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'DAYS OF SCANTY SKIRTS VANISH WITH
 SPRING STYLE ADOPTED BY COUNTESS

‘ lenty of Material Is Used in Fashionable Dress Inaugurated in France—Jackets Will Be Comfortably Long
Again, But Lines Remain Straight, With Lengthy Tight Slegves.

IBCOURAGED manufscturers who s
D daplore the lask of material used J
in fashionable skirts, should taked
SR # at this costume, worn |
by = O » nt Auteull |
Yuwt ' Tho N #n of the
aikirt are very siralight nd 7
great deal of taffetn has beop
L K e S gafl mats s !
oh and akirt hem
rord There ia

Denly of Horerze/
a2 e JH7ZT

.

beited at the waist And having the new
almost invariable long, tight sleeve
finiahed with a fall of lace.
carrled because the day was a ehilly
ones, almost hide the rmart jacket, but
style of the akirt is partioulariy
interosting. With thix biue
sult were worn buttoned boots of black
satin., with high Frehch heels

the

Fr7onge HZoipeord
Covtomme _for ohe Lace.

The furs, |

taffota |

The Interesting feature of this white |

race custume is the long coat, It Is

prophesied in PMaris that longer coats |

1

| Answers to Correspondents

BY NGLE,

LILIAN

roasting

rrumbes

gEreatesi

cannotl make a juicy, tender roast |

out of4 tough plece of auderfed, ¢lderly
L -

This fact Is freguently forgoiten by
would-be housekeepers, who buy whers
“prime euls can be had ply, re-|
gardieas of abmolule guality of the |
meat An inferior cutl from a superlor
anl ! i*» always to be preferred to
= erior cut from an rlor ani-
ma!

Heally first-class roast haef or
brolled steak must be cou d as some-
thing of Xt nowadaya To se-
cure it retion, & knowledige of

CULE And
Generally
roasts from

A AT® NeCFTRATY.

to buy
first-
course
is not
s, and
ch meat,
11 that

conlkers,
ivances

re<l aae of Veg
ic seaponling; true

1 these accessariew
spons Ity own Inherent
ughnese

but & ronat

y., then, firat Next, choice of

t here “cost i Mmoo ohle the
“stoall T-bone reast.” or “famlly por-
terhouse roast” olh knoewn In Eag-
iand e classle home of roast besf)
g " in roasts ars perhaps the
? pupply of thess, how-

t In first-clars meal

ruins as high a8 30 or aven
35 cets a pound For 20 to 35 cenis
s pound one can (regquenily get the
first ribs The first five mro beat,
thoygh I think most butchers count
seveR =B wrime ribe” The last two

howevar,

are getilng rather
Ingy and less s0l-

¢ thewe

rhuck-1ah mare »

{1 There beling s large proportion of
bone In the riba, the actual meat couts
nearly us moch as the first named
roasts. Bsyor the porterhouse cut is
what some bulchers call the “flat-bone
afrinin” whilech usually sells at 19 cents

less than the porterhouse of corre-
spending guallty, and makes an excei-

& rwound

family roast. The tougher “iip”
be cut off, hung a littie longer,
reserved for pot roasting, boiling,
cassefoling, with advantage. A plece
of rump from = good, fat antmal will
rometinmies do for roasting; and so will
the hest cut of the cross-rib, usually
sold for pot roasts. But detter a good,
tender pot roast, any day, than a dry,
tough oven roast: =0 ba sure of vour
meat before you attempt the more try-
ing method. The shape should be as
compact s poasitde te prevent drying
out; a protection of fat also helps fia-
vor and tenderness and prevents dry-
ing

Unless you and your butcher have a
muteal understanding and con-
flience worn of personal contact and
experience, It not wise to order a
roast by phone. Actually I would rath-
order a hat by phone than a roast
Porsonal marketing not only wecures
for you just what you want, but gives
you the chance of reelng, If you know
something of meut, the odd culs and
less-often-called-for pleces, or pieces of
odd welghta or ahapes that prove quite
frequently real bargalne in the hands
! a discreet and resourceful cook.

