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SMALL HATS OF BLACK SATIN AND CHINESE
GOLD AND BROCADE POPULAR IN METROPOLIS

Faddish Little Crown for Milady's Head Suitable for Use With Any Sort of Veil. Another, the Newest Mushroom
Style, Has Graceful Shape With Drdbp at Fromt Amunud.

NE of the firat things you notice—
O If you are a stranger pojourning
in New York—is ‘the number of
smart little hats made of black satin
and Chineses goid and black brocade.
One of thase faddish little bats
an admirgble shape for wear undesr any
eart of wvell—motor lace well eor
saugly drawn face vell—is pletured, A
triangular plece of the gold and black
brocads la appliigued over the front of
the biack satin turban and a cleverly
arranged bow with many loops empha-~
alses the triangular effect.
- - -
It would have been
Beard-of lherty with the of of
& hat—a few weeks ago—1t mount a
big chou of any sort of fabric in fromt
or It the #ffect ared Buat this
s one the new m nery stylea for
Spring
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newest muskroom also
tured, & gracefol shape with
Jemst posmible mare dro at the front
of the brim than anywhere sine. That
hat j» made of black panne velvet with
facing of Nesh-pink satin and band and
ehoy of black satin
- - .

It iz of straw, but so lttle straw
shows that you almost have to guess at
.. The eatire crown and half the brim
with black panns vejvet,
and the largs, hizgh erown makes tha

Iy rather wide bhrim seem smaller
L s, @ lally as the sailor pets
well dowo on the head

A new feather “fancy™ with aigrettes
thal point dead into the wind ls mount.
od at the front of the tall crown,
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China's Girnnd Casnl te e Improved,

The important financial event in the
Far East is the conclusion of the nego-
tiations .for placing the Grand Canal
Joar This» very importa: entar e,
which wil efTect the commie 1
fature of China, has been hanging fire
for months vwing to the unsettlod con-
dition of the Repaoblle. and kas pro
voked much controversy In China &l‘.t;
Japan T AETreement was
signed on November
were Dot disclosed

unti nine

- §6.000,000

Iater. An eaponditure -

Nt finally | goid 18 involved, of which sum $3500,- | in March and
"'=-? its tar: l] 008 will be supplied by Japanese banks | completion in 30 monthe
i days ldnd the rest by the American Interna
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|ANSWERS TO CORRESPONDENTS |

BY LILIAN
PORTLAND,

TINGLE

T—Dear Miss Tingls
& haniy I meing a goodt
F ayT™Ip 1hoame mads), buat
» save the sugar, | weuld like
bt mapie syrup e
r net ke the Karo
= 1 il right Grown
Thanking yea for any sugrestions you

be abis 10 make. MRS E T.
HY tabie

‘ ayrup own tasie
using commercial glucose (which Ia
made from corn), diluted with hot wa-
ter 10 the desired consistency, and then
eolored and flavared with mapeleine or
carsmel extract (one-quarter Cup sSugar
heated a lght bhrown and dissolved In
ope-gquarter cup hot waler), with a
tablespoon of sugar to sweeten it if
Recessary? 1L la, of course, maore patri-
otic to omi: sugar altogether in
making the syrup, and It I= peally not
very necessary as the glucose is nearly
& sweet ar maple srrup. Usually
about one quart of water can bs added
to two pounds of glucose, thus glving
about four pounds of syrup {of approx-
imately maple consistency), for 25
cenls and the costl af a very little fla-
voring material

You can of coursse make n thicker or
thinner syrup by adding less or more
hot water to the stiff glucose. A glu-
cone syTup as thick as molasses may
take the place of molasses in plain egx-
Jess cakes (of the gingerbread type)
where the Mlavor of molasses |3 not par-
ticularly liked, one teaspoon cream
of tartar ls added for every cup of sglu-
cose syrup, which/ replaceas one cup of
molzssen Then put o the same
amount of soda as !f molasses were be-
fng used. Half gluccse syrup and half
molasses ls often more attractive than
all molaspses (when the latter la wery
strong In fMaver) iz gingerbreads,
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brown bread and steamed cornbread,

