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MOUSE GRAY MODEL WITH SPLASH
OF ORANGE IS GREATLY ADMIRED

Seft Tones With Daring Effects Are Found-to-Be. Immensely Popular—Felt Hat With Chin Strap and Cockade
Gives Chic Effect and Buttoned Boots With Light Kid Tops Lend Smartness.
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WOMEN WHO APPEAR OFTEN IN
DISPATCHES ARE PH

TIOTOGRAPHED

Countess of Essex Inherits $500.000 From Uncle—Chorus Glrl Wife of Wealthy Contractor’s Son Involved in An.
nulment Case—Wife of Ambassador to France Helps Wounded.
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How Any Woman Can
Remove Hairy Growths
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