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SIMPLE TAILORED COSTUME MOST
USEFUL FOR ANY BUT VERY RICH

Equipage Seems to Be Necessary for Elegant and Flashhing Effects of Extreme Fashions—Dressmakers Ran
Draperies to Utmost Limit and Every Gown Shows Looping Somewhere.

though there is no particular n
why thay should not be. Tha cheap-
‘est varletles consist mostly of b
and herbas, with a little liver and pork,
but they can be mads as rich as de-
=ired and the flavoring may be variad
to sult Individual taste. The follow-
ing is a typical recipe:

Faggots—One¢ and one-half pounds
piz’y liver, half a pound rathsr tat
pork, one medlum sizse onjon, one level

&

————

This Handsome “Set" Is of
Pluah and Maraboutf, In the New
Shade of Taupe, Called “Eclipse.”

T Is impossible not to ses that the

most extrems of the present fash-

lons are only intended for the rlch.|
To begin with, the various sults, gownas, |
hats and muff sots, with that fiashing|
something we have come to know as|
“chio," are all too elegant and startling |
for any but the most fashionabla thor-
oughfares, and, ning times out of wn"!
they seem t¢ need some specles of |
equipage aos well |

It 15 only thea fairly simple tailored
eostume that will dare to plok fta Way
along common paths, and even then It

will be remarked If It I In the Intest|
agony, for the most somber tmilored
modes are now decorated with coat

trimmings in rich

Eastern colors and
fabrios, and, to be up to date, It mus
still hamper locomotion A good <en
In other words, despite a Hftle tendency

toward an effort at
flde slashing heres and there, the walk-
Ing skirt is stlil first cousin ta the
piilowcase in polnt of na WNEesa.
And yet how charming the new sults
nre, with their cutaway cosats, close,
long slesves, and the absurd collars|
that go high up in the back and ahnwl
n tremendous V of bare throat at the|

'

drapery, despite al

I

front! Tanupe (s a favorite color for
them, and when a velvet or velvetoen
or corduroy Is used the color touch
may be & very pale cerise or a blue as

flashing as & jewel. Buttone for these
abbreviated sults—for they seem tight
everywhere—are Immenss, some Intro-|
dueing the trimming color, and some, |

on plain gowns, sharply contrasting.
For example, a sult In checked panne
velvet In two shades of taupe showed|
two immense butftons In the palest

shade of cherry.
Draperies Run fto Limit.
Dressmakers make no effort to t'on-J
ceal thelr Intentlion to run draperies to
ths utmost 1lmit, for every gown but
the absclutely plain one shows a loop-
Ing somewhere, This bunching, or def-

inite draping, necessliates the use of
the supplest fabrics, so velvels, silke,
wools and gauzxes are mors graclously
soft and clinging than ever. Dressy
coats, those for the theater, opera and
evening functioms of more or less
gmartness, are freéequently made wof

tliese fraglile fabrics, a cut velvet wlith
gauze background being a favorite ma-

terial for thea ultra fine thing. Fur
bands appear on the palest and thin-
nest mater and one madness iz to
use fiexh p tulle for the uimpes
and underslecves of ith. and wvelvet
frocks, so, at first glance, the Ilady
sooms decollete, Next to the brocaded
velvets, plush may be sald to ba the
texture most explolited, thls imitating

the markings of miny furs and 50 be-
ing used oftan In place of them. Mole
broadiall, leopard .and seal are actual
names used for the fancy pioshes am*
loyed for coats, hats and sets. Baut
tha plain plush sesms equally smart,

and there is & shade of Ilvory whita in
in

it which "shows up resplendently
hats of the draped epeciea
Hats Have Little Trimming.

Hats! Shall we ev
of thelr possibllities?
nery kinks are forever ag
desplia the o
grander mill
piece can now be had for

Fo.

tinguishing featlures of mitlinery is the
scarsity of trimming some feather
fantasy, or a singie =zilk or ribboh or

et oddity belng still the sole Zar-
ire. Parsdiss plumes and thelr Im-
ltutions, algrettes of everything in the
worlkd but the real thing, and round
polos—thick and got up In the freiful
way—af cock’s plumes are put on the
knts to jut off at the sides. Nothiws
stands straight up unless It Is at the
front the hat, and the shape itself
is one of the stiff Engllah walking
hats with lttle brim snd a crown like
& section of stovepipe,

of

These thinzgs, with precious hand-
bags of T silks, with boot tops
matching the material of the walking
suit, with superb concelts In neckwear
—these things, as I say, and countless
other charming ones, will be worn by
the rich, and very neat counterfeits of
them will b2 offered at much lowsk
prices for se who will follow faah-
funs willy- . whether the dashing
effects ure suited to thelr surroundings
or mot.

