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CLEVER SLEEVES LIKE BUTTERFLY WINGS
IN FLUFFY TULLE DESIGNS LATEST VOGUE

New Frocks for Restaurant Dinner and Dance Are “Faddish” and Unique, Decidedly Smart and Ultimate
Word in Style, Reflecting Colorful Combinations of Alluring Materials and Trimmings of Costumes.

And with linen filet is the lovelleal
ince. > :
- - -

Wonderful what a fan can do to add
amphasis 1o an evening gown! A very
simplé black lace dinner gown with
looped sash of biack satin I made the
most interesting costume in the room
by a huge red feather fan. The sim-
ple black gown is just the right foil
for that gorgeous red fan that you
slmply cannot overiook.

- - -

Beads grow bigger and bigger In
Paris. Now they are the siza of
cherries; who knows when they will
be like plumes? Paris reatayrant and
evening f(rocks are trimmed with
these large beads strung on colored
cords. The beads are held at Imter-
vals on the cords with tight, invisible
knots, and the beaded cords are used
as neckiaces and in long loops here
and thers amid draperias, *

- - -

Unless you are already supplied
with tha k=nitted wool sport hose
which you intend ro wear this win-
ter with your new aport shoes, have
the shoes fitted over two pairsof ordi-
nary =ik stockings. Shaoos fitted over
a gingle palr of =11k stockings will
fenl & bit too snug for porfect com-

fort when donned over thes bulkisr

woolen stockings. And of all! foot-
wear, eport shoes should -give the
foot perfect comfort mnd freddom.

The sport maid is planning to wear,
for skating and outdoor sportas Lhis
winter, two palrs of stockings—ribbed
wool ones rollad down at the top, Boy
Beofit faxhlon, aver thinner stockings
of liale or silk In the same nhade. - All
the bathing girls and camp girla wore
rolled-down stockings Inst summer
and the trig effect, they have de-
cided, must be carried oveér through
the winter season; but of course
stockings rblled down from bare
knees would be a blt, well, chilly, on
January {ce! Therefore the fwo pairs
of hose. Two palrs of stockings,
especially If the outer oncs are of
Scoteh ‘wool. will mean more roomy
shoes if you hope to ba comfortable
golfing. tramping, coasting or skut-
ing this wintar.

One pair of ellk hose. however, I=
qguite enough to please fashion when
It Is a question of dancing slippers or
buttoned walking boots. Black silk
stockinge are again fashlonable and
one €ees them in sheer iace patterned
weave or ribbed effect, above the
lizht-colored boota worn with dninty
afternoon costumes, Clock embroi-
dered stoekings of rather heavy silk
are liiked with buttoned footwonr nc-
companying simple tailored garb.

THANKSGIVING

RECIPES
GIVEN BY MISS TINGLE

Good Meats and How to Cook Them, if Turkey Is Too Expensive, Are
- Listed by Expert in Foodstuffs.

BY LILLIAN TINGLE.

HE following remarks are intend-
T¢d particularly for the *beginning

houzekeeper” and will marve to
answer many questions recently ad-
dressed to me, for which there i=s no
room In the regular “answers to cor-
respondents.”

Deciding on the Thanksgiving Ment

In planning a Tnksgiving dinner,
paturally the “ma‘n course” s your
first care and wil]l help to decide the
rest of the meal. And naturally you
think first of turkey.

But {f turkeys for Thanksgiving
“roost too high™ this year, what then?

Then what about roast chicken or
chicken pie? Chicken ple has the
double advantage of “stretching the
chicken to the utmost” while giving
plentiful “helpings” and it requires
little or no “last-minute™ attention.
Or you may bae fertunats enough to
have duckwe or geese if vyou have no
turkey.

It poultry is out of the question a
prime ronst of beefl or a boned and
baked picnle ham or a nilee leg of
mutton; or a roaft of pork might be
chosen, the Iatter of course being
bast avoided If there are young chil-
dren’or persons of delicate digestion.
to be cons'dered.

into practically all dressings. Use the
smaller quantity for turkey, chicken
and the lighter maats and the larger
with duck., goose or pork.

Chopped Parsiey Is Good.

