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WEATHER FACTOR TO BE CONSIDERED IN
SELECTING EASTER BONNET THIS SPRING
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Festival This Year Falls on March 27 and mmmhmumﬁ—rmmmﬂ
in Tailored Suits Just Now—DMany Black Outfits Brighteged With Colorful Hats in Evidence.
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ARCH masy g0 cul like a lamb
~—i{ has hean koown lo, And

M Ita lon-like propensities have

beon known also, Many an Easter
bonnotl. has March-ruined in the an-
pals of tl Remember that 19135
Easter—when thers wos a bliizard oo
there was wesping and

April . and
gnashing of teath at Atlantie Clty?
¥or the big siorm swenl even that far
sauth and all the pretty Ensler wear-
ables had to stay Indoors and near
the open fires which wera the only
Hanter comfort This year XEaater
will oceur on March I7—an even
garller date. And noboly ever knows
whether it will te the lambiike or
Monlike face that March will show
as It goes ool

Eo the canny woman s providing
for Euster day something trim and
tallored and will keep her xilk frocks
and pirasols and pletore hats for

events occurring a few weeks Ialer
And If Eaxter does prove to be baimy
and sunpy and springlike, the fresh,
dainty tailleur and dashing littis hat
will do the day full justice anyway.
Short Jackeis Attractive.

There s sdomething charmingly
southful about the spring fashlons
and particals about the tallored

sult styies A short skirt and a cun-
ning little jacket of raucy shortness
make a much more youthful silhou-
ette than a sult with long, dignified

coat. aor with coattalls lengihening
the line at the back. Fringed sashes
tied at the mide and hanging below

the cont add to the youithfol effect
And an for epring millinery, It iz the
very essence of youthfuniness with
Jtu little-gir] shaper and i1s dangling
trimming effects. So everybody will
lock young thls Esster—and lan't
that Just a5 it should he?

The short jackets are In two stvies;
the siraight hox jacket in Eton ¢ffect
and the fiaring Mandarin jacket
which has a circular swing and rip-
ples well cutl fram the narrow line of
the skirt, One of thepe Mandarin
Juckets I noted ofi an Easter sult of
pale gray Poiret twill and the short,
flaring coat ls embroldered In shades
of gray—on the slesve and around
the whole lacket {5 a deep border that
I8 ralsed four or flve inchex gbove
the edge. A sash of gray striped
ribbon with deep fringe Is knotted
at one side and shows under the
Iacket, one edge of the sash falling
below the hem of the skiri. Gray is
the ldeal shade for Easter. It Iz a
very fashlonable shade just now and
will look speclally dalaty In the
Enaster throng of tallor-mades which
will be mostiy in darker colors,

Black Salts Brightened.

A great many s=pring suits are
Dlack thisx year. There seem to be
Just s&s many black sulls as dark
blue onen, and that is rather unusual,
for navy blue h=s always been the
favored shade for spring sults. But
the black sulis are brightened with
ealorful hats, colored sautolrs hang-
Ing ovar the front of the blousd, and
colored hangingy over the front of
thia blohiee, and colored bandbagn
And handbage are of vast Impeartance
thess days, you know.

Easter will see 1 good many henna
colored hats; they are the rage this
spring, and 'a touch of the deep, rich
red which |s called henna does add
galely and interest to a black suit
There wre heana parasols, teo, thatl
match henus hats—Ilong, siimly rolled
parasol-umbrellas with a crook at
‘the ferrule so that the furlad parasol
resamblos a cane. And If March does
choose to he lionlike the henna parn-
pol-umbrellea will be just the thing
to have.

