
rVald. wash and remove seeds or pita

from one and one-ha- lf pounds raialna,
or dates, or a mixture of the two. Re-

move the skins from threo-fourtli- a pound
nut meats almonds, walnuts or Brasll
nuts or a mixture ot any two. Line a
cake tin with rtce-wa- er paper (obtain
able from confectioners) and put In, al-

ternately, a layer of fralt and a layer of
sliced, not ground or finely chopped, nuts.
The Intention is to promote prolonged
chewing, hence the slicing of the nuts.
Have a top layer of fruit, cover with a
layer of rice wafer and a small board
with a weight on top. When quite firm
and solid, slice and chew wett. As this la
hhthly concentrated nourishment, not
much should be eaten at one time. A

white or chocolate Icing is sometimes
added.

I believe the raw carrots are either
very finery chopped or grated and used
as a "filler" for salads. I think, too,
that they are sometimes combined with
chopped nnt meats and some kind of
flaked grain I recommend In the diet, to
make presaed loaves or cutlets by a
method similar to that suggested for the
fruit and nut mixture. The uncooked
diet la occasionally useful for middle-age- d

people of sedentary habits, who
tend to eat too much or too concentrated
food.

Portland. Or.. May S. Pleaee aoxreat eotoa
vaya of eervtne axparmsua betujee plain
creamed or on toast. Alao. how do you
make thoae frted potatoee that puff out like
hal'a? Should alao Ilka a rerlpa for an
"almosd eheeae-- which la pala sreen and
arrved with aaiad. Hoplnc thia may not be

in toe much. MKS. F. H. C
Ton might bake or scallop the aspara-

gus tips la a small casserole or Individual
ramequlns. For sauce use either cream
sauce or a sauce made with equal parts
of asparagus water and cream, with one
beaten eggyolk to each cup of sauce. A
little grated cheese may also be uaed
wtth either of these two sauces. Holland-als- e

sauce could be used, but Is rather
rich and may curdle If overbaked. In
any case, have the top well covered with
buttered crumbs.

Faked asparagus with eggs or eggs and
cheese will serve as a meat substitute.
Arrange the cooked asparagus, broken In
on alf Inch lengths. In a baking dlah,

' cover with drawa butter sauce, cream

. frm Vaaotj

Answers to Correspondents

ccuLaxsG- -

ored ribbon ftleama through the chiffon.
The silver lace which forma the entire
btxlice la draped orer fleah-color- net
and iriveJ an effect of darlnit trans-
parency, the decolletage at the back
reaching almost to the waist line. The
hat la a Louis model of nattier blue
chip, faced with) Val. lace over canary-colore- d

aatln. The plumes match the
tone of the silver and gray trimming
on. the frock.

A reiral irown for a Dowager Duchess
la ehown In No. 2. This stately gown

sauce. or very mild cheese sauce: then
break carefuly enough fresh eggs to cov-
er the surface: season with salt and
pepper, dot with bits of butter, put on
the lid and cook In the oven until the
eggs are set.

A more dainty way of serving this
dish Is to line buttered tlmbalo Clips
with asparagus tips, cut to fit In height;
drop in sn egg wtth seasoning and bits
of butter: set the rape In hot water
until the egg la cooked: then turn out on
toast with any preferred sauce.

Hard egr. sliced or chopped, and
combined with aaparagua tips and sauce
are also good, served eUher in ramequlns
or In pastry esses. Swedish tlmbales,
fried 'rice or bread croustades either
baked or fried. .

Choice lengths of asparagus may be
carefully se.iaoned. dipped In melted but-
ter or Hollandiiise. then egged and
crumbed and fried In deep fat. Serve as
an entree with or without grated cheeae.
Frying batter may take the place of egg
snd crumba.

Asparagus loaf ran be made In several
ways and may be the main dish of a sup-
per or simple luncheon.

No. 1 Scoop the crumbs from the cen-
ter of a neat square loaf. Kither fry
the ahell and lid In deep fat or butter
wll and bake until criap In the oven.
Fill with creamed asparagus, to which
two or three beaten eggyolka and a few
sifted white crumbs have been added.
Put on the cover, reheat and serve gar-
nished with parsley and lemon.

No. J Make aa ahbve. uelng-tw- parts
asparagus tips to one part panned oys-
ters, shrimps, flaked jialmon or sbad. .

