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PICTURE HAT IS SMART COMPANION FOR
ANY FROCK OF FRILLED AND DRAPED NET

Immemorial Leghorn This Tear Is Wreathed With Green Leaves and One Long-Stemm- Rose Laid Across the
Drooping Brim. ,
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dressed op tn her formal
ALL best is this dainty maid,

la obviously ready for an oc-

casion of importance. Tba picture hat
tn its shape and coloring is a smart
companion for the airy frock of frilled
and draped white net. Like so many
formal hats of this summer, this one is
la coffee brown tone a light cafe-au-la- it

shade and is made of georgette,
the filmy stuff overhanging- - the brim
and shading the eyes. Clusters of
grapes in mauve, heliotrope and faint

HAVE been asked to define the dif-

ference,I or distinction, between
the rules governing auction and

what come more properly under the
heading of conventions. The distinc-
tion is a fine one and the question is
somewhat difficult satisfactorily to
answer.

However, rules are established pre
eepts, maxims or principles governing
the game, the observance of which
works generally to the best interests
of one's hand. While many of the rules
convey definite information to the
partner of the player observing tnem
as to what he may or may not hold,
thus tending to the which
is so essential in all partnership games,
others again do not but work rather to
th direct benefit of the hand employ-
ing them.

All rules Save their exceptions, and
It Is as essential that one be as familiar
with the exceptions as the rules in
order to be able to apply both intelli-
gently. Rules, in other words, are for
the majority of cases, not for excep-
tional ones, and players are rated as
average, good, very good or first-clas- s.

In proportion to their adaptability and
the accuracy and quickness with
they recognise the exceptions and act
accordingly. An eminent authority of
a few years ago was wont to say that
the only rule of play which could be
taken strictly at its face value and
should at all times be religiously ob-
served was the rule to win.

While the statement carries much
fore and it la. indeed, true that the
aim of all players is to win. it can but
b admitted that in the greater num-
ber of cases the best If not the only
way to reach this ultimatum Is in the
more or less strict observance of rules.
Under th heading of rules may be

green make an artistic color harmony
with the soft brown shade of the hat.

From time immemorial the summer
girl has had a big leghorn hat weight-
ed down with roses; but never before,
one is sure, has such a coquettish way
to pose a rose been thought of! This
big leghorn hat is wreathed with green
leaves and one long-stemm- rose is
laid across the drooping brim at the
right side, the flower peeping over th
brim at the front. The underbrlm

I
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classed first and second round bids,
overalls, original leads and follows,
second, third and fourth hand play, etc.

Conventions, on the other hand, are
certain forms of play understood and
recognized by partners by means of
which certain legitimate information
may be conveyed on the proper turning
of which depends often the success or
failure of the game. Conventions are
more for the information which their
use conveys to one's partners than for
the direct benefit to the hand of the
player using them. In a sense, per-
haps, they are not as binding and def-

inite as rules, nevertheless when their
significance is not restricted to the two
partners, that is. they are such as are
laid down in the text books and there-
fore within the comprehension of all
who take the trouble to familiarize
'hemselves with them, their use Is to
be strongly commended.

When, however, they belong to the
class of private conventions, when that
is to say, their special form and signify
icance is a secret and known only to
the two partners employing them, they
are most reprehensible and should be
instantly and summarily decried. Such
methods can easily work to the undue
advantage of the players using them
and the resultant disadvantage of in-

nocent and unsuspecting adversaries,
and are distinctly unfair.

The gradual decline and fall of whist
was largely due to the use of private
conventions' which had become the
vogue among a certain class of players
and gave them a definite and decided,
though most unfair, advantage over
their opponents. So wide spread and
disastrous in its results became this
practice that Whist, the official organ
of the American Whist league, came
out In a vigorous article on the subject
as follows: The right of contestants
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elaborately frilled with white and black
lace.

" The milliner who sold this hat called
it a tailored model; but for all its se-
vere talloredness it is coquettishly
graceful and summery. It is all in one
color, the new clear, pale green that
has been named jade green, since it ap-
proaches the beautiful tint of real Jade
very closely. Paris is daft over those
jade green hats and they are becoming
to most types of beauty. This model
is of jade green taffeta with flat, ed

flowers in the same shade.

to use well-kno- and established
method of play, and any original meth-
od, not given a secret, prearranged
meaning, is acknowledged; but the
American Whist league emphatically
disapproves of private conventions, and'
defines a private convention to be any
unusual method of play based upon a
prior Secret agreement. It is the right
of a contestant to demand of his op-
ponents an explanation of their system
of play at any time, except during the
actual play of a hand, and their duty
to give such Information promptly and
fully. Any infraction of this or any
other rule of whist etiquette adopted
by the American Whist league shall
be cause for protest, to be followed
by such penalty as the tournament
committee or umpire may impose."

