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GORGEOUS BATHING COSTUMES ABOUND ON
BEACH OF FASHIONABLE AND GAY NEWPORT

Eport Costumes for Morning, Lovely Frocks of Airy Fabric for Afternoon, and Dance Gowns for Evening
Rule—New Linen Dresses of Distinction Seen.
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N‘.:."“"P:.)RT is at the height of its

Falety now and will continue to
be the gatharing place of nota-
bles gntil the amart 2t bagins to mi-
ETate Lenox in time for autumn
coloring ian the Toliage The sea for
midsummer., the Berkshires fTor Sep-

tembar, then back to town 1o replen-
ish one’s wardrobe for the gay seagon

T E e ooy,
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that occurs before another migration
te Palm Beach. So the Year goes
round!

'Fpn.-t costumes for the meorning. at
Newport: lovely frocks of alry fabric
for the afternoon, and for the svVening
dinner or danca, gowns' As a varia-
tion, 1 summar there are Led-
These delightiu]l affalrs are
& sort of glerified middy—a looss, yiip-
ovar-the head garment without obvi-
ous fit but made of soft, rich fabrie
that takes the lovellest lines and makes
its wearer s plolure 0f sase and grace

The Lea-blouse is not for a public ap-
pearance; it is worn At boms. on one's
own wveranda, and s to the outdoer

wardrobe what the teagown (s to the
indoor wardrobe, in town.

Anp enchasting tea-blousa !s of blue
pnd Tose 24 crepe in a biurey, In-
distin pattern in which the two col-
ors hier n soft lavende nd mauves.
The blouse |s cut on straight lines with
kimono slesves and is so roomy that
it bange softly and looeely on the fig-
ure The lower wdEe comes just over
the kneos, and the neck s cut out in
& deep V that ouches the waistline. a
collar of the matarisl rolling

back from the opening all

This very deap V opening’ de-
mands gomething under (f, and there
is & camisole of cream georgette, sup-
ported by biue ribhe
tached ight
scer ds the Kknze-lengt blouse
A wids, sash of the croam geor-
Felte tiss the loose tea-blouse at
the walstline A wonderfully ocom-
fortadble costuma to allp on for the
bome dinner when there are no gueata
and ome s tired after s strenuous day.

New Fashions Tried Out

A great many striking modes are
evident at Newport about this time.
They are not o be taken as absolute
prophecies of fall fashions, for they
are the tentative styles: the ballons
d'essal, which Paris always puts out
in midsummer and which appear at
Newport with magical rapidity after
thelr lasnching. Same of them will re-
main. others will fade Into oblivien
very speadily. but all are worth study-
iax

One of these new fashjons sppeared
8t & Newport garden party last week
and the wearsr gswerted that ber frock
Was an exact cop¥ of one worn by
Mlile. Gaby Deslys at the French races
recently Thers was a foundation of
cinpamon brown foulard with rather
large white dots and aver this, at back
and of the skirt, fell an apron
of knife pleated organdie. Thess apron
panals were just a trifle. longer than
the foniard skirt. Panels of organdia.
slashed off squarely at thse waistiine
and edged with white cotton fringe and
fell at back and froot of the foulsrd
bodice, the 1 r rraching only as high
83 the bust line, The slesves ware of
foclard with gathersd undersieeves of
erFundia amerging at the edge. With
this frock went & rather small hat of
brown siraw and uncurled ostrich,
brown kid boota with buttoned tops
of lighter brown auede, and a parasol
of white slik trimmed with brown ose
trich.

Lesn siriking in style and most
beautiful in color was another costume
worn at the same affair. The frock
wal of georgette Im a spreading fig-
ured pattern fn two shades of gray.
This was mounted gver & foundation of
saiin in the new Versailles Lblue shade
—a rich blue, much like the color that
used to ba called gend'arme blue Pip-
Ings and bands of gray iricolstts
trimmed tha frock, which was In the
sew long-blouse and narrow skirt
siyle, with a sash confining the looss
drapery of the blodse. A hat of glaged
biack hemp with trimming of Veraailles
blue’ taffeta; patent-leather boota with
Bisck buttoned tops and long-wristed
gloves of pals gray susds, completed
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tional tasts, more distinguished than
the foulard and organdis frock copled
after a model in Mlle. Gaby's wardrobe.
But it is the dashing, daring styles—
these ballons d'essai of Paris—that
make Newport =o interesting from &
fosklon standpoint in midsummar.

Dathing Dresscs of Rich Fabrie.

