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HEADGEAR AS PART OF RECRUITING UNIFORM
FOR WOMEN IS DASHING AND BUSINESSLIKE

New Addition to Summer Millinery Is Natty and of Military Design—Motor Veil, Gracefully Draped, Has Deep

Hem—Summer Morning Hat Dainty.

DJ‘LS!-[I’.‘\'I’_} and businessllke is this
addition to woman's Summer mil-
linery. It is the'adopted and rec-
ognlzed form of headgear that goes
with the new recruiting uniformsa for
women in America and is correct in
every detall, even to the chin-strap
of leather—Tfor, of course, mo WwWoman
in Uncle Sam's uniform sz golng to rely
on & hatpin! Nothing s0 weakly fémi-
nine as that in the new uniform. The
recruiting girl is milltary, and natty,
and trim from top to toe. With her
soft felt service hat and her belted and
pocketed uniform of khakl, she weaars

high-cut, sensible heeled boots with
brass oagles buttons to carry out the
soldlarly =ffect.

There s as much art In the cara-
lesa draping of a vell as there evear was
in the manipulation of a fan. This
motor vell is exquisitely arranged yet
it appears to be very carelessly tossad

over ha. an . shoulders., _.e vell is of
heavy _quali!y Eeorgette crepe In the
new, rich gold color; the hem in plain

color and the center part having large
printed wheels or discs In self-color.
The very deep hem is a modern feature:
and remember, that the aeeper n hem
on a chiffon or gorgette vell, the more
ETacefully it may be draped.

For wear with elmple frocks of white
wvoile or lawn: or colored frocks of dlm-
ity, voile or gingham, here s a pretty

hat of simple style for the Summer
girl, The leghorn brim has been bound
with black velvet ribbon and wvelvet

ribbon is tled around the base of the
crown, two ends falling just over the
brim at the back. HRose-colored satin
ribbon is pleated around the crown and
attached to a top-crown of the same
ribbon; and one pilnk ro&s with green
leaves is tucked aguinst the brim on
the right side.

Mining Man Modern Colossus,

In the March American Magazins In
an account of Danlel C. Jackling, who
has doubled the world's copper output
and Is a giant In the copper field to-

day. He has worked so swiftly and
S0 quilstly that the publlc as yet is
not aware of his magnitude.

“At 35 he was vice-president and

general manager of a struggling min-
ing company predestined, according to
the unanimous verdict of expert opin-
ion, to be a speedy, very complete and
costly future. This Is not anclent his

SErmmaer ~y” A e P e )
APecrusd/ng ol

-

tory. The mine was opened, the com-

pany organized, only 12 vears ago.
“At 40 he was a millionaire. At 45

SOUPS THAT NOURISH VITAL
TO HOUSEWIVES MENU

Broths and Chowders Compose Meal in Themselves and Are Excellent
Use for Left-Overs.

largely water, contaln little
nourishment, some thick soups
broths and chowders are literally a
meal in themselves, according to the
distury speclalists of the United States

! LTHOUGH clear soups, which are

Department of Agrlculture. Even a
thin socup, taken at the beginning of
a meal, by lts warmth and pleasant

flavor, may stimulate digestion so that
the heavier foods are more easily di-
gested. The combination of soup and
bread is plessant and leads to the eat-
ing of more bread or crackers than
would be consumed ordinarily. Appe-
tizing soups anlso may be made often of

materials which otherwise would be
wasted. In this way such materials
are made to contribute whatever food

value they faay have for the cost of

the Jabor and fuel needed (o prepare
them.
One of the purposas which food

serves In the body is to furnish energy
Tor Its mupeular work, and one way
of comparing the relative food value
of different foods is to compare the
amounts of energy which they fur-
nish or. as physlologlsts ecall §t, their
fuel values, A cup (1. e, half pint or
a large soup plateful) of milk soup
flavored with vegetables yields a 1it-
tle more energy to the body than the
same amount of milk, A thick meat
Boup with pieces of meat and vegeta-
bles In it, a fish chowder, or a rich
veégetabla soup, such as cream of to-
mato. yields half agalin as much en-
ergy as the milk, while & thin soup,
like bouillon. comsomme, or clear to-
mato soup, ¥leids not quite two-thirds

as much as the milk, and less than
Balf as much as the thick soup or
chowder. A generous serving of thick

