
WEATHER FACTOR TO BE CONSIDERED IN
SELECTING EASTER BONNET THIS SPRING

Festival This Tear Falls on March 27 and Month Sometimes Is Lion-lik- e at Finish Youthful Designs Noted
in Tailored Suits Just Now Many Black Outfits Brightened With Colorful Hats in Evidence.
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may g-- out lik . lamb
MARCHhas been known to. And

propensities have
been known also. Many an Easter
bonnet has March-ruine- d in the an-

nals of time, rtemember that 1915
Easter when there was a blizzard on
April 4, and there was weeping and
pnashlng of teeth at Atlantic City?
Kor the big storm swept even that far
south and all the pretty Easter wear-
ables had to stay Indoors and near
the open fires which were the only
Easter comfort. This year Easter
will occur on March 27 an even
earlier date. And nobody ever knows
whether it will bo the lamblike or
lionlike face that March will show

3 It goes out.
So the canny woman is providing

for Easter day something trim and
tailored and will keep her silk frocks
and parasols and picture hats for
events occurring a few weeks later.
And if Easter does prove to be balmy
and sunny and springlike, the fresh
dainty tailleur and dashing little hat
will do the day full justice anyway,

Short Jackets Attractive.
There is something charmingly

youthful about the spring fashions
and particularly about the tailored

ait ftyles. A short skirt and a cun
ning little jacket of saucy shortness
make a much more youthful silhou-
ette than a suit with long, dignified
coat, or with coattails lengthening
the line at the back. Fringed sashes
tied at the side and hanging below
the coat add to the youthful effect.
And as for spring millinery. It is the
very essence of youthfulness with
its little-gi- rl shapes and its dangling
trimming effects. So everybody will
look young this Easter and isn't
that Just as it should be?

The short jackets are in two styles;
the straight box jacket in Eton effect
and the flaring Mandarin jacket
which has a circular swing and rip-
ples well out from the narrow line of
the skirt. One of these Mandarin
jackets is noted on an Easter suit of
pale gray I'oiret twill and the short,
flaring coat is embroidered in shades
of gray on the sleeve and around
the whole jacket is a deep border that
Is raised four or five inches above
the edge. A sash of gray striped
ribbon with deep fringe Is knotted
at one side and shows under the
Jacket, one edge of the 6ash falling
below the hem of the skirt. Gray Is
the ideal shade for Easter. It is a
very fashionable shade just now and
will look specially dainty in the
Easter throng of tailor-made- s which
will be mostly in darker colors.

Black Salts Brightened.
A great many spring suits are

black this year. There seem to be
Just as many black suits as dark
blue ones, and that is rather unusual,
for navy blue has always been the
favored shade for spring suits. But
the black suits are brightened with
colorful hats, colored sautoirs hang-
ing over the front of the blouse, and
colored hangings over the front of
the bloAjse, and colored handbags.
And handbags are of vast importance
these days, you know.

Easter will see a good many henna
colored hats; they are the rage this
epring, and "a touch of the deep, rich
red which is called henna-- - does add
ralety and interest to a black suit.
There are henna parasols, too, that
match henna hats long, slimly rolled
parasol-umbrell- as with a crook at
the ferrule so that the furled parasol
resembles a cane. And if March does
choose to be lionlike the henna parasol-u-
mbrella will be just the thing
to have.

CIrcnIar Skirts Appear.
Most of the short-jacket- spring

suits have rather short, straight
skirts but the newest models are
coming out with circular skirts, and
Easter will see many of these models
on the avenue. A stunning suit of
black trlcotine has a flaring circu-
lar skirt that hangs from a fitted
hip-yok- e. The Jacket is scarcely over
the waistline and is braided in black.
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a loose dolman sleeve draping rrora
a wide armhola. A sash of black, red
and gold brocade passes around the
waist, showing below the edge of
the Jacket, and two flat sash-en-

fall one over the other in panel effect
at the left hip.

Another suit, bought for Easter
wear at Atlantic City, has a circular
skirt and a short jacket with circular
back that gives a cape effect. The
C9pe portion is edged with silk fringe
and is elaborately embroidered. This
suit is of navy blue trlcotine and the
embroidery is in henna red and black.
A simpler suit of navy tricotine baa

circular skirt and short Mandarin
jafket with circular swing. The
jacket buttons straignr-- up to tne
throat and there Is a little turned- -
do wri Eton collar. Black silk braid
runs down the jacket front and
around its edge, and also around the
foot of the skirt, the braid taking a
sort of Greek key pattern.

