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FOOTWEAR FOR SUMMER ALWAYS SHOULD BE
LITTE MORE ROOMY THAN WINTER SHOES

Interesting Modes in Gloves Make Appearance—Fabric Gauntlets Worn With Tailored
Trotter Frocks That Have Long, Tight Sleeyes.
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Rare Delicacy

FLAVOR OF SHAD IS PRIZED
~ HIGHLY IN EASTERN STATES

Secarcity and High Price of Fish Causes Housewives to Regard Flesh as

for Luncheons.
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Fillets

Cut the

e DO L
of Shad, Spencer Method.
partly boned fil-
table for & serving,
1to salted milk, then
bread crombs. Ar-
iled baking pan,
7 e oll or melted
in & very hot ovan
minutes. Serve with
butter or sauce Tar-

lots into pleces s

Dip o
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Hotel

Flllete of Shad Baked.
ekinned and partly boned

lemon

soma slices of

the bits over the

ot oven 10 to 15 min-

thicknesa. Place

and garnish with

¥ and pieces of lemon

butter.

Lemon Butter,

iur tablespoons butier and

ieraspoons lemon Jjulce.

ral dot on each serving

emon

2y; Julce of ens lemon.
pieces of shad in salted
having be cuot in
iry hot oll
I rowned on both sidea
o & hot platter. Meit the
add the lemon julce and finely
d parzliey, sllow to bol! up and
it over the Hliets
Shad With Grated Chesse.
. gratad cheese; 2 pounde of
| of ashad; % cup of cream: juice
iemon; 1 tabisspotn minced paraley:
3 1 Worcenlorshire satce; ¢ table-
i » grated checss; 2 tablespoons butter;
« (ADIWSPOOTE CRLAGR, @Al mnd paprixa
Place tha fillets in olled earthen-
ware or giass baking dish. Sprinkle
| W salt and pepper, brush over with
| of lemon. Bake in very
10 to 15 minutes, according
Meit the butter, add-
cheeee, stirring until
1 the other seasonings,
blénding all together. When Mfllats
are about cooked, add the cream and
minced parsiey to the buiter mixture,
:l]:rn pour over the baked fillets of
shad. Serve at once.
| HBaked Shad, Sjeacer Method.
remove the fns, head and

In very

wita

n
ickness,

| Seule,

qervicg st & lunch which must be|centage of fut, It particularty fine'tail, Open down the belly and evisce-

frate. Cut down alongside the back-
| bone from elther side and pull it out,
taking care not to cut the skin The
largest of the side hones may nise
be removed with a sharp knife. Wash,
wipe dry and plaee in an olled baking
pan, skin side down. If onlan flavor
Is llked, colorlesaly fried onlons may
be strewed owver the shad at this
{ point. Sprinkie with salt and pspper
and bianket In the fish with finaly
sifted bread crumbs. which will keep
ill [t= juices (nside. Sprinkls some
oil over the crumbs and bake In very
hot oven for 10 to 15 minutes ac-
ecording to thickness of the fish. By
plaving a pancake turnsr under each
end It i= easily removed to » hot pint-
ter, Garnish with sprigs of paraley
and pleces of léemon. May be served
with any melted butter sadte or =
cold gauce, like sance Turtare or sance
Plyuante.

Planked Shad.

Prepare the shad as In above
récipe. Sprinkie with salt and psp-
per and prush over with oll. Oil the
cak plank-and place it In a hot oven
until it begins to give out a blue
flame, then place the fish on it. skin
sitle down. Bake a three to Hve-
pound shad 20 to 30 minutes, accord-
ing- to thickness When cooked,
spread over with parsiey Dbutter, or
pour melted butter over it and serve
from the plank with pleces of lemon
and litle brown potsto ankes.

Apother way ia to remove the shad
from the oven 10 minutes before the
cooking Is finished and arrange a
border of mashed potatoes all around
the plapk. 1If done with & pastry
tuba in fancy border, littla neosts may
be made in each corner and filled with
cooked green peas or any dleed,
cooked vegetnble. Return the plank
to ‘the oven to finish the ¢ooking and
delicately brown the potatoes. Iin
this way the whole dinner may be
served from the plank.

Stuffed Baked Shad.

Scale and clean & three to Mfve-
pound shad, cutting off the fins, but
lenving on the head and tail. Wash
and wipe dry. Rub the inside well
with salt and fill the belly cavity with
any preferred stuffing, then sew it
up. Oil a fish sheot or baking pan
and brush the fish sl over with oil
from a pastry brush. Flace the shad
on lts belly in the pan, in semicirele
if preferred, and punt in a wvery hot
oven for the first 10 to 15 minutes,
untit the fish begin® to brown, then
moderate the heat, baking from 30
to 45 minutes in all, according to
thickness, allowing 19 minutes for
each pound up to four pounds, then
five minutes for each additional
pound.

