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COLOR SCHEME FOR HOMES IS PURELY
A MATTER OF INDIVIDUAL TASTE

Gracéful Effect May Be Had Through House by Use of
Artistic and Furnishings,

Green in Direct Oolor and Tints—This Is Restful and
Are Basily Harmoniged.
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BY LAURA BALDWIN DOOLITTLE. room. There 1s a plano, table, sofa

plained. The sense of color Is a|

nerve sense which varies with Jif- |
ferent Individuals. It is urnllke our|
sense of design and form for color has |
n psychological Influence =0 subtle

that it cannot be analy=zed, but when

T{E love of color cannot be ex-

and two chairs in mahogany and the
rest sre reed craft in the natural color.
Between the hall and lving-room ure
heavy draperles of old rosa silk velour
that costs $5 per yard. One can gel
a good velvet In the sames color at
$3.25 and $3.50 per yard., These velvets
look well and wear well, but a cheaper

we llke a certain design there Is an lsudo of velour s not satisfactory.

inherent reason for it. We can ana-
Iyze it and say It Is thus and so for
certain reasons Just as two and two
make four. But with color one might
just as well try to explaln one's love
of literature or art or sport. Color has
it sclentific basis and we know which
colors will be exciting or tranguilizing,
disturbing or pleasing, but we cannot
&&Y why one loves certzin colors. That
is & matter of {ndividuality and appeals
to each according to the individual re-
sponsiveness. We know that the col-
ors which are strongest In direct =un
rays, red and orange, execite tha nerve
centers, while blue and violet quiet and
tranquilize. Green has & soothing
guality. How grateful = bit of green
seems In a4 room after we have been on
the paved streets for a while and this
gives us a reason why we should use
It under certain condltions, but remson
does not compel lking.

Color, Ilke muslec, has certaln rules
of harmony .that must be followed, but
In order to have a home entirely sat-

“fafactory the color should appeal to the

color sense and thus act for the best
on the merves. Some natures respond
to the normal colors, red, blue and yel-
low, the more quickly while others
would be disturbed by them. Some are
aroused by the softer tones and for
them all colors must be neutralized to
prove satisfactory. A dullaed color
sense requires sharp contrasts and &
quickened color sense llkes soft gray
tones. There Is no reason why anyone
should feel compelled to have a popular
eolor In the home furnishing unless
that color i{s the one that appeals to
that person's indlvidual sense of color.
When this Is thoroughly understood
we shall not have any color predomin-
ating In our schemes until, like tha
much abused brown, It becomes monot-
onous from being too universally In
evidence. Gray Is a soft color sinece it
is the result of mixing any two com-
plementary colors and consequently Is
& fine background for other colors.

Green In Satlafying Color.

1f one has & home closs to the paved
street without much lawn or many
treeg near as the one in the week's
reproduction, green !s.a satisfying ocol-
or to use. It Ig restful and when prép-
erly mneutralized proves satisfying to
every taste. The wall papers and car-
pets In gresan toneés this year are de-
cidedly better than those of former
vears., The tomes are softer—more
neutralizad. When sguperintending the
mixing of some green calsomine e
other day I sald, “Put in soms red
thers and it will soften that color,
make it less erude and much = more
beautiful” The man looked amared
and sald, “At your risk When he
tried out the color he was delighted
and sald, It certainly is a lovaly soft
green now.” Red i the complemen-
tary color of gEreen and when mixed
In right proportions makes & lovely
gray, consequently when one wants a
soft gray green one adds red to the
green.  To add white only lightens the
shade but leaves it still the same cruds
intense color, while adding the red
takes off the Trawness.

Fir takes a very beauntiful green
staln and makes a lovely wood trim
to use with a soft llght gray green
paper. Have the stain very dark and
finish with a good wax or rubbed var-
nish that leaves a satiny finish instead
of the old-time shiny surface. The
Hving-room and hall 'can both be
treated =ilke as to walls. In tha lv-
Ing-room s a plcture mold and this
ean be of tha green fir, while In the
parrow border will be all that !s neces-
sury to separate the wall and ceiling
solor. A cream-colored celling Is good
and to this add a little green to bring
it in tome with the walis. The bor-
der should have the touch of color used
Iln the hangings. In this case = soft
old rose.