If you expect to wear a circular
skirt, make up your mind to have it
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short. Only the short circular skirts
look well, and if you simply will not
adopt fashion's present idea of skirts
Just below the knee, have yofar cir-
cular skirt In the form of a long
tunic, with a longer and much nar-now- er

skirt under it. The circular
part of the skirt must positively not
fall more than four Inches below the
turn of the knee. It is amazing how
accustomed one has beepme to the
very short skirt In New York. These
skirts arouse no particular comment
now, and even people who were
rather prim about them last October
admit that they are rather graceful

and certainly very youthful.
The very illustrations of costumes

in New York advertisements look odd
in some other places. For instance,
the new spring frocks and suits pic-
tured in Boston dally newspapers
have much longer skirts than, cos-
tumes pictured in New York papers.
Yet women of sense and taste la
every community admit that the cun-
ning little skort-skirte- d costumes are
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for youth alone and the tailored skirt I verted bowl shape. The suit has
of correct style for anybody over 23
falls more than midway between
knee and ankle.

A small, smart hat and a stunning
veil for an ch Easter
that seems to . be the consensus of
opinion and milliners say they are
selling nine small hats to one large
picture hat. After Easter the big
hats will come Into their own, along
with parasols and summer costumes.
The favorite hat for Easter day is
going to be a turban wreathed with
flowers and veiled with lace; and
next In favor seems to be the em-
broidered silk hat with a graceful
dangling ornament of one sort or
another. Tailored hats are of glisten
ing straw with dashing ribbon bows,
or silk crowns pulled out into dar-
ing, aslant lines.

A March Easter usually . means
tailored suit and small hat weather

not the sort of day for silk frocks
and picture millinery. So most af
the shops are displaying Easter rai
ment of the tailored type this year.
An attractive costume for Easter
morning Is pictured In this (65J0)
trim suit of navy blue trlcotine, with
small straw turban in the new in- -

PORTLAND. Or.. Feb. 24. Dear Miss
Tingle: I don't know Just how to addreu
you, as 1 canbot set hold of a Sunday
Oreg-onlan-

, but I am soing- to risk it any
way. I wonld like to know it you can tell
m where I can get a book with rscipei
In for 8panish relishes and dishes. I am
making' homemade bread, cakes, etc., foi
the public and I take orders for parties,
weddings, etc, and the other day I w&i
asked to fix some Spanish beans, but could
not. As my family do not eat such hot
dishes. I never learned to make them, but
in this business one is called on for many
dishes they do not eat themselves. 1

baked in Albany for a good many years. I
hope you will pardon me for asking this
favor of you, but I do not know where to
get such a book unless you can tell me.
Will send stamped envelope
for reply. Hoping to hear from you soon.

MRS. J. E.

I AM sorry to disappoint you, but It
is never possible for me to send
personal replies to my correspon

dents. You might find some helpful
hints In a little book called "One Hun
dred and One Mexican Dishes," which
you .could order through any lar;
Portland book store. You might pos
sibly borrow sun cook books through
the state library. There are some good
recipes to be found in the litle book
lets that come with the good brands
of Spanish pepper or chile powder; or
von can write to me again if there
is any special recipe you want. Below
I give one recipe for Spanish beans,
but there are many possible

If you are cooking for the public
it would be well to season such dishes
to a "medium" point only, serving
cayenne and tabasco sauce with the
dishes, so that those who wish a very
hot seasoning can add these condi-
ments to suit their personal tastes.

Spanish Beans No. 1 Soak rea
Mexican beans over night and parboil
n salted water until easily pierced,

but not broken or mushy. Drain and
add to one quart cooked beans one
can tomatoes, one finely chopped
onion, one clove garlic (may be omit-
ted if garlic is disliked), three or four
tablespoons salad oil or bacon fat, one
teaspoon mustard, one or two tea-
spoons sugar, one tablespoon vinegar,
with salt and Spanish pepper to taste.
Mix all together and cook in a bean
pot or fireproof baking dish until
the beans are very tender and thor-
oughly soaked in the tomato dressing.
Add cayenne or tabasco if a very hot
dish is liked. Some makers add a
few grains each of powdered cloves
and mace with the Spanish pepper.
Serve the beans in their own sauce,
plain or boiled rice or with chile con
came.

