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WITH THIS CHARMING GOWN NO
SUNNY DAY WILL TEMPT MILADY

Svelteline Model in Lingerie Gives New Lines of Slimness and Youth to
Woman of Large Figure.
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Small hard pears may be peeled and
=imilarly treated, leaving the stems on.
Larger hard pears may be halved or
qaarter=d and either steamed or =lm-
mered in & smaill quantity of water
before being treated in the syrup. The
amount and Kkind of spices may be
varied to suitl personal taste. A lttle
stem ginger or wyelow lemon rind
might be liked ae an addition to either
pears or ¢rab apples
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erately quick oven until nicely browned
Hoep in a tin box. I like this
much, but I prefer to use more
shortening and f(lour. We like
when made of flour
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one-hialf cup cooked one-fourth
cup brown sugar, teEspoon
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SFront Lsace o- Back Lace

HERE is presented an

exquisite new corset

modeled for wear now.

It's STYLE, like that of all
BON TON corsets, is authentic,
and expresses that slim, youth-

ful silhouette which the latest

French fashion decrees.

New corsets are essential for new

gowns and this model, as the pi

C=-

ture shows, will not only enhance
the beauty of your form, but solve

dressmaking problems,
Front Lace Model 1038=

is fashioned for average figures, and,

aside from possessing the advantages

of

the front lacing principle, is one of the

season's smartest corsets,
til. Price 85.

YOUR DEALER may offer substitutes.
If he refuses
to supply you, write us. .Accept no substitutes.

Royal Worcester Corset (o Worester Mass Malersof Bonlon.

n the genuine “BON TON.”

White cou-
Other models for all
figures at $3.50, 85, $6.50, $8 and up.
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THREE WOMEN TALK OVER
WINTER WARDROBE PROBLEMS

Busy With Red Cross and Food Conservation Work, They Have No Time
for Shopping or Sewing and Decide to Touch Up Their Old Clothes.

BY MRS PORTLAND.
HILE we gathering
Winter bean crop in * adjoin-
Ing garden the other day,
Mre, F. Mrk R, we en-
tered into a discussion
teresting subject—what
new in the way of hes
ing season and how would make it

“*With all the Red Cross work 1 am
doing now.,” announced Mr R., "1 shall
not have time to elthsr buy, make or
have made any great outfit of clotheas,
0. I am going to touch up my old
things a little and add a few new trim-
mings and furbelows whenever 1 can
get time from my canning, drying,
plckling, preserving and salting down
aof all sorts of foods Now there's my
long coat that I' got several years ago.
It has quile large cuffs and collar on it
The collar naver did fit me very weill,
#o0 I am going to rip off both coliar and
cuff= and from them [ can easily get
enough goods for a belt and pocket
flap=s: then I will get new velvat or
plush for collar and cuffe. My Iast
vear's black welvet street hat I ahall
wear again. 1 will shirvr the crown in
more to the rim than It was last year
in order 1o hide a few solled places;
then I will put a buckle or a loop ur a
feather to the front and that will set-
tle the strest problem for mae”™

*I am going to make myself a lttle
turban of green velvet to go with my
green tatllor suit,” sald Mrs F. “If 1
have to make my own headgear myseif,
I would rather make small toques or
turbans with drooping brims, bhecause
they take =0 much less goods and are
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“I believe 1 can do that,” ahe agreed,
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AEMO BERASSIERES ARE SELF-ADJUSTING

This newly-patentad invention will benefit every woman

Better fit, better
style, longer wear
than any made-to-
order corset that
costs you several
times as much.

21 MODELS
$3.50 to $10

ForStout Figures
of Every Type.

SHUN IMITATIONS!

brassiere. Various models—§1 to $2.
Neme Hygiwsic-Fusbisn lastitste, Now Terk




