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LITTLE HAT WITH SPREAD PINIONS
HAS AIRY AND POISED SUGGESTION

New Vells Are Gay In Colors—New Spring Sallor Headgear for 1916 1« Most \Hurtlu and “nnblt "'hle and
Al Sugpestive of Geargetie With Bow of Rosetie-Cabuchon.

oSy of Frrpht Hue Lok Fest orr Aowlrwl 7

JAUNTY HATS AND SAUCY VEILS ARE
CLOSELY LINKED BY FASHION DECREE

Headgear Vie for Honors Ameng Spring Innovations—Color Proves Keynote, However, and

Little Black s Used—Combinations of Straw and Silk Attract Attention.
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harden the cutside of & doughnut, so
that If you fdllew the old traditien
of putting them In *Just bdefore it
sinokes” you are likely to have too
low & temperaturs and gronse-soaked
dougbnuts an a rerult. There are sev-
eral sxexllent frying mediumsa on the
markel, inexpénsive If properiy cared
for, Of cvourse 1 cannot apecifically
recommend one In this columg, but
| yeu should have no difficulty in find-
| ing one If you bear this “high burning
solnt” matier In mind

The best test for the temperalure,
far a baginner, la 1o drop imto the Iat
a half-inch cude of Bread crumb ] |
it browns, & nice golden brown, in &0
peconds, thoe fat Is right for nncooked
mivtures such as doughnuts or fritters,

seconds, the fat is too hot; If It does
pot bhrown nlcely in that time the fat
s ton cool end the doughnuts would
be grease soalked If put In You can
see how the cooler fat soaks into a
bit of hread and how the hot fat makes
it erisap DUl nOt RTEANY.

Having assured yourssif of the
proper f{rying temperature. do not
maks the mistaks of putting In too
4 many rald dJoughputs at & imas, or you
]-r:-' too qguickly lower the tempera-
' fure Fut them in gradually and you
ean have n whols kettlaful frying at
| ance withoutl gpetting the fat too cool.
| The remson w heavy Iron kettle or
“Seoteh Sowl” s cansldered po “gooa
for doughnuts™ |« that It s casy with
such a kett to keep the fat at a
proper avem e iperature

Whan thes Soughnuts are ready to
| remove from the fat, plek each up In
| turn {or taks two or more At s time
| If your ket iz Iarge) with a fiat
lwu'_- eux beater, letting drip any fat
|
|
|

that will drip Back Into the Kettle
then place the doughnuts on clean
draining
nf ETOaAs fare they are rvolied In
SUENT f you roll tham In FUFAT.
Properly fried and dralned doughnutn
be in the least greasy. You
“plek them up in
ut harm to the

need no

atiould

-nt

ughnut mizture,

t " troubl is more ||IK@-
|1y ve Il ying. You may like
» try th following inexpennive dough-
nuts, whirh have besan very popular |
n our domest,c acience clasaes
| oty L ghaot wilhoul oFEs — |
| Ong can sw 1llk, oneg cup asmoolh
| makhed potnts 1 oup granulated |
| suEar - g lave] LeRspoons baking
| parwda s teaspoon amil s 1o 1]
trasio-0n nnonamon or nutmeg or A
.l mizture af the two or & leaspood mace

f preferred | tablespoon meitod
= usrd). aboul

rening If = v milk

3% eule I ft rol Iln.rl
dough perfectiy |
s Ilight are bost il
fresh and hot, but A cup of left-ovaer
OAY ¢ used, as “an

smooth

with the
L im beat I

with the poln-
and milk to- |

e If hot; then
-‘ir\ lrzrod'---l‘.nl

t & ittle of the

dough should be

‘ [ make s “well™ In
the center and st in tha thoroughly |
| mized milk und potatoes. Turn out
art of 1t daugh on a (loursd board
| toem Hightiy with a knife or spatula
to mwive & Jight coating of flour. Then
patl and roll softly with a floured roll-
ing pin o about % Inch thick. Be

| emreful not to bhreak the flim of flour, |

and to have a mooth surfacs f{ree
| from CArT or creases, into which
the fat might soak Dip a doughnut
| rutter s flour and cut them guickly
jand ev Ining spatuia or pancake
turner to 1ift them from the board and
2liding them gently Into the fat, after