Another way of making the sauce
in which the beans are cooked is to
add some rich brown meat stock to!
the tomatoes and other ingredients
and boil the mixture down a good
deal before adding it to the parboiled
beans. Let me know If you need
other Spanish bean recipes. -

WALLA WALLA. Wash.. Feb. 21. My

Dear Miss Tingle: I would very much like
to know how to prepare maraschino eher
lies. If you cannot tell me, could you
give me Information as to how I might get
a recipe? Gratefully, ai. it. e.

Of course you cannot make real
maraschino cherries now, as mar
aschino is no longer obtainable.

For directions for making commer
cial imitation maraschino cherries I
must refer you to any good technical
book on commercial canning such as
can be obtained doubtless through
your state or local library. Such di
rections would not he practical under
ordinary domestic conditions.

If you want a recipe for a domes
tic Imitation maraschino cherry, you
can simply take ordinary white, firm
canned cherries and dye them wltn
"fruit coloring" and flavor with al
mond or pistachio flavoring or with
a mixture of aimona ana vaniiia.or
almond and rose extract as pre
ferred. They will not, of course, be
as bright in color or as tough in tex
ture as the ordinary commercial im
itation maraschino cherries; but they
will be decidedly more wholesome.

If desired a little alum water may
be used to toughen the domestic
cherries but this of course makes
them less wholesome.

Using fresh cherries for imitation
maraschino cherries, made at home,
the cherries may be somewhat tough
ened by pickling for 48 hours in white
vinegar. After this they are rinsed
and washed in fresh water, dyed
with fruit coloring and canned in the
ordinary, way in syrup flavored as
suggested above.

Pickling in ordinary pickle brine
for two days before coloring and
canning la another domestic method.
The cherries must then be washed
and freshened before being put up in
the syrup. Equal parts glucose and
BUgar are sometimes used instead or
all cane sugar in making the syrup,
as giving a less sweet flavor. All
these methods give a fair imitation
more wholesome than the commer-
cial kinds, but I know no domestio
recipe like the commercial imitation
maraschino cherries.

PAYETTE, Or., Feb. 22. Dear Miss Tin
gle: Will you kindly give menu forrathel
formal luncheon for woman's club? Not
too elaborate, but something a little out of
ordinary. Parties giving it must cook and
serve It. Colors yellow and white. Any
ideas of yours (always good) will be thank.
fully received by yours most sincerely,

M. L.

It is never1 wise to serve anything
but of the ordinary" for a formal

luncheon, especially for a semi-publ- ic

luncheon, such as you describe and
more especially if it Is for a large
number of people. Besides, I have
not the slightest Idea what your
friends consider "ordinary."

Simplicity Is always In better taste
than any attempt at strict formality'
or elaboration, especially when the
hostess has to cook and serve the
meal; and you will therefore be wise
not to attempt more than a cocktail,
a main dish, with two vegetables; a
simple salad, a sweet course and
coffee.

If It were my luncheon I should
be inclined to serve things that do
not call for much last-minu- te atten-
tion and can be prepared mostly In
advance.

For Instance a fruit cocktail of three
or four yellow fruits (such as orange,
grape fruit, pineapple and peach), fol-
lowed by any kind of delicate
croquettes or cutlets that you prefer

black braid and button trimming and
the little hat so admirable for wear
with a veil is of shiny black straw.

In a season of gray costumes none
has been noted . smarter or more
dainty than this (6452) little Easter
suit of gray Poiret twill with em-
broidery in shaded gray tones on the
Mandarin jacket. The small hat is
gray, too, with the dangling orna- -
ments at one side that fashion fancies
Just now. White kid gloves, gray
ilk stockings with patent leather

slippers and a tasseled sash complete
a fetching Easter day costume. The
sash is a special feature in soft gray
stripes that harmonize with the em-
broidery on the Jacket.