The flaver of the glucoss a¥rup,
eithar thick or thin, may be further
varied by substituting a little honey or
lemon rind or orange rind (with or
without a little jJuice), for the ma-
peleine or caramel, or & combination of
caramel and wanilla or caramel und
lemon rind or caramel and honey may
Fhe used. Or a nice loganberry syrup
| can be mades by diluting the glucoss
| with bottled loganberry julce instead
of water,
| 1 think you will find that you ean
| save u good deal of sugar by the in-
| genlous utilization of glucose

Brown sugar should be "Hooverized™
| Jast us much as white sugar. We ab-
solutely must use less sugar, and now
|that Christmas Is past, we have no
| excuse for candies or sweet cakes, or
| French pastries. Let me know {f you
need other suggestions for conserva-
tion and I shall be glad to belp you if
I can. 1

Iumklr-. steamed puddings, Boston

—_——

TILLAMOOR, Qri Jan. T.—Dear Mim
| Tingie: Wil you please nep us In our of-
{ forta to Hooverize 3y giving recipe for mak-
fng pesnut butter? We find your columna
very beipful MRS .T.

Use two parta Spanish peanuts to
four parts Virginla nuts. Remove the
shells and brown skins from freshly
| romsted peanuts FPass the nuts re-
| phatedly throogh the out-butter grimd-
!er of the food chopper until fine and
smiooth.  Set & small Howl or a plats
| below the grinder to catch any oll that
may ba squeeted out in grinding, and
add any such oll to thes “butter.” Pea-
nuls vary somewhat and so do grind-
ers, conjequently It is not poasidble to
say whether or not any extra oll may
be needed In the final produet. If It
seems too dry, a little peanut oll or corn

oll (mazols) may be added. SHome
makers z&h'to edd & UtUe mayonnalss,

or & mixture of oil and lemon
but If the ground nuts are of
texture a little malt will be
needed. It l» a good plan

nutls again through the gri
adding the salt.

It depends upon the price of peancts
and the value of your tl L r it
in an economy to make
at home, since very good peanut
can often be obtained in bulk at
erale price.

Feanut butter is best dituted
little milk or cream or Fren
ing (or any other salad dreas!
fore being used for sandwi
can, Iitself, be used as & fo
for salad dressing, simply n
to a smooth "cream"” with a 1
or cream isweal Oor sour) an
lemon julce or vimnegar and oth
sonings to tasle.

You can use It In a quick soup
bing It smooth with water, skim
or vegetable atock and sepsoning
pepper, sait, a few drops of !
Juice and a little dried and powd
calery loaf. A little onlon julce
addition liked by many people.
can be used In frult soups Iif Hked
supplies both Iat and prot
tableapoon peanut butter to thres
ters cup stock or milk s & fairly
proportion.

I need hardly suggest its use in
and vegetable loaves or dressings
in vegetable curry, and it ls good In
severa!l kinds of plain cakes, cookies
and “war candy.”

Pesanut butter should, as =
given to young children, but
useful “standby™ for the older
boys and girls with whom usua!
very popular. Lel me know
nesd any special recipes| I
you find thls column helpful

TR

ANTELOPE, Or, Jan T.—WIill you please
glve recipe (n° Weekly Oregon r
parinag citrons to keep? 1 do T t
make them Into preserves, but wa o pre-
pars them se they may be naed whet need-
ol in cakes, puddings, mincemeat, ete. WiN
be much odliged for any Informatio
can glive MRS

I wonder whether you mean real

pear

good
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{ frults vary somewhat

.ilrwlr good sense
|
|

cltron (such as Is used commeralally,
belonging te the same family as the
lemon) or cltrop-melon. If the former,
cut it open, remove the puip, put the
rind Into brine “to ficat an egx.” snd
write to me again. It takes saveral
| months to finish the process ol candy-
ing It

| If you mean citron melon, cut It up,
peel It and remove the seeds, cutling
| the meat {nto small finger-shaped
| pleces, Coock thepe nlowly until nearly
tender In & weak alum water (one tea-
rpoon alum to three gquarts water),
then drain and wash in cold water,
Cover the pleces of melon with ghu-
cose syrup or Karo syrup, adding the
juice and rind of a lemon, with or
without ome or two Inches of rog
Einger, or a few cloves for every aix
cups of prepared malon. Bring to the
boil and let stand over night. Next day
drain off the myrup, boll it down a lit-
tle, put in the melon and let boll up
once.