lent

LY

in

er

Baware, howsver, of “bargain rolled
roaste” of unknown origin. Many an
Inexperienced housekeeper has beon

taken In by "a besutiful little rolled
rib roast™ that had grown In quite a
different part of the animal. A solid
plece of meat, with a little plece of fat
in the middle. a pancdaze of fat round
It, and a careful arrangement of strings
and skewers may look wvary attractive
and rib-like, and yet be a “patchwork
composition”™ of more or leas tough
muscies and odd pleces of akin and
fat, which wiil tend to drive the carver
mad by falling apart under the knife,
and the sater madder by refusing fur-
ther reparation between the teeth,

Knowldge of meal cannot be jearned
In a day, or from books only; and only
knowiedge of meat will secure for you
good roasts at tha Jowest reasonable
cost. As [ sald before, a poor roast Ia
always an extraviagancy, and a good
one ls sometimes a Juxury.

Now as to time. No absoluté rule can
be lald down, because the time will
vary with the shape and thickness of
the reast and with the family prefer-
fnces as to “rare” “medium™ or “wall
done.” The weight is & useful gulde
in reckoning time: but two roasts of
tqual weights and different thicknesses
would take different times. Most cook
books give time-tables based on welght,
Generally speaking it Is well to give a
longer estimate per pound tham that
given by the average cook book and to
‘:no”n lower temperaturs (after “sear-
ing” at a high temperature) than that
frequently advised in such booksa

The following table may serve as a
gulde in forming “Judgment.”™ A famous
Fremch cullnary autherity—HBrilat-Sa-
varin—has sald: “You may become o
cook, But you mukt bhe born a roaster.”
Which is simply another way of saylng
that aome thiogs cam be achleved:by
following & recipe. but otherp require
discretion and judgment, which no
mere Teclpe can lmpart, and which Is

| rima

will sucoead the short, jsuntiy models of
early Spring and this sult by a well-
kKnown eouturier seems to confirm this
prophecy. The =mkirt, lnpped across at
the knee and bnttoned with three Iancy
buttons, (s graceful, and the coal ls
trimmed with these fancy b fin
which have pearl centers and black
The biack tam-o‘-shanter hat
the black note of the wvelvet
lar; but gloves and buttoned
white,

l".‘!l‘[‘l
MmL o
s &

the result of matured good senss, Im-
proved by careful training.

Roast beef, rare—Elght to 12 min-
ates for every pound; alrloin or rolled
roast, 12 to 15 mintutes a pound,

Well dene—Standing ribs, 156 to 30
minutes to every pound; alirlein or
rolled roast, 20 to 23 minutes to every
pound, .

The longer allowance will be required
(1) for smull joints, (4) for moat cooked
in & covered roaster, Methods: (a)
Open roasting pan., The meat should
be ralsed abave the botitom of the pan
by means of a rack, which will allow
the hot eir to circulate round It and
will prevent the sogginess oc hard
“fried” crust, which results from allow-
Ing the meat to lle In watery gravy or
hot faf,

Hrush the meat with melted fat and
have a plece of fat on the top to help
the basting. Do not salt the meat until
a crust has been formed, as salting will
draw out the julce and leave the In-
aide dry and flavoriess

Put ths meat into a very hot oven
for mbout 15 minutes, basting with the
hot fat which flows—not with water,
as this helps to draw out julces and
suften the thin eruat which You are
trying to form (by the joint actlon of
heat and hot fat) all over the meat
This crust s to keep the julce inxide.
s0 that the Inner part will be kept nt
A temperstyre just below bhoiling point.
Then the albuminous part of the meat,
which resemblea white of agg, will be
kept from hardening (like a hard bolled
*EE) and the gelatinoug part or conneoc-
tive tlasue wi'l be subjected to molst
heat 4t a low temperature and hecome
tender and felly-like, Instead of hard
and horny, as It doea when subjected to
dry heat at & high temperature. Thae
crust once formed, the temperature of
the oven should be lowered to “very
moderate,” or even to “slow,” o that
the hea! may penetrate gradually and
thoroughly to the center of the roast
and develop flavor without overharden-
ing.