The tile and brick uséd in the fire-
lace are red and green mixed—kilnker

"‘ﬂck very excellent in tone for this

Ecrn Good for Windows.

A ecolonial net in ecru color lg used at
the windows, ‘These nets range In
price from 75 cents to $2.50 a yard
For overdraperies use a plaln old rose
madras, unlined This gives a Vvery
pleasant glow to the robm. Tha light
filtering through the seml-transparent
material is pleasing. The madras Is
gun fast and 50 Inches wide. This Is
split and hemmed and has a shirred
heading. Shir three times and then
put on n taps. Uss gooseneck brackets
with either one rod or two. If one,
then the curtaln and overdraperyment
should be hung on the same rod.

In this room gilt frames for ple-
tures and mirror look exceeding well

The reed craft furniture can be up-
holstered In a shadow tapestry floral
design. A table In the reed craft will
be useful also, In the hall there will
be a good Khiva rug and a plaln yard-
wide Axminster runner for the staira
in a light gray green. This will cost
$2.75 1o $3.50 a yard

The stalrs should be heavily padded
and ars certainly a luxury to tread
upon.’ The dining-rcom has Ivory
enamel walnscot and beamed celling,

Secand. Floor Il *

with tapestry frieze In tones of old
rose and green. The celling is a green
like the predominating color In the
tapesiry—a soft apple green. The
hangings at the windows gare green
and the furniture colonlal mahogany.
The_chalrs are upholstered In green
bhaircloth that ls very serviceable In a
dining-room, not apotting so easily as
a soft tapestry or damask. A serapl
rug In old rose blue and green s es-
peclally good here and one can get
a good domestie rug in the Anglo-
Persians In fine old rose green and
blua that s soft In ecoloring.

The den is dome In brown—rleh
golden browns running ths gamut of
gold to the dark brown of the wood-
work. Misslon furniture with Spanish
leather is used here and all the ple-
tures are in sepla tones with brown
frames. The curtains at the window
ars gold colored sundour. The walls
have a tapestry paper In browns and
green. The only other touch of color
is found in the bindings of the books

One bedroom Is attractive In gray
and wistaria colors. Thes paper is gray
with a shadowy design In pals laven-
der of a pinkish shade, The rugs are
velvet Wilton in the exact shade, In
s two-toned effect, and the over.
draperies are a soft sllk flowered, all
grays, violets and soft greens. Thiy
silk costs $1.2i s yard and s 36
idches wide. The bed has a spread of
shadow tapestry In the same colorings
and is mads long .enough to cover the
pillows that are lald flat underneath
the spread. This Is the English style
that Is+ becoming popular here.

Answersto Correspon(ients

BY LILIAN TINGLE.

PORTLAND, Or., June 12.—Will you kind-
Ii\ send me a recelpt for making maraschino
cherriea? I wish to know what to use for
celering the cherries and also how to pre-
perve them In the maraschine llgquor, Thank-
ing you for any advice {n the matler.

M. 1. E.

AM unable to “send” any recipes anl

1 know no domestic recipe that will
give you maraschino cherries 1ike the
commercial product. Parhans this is not
entirely a disadvantage, as Dr. Wiley
has described the latter as “only the
¢kin and ceilular tissue of what was
once a luscions frult, after it hag been
bleached with sulphur, scaked In brins,
filled with glucose, artificlally colored
and flavored with prussic acld.”

