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DESPITE INCREASED LENGTH OF SKIRTS
SPRING COSTUMES ARE ESSENCE OF GRACE

Loose Draped Lines Are Naticeable on Latest Creations—Color Is in Evidence Everywhere With Chinese
Motifs Receiving Plenty of Recognition--Some Hats Large and Drooping.
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D skirts, which everyone was sure
would make the new frocls un-
gainly and awkward, the spring cos-
tumes are the very aessence of grace.
One hag to get a little used to ths new
silhouetts; with walstline at the hilp
and skirt hem At the ankls and the
pleeves dangling in folds to the fin-
gertips. But once mocustomead to these
inog thelr grace and dlgnity make
the saucy, vwampish, ‘short-skirted
frocks of yesteryear ridiculously
pLEsE,

The limpest, softest fabrics =re
pressed into service to obtaln the new
Hnea: rich fallle and beautiful ehiffon
tnffetas that have the draping qual-
ity, and, of course, ¢érepe de china and
n dozen nmoveity crepes lzunched this
yenr—all soft and clinging and limp.
Hends aro added to these graceful fab-
rics to Inerease their limp grace; and
If the frock itself !'s not heavily bead-
td a girdle of heads, dropped low at
the hip, weights down ths costume
into long, imp lines.

Some of the lovellest frocks of the
spring season have no waistline at all;
they are draped to glve the continu-
ous princess effect from shoulder to
hem. In this styls is o Callot Soeurs
dinner frock of heavy whita satin
damask (not a table llnen, thongh it
sounds Hke {t!), the be iful silk be-
ingr brocaded with silver threadns. The
materin]l falls flat and plain to the
waistline, with shoulder straps of nar-
row silver ribbon, but is draped up-
ward at the right hip under & cut steel
clasp, that side of the skirt falling In
cascade drapery almost to ths flood,
A. Jenny afternoon frock of soft sllk
creps in the new periwinkls blus shade
sUggests the princess line, straight
and unbroken from the shallow,
rounded neck to the hem, which
touchay the Instep; but a heavy girdle
of jot and cut steel rests on the hips
and relisves the planinness. This frock
has & droped wrap to matoh and the
costuma 1s one of the important mod-
els of the season,

Chinese Inflocnece Strong,

Lanvin indorses the Chiness sug-
gastion in dresa; the skirt pansled
snd embrofdered to hint at mandarin
etyle; the very low, loose waistline
and rounded neck elashed down nt tha
penter front, Lanvin has & trilored
frocic of navy blue crepa which is of
pura Chinese inspiration. The skirt is
paneled and embroidered in gold and
rod and thers iz a girdle of cevclamen-
oolorod taffetn, A greiut many of the
navy soerge froeks and suits show
touches of red, with gold or sllver em-
brojdery, and & Lanvin evening gown
ig of o new lacquered lace in cycinmen
pink embroidered in silver. This gor-
geous frock ls mountad over cycla-
men-calored metal cloth,

Of all the spring {rocks perhapa the
lace models ars the lovellest; but thass
lice modals are for very formal occa-
sions—sapring weddings and the like.
They are not worn on the streets, of
courss, One exqulsite frock is of
craam filst mounted over cream satin,
the lace bodice crossed in eimpls sur-
plica style and with a very low waist-
line. The skirt has panels of the
lace drooping to give the irregular
hem.

A Douost model Iz strongly sug-
gastive of thoss einborate lnoe-and-
lawn dresses which were the jdeal of
10 vears ago—only the Doucet model
Is built of brown lace and brown
chiffan. instead of white val and sheer

w1 |.1],.¢- ths 1890 modesl. Thera i3
i of lace and panels of
lave run “down from this yoke to the
ankle, with pleated panels of chiffon
baltween. And a border of scalloped
ldce [ set on at the hem. A wide
sash of soft ribbon Is tled around the |
hipa with & bow falling at ons side.
The phort lacs sleave has a desp
frill of chiffon. Can't you eece this
dress—baock in the early nineties—
made of stripz of vl and meachine-
tucked lawn—and with & low siash
of baby blue ribbon? ‘T'hose were the
days when every woman had her
mugh-trimmed lingerie dress, worn
gver a slip of pale blue "or pink
gilk: and on accompanying lingerie
hat of lace and embroldery, also
mounted over a4 tinted lining. Sut
the Douncet model, of silver-em-
broldered brown lnce and  pleatod
brown chiffon, with sashends bordered
in silver fringe, is extremely modern
and smart.