For medlilom metinsy and modost

tnstes, styiesn are still fairly conven-
tional, hinting frequently of old modes
and, therefore, except for a change of
fabric and coloring, seoming o a great
extent like old loves. 8o If means aré
restricted, apd the home I of the quiel
species—with the streelcar i1 other
public conveyances as the only means
of getting here and there—my advice
is to consider these. For tha last
agony always has its dangers for wom-
en modestly pluced; the extreme hat

| particulur state and age of the

Opera Wrap of Broeaded Wool,
With the Fashionnbhle Low
Armhole nnd = Novel Way of
Fastening the Collar,

neods a gown to go with it, and =0 on.

Concernlng the woman who wishes
to be stylish and yet not conspleuous,
the smartness of plush offers her the
very. best possible =solution of the
problem of the neaded fur set—for who
ean be properly dreased in Winter
without & muff and neckpiece? And
whether it Is of a real fur or an imita-
tion fur matters little now, for =0 far
as dress materlals go we are at an

age of muke belleve. So if you ars
necding those cozy mufflings which
give a0 charming a Winter stamp to
the plainest suit, go and loogk at the
plush fabfles and cut the accessorles
according to the set in Figure Al
Here a pirnin sea] plusk is used In

a sghade of taupe called “eclipse one
pf the wvaguer, more shadowy tonei
The scarf of the set is straight and has
binn ends, which last featorse In
matched by a bias trim of the flap of
the pillow muff. The plilow style, by
the way, Is still emlnently smartg for
muffs and nothing Is easler to make at
liome than such & muffiing; Iln fact,
fabrie muffs ore rarely in any other
form.

The edge of the set Is of marabout
in the =ame shade of taupe, and de-
spite its dellcacy this feather trim-
ming 18 ,an admirable swubstitute for
fur 'apd weara very wall,

A set ke this in simllar fabrics, or
of bhroadisll plush, could be got up for

$15, while & mole »set, which It very
cleverly counterfeifs, would cost 5100
or §150.

Evenlng Coats May Be Slmple.

There are few women who lead any
social life whatsoever who do not need
An evenmng coat, but while it is not
forbldden here to follow the latest cuts
It Is not advisable to have the gur-
ment in a color too pale, or In a fabric
too grand, If there 18 no wvehlcle for
getting about. The opera or dance
cloak of Filgure B, while presenting
some of the very latest fentures, is in a
compatratively Ilnexpensive material, a
brocuded wool in veral shades of old
blue and white. White marabout forms
a trimming as cheap, for lovely mara-
bout edges can be had for 75 cents a
¥yard, and the few buttons used could
ha covered with silk If the fancy coat
butions seemt =0 dear. This coat dis-
plays the new low armhold, which In
eXirema oases comes as low as the
walst, and also the oval bottom shap-
ing lilkked for wraps of dressy ovening
sort. The garment {3 lined throushout
with a simple surah in pure white, and
one very smart kink is the buttoning
through the collar. This model would
bs very useful for velvet or velveteen
In any colar, although taupe would be

Useful Coat of Checked Wounl,
Faced With Plald, Which may
e Found Rendy-Mnade In Every
Calor,

about the most effective thing, and this
color permits a vivid linlng—cherry,
turquolise, blue, and this color permits
& vivid lining—ch=rry, turquoiss, blue,
rose, gold and peacock-blue being some
of the colora used.

For the uxeful coat, the top garment
of wool which must go over plain street
frocks fn cold and wet weather and
which must sometimes serve on a fairly
dressy occasion nothing could be more
effective than the raglan of Figure C.
In point of general cutline this gar-
ment Is nimost exactly llke the coats
of the Spring, but the model Is as
familiar ay blackberries in August, the
only really mew feature too, In the
doubla-faced wools used being a check-
Ing of one smide and & plalding of the
other, But this feature is By no means
exacted, for thera are coats in plain
and plaid, checked and plain, and oth-
ers 5till In two tones of the same
color.