The shad, being an olly meated fish,
may be cooked without basting when
the heat is great enough to seal up
the julces and keep them inslde the
fish. Remove to hot platter and gar-
nish with parsiey and lemon. Serve
with drawn butter, parsley butter or
any of the melted butter saucea,

Paraley Butter.

One-half eup of butter, one tahle-
spoon very finely minced parsley, one
tablespoon lemon Julce. Cream but-
ter in & Powl as for a cake, adding
lemon julees a little at a time, then
add the paraley, Put on lce until
ready to merve. A liberal picce placed
an the very hot fish soon malts in

shod, Spanish, With Rice,

Twa to three pounds of filleted shud,
one-hall vup of ofl, two cups of boiled rice
one cuy of fiah stock (made from trim-
minga), two cupns of stralnad tomato, thres
anlons aliced, one green pepper minced and
one olove of garlic cut ap small.

Heat the oil, add the onlons, pepper
and garlic. cover and allow to cook
slowly for ten minutes, thén add the
strained tomato and cup of fish atock
and season with salt, pepper. Oll a
cagserole and spread the boiled ries

In the bottom, then put in the fillets
of shad, cut in servings and sprinkied
with a littls salt then pour the to-
mato mixtura over i{t. Bake In me-
dium oven for 45 minutes. The lid
of the oasserole mey bz removed the
last ten minutes, allowing contents
to slightly brown.

Crenmed Shad on Tonst.

One cup of abad ploked free from akin
and bone (may ba ecannsd shad), two
tablespoons butter. three tablespoons tiour,
ona tabisapoen calsup, one _Lésspoon
Worcestershire sauce. one ocup of milk,
one-haif cup of cream, one-half suces of
toant.

Heat the milkk. I anothsr pan
melt the butter, stir in flour, cook
together and add hot milk, whisking
untll very smopth. Add cream and
the seasonings: &dd the fish. Dip
slices of tomst quickly im sod out of
bolling water, butter them and pour
the ersamed fish over. Serve at once

Shad in Shells or Ramekins.

Prepare as for creamed shad, placs
in oiled sheils or ramekins and coyer
the top with olled or buttered brend
crumbs. Hake in oven for 10 minutes,
Serve with sauce Tarture or Norwe-
glan saunce,

Norwegian Sauce.

Two tablespoons freshly grated
horseradish, one cup thick mayon-
nxlse, mix togsther.

Shad Ple.

Frepare as for ereamed shad. Flace
in baking dish and cover top with
mashed potato smoothed over or piped
on from a pasiry bag. FPut a spoon
of grated choese and s dot of butller
here and there. Cooked rice, maca-
rotl ar spaghetti may be used with
4he grated cheese on Lhe top.

Stesamed Shad in Spiced Vinegar.

Cut the shad in two-inch squares
and sprinkle with salt. PFilace in an
ofiled steamer over kettle of bolling
water. Steam for ten minutes, or
until cockad through, but not sul-
ficiently to {fall apart. s®lace the
pleces in & crock or bowk and cover
with a cold, spiced vioegur. Slice
onions and a loemon on lh.!on and
dust over with paprika, sliowing to
stand over nlght bafors using. Wili
keep Ina cool place for more Lthan
o week., Very fine for lunches or sup-
pers.

Splieed Pickilng Vinegar.

Ona quuart of vinegar, weakened with
watar i° oo strong: one-half cup of whole
mixed piekling splce, one-third cup of eil,
salt and sugar.

Put the vinegar and spices on to
boll, seasoning with salt and sugar
enough to take away sharpnesa of
the vinegar. Boll gently for 20 min-
utes and strain. When cvold add the
oil and pour over the cooked fsh.
When all the fish is used this vine-
gar should be strained through a
very finea stralner to remove all
particles of fish and set aside In a
jar for future use. When ready to
ure for another batch of fish, If too
weak, reduce by bolling and add o
little more epice mnd vinegar, if nec-
SESATY,

1f the housswife makes her own
vinegar as a housekesping byproduoct
it will greatly reduce the cost of the
pickled fimh.

Shad Saind.

Two cups of flukied ahnd, fres of akin
mnd bones; two cupe of fhnely-minced col-
ery or epring cubbage, two hard-boiled
VERKS, mayonnalse to mix; lemon Jjuice,
head of lettuce and clove af garlie.