Muock Elaboration in Girdies

Sometimes the girdlo 2 the only
trimming a frock has, and girdles are
exceadingly ornamentel affalrs this
venr. Just now Paris Is wearing the
corsage flower at the center-front of
the girdle where it looks a trifis odd,
but of course very chic. And it I8 a2
likely to he made of grapes or emall
tomatoes as of flowers., Tha home-
dressmaker should Invest in one of
thuse heavy besded girdles which

oke

ESPITE the increased length of|

manage to give grace pnd elezance
to the simpleat one-plece froci. All
one has to do |8 to clesp ona of thess
heavy, eolorful girdles gt a low waist-
line over a slipon., one-piece dress of
crepe de chine, pongee of any other
materigl—and behold ons i Im- |
meédiately smart of silhouette! No|
rope girdlas of twisted sllk., and no
loogely tind sash of fabric or ribbon
caft give the graceful, limp lines that
o bead girdle takss, however it is|
afjusted. Lanvin bas devisad a new
ang interesting glrdle—the only trim-
ming on & frock of soft crepe which
has flowing sleeves draped up to
show finger-tip slesves that cling to
the arm and a round neckline cut
ratheér high. The girdle {5 made of
discs of the ecrepe about &8 big a5 a
silver dollar and sewed over flat
wooden moulds. Bach dise is sur-
rounded by tiny, coversd button
moulds, and four rows of these dises
make the flexible girdle, which of
eourse fits loosely, at a very low
whalstiine.
Wraps Essence of Grace.

Nothing could be loveller than the
street wraps of this year. Coat-suits
which came In strongly at ths sea-
son’s begimning have been glmost
abandoned in favor of the picturesgus
wraps. They have draped sleeves,
long throw=-collars with tassels to
fling over the shoulder. Some of
them are fairly dripping with long,
graceful fringe. Others, straight in
line and gathored to shallow yokes
may be draped up on the arms and)|
made to take statsly toga-like lines
{on tha figure. An enchanting wrap
in & Fifth avenue window this week
{s of biseait colored canton crepe, |

ons front draping across to a clasp |
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of steel at the hip, and the sleeves
trimmed with long self-tone fringe,
Black wraps are mosfly lned with
gray, and ocrepe de chine, not satin, ia
the fabric for wrap linlngs this sea-
son.

All in the new periwinkle blue—
an indescribable shade that touches
on the mauve—is this (1473) cogtumea
by Jenny. Cape and frock are of the
fame fabric—a heavy silk crape—in
the lovely periwinkle shade, and the
hat is faced with ths same color.
Tha lines of cape and frock melt into
each other, tha cape being draped
up at the siashed arm-openines, and
the stralght, simple frock Is weighted
by a gicdle of sieel and jet beads. The
skirt of the frook has the length now
favored in Paris

The costume pletured (867) is part
nf a three-plécs suit—ths jacket not
belng included In the pictured yepre-
sentation. Bkirt and jacket are of
navy blua twlill and this matarial
makes the sash that goos over the
taffata silk blouse, uniting blouse and
sifirt in & onse-costume effect. A pew
blouse this, with front gathered to a
stralght-across yoke to which the
sleeves are attached. Bead embroidery
in self tone trims the yoke, sleeyes
and peplum.

Of course it (B22)
simple—esverything that Lanvin turns
out has this simplieity and grace
Bk a new slesve and a new sort of
girdle add notes of specinl infarest
The frock is of figured crepe and the
low gilrdle {8 made of small discs
of the material encireled by still
smaller covered buttons. The negk-
line ang Jong, draped sleeves give
the frock great refinement and dlg-
nity.

is exquisitealy

Answers te Correspondent.s

by Lilian Tingle ———

PORTLAND, Or., Aptil 4—Dear Miss|!|
Tingle: Will you Rindly angweor the follpw-
ing questions in your eolumn in The Ore-
gonian? ]

In oxalla achl
cleaning aluminam? IT so,
what proportions.

sgmatimes usgd for
kindly tell me
1 have the hoavy cast
miur n utensils and stes! wool dees mot
sesm  very effective, besides requiring =
iot of "elbow grense."