One of our local players tells of a
preconceived secret agreement entered
into between himself and his partner
during the session of one of the tourna-
ments of the North Pacific Whist as-
sociation which were held at regular
Intervals a few years ago. whereby he,
or his partner (the one who first se-

cured a lead), should Invariably lead
a trump. Their idea was not really
to secure an undue advantage over
their opponents indeed, they could not
themselves tell whether it would work
to their benefit or the reverse but
simply as an experiment. Strange to
say. and considerably to their own sur-
prise, it worked wonderfully to their
advantage and gave them a score
greatly in excess of their opponents.
At the conclusion of the contest, one
or two of the deals were examined by
the adversaries who, amazed at the
slight amount of strength on which
they had led trumps, asked why they
had done so, etc, by a series of skill-
ful evasions they succeeded in quieting
them and in final proof of the sound-
ness of their contentions, quoted the
statement already given, that the only
rule governing play which should at
all times be observed waa the rule to
win. Whether the adversaries were
overwhelmed by their apparently su-
perior wisdom and astuteness or still
remained "doubting Thomases" the rec-
ords do not show. .

But to go back to the original Sub

ject: While there are certain conven-
tions which are undeniably good and
the observance of which often con-
tributes greatly to the success of the
side using them, others again are of
little value. Too many conventions
would tend. In fact, to complicate the
game and deprive it of its simplicity
and strict Integrity. Beside, by causing
the attention of the player to become
rlvited upon some perhaps unessential
development, it might cause him to over-
look something really important, some-
thing upon the correct turning of which
the success or failure of the game
would absolutely depend. -

Among the more important of the
conventions in general use are the en-
couragement discard, the return of the
highest of your partner's suit, the echo.
etc The encouragement discard is made
by the discard of a seven or higher card
and it asks the partner to lead the suit
in which it is made, as you, the player
making It, have one or more tricks In
the suit. Both at a trump, where it is
advisable to get your tricks in early,
and at no trumps where it Is of the
greatest importance your partner should
know your suit, such discard is often
extremely trick-winnin- g.

A similar form may be used to convey
a similar request upon the follow to a
suit as well as In a discard. That Is
to say, if to your partner's lead of a
commanding card you play a seven or
higher card of the BUit, you practically
tell htm you have the next command of
the suit and ask him to go on with it.
Both in making the discard and the
follow, the higher the card you play the
more insistent is your demand.

As applying to a follow, take the fol
lowing: Spades are 'trumps and your
partner leads ace of diamonds. Tou
hold, we will say, the king, 8, 4 and 2.
You therefore play, not your smallest
card, the 2, nor even the one next
higher, the 4, but the 8, and you
thereby tell your partner to go on with
the suit as you can win the next round,
barring of course an adverse trump.
Such play Is often particularly effec-
tive when at an adverse trump you hold
we will say king, jack, 9 and 3 over
the dummy's queen, 10, etc of a suit
to which your partner leads ace.

Cases will develop, to be sure, where
you do not hold the proper card or
cards to observe the convention and it
becomes purely a matter of chance
whether your partner goes on with the
suit. Indeed, as all players know, there
are no rules or conventions or systems
of play which are infallible and can
at all times be made effective. When,
however, certain plays are known to be
effective in the greater number of
cases, it Is advisable to observe such
play whenever the opportunity offers
and profit by it when one can.

Another extremely useful convention
which it would be well if more players
understood and observed is what is
known as the echo, that is the play of
the higher of two small cards to your
partners lead of king at a trump
declaration when you hold two small
cards of the suit only. Some players
observe the same form when they no'"
tSBSSsWBBl SBSB BBSSHSSaWSBaav

Or., June 11. Win "uu
kindly slva a rocipe for soft white sugar
cookies? Mine seem hard instead of being
soft, with crisp edges, the way I want them.
Thanking- - you in advance. MRS. R. M. N.

trouble lies probably with your
THE or "technique," rather

with the recipe. A little
knack is needed In making cookies, in
order that they may be properly rolled
out without breaking the film of flour
that prevents the soft dough from
sticking to board or rolling pin. When
a heavy-hande- d person rolls a soft
dough she oreaks this film; the dough
has to be rehandled and frequently she
works in, or rolls in, more flour than
Is called for, the result being a hard
texture instead of a crisp or light one.

