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BATHING SUITS THIS SUMMER RANGE

FROM BRIGHT JERSEYS TO, GINGHAMS

Cord Lacings Are Favorite Trimming for Costumes Worn #n Sand and in Water — Apron Effects
Noted for Use in Surf—Every Bathing Suit Has Cape to Match.
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ATHING sults are much gaver advocate of long =kirts, pantalsts
B In tolor than they were; and [and high necklines for tha beach, if
rather more modest in 2tyle, At 'she k= a swimmer, has come to see
leasy they seem more modest, but jthe advantages of & bathing suit one
that may only be because one :;“[};.,uu really swim in with comfort.
Eetting used to the :':TE"‘\-'(":I'.—:"‘H-'f.h‘: Ipgser ERAALE NuEL 0 wmme_r.
lirilets Sitivon eWwlonaihe asdturie! 1_:11.\_r weh‘ :mupu:_ll for the special
. : ot ipedrlion | L u. I#= intended for and thls
that the eve lenger shocked | vear's buthing sults ara mora attrac-
by i, One might say that bncr!uzel!i‘:q': than any that have Eone hbe-
bathing sults are regarded more |fore.
modestly, they are more modest— Wool jersey has comé to be tha
and thers 18 & good deal! In that|accepted material for bathing cos-
ides, you know! Ewven the primmest|tumes There are tafota sulls, and

20

Is no

Y J‘fﬁf}?:mer.s a.:{c-'- thrs \
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satin suits, and even welvet and
gingham suits: but nine-tenths of
the bathing suits are of wool jersey.
Such a sult 18 easy to take care of.
It needs no preseing out after a
wetting. 1t mnever losek Its good
lines. And it keeps (ts color through
A sedason, of maybe two or threa sea-
sons. It s easy to pack and easy
to earry; and you capx get Into it
without the ald of a mirror. You
feel more comfortable {m a wool

jersey suft, too, sitting around after
your bath, The wool fabric dries

) !

adlckly and does not leave you mso
shivery as drylng silk or cotton
material

This year's wool jersey sulls are
in the tunic mnd trunk style Some-
times there are two pieces, the short
tuniec and the undergarment which
clings tightly to the figure and ia
réeally & short pair of tights This
makes the tunle take beiter lines
on the figure, especidlly if the fig-
ure 15 Inelined to plumpness. The
other styls of sult has the short
breeches attached to walst and skirt,
50 that the suit I8 all in one plece.
These sults are of heavier knitted
fabrie than than tusic-and-tights
st¥le; but most women don a cot-
ton vest or a brassiere under the
single layer of wool jersey that
makes the walst of the suit

Father Neptune, it seems, had
enough of bare shanks last season.
Stockingless legs are not fashion-
eble now and that will make & lot
of women wear stockings who would
néver do so were there only a ques-
tion of tasts involved. You may roll
your stockings down bolow the
knea [f you like, but you must have
stockings on—that is, if you want
to look smart and porrect In your
tathing costume. Tt. iz a |lttle
smarter, now, to have the silk stock-
ngs pulled all the way up and fas-
tened anugly “with garter= Moat
woman run &lastle through the hem
Lol the bathing trunks to hold up
the stockings; or tha top of the
stocking js turned over an elastic.
Suspender garters ars usually very
uncomfortable with a bathing cos-
tume, for they always seem to =lip
ot of place when one swims,

Brighty Colored Sults Worn,

You won't be able to lose wyour
chum on the bathing sult this sum-
mer—if you know the color of her
sult. The new bathing costumes
ara very gay i{n color. ¥ merald
green 1s & favored hue. Raspherry
pink Is popular, too, and, of courss,
there are various shades of the ax-
tremely fashionable red. Navy sults
and black suits are brightened witn
coloréd stripes: for (nstance a biack
wool Jersey suly has four vailow
stripes edged In white around the
hottom of the tunle. A very &f-
fective sult Is, In hlack and Jade
woo] jersey. The wailst of jade jer-
sey |8 embroldered In black, and the
black skirt nnd trunks sars piped
with jade. The skirt is slashed to
the waistllne at both sides !n the
new manner. Slashed 4(unles are
cagier to swim. in—and they do not
ridg up arocund the hips You know
tha eternal gesture of the masculine
bather coming out of the water;
elbows akimbo as he pushes deown
the tunic that has “rldden up" on
his back. The feminine tunle s veu-
ally hezld down By a s=ash or belt
and often has welghts sewed in the
hem. Slaches at the glde seams help
to make it fa)l in stralght lines when
it comes put of the water,