Simllarity Is Apparent.

As the ghopmen will tall you when
you wonder at the similarity of such
coats to those of former seasons. the
loose mscque wrap mnd the double-
faced wool which regqulres no lining
are too wvalunble to be set aside just
yet. The coats are splendid for any
rought service, and If liked they can
be made of quite handsome coatings,
with sllk doublings and frog fastenings
at the front., Such a cont Is Indizpens-
Ible for travellng by land or water in
Winter, apd {f the garment Is to ba
kept for rough service it ean be hadl
ready-made very cheaply. |

But, to go back to what one should |
buy and what one shouldn't, women
who must dress well on wvery little
money find it a good plan to confine
thelr gown effects to black or white,
and this scheme was never amartoer
than now. Then It sometimes geems]

batter to have biack gowns and a
change of colored hats, and this ar-
rangement with the get-up Is very
effective If the milllnery is carefully |
chosen and the sult or dress is well|
made. |

But with the buring and wearing of
clothes the whole question of good
tasta means not only sultablility to
one's surroundings and becomingnesas,
but completenesa. So If you can only
afford a street sult At It out with
everything needed for its perfect lonk
—the right hat, gloves, boots, neck-

|

fixing, ete. Attentiom to detalls, in fact,
is still more than haif the battle In at-
taining that desirable species of dress
known as becoming. Without it one|
seems only flung together—never
geally dressed as the word signifies.

Answersto Correspondents

BY LILIAN TINGLE,

Balem, Or.—Will you idndly give a lst of
foods, fruits, cersals and vagslables sultable
for elderiy peopls nffectsd with ehronic
11rl§l.t'l dizease and hard gy of the arter-
lesT Is there & book deveted exclusively 1o
invalld cookery which gives diet linia as wel]

as recipea? Can steam cookers be used ob
A i3 TAnwe and aro they aconomical? Do
you recommend the use of a thérmomelsr

#ns range ovenT Thanking veu In

“INEXFPERIENCE.

for the
advance

IET in Bright's disease hids ns Its
D ohject the lessening of the strain

of elimination resting on the kild-
neys. To thia end an excluaive milk
dlet for ‘elx weekn or longer-ls some-
times ordered, 14 to 22 six-cunce tum-
blers belng needsd deily, according to
age, welght and condition of the pa-
tient. The change
and from-the milk diet should be made
sradually and under compatent phy-
slcian's observation.

A physiclan's advice is necessary in
planning for suliable food, even when
the strict milk diet Is not belng fal-
lowed, since 5o much depends upon the
patient.
Therefore 1 ean give you only general
suggestions. In a mild case some of
the things used “very sparingly™
might be given more frecly; and in a
more severd case many of the things
suggested might be best omitted. In
a more serious case mill,, as [ snid be-
fore. may become the only food aliowed,
sxeept for occasional laxstive frults,
such as prunes and cooked apples. In
general, then, avold beel, mutton, pork,

&

veal, fish, cheese, beans, peas, lentils,
peanuts, earn, rich gravies, fried
things, highly seasoned or saity dishes
(as corngd beef, salt fish, etc.), rich

cakes or pasiry,-heavyy breads or pud-

dings, batter cunkes, hoavy salads, rich |

lee creams, spices, condiments, coffee,
aleoholic drinks. Usa in moderation:
(1) Soups. Vegetable and fish soups

te the milikc diet |

!

|

|
or broths made without meat, cream
soups, farinaceocus gruels served as
gsoups (with vegetabls flavoring).

(2) Vegetables, onions, caunliflower.
mashed potatoes, letiuce, Wwatercress,
spinach, celery, earefully preparsd cab-

bage, leeks, oyster piant
(3) Desserts. Ripe raw fruits,
stewed fruits, bread puddings, simple |

milk puddings (without eggs) made of
rice, barley, semolins, wvermicilll, sago,
tapioea, ete, and different kinds of
blane mange muads of milk and faripna-
ceous materials, Junkets and (very oc-
easionally) plain junket ice cream.

(4) Liguids. Toast water, weak tea,
milk-cocon, pure water, malted milk,
freah buttermilk, peptoniszed milk, milk
with hot water, flavored to taste, corn-
coffes, whey, unfermented grape julce.
diluted.