Cut the garile and rub It around the
mixing bowl FPut In the cabbage or
celery with the fish and sesson with
galt, adding sufficlent mayonnalse to
mix. Blend well together and ndd
lemon Julce to taste. Line & salad
bowl or small platter with the heart
of lettuce leaves, place salad in the
center, garnlsh with rings of tha
hard-bolled eggs and dust over the

whoele with paprika.
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2 full ass@rtment of

ez Corsets

Self-Reducing Corsets $4.00 to $9.00
Wonderlift Corsets 6.50 to 13.00
KopService Corsets 3.00 to 10.00

The prices of the following Specials
are a Most Attractive Inducement
See them in your laverite Corset Departmeni

P
JRIPIL

SELF-REDUCING
444

-

'Eighteen Other Circlet Models

$1.00 to $5.00
The Circlet is adjustable and controle the figure
above the waist as the corset does below.
Together they Complete Correct Corseting

and the one man in all the wide. wide
world that I love

denr, please don't think me

You =aid vou wouldn't iLher
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but love
world,

love

My pride alone
writing you befors,
greatest thing In the
and 1 have found my
dear pal

It is I who bog to be forgiven
wrong. 1 thought! when I turned you
awty It was best for both of us But
it wasn't. It's Jonesome here without
you. Will you come I

I'm

for me?
All the love in the world from your
devoted PEGGY.

The Wngea of Sin.
the
portion
in pursulng th
HDon' yo' all

preacher
f hla
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“Brodren,”
a&f he came
flock engoged
desn of chance.
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ARGARET MINE—Today I am
M lonely and sad and ill, my

heart aches for one little touch
of your hand. They say I must be
patient, yet how can I7

1 dream of you when 1 sleep, and
when 1 swake your wistful eyes
baunt me from the little ivory minia-
ture. 1 hear your voice In golden
song and silver laughter, and in little
caressing murmurs. Oh, Margaret,
Margaret. T miss you =o!

1 often think of our flrst mesting.
Tou were =o deiicate and fragile, an
exquisite wild-flower girl in wyour
ancmong gown. You were a banuti-
ful bridesmald, my dear. And now,
this marvalous June day, the anni-
versary of Zalea's wedding, T must
lie here in this stupid bospital, the
most wrotched and miserable man in
cxistence!

Forgive my crossness, doar. TI'm in
a much batter mood mow. The nurse
cama and took my writing mate-
rials away. Think of It! My being
shossed” by a nurde no larger than
you—though not half as sweet nor
iovely, After & nap the doctor came
in and pnnounced to me that in a
week TI1l be discharged from hers,
which means that I'm no longer in
pieces, am quite rospectable looking.
and in three weeks I'Il ba with you
in ths Virglnnie sunshine at “Heart's
~ o
§ ‘:F}(\zn:]iu.,- naw moon shines blithely
in through my west windows, a white
gold promise of June dPeams and
content. And so I say wood-bye,
dear, with all the love In my heart

- JOHN.

I feel that my chum’s love astory
i« tos much like a story book to
keep and now that she 13 happily mar-
rlad 1 fesl there is no harm in tell-
mFWI;.y baek, when we were in eiwhlli
grade in uchoo. my chum, Mary, fell
head over heels in love (if children
ever do love) with a boy in our grade.
711 admit he was stunning. tull and
dark and handsome, but he never
jooked at & girl, so Mary's affections
were for niught and unknown to all
but me, for to ma she raved by the
heuar. :

When as a freshman, h®2 Was RS-
slgned to » seat beside her in history
ciass, she was 50 agitated by hls
presence ‘hat she could hardly recite.
It was tragle then, although I laugh
now. She continuad to adore him for
three years, untii he went away to
gchoal, and 1 don't believe she had
ever even epokan o him. .

Time passed and she moved from
the town and he was away at college
and finally laft the town to establish
himnself., Last summer, she came !0
visit me snd one day we stopped at
the schoolkouss and were sittlag in
our old saats reminiscing at a great
rate when in walked the boy of old.
I meariy lost my heart mysalf. The
vears had taksn his bashfuiness and
hoa and his friend joined our gossip
party.

After s whirlwind courtship they
wera engaged before either left town
that summeér.

Mary told me then that she had
alway= ndored him =ss shs
tered him. I wag flabbergasated. Surs-
1y, trus love |5 rewarded and matches
are written In the stars, M C H

L - - -

Jerry, demrest: Pleass coma and
kidnap me. I'm wrong and I'm awfalls
kappy to rdm't it If It will bring you
down hers Lo st=al me, as you oOnce
sald It would,

I thought my work meant lots to
me, but somehow my paint brush and
palette have just ponepired against
me, and the result is that my lasi
three paintings are all wearing red

remem- |

lizing trick of straying to the bal-
cony and the last nlght you came 10
the studilo, ~

I love you, Jerry. There is no one
elge [ could love-—-but I guess I didn't
realize just how much until you con-
fegsed your own love, and then I sent
you away-—and woll-—somehow it's
not been right slnce, and I'm so lone-
some. 1 want to be just a girl—not
an artist, not n tallored girl of busi-
ness, ‘chvsa I'm only just (I confess
it. though perhaps [ shouldn't) &
little girl who wants to wear a fllm-
sy, puffy pink frook, and be held and
cuddled and loved.