Then lst stand until cold. Repeat
this unti] the melon pleces look plump
and translucent, then drain from the
s¥Tup, epread on, A greased platter and
keep Ina warming oven [(with the door
open), in & fruit drier ‘or ovar a
radiator until the pieces of ‘melon have
dried a littie so that the surface 18 no
lopger sticky and the Inside ls  firm.
A little sugar may be sprinkied over
them while drying, of some honey may
be mixed in the syrup IMn quite sweet
citron 1s wanted; but the citron pre-
sorved In corn syrup will do very well
in wAr cakes or mincement. Keep In
ecloged Jars or between” layers of par-
affine paper In tin boxes, until wanted
for use, then chop, either with a knife
or food chopper. The melon prepared
In this way may be used as & sweet-
meal in place of candy,

S A

BEND, Or, Jsa 7.—My Dear Misn
Tingle: A wish was sxpressed throagh The
Oregonlan for the recipe of red mayonnaise,
which 1'am enclgping. ©Cock ohe can to-
maloes, wirzin snd cook agaln antll reduced
to twa tablespoonfuls; when cold, add to the
mayennalse until the desired tint hams been
obtained. I am enclosing stamp for fruit
cike recipe nick-named “‘Brother-killer.”
Will you kindly give it me?

(MIES) M. B. C

Many thanks foreths recipe which I
hops may help my correspondent. A
little canned tomato soup is easier to
use and has almost the same effect as
the bolled-down tomatoes.

I am sorry to disappoint you, but it
Is never possible for me to “send™ re-
cipea, even If stamp Is Inclosed; and be-
sides "Brother Killer” cake calls for
miny eggs. one pound of sugar, one
pound of butter and one pound of white
flour, with about three more pounds of
sugar for the two kinds of frosting
used, and Is therefore unsuitable for
making, at this tUme, by any patriotic
housekeesper,

Following is a good, rich fruit cake,
made without sugar, butter or frosting
and with & mihimum of wheat flour,
which might well take its piacs for
Any purpose. When the need for
Hooverizing Is past I shall be delighted
to give you the original recipe for
“Brother Killer.” In tbe meantime try
the "Brother Baver” cake below, or
better atill, some of the pialher war
cakies that have been givem in this
column.

Any cake made With pre-war
amounts of sugar, shortening and flour
in this time of emergency would de-
serve to be named “Brother Killer,"
and the sooner we realize it the better
for us and for our allies.

Brother Baver Frult Cake—Two cups
honey, % cup crisco, 2 oups eraham
flour," % cup cornstarch, 1% cups bar-
ley or rye flour, 3 teaspoons soda, 4
egEs, 3 teasppons cinnamon, 3% tea-
spoon each cloves and ginger, 2 pounds
lafge ‘seceded ralsine, 2 pounds amall
seadleas ralsins, 1 pound mixed candied
citron, orange and lemon rinds (tha
two latter may be made at home), 1
pound dried or candied cherries, dates,
figs or apricots (may be omitted), 1
pound blanoked almonds or other nuts
1 eup tart fruit jeily, grated rind of
1 orange, and 1 lemon, 3% cup hot water,
1 tenspoon vanllla, Y% teaspoon almond
extrict (both may be omitted), 134 tea-
spoons salt. Wash and cut up tl:e‘ngn.
dates or apricots. Wash the ralsins
and put all into the warming oven to
swell a lNttle while you collect your
Ingredients .and line your cake pans
with ‘ouble thickness of olled paper.
Sift all thé dry=ingredients together.
Fut the honey with the erizco, jelly,
hot water (used to rinse out the honey
cup) and fruit into a pan snd ralse
Just to bolling polnt, but do not boil
Let cool (but not quite cold), then beat
in the egges (previously very thoroughly
beaten with a Ladd egg beater), then
add tha mixed four sifted with the
spices, sodn and salt. Add the flavor-
ing last. If the mixture is very mtiff
a few tablespoons of water or canned
frult Julee may be added, since the
in their degree
of dryness. Fut the mixture into the
lined pans and either baks 2 to 214
hours In a very moderate oven, or
cover and steam 3 hours and dry In the
oven 1 hour. PThe latter method pre-
vents the “burned™ ralsin taste found
dn some fruit cakes