(§) Farinaceous foods. Stale bread.
plain awie-back, toast, milk teast, light
bisculits, graham wafers, whole wheat
bread, macaroni, rice and cerepls of all
kinds, plaln crackers,

Use very sparingly and only occcas-
{onally: (1) Fish, raw oysters or clams,
fresh fi=sh boiled or broiled. (3) Meats,
chicken, game, fat bacon, fat ham.

For a zmall boock-on invalld diet and
cookery you will find Pattes's "Diet in
Disease™ helpful; but remember that
ugually it needs the kpowledge of a
trained physician to presoribe a dist
and the knowledge of an accomplished
coak to make that dlet as attractive,
acceptable and wvarled ks possibla.

Steam cookers will cook & whole din-
ner over the tiny “slmwmerer” on the
Eas Tange. I consider such & couker,
large or small, very economical, if in-
telligenly used. An aven thermome-
ter !s seldom accurate, butl even so
miy prove very helpfal to Inexperi-
enced bakers.

Astorin, Or., Sapt 25—Please give recipe
for faggois MBS L W.

Fagpots are seldom made at home,

].\!} own opinion s that it “sounded =0

| pubiish, as wmoon

P each powdered sage, parsley
snd thyme, one-fourth taaspoon nut-
meg or mace, two teaspoons salt, one
leaspoon pepper, one cup bresd crumbs
(or soaked bread squeessd wery dry
and beaten up with a fork untll very
light). two exgs a plg's caul. If the
fizvor is liked, a pig's kidney or part
of one muy be uesd in place of a cor-
reaponding amount of the liver,

Mince the meat and the onlon very
fine, mix with the seasoning and cook
in a double bofler or fireless cooker for
three or four kours. When ne=arly eocl
mix with thse erumbs and egg, beating
well, and isten n ry with
the gravy. Maks into balls, flatten
them a little and wrap them singly In
pleces of the caul. Bake gently to
& pale brown, usually about one-haif
hour, 1If no caul f& avallable, simply
meke the mixture Into balls or rolls
and bake on a tin with o little gravy.
Sheel's liver or veal llver may be sim-
flarly used. Faggols are practically
smull sections of liver loaf baked after
steaming.

Portiand, ©Or, SBespt. I6—WIII yon give
me a recipe for baked stuffed peppers. The
kind I like have pointo, cabbage., raw 10-
mato, cold ¢ool mont, and tha Inside of
some of the pepper They mre mediom hot
and tha mgredients are chopped fine. Tooth

lekn are stmck Im to hold the pepper lid on.
jow long and In what liguid would you
bakeo them?T What proportiom of each in-
grodiont should be used for 12 pappers? 1
shonid like also a recipe for crea™ of com
soup In which I can use canned corD.
Thankiag you in sdvance. “DOROTHY."

I am sorry you dki not get the prom-
ised pepper receipts last week, but I
was gimply too “driven”™ to get a sep-
arate article written, as I hoped to do
when I answered your letter. Aa pep-
pers differ in size, you might (while
washing them and removing seeds and
veing) Nl each with water and so ob-
@min u fairly accurate idea (by empiy-
ing the water in & bowl) of how many
cups of stuffing you will need. Some
peppers will not hold more than two

or thres tnblespoons, others need as |

mich as & half or two-thinds of a cup-
ful each. Purboll the peppers and Ilds
In salted water to which two or three
tablesponons of vinegar have been add--
el Far the fAlling have egual parts
ofgthe cooked meat and potato and raw
cabbage finely chopped. SBuppose the
peppers average one-third cup eéach,
vou will require ut.least four cups
stuffing. The above gives you three
cups. Cut up and skin one cup fresh
tomato. Melt three tablespoons but-
ter (or bacon fat or drippings) In &
three-pint pan, saute in this two tahle-
spoons finely chopped onlon (unless
disliked), & tablespoon or two of
chopped pepper and the eabbage, so
25 to brown very lghtly snd develop
flavor. Add the tomato, cook three
minutes, then ramove from the fire and
add the other ingredients. Seaszon
rather highly with salt, papper, cay-
oenne, & pinoh of sugar and a few drops
df lemon julge. Fill the parhboiled and
dralned peppers; set In a pan with a
little stock or, falling stock, use hot
water with a tablespoon or two of melt-
ed butter. ‘Bake until the peppers are
tender.