4t cooked from start to finlsl In a
veory hot oven, the center of the meat
will be raw, while an Inch or so of
the outaide will be overdone, hard and
tanteless. Jf cooked in a slow oven
from start to fAnlsh. the julee will run
out, =0 that the Inslde will be dry and
fiavoriess, and the outrids lenthery and
lacking in “character” and boolor A
belance has to be struck also between
a sufficlency of grayy Inzide and out-
side. Where It Ia not easy to regulats
the oven, the preliminary searing may
be done, carefully, on the top of the
stove In a heavy lron pan, with some
bpoef drippings. Particular care must
be exercised in preventing the fat from
burning. An acrid burat fat amell al-
ways means loss of flavor and chancea
of iIndigeation from the Irritating prod-
ucts of averheated fat.

The meat should be basted from time
to tme with its own drippings. Salt
should bhe added when It Is half cooked.
Usually It i# bettor nat to add watar to
the fat in the pan, for reasons aiready
exp'ained Regulate the oven so that
the flat iz pot over-heated Old-fash-
foned cook hooks recommended the ad-
ditlon of water, as a means of keoping
the fat at & lower temporature, In ovens
that were regulated with difficulty. In
any case, the water would have to be
evaporated afterwards, in order Lo have

r

really good brown gravy, instead of
the pale. tasteless stuff that Is some-
times offered by inexpert or caréless
vooks,

°
When the meat s almost done,

transfer It to another pan or platter and |

take the roasting pan fo make ETRVY.

' Pour off as much of the fat as posal-

Is much watery matier
present, add w lttle salt and a pinch
of sugar and boll rapldly until It |s
reduced to o brown glazes A lttle flour
may be dredged in and browned In the
fat and glaze, It a slightly thickened
gravy is liked. Be careful, however, to
avold a thick gravy characteristic of
pot ronsts or stews. RoAsSt gTAVY should
be thin, but rich brown, and well fla-
vored, and free from grease and lumps,
Dissolve the glaze thus formed In wa-
ter. FEoll up and glve final seasoning.
Put the beef on a hot serving-platter.
Add any Julce whieh may be In the
gecond pan to the newiy made RTAVY
and put & very small quantity of thls on

ble. If there

the platter to form a basis for the
“dish gravy* that should flow under
the carve knlfe. Strain the gravy
If necessp (but It ought not to bhe

necessiry ) and senr rest of it In a weil-
heated gravy howl or boat. Have hot
plates, and very sharp knives, both for
carver nand eatera. Yorkshire pudding
I# an excéllent nceompanhment., both
from a goastronomic and economic
standpolnt

Covored
as above,

ronster—Procesd gonernlly
btit the oven may need (o be
a litile hotter at first, if the roaster
has to he heated through. Leave the
valves open during the searing—Iif the
ronster hns valves. Some cooks prefer

to leave off the cover for the first 18
minutes, but with open valves this is I
not really pecessary. Close the valves

when the temperature 1s lowersd. Bast-
ing is not usually necessary with a cov-
ered roastgr. Wheén nearly done, open
the wvalve® for final browning. This
may alsd snve the necesslty of evapo-
rating the Jjulee down to A glaze over
the fAre; but evaporated, somehow, It
must be for wood brown xravy. Add
salt when half done, as above. Glve
the max!mum allowance of time, as 2
rile Less welght Is lost In roasting
in a covered roaster, Let me know If
you need any further detalla

2. Directione for whole wheat bread
were given recently, and cannut be rTe-
peate=d at present. I shall be glad to
have you write again, when the time
Hmit has expired, If you can do so.

. Usually, the guest of honor would
be gerved first, where there is no maild
With Russian service elther the guest
of honor or the hostess may be served
first.

4. 1t depends chiefly upon the kind
of frult and the pocullarities of ths
¢ater. Very acid or unripe or unsound
fruits followed by badly cooked ce-
reals and mllk, all eaten in haste, may
sometimes cause trouble. Sweet or
sub-ncld frults with cerenls and cream
are not necessarily either harmful or
difficult of digestion. A favorite topic
faddists (s

with mome schools of food

the inilguity of eating starchy foods
and acld foods together. It miken
““yvery pretty talking,”™ but the danger

is exaggerated and has no reaily sound
scliontific proof. Abnormal digestions
may have trouble with anything. Mid-
dle-aged, sedentary persons often have
trouble with starchy foods In any form,

but particularly when Imperfectly
cooked, and served In bad proportions
But for narmal Jdigestions, of elther

there should be no par-
ticular danger or difficulty In & menu
such as you describe, provided the
fruits are sound and well ripened, the
cereal thoroughly cooked and modera-
tion Is observed in regard to this and
ta sach of the other constituents ot a
well-balanced menl. Sometimes “fruit
and cerea are blamed for the dle-
tetic shortcomings of the reat the
ration, or for the personal pecullarities
or undues haste of the eater,