Chopped parsley (very finely chop-
ped) s good In any dressing using
from 1 teaspoon Lo 1 tablespoon per
oup. Finely chopped celary leaf or
gelery aleo is generally liked in about
the same proportion.

If sage is used be very careful not
to overdo it. It is such a strong fig-
vor that it easily becomes too much
for dellcate meats You wlill have to
ndd it “"to taste.” I think Remambar
that freshly dried sage eaves, dried
crizp and rubbed to a powder (with-
out pny stems) give the best results
If fresh page i avallable.

A minute amount of frash dried
th¥yme mives a dalicate and delicious
flavor but s also easily overdone
The same may be said about minced
poultry =plce—a Httle may be good:
too much Is horrid.

Other optlonnl flavorings " includs
grated lemon rind (16 to 1% teaspoon
per cup);: finely chopped graen pepper
or pimento (1 to 2 tablespoons per
cup): a few gralns of mace or cay-
oenne or powdered claves

Seasoninge—=3Salt and pepper a2nd a
few drops of jemon juice (or of to-
mato catsup) are of course, needed
for *final seasoning,” "and about as
muri sugar a8 you use salt may bs
found noseful, not as “swestening,” but
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our Protection!

The trademarked name
“*BON TON"’ is your safe-
guard when buying corsets.
The high standard of
QUALITY maintained 1n
BON TON corsets hasmade
these corsets famous in every
country where civilized
women live.

Take no risk in buying a
.corset of unknown origin,

insist on BON TON.
Ask Your Dealer

O1C% "WUNDABOHN
S = A WONDER IN
Corset Clasp CORSET BONING
is TRADE MARKED The name is trade marked.
Does not BREAK, Used exclusively in BOWN

does not PINCH, and TON corsets Bones

always STAYS FLAT. will outwear the corset }
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ROYAL WORCESTER CORSET COMPANY, Manufacrurers, Worcester, Mass.
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Branch Offices and Salesrooms, New York Chicago San Francisco
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tia! Pai Bremd Dressings,

Fot Ronst Might Do, Too Moch Wetiing Bad.
well boned and truased, nicely lably, unless the dried erumbs
1 ynly enough t able you
steamed and then browned in & hot RHYNId e SNTIeRORE el
] at to e < he rig . by bolling down rapl 41 over | not to ne hem
¢ ] * , or an Inexpens've but nicely made |If It sticks o the bowl It is too LERt EESlIast e CiEhi hbown oy, bo ket il e
s Y = :
1 . ¢ ' " T - | fometimos i
But whatever kind of meat /the|t™ «T#E i&g 8 wanted ‘o s!lca cobl | the browned (but nol burned) “"glaze
Jﬁf / = = = % : . s caves 1he egg. tends to inaka zhe|overheated fat, but practically no
’z - BT - iictate, theérs should certalnly be an
%W‘j) Z!j}éelé-r« 4 . % bolling until it th
“rang “stuffing” If you prefer to call it"so) | want a plaln “savory” ‘or *herbal™ | pour off all the fat except what you
. E ravy, 1 whisapear, "If you can't
snic add t . . rell= | Bravy desired. To the remaining fat &
effect p ! a new sloeve s ¢ - j\ thers must be plenty of good brown spice, and add to the mildly but well 4
iy walnuts, or chopped peanuts (1 to 4 wanted., with 3% teaspoon salt. Stir
n raters, | 510¢K from bones or giblet
finest turkey: while a well-madas,) 1 SUp bread foundation), or oysters, | 8 COT SHINIStE) an e
z 5 3 besetting sin of dressings—"soggi-|DPread foundation), or chopped ripe|S0n With salt, pepper {careful with
new “‘pull<ba skir . . Yes, one =l ¥
1 egz to 2 cups bread), or other|chepped giblets If you are making
made kind, dressings having a l'oun-l Some housewives llke a foew ralsins | ——
: dgloont syl {ekpecially If they have Scandinavian T IiY h L
Iance Y, A . - : ’"‘“"_' with soaked bread: (2) those|culinary traditions in the famlily) 1] out - Y
; ; A D !ple, chopped plckie to give plguancy (‘ S ak d H - is th
the quicker made: the “crumb” ¥Ind| "y plain savory bread dressing, .‘Iray, tre e ar L Sengiagon  iodad. By
soaked bresd nDever. Senson It to Tanste. are. and notice how thelr first ap-|
cobk Is-almost invariably Impelled :nllhre atuffing ‘s 1o he put into the | ths thirty:.I can tell by your hair.,” | which cndure throughout