Put together or cover, {f desired, with
almond paste or peanut paste made
with honey in place of the usual egy
and confectioner's sugar. Brush with
egg white and sprinkle with chopped
nuts

I have given you a cake as rich as
| “Brother Killer” and similar in its gen-
eral effect, but 1 would urge you not
to make It (even If it |s sugarless and
with & minimum of wheat) because it
soemn at this time that even If we can
afford the more expensive foods (such
ag a cnke of this character) we have
no right to spend money in that way
for unnegessary luxuries, Bo please
make o plain war cake (even for a
wedding!), and glve the difference In
the ocost to the Hygd Cross or the Y. M
C.- A Your guests willi understand.
In fact pguests ought (and do) feel
rather insulted and humiliated If a
hostess serves anything but “plain™
things—otherwise she casts a doubt on
and patriotlsm. A
number of plain cakes have been glven
If you need another

In this column,
let ma know.
The cost of the cake given above
could be reduced somewhat by using
1 cup glucose, with 2 teaspoons cream
of tartar and 1 cup honey, by reducing
the amount of fruit and nuts and omit-
ting ones or more of the eggs. A llttle
more water would then be needed, but
the cake should be stiffer than when
the full number ls used. The almond
or peanut paste finish might also be
omitted. Indeed, it should be omitted
{even though It s “sugarless™) Is un-
NEeCESRAry,

Many thanks for your
think many housekeepers do not yet
|fu11y recognize how often potaioes,
| carrots and apple pulp can be utilized
in saving wheat; nor do they all yet
recognize how tremendous is tha need
for saving and how every tablespoonful

counts.

recipe. I
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COTTAGE GROVE, Or, Dec. 30.—Dsar
Mims Tingle: Am sending you a carrot pud-
ding recipe, which I have foundfio be very
cheap and excellent Hope you will find
this worthy of publication. Have ussd this
for some time and think it fine

MHRS. G F. M

Conservation Steamed Pudding (Mrsa
G. F. ML)—0One cup carrots, 1 cup pota-
toes (grated), 1 cup flour (half gra-
ham), 1 cup = #.3 cup ralsins
(chopped), 1 teaspoon soda, 1 teaspoon
salt, % teaspoon cinnamon and other
spices, Butter size of an e£x or 5
cup ground suet, steam twgq hours and
serve with any good sauce (will raise
to twice its bulk iIn cooking). ls good
when steamed second time after being

sliced.

America Gets Japanese Chemical,

Japanese exports  of potassinm
chlorate to America and other destina-
tions are increasing at a remarkable
rate. The Japan Advertiser states that
this trade development is regarded ss
a sign of the country’s Industrial prog-
ress. The article was principaliy Im-
ported from Europe before the war, to
meet the Increasing demand from match
manufacturers

WOMEN INTUI’I'IVELY DECORATORS OF NO MEAN
CALIBER AND HAVE APTITUDE FOR HOME-MAKING

- * L
Attractive Combination Living and Dining-Room for Family of Four Is Laid Out—Practical Ideas of “Normal™
Home Told, Though No Attempt Is Made to Decry Services of Professional.

il a e ™
A
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plans for-humanly habitable rooms,

Il‘ is always Interesting to look over
is

wherein the need for economy
frankly recognized and cheerfully sec-
cepted. Simple factors enter in—a
knack with the needle, a willingness to
potter with paint, a little efficiency at
driving & nall, an eye for color, and
some talent at artfully arranging fur-
nishings and accessories to best ad-
vantage.

