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NEW CUFF BUTTONS THAT SNAP ARE
APPR_ECIATED BY WOMEN, SAME AS MEN

Fanciful Ba!hmg Suits for Sonlhlnnd Are of Imported Gingham, Bloomers Attached to Clinging Worstad
Vest—New Earrings Try to Get Away From Hoop Ideg,

No 9263 Lrrsts
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OMEN as well a2 men will ap-
preciate the new cuff buttons
which snnp together Instead of
Ench but-
ton holds itz place buttonhole
by & shank inaide and oyinide, nnd the
shirt sieeves muy be roliml up for ten-
als or any othear atrenuous labor with-
out the bother of removing the .cuft
links. All one has to do 1s to uusnap

W

being held by metal linkk

in the

NVo.
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trisngles, one suspended below the
other with the largest triangle at the
bottom. They look a little like a
miniature set of dinner gongs ready
to give out harmony at the touch of a
stick, but they are the very latest ear-
ring fad,

With the simple bluck velvet frock
may be worn a new ornament which
Egives an odd breast-pocket suggestion
and lends a note of individuality to
the plain costume, There is o stralght
bar pin of diamonds about four inches
Mong, and below this is looped & fine
chain of pearls with & pearl tassel
hanging at ona side,

Dainty as mald could wish are step-
in bloomers of radium ailk to wear
with dance frocks. The ocunning
biloomers are loose at the knee and are
trimmed with narrow frille of Val
Ince with medallions of the lace run-
ning up to meet 4 ribbon rosette at
either side. They come In orchid,
maize, pink, pale biue and white.

This winter young women are wear-
ing strap slippers (9248) in the street
even with heavy fur coats an coldest
days. But the slippera are not the
dancing sort, thin of sole and tall of
heel, they are street slippers, with
welted soles and walking heels and
they are made of calf, not flimsy, thia
kid or satin. Woolen stockings nc-
compuny these street slippers. and the
stéckings are usually in dark. mixsd

brown, green or gray coloring.
Cholee of gloves Is very important

if you want to be always correct in

dresa, Just now white glace or suede
gloves are reserved for very formal
wear and are not considered correct
with the tallored shopping or run-
about costumes. Instead, one wears
gauntlets (153) of soft kid, with the
wrista drawn up over the coat sleave,
A smart pair of gnuntlets is plotured
—dark gray kid with clipped fringe
trimming and a strap and buckle fas-
tening.

Thres-piece costumes as they are
called—though thers are Toally only
two pleces, cont and slip-on frock—
sre popular this winter. The coat pic-
tured (8846) may be worn with or
without the frock, though the frock is
of the same materinl—FPekin blue
duvetyp—and is edged at the neck
with gray astrachan like that which
makes the coat collar, Very handiome
embroldery in silver and gray threads
decorates the coat, which may be usad
as an afternocon wrap with mors for-
mal frocis If desired.

Dainty neckwear belongings are of
great value in lending daintiness and
variety to simple frocks. The ex-
quisite little frill and vestes (8263) of
Irish lace and handkerchief linen, ple-
tured, glves much distinetion to a
very silmple trotter frock of bhrald-
trimmed tricotine, And the pretty bit
of neckwear may be removed and
something plainer substituted for
everyday occasions, Irish lnce is fush-
tonable again in necikwear and s con-
sidered more distinguished just now
than filet

[ Answers ’ro Correspondents

by Lilian Tingle ~——

PORTLAND, Or, Jan. §.—Could
Elve me a Kind of rellsh for meals made
with canned cern. Thanking you.

canned corn relish. 1

HRS. B R.
F other reclpes If these

kinds

have

not

s0it you, or some reader may a
good one to “paex along.*

Corn Reiish—1 ¢orn, £ cups
chopped cabbage, 2 cupe choppeéd cel-
ery. 1 cup chopped onlons, 3 swaet
red peppeérs (fresh canned)
rh:)p;:-:d. 1 cup sugar, 1 teaspoon tur-
merie, 1 leaspoon mustard, I t&a-
spoons salt 4§ teaspoon mace, vine-
Draln the (uxe
in soup), chop Yege-
seagonings. add
boil 20
amount