Quiet and conservative, yet oh so
smart, is this (6865) street costume
or church costume for Easter morn.
The dark blue suit is of tricotine
with cable embroidery on the jacket;
and the jacket style will please
women who do not just fancy the
bobbed-of- f, loose Mandarin coats.
The graceful sash is of blue moire
ribbon and with the attractive suit
goes an Easter hat of violet silk
with violets appllqued on the rolled
brim.

or (If the number Is not too large
ana ir you have confidence In your
skill) a really fine souffle (with a
yellow sauce, if you like). Potatoes
au gratin would be easy if you are
going to serve a simple second vege-
table, such as peas, asparagus tips
or string beans or cauliflower, plain-
ly buttered; but if you are serving
a more elaborately dressed vegetable
such as pea or spinach umbales, or
croutes. of spinach or cauKflower
au gratin, then you had better serve
simply mashed, or riced or creamed
or duchesse potatoes. Or if you have
a souffle you might like French
fried potatoes, but don't attempt any-
thing in which you are not "absolute
ly perfect" and sure of your skill.

Lettuce heart salad, with a thou
sand Island dressing or a Roquefort
or, Chili cheese dressing would be
both more "correct" and more whole
some than any more elaborate salad

For dessert you could have orange
or peacn or apricot sherbet, with
wnippea cream (or if you don't wan
a irozen dessertyou might have aorange or peachr apricot Bavariancream, or a yellow parfait; or
White ice cream or white parfait
wun an orange or lemon or peach
sauce served in tall glasses, withwnippea cream, or in "slices"preferred. Or you could use an imita
tion sabyone sauce or a butterscotchsauce if you like.

Then you could have either a white
cake or a yelKw cake (sunshine cake
is easy and usually popular) or tin
wnite and yellow frosted cakes, dipped
in white or yellow fondant, or wafers
or lady fingers (with or withouticing or macaroons, or little yellow
nut cakes, or tiny white and yellow
eciairs or any other "prettv littltiny rickshaws," depending upon how
1KU1.U nine, ana energy and moyou want to spend.

Then, of course, von must bav enm
aencate luncheon rolls and super-e- x
ceuent corree, and anything in theway or olives and relishes that you
tooiv, uunctDoon ana rancv mav
un idle.

I fear this is not very helnful be
i.aue ii is atjsolutelv imnoasihla fn
a perfect stransrer" tn malts oaH,.
facory menu for an unknown hostessana unKnown guests.

BURNS. Or.. Feb. 19 n.. mi..Wlll you please print a recipe for chocoB rou; also maole narfa It Thmti..' " " jBo past recipes.
ilKS. E. R. C.

You may add cocoa or melted fhn
late (3 or 4 tablespoons to taste) to
the jelly roll given last week, or you
may ufce me toiiowing:

i,uuiuiiB rou inree eggs. 1 cudand 2 tablespoons sugar, lt, cups
flour, 4 or 5 tablespoons cocoa, 2
tablespoons oil or melted shortening,
M cup hot water or milk, 2 teaspoons
oaKing powaer, teaspoon cinnamon
'4 teaspoon salt. 1 teasnoon vanilla
Mix the cocoa with the hot water or
milk as in making cocoa. Beat the egg
wnues until stiff, then until glossy
with 3 tablespoons of the sugar. Beaf
tne yolks until light, adding gradu-
ally the sugar, cocoa, and a little
flour if necessary to maintain the
consistency. Add the shortening and
iiavorings. fold In alternately the re
maining flour (sifted with the" baking
powaer) and the egg whites. Spread
quickly on a greased paper in a large
flat pan (leaving the center very thin)
and bake in a moderate oven. Have
ready the filling (still warm) for use
the moment the cake comes from the
oven. The filling may be white frost
ing, or chocolate frosting, or marsh
maiiow ruling, or custard filling, or
a gelatine whipped cream filling, as
preferred, the last being the most dif-
ficult to handle and the most attrac
tive to eat. Place the cake face down
on a sheet of paper dusted with sugar.
Cut off the edges and strip off the
greased paper. Spread the filling very
rapidly, and roll up neatly. Dust the
top with sugar, or put on white or
chocolate frosting as preferred. A
little "knack" and a great deal of
speed are needed for this roll. Maple
parfeit Four eggs, 1 cup hot maple
Byrup, 1 pint whipping cream. Beat
the eggs and combine with the maple
syrup, beating until the mixture
thickens a little, cool and combine
with the cream beaten stiff. Place in
a mould with a tightly fitting lid.
seal with a strip of cotton dipped in
melted paraffine and bury in a mix-
ture of two parts Ice to one (or more)
of salt for 3 to 4 hours. Unmold and
serve plain, or with whipped cream or
with maple syrup or both, either with

chopped .nuts. If a lighter
texture is desired two of the egg
whites may be whipped separately
and folded in with the cram.