meat soup or fish chowder yields more
energy than an ordinary portion of
roast beef, and even a moderate help-
Mg of vegetable milk soup usually fur-
mishes fully as much body fuel as a
moderate-gized rib chop of lamb,
There ure other things to be con-
sldered besides energy in econnection
with the food value of diffent kinds of
food. One is the amount of the sub-
gtance called protein, without which the
body cannot bulld and maintaln its
tissues. Meat and milk soups contrib-
ute some of the needed protein. Meat,
npoultry. fish, eggs, milk, cheese, dried
peas, beans, and other legumes are

the common foods In which protein Is
most abundant, though it alse appeéars

In falr amounts i{n the cersal foods,
such as bread, breakfast foods, maca-
roni, rice, and the like,

Soup Pot Means of Economy.
Since many of the proteln-rich foods
are among the most expensive of thosa
In common use, it is especlally import-

ant to make the fullest possible use
of what ix bought. Not all of the meat
which we buy s sultable for use as
such. The masses of fat which are

trimmed off before cooking or are left

on the pliutters may be saved, ren-
dered and used In cooking, while tha
bones, gristle and other refuse parts
find their best use in tha =oup pot,
where the lJong, sglow cooking in
water draws out the gelatin, fat and
other nutritive material they contain,

This stock, as the resulting ligquid ia
called, may serve as the basis not only
of a great varlety of soups, but also
of gravies and sauces, and may be used
for cooking vegetables, rice and =im-

ilar foods. When It is used for soup,
its flavor may be varied by adding
various vegetables, such as CATrrots,
onlons, tomatoes, turnips and celery.
It may be thickened with flour, bread-
erumbs, or okra. Boiled rice, barley.
macaron), and other pastés and crou-

ton= (small pieces of stale bread fried

u delicata brown in deep fat) may be
put in to increass the food value of
soup and Vary its appearance and
taste.

Milk Soups and Vegectable Purees.

Soup 1is mot necessarily made from
meat stock. Vegetnble soups or purees
are made by ' boiling potatoes, beans,
peas or other vegetables until soft,
mashing through a sieve and then heat.
ing with a lttle lguid (water, milk,
soup stock or whatever seems desira-
ble) and flavoring. Using leftover veg-
etablies for such purees is an econom-
ical practice, Mllk soups, which are
really milk thickensd and flavored
with some wvegetable, fish or other
food to give flavor and perhaps thick-
ened still more with a little flour or
stale breaderumbs, are both nutritious
and appetizing. They furnish also an
excellent means of using up skim miik.
Those who wish to bring down the cost
of food should remember that akim

milk, a cup of which contalns as much

he rounded the Horn
yacht.

llonaire.
four mines, all less
which™ annually produce twice
much copper as the famous mines of
Michiggn put together. He acquired
an umnprofitab zine property four
years ago, lifted its output until the
figures approached ths total zine pro-
duction of all the mines in Missourl,
and made It pay $15 00 in dividends
during the last

in hia own steam
Ho Iz 47 today and & multimlil-

than 12

protein ax a cup of whola
too valuable a food to be

In soup-making it should
Eotten that vegetabies are
for keeplng the i
cause they are relatively
eral matters and mild v
and contaln recently dilscovered sub-
stances without which tha body pro-
cesses seem not to be carried on prop-
erly. Since soups offer an excellent
way of utilizing odds and ends of vege-
tables, and especially leftovers and
parts which otherwise would be wasted,

mlik,
overlooked.

is far

not be for-
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the use of vegetable soup s oftan .1

real economy. The fact that soups can
be glven so many and so varjed fla-
vors, aAre so easily made, so generally
relished, an make such palatable
combinations with large quantities of
bread and crackers, shows that they
are very useful additions to the dlern
SBome reclipes for soups, recommonded
by the Government specialists, follow:

Reeclipes for Nourlshing Soups.