No. JFIU the losf with the follow-
ing mixture: One cup white sauce, one
and one-ha- lf cups asparagus tips, one
cup minced chicken or tongue lor a
mixture of the (svo and a few sifted
white bread crumbs. If needed. Serve
with white sauce made from chicken
stock, asparagus water and cream.

No. 4 Combine six eggs with two
tablespoons melted butter and four ta-
blespoons milk or cream: season to
taste and pour over the tender part of
two large bunches of asparagus,
snapped In Inch pieces, boiled and
drained. Put Into a well-butter-

mould or loaf tin: set In hot water and
bake until the custard Is Just Arm
enough to turn out but not. tough,
watery and over-cooke-

Asparagus souffle, asparagus omelet,
asparagus croquettes and asparagus
with scrambled eggs are suggestions
which need not be given In detail.

Asparagus makes an excellent salad,
either alone or In combination with
any delicate Ash or meat. It Is also
good moulded wtth eggs, chicken or
oysters In a delicately acidulated sa-
vory Jelly and served In a nest of let-
tuce hearts with mayonnaise. .

Tuffed potatoes may be made as fol-
lows: Pare the potatoes as thinly as
possible, cut In thin slices not so thin:
as for Saratoga chips) and aoak half
an hour in Ice water. Drain and wipe

"
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stows waacc
comes from Worth and shows a pecu-
liar arrangement of drapery, one side
of the skirt appearing to wind around
and, lapping- - over the other side, to
form a square train. This satin train
drspery opens in front over a Jupe of
chiffon veiling gold broche and the bod-Ic- e

of black chiffon Is handsomely
trimmed with pearl and gold embroi-
dery. Though this gown suggests a
rather extreme decolletage. the chiffon
of the bodice la really draped over thin
fleah-color- ed allk.

perfectly dry a few at a time and cook
In deep fat, of the temperature for
doughnuts until soft, but not --brown.
Lift them, with a wire egf.beater or
frying basket out of the fat and heat
the latter to the temperature required
for croquettes. Then plunge the po-

tatoes again into the hot fat and they
will puff and brown quickly. Drain on
paper and sprinkle with salt-- Sweet
potatoes may be similarly treated.
Some kinds of potatoes are better than
others for this purpose, but by following
the above method and having the fat
at the correct temperatures, fairly
good results can usualy be obtained.

Almond cheese Pass one smsll
Neuchatel or irood cream cheese
through a potato rirer and moisten
with one or two tablespoons cream.
Add three-fourt- cup finely minced
blanched almonds. Season with alt
and a few drops of lemon Juice and
color very sparingly with a little green
fruit coloring. Fold In one-ha- lf cup
very firm whipped cream. Spread on
wafers and serve with Bar-le-d- and
salad. Or form Into a ring, with a
fluted pastry bag, serve currant Jelly,
Bar-lajDu- c or current and strawberry
preserve in the center and pass with
the salad count, Another way is to
omit all or part of the- - whipped cream,
season rather highly with salt, cayenne
and lemon Juice and serve in small pats
or balls, like butter. In the latter
case, they may be rolled In very finely
chipped parsley or celery leaves.

Portland. r.. a?ay 4. Pleaae give recipe
for bran mufflna made with rm!naea.

MISS S. B. E.
Bran muffins One and one-ha- lf cups

brand, three-fourt- level teaspoonsal t,
two tablespoons molasses, 1 cup milk,
three-fourt- cup flour, one and one-ha- lf

teaspoons baking powder. Mix to
a drop batter; beat well and bake In
very hot. very well-greas- muffin
pans.. Two tablespoons melted shorten-
ing may be considered an Improvement
by some people, but in a few cases of
dyspepsia, where these muffins are or-

dered, shortening; is not advised. -
SALEM. Or.. April 19. I know you are

Interested in herbe of all kinds because you
alwaya dwell sort of fondly on them when-
ever the occasion demands. 8o nerhapa you
will help me start my herb garden, by tell-
ing ma what to plant and bow if from
aeeda or planta. and Just which ones are
obtainable here. I have parsley, thyme,
pepparmint. ease, chlvea. lavender (hardly
to be eaten though It amella good enough
to eat. peppargrass (X think that la what
It Is It tastea a little like cresa), and that
la all. I want tarragon and everything' pos-

sible. And now pleaae tell me what are
peppercorns ? I have asked ao many and
refuse to believe the little dry red peppers
are meant unleaa yon tell ma so! Hoping
thla letter will not be, referred to the t H.
j. department of. queatlona and .answera'
sr "How to make a garden pay," etc.. for I

ant your very own advice. Yours" very
thankfully. M. B.