as “"flavor developer.”
If these “cholce™ meatls are too cost- Wetting—What ahout wetting?
I¥, then a nice "chunky" pot roast.{ You will not necd to add any prot
browned first, then cooked long and .u_-cml_ > Too much weotting makes
slowly, or - breast of lamb rolled, | SOEE¥” dressing. If any is used, it
to gather nup the dressing In a ball e e - % : e . " weaduce i 1w boulllon o . t you ous
oven, will glve an appetizing meal;|so that It will just hold together. roaster) and slightly Increase the ) ficlently brown “reduce Lo I wo bouflion cubes But you ought
-
y the fire, then proceed ns ab -
meat loaf may serve and be quite ]| wet. PR O LN E‘-u. [ Another “':(.\' tha nne
deliclous, too. A little beaten egg may be usoed if In the pan there should then e <
1 4 f but 1 or roast meunt Jjuico and clear not Ehs browned ' :
= = or to slice an fry. ut in other X r Lee . not j . cate b ste
rocketbook and clrcumstance may in hot water, or hot 5
767 — Frre P/"‘" P P g . % \ ; first and then adding t
] - gressng too SUff when Codi-w “:;E"r} j"::"' h i ) (mised =moeocth (n coid
}/- e »” nocompn nent of “dreasing" (or Characler Ingredisnt=—Iif you don't Leep the roast ot In the oven; |, 1
5 the Aufy remaont f/ i{ j - need for e e e To the I[nexperi
over her sho : design . ”W J/jd"é.’dd" either In the meat itself or baked |dressing then omit any of the strong- i at SYANY 1;1“0“.11., about 1 1014511 has trouble with
imitate Al does : separately as.an sccompaniment: and | €5t flavorings such as sage or poultry |1} tablespoons fat for each cup’ of
imitate poissd E Tk 18 £ L 1 | T tant: o
ton d 88 i 1 sh and browned juice, add 1 to 13% levael thing elss, sooner than send
F " - = ke = srAEONEe bread oundation and short- 2 L L iGce, L A » s el pRstry ETavy to table add
much - ::: taf:;:mi;dz':qﬁr.::!‘;l}es.‘?:’ pnxix:ﬁ.“r:‘f: ening such ingredients as chopped | !&blespoons flour for ecach cup gravy -
gy - fckl
" tablespoona full per eup), or cooked | Quickly over the fire, then add the
Ponor dressing ar vy desired ~ ;
mar (end oo ngﬂanld..?:aorrsﬁr;m}r)n:;i chopped ehestnuts, (% to 1 cup, to|dsired number of cups of cool or cold
] 1 . well-seasoned dressing. full of “char- (the pocketbook is your limit), or \.\'-uhr if no etoek Is avallable, ‘am‘!
¥A MELhR RANT LA i e : scter” and flavor and fres from that|chopped shglmp (1 ¢an to 2 or 3 cupe |stHr until brown und smooth. Seu-
peplum, esca £ dt the Lips and = e |
t e S : - = . that pepper and a few drops lemon
ness"—will make the simplest din.|oHves (1 to 3 tablespoons per cup), | A= ’ p
et e 5 or chopped hard boiled egg, (about |Julce, strain, If necespary, and add
“gsharacter ingredlent” glving Its name | 8iblet gravy.
To begin with the most frequently | to the dressing. ILf the jurce in the pan is not suf-
. dation of bread or h_re_-ml crumbs, wWe | iy their poultry or meat dressings
it - T4 may cons'der two ciasses: (1) thosa)
I made with arumbs. i ™ = 5 g 2 =
the The soaked bread sort |s perhaps aaRd Sthstw Lko & Ilitia chopped,ap Delicately soft and refined
¥ the lighter, and for pouitry! e = =) | 3 2 -
T Sroiarabis gither with or without herbs, Ask snybody to guess how old you | i Nadme Face PGWder
J it - rle . ] This exgulsite beautifier im-
never « gulity of soaking it in hol In any case, taste It, and season It | {fi‘;‘r“"“"‘" glance Is directed at your parts t.: indefinable chnlrm e e a t e r
or warm water, ns the untrained|until it “tastes good.” and then.. if| " 7T5 te answered “Fou can't ba more — & charm and loveliness
-
do by some pervérse mystarious influ- | interios of poultry or into a Yoll of | must give to any woman who s il the day cnd lioger in the Complemon
ence. That way “sogglness” lies. . ment, add o littlse more salt ete., than | really forty or more & sense of pride | memory,