A light-hande- d, "coaxing," spreading
and patting motion with the rolling pin

elve dough I a level surface
that does rnt Ktinit. "lcnaelc" ii.

however, cannot conveyed in a
recipe. It has to be acquired by prac
tice and observation. Many women go
on year after year making soggy bis-

cuits, greasy doughnuts, hard cookies
and heavy pie-cru- not just because
they have poor recipes, but because
they have never learned that there is
a rieht and wrong way handling
even that apparently simple implement.
the rolling pin.

I hope the following recipe will suit
you. unrortunateiy it is not possiuio
to give the exact amount of in a
"eeneral" recipe for cookies sucn as
this, because different flours vary in
their thickening properties. You
should, however, measure very care-
fully how much flour you use of your
usual flour so that you can repeat it
exactly when you get the right texture
or reduce the quantity next time if
vou eet too hard a mixture. Generally,
if you are trying to use the same kind
of flour Dotn lor Dreaa ana iur tawjo,
cookies or pie-cru- you will find the
texture of any of the latter improved
if you substitute one or two table-
spoons of cornstarch (according to the
"strength" of your flour), for a corre-
sponding amount flour In each cup

Soft white sugar cookies One cup butter
(or mixed shortening), two cups granulated
sugar, three-fourt- cup milk, 3 egigs ibeaien.
togetner), two teaspoons uevew oa&ing pow-

der, th teaspoon nutmeg, if liked.
or one teaspoon vanilla, flour to make a
soft rolling dough.

Cream the butter1, beat In. the sugar
with a little egg to preserve the
"creamed butter" consistency, then
beat in alternately the and milk
with just enough of the flour to pre-
serve this same "creamed butter" con-
sistency. Finally fold in the rest of the
flour necessary to make light, soft
dough. You are less likely to add too
much flour if this "creamed butter"
consistency has been preserved during
the mixing and if you "fold" In rather
than "stir" in the flour. The motion
called "stirring" (the purpose of which
is to make a mixture smooth and to
break alike lumps and air bubbles)
should never be used in mixing cake
or cookies. It tends to make the mix-
ture seem thin and to cause the inex
perienced worker to add too much
flour in the effort to obtain a firmer,
thicker mixture.

The two motions to be are first
"beating," which thickens the mixture
by entangling air bubbles in a sticky
consistency; and second, "folding,"
which enables one to incorporate ma'
terials such as flour or stiff-beate- n

etrz- white without breaking the air
bubbles formed by beating.

Roll the dough very lightly on a well-flour-

board, cut with floured
cookie cutter, sprinkle with granu-
lated sugar (or brush with milk and
then sprinkle with granulated sugar)
or leave plain as preferred. Bake on
a greased cookie sheet, or large in
verted baking pan, in a moderate oven,
watching carefully that the cookies,
though thoroughly baked, are not over
browned.

BORING. Or., May 25. Dear Miss Tin-
gle: Would you kindly print in The Sun-
day Oregonian a for a layer cake with
two or three eggs; also method of mixing;
also a frosting that is easy to make yet
satisfactory? I never seem to be able to
make a nice cake. What causes cakes
to rise in the center? I never can get it
leveL Thanking you. "AN AMATEUR."

I am sorry you others) have
had to wait so long for your reply, but
a recent attack of influenza has in-

terfered unfortunately with all my cor-
respondence. I hope the following cake
will suit you. Bead what is said above
about the use of "modified flour" in
cake making when regular cake or pas-
try is not available; and about
the "motions" in cake or cookie mixing.

It is quite likely, from what you say,

two small cards and the queen. In all
three. In either case it shows your
ability to win the third round of the
suit with the queen or with a trump
and tells your partner to go on with
the suit, provided of course there is no
adverse development which would make
ft Inexpedient.

This day should be observed only
upon one partner's lead, not under any
consideration upon an adverse lead, and
strictly speaking.' it should be made
only upon the lead of king, the lead
which insures the probability that the
play may early be taken advantage or.
The original lead of king shows ace or
queen, at times both of these cards,
back .of it. If ace. king will be fol
lowed by an ace and you may complete
the echo while your partner still holds
the lead and may at once act upon tne
information you have given him. If
his lead is from king, queen, the king
will of fall to the adverse ace,
and if trumps are led and continued
until you are exhausted, your echo even
if at a later stage completed, will be of
no avail.