An astonishing number of women
are Intultively decorators. All wom-
en, I believe, have as natural an apti-
tude for home making as birds have
for nest bullding.

We see 80 much of costly elaboration
that to turn to the serenely sane and
practical ideas of a "normal” home,
planned and carried out by the wife
herself, Is pleasant, In spite of the dis-
crepancies which the trained eye of the
professional is certain to find. At Jeast
the housewife’'s work ls characterized
by comelinesa and absoluts sincerity.
It has qualities utterly unattainable
by uny one whose intlercsits are at all
pecuniary.

This s not meant to decry the gerv-
lces of the professional. On the con-
trary, I strongly advise engaging pro-
fessional assistance whenever re-
gpoilrces permit, but If that cannot be
afforded, home decorative work should
not be despised or discouraged.
diffprence between the two is much like
the differsnce botwesn a flattering por-
trait and an nntouched photograph.
The portralt is-loveller, the photograph
Is Ukelter, Which prould you choose?

Just after the holidays, when the
children have gone back to school and
left the usua] demolishment of vaca-
tion in their wake, the nitural impuise
is to go in for a goneral all around ren-
ovation. But as a rule there lsn't much
money Ieft at this particular scason,
Inexpeneive Indeed must be the me-
dium of expression, yet we would like
to give the ‘appearnnce of a radical
change.

Paint is the least costly renovator,
but it must be used Judiciously. White
enamel sounds well enough, but to be
satisfactory It must be put on'by an
expert. Then, too, it Iz hard to Keep
Immaculate, and notling s cheaper
and more squalid looking than soiled
white furniture. Light neutral tints
nre best ia either stain or paint, or in
combination of the two.

I have seen g tiresome cold bird's-eye
maple sst with its pld style “piano fin-
ish® scraped off, by means of a good
varnish remover, and the WwWhole get
the nstained a pleasing ash gray. A
sharply gay and novel note was at-
tained by adding touchea of brigh tur-
quoise blue enamel.

Other striking effecia are found in
putty, the walls are putty color, and
coples of Bavarian peasant styles In
which the body of the wood pleces
i= palnted In dark colors. Sometimes
Intensely bright colors are first palnted
with wsolld paint and then glazed with
transparent paint. A remarkable din-
ing room described in a <¢urrent Eng-
lish magazine has deep rose painted
table, chairs, and other pieces, glazed
to a clear claret color, and the dra-
peries and carpet [n this room  are
deep rose.

The set In the accompanying 1llus-
tration is peacock blue., ‘The floor is
bronze color. The rugs are indigo and
the putty ecolored volle casement cur-
tains are trimmed with & valance and
band of cretonne showing peacock and
turguelse and ollve The Iittle lamp
shade at the bed head Is bright flaming
red, o

When the exigenciez of the growing
family demand additional bedroom
space {t js sometimes expedient to con-
vert the dining room or lHving room
Inte & private bedroom and condense
the dining and lving spuce into one
room. "

In planming & living room-dining

The |

-
il

on the character of living reem and
to subordinate dining room effeots. The
regulstion extension table may be dis-
posed of and a gRate leg used In Its
place. A dresser should be Substituted
for the sideboard. The buiit-in china
closet is easily converted into s book-
case and the china kept in the kitchen
cuphboprd.

The room may then be furnished
with living room pleces, a sofa, occa-
sional tables, sto. Chalrs to correspond
with the number in the family in this
room should be of equal seating helght.
A wheel serving table made with
shelves Is a most useful article. Serv-
ice |s comforiably dispensed from such
a table drawn up closa to the gate leg.