Now they are using the faddish and
expensive tricolette for bathing sulta!
Could extravagance further go? But
luockily, wery little fmbric Is required
to make a swimming Jumper which
falls some Inches short of the knee
and has slashes for the armholes, with
not a sloeve to Its name. Sometimes
the fitted knickers underneath are of
tricoleits, but more often fhey are of
jersey silk becsuse that material has
a more graceful, clinging _quality.
There is on encouraging thought about
these tricolette bathing dressea They
are just appearing, so they will prob-
ably be the rage next summer; and
since apy tricslette trock on this sea-
son’s limes can easily de rebuilt Into
& bathing sult for another season—w hy
not have that rather expanaive Iri-
calette frock one was hankering about
tor autumn and winter wear?

Havetack Sport Hat Liked.

There Is a new sport hat which is
making & tremendous hit at Newport
this pummer. One sees it on the beach
apd at the Casino during the tennis
matches. It s called the haystack hat
and doss ook rather like Its name
from a distapce. It Iy made of rows
and rows of narpow, fringed-out straw,
one fringe overlapping the next, all
the way up the brim and crown. Two-
fone ribbom of rather narrow width
trims this striking hat, which s atl
least, light te wear. cool and shady.

At the Caslao also one sees many
linen dresses. Now that linens are
back in fashion, thay are being takem
wita enibuslasm.
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A& Sy Crrld Wears

The governmentlavish richoess of fabric makes for &
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arty clothes to romp in-
How to launder dainty frocks

VEN to romp in, children can now wear
frocks that make them sprite-like. That is

because you can wash little

with Lux without harming them,
You simply stir up a bowlful of bubbling Lux

suds and toss them in!

It is so gquick 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. If water alfone won't hurt a

fabric, Lux won’'t.

Your grocer, druggist or department store has

Lux.—Lever Bros. Co., Cambridge, Mass.

To wash fine white fabrics

very soiled spots. Rinse In three
waters the same temperature ag
the water in which you washed

Use a tablespoonful of Lux to
every gallon of water. Dissolve
in very hot water and whisk into
a thick lather. Let white dresses
and petticoats scak for a few
minutes, Then dip them upand
down — do not rub., Press the
suds again and again through shade,

them.

+ No suds so wonderful as Lux
for dainty things!

Dry in the sun.

Fine colored fabrics — wash as
above,
and do not scak. Dry in the

but in lukewarm suds;

fine distinction In dress. This effact
(3374) was notable in the pictured cos-
tume weorn at Newport. The frock Is
of printed georgstts In two shades of
gray. over a sllp of satin in the new
Versailles biue. Bands of stone gray
tricoletts trim the blouse. The hat is

a Paris model of black hemp with fac-
ings of Versajlles blue under the brim
snd undar the overlapping sections
which make the crown. With a cos-
tumie of this type at Newport one
wears long-wristed gloves and but-
toned boots

Tk Pray
Blue.

cnly relsassd lnens from the list of
war requisites a fow months ago, and
it was scarcely believed that there
would be a strong vogsue for Ilinen
wearables before next summer—or for
Palm Beach in January. But the mo-
ment linen was avallable for [rocks,
women found they could not do with~
out a few linen costumes this summer
~—g0 deap Is the love of famininity for
this admirable fabric—and the new
linen dresses appearing at Newport are
verr azuthoritative expressions of ths
mode. Canary-colored linen seems to
be a favorite, and some of these linen
costumes are braided in self-tone gon-
tache In handsome offect, New sport
skirts for tennis wear at tha Casipo
are of white linen, tucked from belt
to hem In rather narrow tucks placed
at least six Inchas apart.

You run across the stunnipg new
linen costumes at ultra fashionable
summer resorts; for linen has returnad
to fashion with the end of the War—
and fashion Is making the most of It
Here (3982) Is a striking costume of
yellow llnen, embroldered on the
louse 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 culf is"a special feature for ob-
servation.
They call them *tes blousss” and
they are as comfy and ¢ool to slip en—
of a summer afterncpn—as any loose
middy blouse that the yaichting girl
atfects This tea blouse (3887) is made
of & gray and pink figured georgelte
and under it 1s a slip of sheer white
cotton volle supported by ribbon shoul-
der straps The loose tea blouse droops
gracefully over this white sllp and
there are wide cuffs of the volle, and
a sash of volle, to give the costume
eontinulty—as one might say.

Gresat reserve of color combined with
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By Lilran Tile
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cold wvinegar to make o thin paste

kindly give directions for making good Ught| Combine this with two quarts hot plain

popovars that will not fall?
in advance.