2, Recently 1 found a jar of gooseberries
(::nvqrr:d with sugar) in which the Juice ia
aimost like jeily, the frult szuspends in it
'Thu nem' not Em s0 remarkabls @a» T be-
i astberries contain a large amount
- But- I giso found & jar of
stravwherrles In & simllar cendition. al-
thotigh the Julos was pot so thick. We
ato the latter, although I was & [itile in
dogbt whether they might be good. They
were rather imaipid. Can you explain this
goadition ?

w8105

8. What is the best m‘hqd to care for

.

lniatd lingleum? Have Just had my kitchen
govered and it s quite a jarge room. Shall
I have it wased? And aftor that can it be
moppod up when necessary?

It is certainiy a privilege to -be ables to
write you, Miss Tingle, and [ wizsh to thank
vou for much vaiyable help receive in the
past, 1 have read your column for years
With beat wishes, M. J. 8.

XALIC acid can be ssed In clean-
ing aluminum, but s not the
most satisfactory agent, hesides

balng A ‘dangerous polson to nave ly-
ing around. A weak splution may be
Golled In the vesge]l to remove stains
or A strong solution (even & satur-
ated solution¥ enn be useéd (n seour-
ing a wvery badly dlscolored spot. ’

Oxalic acid must be carefully labeled

‘| clamp If poesible.

|2s “poison’” and must be kept out af
the way of children or careless or Ig-
|morant pérsons.

; A better way g to use some of the
non-polisenous commercia] cleaners
specially prepared for aluminum.

There are several satisfactory kinds
jon the market, but I cannot mention
them by name in thls column.

A secouring mit (woven with tinsel)
|is nseful for heavy seouring in the
case of a badly burned pan, but care
must be taken not to use it on the
polished surface as it tends to =crateh,

2. Possibly the frult acids bad
slowly Inverted enough of the cane
sligar to change percaptibly its tex-
ture and gweetness; but it is difficult
to guess exaclly from your deserip-
tion what might have happened. A
number of slight chamical changes
take place in the maturing of jams
and Jjellies, some Improving, some
otherwisa

&. I think it dspends somewhat
upon the kind of linoleum. My dealer
advised a thin clear linoieum varnish
once & yveuar, with quick mopping when
necessary, using as little water as
possible. This he thought better than
waxing, though®l know some house-
wives advochie waxing.

I am glad you find this column
useful '

it

FRESNO, Cal., March 30.—Danr
Tingle: Wil you pleayes answer in
Sunday, as do not see the dally:

1 How long will heme-mads
roodles keep stored away In Jars?

2. How much ligoor should on® allow
for a ecartaln number of eges to kesp from
stirking or bolling over?

4. How do you steam frult cake and
finish In the oven. I use lard buokets to
steam puddings in and thought not pom-
sible to use for cake Ba wrong shape.

4, Can one add mere fruft and nuts
to a suet pudding without changing other
proportions?

4. How long should It take to freexs,
packed in len and salt, jee or dessert?
Some say 24 hours and others four heum

8. How long to boll apple or cherry

Afimn
the

L 1

dumplings, the kind ohe ties in a cloth and

ploces in water?

7. How much milk and eszs allowed ta
each cup rice for & rics puddipg? When
agg® are chesp I llks a thick custard
which i5 easy enough to figure, but how
to get a good one with a few =ggs Is my
troudis, Thapking yott for thess and past
answers, alncerely, R. E M.

1, If thoroughly dried before stor-
ing in airtizht Jars or tins, they will
keep like plee or macaronl

2. 1 deo not undarstand what you
mean by this gquestion.

