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GORGEOUS BATHING COSTUMES ABOUND ON
BEACH OF FASHIONABLE AND GAY NEWPORT

Sport Coatnmea for Morning, Lovely Frocks of Airy Fabric for Afternoon, and Dance Gowin for Evening
Rule New Linen Dresses of Distinction Seen.
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TEWPORT U at th height of Itlfl Kalty now and will continue to I

b the place, of not-- bl

onttl the smart set begin to ml-srr-

to Lenox In time for autumn
colorins in the foliage. The aea for
midsummer, the Berkshire for Sep-

tember, then back t,o town to replen-
ish one's wardrobe for the gay season
that occurs before another migration
to Palm Beach. 'So the rear toes
round!

Sport costumes for the morning, atJfemport; lovely frock of airy fabriofor the afternoon, and for the evening
uniier or sjowna! As a variation, this summer there are tea'
Diouses. Tnese delightful affairs are

sort of glorified middy a loose, slipo-
ver-the head garment without obvi-
ous fit but made of soft, rich fabrle
that takes the loveliest lines and makes
its wearer a plocure of ease and grace.
The Is not for a public ap-
pearance: it is worn at home, on one's
ewn veranda, and Is to the outdoor
wardrobe what the teagown Is to the
Indoor wardrobe, in town.

An enchanting se Is of blue
rose printed crepe In a blurry. In

distinct pattern In which the two col
ors blend in soft lavenders and mauves.
The blouse la cut on straight Unas with
kimono sleeves and Is so roomy that
It basrs softly and loosely on the fig-a- re

The lower edge comes lust over
the knees, and the neck Is cut out In
a deep V that touches the waistline, a
cowl collar of the material rollingsoftly back from the opening all
round. This very deep V opening' de-
mands something under It, and there
t a camisole of cream georgette, sup
ported by blue ribbon straps, and at'
tached to a straight skirt that de-sc- et

ds below the knte-leng- th blouse.
A wide, sort sash of the cream geor
gette ties In the loose tea-blou- at
the waistline. A wonderfully com-
fortable costume to slip on for the
home dinner when there are no guests
ana one is urea after a strenuous day.

New Fashlaas Tried Out.
A great many striking modes are

viaent at Newport about this time.They are not to be taken as absolute
prophecies of fall fashions, for they
are the tentative styles: the ballons
d'essai, which Paris always puts out
In midsummer and which appear atNewport with magical rapidity after
their launching. Some of them will re-
main: others will fade Into oblivionverg speedily, but all are worth study-la- g.

One of these new fashions appeared
at a Newport garden party last week
and the wearer asserted that her frockw an exact copy of one worn by
SI lie. tiaby Deelys at the French races
recently. There was a foundation of
cinnamon brown foulard with ratherlarge wbtte dots and over this, at back
and front of the skirt, fell an apron
of knif pleated organdie. These apron
rn!s were Just a trifle, longer than
the foulard skirt. Panels of organdie,
slashed off squarely at the waistline
and edged with white cotton fringe andfell at back and front of the foulardbodice, the latter reaching only as highss the bust line. The sleeves wsr of
foulard with gathered underaleeves oforgandie emerging at the edge. With
this frock went a rather small hat of
brown straw and uncurled ostrich,
brown kid boots with buttoned tops

f lighter brown suede, and a parasol
of white silk trimmed with brows os
tnch.

Le striking In style and most
beautiful in color was another costumeworn at the same affair. The frockmas of georgette In a spreading fig-
ured pattern In two shades of gray.
This was mounted over a foundation efsatin In the new Versailles blue shadea rich blue, much like the color that
need to be called gendarme blue. Pip
tngs and bands of gray trlcoletta
trimmed the frock, which was In the

ew long-blou- se and narrow skirtstyle, with a sash confining the loose
drtpery of the blouse. A hat of glased
black hemp with trimming of Versailles
blue taffeta: patent-leath- er boots with
biaek buttoned tops and long-wrist-

sjlove) of pal gray suede, completed
this ewstnme, which, was, to coarea- -
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tional taste, more distinguished than
the foulard and organdie frock copied
after a model In Mile. Gaby's wardrobe.
But It is the dashing, daring styles
these ballons d'essai of Paris that
make Newport so Interesting , from a
fashion standpoint in midsummer.

