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LATE BATHING DRESSES ARE OF BLACK
| SATIN TRIMMED WITH APPLES, LEAVES

L4
siirt of =llk with soft coliar and
striped four-in-hand tls. Ths sporta
hahits come in tam, brown gznd
hoeather mixture tweed with suede
facings in the saddle s!de of the
breeches.

Tan linen erash sults for warm-

Neck, Armhole and Sash Are Piped With Red Silk—Anothes Type Has Clusters of Grapes on Skirt and
Waist; and Pipings of Dress Are of Purple 8

weaather have the same patty sport
suggestion. Linen s an ideal ma-
tarial for summer riding habits, for
it seems always cool, evén on the
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arg of hlack satin with ap-

pliuad applea and leavea by
way of trimming. A red and a green
apple, say, with stems and leaves
on the left side of the sKirt, and a
small, red and yellow apple with
+deaves near the right shoulder.
I Neck, armhole and sash are piped
with red slik. Another bathing dress
hae clusters of grapes on skirt and
walist, the grapes in pale grean and
deep purple, and the pipings of the
dress are of purple silk. One says
walst and skirt, though as a matter
of fact, nll bathing dreames are in
on# piece now, n sash or belt mak-
ing the dividing line that suggeats
walst and skirt.

Bome of the neéew blouses uave
the five-ineh s=lash down from the
rounded neokline placed toward the
laft ahoulder, rather than at the ex-
act center front. Many of the new

! LL {ntrigulng bathing dresses
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tub frocks show the surpllce open-
Ing, with a long collar or & soft
fichu outlining the V neck.

Gingham frocks are almost ridic-
ulously easy to make at home this
year. The lines are so straight and
loose; thera Is no division of waist
and skirt, with bothersome gathers
and belts to taskls, And at the neck-
WweéaAr countear you can purchase n
stunning collar and cuff set of sheer
linen, or even of organdy that will
effect the finishing off of slesve-
edge and neckline,

A pretty frock of gray and mauve
toulard s in one-plece style with
kimono sleeves to the elbow. The
round neck i piped with mauve
erepe de chine: two-lnch hems of
the same muaterial extend the I=ngth
of the sleeves and the soft sash ls
of the mauve grepe also. Thres tiny
pleated ruffles of gray crepe de
ching are set above the mauve hem
on the sleeve and tiny ruffles go all
around the eight overlapping panels

that make _‘hl skirt.
Faris I'Q beadlng sport skirts,

hottest day, and seams slso to shed
the dust easily, as a wopl-woven
sult never does, With ths tan rid-
ing sult one wears tan leathéer boots
and gloves and a riding sailor or
tricorne of brown straw, Tweed
suits have soft tweed hats fo mateh,
and the striped silk scarf matches
ane's striped silk tle. LY

Formal town riding habits are of
gabardine with buckskin facings
and the coats are longer than the
sporta habit conts for country wear,
with two-butiton single or double-
breasted fastening. Such a suit de-
mands &hiny black boots and & for-
mal asoot stock. Or i the gerbar-
dine suit Is brown, have tan leather
boots. Expensgivé and arlstocratic
are tho riding® habite of gabardine,
and 'whipcord suits In oxford or
brown ¢omes next.

- . .

Put a large lump of camphor in

tthe ohiest where the sllver (8 pacled

away for the summer, and the
pleses will not turn so . black
frqm tarnish as they might other-
wiss do. A womsan who storsd her
belongings for two years discoversd
this. When thes large pieces of
plated sliver wers taken from the
barrels In which they had gone to
storage they were so black that
hours and houras of hard rubbing
were required to bring them back
to pristing luster. Several smaller
pieces—some candlesticks and a
daipty coffee service—were stowed
away In a trunk which contained
woolen blankets, and camphor Was
generously distributed through the
blankeats. The pleces of silver In
this trunk were tarnlshed scarcely
at: 8]l and in ten minutes were
rubbed to bright and sehining condl-
tion.