I ant sorry to have kep4 you waiting
two weeks for your answer, but you
see It was a little "out of the ordinary"
for my correspondence column and re-

quired more than ordinary space and
consideration. Besides which I had to

make visits to seedsmen and ask ques
tlons of gardening friends In order to
have some more or less accurate idea as
to "Just which ones are obtainable
here,; and how obtainable.

Before discussing the . herb garden,
however, let me tell you about the pep-
percorns. The little round black pep-ne- rs

are meant. These are cooked in
stock or gravles to give the proper fla-v- er

without the speckled appearance
ariven by gTOund pepper. Black pepper
Is made by grinding these little black
nepper corns at many tables a email
pepper mill is used to secure freshness
of flavor, wnite pepper is less pun
gent, and Is made by grinding- the pep
percorns after the dark pericarp or cov
erlng has been removed.

Now for your herb garden. Herb gar
dens do not take much space or care,
and not only provide a delightful hobby
but may be quite profitable as well.
We are gradually coming to appreciate
the value of the herbs long used in
Europe to give flavor and savor to
plain and wholesome foods. Tou will
find, too, if you have a fancy for such
matters that there Is a "literature of
herbs"' well worth study, and you will
find kindred spirits in herb lovers of
the past and present.

Thomas Tusser. one of the earliest
and quaintest English writers on Do-
mestic Economy, gives a list of 42
"Seeds and herbs for the kitchen"; 22
"Herbs and roots for salads and sauce";
31 "Strewing herbs of all sorts"; 40
"Herbs and flowers for windows"; 17
"Herbs to still in Summer," . and . 25
"Necessary herbs to grow in the gar-
den of physic, not rehearsed before."
He concludes:

Thus ends In brief
Of herbs the chief
To get mora skill.
Read whom ye will;
uuch mora to hava
Of field go crave.

Many "herbs" on Tusser's list are now
simply classed as vegetables: others
no longer have the reputation or popu-
larity once attaching to them. Others,
however, are well "worth while." And
his advice "of field go crave" Is also
well worth foHowlng, for many good
herbs grow wild In Oregon.

Both peppermint and spearmint, for
Instance, are not easily obtained from
seedmen (as far as my experience goes);
but Is you know how and where to look
you may find them growing wild be-

side our Oregon streams. Spearmint Is
particularly valuable for mint sauce
and Jelly, salads, candies, cske decora-
tions and Summer drinks. .If you can't
find It growing wild, you may beg a
slip from a friend or save some from
the sprigs that the butcher sometimes
sends home with the Spring lamb.

The cutlngs may be started In water,
then planted half way Into the earth.
Mint., should be transplanted about
every third year. There is quite a de-

mand for good spearmint, and a thrifty
bed ot It might easily be turned into
pocket-mone- y. All mints like moisture,
and will thrive In shade If not too
heavy. In addition to the thyme which
also can be found growing wild In Ore-
gon, try some golden or lemon scented
thyme. This also can be raised from
cuttings, taken in the Spring, or from
seed. It thrives best in llrht. rich soil,
should be watered until well rooted,
and cut back when it has done flower-
ing. It Is excellent in stuffing for veal
or chicken: decorative for use with some
flowers; and a good Ingredient for pot-- ,
pourrl. It always seems , to me that
Oregon women should be experts on
pot-pour- and yet I have found com-
paratively few who make It.

Tarragon Is a most useful herb for
salads, pickles and seasonings. French
Tarragon Is the kind to get. It has
bluish green, very smooth leaves, and
prefers a rather dry, poor soil. It can

'
be grown best from cuttings. But
how to get them? It grows well in Ore-
gon: but the seedmen tell me they can-
not supply the roots. Occasionally they
send East - for some; but they are
usually special orders. Perhaps you
may have some' friend or acquaintance
who will give you a cutting. If so,
cherish it: and. later, divide with the
less fortunate. It Is the only thing- to
give the "real little French taste" to
your vinegar for French salad .dres-
sing.,

Marjoram and Summer Savory are
both 'good for seasoning the stuffings
pf meats and vegetables. Marjoram is
also used in soups and In pot-pour- ri.