OLLOWING are of

two

do
have

can

or

corn
the

gEar Lo cover,
the liquid
tablies, mix with
vinegar barely to
minuten. Seal while hot. The
of sugar anpd seasonings can be va-
ried to suit personal! taste. If de-
Eired a lttle mustard seed and celery
seed may be added to the mixture.
Corn Relish—1 ocan corun, cups
canned tomatoes, 2 red or green
peppera finely chopped. 1 cup chopped
oelery, 2 cups chopped onlona, I tea-
soans salt, Alix

vinegar to cover.
and sweeten (o tasteo, adding, !f de-
sired, a liftle Spanish pepper or cay-
enne. Cook 20 minutes and seal while
hot.

ithe

cover and

-
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LMON, Wash.,, Jan. 2—Dwear
Plense publiah  In The
Bunday Oregonian a recipe for Thousand
Island smlad dressing; aiso a recips for
tartare sauce: alsso a ploeapple sklad
dresasing. I always read your column In
Tha Oregottian and they are & great help

to me. Thanking you for smmae.
MRS, P.

find this

WHITE BAIL
Miss Tingl

Te Le,
I am glad you column
helpful,

Thousand island dressing Is a gen-
eral name for the type of ealad
dressing contalning ghopped Ingre-
dients, especially pickies, olives, and
pimiento

The foundation may be French
dressing, bolled dresslng, cream dresa-
ng, remoulade or mayonnalse or com-
binatlons of any of these with or
without whipped cream.

Tha chopped Ingredients and sea-
sonings should be adapted to the par-
ticular salad for whieh the dresaing
is intended. Among possible chopped
ingredients you may choose any of
the followlng: Parsloy, tarragon,
echervil, echives, celary leaf. oress,
onlon, Ereen pepper, red pepper oOF
pimiento, pickles, u'.]'-‘r!l_.l i‘nm‘r!.l
plekled nasturtium seeds, chile sauce,
walnuts, hard-bolled egs.

Fossible special seasonings include:

| tommato citsup,
| mushroom catsup,

Orange juice, tarragon vinegar, chill
vinegar, garlic vinsgar, lemon juice,
Worcestershire sauce,
muastard paprica,
ns well us |
pepper and |

cayenne,
white

Spanish
the usual
BUgar.

A large number bf different detailed
Thousand Island dressings have ap-
peared from time Lo time and very re-
cently in this column. For this rea-
gon and becauss I cannot guass what
dressing ¥ou may h;u-.— in mind or
for what salad It may lr inténded, I
am giving no detalled recipe this time.
But 1 think from the suggestions
glven above that you ought to be
able (o make one to suit vourself,
Don't use too many different lngre-
dienis at once.

RBauce tartare—To 1 cup plain well-
chil'ed mayonnaise ncldified with
equal parts lemon julce and tarragon

vinegar, stir in, just before sarving,
from 1 tesspoon to 1 tablespoon each
of the following ingredients: Onlon
julce or chives (chopped), chopped
parsley. chopped green plekle, chopped
capers, chopped green o lives, Have the
added Ingredients very fing and even-
1¢ chopped, or the sauce will be
npolled, Serve, well chilled, on & let-
tuce leaf or in a lemon cup or other
sultable contalner, or pass in a bowl

1 judge you mean a dressing con-
talning plneapple, not a dressing for
pineapple saled, but as you do not
say what type of dressing you have
in mind I can only =ay that pine-

apple juice or grated pineapple (both
acidified to tasts with lemon julce)
may be used as the acld ingredisnt
in any boiled dressing, or cream drens-
Ing, or gelatine dressing or syrup
dressing or ¢ombinations of theae

The simplest form would be whip-
ped cream, sweetened and acldified
to taste and well chilled with n little
grated plnenpple folded In just before
werving, Many other types are pos-
sible. I hope the following may be
the recips for “tripe, Mexlcan style™
asked for recently by Mrs. M. P. G.
Portland,

pepper,
salt,

| Mo 9046 7 SErerrzmg Coss HEEA
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'one buttod from Lthe other and when
the slepve s rolled down snap' the
buttons logether again.

Fanuiful bathing suits for the south-
lind are of Imported gingham, the
bloomers attached to a clinging worst-
ed vest and the gay little tunic having

Ece.

a sash and flaring b’!l slaeves. Some
uf thess pretty bathing dresses are of
checked gingham with plaln Ctrim-
ming; others are of plain gingham em-
broidered in white.