Menus for One
Week

Tuesday.
Tomato Boulllon,
Bhort Ribe of Beef In Cassarale.
Potate Dumplings, Minted Carrols
Canned Pear and Lettuce Salad.

child or adult,

Carnr Rlanc Mange
Caoffee,
Wednesday.
Cream of Oysier Piant Soup.
Nut and Poiato Roll Tomato Sauce.
Asparagus on Toast.
Custard Pie
Coffes,
Thursday.

Boup

Brown MHlice
- Fotato Omelat.

Swiss Bteak.
Caulifiower.
Lettuce Salad.
Canned Loganberry Bhortcake, Cream.
Coffee,

Friday.
Mized Vegetable Hcup with Noodles.
Curried Lima Hoans Rice.
Rajsin Chutney.
Graps Frult ad
Wheat Gloger Pudding.
Coffesn,
Salurday.
Vegetable Boulllon.

Breaded Pork Chops Diced Potato Nell
Glaged Onlona Pruna Saoee.
Chicory Salad.

Orangs Jelly.

Coffee.

Sunday.
Dried Frult Soup.

Roast Beef. Yorkahirs Pudding.
Eplnach. Hrown Potatoes,
Tomato Jelly Salad.

Tipay Cake
Mee.
Monday.
Noodle Boup
Bliced Beef In Brown Sauce.
Brown FPolenta Border.
Vegetable Salad
Hhubarh Ple,
Coffea.

%

Whaole

Pineappls
Co

Bunny Blte.—Haif a pound of Amerl-
can cheesa broken into bits, one table-
spoonful of Worcestershire sauce, smal]
cdffes cup of fresh beer and slx eggs
beaten up. Add ceyenne and salt, Heat
the butter and melt cheene in it stir
in seasoninge, Including beer. Then
add ¢he beaten eggs, stirring the mix-
ture incessantly as they cook. Berve
on hard sippets of brown bread tomst,
buttered and hot.

Green peppers In Oll—Sweest green
peppers,. bread erumbs, good olive-oll
Cut the pappers down one side and re-
move peeds, pith and stem; Il them
with stale bread crumby, slightly salted
and peppered If the green pappers sre
not hot. Tle up oach pepper with a
bit of clean cord or coarse thread and
fry them In the oll when It Is bolling

hot, keeplng the lid on the chafing
dish all the while.
Crab Meat, Newbdurg—Pint can of

good crab meat, one tablespoonful each
of sherry and hrandg, one gill of cream,
two egg yolks; two tablespoonfuls of
butter; salt and ecayenne., Heat the
erah meat in the chafing dish with the
butter, add the other Ingredients, sea-
son and, last of all, when thoroughly
hot add the beaten sgg yolks, stirring
them In without cooking afterwards
Serve at once. Canned or fresh lobater,
shrimps or any c¢old cooked fish may
be prepared In the same way.

Creamed  Endive.—Two bunches of
fresh endive; butter, a little cream and
salt and pepper. Boll the andive previ-
ounly, keeping the stalks entire: when
drained and cold c:t each stalk dowm
the center. Melt the Lutter and when
hot put in the endive: geason with salt
and pepper. When It Is hot through
stir in the cream, to which a pinch of
flour may be added if thickening Is
iked. As xoon as the flour is cooked
the dish is ready,

CARROT PUDDING
: cup seEar, 1 egx, oreamed together.
Ld -

1 l"l;‘p sust. 1 cup grated carrof, 1 cup
grated polato, 1 teRspoonful of soda. mix
with potate

1 cup raisins. 1 cup {lour

:.-: tedapnonful cinnamon.