It has pleasant literary and historic
associations. It Is the symbol of honor
In many countries. Among" the Greeks.
If It grew on a grave, it augured hap-
piness for the departed. Isaac Walton
Includes It as one of the Ingredients
In his famous recipe for stuffing a pike

" a dish that Is too good for any but
anglers or very honest men." "All s well
that ends well." Helena is described as
"the sweet Marjoram of the salad."
"'Twas a good lady. We may pick a
thousand salads ere we light on such
another herb." Grow marjoram by all
means. You can raise It from seed in
light soil.

Sorrel also Is best raised rrom seea.
Garden sorrel is rather different from
the wild kind. It is good in salads; or
served either alone or in combination
with other greens, like spinach; or In
a puree or soup. Garden sorrel likes
a damp, snd French sorrel a dry soil.
They are Increased by parting the roots
In Spring- or Fall, and should be cut
back during- the Summer.

Dill should be given a place, if you
are a pickle lover, sow in tne spnns,
broad-ca- st or in drills. Dill, like mint,
parsley and sage, is in regular demand,
and may be made a source of pocket-mone- y.

The seeds are something like
caraways In flavor, and are occasionally
used in cakes, salads and rensnes.
Formerly dill was a factor in working
the blackest of magic Witches used
It in their spells as' now in tneir
pickles; and their victims used it in self
defense though I can t tell you exactly
how.

"Fennel la for flstterers; an evil thing-I- t

is. sure." said "A Handful of Pleas
ant Delights." isevertneiess it is a
graceful and decorative plant, and its
flavor something like anise, is well
liked bv some people. A famous sauce
for salmon or mackerel Is made with
finely chopped fennel leaves. Sow
Fennel, Sow Sorrow." says the proverb.
If you fear sowing on this account,
fennel may be raised from sideslips.
There Is a kind of Italian fennel, with
which I am not well acquainted, which
has a root or underground stem, excel
lent when boiled as & vegetable.. Bor
age has beautiful blue flowers and Is
raised from seed. - It likes dry sou ana
will come up year after year In the
same place. Bees love borage and It
yields excellent honey, rne younar tops
are sometimes boiled: but Its most com-
mon use. besides its decorative function
Is in cool Summer drinks claret cup.
fruit punch, and cider. "I. borage give
rnnraa-- " says the nroverD. 1 near a oi
a girl who put some tioTage Into the
cider cup or a oasnrui saorer. ii provea
effective on this particular occasion.
but cannot always be warranted!

Along with your pepper-gras- s or
cress, grow some mustaul. The seed Is

as! IV obtained, and will grow almost
anywhere even on a wet flannel. In-

deed, many housewives In cold climates
raise the mustard in this way, in the
house, using the first leaves as an early
green salad. Grown In the garden it
may be similarly used. It Is excellent
with sliced tomatoes or heart lettuce.
Of older growth, the leaves may be
used for greens; the seed-pod- s can oe
pickled: and the ripened seeds used In
all sorts of chopped relishes, chutneys
and chow-chow- s. Horse radish will
also be a good culinary investment tor
your herb garden.

' It is too well known
to need comment.

Chervil can be raised from seed, sown
Anril to June. It looks rather like
parsley, is useful for garnishing and Is
much used In fine French sauces and
salads.

At some future date I will try to sug-
gest a few other herbs tor culinary pur
poses, as well as some which you may
like to have for their decorative, aro-
matic, or medicinal qualities, or their
literary and sentimental" associations.

MRS. DOOLITTLE GIVES INTERESTING
AND INSTRUCTIVE POINTS ON RUGS

Method of Determining Whether Colors Are Fast, Rules of Preserving Texture and for Cleaning Are Given.
'

Hand-Mad- e Article Becoming Popular.
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BT MRS. IAURA BALDWIN DOLITTLE.
week I wish to speak more

about rugs, especially
and specially designed

rugs. Every woman should know
something- about Oriental rugs,
and almost every one does talk
quite a bit about them Whether she Is
really versed on the subject or not, and
the names of a, few of them Is really
an essential addition to one's vocabu-
lary. One of the first things a novice
learns is to know when a rug- is treated.
This Is shown by blowing Into the pile
or looking into the pile to see whether
the color is the same as on the surface.
An acid treated rug will not wear well,
but many modern rugs are thusreated
to soften the colors which are very
bright and raw In the modern new
Turkish rug. The colors, often run In
a treated rug- and thus shows to one
at once that it is either acid treated
or analine dyed. Pure vegetable dyes
never fade nor run with any amount
of washing with soap and water.