Clreular Skirts Appear.
 Most of the short-jncketed spring
suits have rather ghort,
akirts but ths newent models

atraight
are }
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for youth alone and the tallored skirt | vértéd bowl shaps. The sult Bas

A small, amart hat and a stuoning
vell for an end-of-March Easter—
that seems to be the consensus of
oplafon and milliners say they are
seliing nins small hats to ons large
pleture hat  Aftar Easter the big
hats will come into thelr own, along
with parasols and summer costumes.
The favorits hat for Easter day Is
going to be a turban wreathed with
flowers and wvelled with Iace; and
next n favor seems to be the em-
broidered =ilk hat with a gracelul
dangling orpament of one sort or
another, Taiflored hats are of glisten-
ing straw with dashing ribbon bows,
or silk erowns pulled out into dar-
Ing, azlant lines

A Mareh Easter usually . means
tailored suit and small hat weather
—not the sort of day for silk frocks
and picture millinery. So mosat gf
the ghops are displaying Easter ral-
ment of the tallored type this year.

attractive costume for Easter
morning s pletured jn this (6520)
trim suit of navy blue tricotine, with
emall straw turban io the new in-

black brald and button trimming and
the little hat—so admirable for wear
with a vell—is of ahiny black astraw.
In & season of gray costumes none
has been mnoted smarter or more
durinty than this (6452) little Easter
sult of gray Polret twill with em-
broldery In shaded gray tonea on the
Mandarin jacket. The small hat s
gray. too, with ths dangling oraas-’
ments at one side that fashion fancies ,
Just now. White kid gloves. gray
#llk stockings with patent lsather
slippers and a tasseled sash complete
a fetching Easter day costume. The
sash |s & gpeclal feature—Iin soft gray
stripes that barmonize with the em-
broidery on the Jacket
_ Quiet and conservative, yet oh =0
smasart, Is this (6865) street costume—
or church costume—{for Easler morn.
The dark blue suit Is of tricotine
with cable embrojdery on the jacket;
and the jacket style will pleasa
women who do mot just fancy the
bobbed-off, ioose Mandarin coats
The graceful sash is of blue molre
ribbon and with the attractive sult
goes an Haster hat of wviolet silk

with wviolets appligued on the rolled
brim.

%W/ﬂﬂ]

PURSES OF EVBRODERED _
* SILK FAVORED BY FASHION

Striking Oriental Designs With Richest of Colorings Make These

Accessorics Woriderfully Attractive.
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a looge dolman sleeve draping from
s wide armhole. A sash of black, red
and gold broeade passes around the
waist, showing below the edge of
the jacket, and two flat sash-snds
fuli one over the other in panel effeet
at the jeft hip.

Another sult, bought for Easter
wear at Atlantic City, has a circular
skirt and a short jacket with ciroular
back that gives a cape effect. The
cipe portion is edged with silk
and is elaborately embroldered. This

it ia ot navy blue tricotfne and the
hreldery l2 In henna red and blaek,

A slmpler suit of navy tricotine haa

EBES = Iz Cood Toska Fborchurek

| in-New York advertisements look odd
roed- | fn some other pl

Crr L Eer .

short. Only tha short cireular skiris
Jook well, and 1f you simply will not
adopt fashion's present ldea of skirts
Just below the knee, have elr-
eular skirt In the form of a long
tunic, with a longer and much nar-
nower eskirt under It The circular
part of the skirt must positively not
fa!! maore than four Inches below the
turn of the knee It {s amazing how
necustomed one has become to the
very short skirt In New York., Thess
skirts arouse no particular comment
now, and even people who were
| rather prim about them last October
admit that they are rather

—and

illustrations of costumes

new spring frocks
in Poston ds

—

PORTLAND, Or.. Feb. S4—Dear Mim
Tingie: I don't know just bow to addriss
you, as I canhot get hold of a Sunday
Oregonian, but 1 am golng to risk It any
way. 1 would like to know I you can tsll
me where 1L can got a book with recipes
in for Spanish relishes aznd dishex I am
making homemads bread, cakes, ete, for
the public, and [ tuke orders for parties
woddings, ete, and the other day I was
asked to fix some Spanish beaos but could
not. As my family do net sat such hot
dishan, I pever lvarned to make them, but
in this business one is calied on for many
dishea they 40 not eat themesives ]
baked in Albany for a good many vearsa 1
hope you will parden me for asking this
tavor of you, but 1 do mot know where Lo
get such & book uniess you caan tell me
Wil send gelf-addressed stamped envelope
for reply, Hoping to hear from you soon.