PORTLAND, Or., Feb. 21. Dear Miss
Tlnirlo: will vou kindly tell me how to
serve a cafeteria dinner to 14 or 20 people
and what to serve, costing about 75 cnts
a plate. My dining table Is not large
ennueh to serve that many and I haven't
enough china to serve it in courses. Might
use card tables u guests neip memseives.
Thanking you. I-- L.

I fear I can be of very little help
to you as I know nothing; of your
tastes or skill in cooking. I cannot
see that cafeteria service will help
much if you have not enough china
to serve In courses; for china can,
of course, be washed between courses,
but for cafeteria service enough for
each guest must be provided at once.
The card tables will be useful, as
you suggest. If, however, you prefer
to serve cafeter'a style you would
be wise not to make it a "dinner."
Cafeteria service is most suitable for
an informal supper, or luncheon, or
breakfast, not for a "dinner." , ,

You will evidently have to plan
your menu with reference to your
china. If possible, have a set of very
light, pretty trays with doilies and
arrange these with the flat sikrer
and table napkins on a serving table
near the dining table. Place the
other things on the dining table, in
order and sequence, so that the
guests, helping themselves, pass
around the table and end with a
complete tray. It would be nicer to
have water, rolls and butter, salt and
pepper and relishes on each card
table, if you use the latter. I should
think it would be just as easy to
serve the plates or trays from the
kitchen as to let the guests help
themselves, and it would certainly
be pleasanter for the guests. As for
the menu, possibly something similar
to the informal luncheon suggested
to M. I would suit you; though in

PURSES OF EMBROIDERED
SILK FAVORED BY FASHION

Striking Oriental Designs With Richest of Colorings Make These
Accessories Wonderfully Attractive.
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brlght-coip'e- little purses
THESE silk are quite the

Just now. They are dainty
affairs which may be slipped in a
jacket pocket or carried in the hand.
Some- - of the little purses are of
brocaded silk in Oriental designs;
others the more expensive onesi of

silk. Of the latter
sort is the purse illustrated. A gay
little trifle to carry with a spring
street costume. The purse is covered
with black silk embroidered in deep,
rich colors In an Egyptian design; a
maid of the ancient Nile country car
rying a water bottle on her head
forms the center of the design and
conventionalized lotus blossoms make
the border. Ail in the strong Egyptian
colors of Abyssinian red, Nile green.
desert gold and Cairo blue.

Similar in type are and ivy pattern

order to simplify the service it might
be well to omit the fruit cocktail,
and to serve a semi-swe- et fruit salad
or a jellied vegetable salad.

DEEP RIVER, Wash.. Jan. 24. Dear
Miss Tingle: Noted in Sunday's Orego- -
nian where a party in Astoria wished a
recipe for a plain cake which would
keep for some time. Tbis one. recipe of
wmcn i am sending you, will keep for fou
weeks or more. It may be doubled to
make It larger and la very good for
lunches, as It keeps moist. Hoping this

ill bs of some help. I am yours truly,
MRS. K.

Many thanks for your recipe. I fear,
however, that it is not what my cor
respondent wanted, for a cake requir- -
ng one-ha- lf cup butter, two cups

sugar, three eggs and one cup milk
to two cups flour, though doubtless
good, cannot possibly be called
plain" cake. And it was a "very

plain cake to keen several weeks"
that my correspondent asked for. The
richer the cake the easier it is to keep
it in good condition.

E.

Custard Cake (Mrs. E. K.) Will
keep moist for four weeks or more-M-ake

a custard of one-ha- lf cup' of
milk, one cup of sugar, white and
yolk of one egg. Remove from fire

nd add the grated rind ana strained
juice of one lemon. Allow custard to
cool. Cream one-ha- lf cup of butter
with one cup of sugar, then beat in
the yolks of two eggs and add slowly
one-ha- lf cup of milk. Now sift two
cups of flour with two teaspoons of
baking powder and add and beat all
welL Fold in the beaten whites of
two eggs, turn into buttered and
floured cake tin. Bake in a mod
erate oven 40 minutes.