A

teaspoonful cloves
tHetle anlt,
Steam thres hours
A good dressing s made by beating two
¢EgT ¢ & cup of suger,

HIGH HEELS FAVORED
IN SPRING FOOTWEAR

Cloth-Topped Boots, With Ornamental Buttons, and Dainty Strap Slip-
pers Shown Among Latest Importations From Paris.

-I—l-l}.-: Parlalenne adores high hecls
and only when compellad to walk
a considerable distance will she
don & hoot or shoe with a sensible sole,
heel and 1oe. Three types of footwear
tfavored In Paris for wear with Spring
coptumes are pletured hore. The cloth-
topped boot with dainty toe, Louis heel
and large, ornamental buitons Is par-
tieruiarly chic and ls seen with tallored

sults and smart costumes of taffsta
and tolle eponge. The button-oxford

of soft calf with buttons at the slde Is
& [avorite for ztreet and shoppibg Wear
The strap slipper with eclastic zussetna
at thh zlde s new and especially
Parislan notion. This is a “magple”
sllpper In black and white and on the
straps are gay, sparkling rhinestone
buttons,

i

Evll of Precoclous Children.
Christian Herald
The taet Is that we are in far too
gEreat a hurry in the tralning of our
children in this period and In this cound

try. We are not willing to lot them
grow as Nature means they shall, along
iines that are safe In wa have

besn sanctioned by experience. When
the boy is yet |n the nursery, hils father

and mother, Iooking ahend, behold him
in the front rank of business or pro-
feasiana) life. The young dc r must

be through his hospltal practice before
he I=s and this means that he will
have left the preparatory school at 15
and taken honors in Erammar
school at 11, The same thing may be
sald of other voentions. We wunt our
children to develop with the r Ving
speed of Jonah's gourd, forgetting
the gourd withersd as quickly as it
grew. To discourage precocity in chil-
dren, to give them plenty of time for
play, and let them spend hours of day -
llght and sunlight out of doors, ls the
part of wisdom. The first saven years

-
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of Latest Desigm.

These Smart Shoes

1001

of life ars best spent outside of sel
room walls,

[CELEBRATING MAY PARTY |

“ ON'T you tell two young glrls

w how to celebrate a May
party ™

There are May parties and May par-
tlex and the mannrer of celebrating
depends a good deal on the amount of
moneéy ona is willlng to spend

In New York City, where many of the
festivities of the Old World are more
consldered than elsewhere In this coun-
try, bilg and little May parties wend
their way to Central Park on' the very
first day of this lovely month, and the
fun !s continued every Salurday until
Mny Is over.
have a politieal significance, for
money for them In provided by the
litical leaders of the tenement districts,
who think this one very excellent way
to galn popular notice. These gentle-
men pay for a'l the food eaten. for the
gay musle whieh goes along, and often
for the ribbons of red, white and biue
the children wear. For a May party
In the Uniled States s generally a Na-
tlonal affalr, offering hers a very fine
opportunity for the patriotism present
in American bhogoms.

Once on the lawns, which
commissioners glve up to the
“1hge the fun ls of & varled sorL The
big functlon with politles behind it
sets up the traditlonal May pole with
Its streaming ribbons, and round this
the young people somotimes dance very
pretilly. The little King and Queen—
for there must always be two crowned
heads—who have walked In the proces-
sion under a canopy of wrenth-trimmed
canvyas or else under n sort of umbrelia
made entirely of flowers, Keep very
close to thelr royal emblems until the
fun wmets fast and furlous, when they
take part in the merriment like the or-
dinary children, The publics schooln
give large May parties in the same
manner, and many a private famlly of
small chlidren that wants the same
sort of thing plcks outl mome lttie
park nook and does the best {t can with
the pretty May party ldea

A May pole 1s not absolute
sary for a good time, but this emblem
adds considerably to the ploturesque-
ness c¢f gatherings. Any carpenter
would make one the proper helght and
thickness for $1 or a little more. Around
the top the ribbons must be tackad,
these In red, white and blue, and elt T
of real ribbon of & cheap sort or else
of strips of bunting. Arrived at the
piayground, the pole s planted first
thing, and if thers s anybody along
to make a patriotie littla speech, the
thing ia done.