MRS J. E

AM sorry to disappoint you, but it
I is mever possible for me to send

personal Teplies o Iy Correspon-
dents. You might find soms halpful
kints In o little book called “One Hun-
dred and One Maxlcan Dishes™ which
you ,could ordar througn any large
Portland book store. *You might pos-
ai%ly borrow som- cook books through
the state library, There are some good
recipes to be found -in the litle book-
lels that come with the good brands
of Spanish pepper or chile powder; or
you can write to me mgain if thara
Is any spacial recipe you want. Below
I give one recipe for Spanish beans,
but thers ar¢ maoy posaible varia-
UHons

1t you aré eooking for the public
It would be woll to seuson such dishes
te a “msadium” peiot only, serving
cayenne snd tabasgo smuce with the
dishes so that those who wish & very
hot seasoning can add thess condl-
ments to guit thelr personal tastes.

Spanlsh Beuns No. 1—Soak red
Mexican beans over night and parball
in salted water until easily :i!uﬂ:o-d.
but not broken or mu=hy. Drain and
add to one guart cooked beans one
can Llomaloes, one finely chopped
onlon, one ¢lova garlle (may be omit-
ted If garlic Is disliked), three or four
tablespoons salnd oil of bacon fxt, one
tenspoon mustard, one or twe tea-
spoons sugar, ofie tablespoan vinegar,
with salt and Spanish papper to taste.
Mix all together and cook In & bean
pot or flreproof baking dish until
the beans are very tender and thor-
oughly =oaked in the tomalo dressing.
Add eayenne or tubascs if a very hot
dish iz liked Some makers add a
tew gralnsg cach of powdared cloves
and mace with the Spanish pepper.
Serve the beans In their own sauce,
plain or boiled rice or with chile com
carne

Another way of muking the smuce
in which tha beans nre cooked s to
add some rich brown mest stork (o
the tomitooes and olher ingredienta
and boil the mixture down o Enod
den! before adding it to the parboiled
beans. Let e know If yon need
other Spanish bean recipes,

e Al

WALLA WALLA, Wash, Febh 21.—My
Dear Mins Tingle: 1 would very much like
to know how to prapars maraschine aler-
rlem I vyou catinot tell me, could ¥ou
give me Information as to bow 1 might g=
a recipe? Gratefully, M. H E

Of course you cannot make real
maraschino cherries now, s mir-
aschine la no longer obtalnable.

For dirsctlons for making commar-
¢lal Imitation maraschino cherries 1
must refer you to any good technical
book on commercial canning such as
can be obtained doubtless throuszh
your atate or local llbrary. Such di-
rections would pot be practical under
ordinary domestic conditions.

If you wint a recipe for a domos-
tic Imitation maraschino cherry, you
can simply take ordinary white, firm
eanned cherries and dye them with
“fruit coloring” and fisvor with al-
mand or pletachio flavoring or with
n mixture of Almond and vanlllx or
plmond and rose extract as pres
ferred. They will not. of course, be
as bright in color or as tough In tex-
turs as the ordinary commercial im-
ftation maraschino cherries; but they
will be decldedly more wholesoma.

If desired n little alum water may
te used to toughen the domestle
cherries but thie of course makes
them less wholasome,

Using fresh cherrias for Imitation
maraschino cherries, made at homa,
the cherries may be somewhant tough-
éned by plekling for 48 houra In white
vinagar, After this they are rinsed
and washed In fresh water, dyed
with frult coloring and canned in the
ordinargy way In syrup flavored as
suggested above,

Pickling In ordinary pickle brine
for two days before coloring and
canning is another domestic method.
The cherries must then bte washed
and freshened before being put up In
the syrup. Equal parts glucose and
sugur are sometimes used instead of
all cane sugar in making the syrup,
as giving a less sweet flavor. All
thess methods give a falr Imitation
more wholesome than the commer-
clal kindas, but I know no domaestlo
recipa llke the commercial imitation
maraschino cherries

——

PAYETTE, Or.. Feb, 22 —Dear Miss Tin-
gls: Will you kindly give menu for rathm
formal luncheca for woman's club? Not
too elaborate, but something a little out of
ordinary. Partles giving it must cook and
gerve it.  Colors yeliow and white, Any
Idens of yours (slways good) will ba thank.
fully recelved by youra most da“‘;:'..,'t.