An attractive combination living and
dinipg -room for a family of four has
four Windsor chalrs, an hour glass
chalr, a square drop leaf table, and a
| Windsor setiee. In lieu of a sofu &
long window bDench |s fitted with a
cretonne covered mattress and plenty
{of plliowas. loose cushion pads are
thrown In the chalr seats, too. In
| one (-r;.—ner‘qn a rocker near to a small
table with a Inmp and work basket,

The dining table j= not in the center
of the room, but at one side, and light
ed with a shaded lamp “dr
from the wall bracket, It s kep
ered with - a plece of dark damask hav-
ing the white cover only a2t meal times,
The best has been mude of an ugly
opright radiator by laying a shelf on
it, covering the shelf with a plece of
damask, and suspending. a mirror on
the wall space abova {t. On the shel
Isa a low back glass howl filled with
water to keep the amir In the room
moist. There {2 also a pair of tall
brass candlesticks,

The room I8 as simple as can be, but
has a congenlial air of toming right
merrily up .to the mark of “plain Nv-
ing and high thinking."

One thing that iz essential
sort of living guarters I=
closet space, and this Is not
ready supplied. An expedient in the
closctless room Is to put a wide shelf
¢lear acrosz opne side of the room, and
to have a saries of paneis mada to fit
the space between shelfl and floor.

The panels, which will answer as
doors, may be merely & lston frames
of wood, with eretonr streteled and
tacked tp the frame, The doo need
not be hing but mnay yed
betwesn a series of and lowar
Erooves mads of strips of
narrow wood molding. can
be pushed back and Y sliding
doora, instead of openi

A long pole running
der the center of the shelf
modate an extensive wardrobe. Part
of the closet may have shelves to hold

hats, shirt walsts and lingerie.
L L -
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Mrs, B. Y. W.:
dark oak bookcase to
the rest of r fuo
not necessary to ha
the center of the room.
lamp ghade should be
living room. Whether one has or has
not Inside hangings is purely a muatter
of personal preferénce. Don't dave
them If you have plenty : A
tea table wonld be a n tion in
your living room.. Have lq curtaine
in thi= room and lambrequifda. Have
the tint you describa for driperies of
India print.

Mrs. R. W. R.:
vour furniture looks
than It would if you
blue would be your cholce for
Ing-room. With th e oretonne ¢
tains over the filat nst. Pale gray
the bedroom. Yat, let the r ms
in reception hall and
Light buff for your
designs in wallpaper ms:
look smaller. Let your draperies ¢

spond in color with e walla,
L d - -

i

to me that
]
it

I seems
batter us

did it ov

Uas gold-caiored :

doors and

E J M
on your French

back,

room. It I8 well to let the room tak#

in|}

then |

ttractive in your|

curtains and trim them with a deap
fringe, allowing them to hang loose.
- - L

Use heavy coratomne
for your sanitary couch cover Eox
it neatly at the corners and trim it
with narrow upholstery friogas It
would be bettar for you not to hide
your book ehelvaes as the open book
gshelves are highly approved of. Ulosed
in telaphonsa stands are now to ba hgd
and one of these, with & chalr at either
side of it, wounld be nice for your hall
The telephone (8 concealed by a litties
door that pulls forward and lets down,
leaving the top of the stand frea to
ormament with a vase lamp or candle-
stick.

Mra T. L G.:

- L Ll

Mra G 1. C: Use an ol ivory tint
for your sldewalls and a chamols col-
ored silk lamp shade for your hedroom.
I should 'carry the old Ivory Ltint
through into the llving-room and Into
the hall. Get printed linen for your
ydining-room draperies in old ivory and
blua Use the same materia form
a sort of casemeént curtaln
bookecase, which is not suffic
filled.

o
for

. °
Mrs. H 8 5! Have thonght
about putting in French instead
of using portieres? I believe you would
find at qulte an rovement.
you do not cure to use French
I should advise you to tanke d Y
curtain poles and leave the opening un-

L]
.

you

doors

curtained.
-

J. J.3

with

L L
Yeas, chintx draperiea
uszed They are some-
sntesn and may ba
If you repeat
= in vour portieres, line It and
ne it and put welghts in the low-

Mrs. W
are still bel
i lined

-
much fmprove
vou would tanke the guth-
lambrequins, stretch-
ing them on a little framework of wood
inste of Za sring them to the polea
as you have done, Also tike down alk
of the bric-a-brac from over the win-
dow tops, It would ba w for you to
1 your woodwork with old ivory
amel.