Bathing Dreeeea ef Rich Fabrle.
Now they are usinr the faddish and

exoenslve tricolette for bathing suits!
Could extravagance further got But
luckily, very little raono is required
to make a swimming jumper which
falls some inches short of the knee
and has slashes for the armholes. with
not a sleeve to Its name. sometimes
the fitted knickers underneath are of
tricolette. but more often they are of
jersey silk because that material has
a mora - graceful, clinging quality.
There Is on encouraging thought about
these trlaolette bathing dresses. They
are just appearing, so they will prob-ael- y

bo the rage next summer; and
since any tricolette frock en this sea-
son's lines can easily be rebuilt Into
a bathing suit for another season why
not have that rather expensive tri
colette frock one was hankering about
for autumn and winter wear

' ' Baystaek Sport Bat Liked.
There Is a new sport hat which is

making a tremendous hit at Newport
this summer. One sees it on the beach
and at the Casino during the tennis
matches. It Is called the haystack hat
and does look rather like Its name
from a dtstanos. It Is made of rows
and rows of narrow, fringed-o- ut straw,
one fringe overlapping the next, all
the way up the brim and crown. Two-To- ne

ribbon of rather narrow width
trims this striking hat. which Is. at
least, light to wear, cool and shady.

At the Casino also one sees many
linen dreasea. Now that linen are
back in fashion, they are being taken

1
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only released linens from the list of
war requisites a few months ago, and
It was scarcely believed . that there
would be a strong vogue for linen
wearables before next summer or for
Palm Beach in January. But the mo-
ment linen was available for frocks,
women found they could not do with-
out a few linen costumes this summer

so deep Is the love of femininity for
this sdmlrable fabric and the new
linen dresses appearing at Newport are
very authoritative expressions of the
mode. Canary-colore- d linen seems to
be a favorite, and some of these linen
costumes are braided In self-ton- e sou-
tache In handsome effect. New sport
tkirts for tennis wear at the Casino
are of white linen, tucked from belt
to hem In rather narrow tucks placed
at least six lncnes apart.

Tou run across the stunning new
linen costumes at ultra fashionable
summer resorts; for linen has returned
to fashion with the end of the wetl-
and fashion is making the most of it.
Here (JI2) is a striking eostume of
yellow linen, embroidered on the
blouse part with soutache braid In a
slightly deeper yellow. Large white
pearl buttons are smartly placed on
the plain linen surfaces. The shape of
the cuff Is" a special feature for ob-

servation.
Thev call them "tea blouses" and

they are as comfy and cool to slip on
of a summer afternoon as any loose
middy blouse that the yatchtlng girl
affects. This tea blouse (3S87) is made
of s gray and Pink figured georgette
and under it is a slip of sheer white
cotton voile supported by ribbon shoul-

der straps. The loose tea blouse droops
gracefully over this white slip and
there are wide cuffs of the voile, and
a sash of voile, to give the costume
continuity as one might say.

Great reaerve ot color comoinea wim
wiux tn'h "'"" The govsrement Xivlali richness of fabric makes for

CffiltM, ijxs.eylow Brm. Cs

fine distinction In dress. This effect
(3374) was notable In the pictured cos
tume worn at Newport. The frock is
f printed georgette In two shades of

gray, over a sap or satin in tne new
Versailles blue. Bands of stone gray
tricolette trim the blouse. The hat is

pnftTT.l VTV Or.. Auk. 10. Will you
kindly give directions for making good light
popovers that will not lain manning you

advance. jhhd. u.
s kOPUVESS two eggs, one cup

flour, one cup milk, t
JL. i teaspoon salt (according - to
taste). Sift the flour .with tne
salt, make a hole in the center,
droo In the eggs (unbeaten), and
begin stirring, adding the milk
gradually to mix a smooth batter to
the "sticky" or "thin drop batter"
stage. At this point beat very thor-
oughly, then add gradually the rest
of the milk to make a thin natter oi
creamy consistency. Have ready hissin-

g-hot earthen r iron popovcr cttps
or muffin pans well greaeed and with
perhaps er to one-na- ir tea-snn-

hot fat In the bottom of each.
Fill them little more than one-thi- rd

full of the thin batter and put quckiy
into a hot oven. There is no baking
powder In them, consequently there
must be the strong heat ' at first to
miff them (with the steam and hot
air), ad to harden a little coating of
egg and flour to retain tne purr,

them into too slow an oven is a
freauent cause of heaviness. In 20
to 25 minutes, according to their size,
they should be well puffed to three or
four times their original bulk, and
should be pretty well browned. If,
however, they are taken from the oven
at thie point they are sure to fall,
since the sides are not yet firm enough
to stand alone after the air Inside
them cools and contracts. They should
therefore be left in the oven until
they are firm in the-crac- and not in
the least leathery. In order to avoid

the heat may be re-

duced a little at this point - They
should bo quite hollow inside and crisp
on the outside, and brown all over.

Beeldes their use as a hot bread,
popovers may also be served as a
dessert. In this case they should be
sprinkled with powdered sugar and
filled with jelly, preserves, fresh ber-
ries or sliced peaches or stewed fruit
(with or without whipped cream), cus
tard, chocolate cream, or any other
preferred filling. They may also take
the nlace of patty-shel- ls and be served
as an entree, or supper, or luncheon
dish. If filled with some savory mix
turesuch as creamed meat, risn, or
vegetables, savory minced fillings, or

combination or zish or meat ana
vegetables, in an appropriate sauce, or
with "hot salad" mixtures.