New. earrings are trying to get away

Tripe (\[ex'mm——nnll ona pound
enusage meat Into small balls, toss in
flour, and brown In a frying pan.
Skim out and keep warm. Fry a shav-
ing of garlle rmtl one finely chopped
onjon, fryving In the causuge fat unti)
they begin to color. Add 2 cups stewed
or canned tomatoes, 1 finely chopped
chill or bell pepper, with salt, pepper
and a little lemon julce to taste. Bim-
mer gently about one-bhalf hour, then
season [o tiste with chill powder.
Have ready one pound fresh tripe,
slowly simmered [n stock for 4 hours
or more, or until very tender and del-
jeate In texture, Cul Inlo sgquarss or
diamonds, dip in frying batier or ogE
and crumb and fry in deep fat. Ar-
range the fried tripe around the saus-
age balls on a hot platter and pour the
sauce over. The sauce may be strained
or unstrajined as preferred. Serve with
tortillas or with a border of browned
polenta or with bolled rice

L A=

PORTLAND, Or—Wili
gest some luncheon dishes made
meatl, Lo serve an the main dish? Thank-
ing you MHRE C 5 S

Shredded codfish custard, codfish
balls, chesse souffiee, different vege-
table souffiees, scalloped tomatoes
with (1) riee, (2) spaghett]l or other
|1tallan pastes, (3 home- made
noodies, (4) hominy. (§) nuts;
scramblad eggs with (1) browned
onfons, (2) shrimp# (3) tomato, (4)
V'eheese, (5) poexs

Onlons stuffed with (1)
(2) kippered salmon. ()
rice,; (4) riee and cheesos

Green peppers stuffed with rice or
macaron] with flavaring of tomato,

you please sug-
wilhout

shrimp or
nuts and

you| Eggs

nuts, cHesse, or kippered fish.

from the hoop idex and show three jet

Creamed celery with poached oggs

cooked In or
canned pimentos,

Corn custard. ro
grated cheese, cream
acalloped corn, succotash.

Lima beans, stewed,
made Into croquettes.

Spaninh omelette, Welch rabbiy, t
mato rabbit, Englizsh monxey.

Letiuce and deviled egg salad
combination \-\' elable salad with
EEg Or cheese. or tuna fish,
or herring, or =al =alad.

Mixed wvegetable curry with
and chutney

Curried e¢eggs.
rod eggs,

“Rabbit in the garden”
cauliflower with chaocae
toast or scalloped).

Baked beans, (1) Boslon,
tomatoes, (3) Spanish

Vegetable croqueltes
without cheese sauce).

Probably the above
guggest others made
from some of the Lypes

e —

PORTLAND, Or., Jan,
pleass glve recipes for New
bread (for Sundny breakfanst): xiso for
New England codfish cakes. Can You sug-
sest bow I oun arrango to have hol ralmed
biscuits fresh made for breakfanst T n
ing you., MRS, L.

New Sunday Breakfast
Brown Bread—Sift togéther 1 cup
each, _r_\'nmrful, cornmenl and gra-
ham flour, 1 teaspoon salt and 2%
tenapoons sodn. Add 2-] cup of mo-
lasses and 2 cuops thick, well-soured
il Beat thorougaly, place n a
well-groased mould WwWith a cover
(filling not more than two-thirds),
and steam 4 hours. Reheat when
necded,

New England Fish Cakes—Place
a cloth 3 package very finely st
ded codfish, dip into cold water and
wring out thoroughly. Combine with
2 cups fresh hot riced potatoes, 1
tablespoon malted butter, 1 boaten
egg volk and a little pepper, If llked.
Usually salt is not needed. Shape
and fry in dep fat of such a tempera-
ture that 34-inch cube of hread
dropped Into it will brown in 40 sec-
onds. Drain on paper and sérve very
hot.

Usually lightly baked rolls can be
carefully reheated o seem llke fresh-
mnde ones, but the following plan
will enable you to serve really fresh-
baked ones lf vou wish,

Rolls In the morning—=5S«
sponge about the mi s of
noon, Do the long Kneading about
§; let rise and cul down 88 neces-
sary until about 10, Shape and pl
in baking pans and ser in a cool ¢
until morning If not encugh
set In & warm place for a short time.
Brush the tops with melted butter
and put into the oven 15 to 20 min-
uirs before they ure wanted,

Coffec caltes. snalls or buns may be
similarly mannged if desired.