-
Yau could

F. . D.;:
your room If
era out of your

Mrs. W, L R
paper would

-
I think the figured
your best cholce if
X to hang on the
ge versa, Perhaps a light-
ould have been a better choles,
flects most light and
the to choose if tha

ull 4

the
3 color
18 are at rk.

A member of the British Parllpment
3 started a2 movement to prohibit
. a1

by girls under Years of

king

|| Dandruff Soon
Ruins the Hair

Girls—if yon want plenty of thick,
beautirul, glossy, silky halr, do by all
means get rid of dandruff, for It wiil
starve your halr and ruln it if you
don't

it doesn’t do much good to try to
brush or wash it out. The only sure
way to get rid of dandruff is to dis-
aplve it, then you destroy it entirely.
To do thls, gwet about four ounces of
ordinary liguid arvon; apply It at nigh
when retliring; anough to moisten
the scalp and rub it In gently with the
finger tips

By morning, most
andruff will be

more appllcatior

lve and ‘entire
sign and trace
will find., too,
and digging of the :
your hair will look
times ter., You ca
at ar It
four ounces all
matter how much
This simple remedy

nae

if not all, of your
and or
will complately
dastroy every
of It
that all Itching
» will stop, and
feel hundred
get liguid arvon
is iInexpensive and
yvou will nosd, no
dandruff you have.
never fails.—Adyv,
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WOMAN TRAVELER.
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N AN attractive sweet-grass basket
I gre several flat little bags of

waterproof silk, one for - tooth-
brush, one for sponge, and ona for soap
and washcloth. On top of these bags
the tollet belonginga of ivory composi-
tion fIt compactly into the basket and
when the lid is clapped on, & ribbon-
covered elastic holds it snugly in place.

The brush, comb, manicure articles
and face-powder jar ure in smaller than
ordinary dresser fable size, put ars
large enough for use when one Is trav-
eling sbout. - One of these pretty tojlet
baskels will be a charming gift for the

Red Cross nurse setting forth on her
mission at the front. A great deal is
being =ald about the needs of the de-
parting soldler, but the valiant nurse
desarves just ns careful looking after
She, too, will appreciate warm knited
garments sand the little comforis that
muake billet life endurabile.

Some of the large shope have insti-
tuted & special service whereby pack-
ages of comforts and goodies to eat
may be paid for here and sent from a
Puris shop directly to the front. ‘The
kinds of packuges are listed and one
knows exactiy what one's dollars will
provide for the soldier or Red Cross
nurse,

L

To Sfop a Persistent,
Hacking Cough

Ths best vremedr ln one you eun
casily make =t home, Cheap,
but very affective.

Thousands of peopls normally healthy
In every other respect, are annoved with
& persistent hanging-on bronchial cough
year after year, distnrbing their sleep
and_making 1¥e disagreeable. It's so
needless—there’s an _old home-mada
remedy that will end such a cough
eagily and quickly.

Get from any drugpist 214 eumees of
Pinex” (60 cents worth), pour it into
T nt bottle and fill the bottle with plain

ranulated surar syrup., Bepgin taking
£ at once. QGraduslly but surely von
‘\ﬂﬂ notice the phlegm thin out and then
disappenr altogether, thus ending »
cough that yvou never thousht would end.
1t also promptly loosens a dry or tight
couch, stops tha tronblesome throat
tickle, soothes the frritated membranes
that line the throat and bronchial tubes,
and relief ecomes almost immediately.
A day's u=e will usunlly break up an or«
dinary throat or chest cold, and for
bronchitis, croup, whwnlr-in:'ruu:h and
bronchial asthma there I8 nothing
better, If tastes pleasant and keeps
perfectly.

Pinex is s most valuahle eoncentrated
| compound of genuine Norway pine exs
tract, and is used by millions of peos
ple every yvear for throat and chest colds
with splendid results,

To avoid disappointment ask Syour
drugwist for “214 ounces of Pinex” with
full dircotions and uon’t accept anything
else. A guarantee of absolute satisfac-
tion or money promptly refunded goes

with this preparation, I
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