It is nevef wise lo serve anything
“asut of the ordinary” for a formal
luncheon, especinlly for a semi-public
luncheon, such as you describe and
more especinlly it it Is for a large
nomber of people. Besides, I have
not the slightsst idea what your
frisnds consider “ordinary™

Simplicity !s always In better tasta
than any sttempt at strict formality'
or elaboration, especially when the
hostess has ta cook and serve the
meal; and you will therefore be wise
not to attempt more than a coecktaill,
& main dish, with two vegetables: a

ooffee.

If it wore my luncheon I should
be Inclined to serve things
not call for mueh lsst-minute ‘atten-

advance ) i
[ tanee & frult cocktall of three
or four yeilow fraits (such as uu#

simple salad, a sweet course and|

t do | tabl
tion #nd can ‘be prepared mostly in|

or (!{f the number is not too large
and if 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 simpls second vege-
table. such as peas, asparagus tips
or string beans or cauliflower, plain-
iy buttered; but if you are sarving
a mors elaborately dressed vegetahle
such as pea or xpinachk umbales, of
croutes. of spindch or caullflower
au gratin, then you had be¥er serve
simply mashed, or riced or creamed
or duchesse patatoes. Or If you have
a eouffle you might like French
fried potatoss, but don’t attempt any-
thing In which you are not “absolule-
¥ perfect” and sure of your skill

Lettuce hemrt salsd, with a thon-
sand lsiand dressing or u Roquefort
or, Chill cheess dressing would be
beth more “correct” and more whole~
some than any more ¢lshorats salad.

For dessert you could have orange
or psach or apricot sherbet, with
whipped eream (or |f you don't want
& fromen desser ou might have an
orange or peach or apricot Bavarian
cream), or a yellow parfait; or =
white ite cream or white parfait
with an ‘erange or lemon or peach
sauce merved In tall glasses with
whipped cream, or [n “slices” s
nreferred. Or you could use an imita-
tion sabyone sauce or a butlerscotch
sautca If you llke.

- Then you could have either a white
Cake or a yellbw cake (sunshine cake
s easy and usually popuiar) or tiny
white and yellow frosted cakes, dipped
in white or yelow fondant, or walers
or lady fingers (with or without
icing or macaroons, or littla yellow
nut cpkes or tiny white and yellow
t‘.‘t?[ﬂira or any other "pretty Ilittle
tiny rickshaws,” depending upon how
much time, and energy and money
Youn want to spend.

Then, of courss, you musrt have some
delicate luncheon rolls and SUper-ox-
cellent coffea, and anything In the
wiy of olives and rellshes that your
taste, pocketbook and fancy may
dietate,

I fear this is not very heipful be-
canse it Is absolutely Impoenible for
& “perfect stranger” to make a satis-
facory mend for an unknown hostess
and unknown guesta

———

E—‘ll ENB, Or, Feb. 10.—Donr Mins Tingle
Will yeu pleass print & recipe for choon-
Ixtr roil; alse maple parfalt Thanking
you for same also past recipes,

. MRS E R O

Yoau may add cocoa or melted choco-
late (3 or 4 tablaspoons to taste) to
the jally rell Eivgn Jast weeok, ar you
mzy use the following:

Chocolate roll—Threa
and I tabléspuons sugar, 1% cups
flour, 4 or 6 tablespoons cocoa, 2
tablespoons ofil or melted shortening,
% cup hot waler or milk, 2 teaspoons
baking powder, % teaspoon cianamon,
' teaspoon salt, 1 teaspoon nilla
Mix the cocoa with the hot water or
milk a8 in maklig cocon. Beat the agg
whites unctil stiff, then until glossy
with i tablespoons of the sugar. Boal®
the yolks until light, adding sradus
slly the sugar, cocom, and a little
fiour If mecessary (o0 maintain the
consi=tency. Add Lthe shortening and
fiavorings. fold in alternately the re-
maining flour (sifted with the baking
powder) and the egg whites. Spread
quickly on & greased paper in & large
flat pan (lenving the centar 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 lilling may be white frost-
ing. or chocolate frosting, or marsh-
mullow [llling, or custard filling. or
a golatine—whipped eream filling, a=z
preforred, the last being the mowst dif-
ficult to handle and the most attrme-
tive to ent. Place the cake face down
on a sheet of paper dusted with sugar.
Cut off the #dges und strip off the
greased paper. Spread the filllng very
rapidly, and roll up neatly. Dust the
top with sugar. or put onm white or
chocolate frosting as preferred. A
little *“knack” and a great deal of
speed are neadad for this roll. Mapls
parfeit—Four eggs. 1 cup bot maple
syrup, 1 plat whipplng cream. Bsat

