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LONG, GRACEFULLY CLINGING, GREEN CHIFFON |
TEA GOWN CHARMING FOR AFTERNOON PARTIES

Summer Shawl and Coat Negligees Owe Inspiration to Chinese Mandarin Coats Worn for Past Several Seasons. .

ice the life for
your silk stockings !

After every wearing, dip them

in these delicate suds

\J

ILK stockings should never be left un- your grocer, druggist or department store.
laundered after a single wearing, as per- —Lever Bros. Co., Cambridge, Mass.
spiration attacks the fibre and weakens = = <
it. Freshen them, the moment they get soiled, A few don'ts for silk stockings
in pure Lux suds! Never wring silk stockings. Wringing injures
Lux comes in delicate white flakes that dissolve the fibre. Just squeeze the water out gently.
instantly in hot water. You simply toss a table- Always use a warm iron, never a hot one.
spoonful into hot water and stir up a rich lather. Heat injures silk fibre and yellows white and
Then add cold water until the suds are lukewarm  delicate colors.

—and in your stockings go! Spresd clocked stockings on a towel, and roll
Don’t let another pair of your silk stockings immediately to dry. Iron while still damgp.
be ruined by perspiration. Get Lux todgy from This will keep the clocks from running.

THERE IS NOTHING POR FINE FADRICS LIKE
wz! YOU CAN TRUST ANYTHING TO LUL
THAT PURE WATER ALONE WON'T INJURE

L
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