The time wil depend upon the” size
and age of the peppers; test them with
o skewer, Use toothpleks to keep the
lids on if you like, though they really
are not necessary; but be sure to re-
move them before they come to tuble,
This is the nearest I can get to your
degeription. You can essily adapt fla-
varings and proportions to sult your
Individual tasts if this does pnot. Fish
may take the place of méat and celery
the place of cabbage, Bolled rice may
be substituted for cabbage.

Corn Soup {(plain).—One-half can
carn or cornlet, ong cup water, ons pint
sealded mlik, two tablespoons flour,
two tableapoons butter, one tablespoon
{or less) finely chopped onlon, three-
quarters to-one teaspoon salt. Fry the
butter and onlon thres minutes, but de
not brown the onlom, Remove It, or
not, a= ltked, add the flour, stir well,
add the corn, cook one minute, stirring
well: add the water; let cook 20 min-
utes; rudb through a sleve; scald the
milk In 4 double boller; combine this
with the corn pulp, or thicken the milk
in=stead of thickening the corn mixture.
Glve final seasoning of galt, o few
grains of cayenne, A& pinch of sugnr
and a few drops of lemon julce. Do
not boll after the milk Is i, Do not
brown the flour. A little celery may
be wsed with the onion, for fiavor, If
liked, but care must be taken not fo
¢over the real taste of the corn Ry too
many acoessory flavors.

A peanut brittle recipe, asked for two
weeka ago, was written by me, and the
ietter destroyed. The recipe did ot
appear, and 1 can got no trace of It

that some one ate It. Also I
cannot remember my correspondent's
Initiala. Here;, however, Is another
recipe, which I hope she may see:
Peanut Brittlee—Cook two cups sugar
with one-third cup water and add one-

good"

quarter teaspoon cream of tartar, and
note carefully when the “erack™ Is
reached. Add two tablespoons mo-

lasses and boll agaln to the “erack.)”
Have a thick layer of ghelled peanuts
In & hot greased pan. Pour the cooked
sugar over them, tilting the pan to
spread (t evenly. Break in pleces when
¢oid. This gives clear candy.

if preferred, add.one-sixth temspoon
zoda and stir well just before pouring.
This gives the opaque, bubbly candy.

The chief point is to watch the sugar
carefully at the last stage, so that It
may be slightly caramelized, but i
burned. Some makers melt the dry
sugar In a heavy iron pan and pour it
over the peanuts. This needs even
greater care.
Bapt., 25.—WH1 you kindly
aa possible, a recipas Jor
Spanish frijoles? I have a reclpe a friend
gave me, but T have never gsed It and don't
quite underatand uil about . It reads:
“(One cup Mexican beans, one-half pound
raw round steak, ons medlum-sized onion,
two slices bacon, twe ripe tomatoes or one
cup canoed tomatoes, two red chill peppers
cluding seeds, one tablespoon olive oll, two
one-half tesspoon

Portland, Or.,

{ka; cook about six hours*
Hlonld the beans he sonked over night or
s little soda added when parholling g take
mway the sirong iaste of the beans? Do you
think ment and onlon are cut up, and is the
bacon added raw or friodT nlsp don't
know If tha marrow is a substitute for the
oll, Hoping yom may help ma, 1 nm_ ever
grateful. “ARS. NEWLYWED."™
Tha beans should be soaked over
night and parboiled with a very tiny
pinch of soda, as you suggest. The
peppers (dry) are moaked in bolling
water until soft The pulp is scraped
away and saved, the skln and seeds re-
fevted. If you cannot get these pep-
pors, or do not llke the troubls of pre-
paring thsm, almost tha sams flavor
ean be obtained from the “Spanish pep-
per,” or “Chile con Carpe” powdera. In
uny case, uss Spanish pepper powder
rather than papriks in seasoning. Cut
pop tha meat and bacon, try out the
bacon fat, remove the bacon, add the
oil or marrow (whichever iz most con-
venient), and brown in thls mixed fat,
first, the onlon, them the meat cut In
small cubes, Remove the onfon before
adding ths meat, or you will probubly
burn the former. Now add to the meat
and fat two tablespoons flour, stir weil,
add the tomatoss, cookad onlon, cooked
bacoyn, pepper pulp, and parboiled
beans; ssason to taste with salt and a
few drops lemon juice, adding cayenne
or tabasco, very cautiousiy, If It Is not
a3 hot as you like it. Cook Just below
bolllng polnt in a double bpller or cas-
serols over the gas-simmerer, or on the
back of the stove., or prek In a fireless
cooker. If the result ls not what you
wantsl, write to me again, and I wil
try to modify the recipa or giva you
snother one. For many tastes a crushed