¢E8¥, 1 cup

the eggs and combine with the maple @

syrup, boating until the mixtare
thickenn a iiitle, coeol and combine
wifh the cream beaten stiff. FPlace In
a mould with a tightly fitting lid,
seal with a strip of cotton dipped In
melted paraffine and bury In a4 mix-
turs of two parts lee to one (or more)
of salt for 3 to 4 hours. Unmoid and
serve plain, or with whipped cream or
with maple syrup or both, either with
or-without chopped nuta, If a lghter
texture [a desired two of the eEE
whites may be whipped separately
and folded in with the crgam.
s R

PORTLAND, Or, Feb. 2L—Doar Miss
Timgle: Wil vou kindly tell ma how to
sarve a cafeteria dinnsr to 14 or 20 peopls
and what to serve, costing about 76 cents
& piate, My dla\a. table is not hrl.o
encugh to serve tha: many snd I haven't
enonugh china to serve It In courmes. Might

i s iR
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Lyypliarn Prurses Fuia Calor 7o Sorry Lasiermre.

of embroiderad sllk ara quits the

THESE bright-calorsd litile purses

rige just now, Thay are daintly
affalrs which may be slipped In a
Jacketl pocketl or carried In the hand

Somo- of the
brocaded sflk
athers—the more

hand-ambroidered silk.

sort is the purse

little
in Oriental

purses ars of
designs;
expensive ones—of
Of the Iatter
lilustrated. A goy

Lttle trifie to carry with a spring

Btreet coslume,
with black silk ¢
rich colora In an

The purse is covered

mbroldered in deap,
BEgyptian deslgn: a

maid of the ancient Nile country car-
rying a water bottla on ber head

forms the center

of the denigu and

comventionalized lotus blossoms muake
the border. All {g the strong Egyptian
colors of Abyssinian red, Nils green,
deasert gold und Cairo blue

Simi!zr_lg Lype ara telsscope purses

covered with Persian brocads In pat-
terns showing foliage and dancing
figures. One cannot earry much n
these little embroldered siik purses,
but they are pratty jittle affalrs for
use when one ls formally drossed,

- . L]

One d.oubles whether aven the
famous glass-blowers of ancleut
Venlece, whose secrets died with them,
ever produced anything more beauti-
ful than the new gold-encrusied glass
which someone has called captive

gunshine. And this wonderful new
glaszs s an Ameriean product! It iIs
made of 23-karat gold so Iofused

Into thin-blown glasa that the places
have the effect of hammersd gold by
some =aichemly of art made trans-
parent The docoration on eich piece
Is of encrusied gold in dellcate lnurel
and lvy pattern,

order to simplify the servics it might

ba well ta omit

the fruit cocktall,

and to serve u semj-swest fruit salad

or a jellied vegetable

salad

—— e

NEEP RIVER, Wash., Jan.
Noted

Miss Tingle:

24 —Denr
in Bunday'm Orego-

pian whers a party (n Astoria wishel &

recipe for a

keep for some
which I am sending
wotka or more.
make [t farger

It may be doudbled
nnc

plain eake which would
time

This one, recipe of
you. will kesap for four
in
Is very good for

lunches, xs It kespa molst, Hoplag this

will ba of pomae halp

I am ygurs truly,
MRS E. K

Many thanks for your recipe. I fear,
however, that It la not what my cor-
respondsnt winted, for a cake raguir-

ing one-half cup butter,

fwo cups

sugar, three eggs and one cup milk

to two oups flour,
poasibiy be
And

ecannot
cake.

