6 + " THE SUNDAY OREGONIAN. PORTLAND, JUNE 8,

1919,

NEAT LITTLE TAILLEUR OF REDDISH-BROWN GABARDINE IS A COLORFUL

SPRINGTIME SUIT AND IS CONSTANTLY WINNING FAVOR WITH WOMEN

in Short Time of One Season Is Illustrated by Appearance of New Garments.

Trim Lines Are Effective—Outfit Has Tuxedo Collar That Is Especially Fashionable Just Now—Pale Blues and Pinks No Longer Debutante's Choice for Evening Frock—How Styles Change

- BUY NOW~=SAVE MONEY |
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: CORSETS Av> BRASSIERES :

THIS sale presents advantages that may not be

repeated for some time. The constant increase
in the cost of production makes price advances
unavoidable.

Unusual physical exertion indulged in at
vacation time renders the extreme durability and
hygienic supporting and protecting service of
Nemo Corsets an absolute necessity.

Those who are compelled to economize will
appreciate the value of:

Nemo Self-Reducing Corsets (23 m@ielsg-— $3.75 o $7.00
Nemo Wonderlift Corsets (9 models)—3u.wd to $13.50
Nemo KopService Corsets (12 models}—3$3.00 to $10.00
Nemo Marvelace Corsets (4 models)—$6.00 to $12.00

The Self-Adjusting lacing devices and the hygienic
supporting features of Nemo Juspul Brassieres give them a
distinction that commands the attention of every woman
who wishes to retzin symmetrical proportions, even in-the
hottest weather. They “'Fit as You Fasten.”

Made in 14 models—$1.00, $1.50, $2.00.
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H” J][m ﬁ { mound of powe od sugar. u lttle of the melted chocolatle with a | especlally if
— . esh rod raspberries in rasp-(Ipinch of soda and see whether any , material

and
ASTORI pork cake printed t Sunm ‘s Orega- | rerry red curr or orange julce. |swalllng up or formation of tiny xas|added
-.-',._Jr e nian was dellicious. Or 185 stems and leaves bubbles takes place, If not, mdd 1
in The Op L . W

anuce or some
jollo or on some

You do not say what fruits are avail-| . . with thelr own |above recipe. If swaet milk is used,

two or three weeks Then piace
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iy . .‘ G ' 1 SERseY frutt saind fraed rr:.ml.qh white akin and lr‘:'ukﬁﬂ an Improved tex‘ure: but Iif p;—o!wrred_llhe mixture dry. Commercial pot- | puirs. Keep In an airtight tin box. | A ear Nnturaﬂy Cﬂ‘r‘l}'
BAuce are {00 sweol i too charicier- 3 Eocwes ssowil porilons’ Thin'is =n inot cuot) Into small placesx. Sarved |it can be snved to make the (rosting. ! pourrl is usually strengthencd by tha This first formila, lass sweet than PP
less for use wi “appet ok ‘Gatiafier® COUTeh. ¥ well chillad and slightly sawest-|Bake In layers or in a sheot. Finish ditlon of small amounis of esacn-|{the fallowing. 1s usually easier for the - . s t the
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2. Grape fruit fountaln with pine-|P2MOon, 35 teaspoon salt, 1 tenspoon va-|dry and leathery. To every pound of
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marshmallow.,” not “marshmaliow' ws| STAP® Juice cresaing. ing the butisr. Bake the cake In lay- | of herbs, such as Jemon thyme, berga-
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kles and sagginess of skin, FPremn-
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thep is too large for the flesh under-
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M. P. | Thousands of others have gotten rid of theirs WITHOUT DIET-| It must be plain that to tighten the
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for the dry or the moist potpourri. ING OR EXERCISING often at the rate of over a pound a day and | pro/y place. will effectually remave the

hatel: wrinklea and bagginesa 7
i :!l E: q I i has tak Iace is esanily and harmlesa!y nocomplished
PA = untl] reduction R P . hy dissolving an ounce of powdered

saxolite Iin a half pint of witch hass
I am a llcensed practicing physiolan and personally | und using the solution ns o face Wwasth.
asleot the treéeatmeant for each individual case, thus en- | The Ingredients you can gEel at any
abling me to choose remedles that will produce not only | druy store. The résults are surprisinse
a loss of welght harmioasiy, but which wlll alss relléeva The r{.l;x'tn:men:al-_n\ tighteéns ap, ur-;-—
syou of all the trooblesome symptoms of overatoulness, ;‘_,""-‘_"“_"'wr‘:'i‘nl ""_d. ”’hhr:ﬁa;'ﬂ-—c;:; :\:
such as shoriness of breath, palpitation, indigestion, rhey- | SVEEF TLIAKIE RAC Sag & I

matism, gout, asthma, kidney trouble and varlous other — :
afflictions which often accompany overstoulness.

My treatment will relieve that depressed. tired, sleepy || Hairs Will Vanish
feeling, giving ¥You renewed energy and vigor, a result of

the loss of Your superfluous fat After This Treatment
You are not required to change in the slightest from (Tollst Melps)

your regular mods of living. There la no dleting or axer- :

claing. It la aimple, easy and pieaaant to take. You can keep ¥Your ekin free from

halr or fuzz by the ocvcasional wss of
If you are overstout do not postpons but ait down right | piain delatone and in using It you need
now and send for my FREE TRIAL TI{EAT&(E_{‘T and | have no fear of marring or Injurng
mf» “Erhn whereby I am to be PAID ONLY AFTER HE- | the skin. A thick paste s made Ay
DUCTION HAB TAKEN PLACE If you so desire, mixing sume of the powdered Gelatone

with water. Then spreid on the hatrs

- - r > end after 2 or 3 minuites rub off, wash
o B S s Ticop | ditional dried herbs and petals do ol DR. R. NEWMAN, Licensed Physician State of New York

the skin and all traces of hair have

286 Fiﬂh A.\‘_e;l cl Neﬂ York Cﬁty m"-'"’d' Be cﬂ-r-;ful. bowever, to get