Scotch broth—Three pounds mutton, 2
tablespoons pear] barfey, 2 tablespoons of
minced onjon, 2 tablespoons minced turnip,
2 tablespoons minced carrol, 2 tablespoous
minced celery, 2 tablespoons salt, 1 taa-
sponn pepper, 1 tablespoon minced parsiey,
3 quarts cold water. Hemove the bones and
all the fat from the mutton, cut the meat
Into amall pleces and put into a stowpan
with the water, chopped vegetables, barley
and alli the seasoning excepting the paraiey.
it will be found convenlent to tie the botes
In a plece of thin white cloth before adding
them to the other ingredients. Bring the
stew to a boll, quickly skim It and* sllow
it to simmer for threa hours, thicken with
the flour. and add the chopped parsiay,

Delod fish chowder-——1 pound sait fish,
4 cups potatoes, cut in =mall pleces, 2
ounces sdl pork, 1 small onton. chopped, 4
ecups sidm milk, 4 ounces criackera. Salt
codfish, smohgd hallbut or other dried fish
may ba ussd Ix this chowder. Pleik over
and shred the . holding it under luke-
warm water, Let-Jt hile the othar
Ingredients of the 18 prepared.
Cut the pork In smal pleces and fry It
with the onlon until bdh ars a delicate
brown, add the potatoes, oQover with water,
and cook until the potatoes ase soft. Add the
miik and fish and reheat 330t if neces-
nary. It is waell to allow the wrackers to
soak In the milk while the potatoe, Wre be-
ing cooked, then remove them, and finally
Aadd to the chowder jJust before serving,

Milk and cheese soup—3 cups milk, orf
part milk and part stock: 1% tablespooht
flour, 1 cup grated cheese, snit and paprilia.
Thicken the milk with the flour, cooking
thoroughiy. This la bBext done In a double
bofler. with frequent stirringes. When ready
to merve, add the cheese und Lthe scasoning.
The protein in this soup |s equal In amount
in five-sixths of a pound of beafl
avernge composition: Its fuel wvalus Is
higher than that of a pound of beel

Ailk and wvegetdble soup—1 guart
milk. 1 cup bread crumbe, or 2 lurge slices
mtale bread. Small amount spinach or out-
or leaves lottues (not more than 4 ocupces). 1
small allce onion, = Cut the vegetables
Into small pleces and cook with the bread
crumba In the milk Ia a double boller if a
large quantity is baing prepured for use In
a schounl, for oxampls, put the veEetia
through a meat choppar. In this case slices
of breand can be ground with the vegetables,
in order 1o absord tha Julce,

Cowpen soup—1 tablespoon butter or pork
fat, 1 tablepsoon {fineiy chopped onlon, 1
stulk colery. finely chopped 1 cup dried
cowpeas, snlt. Bouk the pras 8§ or 10 hours In
wiler enough 1o cover Fry the veagetiables
in the fat. sdd the peas in the water In
which they wers spaked and cook (prefer-
ably In a double boller) unill the poas aAre
tendar, Put the mixture through & sleve
and add water anough to bring It to the de-
sired consistency. Rehant. If this soup Is
thickened with 1 tablespoon of flour mixed
with a little water the pea pulp will ba pre-
vented from wminking. Dried navy or lima
boauns, peas, s0Y (togo) beans, or other le-
Eumes mey be ured instewd of the cowpans,

Split pen soup—1 pint dried peas, 4 gqu
watefp, 1 large onlen, minced fine; 4 tabla-
spoons swaet drippings or butter which gives
a hetter flavor, 3 tablespoons fiour, 1 table-
minced cslery or & few dried celery
eaves, ¥ tanspoon pepper, = teaspoons salt,
tha peas and sonk them over nighg
In codd water. In the morning pour off the
water and put them In the goup pot
8 guarts of cold water. Place on tha fire
and when the water comes to the bolling
point pour 1t off (throw this water away).
Add 4 quarts of bolling water to the peas
and piace the soup pot whers contents
will simmer for four houra, Add the ce - 4
the last hour of cooking. Cook the onlon
and drippings slowly In a stewpan for half
an hour. Drain the water from the peas
(save this water) and put them (n the stew-
pan with the onlons and drippings Then
ndd the floywr and coek half nn hour, stirring
often. At the end of this time mash T
and graduslly asdd the water in h the
peas weore bolled until the soup is I3 thick
craam Then rub L a sleve and re-
turn to tha flre; the sult and pepber
and cook 20 minutes or mora Beans can be
used in the same wWay as peas,

Mixad vegetable soup—3 guarts water, 1
qguart shraedded cabbage, 5 pint minced
rot. 1 pint sliced potato, % pint minced tur-
nip, ¥ pint minced onlon kK. 21¢
2 tableapoons minced 2
butter br dripping
per, 4 teaspoons salt, % teoaspoon peppar,