4. It Is often poselbis to find a cov-
ered tin that s the right shape, or
you can use two tins of similar size,
and invert one to form 4 /lid, using &
If it is not poesible
to arrange a tight-fitting 1id for the
tin, a tight-fitting cap of tough
greased paper can be used, but Is not
50 successful. Remove the cover for
the baking.

If the cakes are very theroughly
steamed in & cloged tin, the fingl bak-
ing is often quite unnecessary,

¢ TUsually fruit gnd nuts can be
added In any proportion not exceed-
ing in total one and one-hzlf times
the welight of the combined ‘‘foun-
dation ingredienis” that iz, the total
weight of butlter, sugar, flour 2nd
egee. Usually a little over “squal
wealght” s better than the “maxi-
mum'" weight of fruit,

Thus {f you had a “pound cake,”
you would have one pound €ach of
butter, sygar, flour and eggs, Hence,
4 to 6 pounds of frult might be used.
but 4 o b pounds would usually be
rich enough. Of course; much less
fruit epoulid be vsed or could be alto-
gether omitted. The old-fashioned
“Dundeas pound cake"” made with the
“pound” foundation and 1 pound each
of raising and almonds ls an seXample,
Or the “purrant pound cake,' with
cne pound ocurrants or Seedless rals-
ins to one pound of efch of tha other
ingredients. But thess are scarcely
“frult cakes™ of the type I think youn
have In mind.

5. The time varies with the fresger,
the skill of the maker, and the type
of “dessert.”

Some mixtures in some freezers can
be frozen in a few minutes but are
improved by ripening for an hour or
two. A parfait gr mousse may lake
3 to b hours (=ccording to size), a8
thesa are unstirred mixtores. I dom't
quite understand about the “24 hours"
¥ou quote, Jce cregam can, Of courss,
be kepl frozen for a long time,

One to four hours, depending
upon size and compesition. Why not
use a little observation of the partie-
ular slze you make?

I should not tie them [n a cloth.
They are much lighter steamed [n &
covered bowl or in covered individual
cups.

A steamed Individual pudding of
any kind should never be steamed
less thanp one-hslf hour and ususlly
an hour |s needed to develop the best
texture and flavor.

7. The usual fault i to use too lit-
tle milk. The amount varles bécause
while rlee will always take up at
least thres times {t2 bulk of lauld,
more milk can be absorbed If the
cooking process is long and slow, Lo
aflow ovaporation and resulting
eraaminess. Ditferant kinds of rice
will also tend to take different
amounts, Five or six cups of milk
would not be too much to allow io
one cup of riee for & “creamy” pud-
ding, cooked three or four hours
Eggs are not necessary exXcept for a
“rice custard”

Whon eggs are added (at the jatter
part of the cooking) care must bs ex-
erolssd to ses that they are cooked
just to the *setting™ point, not be-
yond. or the pudding will be curdied
and watery.

You ofn use from one to five €EER
to the above amount, according to
the kind of fiavor and texture you
prefer, and to the preceding part of
the manu. It is a question of temper-
atures and skil] rather than of
amounts of ingredients that makes &
good rice pudding; but a3 T said be-
fore, the usual fealt is to use too lit-
tle milk and to cook the rice too
ghort a time and the custard too long.

et adetes

PORTLAND, April 2R —Dear Mima
Tingle: Wl you ploaps sive a Tecips for
home-made noodies; aisas  for penoche?
Thanking you in advance, "BEGINNER,"

A reclpe for pencoche appeared In
this column April 30. I hope you
gaw it,

Egg noodles—For each egz allow
one-fourth teaspoen salt and two-
thirds Lo one cup flour, according to
the kind used. Beat the egz slightly,
add the salt and flour Lo make a stiff
dough. Knezd very theroughly and
let stand one-hail hour. Roll out very
thip and set aside to dry & jittle. it
must not dry out enough to be in the
least brittie, but [t must not be the
least sticky.

Roll up inte & tight roll (or cut into
three-inch strips and plsce one abhove
another) then cul erosswise into very
fine strips or threads. Toss lUghtly
wilth the fingers to separate and
leave to dry out a little. Drop inte
boiling soup five Lo ten minuteds be-
fore serving.