M= I

EUGENE, Or., Jan, 10.—~Deonr Mins T|n~
Eln:  Please give me a reelpe for good
walfles, B M D

Good walflies are many and varied.
Following are a few of the most
common LYpes:

Watfies—Two
flour, 1% cups
baking powder, 1 tablespoon
2 teaspoons melted butle
t. 2 well boaten egg=.
gr ents, add well benten
milk, then melted fat and
Bome cooks prefer to add
to tha dry ingredients. then
and fat and after beating
turs thoroughly ndd the
whiten, T believe that
"the first method just
provided mwou beat the
clently.

For honey waffles substitute
tablespoons strained honey for the
sugar. 1If particularly crisp waffles
are desired add another tablespocn
melted fat.

Waffies No.
well beaten eggzs,
2 cups sour milk or buttermilk, 1
teaspoon soda, 1 tablespoon melted
fat. Mix as for No, 1. If the milk !s
very rich or you have a smnall smount
of sour cream to substitute for part
of the milk the meited fat may be
omitted.

recn

peppers

with
soup,

fritters
of corn
curried, or

a-

rica

ereamed eggs, golden
(cabbage or
akuce on

(2) with

(witlh ofr
dishes will

by  wvariation

5. —Wiil
Engiand brown

England

in

al

e

and
milk.

one-half oups
4 teaspoons
sugar,
other

in-

and
boat hard
the yolks
the milk
this mix-
sUffly beaten
you will find
satisfactory
eggs suffi-

fn

as

3—Two cups flour, 2

1 tenspoon salt,

—

PORTLAND, Or,
Tingle: Wil you kindly give me
follow recipes at your earllest econ-
vegieno {1} A recipe for amelf cookeid
in vineger which you gave son timie WKo,
but which I have lost: (2) un-.an meal
enokles: (3) rolled ocats cookles; (4) sauce
tarture (to serys with smeilt) Thanking
you MRE. B. 5 A

Baked smelt in vinegnr—Wash and
clean the smell. By uvaing a palr
scissors heads can be cut off and

Mins

the

Jan, JI—Dear

14

of

Lhe fish emptied o about two mo-
tiona. This counts when thare are
many fish to clean. Let drain and
pack like sardines, head to tall, In
& baklng dish, adding two or three
cloves, 5ix or elght poppercorns, a tiny
bit of bay leaf and yellow lemon
rind; Il avallable and if llked, a-slice
of onion. Barely cover with mild
vinegar or & mixture of vinsgar and
water If preferred. Cook slowly until
the lquid bolls, when the fish usually
will be cooked enough. You can test
this by pullihg out one of the back-
bones. If it comes out whole and
easily the fish Is done. 8erve hot,
elther pialn or with a pigquant sauce
made with some of the llquld, extra
geasonings, such @as mustard or
chopped plickles, and thickening. Or
serve cold, plaln or with tartare
sauce, One, two or three, according
to mize, of these little apiced [rish
lald on lottuce, with their little back-
bones extracted and with mayonnaise
or bolled dressing or tartare sauce
above them, will make n useful lunch-
econ salad or without a
Httle finely ummmd celory or cab-
bage. Pounded up with butter or
mayonnaive, they make a good sand-
wich flilling

Roman meal cookles—Ons cup sugar,
one-haif cup butter, one-third pound
seodad and cut ralsing, two egges. one
teaspoon sodn. one scant teaspoon of
gcream of tartar, ons cup white fiour,
one and one-third cups Roman meal
Mix like A cake, Drop on & greased
buking pan from the top of & =poon.
Bake in a moderate oven.

Rolled oats cooklies—One cup rolled
onte, one cup flour, one cup brown
sugar, one-half cup shortening, two
teaspoons baking powder, one cup
| nits or ralsins or a mixture of both,
about one-fourth cup warm water or
milk. Beat the butter and sugar to-
gethoer, add the other dry ingredients,
with barely enough waler Lo make
them hold together Chill and roll
out for cutting. or maks into a “sau-
sage” roll and cut In thin slices, or
drop by &poonfu on a greased tin.
Bake In a mode oven

SEmuce tartar 1¢ cup ordinury
well-made, w el mayonnalse
add just belore ving one table-
spoon each wvery Tfinely chopped
pickles, capers, tarragon, parsle and
chivesn, If chives are not avallable
use onion or onlon julce to taste. If
fresh tarragon s not to be had usa
tarrigon vinegar ‘n muking the may-
onnalse. Some make B sh of
anchovy elgengce if » sauce s to be
served with whita flsh