Have the water bolllng hard in a stew-
pan und, add all the vegetables except the
polatoss and tomaloss E rapidiy for 1t
minutes, then draw back to w It will
boil gently for one hour At the end of this
tims add the othsr lngredients and c¢ook one
hour longer., MMave the cover partigily off
the stewpan durlag the entire cooking, ‘This
soup may be varied by using different kinds
of vegatnblem

Cabbage and potato soup—Iip pint bolled
cabbage, (inely minced; 3 madium-sized po-
tutoss, 1l level teaspoonfuls butter, drip-
| or other fat; 1 poon  salt, 3§
teaspoonful pepper, 14 pints miik. whole or
akim or flk and water, bolling hot Porl
the potatoes, cover with Lolling water and
cook untll tender—usually J0 minutes; pour
off tha water and meash untll fine and
light Add the cabbage, butter or other
fat. and ssasoning, then alow!ly add the hot
miik or milk and water and boll up wel
If n thinoner soup s requir the amount o
milk or miik and water can be Incresssd
1f liked, an onlon cut up fine and cobked In
a little water may be ndded to tha soup to
give additional flaver, or grited cheese may
be served with It Kale, turnips, or o mix-
ture of vegetabies can be substituted for the
eablhinge, If desired, and this |s a good way
1o use up icft-over vogetabilen

Onlon soup—2 large onlons

akim

"

1 pep-

are

or 4 medium

onen, 3 level tablesmpoonfuln fat, butter, or
a mixture of ths two; 3 pints bDolling wa -
or water and skim milk (half and hoe E
11 teaspoonfuls salt. 3 level teaspoc ul
If desired. Meit the fat and whefs hot put in
papper, 2 tablespoonfuls flour for thicksning,
the onlons, which have been cur up fine;

onlons are soft. then
over & hotter fire u ! the onlons are Lrown
—but not st all burned, Add the bolling wik-
ter and milk, thicken with the fiour stirred

cook slowly until

up in a llttle cold water, if It in desired 10
give the soup a litle more "hody'': boll up
well and serve. It Is & common custom Lo

pour the soup over pleces of browned bread
beafora serving. A mild cheesps, grated, I a
good additlon to the soup, particulariy if it
is made with water,

Mockeda FPoached Egg Dessert,

Aix bolled rice with a little swest-
ened whipped cream and shape into
round, flat patties. Cover with a Iayer
of stirfly beaten ¢gg whites, sweetened
and flavored. On top of each place half
of a canned peach.

EXTRA BUTTONS AND STUDS
IN TRAVELING COLLAR CASE

Starched and Ironed Collars Fit Around Button Bag in Center—Place
Provided for Soft Collars Also.

GOODILY supply of extra coilar
Almtlum‘. and studs may be carried

along in this attractive traveling
collar case for a man. In the center
of the box is a small bag to hold but-

tons and studs, and the starched and
ifoned collard fit around the bag. In-
side the cover of the box Is a drawn-

up pocket into which may
soft collars folded once.

The collar case Is covered on the out-
side with black moire silk and has an
edge blnding and snap fastened atrap
of black saffian leather. Inside is a
linilng of warp printad taffeta.

be slipped

Self-Training Is Best, Says Armour.
In the March American Magasine Ia

an article by J. O. Armour entitled
“Armoar Men Who Got Ahead—and
Why.” In it Mr. Armour gives his

opinion of the qualifications that make
for business success,
“*One of the truest axloms I know,”

he says, “is the business saying that
‘the best tralned man s the gelfl-
trained man.” It is my bellerf that no

man developed by A formula in a bus-
iness organization e¢au ever reach the
power of one who is put on his own
responsibility, knowing that his ad-
vancement depends on his own bralns,
foresight and application.

“By this I do not mean that a busi-
ness leader should iet his men go along
blindly. He must always glive some-
thing of himself: he must teach them
the pvaerhand and craw] strokes where
they knew only the breast stroke bs-
fore. But in any office organization
the man who has never had to stand

squarely on his own feet Ils never in a
posi

tion to march abead'
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Collar Box Takes Care of Buat-
tons Alse.
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" Famed For Their FIT |

The one hundred distinct-
ively different models of

EonTon

CORSETS _J

I

aasl

Requirements.