Camphor should be sprinkled be-
twean the folds of rugas that are
stowed away for summer. AN rag
rugs should be washed basfore put-
ting away In storage, for scoumu-
Jated duet and dirt rots the fibers.
Orilental rugs should be sent to cold
storage. If they are stored away
in an ordinary oloset or attic, place
them one -on tqQ of the other,
sprinkle well with eamphor gnd roll
into & compaocs bhundle, Tle up the
bundle firmly, cover with newspa-
pers and tle again,

I Answers to Correspondents

——— by Lilian Tingle ———

PORTLAND, May 20.—Dear Mine
Tingie: 1T want to thank you first, for
your advice on a redocing dist given
soma time ago and for directing me to
Rose's “Meeding the Family.,” which has
fow become B sort of family oracls.

I hava loat 15 poundm and feel much
the batter for i My daughter who was
much underwalght has gainsd slx pounds
and s still golng evary week 1 find
tha table of food walues most helpful In
planning suitabls means for our neéds

Will you pieass glve, at your conven-
fence, a good reclpe for a butter scoteh
bread pudding, a kind of custard with
meringue and for a kind of prune cake
that is.made with sour milkk and more
oliea than egg whites?
or much help recelved.

AM very glad to hear of your
Ioucceutu! uss of the book. A

knowledge of food values is oar-
tainly most helpful, whether you
wish to galin or loses. .

I hope the following recipes may
be what you want:

Butterscotoh Bread Pudding—
Three-quarters cup light brown
sugar, 1 tablespoons butter, % cup
water, # cups rlech milk, 2 %-inch
thick slices of stale bread, cut in %-
Inoh cubes (no crust), ¥ egg yolks,
W teaspoon galt, % teaspoon vanillw
(may be Omitted), 2 tablespoons
eornstarch. Melt the sugar and
butter in a pan until slghtly car-
mellzed, Add the water and boll to
o heavy syrup. Then add the corn-
starch mixed with % cup cold milk;
ralse to boliing polnt, then remove
from the fire. Add the cold milk
and when quite cool beat in the
egg yolks, Huve ready a buttered
baking dish, put the cubes of bread
In this end pour [n the prepared
mixture, jet stand 16 minutes or
half an hour, then baka until the
custard Is just set In the middle,
Cover with a meringue or with
whipped cream and serve hot or oold
in the baking dish. Cold boiled rice
might be substituted for the cubes
of bread.

Instead of the meringue, a 1iiile
of the sugar may bo reserved to
sprinklie, with little dots of butter,
over the surface as the pudding
“gets.” This may then be gquickly
browned under the gas broller. Or
orushed butterscotoh may be mixed
with tho whipped cream.

Prune Cake No. #—0One and one-
hall cups stewed prunes, stoned and
cut in pleces, 1% cups sugar, 1%
cupa pastry flour, 5 (ablespoons
thiok sour cream, % to 1-3 gup but-
ter, 1 teaspoon xoda, % teaspoon
salt, 1 tesaspoon cream of tartar, 1
teaspoon each eglnnamon, nutmeg,
cloves and grated lamon rind, 3 egs
yolks, 1 egg white; % cup nuts
may be uged In/a loal cake of this
mixtura if desired. Mix by ths ususl
cake method and bake in layers or
doaves as preferred.

Whipped cream, or prune whip, or
marshmallow [clag are good fillings
for ¢ prune ciake In layers

—_———

Thanking you
M.P,

FORTLAND, May 25-—Dear Mins
Tingle: Wil you kindly tell me somne-
thing about baking puff paste patty
#halis? T Enow how te make the pasts
but don't seem, to have good luck In
shaping and baking them. Any halp
you can glve will bé thankfully received.

MRE ¥ D. J

Baking Patty FEhelle—After the
paste = made and thoroughly
ohilled, roll it a quarter rinch

thick—not less, and cut Into rounds
with a blscuit or small fluted cookle
cutter, dipped in flour. With a still
smaller cutter remove centers from
half the numbar of rounds or uss a
doughnut outter of suitable size
Brush cold water over the unout
rounds near the edge and plice one
ring on each, pressing slightly.
Pince on baking shest and ohill
again until qulite stiff. Have the
oven very hot, as It is the sudden
axpansion of the cold air (enclosed
by repeated foldings), that makes
the pastry “pufl” Place on the
l6west shelf of gas oven ar bottom

mm P s T of range oven, 80 A8 to have the
¥ heat from below, In some ovens
Foray For Seads |,

is wise to put a sheet of clean
Oz Spor oo Kt wrapping paper under the patties,

In any case it will prebably be nec-
essary to proteot the tops with a
aheet of paper or tin, until ths
paste is well risen. When this s
accomplished, the tops should be
allowed to brown and a second bak-
Ing sheet may be put below tha
pattiea if nécessary to prevent burn-
ing on the bottom. Bake the small
rounds from the oenters of the
rings for 1lds, Brush with egg and
milk or water before baking, If you
like a2 high glaze, or with water
only If only a slight glaze ls pre-
ferred.