1t not wanted for immediate use al-
jow to dry thoroughly and store in
covered jars or t'ns. Use in soup as
& “meat accompaniment” (in place of

potatoes) or cook first in watar, then
| in milk for sweel puddings or noodle
ocustard. The sime mixture |= aslso
used in making Italian raviell or
fllled dumplings,

OAELANRD, Cal, May 35, —Dear Miss
Tinele: Will you kindly tell me the pame of
what you ¢onsider the most praectioal cook
book, which contains reclpes for every day
plain cooking, also fancy dishes, which 1
like to prepare occaslonally, and fruit
panping and proserves?

1 was once a stodent in & domestie sol-
enane clgas In Portland which was under
your suparvision,

Am jncloding & stampedl enveiope for re-
ply., Thanking you very much for the
favor, E K

I any sorry to disappoint you. bug it
is never poszible for me to “send" re-
plies,

“The Boston Cooking School Cook-
book™ 1% a wvery rellable standard
book. 8o is Mrs. Hill's “Fragtical

WIDELY OPENING FRAME NICE
FEATURE OF NEW BEAD BAG

Little Belongings That Are Needed for Formal Costume Cam Be
Accommodated Easilv—Gorgeous Colors Are Used.

M.z.? .H?z thg Shro
Besa,s 7rr
T F e r>r-

VERY woman who does bead
E embroidery will be glad to have

a2 look at this Interesting hand-
bag, just from Paris. The widely;
opening frame is an agreeable feature
of the bag which though not large,
is roomy enough to scoommodate the
littie belongings one mneeds with a
formal costume. A circular placque
or mat of beads in gorgeous colors
makes the lower part of the bag; the
upper part of velvet is a continusa-
tion of the bead disc which is applied
at the center of the biz dise of
velvet—with no gathers. Then the
large ecircle of velvet is shirred to the
frume, short ssams ashaping the
tucked-in ends of velvel. BSteel bead
leaves are embroidered at the edga
of tha baad section, and butterflies
of steel and colored beads adorn thes
velvet portion of the beg.
-~ The Parislapne shivers with distaste
at the predilection of o0 many Ameri-
can women for machine-made neck-
wear of flilmsy materials—bits of
finery that should be of uttermost
daintiness, made by machines =nd
turned out by the dozens. Fearful—
to exclusive French tasta! This
dainty neck fixing has just come
from & shop in Parie and each set
is of sheer handikerchisf linen en-
tiraly fashloned by hand. The sat
is In angles; the collar a triangle and
the cuffs Httle squares. Fine net
lace is whipped on by hand.

Frerecs NPoF wewr O
Errres?f L rrresy FrEly
Forrral SFrZcocizerss

Cooking and Serving."” You might
examins these and others in your
publie library and sese which =ults
you best. There iz no cookbook that
will tel]l you “&i; about everyt_hlug" or
that is “bast" in every wa

"Sucgessful Canning” by Ola Powell
is good and could be obtalned from
your ]Jibrary, probably. Thers ars
glso a number of useful governmeant
bulletins that wyou could write for.
You gould get m list at the library. I
think you would get much help and
many suggestions that might bhe new
to you by subscribing to “American
Cookery,” formerly known as the
“Boston Cooking School Magazine™

it

PORTLAND, April 2§ —Dsar Miss
Tingle: The following recips for brownles
wus published recently in & paper I am
taking and ¥ am sanding it to you for the
woman who wanted a recipe for hrownies,

READER.

Brownliss—One cup sugar, one-half
cup of shortening, two €Zgs, one cup
of flour, one cup of pecans, three-
fourths cake of bittsr chocolate, fla-
voring |f desired. Drop from spoon in
smill portions.

Many thanke for your recipe. I do
not quite understand what is meant
by “% cake bitter chocolate,” surely
% of the usual half-pound “cake”
wonld bs far too much, and % of a
“gquare” (or one ounce division)
would be rather a small amount for
the other gquantities, unless a wvery
mild taste |s wanted.

i

ESTACADA, Or., May 4.—Miss Lilllan
Tingle: Wil you kindly publish In The
Oregonlan at your convenlénse & recipe for
& good clasnsing tolist soap and oblige?