' LCCO

TON

1y fit her form. .

p

i

| ||uul|§|
|Immll_l.’,

Line is famed.

i

iy

Hisesanntl

every need.
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p——

Back Lace or Front Lace

cover thoroughly the i
whole range of Corset-
For
every woman, regardless
of natural figure, there
is one particular BON
Model that will
absolutely and accurate-

Assuring that authentic
style, exquisite comfort,
and matchless service
for which the BON TON

66 years’ experience
makes possible this com-
prehensive line of BON
TON CORSETS for

Sold by the Leading
Stores at $3.50, $5, $6.50,
58, $10 and up

N\

From the HOUSEof ROYAL WORCESTER at Worcester, Mass.
Makers of BON TON, ROYAL WORCESTER and ADJUSTO Corsets
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MODEL 869. 35.
For average or slen=
der-average figure.
An excelient dance
ing corset. Medium
length skirt withfree
hip-space. Wunda-
bohn throughout. In
pink broche only.
Sizes 191030, 1
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“SAVE YOUR BOTTLES" IS
PLEA OF SPECIALISTS

Serious Shortage of Preserving Jars and Cans Is Threatened, Is Warning
Sent Out by Federal Government.

i

A seripus shortages of preserving
Jars and cans ls threatened

Giass bottlesp—mpecially wide-
necked ones—are useful for pulting
up fruit Jeliles and preserves.

Put fruit Jjulces Iin ordinary
bottles,

FReserve rvegular
and cane for canning
soupr and meats—United
partment of Agriculture,

preserving | Jars
vegetables,
States De-

r"'.’.'.’....ﬂ
betssssssesssss

HE home-canning specialists of the
T United States Department of Agrl-

culture urge every housekeeper to
save bottles—especially wide-necked
ones—for putting up fruits, preserves,
jellies, jama and fruilt juleces. Saving
of bottles s highly Important, they
gay, as theres threatens to be a serious
shortage of regular jars and preserving
cans this season,

The fruit products named, If sealed
with corks and paraffin, can be kept
perfectly in these makeshift contalners,
Jellles, jama and preserves can be kept
even In ordinary drinking glasscs, by
the use of paraffin and paper. Fruit

Julces should be packed
small-necked bottles

In ordinary

respor 1 up to the limit of
cCapi: he man who informs
hlimself quately about his firm,. s
| methods, itas pollele and its ' 4
who does his work so well that no one
|::-----!~; follow him up to patch thea rag-
Fped edges, is on the safest, surest and
shortest road to achievem .

An Observing Man.

wind.

Ehe was golng strong

cried,

rhe hear

!
l The lady lecturer had got her second
| -

waving arms,

o"‘,:f.‘rr::écst' q,ca‘ip; :“.Ij .h'n'.-‘ l:.ml':“ have been wronged for ages.
. C €«n nusg BeR 19« ¥y - - 2 ~!

- - f i O hou n
the usual frult-jar or tin-can packing | ave B ered in a thousand
methods, Reserve regular conta “
for foods that cannot be packed 1“] ised n !'!\nn‘.lﬂfl. to 1at this mo-
bottles. statement sink In

The speciallste alse ars urging all 4 ‘ohia way Which thax have
members of canning clubg and others | never suff{ered, breathed o meek little
not only to cam products, but to dry | ™an X
and evaporate all such products as| The lady lecturer fixed him with a

¥ 1 nie =4 - baleful ove
apples, pumpkin and squash. They ad- baleful . -
viso all'uh}:’l\' that [f contalners ._‘._,i “And what way Is that she hilssed.
. ? s o . r 1 ver ufferao -
scarca Jooally, f 2 in stock should hey h never suffered in sl
be used to preserve perishable pr lence*—Chloago Journall

uots which have the hi st nutri
value, Nothing should packed In
jars or cans which ¢ be conserve

effectively In other ways,

Candy containers or other glnss jars |«
With screw tops or glass sto ' 3
In faect any recepntacle of glas )
¢ry or porcelaln, can be sealed with
cork or paper and paraffin

Large tin canisters or ti cang
removable covers, provi d the body «

the contalner !5 nir and water tight,
will be found useful in canning certaln
frult products. contniners ¢
sterilized and their covers
sedled In place with sclder

Such

Watch Your Kitchen Waste,
Is Plea.

LARGE part of the $700,000,000
A. estimated food waste Iin this
country is good food allowed to get into
garbage palls and kitchen sinks,

Don't throw out any leftovers that
can be reheated or combined with other
foods to make palatable and nourish-
ing dishes.