¥ alurs as above

and roll in granuisted
y hest fremh, of course,
alightly warmed for eat-

the friend who s, ¥ou

from

formuln Is one which was
very freely two or

11 & really good cake

of substances which
as “deliclous cake’

e n way The quantities as
stated r i recip AlE Vary vague.
Yoar whi 11y have & |Iargs axcess
of baking powder, which would be fatal
| ta any you sure about the
| *vuld \VEan mixture is Trather
. wouffie an of the cake type

very moderate heat s necesary;
old™ oven would be too

en I= to have part of
ml Y ckansed by the hot
as to help in sntangling the
s from the baking powder

0 t ! al in the =g whitea One
| maker of this cake recommended pour-
ling the hot milk en the Tflour and
| stignr and tting it cool before beal-|
ing in the baking powder and fhe egR

whites Following s a simlilar recipe
recelved with high recommendations
from & correspondent. Note the amount
lof baking powder which Is lrss than
the vne you quole My l.-r.-rq,nndznl
| says ahe ls “very successful” 'h it
i 115 1 not “har (‘! but

y eany sh I'I“a. cake from

Ange

ingless angel cake. Mre. H, T.—One
o sugar (granulAted), 1 cup flour, 1
& swee'! miik, § level teaspoons bak-

ing powder, pineb of salt. whites of |

“EK® si1fe Tlour SUgEAr, baking
powder and salt together four timea
b

Tt milk get B

the dr ingredionis sStir until
tly smooll then mently fold In
whites of eggs Do
eanes! pan
will be

“hent
ke

aver 1t wel
renl angel cake.

! knoge that In
/] not recegniss the
7. bat 1 wan & stu~
eciancw Cinas At
bout five years
the lmpression
recipe for most
ta trouble you. am
busy lady, but I
I know to find
jcan chewe™ and
s B & lawt

to learn

| It you can and

peiructions askad fTor

t ipeloss Herewith my ssif-ad-

the hope that you

give the matier your
M H

{ am not fsmiliar with the confee-
ing may be something ke what you
want. 1¢ not, write aganin I remem-

from you, but It ls never possible for

“gend™ recipes, avVen % hers B u{‘mnm
envelope is inclosed

ulated sugar, one-hall cup light brown
sugur, one tadlespoon glucome one cup
¢ream, ome cup (or more Lo taste) pe-
enn nft masts, one teanspoon vanilla.
ane-half cup bolling water, Melt and
alightly ~aramelize one cup of the
granalated sugar, add the water to
dissolve it, then the cream and glucose.

AT, Doll to 245 degreea Fahren-
helt, or "hard ball™ Let cool five min-
utes. Beat to a creamy consintency
and sdd4 the nute Eprend In & pan
and cut In squares or drop In “bloba”™

frying medium are | spd on

wonder what
a high | goklen syrup, three-lfourths oup cream,

Ahe Lemmposs venllla | Burning paint
snd Bake 0 mMEies

MIkg ANXIBTY ™
may & In the

pampiin jies

bBrowsa starchy f(oods before “burning”
“bloe smoke™ )

er giving off
ey are Dol euough o

1 think that you
pulting wr burn Relore

The swet [ateresting Rats sbown is Badit of

as preferrcd Wrap In wax paper
when rold, .
1 l Another way |8 to coak togethoer one

hail oupa sugar, one-half cup
to the hard ball, i Havoring As pre-
forred and cool five minules or longer.
petting the pan in cold watler Beat
first and then knead to & UK mass,
in opo oFr more EUps peLans.