The tolor only *“takaes well” when
the cherry has been bleached. You can-
not do this very well with home ap-
pliances, even If you wanted to; but if
you use white cherries and “fruit color
paste,” ¥you can get a more or less un-
satisfactory pink, or a matural, but by
no means bright red by using red char’
rles,

Some manufacturers say that Amer-
{ean cherries never make first-class
Maraschino cherries, because the cellu-
lar tissue is not tough enough and aif-
ferent methods are used for toughen-
ing the pulp so that It will hold ita
shape. You may like to try ons or
other of the following recipes for do-
mestle Maraschino cherries:

Marasehino cherrles—(1) Stone very
firm, ripe cherries very carefully,
breaking the frult as little as possible.
Allow three-fourths pound sugar (1%
cups) for esch pound of stoned fruil
Add one cup water for cach pound (two
cups) of sugar. Heat to bolling point
and skim. Put the cherries In frult
jars and set in a steam kettls or on &
rack in a washboiler. If the latter, All
up with hot water half the height of
the jars. Pour the syrup over the cher-
ries., adding coloring if desired, but
do not fill the cans. Put on the cov-
ers, cover the kettle and cook until the
fruit Is scalded. Fill up each can
with Maraschino, using one cup Lo each
quart can, and pouring out & little
syrup If necessary. Screw or clamp o
the covers and let cook 15 minutes.

Maraschino cherries—(2) Uses firm,
white; carefully pitted cherries,
in layers In jars and fill up with Maras-
¢lilno, letting stand two days. Have
ready a thick syrup, bolled as for lcing,
draln the liquor from the cherriesand
add an equal amount of bolling syrup
to this, colored if desired. Strain and
pour over the fruit, letting stand with
the covers on 13 hours. Next day fill

.

up to overflowing with the lguor and
syrup and seal

I do not think you will find It worlh
while to put up home-made Maraschino
cherrles in any large quantity. Similars
methods can be used for "mint cher-
ries,” using a little creme de mentihe
or spearmint extract for flavoring.

Portland, Or.,’ June 28 —Kindly give
recipe for cherry soup. MRS, A. K.
For one quart soup pit and crush one
pint cherries, add to them the juice of
one lemon and a level tablespoon very
fins taploca or sago, with suger to
taste. Simmer about 30 minutes, with
one pint water; rub smooth through a
sleve and reheat, adding a pinch of salt
and, if llked, ons or two tlablespoons
eclaret. Berve hot or let cool and place
on fee before gerving. Keep back a
few cherriea to serve as A garnish for
the lced soup. Some makers crack a
few of the pits and cook them with the
fruit pulp. Ca.re. should be taken to
avold too strong = flavor from these.
Portland, Or., June 25—WIll you kindly
furnish me, through the golumn "Questions
and Arswers’ wilth a recipe for making a
bran bread which wounld be sultable for-a
diabeticT . Also B recips for gluten bread.
Would It be In your line to maks a few sug-
gestions as to dlet for such & person?
Any recl you might give me along thess
lines would be appreclatad. J. R.
Bran braad for diabetes—One-half a
cake very fresh compressed yeast, 1
cup lukewarm water, one-half cup best
bran, two cups gum gluten, ground,
one-half teaspoon ealt. Eoften the yeast
in a emall portion of the water and add
to the other ingredients, mixing to a
stiff dough, Kneading thoroughly and
using more gluten If necessary to keep
it from sticking to the board. Shaps
into & loaf, place in a greased pan for
sbout two and one-half hours or until
doubla In bulk; then bake 45 minutss.
If desired the dough may be glven a
“eutting down" and slight mixing be-
fore belng shaped, letting rise again
before baking, Avold having the water
very warm or the bresd will be sticky
and will not rise well; “the chill taken
off" describes the temperatore.
Gluten bread is made .as above, but
with two cups Wwater and thres and
one-half cups gum gluten, grouad in
place of the mixture of bran and glu-
ten. The bread Is unattractive, but is
often a welcome change for the dia-
betle. I will try as soon as possible
to write some suggestions for you.

Portland, Or., June 23,—In the dally pa-
1 saw = mnotice that cluzss In domestic

sclemce will be started st W %
School, &lso that a class In -
start st the Trade Bchool Will yoa

tell me the difference between the
A. BUBECRI]

any?

I think “domestic sclence™ In  the
Washington High School is really a
mistake for “domestic art.” There Is a
Summer school In sewing at the Wash-
ington High School, and coprses In
sewing, millinery and cooking at the
School of Trades. The cooking classes
are attended almost exclusively by the
younger pupils, Some of the older pu-
plls &t the School of Trades are taking
& Summer course in household mansge-
ment.

two, If
BER.