Do you know—

That every bit of uneaten cersal can
be used to thicken soups, stews or
gravies?

That stale bread can be used as the

basls for many sattractive meat dishes,
hot breads and desserts?
That every ounce of skimmed milk

or whole milk contalns valuable nour-
Ishment? Use every drop of milk to
drink or to add nourishment to cereals,
soups, sauces and other foods. 1f you
do not want milk to sour keep it cool,
elean and covered continually. Remem-
ber, too, that sour mlilk, buttermilk and

sour cream are valuable In cookery,
#0 do not waste any. Sour milk and
buttermilk can be used with soda in

hot breads, or szour milk ecan
bes turned easily Into cottage cheese,
cream cheese or elabber, Sour cream is
u good shortening in making cakes and
cookies and useful for salad dressings
and gravies for meat

Do youi Know—

That every bit of meat and fish can
be combined with cereals or vegetables
for making meat cakes, meat or fish
ples, and so on, and to add flavor and
food value to made dishes?

That every spoonful of leftover gravy
ean be used in soups and sauces or as
flavoring for meat ples, croquettes and
vegetables?

That every bit of clean fat trimmed
from meat and every spoonful of drip-
pings and every bit of greasea that rises
when meat !s bolled can be clarified, 1f
need be, and s valuable In cookery?
Don't fatten your garbage pall at the
expense of ¥Your bank account.

That when meat is bolled the water
dissolves out some valuable food and
fiavoring material? Save such water
for soup or for use In stews or gravies
or for cooking vegetables. Save and
keep soup stock. Every professional
couk knows that keeping n soup or
stoclk pot Is an essentisl economy.

Do you know that valuable food and
flavoring get into the water in which
rice and many vegetables are cooked?
Use such water feor soup making if It
has an agréeables flavor. Don’t pour
nourishment down the sewer.

That carelesa paring of potatoes or
fruits often wastes as much as 20 per
cent of their food material?

That the outside leaves of jattuce and

making

the tops of many vegelables maks de-

sirable cooked “greens”

Make it your & i
foods and how r
needs to be efflcient
make the maost of th 3

Write today to the United
partment of Agriculture, Wasl
D. C, or to vour state agrict
lege for bulletins tell ¥ou about
nature and uses of i how
feed vour fam economicully and
the greatest nourishment out of
pound of food that comes into
home.

foad

Bet
every
Your

What Makes for Success?

"“There Is always a premium in husi-
ness on the man who does his work
palnstakingly,” says J. O, Armour In
the March American Magaszine, *“‘with
completeness and finality he the
man who wil] be trusted with more and

- ——-——

English Muffins,

softenad;
beaten
~gquarters

A small piece
0 rter cup

W

cu I ¥ teaspoons
be n Quiclk oven. Bake In
round n n tins. This makes about

nine muflins.

{

A Sure Way to
\ End Dandruff

There {8 one =ure way that has never
falled to remove dandruff at once, and
that Is to dissolve (i, then you destroy
it entirely. To do s Ju get about
four ounces of common liquld
arvon from any ugstore (this is all
vou will need), it at night when
: ring use <« h to molisten the
| = alp and rub gently with the
the finger tinps,

most, If not all, of your
gone, and three or four

will completely dis-

s destroy every single
it, no maitter how
may have.

itching and digging

stop Instantly, and
be fluff) lustrous,
sy, silky soft, and look and

feel 2 hundred times better.—Ady,

To Preserve, Purify
and Beautify the Skin,
Scalp, Hair and Hands
Cuticura Soapand Oint-
ment are supreme. You
can find no others more
effective no matter what
you pay than these fra-
grant, super - creamy
emollients.

For Trial Fr!e'cby Return Mail address

Elt-card: ““‘Cuticura, . 22F,
on.'"" Sold throughout the worid.
==

‘ Absorption Process
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| the solution once a day f

After the very first appll tion the
finer linesa disappear and the deeper
ones soon follow.—Adv.

How You Can Remove
Every Trace of Hair

(Tollet Talks)
A stiff paste made with some pow-
dered delnt » and water and spread on
A hairy surfa about 2 minutes will,

when removed, take every trace of hailr
with I The skin should then be washed
to {free it from the remaining delatone
No harin can result from this treat-
ment, but be sure it is delatone you geot
and you will not be disasppeointed.—Adv,