In reply to Mrs. O. F. K., I have to

CHILD CRIED

DAY AND NIGHT

With Eczema. Itched and
Burned. Cuticura Heals.

" My little child bad eczema be-

hind her ear. It first formed in little

It n

pimples, then blisters,
and then a sore eruption.
It itched and burned so
that she fretted and cried
day and nigbt and we
got no test. I bad her
treated without any
result.

"Our physician recommended Cnti-cu- ra

Soap and Ointment and after
using one cake of Soap and one
box of Ointment the was healed."
(Signed) Mrs. F. C Scott, 681 N.High
St, Chillicothe, Ohio, June 3, 1920.

Rely on Cuticura Soap, Ointment,
and Talcum to care for your akin.

u! lutfm br stall. AMrmm-- .

ntorto,Dpt.a.sUldu4..MM.' Sold erry-w:r- 't

Sots 25c. Ointment 26 UKi Ms. TsleustKe.
&t$P"Cutican Soap sbavas withoit sons.

covered with Persian brocade In pat
terns showing foliage and dancing
figures. One cannot carry much in
these little embroidered silk purses,
but they are pretty little affairs fo
use when one is formally dressed.

One d ubts whether even the
famous glass-blowe- rs of anclen
Venice, whose secrets died with them
ever produced anything more beauti
ful than the new glass
which someone has called captive
sunshine. And this wonderful new
glass is an American product! It
made of gold so infused
Into thin-blow- n glass that the pieces
have the effect of hammered gold by
some alcheifly of art made trans
parent. The decoration on each piece
Is of encrusted gold in delicate laurel

telescope purses

say that It is never possible for me
to send personal replies even when
stamped envelope is enclosed. The
receipt of an announcement does not
necessarily call for the return of
gift. Whether a gift la given or not
would depend upon circumstances and
the degree of Intimacy of the friends
who receive the announcements.

CKLES
Itarc si Brlnsa Out Inslshtly Spots.

How to Remove Easily.
The woman with tender skin dreads

March because it is likely to cover
her face with ugly freckles. No mat
ter how thick her veil, the sun and
winds have a strong teendency to
make ber freckle.

Fortunately for her peace of mind,
Othine double strength, makes it
possible for even those most suscept
tble to freckles to keep their skin
clear and white. No matter how stub
born a oase of freckles you have, the
double strength Othinj should remove
them.

Get an ounce from your druggist
and bafnish the freckles. Money back
If It fails. Adv.

Washing Won't Rid
Head of Dandruff

The only sure way to get rid of dan
druff is to dissolve It, then you de-
stroy it entirely. To do this, get
about four ounces of ordinary liquid
arvon; apply it at night when retir
ing: use enough to moisten the scaln
and rub it in gently with the finger
tips.

Do this tonight, and by morning
most, if not all, of your- - dandruff will
be gone and three or four more ap
plications will completely dissolve and
entirely destroy every single sign and
trace of It, no matter how much dan-
druff you may have.

You will find, too, that all Itchlns
and digging of the scalp will stop at
once, and your hair will be fluffy, lus
trous, glossy, siiKy ana soft and look
and feel a hundred times better.

You can get liquid arvon at any
drug store. It is inexpensive and
never fails to do the work. Adv.

DRINK HOT TEA j
FOR A BAD COLD

Get a smaU package of Hamburg
Breast Tea at any pharmacy. Take a
tablespoonful of this hambufg tea.
put a cup of boiling water upon It,
pour through a sieve and drink a ul

at any time. It is the most
effective way to break a cold and
cure grip, as it opens the pores, re-
lieving congestion. Also loosens the
bowels, thus breaking a cold at once.

It is inexpensive and entirely vege
table, therefore harmless. Adv.

How to Tint Your y
Gray Hair at Home
If your hair is graying or Is faded

and streaked, do not let It become
any more nnattractlve. No mattei
whether Its original youthful color
was golden or black, or any shade of
brown, all you need la a bottle of
Brownatone to Instantly restore lti
beauty in a manner that defies deteo- -

s
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pliilllgl
tlon. This famous preparation is as
simple and easy to use as manicuring
your naua.