Faod,
“plain™

though doubtless
called =

it wus a “vary

plain cake to keep savera]l weekas™
that my correapondont asked for. The
richer the eake the easler it is to keep
it in good condition,

Custard Caks

(Mrs. E. K) Wil

keep molst for four weeks or more—
Makes a custard of one-hall cup-of
miik, one cup of sugar, white and

yolk of one egg.

Remove from fire

and sdd the grated rind and strained
Julce of one lemon.
goal. Cream one-half cup of bulter
with one cup of sugar, then beat In

Allow custard to

the volks of two egygs and add slowly

one-half cup of milk.
oups of flour with two t

Now sift two
s of

say that it is never possible far me
to send personal replies even when a
stamped envelops s enclosed, The
recelpt of an announcement does not
necessarily call for the return of a
gift. Whether n gift is given or not
would dopend upon pircumstances and
the degree of Intimacy of the friends
who recelve Lthe announcements,

FRECKLES

The woman with tender ekin dreadr
March bocause It ls lUkely to cover
her face with ugly freckies. No mat-
ter how thick her wvell, the sun and
winds have a strong teendency to
muake her freckle.

Fortunately for her peace of mind,
Othine — double strength, makes |t
possible for even thome.most suscept-
ible to freckles to keep their skin
eclear and white. No matter how stub-
born & ouse of freckles you have, the
double sirength Othins should remove
them.

Get an ounce from your druggist
and bamish the freckles, Money baock
If 1t tails.—Ady.

baking powder and add lnd'he;t all
well. Fold Iin the beaten whites of

two eggw, turn

floured cake tin.

into buttered and
Bake In a mod-

grate oven 40 minutes.

In reply to Mra, G, F. K, I have to

—_—

ue card tables If guests help ti Ives,
Thanking you. L L

I fear I can be of wvery lMttls help
to vou as I know nothing of your
tastes or skill in cooking. I cannot
see that cafsterfa servica will help
much If you hava not enough china
to serve in courses; for china ean,
of course, be washed between coursea |
but for cafelerin service encugh 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 wounld
be wise not to make it a “dinner™
Cafetoria service ls most sultable for
an informal supper, or luncheon, or
breakfast, not for a “dinmer.™ .,

You will evidently have to plan
your menu with reference to your
china. If possible, have & set of very
light, pretty trays with daollies and
; these with the flat sliwer

CHILD

DAY AND NIGHT

With Eczema. ltched and
Burned. Cuticura Heals.

*“My litle child bad ecsema be-
hind her ear. It first formed in little

{77 % ) and thena sare eraption.
<y 3 Ititched and burned so

we
got no yest. I had her
treated without any

CRIE

then blisters,

Washing Won't Rid
Head of Dandruff

The only sure way to got 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 1t st nlght when retie-
ing; use enough to molsten the scalp
and rub It in geantly with the finger
tips.

Do this tonight, ana by morniag
most, If not all, of your dandruff will
be gone mnd three or four more ap-

plicationa will completely dissolves and

entirely destroy every single gi
trace of It no matter how m
druff you may have.

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

You can get liguid arvon at any
drug store. It In Inexpensive and
never fails to do the —Adv,

and
dan-

DRINK HOT TEA
FOR A BAD COLD

|[How to Tint Your ,

{ Gray Hair at Home

If your halr ls graying or is faded
and streaked do not let it becom:
ARY mOre u vo, No matter
whether ita origl youthful color
was golden ar bimck. or any shade of
brown. all you need ls a bottle of
Brownatone to i{nstantly restors ita
beauty In a manner that defloa dutee-

tign, This famous preparation s as
simple and easy to tisa a4y mapleuring
your nalla
Special Free Trinl Offer.
Every package of Brownatone cop-
tains full, simple directions for work-
ing it8 magic on gray, faded or
streaked halr. Guaranteed absolutely
harmiess. At all leading druggists In
bUe and $1.50 packages, Two colors:
YLight to Medlum Brown™ and
Brown to Black” Send to the Kenton
Pharmacal Co., 63§ Courln Bldg., Cov-
Ington, Ky, encloging i1 cents to pay
ostage, packing and war tax, for &
ﬁ' trinl package of Brownatone,—
V.