Portland, Or., June 20.—1 would Iike to
know how to color rose beads. 1 tried color
paste, but found they turmed black after
they drled. I you could t2ll me how to
color them I would be grateful to you.

K. M'D.

Instructions for making rose beads,

both dark and colorcd, were glven fast
Snnday. As far as I know the dark
ones will not “take™ color any more
than a black dress will dye light pink.
You ean obtain a copy of last Sunday’s
Oregonlan at the business office.
Or.,, Jupne 28—Tou have a0
recipes  for all kinds af good
things tc eat that 1 think you will have
wkat 1 would like to grt. I want & recipe
for a candy which I" have saten many timnes
ard of whish I once saw part of the mixing.
The ingredients I saw put Into the mix-
ture were suzar. butter and cither moloases
or =y¥rup, 1 have forgotten which. That
was all I saw: theres may have heen some-
thing e'se. It was hoiled hard and stirred.
it made a c¢lead, crisp, clean candy, not
one bit rticky, so nlce to handle. I you
ean gyt it In The Orsgonian this coming
rhmdn.f T will be greatly indebted to you
for your kindnesz. 1 would like it for a
birthday party. Thanking g-u in advance,

Portiand,
mnay {ine

T WY,
T think you must mean ‘‘butter-
scoteh.” You might try the followlng:

Two cups granulated sugar, ope-fourth
glucose, s¥rup, or -molasses; A= pre-
ferred, one-third cup water to dissoive
the sugar. Cook to 270 degrees Fahr-
enhelt—almost to “the crack,” then add
twao tablespoons butter and boll to 280
dezrees Fabrenhelt. Pour in ‘“drops”
about the size of half-dollars on heavy
grensed paper, or into a buttered tin,
and mark off In squares,

Butterscotch No. 2—Boll ' two. gups
light brown sugar with one-half cup
water one and one-helf teaspoons
eream of tartar, to 270 degrees Fahren-
helt. Add one-half cup butter and one-
half eup light thin glucose or *corn
syrup” with a pinch of salt. Cook to
290 degrees Fahrenhelt. If vanllla fla-
voring s liked boll a bit of vanllla pod
in the syrup and remove when the lat-
ter begins to thread. Granulation often
results from adding liquid extractsa.

Portland, Or., June 29.—Last year [ made
quite a number of plckles and did not have
good luck with them. In* the first place.
zot too many red peppers in them, and
they are not crisp, but peérfectly good.
can I do anything with them? 1 have
ghout thres quarts and <o not llka to
throw them away. Wi you let me Know as
goon @x possibie. I know Jyou ars very
busy. K. G.

Re-hent the pickles In fresh vinegar,
edding a little sugar and =pice, if you
like, but ne red pepper. 1f the latter
ls very strong, wash the plckies before
re-scalding, Or make an “Indla
pickle” (very-hot), by mixing in, after
scalding, mustard, turmerle, Sugar and
powdered splees to taste. A little
flour or corn-stirch might be used to
thicken the viregar, if a thick dressing
ts liked, I cannot suggest guantities as
1 don't know what you have already
in your pickles, but your own taste
should gulde you.

Another use would be to chop the
pickles and make Into a kind of chow-
chow, with fresh, fine chopped, salted
and dralned onlons and cabbage with
celery seed and fregh vinegar and
probably a little sugar.

Portland, Or., June 2§8.—WIil you piease
repeat the article on “Herbs' published In
The Oregonian quite a time agn? Tou gave
a number, I remember, thelr uses, and told
how enstly one could have them in one's
own Mkitchen garden, 1 have found your
article most helpful, Miss Tingle. Thanking
Fou p MRE. W. H. J.

I can't exactly “repeat” the article,
but Tl try to write something about
“herbs” as soon as po=sible, {f you can
walt, For the kitchen window garden,
I find parsley, mint, chives, thyme and
celery tops (grown from tips of celer-
fac, In water) most useful and easily
kept. Tarragon snd nasturttums are
slso desirable. I am glad you find
this column helpful.