Special Free Trial Offer.
Everv nacka&ra of Brownatone con

tains fulL simple directions for work
ing Its magic on gray, faded or
streaked hair. Guaranteed absolutely
harmless. At all leading druggists In
60c and $1.50 packages. Two colors:
Light to Meaium Brown" ana "iarK

Brown to Black." Send to the Kenton
Pharmacal Co., 638 Coppln Bldg.. Cov
ington, .h.y.. enclosing n cents to pay
postage, packing and war tax. for a
free trial package of Brownatone.
Adv.

LOOK YOUNG, PRETTY

Sage Tea and Sulphur Darkens
So Naturally That No- -

body Can Tell.

Hair that loses Its color. and luster.
or when it fades, turns gray, dull and
lifeless, is caused by a lack of sul-
phur in the hair. Our grandmother
made up a mixture of Sage Tea and
Sulphur to keep her locks dark and
beautiful and thousands of women
and men who value that even color,
that beautiful dark shade of hair
which is so attractive, use only this
old-tim- e recipe.

Nowadays we get this famous mix-
ture Improved by the addition of
other Ingredients by asking at any
drug store for a bottle of "Wyeth's
Sage and Sulphur Compound," which
darkens the hair so naturally, so
evenly, that nobody can possibly tell
it has been applied. You just dampen
a sponge or soft brush with it and
draw this through your hair, taking
one small strand at a time. By morn-
ing the gray balr disappears; but
what delights the ladles with Wy-

eth's Sage and Sulphur Compound Is
that, besides beautifully darkening
the hair after a few applications, it
also brings back the gloss and lustei
and gives it an appearance of abun-
dance. Adv.

GIRLS
The Simple, Easy Way to

Beauty Buttermilk
Delightful new vanishing eream con

taining true buttermilk makes you look
years younger or your money back.

The first application of Howards But-
termilk Cream will astonish you. It ere- -

ates beauty almost llks masic, but tht
most wonderful thing about it la tb fait
that whilst it turns the dullest and most
lifeless complexion to radiant beauty snd
makev red or rough arms snowy white.
yet there is not the slightest sign of III
uwi after application. It actually vant
ishes from sight and the most heated at.
mosphere will not produce the least ahtni-nes- s

or greaalness of the skin.
There Is no secret about It nor Is there

any doubt about the result It's Just com-

mon ordinary Buttermilk in the form of a
wonderful cream gently masasged with
the finger tips around the corners of the
eyes and mouth.

To prove this to your complete satis-
faction obtain a small quantity of How-

ard's Buttermilk Cream at any drug or
department atore on the

plan. The directions are stm-- ,.

it ..t. o little that any girl

or woman can afford It. Bold by tb. Owl
Drug Co. Adv.

Be Careful What You
Wash Your Hair With

Most soaps end prepared shampoos
contain too much alkali, wnicn is
very injuries, as It dries the scalp and
makes the hair brittle.

The best thing to use is Mulsified
cocoanut oil shampoo, for this is pure
and entirely greaseless. It's very
cheap and beats anything else all to
pieces. You can get Muisiried at any
drug store, and a few ounces win last
the whole family for months.

SimDlv moisten the hair wun water
and rub it in- - about a teaspoonful Is
all that is required. It makes an abun
dance of rich, creamy iatner, cleanses
thoroughly and rinses out easily. The
hair dries quickly and evenly, and is
soft, fresh looking, bright, fluffy,
wavy and easy to handle. Besides, it
loosens and takes out every particle
of dust, dirt and dandruff. Be sure
your druggist gives you Mulsified.
Adv.

Adler-i-k- a

Again!
I could hardly eat anything and

my strength was all gone. Since tak-
ing Adler-i-k-a I can eat three meals
a day and anything I want." (Signed)
Miss Carrie Lively.

Adler-1-k- a acts on BOTH upper and
lower bowl, removing foul matter
which poisoned stomach. Brings out
all gasses, relieving pressure on heart
and other organs. t.UbLLbM for
gas on the stomach or sour stomach.
Removes a surprising amount of
foul, decaying matter which you
never thought was in your system
and which nothing else can dislodge.
Tends to CURE constipation and pre-
vent appendicitis. Adler-1-k- a sur-
prises those who have used only or-

dinary bowel and stomach remedies.
Skldmore Drug Co., 151 Third, and all
leading druggists. Adv.
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