dinner

t with

be we
line

| . f
. == % 111 But to bacoms# promaturely gray at | It? coociness is refremhing, W
Instéad. soak the dry bread (with- ?:k!;?;“?:::: “'llri‘:‘;?::rlm:’;:l :";_‘ ;‘1(;1:;1 20 or 40, to look ten years oldgr than and it cannot barm tha ten- O € r
S Bt 5 . An = y» the saltiness 3 . . .
out breaking {t up) in cold water Contains certain mgn-:dlmuwl !
A i ly. Than ray nl isg SOgEine Bald o ta green box st
Then squeeze It as dry as possibla| HEBtly. That wWay aiso lies sogEiness, . t
SR Degt 1t to.a NERE Anaieren ter- Buke n separate dis of dressing - - leading tollet counters cr by It!usthel'l sl .8 It)'.
and harder to beat light. as to have ‘-"“I'-“"!‘h without over- NATIONAL TOILET CO. Itactsasan utnng:nt,contmct!ng
If dry crumbs nre used for au foun-|crowding the bird. .
n bord or pass the brittle dry bread through|Pird or the meat in the oven don't : : R A 2 $ that :‘*a?y:wfmm'-
a meat chopper and sift s0 as to hayve| US2 Waler in basting the roast. That II_‘ 15 Jmn{tf &agrant.
i [ ok It r v oramobs are used, as In ssing and pale gravy. L : i - A . L 1ot
sal- tle of i ‘ot =5 SR “superfine” poultry dressings, cut the : i, #&s to It that there I : ! rrre mafﬂph{d tem.
: i el : o) X A generous size box for soc.
the crumbs lightly between the hands + if pogsible, jet the bird or meat A > : :
! R i and puss the fresh white crumbs|resl on 4 ltile wire rack above the ; \ ; s a2 = % TrE
Maid's Apron More Vital i : - A= \ , & :

Dry Bread Should be Soanked. if it is to be baked in & well greased and =ztlafaction.
. d ki
until fully swollen and sponge-like. Don't stuff meat or poultry too il o
2 make 1t distinctvely perfect..
ture. Hot water mokes it "stickiert| {cOversd with buttered erumbs) so : =
¥ 3 % ; - 3 ; PARIS, TENN. the pores of the skin and producing
oW £ : : . Y dntion crush them with u ¢olling pin The gravy—Next If you roast the it N 5 i P
a light, even texture. way aifo’ lies sogeiness of meat and It couldn’t cbﬂ‘!ﬂ, fboﬂgbfbtpﬂ-l‘ﬂ
LrRSDIT L- fabric. B 3 : crusts from a two-day-old loaf, rub|enc fat in the panm for basting,
through a colander. Cgumbs like this . Baeta often with the fat, dur-

Th G f Mist - s : . I . 1 need no additional molsture. The out| ing the first half hour or 20 minutes, . . 7Y MR - Remmier Co.
b i s : ; 2\ - ; off crusts should be dried and used| while the ouiside J# searinz In the : o = : 4 =30 W.r7th St
= —— 5 for driedcrumbs. These filne swhite| hot oven, then cover the roast and re- Naw York
. n . W : ) : crumbas make delfeate and delicious |duce the haat, so that the bird or ment : 2 g
‘iﬂh:.’;.::;d‘:.' h:! e N R & 32 : . - ¥ ) = A5 dressings but are not exactly eco-| will cook slowly in &an oven temper- L e
S e e 3 . nomlical. ature that cannot possibly burn the | YOU actunlly are—that s Indeed a .y
Qunntities. fat or make it “sputter,” even though bitter experlence. However, RADY Sold in all