Another way is to out the pasta
one-half inch thick at first and cut
half way through the'centers with
a small cutter, After baking care-
fully, remove the marked ring, take
out some of the inner paste, which
is often imperfectly cooked, and re-
turn to the oven o few minutea,
Write agaln if you neésd mors help.
. it

PORTLAND, June L—Dear Mim
Tingle: Kindly send me directions for
canning young besta Thanking you,

"HOUSEWIFE."

I am sorry to disappoint you, but
it Ig never possibls for me to “send”
reclpea. I hope the following will
| sulr you:

Canned Young Bests—Uss small
bright red young beets of even size,
perfectly fresh. Wash carefully, not
to break or brulse the skin and cut
off the tops, leaving about 13% |nches
of stalk. Boll 10 or 15 minutss or
until the skins sllp easlly, then chill
In ocold water and peal qulekly. Pack
into jars and cover with a brine
made with § tablespoons salt and 8
tablespoons strong vinegar per gal-
lon. Bterilite {n a wash boller 134
hours, counting from when bolling
actually begins. If no vinegar la
used 5 hours sterilization will prob-
ably be needed.

—_—

GASTON, Or, May 20.—Dear Miss
Tidgle: T hope this is the recips wanted,
White Monkey: Put over the fire one
pint of new milk In a double boller, ma
the mik heats add snd silr 0 ss to dls-
solve it two ounces of cheose grated fine,
When nearly bolling add one egg well
beaten and one tablespoonfol ‘of flonr
mixed with a half eup of cold milk, ame
ounce of butter, ohe tasspoonful of malt
and a dssh of cayenna peppsr, Let this
mixture simmer for five minutes, then
sorve on whits or brown bread toast,

’
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blousss and frocks this summer and
the boads used are white ones—not
fridescont orystal beads, but chalk
white or milk white beads. The
pretiy little sport frock pictured
(1442) In of milk crepe, the upper
part white and the skirt and trim-
ming gresn—the new almond green
shade. Collar, cuff and the panels
that give a princess line to the cos-
tume are embroiderad with small
chalk white beads. The long, narrow
panels, reaching up over the bodice
and turning under at the skirt hem
are a clever devics for breaking
the piain lines of this costume,

A dash of red glves life and
galety to any landscape and this
geason every other woman in &
smartly dressed crowd s wearing
the dash of red So costume {n gen-
eral la more than aver gay and en-
livening. The tallored sport frock
pletured (1223) a looker-om type of
frock not one for active participa-
tion In a sport—Is of oyster white
linen with trimming of red and
white linen. Parasol and hat arel
canna red. |

What one dlnes in, one 1s likély
to dance In—when the affair is at
the country club. Semi-formal frocks
of aool summery character are cor-
reot for these occaslons, The model
pletured (1142) is of cinnamon
georgette with lace bodlee and side
panels dved In the same shade, Tha
new aeroplane slésve with extended
“wings" Is * ghown, th® “wing” a
straight width of georgette, hemmed
at tha edges and aitached to the
loose sleave, with ends falling free.

- E ] -

Gatardine and whipcord are all
vary well for cold, bracing weather
when one ocanters along the park
bridle paths—but one oraves some-

thing a litle cooler in summer tima,
The most popular thing In riding
sults for summer Is tweed; and what
ar¢ tarmed “sports habits" by the
trade bhave the praference with
youthfu] horsewomen.

These sporie habits are very trim
and natty affalrs, with rather short
coats baited and supplied with hip
and breast pookets. have the
mannish collar and lapel and under
the coat ia worn a mann!sh negligee

well browned and bultérsd. Sufficlent
quantity for thres persons,

I never have success with dumplings
for ‘meat. Will you please give ons or
two recipes with general directions for
making, in the daily? MRS C E H.