COIFFURE NOW WORN
IN MANY VARIETIES

Following of Special Slavish Styles Has Passed and Lovely Women May
BringOut Best Points as She Will. '

L4

LATEST STYLE OF COIFFUVRE POFPULAR.

bresnssassassnssnasss

VERY woman mow wears her halr
E in the moat becoming way. The
slavish following of speclal styles of
halr-dressing, smlled upon by fashlon
for a moment, is no more, and ohe mMAay
coll the tresses high or low, or wear
them fNuifily  eurled or ‘classically
plain, as ona prefers. The maln thing
is to express the personality by thoe
mode of dojng the halr, and alse to
bring out the besat points of the head
and face. All heads mre not shaped
allke, any more than all noses or all
ohins are alike, and it is absurd to
suppose that the same styie of colf-
fure will hecome them all
The woman with a well-set head, be
she tall or short, may wear & low hair-
dressing. but If the neck Is short and
the shoulders square, rather than slop-
ing, the hair should be drawn up away
from the nape of the neck and dressed
as high as posaible on the head. The
woman with mn. oval, rather siender
face and well-shaped features may part
her locks In the center and draw them
down In as savere o gtyle as she pleases;

but the broad-faced woman, or she

with the retrousse noke, will do better
to part the halr a bit toward one side,
The womun “with high chesk bonss
should alwayse wave her halr softly and
dress It rather high on the head. The
woman with a receding chin should aimo
wear her hajsr high.

In general, it may be sald that the
high hairdresxsing is legs trying that the
low, classical style, which slways re-
quires regular features and a rather
small waell-shaped head. If the hend Is
very flat at the back—na frequent fauit
with women—the halr may be dreased
In a soft Peyche knot at the back, n
widea barrette below the knot making a
pleasing line from the knot of hals to
the nape of the neck. If the head is fiat
at the back also, the halir should be
built out slightly at this point, not by
o hard cushlen or “rat,” but by a fringe
of natural hair, which may be pinnsd
fast with small wire halrpins, while the
hair Iz down, and then brushed up with
the long ends. This extra halr under-
neath, while gquits Invisible, will give
the thicknesz and firmness necessary
for o graceful Payche knot and heavy
shell barrette below It ,

USEFUL GIFTS ARE BEST
AT BRIDAL “SHOWERS”

Theater Bag Always Appmprisw——d-nemoom Work Bag Appreciated in
Every Home—ERoom Slippers Are Not Amiss.

SOMETHING TO MAKE

Pﬂv o>

Plain Corset Talks
TO i
WISE WOMEN

you tri=d to wear a size too
—which is always a misiake.

Nemo Corsets do things; so:
they MUST be wom m the
night model and the right sze—
then no other corset is o com-
fortable, dursble and stylsh.
Thercfore—

Be a Wise Woman!

Select a Nemo that SUITS
and FITS you. Then you'l
always be a Nemo wearer.

il

.,X/{'J;, 7,
i '55;:/5-’: -.
i

j
iy

Jr-{ i

,P;:J
i
/)

FOR BRIDAL SHOWER

b 5 000000000000 0040ttt tat st irtttstssottsttosenesssensesgd

T is not absolutely necessary to pre-
l sent the bride-to-be with initlaled

napkins, creoss-stitched towels, or
drawnwork table runnears, If one’s skill
and taste do mot run In the direction
of household linens. There are dozens
of pretty and useful gifts which will
be sppreciated as thoughtful tokens of
friendshlp and goodwlill, and four sug-
gestions for bridal shower gifts ars
presented here, any one of which may
be fashioned by busy fingers at very
slight expense.

Maln Reguisite Usefulngss.