GIRL WINS TITLE -OF
“DARE-DEVIL” ON ICE

If iL turns golden hrown before s |

r 1o abhsord Lthe Jart .r-ej

not recommend |

|
that you use (o0

t take 8 lesson in making |

essfui with {t? The gen- |

1 have never soen |

y saveral people have | ;

Charlotte Oelschlagel Attracts Thousands to Park in New York to Watch
Her Perfomances on Skates.

N LWS
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sas o WOMEN =%

The Most Scientific
Shapely and Comfortable
Corset Ever Made for

Slender Women
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HOUSANDS of wo-
“ men who gave up our
original Military-Beit Cor-
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of the tango has brought ints the spol-

light Charlotte Celechiagel, who, Tor
on lce skates. his h--im

her great ak
nicknamed

She has been ag

ariotte the Dare-devil’

the ice waa In shape

£he ventured on with a priyate 'nrtyl

“‘\o n the lee wan opnly two inches thick,

She attracted thousands there
Slie has been appearing at the
podrome, but was longing to get on

fee In the open and extracted a prom-
from Thomas Whittle, park supes-
ent, that he would notify m»r ns

1ne

and letting stand 24 hours
You will note the princi
inst is the same in fonds

it is vaory
this

confection You nDAmMG
chewy,” but | do not recommend
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Scotch shortbread—By weight twice
as much butter as powdered sugar and
twice as muech flour as butter. Knead
all topether. form into cakes and bake
in & rather slow oven

The above ia the “general” real

Scotch Tecipe Aetually lhor- -ru}

many modifications, all based upon the

gsarme proportions, however, sn‘l thu|

shortbroad is baked in many shapes—

round trispgular, finger shaped, |

pricked, ¢rimped, plain or adorned with

‘peal” and “comfita”

The baking l= the Important part
The oven must be slow, but the heat
must gradually penstrate the whole
mass. so that the substance Is very
siightly colored and the characteristic
flavor Is developed without really

brownlng the outside The shortbreid |

suld bs of AN even acru of very
'uh' brown GLint Too deap a tint
means spolled flavor cht a tint
means undeveloped flavor. Some prac-
tice In baking s necessary 1o § L1

just right Following Im & simple
“measure” modification of the ,..l.‘l“‘t_f‘:{l
recipe

#horthrend—One-half cup and one
!‘ vel tablespoon powdered sugar. one
1p butter, one and one-half cups flour.,

hot 4 stir it| .“-'r-n'! od after once sifting, one- l'h"'d.
1K 1oL AnNc 4

P anr'ﬂnr.h or potato flour. Crean
"ru-"lulii}'
mok™ s

oL
the bBultter and sugar, thean
knea the flour. HBame

requir Fut Into ttie 1kas and
«rimp the edges with thumb and fn-
wer., or form into & roll and cut off
okle shape and size, or form
roll, flatten it and cut into
n Iinto ome Or two

glices In co
a smaller
“fAngers” or for
large cakes, crimp the sdges and
into triangular “ple- shaped” plocoes
Prick over with a fork before baking.
1 am glad you find this column helip-

ful,

tion you nsaino Possibly the follow-|

ber you quite well and am glad to hear |

me to make personul replles or to|

Mexjcan caramels—Two vupa gTan-|

Utility Bag Quite Essential
to Mlhdy s Oulf:t.

Dancing, Skating and Matinee Dev-
otees Carry Case Sultable to Each

MMyersion,

'F-r[—»‘. the dancing enthusiast, her

party bag;: for the matinae devolee,
her vanity bag: for the shating Kiri,
her smart, new aksting bag, mads of
leather and exactly what she needs to
carry skates, akating shoes and other
belongings tc and from the Jce.

A skuting bag, of course, is & sporl
belonging, and a rather roomy, capa-
cious affair besides; therefore It must
e sensibly practical as well as smart,
with no frivollty about It in the way
of frills or fringes. These bags are
deep and narrow, to hold skates and
laced skating shoes

The outside Is Ileather In some
pright color, or if one preferg, In tan
or meuirs! gray. The top of the bag
folds over and closes with snap= and
inside is a linlng of chamols or flan: nal
Lo protect the gkate runpners. A van-
Ity case with mirror, comb and powder
puff may be tucked Into the top of the

Stir five minutes, Add the remaining | bag.