Many thanks for the “Monkey."
I have jo thank alse Mrs. J. G.
(Kelso, Wash.), Mra, E. (Estaczda),
and others for similur recipes. It la
delightful to have so hearty a re-
sponse to a request for help. I hope
my correspondent will get the
recipes she bhad in mind from among
these.

Dumplings—TUes plain biscult
fdough with 1 tablespoon shorten-
Ing, ¥ teaspoon salt and 1 level
tablespoon baking powder to each
pint flour. Mix to_a rethaer soft but
not too soft dough with about 2-3
to ¥ cup milk or water according
to the kind of flour used.

Method 1. (D14 Style.)

Method 1 (Old Style)—Drop by
spoonfuls fnto rapldly  bolling
water or soup stock. Cover and
do not ralge the lid for 15 min-
utes {(ar more if large). Drain and
serve with meat and brown gravy.

Sometimes with some kinds of
flour they will be llghter if the
shortening is omitted, Apn egg or
egg yolk may be added I desired.

A better method, giving a lighter
and dryer dumpling, s to steam
tham over rdpidly bolling water or
soup stock, using a well-greased
perforated ple plate or "two-decker
steamer."” Keep tightly elosed un-
til cooked, allowing & little longer
than when ccoled In water,

Ordinary’ well ralsed llght bread
dough may be made Into dumplings,
by shaping into small balls, raising
to double bulk and steaming as
above.

———

NEWPORT, Or.—Dear Mlsn Tingls:
Would you give suggestions for using cold
meatl in made-over dlihes. Thanking
rou, YOUNG HOUSEWIFE,

I hope the following sugzestions
may be useful. Write again for any
special recipe if necessury.

How o use “savory mince”
chopped cold meat:

1. Hash—plain, baked with eggs,
scalloped with cheese, chestouts,
stoy Nabob hash (with riee and
chestniits); Norman hash (with oys-
ter sauce). &

i, Croquettes and rissoles—fried
and baked. Scolch egga.

3. “Ples™ and “chartreuses," crust
of biscull, pastry, potato or rice,

4. Currles—mild or hot, with or
without vegetables or ralsins, al-
ways with rleo.

6. Creole or Spanish—reheated In
high-flavored tomato sause with
ET#2n peppers.

6. In jelly—In large dish or tim-
bales. minced or sliced.

7. With macaronl—border or tim-
bales, “Roman ple.”

8, Stuffed vegetables—peppers, to-
matoes, onlons, squash, ete.

9. In cabbage—bralsed whole or
in rolls or scalloped.

On toast—or In cases, minced or
oreamed with different sauces and
vegatable combinations. ’

Sorve diced meat in sauce ag fol-
lows:

1. In pastry shells or puff, vol au
vent cases or pattle sups (plaln or
rlee), pastry baskets, or pastry
“sandwiches™

3. In batter timbals cases or Swed-
ish rosettes with different sauces
and vegetabls garnishes,

3. In bread cases, baked or fried,
round, square, trlangular,

4. In biscuit ceses or “turnovers,”
bl;oull: borders.”™

« In pop-overs or
shells. nur

6. On toast, plaln or In shapes.

7. In Individual borders or tim-
bales of rigs, potato, ete.

8. On French pancake or waffles.
The former may bs rolled or plled.

9. In ecracker cases or with crisp
or cheesed crackers.

10. In potato nests, baked or fried,

11. In “borders" of vegetabls pu-
rees-(such as spinach, turnlp, carrot,
dried. beans, ete.).

13, Bealloped in individunl baking
dishes with cheesed potato.

e ——————

PORTLAND, Or., May 27.—

Tingle: Would Iike vlr’; ih:c??-‘:;rk:l;:
through Sunday Oregonlan how to make
& nice strawberry ple. Thank you

8 L. M. D.

Personally I think the uncooked
filling s the best,

Strawberry ple — 1. Prepars a
baked ple-shell of any good pastry,
fill with sllced and sweetened fresh
berries and ocover witk whipped
Crgam Or meringus or & combination
of the two. Serve at once.