One of the best ways of cleaning
rugs is to build a frame of two by
four lumber the size of your largest
rug; cover the frame with wire netting
used for chicken houses; then raise ti.e
frame from the ground and lay the rug
on It and whip gently with a broom
and sweep; turn the rug and repeat,
and then wash with . wool soap and
water, and dry in the sun. The frame
can be attached to the garage with
hinges and pulley, and pulled up out of
the way when not used. The legs of
the frame can also be put on with
hinges and dropped when- not In use,
thus making- a very compact and neat
arrangement for rub cleaning as well
as airing many things about the house.
The Orientals sun their rugs to bring-ou- t

the silky texture. In buying a
modern Oriental rug, once the dealer
told me to lay it out in the sun for a
week and It would bring out the oil in
the wool and give it a much more beau-
tiful texture. v

As to the patterns, some districts
have almost exclusive ' designs, which
all the families use. banding tnem down
from one generation to another. Such
is the Bokhara, Khiva, etc. Khiva
Is perhaps one of the cheapest and best
of the Oriental rugs in carpet sizes. It
always comes in some snaae oi rea
and blue,- but to me Is a very artistic
and serviceable rug. The Bokharas are
easily recognized when once the pat-
tern Is learned. It consists of octagonal
figures with figures
separating the octagons. The coloring
Is usually a rich shade of red or dark
crimson with blue, white and sometimes
a touch of orange in the figures. They
are renowned for-thei- superior qual-
ity of wool and dye, and their extreme-
ly close texture. They wear extremely
well, but are generally small In Blze.
two by three to Ave by nine, and once
In a long time, one finds an eight and
one-ha- lf by 11.

Silk Rugs Are Popular.
Next to silk rugs the Kermanshah is

the finest rug made on Persian looms.
The wooi used Is of the choicest qual-

ity, but the greatest attraction is the
coloring. They are usually in dainty
shades of blue, green or rose on a feld
of soft ivory, white. The Saraband is
another easily recognized rug. The de-

sign is always the palm leaf or pear
pattern. The ground work Is always
either dark blue or rich red. In an-

tiques, the red is mellowed to a pink
or rose shade. They usually have a
great number of borders and the prin-

cipal border has an ivory white ground
color.

In cotton rugs the Chinese make the
best that I know. They have perma-
nent dyes that are beautiful in color-

ing. They come in all sizes. The small
ones. in. blue and white, are fine for
bathrooms. They can be washed and
never fade. The larger ones are excel- -
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lent for bedrooms, porches or cottage
rooms. In our domestic rugs for bath-
rooms, the Whitall rugs are excellent.
The coloring Is good and permanent and
the pile soft and deep. Then there
are the hand-wov- en rugs called by
many names Martha Washington, Pe-qu-

Roycroft and titles innumerable.
I saw one made by a craftsman at Eu-
gene. Or., that was as beautiful in color
and design as any rug- I ever saw woven
by hand. . .

In these hand-wov- en rug's the sew-
ing of tiie rags is a very essential qual-
ity and makes the rug smooth and even
when the sewing Is done well. The
Colonial bedroom is quite the thing
nowadays with Its four poster bedstead.
quaint furniture, rush bottom chairs,
rag rug and all the other accessories
that go to remind us or our grand
mother's days.- -

Hand-Wov- en Rugs Come Into Style.
There are a great many people be-

coming much Interested in hand looms
and weavlngs. We are beginning to
realize the beauty of well made simple
things and also to have a certain re
spect for the person who can do these
things. A return to the simple life
may mean much and it need not de
prive us either of comfort, pleasure or
elegance. Specially designed things
even though simple have often, an ele-

gance not possessed by more costly
wares. Speaking of specially designed
rugs, I would like to mention the one
designed for the Pacific Union Club, of
San Francisco. This rug Is 38 feet wide
by 67 feet five Inches long and made
without seams. It was made in Aus-
tria and-i- s one of the wonders of rug-makin- g,

and is only exceeded In size
by the one made recently for the Ma-
sonic Temple in New York.

However, of these we have little to
do but in our homes It is often possible
to have a hand tufted rug made seam-
less with a design In it that will show

How To Make
Complexion Satiny

(Modes and Toilettes.)
"Don't smother the skin's pores with

powder!" is the warning of Arllne
Keen, a well-know- n authority on
beauty. "A good lotion will do more
to promote an ideal complexion," she
says, "than anything else, and if an
original package of mayatone 1 dis-
solved in eight ounces of witch-haze- l,

you will have the finest thing obtain-
able for the skin.