Thers! T shouldn't be so gentimen-
tal, but T'm horribly blus and lonely
and just had to “fess up.” Stifl, it's
only repeating what you said you
hoped I'd sSay, #0 It cun't be mno
awfully nasughty, can It?

Somehow, bits of your pieadings
come back to me as I work, and 1
just want to toma it all up and fly
Into your arma and be comfortad and
let you stroke my halr and have you
tell me that everything will come out
all right—an you did once years ago,
it seems. when at college I thought
mid-year exams were overwhelming
me. ‘Mamber? We waore pals those
days—nothing more, but I know now
that the hest pal I ever had has be-
come more thin a pal, and dearer,

ourauds

Oriental Cream

Balr and my thoughts have « tanta-l

It'a wrong to shoot craps?’
parson,” admitted pari
sadly, "an' Hlive me, ARh's Duy
mah slne—Arkansaw Thomas Cat.

ans

BANISH THE FIRST
GRAY HAIR

O NOT despair when that first gray bair

appelrs. Keep your youthful appear-
pnce by tinting gray. feded, streaked or
bleached hair instautly to ite original color
—any shade of brown or black. “Browna-
toné,” the modern hair tint, is guaranteed
absolutely harmless to the hair, scalp or
skin. Easily applied at hoame. Will not
rub or wash off and cannot be detected.
Sold at all deslers 50c and $1.50. Trial
bottle sent direct for 10c. The Kenton
FPharmacal Co., 612 Coppin Bldg.,
Covington, Ky.

' BROWNATONE
SR
FRECKLE-FACE

Sun and Wind Bring Out Ugly Spots.
How to Remove Easily.

Here's 8 chance, Migs Frackle-face,
to try & remedy for freckles with tha
guarantee of & rolinble concern that it
will not cost you & pem:a:-‘ uniess it
removes the freckles; while if It does
glve you a c¢lear complexion the ex-
pense 18 triflingl

Simply Eet &n ounce ef Othine—
double strength—from nany druggist
and a few applications should show
you how essy it I= to rid yourseil of
the homely freckles and got a beautl-
ful complexion. Jarely Ie mora than
one ounce nesded for thoe worst came.

Be sure to ask the druggist for the
double atrength Othine, as this
strength 18 sold under guarantee of
money back If it falla to remove

freckies.

TRAIN YOUR HAIR AS AN
ACTRESS DOES.

XNo class of people devotea as much
time to beauty as do actresses, and no
class must be more carsful to relain
and develop thelr charms Ingquiry
éevelops the information that in halr
care they find ii éangerous lo sham-
poo with any makeshilt halr cleanser.
*The majorily eay that to have the

best hair wash and scalp stimulator

at a cost of about three cents, one
need only get o package of canthrox
from Your drugmist; dizsolve a tea-
spoonful In A c¢up of hot water and
your shampoo is ready. This makes
enouzh shampoo llguid to apoly |t to
| @l the hair instead of just the top of
the head. After its use the halr dries
rapidly. with uniform color. Dan-
druff, excess oll And dirt are qulckiy
disspived and entirely dlsappesr
when ¥You rinss the hair. After this
your hair will be so fIuffy it will look
much heavi thq{f it ls. It8 Juster and
softness will delight sou, while the
stim od scalp galns the health
iosures bhalr growth.—Adv,

) Sl
) FIRST AMONG

Women of discrimination who recog-
nize the best, whenever and wherever
they encounter it, are responsible for
the widespread popularity of The
Premier, now in use in over 600,000
homes. We appreciate the prestige
they have given The Premier.

ELECTRIC VACUUM CLEANER COMPANY
Cleveland, Ohio

AMONG CLEANERS

$5 down $5 monthly

Phaone us for demonsiration ln your home,

Smith-McCoy Electric Co.

Phone Muiln S0
Know.™

284 ALDER ST.—Bet. 3d and 4th.

*Buy Electric Goods From Who

Prople

“TIZ" FOR FEET

Instant Relief for Sore, Tired, Tender or Aching Feel

“Pull, Jamey, Pulll
My scee, tied, ewoba
et just ache ey Ta"™

known

Get o box of "Tiz" st any
store and end fool terture for a4 few
centn, Nover  bave tirsd, ach
aweaty, smelly fest: your shoows 1

feet fenl

You're foolsick! TYour
aching.

tired, puffed up. chafed,
swealy, and they need “Tia™

“Tiz" malces re_?l remn;hnbl: frenh
and sore-proof. “TIa" rakes the pain
and burn right ont of corns, cailouses | fit fine and you'll enly wish you had
and bunions **Pix” iz the grandest|irisd "Ti" sooner. Ascept no dulstls,
fo0 ner the world has ever| tute—dAddv,