The very prettiest aspect of the May
party Is the street parade, and one
scema scarcely entirely real without
this. About §:30 In the morning th
children begln to arrive at the rendez-
vous arranged upon, and when all are
come, or at the stated hour, they form
th A& long lne, walking two abreast,
the King and Queen golng before under
thelr canopy, the grown folks walking
alongslide glving commands, and the re-

Some of the gatherings
the

the park
gather-

Iy neces-

| fil

freshment cart or wheelbarrow, splen-

didly rimmed wit flowers and

daths of green, following at the tall
T

»f the march ry parly sings
National songs when golng through the
streots, and “America™ Is the favorite

"My country, "tis of thee,
Sweet land of lberty,

Of thee I sing

When this noble hymn Is accompanied

by the music of a ban 1.

to stir the looker ns

ood

-0n

o reni to a passion of enth
songs sung In the Old Wor
gleesome festivals are ex-
al, and occasionnlly at
S VA sort thoy
are rende At n very
charming given in
the grou

dence,

Tennyson's
5 well ns

swoe

my

es onn Klves score for
1f the songs.
& delightful g ity men-

tloned—Tfor it was r
very pleture
was Immen

with a g

L2

ly & gard
sort—

n party
Muy
twined

pue
high
land of

made of waxed [
can be bought In bunct
four and eix for 10 cents, and with
¥ can be made nt h
¥ The 10-cent
p the paper, as
I dem { for the roses h
are used for all sorts of 1 d
plazza decorations,

w ® there are fine grounds 3 nd
a homsa and there Is enough mor for
ar good splurge, 1 coltumes
would make the May pariy even more
dellghtful grand ;
teau's 1c are
to copy. t lous

shepherds and
paniers and
thelr halr,
upon axquis

3 powder
#till palnted
ch fans.

As panl a corn In Etyle. the
flowered tterne appropriate for them
can be bought In the ottons
Four yards of Daoll

name “is actually
plaln color for the petticoat wi

urmiy ira r & mis
16 It m
elbow and t
ad in partly with a whits t
the panler material
s W The bodice and puanler
the same—alwuys the {lowered —
and the hip houffance high. Knee
trousers and tall coats of pale pink,
violet azure and gray are de rigeur G6r

o

1
4

which

o

]
is

the boys, and thess can bo made ¢
per cambric at 10 cents a ¥ 1. Buckl
a, which are llkewlse smart

a:w.:-.p;.-rv:\e‘:uiv footgenr.
PRUDENCE STANDISH.

Health and Beauty Helps ’

BY MRS MAE MARTYN

K. B.: Regardless of your age I|sullsina short tUme than all the “halr-
would not recommend the use of face | growers” on ths m rkat put togather.
awder. It clogs the =kin's pores and | Ulls and vaseline r do very lttle |
n time will make your complexion | good but thix ton 4 be & most
rough and anything but handsome. The | pleasant surprise to you In Ity bene-
best kind of a beautifler is made by | fleinl results, It ret dundruff,
disgolvin 4 ounces of spurmax in iy | stopa scalp irritation checks fall-

E,n: witeh hazel {(or hot water), adding | Ing hair almost Insta
This will | = |

< teaspoonfuls glycerine.
whiten and refine your skin. It takos
away that olly, shiny look better than
powdar and does not show or rub
#0 easily. This lotion will clear your
complexion and give to it & whole-
some, charmin tone., also affording
the skin s lcndﬁl protection from chap-
ping In the wind.

Mra, . B.:
foct hlimlr ¥you
absolutely clean and
druff. If you wiil
month with & teaspoonful
dissolved In & cup of hot water, rinsin
tharoughly with clear water, you wil
finfl your halr will always he fluffy.
bright and clean. Thia shampoo is s0
far superior to others that the bDeat
clazs of halrdressers use it almost ex-
clusively, It makes the halr dry quick-
Iy without any signs, of streaking, brit-
tieness or other bad” effects which are
caused by using soap, There is nothing
ltka it for remnvlni dandruff,
ing the hair and giving to it that much
desired fluffiness and brilliance.