PORTLAND, Or.. Ang. S. Will you please
give me a recipe for mustard pickles; also
a good corn relish and chili sauce? Thank-
ing you. MRS. H. C. M.

Mustard Pickles. One large cauli
flower, two quarts small pickling
onions, one quart young string beans,
two quarts firm green tomatoes. Wash
and prepare the vegetables, skinning
the onions, breaking- tha cauliflower
into small florets, slicing the tomatoes
and cutting off the ends of the beans.
Cover with a brine made with one-four- th

cup salt to one quart water. Let
stand in this one hour, then heat until
just below boiling point, plunge into
cold water and drain quickly. Mix one
cup flour, three cups sugar, two ounces
English mustard (or more or less to
taste), two ounces turmeric, add enough

Paryclothes to romp in--
Kott) to launder dainty Bocks

to romp in; children can now wearEVEN that make them sprite-lik- e. That is
because you can wash little frocks repeatedly
with Lux without harming them.

You simply stir up a bowlful of bubbling Lux
suds and toss them in I It is so quick to work
them about in the rich foamy suds, so easy to
squeeze the suds through the soiled parts! You
take them out as . beautiful as the day you
bought them. water alone won't hurt a
fabric, Lux won't.

Your grocer, druggist or department store hat
Lux. Lever Bros. Co., Cambridge, Mass.

To wash fine white fabrics
TTse a tablcspoonful of Lux to

every gallon of water. Dissolve
in very hot water and whiak into
a thick lather. Let white dresses
and petticoats soak for a few
minutes. Then dip them up and '

down do not rub. Press the- -

again and rgiin through

so as

a Paris model of black hemp with fac-
ings of Versailles blue under the brim
and under the sections
which make the crown. With a cos-

tume of this type at Newport one
wears gloves and but-
toned boots.

SJtfSsiscznjzngHe

Jo suds wonderful Lux

for dainty things!

overlapping

long-wrist-

eold vinegar to make a thin paste.
Combine this with two quarts hot plain
or spiced vinegar, heat until it thick-
ens slightly, stirring to srevent burn-
ing. Add the vegetables and let cook
about IS minutes, then seal at once.
The vegetables should not be soft. One
teaspoon alum added to the brine In
which they are scalded tends to crisp
them, but is not very wholesome. A
little mustard seed and celery seed may
be added to the pickles if liked. Some
makers add a clove of g&rllo to the
boiling vinegar, removing it before the
vegetables are added. Others use a little
imported curry powder with the mus-
tard. One quart sliced green peppers
and one or two. quarts cut-u- p pickling
cucumbers and a few green radish pods
are sometimes added to the vegetables
named above or one quart cucumbers
and one quart green tomatoes may be
used. The amount of sugar and mus
tard may be modified to suit personal
taste.

Chili Sauce. Two doxen sound ripe
tomatoes, three green sweet peppers,
three large onions, two tablespoons
salt, one-four- th to one-ha- lf cup sugar,
one quart vinegar, one teaspoon each
cloves, nutmeg and alspice, one table-
spoon each celery seed and white mus-
tard seed (both may be omitted), one or
two hot swet red peppers, if liked. Chop
all the ingredients after removing the
skins of the tomatoes and onions and
the skins, seeds and veins of the pep-
pers. The other Ingredients may then
be added and the mixture sealed cold
or all may be simmered together one
hour, the latter tending or course to
keep a little better. Some makers add
a little more sugar. A little very fine
ly chopped celery may also e added it
liked.

Corn Relish.. One small cabbage, two
large onions, six large ears of corn,
two tablespoons salt, two tablespoons
flour, one and one.half tablespoons
mustard, one-ha- lf tablespoon turmeric
one and one-ha- lf cups brown sugar, one
pint vinegar, two small red pickling
peppers. Steam the corn until set. uut
from the cob. add the cabbage and
onion, both finely chopped, scalded and
drained. Mix the flour, sugar and
spices, add the vinegar, heat until boil-
ing, add the vegetables. Keep just
below boiling point about 10 minutes.
Pack Into jars and seal while hot.

I have also several other corn relish
recipes, both with and without mus
tard. In some chopped celery is used.
Kindly let me know If this is not the
sort you had in mind.

PORTXAVD. Or., Aug. It Dear Vila
Tingle: Will you kindly give me a few re-
cipes tor appetising toed that weuld he suit
able for person suffering from nervous ex
haustion and indigestion ana wno must eat
light foed every twa or three hours? Thank
ing yeu is advene. MBS. E. J. K.