5 4 - = woman can, with a bottle of Brown- Fold by Skidmore Lrug Co., and other Owl Drug Stores
You can allow 2 or @ tablespoons of | t1%7e 18 no water added. atone, restore to gray, faded and | tellet counters

: ! light beaten, soaked bread or fresh Then you will not have to “baste | streaked hair all its' malden beauty SuEby achey
T . crumtbs for each person of ordinary | [Feauently,” but be sure not to hurry |and the ldentical color It had in good druggises

room : 4 appetite; but you had hetter aljow |the roast. Give it time and gentle sirlhood, l:r};xiether 1Igl:ti g:lu.leél, ma- | and department
S : : : - : 3 g oy, 4 ; dium, dar rown or black. rown- | = s
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For dry sifted crumbs allow about part of the cooking., wor uvpen the At all druggists: §0c and $1.50; two ﬂﬂd Bad Campfex:ons
the

bis il v | —
; : : ] ¢ two-thirds as much as of the freah|To¢sster valve if you have i walvelcglors; “Light to Medium Brown™ and | .
expan y tyfre . : { crumbs or llght beaten soaked bread.] — T T e “pDark Brown to Black"™ Most cosmetics <lag the Pores " In. coo
wearing L S {ge T4 Shortening. oo .l ¥ Speeial Free Trial Offer we . MEnen oHe 4ues DAt p ,
be very neat and : 3 i s For every cup of bread thus esti- All Fat peo le For a free trial package of Brown- | A " ’ i 1 |
. = 5 2 - mated allow 1 to 2 tablespoons short- atones, send to The Kenton Pharmaoal - )
! 1 be dari | 1 -3 Coppin Bldg.. Covingtom Ky, | LS e
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door

s gown
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of con-

3 L 2 ening, the smaller guantity if such a .-_h—- —=— Co.. :-_:n_ _ i :
1 : col 1 : A ' A inclosing 11 cents Lo pa ostags,
and footwear T nsible and L d . fat as crisco or salad oll is used, the a' :“'E Q p:l‘(‘illl’l;b-lﬂd WAr Lax. 'l'na)r 3‘1, nEu,.
porfec ] Her sleoves must resck - d larger {f butter, bacon (il or dripping ™ b . v
S
Bacon fat or tried out salt pork fat .

woaare
g % —Ad g e
her w i should be finished 3 2 y should be chosen. . ::’:;ﬂ ng
with « un mpled uif ¢ BD - ’ ; t ~ 5 7 | oft dax By da) = " Sl . 5 7 T Y

Taks W Mt SEron ShRyt by Amal : i are particularly good for dressings = & =t comfort. Gradu : iy Don’t Stay Gray! It Darkens
and Tat ssucy: The big whi EEE and chopped '‘crisped” bacon or salt X Dandruff Heads akils beneath peeps

apron has 3

: ) - So Naturally that No-

pork makes a good savor— addition to j % 1 Become Hairless fortnight soo have @ 1 ' : 1 o ¥
e . I ok a dressing. B y " than you ever dreamed of a ’ bOd}' can Tell.
“‘:1“”' i BN | nrw, - : Finvorings. H colisnd wax, obtainable st any drug :
then oniy 1 d N H ; A ie spread on nightly
the 2 Finely chopped onions or onion 1f you want plenty of thick. beau- | g hed off mornings
tiny ] . crisp julce to the amount of from 1 tea- tiful, glossy, allky halr, do h}"wall sulfices ¥ou can turn gray, faded halr beao-
chief requirement s & spoon to 2 tablespoons to every cup| N ; : ; o means get rid of dandruff, for 1t ‘will For removing wrinkles, thou | 1lly dark and lustrous almost over
faxt come from the of bread (according to personal taste 8 |starve your halr and ruin It If you |ping the poves wit o e == t if youll met a bottle of
a hot fiatiron. and the kind of meat used) will go _ don't. ' dered saxolite. dissolv i 3 "Wyeth’'s Sage and Sulphur Com-

The best dressed malds are wearin pm— - ———— L It doesn’t de much ':1?;:: :;ﬁi;'riu:: witeh hazel. Use as & wash B ind” st any drug store. Mlilllons of
Just now aprons of f H n wit