On the other hand you or your part
ner may etop the trump lead, the play
nossiblv may still be made effective.
If vou are the one who stops the lead,
your play will then be to lead the
small card remaining of your partner's
suit, which will at once complete the
echo and throw him the lead with the
queen, when he will still be in position
to lead a third round and enaDle you to
trumD. If your partner wins the first
or an early round of trumps, he will
come out with the queen of his suit, to
which round you will complete the
echo. Then trusting that you still have
the ability to trump, be will lead
third round with this end in view.
When your partner leads originally any
card other than king, you have no as
surance that he will soon have com'
mand of the suit. It would not be wise.
therefore, to attempt the echo, as the
inferences which it conveys could easily
be made to work to the advantage of
the declarer and your own detriment.

Inauiry comes from Moscow, Idaho,
as to whether "nullo" and "imperial
clubs" are generally recognized and
played in auction. To answer the last
first, "imperial clubs" have never at
any time had any consideration from
the real players at auction. A lew
faddists, I believe, attempted to intro
duce them into the game, but the at-

tempi fell flat, and they, died from pure
lack or virility to live.

"N'ullo." on the other hand, to prop.
erly play which calls for . no small
ability, attained considerable prom-
inence a few years ago, and not a few
authorities used all the arguments pos-

sible to have them incorporated as a
part of the game. At a special session
of the New York Whist club, which de
cides all matters pertaining to the game
for America, after many arguments pro
and con, it was decided that their in-

corporation as a part of the game
would but tend to complicate the game
and that it was better off without it.
Since that ttme very few if any play-"-'- 3

bpve continued to play it. '

Li.ii tuu are in tne haDit of using loo
much flour in your cakes a common
fault, not only among those who "cook
by ear." but also among those who
measure, it is quite difficult to
measure flour accurately. It Is always
safer. If you want a uniform product.
to weigh your cake materials, remem
bering that "one cup flour" means four
ounces of flour, "1 cup butter" means
8 ounces butter, and 1 cup, sugar"
means 8 ounces of sugar.

Cakes containing too much flour are
never "fluffy"' and are very likely to
"hump" In the center. . Even a per-
fectly proportioned cake, however, will
often rise in the center (owing prob-
ably to some particular way in which
the heat strikes it) so that the cake
mixture should always be pressed away
from r and well to the sides
when it is put into the tin. This hol-
low or "well" In the center will usually

will auieklv a thin sheet of secure nice, perfectly
This ii tne cane Drouoruons are rieiiL,
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the tin stands level, and if the oven
has an even baking heat.

It is well to remember that a "two-eg- g

cake" falls Into the "medium
plain" class and therefore cannot be
expected to be as "fluffy" as a cake
containing three or four eggs.

There are no "miracles" in cookery.
To get the very best results you must
have the very best ingredients in the
very best proportions. Of course dif-
ferences in skill count for something,
but there is. no "secret" or: "special
recipe" that will make an economical
one-eg- g cake, made with the minimum
of the cheapest possible shortening
"Just as good" as the "old fashioned"
fluffy cakes of the days when butter
and eggs were as "little regarded" as
silver in the days of King Solomon.

"I hope you saw the .plain two-eg- g

sponge cake, given recently In this
column. That mixture, with two table-
spoons melted butter folded in at the
last, gives a fairly "fluffy" cake con-
sidering the small number of eggs, and
it may be baked as a layer cake if
desired.

Two-eg- g butter cake: 3 cup butter
(or M cup Crisco), 1 cup sugar,
cupc milk or water, 1 3 cups flour,
3 level tablespoons corn starch, - 1

level teaspoons baking powder, tea-
spoon salt, 1 teaspoon vanilla. Mix
either by the method given for'cookies
above, giving very thorough beating;
or if you cannot trust yourself to beat
thoroughly you may separate the whites
from the yolks, beating in the yolks
with the sugar, butter, milk, etc., then
beating the whites separately until stiff
and folding them in at the last alter-
nately with the flour. Some makers
get a better texture by reserving two
or three tablespoons of the sugar and
adding it to the stiff beaten whites
(as in making a meringue), additional
stiffness being given to the whites by
beating them with the salt and a tiny
pinch of cream of tartar.