A far ory It s from the anclent
blug flannel bathing suit trimmed
with rows of whité braid, to ths
modern blue jJersey Imthing suit

tify and serolle. Some of the new
bralded suits are very handsomo af-
falrs. For Instance a Euit of pea-
cock blae wool jersey bralde in
biack, rust red and cream The
brald patterns makes a wide band on
tha edge of the tunic and a narrow
band around the neckline. an ob

trimmed with brald In zraceful mn-l

iong motif extending down from
tha V neck half way to the belt.
With thig vivid little costume goes &
=ilkk headkerchief in peacock blus,
blacik and hennoo

White dbraid lucings give variety
to some dark colored suits. A very
attractiva littls suit of biack wool
Jersey has a short tunle and trunke
almost to the knee. These trunks
are laged on the outer side of the
leg with white braid, and a eimilar
lacing runs down the under arm
seama of the tunic from armhols tog
belt. A particularly smart cap of
biaek rubber with whita rubber
léaes in chaplet effect goes with this
natly suit. Thers js the Annette
Kellerman stilt, too—wlith lacing of
braid down the trunks and down the
siashed front of the tunic which
turns batk in a narrow white collar
&t the neck. There In a white belt
placed rather low, and ths short
sleeves have an edge-trimming of
white. This {8 a neat and modest
bathing costume ae well as & very
practical one.

Gingham Bathing Dresscs Scén.

Very cunning for thes Yyounger.
women ars the littls bathing sulls
of checked glogham, and gingham
Is really a practi®al material for salt
waler wear. The gingham sult
looks pretty wall, considering, when
it comes up eut of the sea. A Ia-
vorite model s the pinafore style;
the cogquettish Jittle apron with wide
sirings that tie at the back being
of checked gingham while the
knickers are of plain ecolored ging-
ham with checked knee bands. Red
and white checked sults, greéen and
white ohecked suits and yellow and
white checked suite—all of gingham
—abound this year. Some of them
have linen collars -and cuffs and
narrgw belts of white leather.

Brilliant color is a feature of this
season’s swimming euft. The cos-
tume pletured (13368) s of Jade
and black Jersey. with black em-
broidery on the jade bodica and jadas
plping on the slashed skirt. A cape
luf bright orange jergey with em-
| brotderies in black al the edge adds
|1ts bit to the color scheéme of the
|costuma and the gllk headkerchiaf
Ir-mr-.hin:_-s black, jnde and orauge.
Anid tmdoubtediy she has picked np
& Eorgeously colored sun umbrella
to Increases Lhe color effect of her
beach costume.

Another oelorful littla
costume Is shown (1235) in this sult
of peacock blue jersey with braiding
in shadef of rust and red a little
white brald Introduced o pick out
the pattern. The suit is typical of
ithis year: modest and graceful in
style, but excesdingly mayr in eolor.
To ¢ombing & slipon tunie and short
breeches and the silk headkerchler
in peacock, rust and black shadings
is knotted over a snug rubber div-
Ing cap

Ideal for the woman who swims
i (1234) the beyish two-piece bath-
| Ing sult of wool jersey, These sults
|are accepted ay a matter of courss
averywhere now and are a deal mors
!sonsih!-‘- than the ruffled, he-sashed
and petticogted sults in which ham-
| pared femininity used to !ry to en-
joy waler sports, The sult pletured
is of green wool jersey with stripes
\n ¥eliow and black on the edge of
the tunic. The glashing of tha tunie
is an excellent |dea, kesping the
jtunig from riding up over the hip

"when its wearer Is In the water.

| Answers to Correspondents

n Tingle

by Lilia

PORTLAND, Or, April &8—Desr Mra
Tingle Wil you please mive the fol-
lowing recipé: A good apple pie, uslng
Spitsenberg apples? How mugh
and sugar for one good-aiged  ple?.
water I8 1o be used, pleass slate abaut
how much Thanking youo,

FRANCES H.