DAREN GRAY HAR
00K YOUNG, PETTY

Sage Tea and Sulphur Darkens
So Naturally That No-
body Can Tell

———

Halr that loses itz color.and luster,
or when it fades, turns gray, dnll and
lifelens, Is caused by a lack of sule
phur in the halir. Our grandmother
made up a4 mixtore of Sage Tea and
Sulphur to keep her locks dark and
beautiful and thousands of woman
and men who value that even color,
that beautiful dark shade of hair
which is so attractive, use only this
old-time recipe.

owadays we get this tamous mix-
tura improved by the addition bf
other ingredients by asking at any
drug store for a bottle of "Wyeth's
Sage und Sulphur Compound,”™ which
darkens the hair so naturaliy, se
evenly, that nobody can possibly tell
It hus been applied. You just dampen
a sponge or soft bruosh with it and
draw this through your halr, taking

one small M_rnnd at 4 time. By morn-
ing the griy hair disappears; byl
whit dellghts the [adies with Wy-

eth’'s Bage and Sulphur Compound s
that, besides beautifully darkening
the halr after a few applioations, it
also brings back the glose and Juster
and glves It an appearance of ahun-
dance.—Ady.

GIRLS

The Simple, Easy Way to
Beauty — Buttermilk

Delightful new wanishing cream
talniag true butiermilk makes You
years Jounger of your maner back.

The fret swpplication of Howard's But-
termiik Cream will astonlgh you, It ore-
aton beauty almost like magic, bul the
most wonderful thing aboul it (s tha facl
that whilst JL turna the dullest and most
lifalesa complexion to radiant beauty and
makéda tod or rough arms snowy white,
yel thers i not the slightest sign of (ts
tss  after appiieation It actuslly vYan:
ishes from sighil and the meost Beatsd at-
rioephera will not prodoce the leaxt =himi-
paen of greasiness of Lhe siin

Thure in no secrot about Il nor s thers
atiy doubi ahowt the Tesuil-—it's jusi com-
moen ordinasy Buitermilk In the form of »
wounderful cream geatly massaged with
the fingsr tipsn mround the cofners of tha
ayes and mouth.

To prove this to your completa watis-
faction obteln & small gquantty of How-
ard’s Butiermiik Cream st sny drag ar
depariment store on ihe money-baok-1f-
dissatistied plan. Tha directions aro sim-
ple and It costa so Hitle that wny wgird
or woman can afford it. Boid by the Owl

Drug Co.—Afdv,

con-
look

Be Careful What You
W::h Your Hair With

Moat soaps and prepared ahampoos
econtsin too mmuch alkall, which s
very injurles, as it dries the sealp and
makes the halr brittle

The beat thing to uke Is Mulsified
vocoanut oll shampoo, for this is pure
and entirely greassiess It's
¢heap and beats anything eise all to
pleces. You can ger Mulsified at any
drug store. and a few ounces will last
the whole family for months

Simply molsten the halr with water
and rub it |o- about a teaspoonful s
all that ja required. It makes an abun-
dants of rich, creamy lather, cleansos
thoroughly and rinses out easily. The
bair dries quickly and evenly, and is
saft, fresh looking, bright, flufly,
Wavy and easy to handle. Besides, It
loossns and takes out every particle
of dust. dirt and dandrufl. Be sure
your druggist gives you Mulsified—

B Adler-i-ka

Again!
gam.

#1 pould hardly eat - -anything and
my strength wis alli gone, Since tak-
ing Adler-1-ka I can eat Lthree meals
a day and anything I want" (Signed)
Miss Carrle Lively. -

Adier-1-ka acta on HOTH upper and
lower bowl, removiog foul matter
which poisoned ntomacl. Bringe out
all gasses, relleving pressurs on heart
and other organt. EXCELLENT for
gas on the stomach or sour stomach,
Rimovea & surprising amount of
foul, decaying matter which you
never thought was in your system
and which nothing else can dislodge.
Tends to CURE conatipition and pre-
vant appendioitis. Adier-i-ka sur-

thoss who have used only or-
dinary bowal and stomasch ramadles,
Skidmore Drug Co,, 151 Third, and all
leading druggista—Ady,
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