This cake mixture may be baked in
layers, cups, or loaf form as preferred.
The baking is as important as the mix-
ing. You must "know your oven." The
usual fault with a beginner is trying
to hurry the baking of a cake, using
a temperature rather too high, and re-
moving the cake from the oven before
it is firm when, of course, it is likely
to fall. The time must be judged ac
cording to the thickness of the layer
or loaf and the "four quarter" rule may
then be applied. Your cake will seem
fluffier if the layers are thick, rather
than thin, for a thicker layer cake it
is usually wise to line the bottom of the
tin with well greased, neatly cut,
paper.

For a plain boiled frosting cook 1
cup sugar with hi cup water and
teaspoon cream of tartar to 238 degrees
Farenheit or until it makes a soft
"ringing" balL Beat either 1 or 2 egg
whites in a double boHer with hi .tea
spoon salt and teaspoon cream .of
tartar until stiff (but not granular),
Pour the syrup in a fine stream on the
egg whites and beat until the egg
looks cooked and glossy, setting the
double boiler first in hot water, then
in cold water, while you beat the mix-
ture and add flavoring if liked.

When the mixture is just cool enough
to spread apply to the cool cake, using
a. spatula for choice. Score for cutting
as soon as spread, as it crusts over
quickly and . is then likely to crack.
It should be glossy outside and soft
inside. Either 1 egg white or 2 may
be used. It is possible to get a per-
fectly good icing with one egg white,
though a little easier with two. The
difficulty Is that no mere recipe 'will
enable you to recognize the exact point
at which to stop boiling the sugar (un-
less you use a thermometer) and even
if you boil the sugar to the exact point,
there is the second difficulty of rec-
ognizing the exact point at .which to
stop beating it with . the egg and to.

New Standard Retail Price List

of

Corsets
Effective July 1, 1919

It has become imperative to advance prices on
Nemo Corsets in accordance with the following Price
Lilt, because of the constant increase in the cost of
materials, labor and overhead charges.

Adhering to our established policy never to deter-
iorate the acknowledged high standard of Nemo quality,
and at the same time to keep them within reach of the
popular demand, we have tried to adjust prices accord-
ingly, regardless of self interest.

By comparison, you will find that the Intrinsic
value represented in Nemo Corsets is far above that
of any other make, while the invaluable Hygienic-Style-Servic- e,

for which they have become famous, is
still given entirely free of charge.

SELF-REDUCI- SERVICE

No. 361
311
312

$ 4.25
4.50
4.50

327 5.00
355 5.00
318 5.50
319 5.50
320 5.50
322 5.50
323 5.50
326 5.50
344 5.50
402 7.00
403 7.00
505 7.00
506
523.

7.00
7.50

801: 8.50
MARVELACE SERVICE

No. 6101 $7.50
611. : 7.50
612 7.50

161 1. 12.00
BACK-RESTIN- G SERVICE

No. 309.: $5.00
SIZES 38 TO 44

No. 554 and
KOPS BROTHERS Nw York

begin spreading. The best way is to
get some expert friend to show you.

A beginner sometimes finds a
frosting, easier than the above.

Boil lhi cups sugar and 3 cup water
in the same way to the soft
balL Meanwhile soak 1 teaspoon

In 4 tablespoons .cold water (in a
double boiler) until well swollen, then

it over hot water. When the
sugar syrup has boiled to the soft bail
stage pour it on the dissolved gelatine
in the double boiler and beat vigor-
ously with a Ladd eggbeater, then add
the flavoring. Setting the double boiler
in warm or cold water, as may be
needed, will enable you to secure the
proper spreading consistency or to re
gain it easily if you miss it. This gives

plain, firm, but not brittle frosting.
A superior frosting (sometimes im

properly called "marshmallow frost-
ing") may be secured by combining the
above plain gelatine frosting (while
hot) with one stiff beaten egg white.
Put the stiff beaten egg white into the
double boiler with the other mixture
Rafter beating, but while still warm)
and beat it first over hot. then over
cold water to a nice spreading con-
sistency. The advantages of this frost
ing are, that if you get it too stiff it
is easily "brought back" by setting in
warm water, or if it seems too thin
it can easily be stiffened by setting
in cold water; also it does not crack
easily when cut and keeps better than
the ordinary boiled icing.

For chocolate frosting add to the
above grated chocolate or cocoa to
taste, with an extra pinch of salt, a
pinch of allspice, and a little more va-
nilla than for a white frosting.