Portland, Or., June 23 —In your artiecle
of June © on Etrawberry Shrub vom say “‘but
I find the last more useful' (1) Are there
other wuses for shrubs than drinks? If

one make other than berry shrubs In the
same manner? (&) Would you please give
ma one or two recipes Tor drinks. using
the shrubx? (4) Does tartaric acld have
the same eoffect on the system as lemon
julce® The grocer tells me beet sugar
in not good for putting up frult, that the
frult will not keep. MRS H. P. P.

(1) Besides using “shrubs™ for
drinks, plain or mixed, they make use-
ful foundations for gelatine desserts,
plaln or whipped, bread sponge pud-
dings, fruit salad or cocktall dressings,
pudding sauces, frozen desserts, fruit
soups, hot “mulled” drinks, "tipsy
cake” and “trifle” desserts, syrup
sauces for fritters, cake filllngs and
mince pie julce. In short, If not too
swaet or too acld, or If properly diluted
they can serve in many of the reclipes
where frult juice is called for.

(2) Cherrles, apricots, pegches,
grapes, plums and currants can be
similarly treated, the amount of sugar
and acid being varled to suit the frult
The pulp can often be used for mar-
malade or French frult paste, If you
do npot extract quite all the julce.
Peaches, plums and apricots must of
course be cut up before being crushed

(3) I hava no space for detalled
recipes today and I do not think that
you really mneed them, personal taste
being the essential gulde. You prob-
ably already know what frults go well
together. Tea combines well with most
mixed fruit punches: Be sure to have
gomething fragrant (such as lemon or
orange “zest” sliced pineapple or
gtrawberries, mint, borage or cucum-
ber) to give “bouquet” to your mix-
ture, so that the enjoyment begins be-
fors the liguid crosses the lips. Use
plain or charged waters, s preferred,
difuting to taste. \

(4) No, not quite, Lemon julea com-
tains wholesome salts, lacking in
clctrie acld solutiona. Tartaric acld 1s
the acld of grapes, but grape Julce
contalns salts not presant in tartaric

harmless if taken In strict modera-
tion. Lemon juice and graps juice may
be harmful if tuken in exces:s, and this
{s also trus of their =aclds alone,
Where acids and sugar are forbldden,
s“ghrubs,™ lemonade, grape julce and
similar drinks must of course be

STEAK

———

AND FRIED BANANAS—
Have the steak cut thick and trim off
the tough end. Fiatten it with a clea-
ver and broil it over live coals, turning
the meat as soon as one aide {a & little
seared. . This qulck turn kee in the
4juices. Put the steak on & hot platter,
¥prinkls It with salt and pepper and
dot it with lumps or butter, then put
the dlsh in the oven, leaving the door
open, for the meat to “draw" its Julces,

Take vellow bananss, peel and slice
them lengthwiae and fry them in but-
ter. Place the frult arcund the stenk
and then ornament the dish with ‘the
two halves of & lemon placed at elther
end. Lemon julce Is a plquant addi-
tion to cooked bananas, and It Is some-
times llked with steak. Stew, chopped
mesat, soup, hash mnd meat ple can be
made of cold stsak and of the unecooked
end, :

LIVER CANAPES—Saute thinly sliced
calf's liver in butter, not cooking it
too much: season with salt and black
pepper. Then fry & little thinly s'iced
bacon. Put the liver, cut In narrow
strips, on two-inch strips of buttered
toast, then cross them with smaller
strips of bacon. Add a small lump of
butter to each canape, and put them In
the oven for this to melt. Orpsment

SATIN NOW SUPERSE
AMONG FASHIO

DING TAFFETA
N'S EXCLUSIVE

SE

Fancy for Bright-Colored

ro, please tell me what they are. (2) Can|

acld solutions. Both aclds are usnally.

Hosiery Grows More Noticeable but Colored Silk Are so Thin They Never Seem Too
Vivid—Buttoned Boot Retains Its Popularity.