The maln requirement in a hridal
shower gift Is that It shall be some-
thing useful—something that the bride
will be able to value and maks con-
stant use of In her new homs life.
Jewalry, books, silver, fans, or otler
trinkets are not given on these occa-
sions. The Zdainty, wrapped packages
plled before the Ilittle bride-to-be at
the lunch or aftermoom tea table—or
bestowed !n some more original! fask-
fon at the Hitle gathering of gin
friends to do bonor to the ona about
to be marrisd—should contain useful
household articlss or personal belong-
jngs that ars the products of hand
needlework. Lingeris garments, hand-
mads dressing sacques or kimaonos,
boudolr caps, dainty aprons fashioned
of iace and embroldery, bedroom silp-
pers. workbasksts or bags, laundry
bage, wrapping paper bags, Ironholder
bags. coliar bags, handkerchief bags,
Jelly bags—In fact, any sort of bag
that can be used wround the house—all
thess mnke sppropriate shower remem-
brapces.

Theater Bag Appropriate.

clove of garllc should be simmered In
the mixture for a few minutes and re-
moved before the boans are u!ﬁul'

A theater bag, made of pale yellow

gatin, trimmed with coral and cream-

figured velvet and little silk roses
coral pink and yellow shadings, is
appropriate gift. Polnts of the wvelvet
edge a circle of velvet which forms the
bottom of the bag, each wvelvet point
being caught up on the satln under a
little rose. The bag Is drawn up with
& deesp casing, and Inslde may he
tucked a tiny mirror, a smaller satin
bag for powder and puff, and perhaps
A pretty lace-bordered handkerchief.

A guest-room workbag Is also always
appreciated. Every bride with housa-
wifely Instinots looks forward fo hav-
Ing her cogy guestroom, and no guest-
room should be without some provision
for the stitch in time which is some-
times 20 hard to take—In time, when
one ls visiting. This bag iz made of
pompadour ribbon, having a satin edge.
One edge of the wide ribban is gath-
ered to a long oval of ribbon-covered
cardboard, and ths other edge Is fin-
ished with a ribbon casing, through
which ribbon shir-strings are run. The
oval at the bottom forms o nesdis-book
and within the bag should be slipped|
black and white spool cotton, tiny scls-
sors, thimbhle, darning slik and needle,
and a bodkin for running ribbons in
lingerie.

Room Slippers Well Liked

The pretty room slipper is made of
blue satin ribbon. shirred up thlckiy
to glve the sllpper “body"™ scross the
toe. Two thicknesses of tha ribbon
are used for the sides, elastic belng
raun through a casing at the lop. The|
sole of the sllpper Is lin=d with quilted
blue satin. The garter is of pale blue
#ilk, and 15, of course, intended for
wear on thes wedding day, when the
essential “something- blue” Is usually
supplied by a garter. Two strips of

BANDLET
SELFwEDUEINE

For Examplie:
Here's a corset (No. 522) ﬁ

has no nval for a
needs perfect abdominal support
from underneath. I
splendid style with complete ease.

Bub if you wear it in a size
too small, it may be uncomfort-
able and even painful.

That's not the fault of this
splendid corset.  It's just some-
body's carelessness,

With Improved Bandlet
No. 522—medium bust ) § 5.00
)

Nos 523 —low bust

These corsels have brought
health to a host of women and
saved thousands from the sur-
geon’s knife. Yel they are
perfect STYLE corsets.

OTHER NEMOS

For STOUT Figure
g:.l.l-leduclng—-wlth »

Hip-Confining Bands:
1$3.50

No. 319—low buast

No. 321 —medium
Atl:;o-Mun;asa Ie Dl;:.ien:
o. —low bust
No. 354 —medium }33-50
No. 355—high bust
\ & P-A
No. 406—low buat
No. 408—medium % $4‘O°
N Ne. 500 Tow bust |
(=1 —~—lOW
No. 508 —medium E $5'00 y
Be a Wise Woman!
—and deal only with stores that will
show you s NEMO when you ask for it.
(g2 KOPS BROS., Mirs., New York

tic, and the littie Aaisies are made of
white ribbon, with eambroldered centers:
Hetaw the flowers are two tiny ribbop
bags of sachet

014 Lightning Fables Go.

Philadelphla leader.

The department of agriculturs. has
mads public the results of an sxhausts
ifve investigation of lightning stroltes
throughout ‘the country. Tha repurt
disposes of thes belief of ancient phils
osophers that certuln Kkinds of treées
tke laurel, aspen and beach, ware never
ptruck by liphtning, wilh the statement
that *nny kind of tree ls Hkely to ba
struck.”

‘The report shows that lightning
atrikeés In' tha Colorado plateau raglon
more often than anywhere else in the

pale bius ribbon are shirred over ¢las-

gountry.