(=S,
18.—My
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EUGENE, Or., Jan Dear Mins

Ingle: Will you pisase print

old-faahloned custard ple,

t molanses conkies? Thanking
this conrtosy, H. ‘

1 hope thae following will sult you:

Old-fashioned custard pie—1
deep plie plate with any good pa 3
short crust or flakey pastry as pre-
ferred. Instead f flattening the
the orust to the pile plate.
cruat = littlo large.
under the adge and finlsh 1t by
ing neatly into raised
an lo deepen the ple-shell
room plenty of fillling
averflowing,

Be sure no alr bubble ls left be-
tweon Lhe tin and the sheet of pastry
or it may rise up through the filling.
For this reason some makers griensa
ths tin for a custard ple (8o that the
pastry may be pressed down withe-
out sticking) or they prick the paste
over thoroughly In the tin to let the
inclosed air escape, belng earefal,
of course, not to make such large
pricka that the filling c¢an run un-
der.

For the filling use 4
suZar, & teaxpoon salt,
milk or milk and cream
eggr (but npot oo fluffy as they
are to thicken, not to puff) and mix
In the milk, sugar and salt, being
earsful that the sugar is thorough-
Iy dissolved nnd the eggs thorough-
¥y mixed, but pot foamy, befora the
mixture is put into the pie shell. The
mixture should be 1% inches
deep In the shell. Set i
E0 A8 Lo ool [iu- undercrust
and preve: soOEgineéss, ¢

stard it f can be enough
to curdle. In 5 few ns
a8 the crust shows puffing

d browning on the s and cook-
ing underneath tha il may b
lowared so that the filllng will not
cook too gquitkly and become curdled
and watery. A nulmeg may
be grated over the surface if desired.
Cook wuntil firm in th center, but
do not over-bake. Chill before serv-
ing w0 as give firm cut
texture. It should show no holes
no “whay''—both signs of
ing—and the unde erunt
nicely browned and not {n
EOREY.

Saft

L+ )
edge of
cut the
pinch-
scallops =0
and give
wilhout

for

eEgs, N oup
2% cups rich
Beéat the

about

kly
the

e

sS00Nn

little

to

averconk-
should be
the least
cookies—One
(softened), 1%

m

maolassoes
shortening

cup
OUups  mo-
and oorn

. 1 sup thick
lemon 11-' 3

beat

lna=es

tengpoon
\Ir.r-. AT eEg. wall
leaspoons soda, 11
tabi vspr-o., cach ginger an
nuitmeg (may
6 eupa flour,
the softensed
heaten egg nnd
together the dry
them Into the
the dough
a% cean be handled or the cookles wi
bé hard inatead of soft. Mixing
chilling the mixture over night
good w to suve Lime and mat
cut into rather thick o«
and bake In a quick oven. If desired
tha cookien may be gunrnlshed with a
Talsin or a nut or a few chopped nuts,
but they are quite good pfn n

be

bowl
gredliends and
gradually

in=
browl,
=0l

11

as

I= h

\\‘..n.m

L3 ]

iz not
sening

B0 RSy tO prescori
the patient, |

esg that tur plekles o
proved by sonking in swest
i.-.q- scaldling In thin syrup
noalkting In cloar water with or with-
dill, or they might be
chopped and diluted with
chopped material to make
They certainly should not he
their present stutes If they
very acld.

Another way might be to wash them

]n it & little

are

Doctor Tells How to Strengthen

Eyesight 50 Per Cent in One
Week’s Time in Many Instances

A Free Prescription Yom Can Have
Filled and Use at Home

Philadelphia, Pa, Do wyou wear
Riasses? Are you a victim of esye
strain or other eye wohknesses?
8o, you will be giad to know that
nccording to Dr, Lewis there Is real
hope for you. Many 'whose eyves were
fafling sn{ they hive had thelr eyes
restored through the principle of this
wonderful fres prescription. One man
says. after trylng it: “I was almfost
blind; could not see to read at all
Now [ can read ewverything without
any glasses and my eyes do not water
any more. At night they would paln
dreadfully; now they feel fine all the
time It was like a miracle to me™ A
lady who used It says: “The atmos-
phare scemed hazy with or without
wlugses, but after usiog this prescrip-
tion for fifteen diays evoerything seems
slear, 1 can sven read fine print with-
out glasses" It |8 bBelleved that thou-
sands who wear glasses can now dis-
card them in a reasonable time and
multitudes more will bhe able to
strengthen thelir eyes mo ms to be
ipared the trouble and exponse of ever