2. Prapare as above, cover the
berries first with cooked cream fill-
ing. then meringue,

3. Use strgwberry Bavarian
cream for filling, with or without
meringue.

4. Pour over the uncut, unsweat-
ened berries In the shell a syrup
made with berry jJulce and sugar
bolled to the “firm ball” Sarve
plain (with the berries plled high)
or cover with oream and meringue.

6. Bake a “1l14" as well as =&
“shell,” separately. Pill the shell
with slightly heated siiced- and
eweetened berries, Put on the ‘ld”

or

cream

and serve llka appla ple, with or
without eream,
————— - —
Dear Madam—Hindly give In your

column recipes for the following:

1—A mimpla loa cream: not too rich.
2—A ocaramel cake with thres of four
egRs. &—A mint raisin rellsh for lamb.
Thanking ¥ou in advance,

. D, G. H.

I hops the following are what you
want, The caramel cake recipes
will also serve in anewer to
“Reader” (Azalin.)

Plal junket fce creAm—Heat one
quart of rich whole milk, 1 eup
eream and 1 cup sugar to about 80
degresy Fahrenhelt (or lukewarm).
Add one junket tablet dissolved in
1 tablespoons cold water. Miz and
let stand In the can of the freezer,
in & warm place until it *jells” or
pets, Then set the can in the
freezer, pack with ice and salt and
freeze. A |lighter texturs may be
given by whipping the cream and
combining It with one atiff-beaten

egr white, besten y with 2

244 it when the first mixture is just
frozen to & mush. Then fresze until
firm and pack to ripen the fiavor
An Inexpensive flavoring Is to b#
found !n caramel syrup with a few
drops of wvanilla. Frult juleces or
pulp (sweetened) may be added. The
oream may be, omitted If & very
pinin mixture is' desired.

Four-egg caramel cake—One-half
cup crlsco or similar shortening, 1
eup sugar, 1 cup water, colored
chastnut brown with caramel syrup,
1 teaspoon malt. 4 egEs. 2% cups
flour, 14 cup cornstarch, 2 teaspoons
baking powder, 2 teaspoons vanilla
axtract. Cteam thes shoriening, beat
iIn the sugar, add the eggs. un-
beiten, one at a time with about 1
tablespoon flour with each egg
Beat thoroughly between each egg.
Add the llquid similarly, using &
little" flour to preserve the “creamed
butter"” consalstency of the batter,
and beat well. Ada the flavoring,
and last of al] fold in the remaining
flour aifted with the cornstirch and
baking powder. Bake In Ilayers,
sheet, loaf or cups, as preferred.
Finlsh with any caramel-fiavored
frosting (according to personal taste
and convenlence), either with or
without chopped nuts. Without the
caramel flavoring this gives o good
Jfoundation cake for several kinda of
"French pastry.”

Three-egg Caramal Caks—One-
half eup butter, 1 cup sugar, yolk of
% eggs, whites of % eggs 2 oups
flour, measured after sifting, 2 tea-
spoons baking powder, % leaspoon
sait, 1 cup cold water, 1 tablespoon
heavy dark-brown caramel syrup,
1§ teaspoon vanilla. Cream tha but-
ter, add the egg yolks and most of
the sugar gradually, then add the
syrup and flavoring and the water
alternately with as little flour as
nocessary to maintain the ereamed
butter consistency. Beat the egg
whites untl] stiff, then, with 2 table-
apoons . sugar (reserved from the
first mixture) until glossy, fold (nto
the first mixture aiternately with
the mait and baking powder. Bake
a8 A loaf or in layers, in cups or In
& sheet as preferred. Finlsh with
caramel frosting. Ordindry bolled
{elng made with carame] syrup (in-
stead of glucose) s good.

Mint Raisins—Chop 1 cup mint
leaves very fine, cover with 1 quart
vinegnr and let stand over night,
drain through & gleve (or leave mint
In it preferred), and pour over 2
pounds bleached and well washed
Sultana raisins. Heat these in the
vinpaar fn a double boller until
thoroughly plump and swollen, then
add 2 cups sugar, heat to bolling
point and sen] In jars with or with-
out a little mustard seed. Barve
with lamb or mutton. Green color
paste may be used if desired,

———

OAKLAND, Cal.—Dear Miss Tiogle: 1
am sending you my recipe for “Bam
Ward hash.,” hoping it may be the one
saked for by one of your readars lutely.
Thanking you for much help recsived
through your coluimns, LM, D.