“GOOD mized ple” s rather
A vague. Take the pie plate you

want te usa and measure its
capacity (using water and ;R meas-
uring cap). then add to the amount
thus obtained from one-half to one
cup (for “heaping™” the pie).
will give you an ldea of the measure
of sliced apples needed. if you can
not jixdge “hy eye”

The amount of mugar and butter
necessarily varles with personal
taste, the tartness of the apples, and
the strength of your pockethook.

Butter tan be omitted altogather
if economy must be studled and if
the apples are well {lavored, or you
can add one, two or even three level
tablespoonfuls to each ple. The
butter may be cut in tiny pieces and
scattered through the ple or it may
be creamed with the sugar.

From one to thres javel tablespoons
of sugar could be added for each cup
of sliced apples. Usually about two
level tablespoons per cup of sliced
applaa wlll be anough for Spitsen-
bergs for average tastes

Water is necessarily, & matter of
“judgment.” depending upon the
slightly
the apples. Generally, the water
clinging to the slices of apple (if
you have dropped them into aecidu-
Inted or sdlited water to keep the
ecolor while peeling others) will ba
enough. If you are making only
one pla and are very quiek In your
motions the apples may be sliced
directly Into the pie without drop-
ping inte water.

In such & case they might be
Hghtly sprinkled. A spoonful or
two or flour may be mixed with the
sugar if desired to thicken the
fulce slightly.

A little cinnamon or nutmes,
grated lemon rind or lemon juice
are optional Ingredients wusually
unnecessary when you are dealing
with full flavored fall apples, but
sometimes desirable when the apples
have deteriorated In flavor and
tartness.

Any preferred pastry may be
psed. A number of pastry recipes
hiave pppeared =ince your letter was
written.

Line the ungreased pie plate with
thin rolled crust. Fill with sliced
apples and other material rs sug-
gested above. Wet the edges of the
crust. Cover wlth another thor-
oughly rolled eheet, having neat
“yentliation siits” previously cut.

Press the edges with the side of
the hand (not fingertips) and trim
off. Silightly heaping the apples In
the middle and making a littie
*ditch” round the nldes tends 1to
prevent boiling over. *“Fluff” the
edges of the crust if desired, and
scallop or not as preferred. Brush
with milk or melted butter, or pass
quickly under the faucet to wet the
surface, -

Put into a quick oven, to bake the
under crust, them redoce the heat,
to keep the fruit from boiling over
before the top erust hrowns. If
necessary the top crust can be given
L final coloring under the gaa broller.
If desired the crust may be rubbed
with butter whilo hot to give a
duttery “look” and flagor.

PORTLAND,—Dear Miss Tingle: Will
you pleass glve mes a recips for dilf
pleklas? Thanking yvou In advance,

“BESSIE B."

1 hope the following will sult you,
It will also serve In answer to Mrs,
8F.C:

Dill Piekles (farmented )—UEe very
fresh eucumbers, four to sIx Inches
long. but not too thlck. Wash them
and prepare & c¢rock or wooden keg
or bucket by scalding thoroughly.
Put & layer of 4ill at the bottom,
with or without a small quantity of
commercial “mixed dill plekle

ploes.™ Put two or three layers

¢ cucumbers over this, then & Inyer

cucumbers, until the container is
almost full, having dill on top.
Cover with a layer of grape leaves
or best louves or cherry leaves

buttery FOrtion
It annrts water and two-thirds quart

This '

variable water content or|

of 4ill and dAil pickle spices, then!

nbout one {nch thick. ¥l up and

bathing |

0

PRETTY SEWING KIT DAINTY
AS BABY'S DRESSING BASKET |

Everything Needful for Stitch in Time Is Declared to Be Contained ||
in Handy Article for Milady.

|
|

| be dellcately

and if your dough i allowed to
stlck to the board you will have
heavy, greasy or tough pastry, no
matier whose retipe ¥ou u £ 4
you lack sKill In this, 3
probably find {t wise to

legsons, either at the * school
of trades" or from some end who
makes flne pastry. Pastry should
be baked In a quick oven and should
browned; not whits