If |

| getting glasses, Eyve troublen of many
| ieseriptions may be wonderfully bene-
|fited by following the simple rules
| Hore is the prescription: Go to any
|active drug store and get a hottle of
on-Opto tablots [ir--p one Bon-Opteo
tatlet in & fourth of a glass of Water
and allow to dissolve. With
liquid bathe the evas two to four timea
daily. You should notice sdur eves
clear up perceptibly right from the
start and Inflammation will quickly
disappear. If your eyes are bothering
you, even a little, take staps to save
them now before It Is too late. Many
hopelessly. blind might have been
saved If they had cared for their eyes
in time,;

NOTE:
wham the
sald: “Bon o 3
remedy. Ity constitoent ngr t
well known ta eminent eye sprolniluts wnd
widely prescribed by them The manufac-
lurers gus e# It to strengthen evesight
0 pur ecent i one Wedk's lime In many
instances or refund Lthe money. It can be
obtalined from any good druggiat and Is
one of the vary few preparations [ feel
should be kept on hand for regular use in
aimost avery family.* It Iz sold in this
city by all good druggista—Ady,

Another prominent physiciann to
above article waw =

Opto  in

turn |

Oh! How you

. have longed to

bring that Rose-

tlm-:dgiow of healthy

Beauty to your cheeks.

How impossible and

inadequate have rouges,

powders and paints, with

their onmly too apparent glamor-proven to be. For years our
laboratory has worked to make your desire possible and now we

feel that in ’
Gouraud’s @mw

Oriental Cream

we have placed your desire within your reach.
renders to your cheeks a delicate, refined Rose- Tlnt
go natural and subtle in effect that the use of a Tollet
Preparation cannot be detected. All of the qualities
of Gouraud's Oriental Cream have been retained

In our new product. That soft, velvety skin, ity
sothing and antiseptic effect are but afew ofthe

many virtues it renders to your skin and
complexion. Try It to.day and see the new

door to ch!y it opens.

Try These Three

Gouraud’s
Preparations

Just send us 25¢. snd your

dealer’s name and we will

send yoa a bottie of

Gouraud's Oriental Cream

g::k orwhite),a large cake nf Gouraud’s Medicated
p and a tube of GCouratsd’s Cold Cream. They

beaut ify, purify and cleanse the fkin and complexion. /mm

Ferd. T. Hopluzu & Son. New York

littd
e
m

water
but this ma
YOr. However
mnd seo.
Inreply to Mre,. D. K. ¥
% seVerms
ave besn

containing & baking
taxtare

ou ight

(Port
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35-cent Bottle Ends all Dandruff,
Stops Hair Coming Out

Prominent, re=
pulsive fat thit
comes and staya whers L i not
peodad is & burden, nhim..nmmlo
activily, a corb upon pleasure, &
thief of nll that in protiy aad
fal and in wvomaokind., Wh
don't take off the fut where |
shior You can do so eaxily, salely
snd withoat the alightest fenr of
harm or bad afler elfocts, by just
taking after each meal and at bad-
time o pleasant little Marrsols Pre-
seviption Tabhlet. Thees Ltlle tabs
lota are as effective and
harmless as the fazoocs
prescription from
which they take
their name, Doy
and try 0 case
tviny. Yon can
thous say good-
bye to diecting,
axercise and faf
and got buck the
graceful Ognre
mnd poine you
donlre. Omne dollar for
& casp s the rico
the world over. [ our
druggiet  or direct
from Marmola Co.,
412 Woodwand Ave.,
DL‘..rml, Mich.

BA! ISH GRA'& HAIR
T\IM"

mint i
Ress or exios
halr has hecome grz faded,
“Brownatone™ will being Ink l?-.- 1ok of —_— —
youth. Thousanda of women have tinted
their hair to potural shades with this moe
e shade {rom gold
brown

1 aro aged by pre-

I throg Dandruff Surely

Destroys the Hair

aid Lo beanty,
to black. Acta tantly, easily ap-
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