A SUBECRIBER.

It is mot possible with only ordi-
nary home equipment and without a
knowledge of chemistry to maks at |
home a perfeetly neutral toilet sORD |
as good a4s c&n be obtained in various |
standard makes at sbout 10 cents & |
cake or even less Even if you could |

prepare 8y good & product as the

standard commercial tollet soaps it

woilld not pay you to do so,
———

GERVAIS, Or., April I25.—Desr Miss
Tingie: At your sarliest conveslence will
you ploase tell me how to make cantaloup
congarve and combination different frults
with cantaloups? Alge which do yon con-
sider bhest for home use, the vacuum or
the ald type jos oresm freeger?

Thanking you for this faver mad others
I have recelved in your columm, very truly,

MRS R, D. M

I have no special recipe for canta-
loup eonserve, but it could be made
like any other consserve, if desired. Or
some reader may offer a recipe.
Cantaloup, however, iz almost the
paoorest possible kind of fruit to use
in a conserve &8s It loses so much
flavor in cooking and contains so
much water,

It might ba worth whils taking the
trouble to nse t, if you had very lit-
tie other fruit or if you wished to
utilize some cantaloups that had
made & dlsastrous alliznce with eu-
cumbers or summaear squash (as I be-
lleva romatimes happens) so that they
were unfit to use in the ordinary way.

If the cantalesups were npot fully
ripe they could be treated llke water-
melon rind in making plekles, e¢on-
seryes or presgerves, hut they hapdly
seem worth the trouble, fusl and
sugar involved, to my mind at least

If you will daseribe tha king of
eonsarve you had in mind I will try
to construet a reclps to suit you, but
you can=probably make one for your-
splf from the above suggestion In re-
gurd to watermelon rind,

In regard to the freezer I cannot
advigs very well. Each type has ad-
vantages and disadvantages, snd It
depends malnly upon family ecircum-
stinces and persgonal preferspeces
which would be the most satisfactory
for any given housshold,

—

In reply to Mrs. C. I. (Portland), I
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JStout Fiqures

(Pstent applied for)

It redoncs the

sa, the bust, undergrm flesh and the bock, Several

diffar=nt medels for fall and stout figures, sises 4010 56, Prices moge from
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Now is the
time to can

at home

Fresh pineapples are
now abundant and low-
priced.

Shipments of delicious,
fragrant, sugar-sweet fruit
are arriving every day
from Cuba where the
choicest pineapples are
ETOWD.

Can a few now for use in the

season when you can't get the
fresh fruit.

Here is a simple recipe for
home canning.

B‘llu. pesl and cors the fruft.

Blanch for § minutes in boll-
ing water. then cold dip. Placo
In & kettle, cover with
mads with 3 eups sugar tn
cups Blanching water. BHoll for
4 minutea. Fill enns with frult,
pour over snocugh juoice to cover,
then sierilize for 39 minutes In
hot water bath and seal tightly
while hot,

Ask your grocer for prices on
pineapples. You should serve this
glorious tropical fruit more often.
It is healthful and delicious,

WEST INDIES FRUIT
IMPORTING CO.

/

PINEAPPLES

L] the pims-
appls Iy In one
hand, then take
hold of follags with
the other hand aad
twist it off,

Kew slice the
fruit across in thiedRk
siices not less th
three - quarters
an inch thbel,

Pot a slice on e
plate. Than run &
sharp knife around
ths odge of the
allce, lanide the
peel. It then comes
off, with aras,
enaily,

Cut waeroes the
sllce as shown In
dlsgram, four
ene on amh alde
the ‘The core
will ln out without
a=y waaste

This Book Free

We have a book of more than
sixty new ways to serve fresh
giunpple. compiled and tested

y experts, We will mail it tgp
you FREE if you write. Ad-
dress West Indies Fruit Im-
porting Co, 236 N. Clark St,
Chicago, Il

have to say that I have no racipe
called “Sam Ward Hash' Perhaps
some reader may supply it

DEFY GRAY HAIR

0
NOaesteor e

wash

the hair,

ucud
3

Co., 409 pﬁn Bidg., Covington, Ky,

BROWNAT ONE
b P R O 5

rrAge Is Judged\
@y Gray Hair

CORNS

Lift Off with Fingers

Doesn't hurt a bit! Drop a little
“Freszone’’ on an wching corn, in-
stantly that corn etops hurting, then
shortly you lift it right off with fin-
gers, Truly!