PO‘P‘L‘)\'ERS——No

Thanking you
MRS D. C.
oup
to

egED. oOns
milk, %
(according teo

flour, one oup

% teaspoon salt
taste), Sift the flour with the
salt, make a hole In the center,
drop In the eggs (unbeaten), and
begin stirring, adding the milk
gradually to mix a smooth batter to
the “sticky™ or *"thin drop Dbatter”
stage. At this point beat very thor-
oughly, then add gradually the rest
of the milk to make a thin batter of
creamy consistency. Have ready hiss-
ing-hot earthen or [ron popover cups
or muffin pans well greased and with
perhaps one-gquarter to one-half tea-
spoon hot fat in the bottom of sach.
¥ill them 1ittle more than one-third
full of the thin batter sand put quckly

into a hot oven. There is no baking
there

powder In them, conssquantly
must be the strong heat at first to
puff them (with the stzam and hot

alir), and to harden & little coating of
egs and flour to retain the puff. Put-
ting them into too slow an oven 18 1
fraquent 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 ars taken from the oven
at this point they are sure to fall
sines the sides are not yet firm enough
to stand alons after the alir Inslde
them cools and contracts. They should
therafore bes left in thsa oven until
they are firm in the cracks and not In
the least lsathery. In ordar te avold
over-browning, the heat may be re-
duced a littlea at this peint.  They
should be quite hollow insgide and crisp
on the outsids, and brown all over.

Besides their use as a hot bread,
popovers may also be served as =&
de=zsert. In this case they should be

sprinkled with powdered sugar and
filled with jelly, preserves, fresh ber-
ries or sliced peaches or stcwed Iruit
(with or without whipped cream), cus-
tard. chocolats cream, or any other
preferred filling. They may also take
the place of patty-shells and be served
% an entres, or supper, or luncheon
dish, if filled with some savory mix-
ture—auch as creamed meat, fish, or
vezetables, savory minced [iilings, or
a2 combination of fish or meat and
vegetables, in en appropriate saucs, or
with “bot salad” mixtures
e

PORTLAND, Or., Agg. 3.—Will you please
give me a recipe for mustard plckies: also
& Eood corn rellah and chlli sauce? Thank-
ing you MRS H. C. AL

Mustard Picklea—One large caull-
flower, two quarts small piekling
onions, one quart young string beans,
two guarts firm green tomuatoes, Wash
and prepars the vegetables. skinning
the oniona, breaking  the ocaulifiowar
into small florets, slicing the tomatoea
and cutting off the snds of the beans.
Cover with a brine made with one-
fourth cup salt to one quart water. Let
stand in this one hour, then heat until
just below bolling point, plunge into
cold water and drain quickly. Mix one
cup flour, three cups sugsr, two ounces
English m {or more or less to
taste), LWo ounces turmeric,

@

add enough dally amount of the various

or spleed vinegar, heat until {t thick-
ans slightly, stirring to prevent burn-
ing. Add the vegétables and lst cook
about 1§ minutes, then seal at once.
The vegstablas should not be soft. One
teaspoon alum added to ths brims In
which they ars scalded tends to crisp
them, but is not very wholesome. A
little mustard =eed and celery seed may
bes mdded to ths pickles if Jiked. SBome
makers add a clove of garlic to the
bolling vinegar, removing it before the
vagetables are addad. Others use & little
imported curry powder with the mus-
tard. One quart sliced green peppers
and oné or two quarts eut-up plekling
cucumbers and a faew green radish pods
are sometimes added to the vegetables
named above or one gquart cucumbers
and one quurt grean tomutoes may be
used. The amount of sugar and mus-
tard may be modifisd to suit personal
taste.

Chili Sauvce~Two dopen sound ripe
tomatoes, thresa green Sweal peppers,
three large onions, two tablespoons
salt, ona-fourth to one-half cup sugar,
one quart vinegar, one teaspoon sach
cloves, nutmag nnd alspice, one table-
spoon each celary seed and white mus-
tard seed (both may bs 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 velns of the pep-
pers. The other Ingredients may then
be added and the mixture sealed cold
or all may be simmered togethar ons
hour, the Istter tending of course to
keep a little better. Some makers sdd
a little more sugar. A little very fine-
ly chopped celsry may also be added it
ked,

Corp Rellsh—0One small cabbage, two
lurge onions, six large ears of corn,
twe tablespoons salt, two tablespoons
flour, one and one-half tablespoons
mustard, one-half tablespoon turmerle,
one End ocne-half cups brown sugar, ons
pint vinegar, two small red pickling
peppers. Steam the corn until sst. Cut
from the c¢ob, add the cabbage and
enion, both finely chopped, scalded and
dralned. Mix the flour, sugar and
spices, add the vinegar, heat until boil-
ing, add the vegetables, Kesp just
below bholling point abdout 30 miputes
Pack into jars and seal while hot

I bave 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.
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PORTLAND, Or, Aug. 1:—Dear Mism
Tingls: Will you kindly give me & few re-
cipes for appetizing food that would be ault-
able for parson suffering from nayvous =x-
haustion and Indigastion and who must eat
light food every twa or thres hours? Thank-
ing you In advancs. MRE E. J, K.