Many thanks for your recipe. I
hope my corréspondent will sea it.

Bam Ward Hash (Mrs. L, M. D)—
Chop tine equal guantitles of cold
corned beef and potatoes Including
& little nice fat. Heat 3 or 3 tablp-
spoons bacon fat in = frying pan
put in the mixture, nicely seasoned
with paprica and molstened with a
Hittle stock or gravy, cover and let
got hot but not brown. Turn out gn
& hot platter, pour tomato ecatsup
around it and cover the top with
baked or fried bananss. Bananas
not quite ripe should be used for
this. Bake on a buttersd tin |n the
oven, brushing with malted butter
and sprinking with sugar and lemon
julce.

DON'T TOLERATE
GRAY HAIR

NOT permit streaks of gray to mar your

beauty. Watch those betraying locka.
When the first gray appears call to your ald
“Brownatane,” the modern balr tint. You
ean apply it at home by following easy
directions.  “‘Brownatone” is sold by drug
and toflet goods countera In two colors—
golden to medium brown and dark brown
to black—S0c and §1.50. Guaranteed
abeclutely harmless to halr growth, scalp
or tenderest skin. Try it at home—aorial
bottle sent for 18¢, The Kenton Phar-

‘BROWNATONE
" B

GIRLS! LEMON JUICE
BLEACHES FRECKLES

Bqueeze the Julee of two lemons
into & ‘hottls contalning three
ounces of Orchard White, which any
drug store will supply for & fow
cefits, shake well, and you have a
quarter pint of the beet freckle and
tan bleach and complexion whitener,

Massage thir gweetly fragrant
lemon lotion Into the face, neck and
arms and hands each dsy and see
now freckles and blémishes bleach
out and how clear, soft and rosy-
white the skin becomes—Ady,

DON'T SQUEEZE BLACK-
HEADS—-DISSOLVE THEM

Squeesing and pinching out blackheads
maks the pores large and causs irrite-
tion—then, too, after they have bocome
hard you cannot get all of them out
Biackheads aré caused by accumulations
of dust and dirt and secretions from the
skin and there {8 only one safe and sure
way and one that never falla to get rid
of them—a slmple way, too—that is to
dissolve them. Just gat from any drug
Etors about twa ounces of calonits pow-
der—aprinkle a little on a hot. wet
sponge—rub ovar the biackheads briskly
for u few seconds—wash off and you'll
be surprised to see that every blackhead
has disappeared. and tha skin will be
left woft and the pores in their nafural
condition—anyone thoubled with these
uns={ghtly blemishes should try this simple
method.—Adv,

Just Apply This Paste
and the Hairs Will Vanish

(Boudolr Secrats.)

The judiclous use of a delatone
paste Insures any woman a clear,
halrless skin, To prepare the paste,
mix a little of the powderad dela-
tone with some water, then apply
to the objectlonable halrs for two
or three minutes. When the paste
is removed and the skin washed
svary trace of halr will have van-
fshed. No paln attends the use of
the delatone and it will not mar the
most =ensitive skin, but to insure
results sea’ that you gst réal dela-

ton Ve

Stvle

Every mother wants her baby's car-
riage to have that subtle air of smart
distinction which is commonly termed

“style.” The aristocratic appearance
of Lloyd Loom Carriages is immedi-
ately noticeable in the exclusive
““shell” design of the bodieg—a grace-
ful bowl shape, woven of endless
wicker, with a continuous sweeping
curve from side to front, unbroken by
corners or by concealed short ends

of wicker.

It was Marshall B. Lioyd who brought
within the reach of every mother these car-
ridges of exceptional style. He invented the
method and loom whith produce Baby Car-
riages and Wicker Furniture thirty times
faster and finer than the old hand woven
products; These inventions cut labor costs,
enabling us to weave the finest wickers, use
the best materials, employ the most skilled
workmen, add the latest refinements and still
sell our wicker products at very moderate

prices.