PORTLAND. Or., June 12. Dear Miss Tin-gl-

Kindly give me recipe for the follow-
ing in Sunday Oregonian: Recipe for a light,
crisp, hot cake; one with wheat flour,
bakingpowder ana milk. Also one with buck-
wheat flour and yeast set the nigbt before.
Please give amount for Just two persona
Also how to make good clear coffee, medium
strong. What to a cup? Is it
better to use hot water or use cold water
and let It come to a boil? Shall I let It
boil a few minutes or just let it come to
a boil. What makes coffee sometimes clear
and others muddy looking? 1 have no per-
colator but always try to make It the same.

just, add

So after all was able to nurse him
the full nine months and when we
weaned him and changed entirely to
Nestle's he didn't teem to notice the
difference.

You see, Nestle's is just pure,
sweet milk but changed into a

so it is easier to digest, and with
of the germ dangers of raw milk.

To that they add just the right amount

for 12 Send the

Ksm's coscrAicr

:.ckT

Call bldg., Francisco, CaL
lAasc rser uisl package.
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7.00
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7.00
7.00
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No. 335 $3.75
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305 4.50
356
300 5.00
503 5.00
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511 6.50
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812
752 10.00
992 10.00

EXTRA

322.$6.5(T 403, 506, 555$8.00 523.$8.50

gela-
tine

ringing
gela-
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dissolve

proportion

Enough
feedings.

coupon!

SERVICE

4.50

8.50

Also a recipe for a simple one-eg- g cake to
for shortcake. And how to make boiled Icing
with egg white that be smooth after
it Is spread. Can one make chocolate Icing

adding ground Am inexperi-
enced and would thank you 'kindly for a
reply in Sunday Oregonian the near
future. MRS. M. R.

I am not quite sure what you mean
a "crisp hot cake." Had you in

mind waffles, fried cakes (such as
doughnuts) griddle cakes, pancakes or
muffins. these are sometimes
called "hot cakes" by some people.

I have not space this week to an-
swer your questions in full, but will
tell you something about buckwheat
cakes and coffee making in the near
future. In the meantime read the an-
swer to "An Amateur" given above,
and you wish for a plainer cake use
the same recipe with 1 egg instead of
2 and 2 level teaspoons powder
instead of Hi. For a still plainer oak
ute hi cup butter instead of 1- cup, or
3 level tablespoons Crisco. For short
cake, however, I think you will find
the old fashioned eggless kind best.

You will find also above an answer
your questions about icing. I am

always glad to help the Inexperienced
so write again if you

have any more difficulties.. Everyone
has to once, but no
one need, stay inexperienced.

CLACKAMAS. Or.. June Dear Miss
Tingle: Please print the directions how to
make ross beads. If possible print it la
next Sunday's paper. MISS ANDERSON.

I would advise not to waste
time in making such hopelessly use-
less and inartistic things as rose beads.
However, here is the recipe:

Rose beads Grind the roses a
pulp. Leave In contact with an iron
pan until black. Knead the pulp and
shape into beads the desired size, al-
lowing for shrinkage. Mark them, if
liked, with a file or knife or leave
plain. Run pins through them and set
the pins in a board to dry the beads.
When dry. polish with a little oil. If
scented beads are wanted a few
diops of rose oil or extract to the
polishing Mount on stout "bead
thread," using any preferred "mount
ing beads," such as silver, gold, opaline
or clear glass.

How I Nursed
MyBatyLonqer

f . x ri J J
I were rhnsr wrti!. T nurcd mv

baby and knew that I I alone was
making him grow strong and welL

Then came the days' when he
Seemed hunp-r- after hi nnrtinv.

and my heart But the doctor said "Don't worry. We'll
a little more nourishment his diet with one feedine a day

of Nestles Milk Food."
I

really
pow-

der
none

Nestles

514

chocolate?

baking

you

sank.

of sugar and cereal and yon simply
add water and boil and watch ycur
baby thrive!

I know the Nestle Company wtfl be
glad to send you enough for twelvef

a Mother's Book by specialists
on how to take care of your baby, if
you will fill out and send the coupon
below. They want you to feed year
baby with health and happiness, too.

Nestle's is pure milk in powder form that is alresdr modified and dn not
require the further addition milk. Always pure and safe, always uniform,
and free from the dangers of home modification, Nestle's has stood the test of
lura gcucrauons ana oai i uirgta talt tfmiy baby food in 14 world.
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