VA d - 4 { [ g3 - s brush or wash it out riatpp P et Rl 25 . A S
hemstitched hem heit. £ P - : = mY mm * famows Marmola way to get rid of dandruff is to dis- o qulckly disappear lex of this old famous Sage Tea
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. ipe, improved by the addition of

" ; solve It, then you destroy it entirely. . l]:.Illh r-.ﬁ _ !

o FALLING HAIR o ey mxwsocem | | 1,00, 5%, 20k "o vt L 2T 2 e A e Eaee i

lace ar 1ga or & croc 1 to e - :;‘:“;1:5‘3'“‘;‘“;:’{ir';;;‘?“‘;““’fr:ﬁ“;; tx1| Hair Roots Come Out e 1t darkens the Halr so naturally

f::;f,:m ; =1 ....,l\.“r“:, L.,:[:_J;,” ' Iavigoraton H’.m \ at | molsten LhT ne-;p;nd rub it in gently Before Your Very Eyes |1 272 ¢ "l'l‘rtl,'},.:','m" DEIRES 08E S8 B
tinen g re style - : with the finger tips. s e ot > Eat

iha “.d'“p:_‘:'::l‘__ ";“’I:’: = - e e L o . by By morning most, If not all. of your 7 iy _— m‘"]'j\: hr;i!d:;.r;;::;rn:ns sg“‘:”:_‘::

be jroned to look s#mooth . . dandruff wili be sone, and three or| The new way to remove suberfiuous : RE _ SRANC LERYS A AR

) il e | mora formal costume, buttoned hoots, jcombination of materials there |s % four more applications will completely | balr, roots amd wi-wihe p el - e e Db el ;
and lustrous without the bother of Thers are very dressy buttaned bonots | nothing smarter or more exclusive dissolve and entirsly destroy aviry | Iaplfﬂ.} m.‘?h-rn'f ing the - ot applications the gray hair van-
adding starch. = with tops of pale or tan suede for |just now, Sometimes there is a touch F Halr : single sign and trace of It '::f,tl,“zréum:ne:(”' kgl ey i ishes and your locks become luxari-
= .. formal occas'ons and there are good- |of hand embroidery and of course the | B =y 1 trim muscies. - 4 You will find, too, that all ching | jrere s a product sc harm a chilg | antly dark and beautiful. 1)

The dainty Hitie French shoes with| looking buttoned boots with walking |dainty garments are made by hand. i Y and digging of the scalp will stop and | donld safoly eit 1i—na non-frritating und [ This lx the age of youth. Gray-

ribbon ties have had their day forl heels and welted soles for ordinary [Fine linen underwear is consldered a : your hair will iook and fee! a hundred | odoriess it i altogather pleasspt 0 uwe | hn i '-Lr‘.-lnrntf_-l!-f.‘ . fﬂikﬂ. aren't

street wear, though they will be worn| street wear with the tallored sult bit more exclusive than underwear of ! times better. You can get Jlquid arvon | —end the proceas is ge q:[.-l.: Acting that 1 1 around, so  get busy with

all winter as house shoes and evaning B Ly . sllkon stuff. because of the favar) Barber . : Pt i at any drug store. It is Inexpensive | ! ”"“':f; r:;z::’jn‘?\::(liu:r:h ’ -o-‘l"’: & S Sags __ang | SUIDRUBETNC

shoes. A promenads out of doors now Trousssau wseis for October brides | Paris has accoerded linen and becanse will convines and four ounces is all you will need. ""x:‘ Ill'ﬂf rraly Sies. A8 Sutorike “%¢| pound tonight and you 1l be delighted

demands footwear of autumn asem-|include nightEown, envelope chemise |women have discoversed for them- na matter bBow much dandruff voul cour wfe if you will obtain = atick of with your dark, handsom= hair and

blance—alther low-hesled tan leathee!land camisole of fine, sheer Irish linen [selves the excellsnce and delightful- have. This simpls romedy never falls | phelpctine from your drugrist end follow | ¥our youthful appearance withia =

sport shoea of good siyle, or, with trimmed with veal fliet. Than thisiness of pure linen undergarments. Aav. the simple instroctions. —Ady, fow days—Adwv.