C. P.: *Your plmples, sallownass and
hollow cheeks are due to o run-down
condition of the body. The only way to
remove these ills is to clear your biood
of its impurities.
Kardene and 3% cupful sugar In & pint
alcohol, then add hot water to make &
quart. Take a tablegponful before each
meal. This Is a spiendid system tonic
and will soon restore the lock of per-
fect health to your face, Till out your
chesks and give you the energy and
ambition which only & ‘healthy person
has. It im & wonderful blood purifier,
energlizer and liver regulator.

M, D.: TYou can make your. halr
grow in thick and abundant by rub-
bing into the scalp twice & week the
following tonic: Mix together 3% pint
alcohel, 1 ounce quinzoln and 18 pint
cold water. - This will show Ubetter re-

To have a head of per-
must keep your =calp
free from dan-

shampoo twice A

of eanthrox

off |

| very s

clenuns- |

{ nnd your skin will re
Dissolve ono ounce |

Miss G. You will find nothing as |
good to ngthen your wenk e
clear them of redness and moke
brilllant and beautiful as this sl
eye tonlae: Dissolve an ounce ot
tos In » pint of water and put &
drops In efich eye twice 2 rll' y. M
z=asful ocullsts r
owlng to
nothing better

iids, and It

fine tor L
There is
granulated
nulckly,

ng

acts very

slmple matter
of halr from
with a Jittle
water, then

It iz a very
every trace
Make a paste
delatone and
halry surface and in two or
off, wash the skin
and the halrs will have vanished. This
is a painless and certain way in which

1{] ba:;‘a!: halry growths,

Juanita: The
need not be high.
ounces of parnotls

to mo
your chin.
powdered
spread on
three minutes rub

of fat-reduction
you “will
dlssclve

cost
If
ant

114 pints hot water, you have the bast
and safest fat-remedy known. Take a
tablespoonful before meals and Your |

excess fat will soon be gone. No diet-
Ing or vioient exercises Are necessary
malin smooth and

unwrinkled. Parnotis 15 absolutely
harmless and hus worked wonders
| where other remedies falled,

A. L. M.: 1 do not like to recom-

mend any of the prepared cold creams,
ag most of them are too gredasy and are
ilkely to causa halr to grow on Your
skin. Try this: Stir 1 ounce almozoin
and 2 teaspoonfuls glycerine In % pint
cold water., This will make an eox-
cellont tream that will cleanse your
skin and kKeop 1t smooth, velvety and |
frea from c¢happing. It will keep your
complexion radiant, perfectly clear and
free from blackheads and wrinkles.

cezté Mrs., Martyn's book, “Beauty,”
—Ady.

§5.

OUR MASTERPIECE!

NEW MODELS WITH
GREATLY IMPROVED
LASTIKOPS BANDLET

‘\

745
BANDLET
SELF-RED

TIKOPS

As an aid to HEALTH,
these corsels rank with the
greatest achievements in the

medical world.

D

EAR MADAM:

Don't think that this

: . 2.
corset 15 a surglcal daevice _

just because doctors every-
where are “prescribing” it

for women, &tout or slender,

who need perfect hygienic

abdominal support.

Y our dressmaker will rec-
ommend it quite as étrongly
as your doctor, especially
if you are stout and wantto
look slender without danger
Itis a per-
fect STYLE corset for a

or discomfort.

gout hgure.

The improved elastic

Bandlet, made with slender
Qeel wire springs, ‘curves
snugly under the abdomen,
giving firm but easy support
and freedom from that peril-
ous bearing down sensation
which every woman dreads.

N [ ] hOSt’!

supportcrs

attached to the Bandlet—
it can’t slip out of place,
and the corset can't ide up.

TWO deCl 5:

New No. 523

Jlow bast]

New No. 522

medium bust

Very long skirt, which
spreads comfortably when

you sit down.

Ask your dealer to show you

these perfect new models.

KOPS BROS., Mfrs., New York

HOW TO REMOVE

WRINKLES

IN FIFTEEN MINUTES

NEO

Junt

dry.
il
afda
reauits
Anteed
Inclosn 2¢ stamp
SOLD ON APPROVAL.
Froe demonstma il Our
FACE TREATMENTS 25c.
NEO-PLASTIQUE AGENCY,
Salte 9, Second Floor,

28681 Washiagion, ortland,
Phone Maln 3271,

AGENTS WANTED,

1ot

Office

Dept.

Or,

harmicey

it

' A