1 fear your question is too vague for
s really helpful reply. The things of
chief importance |n such casss ars not
recipes but skill and Inventivenesa,
daintiness and resourcefulness on the
part of the person preparing and serv-
ing the food, together with a Inowl-
edge of food values in general and of
the patisnts’ special needs and likings
in particular. “lndigestion” ls of many
kinds, and food that woull bs very
suitable for one patient mght be most
unsuitabls for anothar, Also the lotal

kinds of

food matsrials needs to bs kmown and
piannned for according to the needs of
the individual patient,

I would suggest that you obtain
from the publin library Dr. Rosa's book
on “Feeding the Famlly” so that you
may have at least some general no-
tion a8 to whather you are supplying
the partioular kind and amount of

E

to securs ths exactly
appearancs and
dainty,
things.

right flavor,
texture, and prompt,
appetizing service of

It you hawve any special recips eor

special type of dizh in mind, I shall Ba
lad
think yon ean got more real belp from
tha books mamed

to attempt to supply It. but ¥

above,

of recipes such as Fsnnie Farmers
“Cookery for the 8ick and Convales-
cent,” Paltee's “Cookery for the Sick,’

nourishment peeaded, and a few books I

Wiping of Hair Necessary in
Warm Weather.

Mre. Hill's “Cooking for Trva'" and "A
Cook Book for Nurses,” by an author
whose nams for ths moment sscapes
me. Study of these will snable ¥ou to
plan wholesome and appetizing meals;
but I cannot see that the {ew recipens
1 have space for In this column, salect-
ed necessarily at haphazard without
any knowladge of your patient's remi-
men, needs or likings, could be of any
rea]l service to you. In genaral you
will probably need a varlsty of ears-
fully mads milk soups, meat and vege-
table soups, custards with and without
well cooked cereals, dellcate eogE
dishes, cersals cooked In milk, deli-
cately cooked vyegetables, oceazlonal
bits of tender, dellcately-brolled steak,
chap or fizsh, and no overfat. over-
swesat, or in any way elaborate dishes
The difficulty of cooking for an (a-
valid les {n the fact that since simpls
things In their highest psrfaction ara
called for, there is nothing to disgulse
lack of =skill or lack of quality, Not
a “recipe” but “judgment" is necessary
to cock the materlals “to & turn,” and

of
wiping it each night In addition to the
brushing
soft,
rub
with & long stroke us you brush, bot
2ot

gers, pressing the
the halr and scalp.
head this way,,
down.
great deal of the surplus molsture and
oll on the halr and you wiil find your
hair much
for
hair every night to this wiping with the
soft towel and I think you will find the
fortnightly
Some women wash
week In summer. to keep the oll out of
it. but very often a oo frequent shams= .
POO

grow

F YOUR haur persists in getting hagvy
and olly in warm weathar, In spite
a careful fortnightly shampoo, try

you mever omit. Use a biE,
very absorbent Turkish towel and
It quite hard over the halr—nol

ith quick, firm littio dabs of two fin-
towal hard agalnst
Go oyver the entire
with the halr hanging
towel will sbmorh =

The soft

and tractable
Treat the

mors fluffy

coiffure arrangement.

aufficient.
halr évery

shampoo gquits

thalr

weakens the halr and makes It

thin.

when he is on the happy way to

I can hardly believe he is the
same baby who used to have so
much trouble with the curds of
milk all through those long weary
days when I first found I couldn’t
nurse him.

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

‘ousee, in Nestlé's the tough
milkcurdsare brokenup and made
Nertlé's is pure millk in powder

WHENthzt slow,sweet smilespreads

over my baby's plump littleface and
his bright eyes zImost disappear in one
tremendous chuckle, I am the happiest
woman alive.

Because I know, yon see, that a baby only
smiles like that when he is well—when his
little stomach is digesting his foed perfectly,

health.

easier to digest. Then they add
cereal and sugar —so when you
add water and boil you have
everything your baby needs for
healthy growth,

1 know the Nestlé Company
will be glad to help you as they
helped me if you will fill out and
send the coupon below. They will
send you free, enough Nestlé's
Food for twelve feedings and a
Mother's Book by speculists on
how to take care of your baby.
‘They want yourbaby tosmile, too!

form that is already modified and

does mot require the further addiion of milk. Always pure and
mafe, always uniform, and free from the dangers of home modifi-

cation, Nentlé's bas stood the

test of three gencrations and das

taday the lergest sale of any baby foed in shs warld,

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

Fesrii's Face Comrawr . Inc.,

218 Call blag,

San Francisco, Cal
Please sewe me tree poor Boak sad trlal pachkage.

NESTLE'S

FOOD

Addie:

Clty.

-Yor

Ly

simpds .