Your dealer will explain' the Fifth Wheel

Reversible Gear; Oil Tempered Springs; pat-
Rimmed

ented Double Spoked and Double

Wheels; petented Automatic Hood Adjust-
ment~ features that add immeasurably to
the beauty, convenience, comfort and stability

of Lioyd Carringes.

Write for Lloyd booklet showing

Lloyd

Loom Carriages and Loom Woven Fumiture,
for sale by leading furniture and department

stores.

Lloy

LOOM
Products

Baby Carriages & Furniture

The' Lloyd Manufacturing Company

(Haywood-Wakefield Co.)

-
//
The

-~ Lloyd

Menominee, Michigan ~~" Manufacturing

Company
{Heywood-Wakefield Co.)

Dept. F, Menominee, Mich.
Please send me your boalklet, * Mothers
of the World," telling nbout the remarkable

// inventiona which made possible the wonderfully
beautiful Lioyd Loom Woven Baby Carriages and
/ Furniture, and illustrating many charming styles.
// Naose
// Strest
/’ City State

Why Have Gray
Hair or Dandruff?

Nourishina will restors your halr to orig-
ina]l color whether black, brown or
blond. Removes dandruff, Prevents fali-
ing hair and promotes lls growth
Cleanses the scalp. Harmless and pleas-
ant to use. No longer l= |t necessary for
you to have gray halr which bandiceps
you socially and In businoss.

Nourishine

Positively Not a Dye

Nourishine is a real tonio which feedn
and nourishes the halr, thus restoring It
to its original vitality. It is used and
indorsed by thousands of man and women.
As & dandruff remover alons It la worth
many timas the price asked. One bottle
usually is affective. Souk

by Owl Drug company, tout-
I.}'-Bocr{g D‘;ut company, Melsr & Frank
and other drug and dept. stores at §1,25
per bottle—Ady.

FRECKLES

Don’t Hide Them With a Veil—Re-
move Them With Othine—
Double Strength.

This preparation for the treatmant
of freckles is usually po sucpessful
{n removing freckles and giving a
clear, beautiful complexion that It
is sold under guarantee to refund
the money If it falls

Don't hide your freckles under a
vell; get an ounce of Othine and re-
move them. Even the first few ap-
plications should show a wonderful
Iimprovement, some of the llghter
freckles vanishing entirely.

Be sura to ask the drugwmist for
the ‘double stremgth Othine; it (s
this that is sold on the money-back

guarantes,

Careless Shampooing
Spoils the Hair

Soap should be used very carefully
if you want to kesp your hair look-
ing its best. Most soapa and pre-
pared shampoos contaln too much
alkall. This dries the scalp, msakes
the halr brittls and ruins it.

The best thing for steady use Is
Muls!fied cocomnut ofl shampoo
(which 1s pure and greaseless), and
{8 better than agything else you can
use, =

Two or thres teaspoonfuls of Mul-
sified In a cup or glass with a jittle
warm water is sufficlent to cleanse
the halr and scalp thoroughly. Sim-
ply molsten the halr with water and
rub it in. It makess an abundance of
tich, ereamy Iather, which rinses out
easlly, removing every particle of
dust, 4irt, dandruff and sxcess oil
The hair dries quickly and evenly,
snd [t leavea the scalp soft, and the
hair fins and silky, bright, lustrous,
fluffy and easy to manage.

You can get Mulsified cocoanut oll
shampoo at any pharmacy; It's very
cheap, and a few ounceg will supply
every member of tha family for
months Bs surs ¥your druggist gives
vou Mulsified.—Ady.

New Method Removes -

Superfluous Hair Roots!

Have You "tried everything* for that
annoylng balry or fuzxy growth and
about given up In despair? Well, there's

just one thing maore to try, and vou miist
try {t, becaupe It Is the one homs trant-
ment that reaches the very root of such
troubles. 'The new process la not to he
compared at all with depilatory, #lec-
trical or any other method you've ever
heard of. It is different becsause 't ac-
tually removes roots and all—yon ses the
roots with your own eyea

Just get o stick of phelactine from
your druggist. tollow the simple In-
structions, and you wiil be delighted with
the result. Phelactina is odorless, non-
{rritating, and can be used with entire
safety—you could eyen eat it with im-
punity, It is s guick methed.—Ady,