A Lace Trimmed Frock
of Favorite Ty pe

A similar wreath is cauzght against the

The Touches of Darksatip
give = Note of Contrast Here

3 e v

ton, made simply, with straight skirts

T = interesting to note the numherl
of satim /gowns that ~have l,aenl';i“i";'f.‘!!hﬂﬂdih& ‘::;1?“ L:_m:_;’".' ‘;"‘?:‘-I_H:‘TI and qualnt ‘lll".l[‘ surplice bodices
making first bows at Lonschamps Allf pl:n:l: t—ns:: sThr.' hat nl;ﬁ;:ur.u h:\r_:' a “:‘I-Io | L--._-\‘-.".’nl ki N ﬂ'.h_f”'_ lhflrd_ we;u
through the early Summer. Taffeta|facing of rose colored silk and stream- | 00 i LR e -
wae brought forward with such nlers of the same shade, the streamer | "‘"]'] "'“‘l,‘1‘-"15':"‘]_1“]';"‘ ""l”““"”i‘:l‘ﬂ
trumpetry of heralding and has been|being caught up under the ear with o E!':I“:"':‘_I‘"r"'l"-'l-“_:' "‘_:! t\.‘\l-."-hh:--i:lr]-az-n‘;lulux':‘mn
so pushed to the front by dressmakers, I’—"“f{;"" of f”"f‘""tmer;?"";‘ ;rﬁf'“:ilh”‘"l,‘,’:];‘ matchinz the shade of the gowns, and
ghop-Keepers and fashion reporters that | f.‘}_‘;,“;l“g:::m“:“ = EDL S i il | long streamors of lace. These long
one has almost forgotten about satin; 1 ) streamers give n touch of picturesques
but miny of the sschustve models| g, Toln YUY USRI o RO SRR Cort o ‘ho. strsamert
turned out for Longchamps by the| bridesmalds’ fru.c‘IcH this w_-.;\r ard six| ;;d.ut.n L\]“:"‘r""("]:‘l;l‘l'-' Lo I:‘h-« cXpense -:f the
grent couturiers have been of satin—| vejlow frocks worn at a June wedding | hat: for only the handsomest, richest
and especially of dark blue and brown | were especially pretty. hey were In|ribbon may be used for thesge long ends
satin., A partlcularly Interesting frock three shades of vellow; the first two/lthat trall over shoulder, Blick
by Callot was worn at Longchamps maids wearing pals canary, the sec-| velvet streamers pie particularly chie,
and | but all eolors and all materials are

one afternoon in June. Jt was of brown
satin with dull pink roses, suggested
by their outline rather than by definite

plnk was narrow, and shori enough to |
buttoned boots|

show brown =atin
beneath, and over It was a long tunle,
caught up and under just enough at

the front to suggest a moderate pannier
drapery. The walst had long sleeves

and a deep fichu arrangement of cream ||

net at the front; the back belng
covered with a flat collar of gream net,
the fronts of the collar forming the
fichu.

Touches of satin are also added to
many lingerle and lace models and
the contrast of the dark satin with
the lscey fabric Is most effectve, and
also gives the touch of formallty ap-
propriate in a costume intended for
ceremonious afternoon wear.

Two Examples of Satin Shown.

Two examples of satin and lingeris
fabric combined were noticed recent-
l¥. One frock of fine embroldered white
batiste s trimmed with handsome
eluny Insertion, the Insertlon =uggest-
ing a lttle apron motif at the front
and an elongated yoke motif, the shoul-
der-space within the lace yoke belng
of pintucking. This frock, simple
enough in line, but very distinctive In
material, has & two-inch hem of navy
blue satin and llittla ball buttona of
the eame satin are usad In trimming
effect at the edge of the cluny inser-
tion. Thera Is also &8 wide Tiat bow
of blue satin &t the back of the walst.
line and. the graceful hat of gray hemp
with a gray feather Is faced with blue
satin. The new style buttoned oxfords
of white buckskin are worn with thils
frock.