I fear your question is too vague for
a really helpful reply. The things of
chief Importance in sucn cases are not
recipes but skill and inventiveness.
daintiness and resourcefulness on the
part of the person preparing and serv-
ing the food, together with a knowl-
edge of food values in general and of
the patients' special needs and likings
in particular. "Indigestion" is of many
kinds. - and food that would be very
suitable for one patient might be most
unsuitable for another. Also the total
daily amount of the various kinds of

very soiled spots. Rinse in three
waters the same temperature as
the water in which you washed
them. Dry in the sun.

Fine colored fabrics wash as
above, but in lukewarm suds;
and do not soak. Dry in tho

food materials needs to be known and
planned for according to the needs of
the Individual patient.

I would suggest that you obtain
from the publio library Dr. Rose's book
on "Feeding the Family" so that you
may have at least some general no-
tion as to whether you are supplying
the particular kind and amount of
nourishment needed, and a few books
of recipes such as Fannie Farmer's
"Cookery for the Sick and Convales-
cent," Paltee's "Cookery for the Sick, '
Mrs. Hill's "Cooking for Tvro," and "A
Cook Book for Nurses," by an author
whose name for the moment escapes
me. Study of these will enable you to
plan wholesome and appetizing meals;
but I cannot- - see that the few recipes
I have space for In this column, select-
ed necessarily at haphazard without
any knowledge of your patient's regi-
men, needs or likings, could be of any
real service to you. In general you
will probably need a variety of care-
fully made milk soups, meat and vege-
table soups, custards with and without
well cooked cereals, delicate egg
dishes, cereals cooked in milk, deli-
cately cooked vegetables, occasional
bits of tender, delicately-broile- d steak,
chop or fish, and no overfat. over-swee- t,

or In any way elaborate dishes.
The difficulty of cooking for an in-

valid lies in the fact that since simple
things in their highest perfection are
called for, there is nothing to disguise
lack of skill or lack of quality. Not
a "recipe" but "Judgment" Is necessary
to cook the materials "to a turn," and

Ctor..

he is on the to health.
they

same baby who used to have o
much trouble with the of
milk all through those long weary
days I first found I couldn't
nurse him.

We had to have milk
in some form and I bless the
day when we found that Nestle's
Milk food is better for a baby's
stomach and easier to digest than
any other form of milk.

Yousee, in Nestle's the tough
milk curds axe broken and

FREE! Enough Nestle's for
12 feedings. Send the coupon

KstTtf a Food Cowfant Inc.,
21S Call bldg., San Francisco, CaL

M and
M

Addna
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FOR. ALL HNB

FABRICS

to secure the exactly right flavor.,
appearance and texture, and prompt.- -

dainty, appetising service sample
things. .- .

If you have any recipe
special type of dish in mind, I shall fee
glad to attempt to supply it, but I J.'
think you can get more real help from tl
the books named above.

Wiping: of Hair Necessary in
Warm Weather.

TOUR hair persists in getting heavy
IF oily In warm weather. In spite
of a careful fortnightly shampoo, try
wiping It each night in addition to the
brushing you never omit. Use a big,,
soft, very absorbent Turkish towel and"
rub It quite hard over the haii- - not
with a long stroke as you brush, but
with quick, firm little dabs of two fin- -
gers, pressing the towel hard
the hair and scalp. over the entire
head this way,, with the hair hanging
down. The soft towel will absorb a.
great deal of the surplus moisture and'
oil on the hair and you will find youri
hair much more fluffy and tractable
for coiffure arrangement. Treat the,
hair every night to this wiping with the.
soft towel and I think you will find the.
fortnightly shampoo quite sufficient.,
Some women wash their hair every-wee- k

in summer, to keep the oil out
it, but very often a too frequent
poo weakens the hair and makes It
grow thin.

i.

HEN that slow.swect smilespreads
over my baby's plump littlef ace and

his bright eyes almost disappear one
tremendous chuckle, I am the happiest
woman alive.

Because I know, you see, that a baby only
smiles like that when he is well when his
little stomach is dizestine his food Derfectlv.

when happy way

special

against

I can hardly believe he the easier to digest. Then add

curds

when

knew he

up made

in

and sugar so when you
add water and boil you have
everything your baby needs for
healthy growth.

1 know the Nestle Company
will be to help you as they
helped me if you will rill out and
end thecoupon below. They will

send you free, enough Nestle's
Food for twelve feedings and a
Mother's by specialists on
how to take care of your baby.
Tbeywantyouf to smile, too'

Nettle's is pure milk in powder form that is already modified and
does not require the addition of milk. Always pure and
safe, always uniform, and free from the dang ers of home modifi-
cation, Nettle's has stood the teat of three generations and ijlit Urgea iJc tf siy iabj fend in tki vivid.
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