"The use of a mayatone lotion clears
and beautifies the skin and gives to
any complexion that exquisite satiny
appearance and smoothness so much
admired.

"Aside from being a complexion
beautifler, mayatone prevents the
growth of hairs, and protects the skin
from harsh winds and changing weath-
er. Using it guards against tan,
freckles or sunburn." Adv.

Don't Hide Them with a Veil; Remove
Them with the Kevr Drug.

An eminent skin specialist recently
discovered a new drug, othine double
strength, which Is so uniformly suc-
cessful in removing freckles and giv-
ing a clear beautiful complexion that It
Is sold by Woodard. Clarke & Co. under
an absolute guarantee to refund the
money If it fails.

Don't hide your freckles under a veil;
get an ounce of oth'ne and remove
them. Even the first night's use will
show a wonderful Improvement, some
of the lighter freckles vanishing en-

tirely. It is absolutely harmless, and
cannot Injure the most tender skin.

Be sure to ask Woodard. Clarke St
Co. for the double strength othine; it
is this that is sold on the money back
guarantee.
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it is made to fit in with the rub of the
furnishings and thus add distinction
and character to the room. I find so
many rooms lacking In character on
account of the floor cover-
ing. I do wish to advise solid colors
in many rooms. It gives a solidity and
dignity that a small all-ov- er pattern
never possesses. Then a two or three
shade border adds beauty and finish. In
looking over carpets and rugs I find
that most people buy the "rug of many
colors" and in doing so shatter their
color scheme instead of building it
carefully. Choose your color scheme
and then carry it out boldly even to
the carpet or rugs.

SUPERFLUOUS HAIR
Should Never. Be Removed With

Poisonous, Pasty Compounds
- Because They Are Dan--'

, gerous and Increase j

the Growth.

The preparations above referred to"
are invariably In the form of creamy-pastes-

These are easily recognized by
their pale grayish-greenis- h, color. They
are to be spread upon the skin to re-

main until they are dry. These con-
tain Sulphide of Barium, an Insoluble
chemical, which cannot be dissolved,
therefore cannot be absorbed by the
skin. The very fact that you are told
to leave these pasty compounds on
the skin until they dry and cake and
then lift off with a knife is proof posi-
tive, that they are not absorbed. If
they are why do they still remain on
the skin? The most they can possibly
do is to remove the surface hair, which
In consequence will reappear stronger
and thicker after each removal.

There is only one logical and scien-
tific way to remove hair and that is by
means of a liquid containing soluble
Ingredients which can be absorbed byy
the skin. De Miracle, known all the
World over as the only real superflu-
ous hair remover, is Just such a prep-
aration. It is easily and quickly ab-

sorbed and after you have used it you
will note there is nothing left on the
skin. It leaves the skin free from ir-

ritation, and what is more to the point,
it is absolutely there-
fore it will not produce eczema or
blood poisoning. Remember, no mat-
ter what claims are made to the con-
trary, no poisonous, pasty compound
or "liquid cure" ever did or
ever wilf destroy a single hair root.
and we can prove it.

The extravagant claims recently
made by unscrupulous manufacturers
of hair removers in sensational adver-
tisements unquestionably justify physi-
cians in cautioning the public against
the use of this class of depilatories.
How many people have been enticed
into using these dangerous prepara-
tions with consequent injury to them-
selves cannot be estimated, but only
guessed at. therefore beware of fake
free advertisers and others, who by
wording of their advertisements, try to
give the impression that newspapers
and other reputable publications en
dorse their worthless preparations.
Don't be deceived by them. De Miracle
is the only preparation which Is so en-

dorsed. De Miracle is sold at all good'
stores, including Lipman, Wolfe & Co..

No honest dealer will offer you a sub- -
stitute on which he makes more profit.

We will send you a booklet
containing full information concerning:
this remarkable treatment, as well aa
testimonials of prominent physicians.
surgeons, dermatologists, medical Jour- -
nals and the principal magazines and
newspapers. You should read this
booklet before you try anything. Write
to the De Miracle Chemical Co.,, Dept.
L 2, 1905 Park Ave.. New York, simply
saying you want this booklet, and it
will be mailed, sealed, at once.

Note All readers of this paper who
are aftuctea witn supernuous nair
growths are strongly advised to write
for .information concerning this won-
derful method, which Is endorsed-th- e
World over by eminent authorities, who
have made a lifelong study of this
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