CHURCH HAS GRIP RALLY

Vietims of Winter Illness Form
Opera Audience.

BELLEFONTAINE, O, Jan 21—A
grip rally was held in the opera-house
here one Sunday, and when the Rawv.
Traverce Harrigon, pastor of the Chris-
tinn Church, who was In charge, nsked
thoge who Bave had the maludy

(Special.}—] soor

| EW TYOREK, Jan. 6.~ I
| | \l The revival of ice skating and !
the sounding of the death knell| *

beginners who

pearing at Courtiand
Park with great regulasity whenover

she had the “tlme of her life” '!!“lel be

Finish by packing into a butltered pan

ple of the
nt making.
Poasibly some paraffine may be in the

Convenient Handbag Carried
by Double Bracelets.

Are of Tortolse Shells Which
Slipped Over
Carrying Small

set in order to “slouch,’
now gladlv welcome our
NEW Military-Belt model,
which has all the good
qualities of the old one and
a lot more besides.

This new corset pro-
motes health by providing
lots of room for free breath-
ing, and by preventing
pressure over the gastric
region and diaphragm.

It gently but firmly insists
that you stand erect, with
the correct bodily poise
which produces youthful
alertness and grace.

It comfortably cares for |
the lump of fat, above the
waist-line, which so many
women acquired by wear-
ing topless or fiimsy corsets.

It has ultra-fashionable
lines, and is supremely
comfortable.

Especially designed for
slender figures,but suitable
also for most medium fig-
ures that do not require
much abdominal reduction.

330—For slender to medd thum )

figures, short orof u E.I =1 $3 50

height; sizes 20 to 30____.
333—-For t T'i-v ul ndn t

B Sone c“_-_ff'_?_;f“.$3-50

Fine fnr athletic girls,
singers, and all who are
interested in healthful hg-
ure development coupled
with up-to-date style.

1 Be a Wise Woman!
Wear the Healthful Nemo!

Sald Evervwhere
$3.50, $4.00, $5.00 end Up

Nems Hygiemic-Fachicn Institste, Now York

SENTENCE IS TO KISS WIFE

Promiscuons

to Salute No Other Woman.

“Of coursge I r

TEETH PREVENT DROWNING

a sophomore at the }
the Bridgeport dam after
unable to reach him,

easch time he came t
would grasp the

Hia companions,

pulled to stronger ice @

MAN WITH GIRL IS SHOT

Ex-Convicts
Moeting Saddenly.

FHILADELPHIA, Feb.
between two menm, said by the pouceJ

= NEARLY WILD WITH
BURNING ITCHING

' IJ Eczema, FromHandsto ElbowsOne

Mass. Could Not Put Hands in
Water. Could 'ﬂnt Sleep.

HEALED BY CUTICURA
SOAP AND OINTMENT

My daughtor was poisoned by salt and
ft turnad into eczema and from her bands
to hor elbows was ono mass of red, burning.,
fiching eruptions. It began with a rash
which was of such a burning itching naturs
that at times she was nearly wild. For
many weeks she could not put her hands in
water and she could not slesp.
in

ging towels

engsely for several weeks

“*Hhe sufle
and I tried w i
and putting a rubber shiet across her, but
she waan't helpad. The Docior said to Wy
Cuticura Soap and Ointment., 1 did and
the itching and burning Jeft Lier, and 1 used
four bBoxes of Cutlcura Ointment together
with the Cutlcura and she was com-
plotely healed.”' (5 wi) Mrs. Ida Brown,
7020 Egglestan Ave,, Chicago, Ii.. Ock 32,
1915,

Sample Each Free by Mail

With 32-p. Skin Book on request. Ad-
dress ost~card *Caticura, Dept. T, Boe~
tom.” Sold shroushous tha warld =

of hot water
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