Cerise satin Is combined most ef-
fectively with another llngerie frock
for formal afternoon or restaurant
wear. This frock, of thin white cot-
ton voile, has a little coat of machine
made cluny in a bold allover pattern.
A band of the lace borders the skirt
but it l= set under instead of over
the volle, the pattern showing through
the sheer fabric in soft, beautiful ef-
feot. At the edge of the skirt is a
five-inch hem of cerlse satin and the
coat has revers, girdle and deep cuffs
of cerise, the revers opening widely
to show a ochemisetta of pin-tucked
volle. The hat accompanying thils at-
tractive little frock is of shirred net
and jouy taffeta with a trimming of
eyclamen blossomse. The parasol of
jouy taffeta has a deep lace border
matehing the lace on the skirt. White
sllk gloves embroldered In white and
smart buttoned oxfords of black satin,
worn with cerise sllk stockings, com-
plete the costume.

Stockings to Mateh the Gown.

This fancy for bright colored stock-
ings grows more &nd more noticeable;
but the colored silk stockings are so
thin that they never seem too vivid
They are not worn with white frocks
unless there is a skirt hem of satin,
as in the volle and cluny costume jupst
described, to effect harmony between
stocking and gown. The buttoned
boot still retalns its hold for formal
promenade and street wear, but with
thin summery frocks on the veranda
or lawn one notes a preference for the
buttoned oxfords or the Colonial pump.
The latter is trim and stately, with a
high Cuban heel and a buckle at the
front. More coquettish (s the but-
toned oxford with lts pointed little toe,
its nrched trimness and Its French heel
Some of these exfords are extravagant-
ly frivolous and are made of satin with
pbuttons of rhinestones or pearl. The
black satin ones with Louls heels and
smoked pearl buttons are particularly
fetching.

A Cost Made of Ribbon.

A most interesting example of the
fad for littia conts and mantles of
contrasting fabric with lingerie frocks
iz instanced In a charming bridesmald
gown. Baby blue and pink were the
colors combined Iin the bridesmaids’
frocks at this wedding, and as the bride
and her attendants were all quite
young and more than usually pretty
the Infantile color scheme—carried out
by & skiliful dressmaker—was charm-
ing.

Over stralght frocks of lace, with
deep skirt flounces headed by a qull-
ling of the lace fell long coats of
seml-Directolrs ‘type and of the véry
pale blue color. The interesting thing
about these coats was the fact that
they were fashioned of broad self
striped satin ribbon with a picot edge.
In order to evolve the smart coats the
ends of the ribbon turned under at the
bottom, are caught to the skirt at froat
and back. Along one side of the blus
‘ribbon coat-front runs & festoan of for-

the platter with Watercress

get-me-nots and small pale pink roses

ond two a deeper king's yellow
the two pretty brunette maids in the |
rear having costumes verging on the|
orange. All the gowns were of chif-|

used and one sees streamers of chiffon,
of lace and of tucked net as wepll as

of wide satin ribbon and velvet sibbon

DURABLE HAT NECESSARY |
TO OUTING ACCESSORIES

OR outing dress strictly speaking

meaning something very substan-

tial a hat durable enough to stand
wind and raln must be considered. The
Seotch and English outing hats, sold
in all of the shops with gporting de-
partments, fill theses conditions, and If
in materials matching the sult, as they
often are, such headgear la very smart,
The ready-made suits of foreslry =erge,
cordursy and khak! are always matched
with hats in the game fabrics, the head-
gear belng of the round, soft sort, with
atitched brims and a very manniah alr.
Still, If malds or matrons so choose,
they can add g feather trim to the
brald and tassel deckings of the flner
of thess hats, or stick a gray qulll at
thoe side of the ones with plain slik
bands, Such hats sel]l from §3.50 up,
but of coursa there ara cheaper ones
of tweed and homespun, which, if care-
fully melected look well with contrast-
Ing suits.

Outing vells are of two fabrics, Shet-
land wool and chiffon cloth, but If one
expects to seek a climate with chllly
poseibliities It s best to get a wool
vell. The Shetland ones are In white
and every color, but the ones In a warm
dust shade seem far handsomer than
those in the brilllant reds and blues
sometimes worn. The white Shetland
vells are always handsome, nnd such
muffllngs are superb for veranda use
and for automobiling and boating. The
wool vells are in Immense squares, and
they are. put over the entire hat, with
the ends coming around the throat and
tied in front. Bome pretty little “Shet-
jands,” sultable for misses, show a fine
cohweb pattern and a pretty lacelike
border. These are mostly in white, and
are somewhat smaller than the dust-
colored #r natura] wool vells.