Your druggist sells a tiny bottls of
“Freezone™ for a few ocents, sufficlent
to remove every hard corn, soft corn,
or corn between the toes, and the
calluses, without sorepncas or irrita-
tlon—Adv.

SEASONABLE BEAUTY AID

We find you can bring out the
beauty of your hair to its very bast
advantage by washing it with can-
throx. It makes a very simple, in-
expensive shampoo., which cleanses
tha hair and scalp thoroughly of &il
the dandruff dirt and excess oil
leaving a wonderfully c<lsan, whole-
some fesling. After ite use you will
find that the hair dries quickly and
evenly, is néever streaked In appear-
ance and Is alwsys bright, soft and
fluffy; so flufiy, in fact that it looka
more abundant than it Is, and so
soft that arranging it becomes a
pleasure. Just uss a teaspoonful of
canthrox, which you c¢an get from
any good druggist's, dissolve it in a
cup of hot water; this makes a full
cup of shampoo liquid, enough so
it is easy to apply it to all the hair
Instead of just the top of the head.
—Adv,

To Free Your Arms
of Hair or Fuzz

(Boudoir Secrets)

No tollet table ls complete without
a small packags of delatone, for with
it hair or fusz can be quickly ban-
ished from the skin., Te remove halrs
you merely mix into & paste enough
of the powder and water to cover the
objectionable halrs. This should be
1eft on ths skin about I minutes, then
rubbed off and the skin washed, when
it will be found free from hair or
blemish. Be sure you get genuine
delatone,—aAdv,

Don't Spoil Your Child’s
Hair by Washing It

‘When you wash your child’s hair be
careful what you use. Most soaps and
prapared shampoos contain too much
alkall, which is very injurious, as it
dries the scalp and makes the bair
brittle.

The best thing to use is Mulsified
cocoanut oll shampoo, for Lhis is pure
and entirely gresseiess, ItU's vary
cheap and beats anything else all to
pisces.

Two or three teaspoonfitls of Mulsi-
fled In & cup or glass with a littla
warm water is all that is required.
Simply moisten the halr with water
and rub it in. It malkes an abundancs
of rich, creamy lather, cleunses thor-
oughly and rinses out ecasily. The
halr dries quickly and evenly, and
is soft. freah leoking. bright, fluffy,
wavy and eassy to handle. Basides, it
lcosens and takes out every particle
of dust, dirt and dandruff. You can
get Mulsifled at any drug store, and
a few ounces will last everyone in
the family for months. Be sure your
druggist gives you Mulsifipd—Adyv,

FRECKLE-FACE

Sun and Wind Bring Oyt Ugly Spots.
How io Remove Easily.

Here's s chance, Miss Freckle-facs,
to try u remedy for freckles with the
guarantee of a rellable concern that it
will not cost you & penny unless |t
removes the frecklas; while if It does
give you a clear complexion the ex-
pense is trifling.

Simply get an ounce of Othine—
double strength—from any druggist
and a few applleations should sghow
you how easy it is to rid yourself of
the homely freckles and wat a beauti-
ful complexion. Rarely i3 mora than
one ounce needad for the worst case.

Be sura to ask the druggist for the
double strength Othine, =25 this
strength is acld under guarantee of
money back If it fails to remove
irecdics.

IT IS TO LAUGH!

She's all dolied gp and looks iike she had 5
black eye, ﬂmi‘: UP HAN, Cant
happen if you uwe Wi, J. Brandt's Red
Fox Liguid ('t)L-Y-HIlU“" For eéyebrows
and eyeieshies. WILL NOT RUN. (COL-)-
BROW Urings out the full beavly of aye-
brows and lashes Alsp wvarys useful n
touching up strands of gray hair Absg-
lutely harmlesa
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