Stout and yet shapely shoes undoubt-
edly add to.the looks of a smart out-
ing getup, to say nothing of the com-
fort they bring the wearer, A shop
famous for Its sporting attire offers
superb shoes of the Blucher-Oxford
sort for $5.50, these sulting the smart
Norfolk rigs to a T, and permitting the
restfulness feet must have for a suc-
cessful vacstion, Waterproof fishing
and hunting Yoots for both women and
misses are of chrome tanned leather,
treated In & manner to bs as soft and
flexible as the finest kid. ¥or the falr
feminines who 1llke heavy hoss, and
whose feot are small enough to per-
mit this especial kind, there are stout
wool hand-knit stockings of Imported
sort, these mottled with colors in all
of the sult materials.

Pettlcoats ars not recognized as es-
sential by purveyors of outing Weaar,
and in thelr stead are offered the nat-
tiest bloomers in wash and wool fab-
rics, which fit about the hips without
fullness and gather under the knee
over an elastic. Tha china silk and
pongea bloomers are not as wWarm as
the usual drawers and petticoat com-
bined, and the single undergarment
permjts much more eaee In getting
around than if ordinary lingerie were
worn. With mountain climbing in short
skirts the bloomers are required, and
if they are.in the same fabric as the
suit they would be less observable In
care of accldent. With = dark blue
dress, black bloomers would not be too
great s contrast, and they conld be
made at home from a cheap, soft-fin-
ished calleo.

Quting shirt walsts in delicately
striped silks and flannels range from
$2 up, and to the “tallor-made girl”
these are always scceptable, whether
they are to be worn out of town or not.
The model of the preferred shirt is a
very skimpy affalr without a single
gather and with “man-finished"” ssams.
The collar and cuffs are of the soft
turnover sort, and there are a littls
breast pocket and buttons matching the
color of the gwods, or else of white
pearl. These easy, half-mannlish shirts
are without the walst plaiting so often
put at the wrong line, and so0 needing
to be altered at much bother by the
buyer. And If the buyer has a special
tondness for comfort and likes the
masculine flavor for her dress, she may
go .to .the man's haberdasher for her

country shirts, getting the regular mas-

flannels or stout
with a man's

culine thing In aoft

cottona, and wearing It
leather belt which she haz cut down
to her walst size,

Boys' gloves of white and gray doe~
skin, and men's handkerchiefs with

colored borders—which are often worn
around the neck—are other mascullna
things the comfort-loving girl adds te

her outing wardrobe,
MARY DEAN,

CARATE FRAPPE—Franppe, as most
persons Know, is to freaze and carafe
ig the glass decanter smart folk use at
their functions for holding drinking
water. Fill the bottles with distiiled
water to within an inch of the top,
and then sMmk them to two-thirds
depth in a tub with lce, as for making
les cream: use less salt than for cream,
and do mot have the lce cover the de-
canters any higher than stated, an the

glasy may break. Stopper them with
bits of absorbent cotton during the
freexing. The ice forms at ths bottom

of the bottles and the displaced water
risen, and as long as the lce remalns
the decanters can be refilled and usned
after a few minutes.

SARDINE CANAPES—ToaAsSt narrow
sllocos of rye bread and spread them
with a sardine paste rubbed smooth
with butter. Cover the toast then with
alternate rows of the white and yolk
of hard bolled egis, finely minced, Add
a dust of parsley also chopped. Fap-
rika and curry powder ars additiona to
many of the mixtures put on bread In
this manner, and for the cold salt flsh
canapes, used especially for . hors
d'oouvres, A pinch of mustard or fresh
horse radish will be an improvement.
But the cook must' uses her sense of
taste, remembering only that ths ca-
nape is a concocted dainty permitting
many flavors,

SUMMER
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