would

and flavorless

PORTLAND, Or.
1 Pleass glve

Yance,
I hope the fol
I have not tries

lowing will =
the cake pe

| but It was contributed by

| When Just at

S 2
Zrr Torrzze [

cover with a bring made in the pro- |

of one pound =alt Lo ten
vinegar. Place a welghted board
on top 1o keep the pleckles well be-
low Lhe brine. Allaw to stand until
| fermentution ceases This will
probably take three or four weeks.
Then the plckles may he heated to
bolling point In the same brine and
segled while hot In glass cans, when
| they will probably keep Indefinitaly.
| Or. If large barrels are used, they
may be headed up (after first fill-
Ing), leaving the bungholes open
untll fermentation cearosx, Then the
| barrels mify be completely filled up
| with brine and bunghole closed. Tf
{1eft in the crocks considerable care
| and watchfulness will be necessary
|te prevent spoiling., The use of
| paraffin or oll over the surface is
| helpful. but for ordinary family
|qu:mlltir-: the most satigfactory
jmethod is to put them up in sealed

lcans of sultable size as suggested
| above.

——

SALEM. Or—Dear Miss te: Pl
g‘r\:d;;-.*:::l ;-:ru‘guticr_s ﬁ.,-T:.“Rr:w f'.:.;::
| & A a gerva wj » T
|Thn'nl.§na‘ el th a r.uub_u}?d,

Following are a few fanew sand-
wiches, suMable for sarvice with
sweat frult salad:

Chestnut eream Sandwiches— Pael,
boll, drain and mash large French
| chestnuts, . or use preserved chest-
nuts In syrup Choap or rub them
jthrough & sieve and mix thoroughly
| with sweet créeam. Add a touch of
salt or sugar or hoth, as ls liked,
| with & few drops of lemon and
| spread the paste on thin slices of
ifresh white bread, denuded of crust,
and cut In =quares, triangles . or
round disks. Use a bisoult cutter for
shaping after stices ars cut If faney
shapes ars preferred.

Flz or prune esandwich Soak
dried figs or prunes over nlght In
cold water to barely cover them, and
then simmer over 2 siow fire until
tepder. Add half a eupful of sugar
and thea juice of half a lemon with a
little thin cut orange or lemon rind
Lo ench pound of figs, with or with-
out a few nuts, Chill them thor-
cughly in the lea box, and then chop
10 a paste and spread on thin
white bread, or on thin slices of
pialn pound cake or spongs cake.
Use u diamond cutter for shaping
these or cut them In fingers as pre-
ferred.

Marshmallow and Nut Sandwiches
—Toast some fresh marshmallows
and mix them In a bowl with
chopped Englsh walnuts with or
without a little whipped cream. Use
white bread, Cut in any preferred
shape. Chopped dates or ralsing may
be added to this mixtura if desired.

Cream Cheess Sandwiches —Gat
real eream cheeses and see that they
are perfectly fresh. Mash in a bow)
to u paste, add u little sweet cream
beaton up first and a teaspoonfu] of
lemon julee or of Worcestershire
sauce (if llked) to every % cup of
cheese, Add salt and paprika to
taste. Bpread on thin, fresh gratam
bread. Chopped clives or shavings
of pimante may be added to thig £111-
ing, or very flnely-chopped celery.
This mixture |8 good for “open-face™
sandwiches, . decorated with Ilttla
fancy deslgns and made with the
“piped” mixture, colored or not as
liked, or with a lttle parsley or
sliced stuffed olives, or French fruit
paste. It is best for “half sweet"
frult’ salads rather than for the
sweeter kinds.

Ginger Sandwiches —Combine
equa] parts finely chopped Chinese
preserved ginger, nuts, and creamed
fhutter, with a few drops of lemon
Julege. Usa with white or brown
bread.

Marmalade Sandwiches—Use equal
parts orange marmalade and creamed
butter with or without chopped nuts,

If the pléces of peel in the mar-
malade are rather laggs pass
through a food chopper belore mix-
ing. Other conserves may be '!i!m-
jlarly used.

Honey and Pineapple Sandwiches.
—Take equal parts well drajned and
pressed grated pineapple, honey
and heavy whipped cream or creamed
butter, or whipped cream cheese.
Add a few drops lemon julve If
liked. Use with white bread,

Ihe julos from the

may | tlour used,

]E VEN she who icathes the needle
\ should feel extra Incentiva to
Industry If posseszed of this pretiy
sewing kit Dainly as a baby's
dressing basket it is, bat If you ex-
jamine it ecarefully you discover
|o\‘n~.ryth11‘lg needful for the stiteh In

The boat-shaped basket is about fen
inches long and |s pigk and white.
It i3 lined with sachet pads covered
with pale pink radium silk and Val
lace frills. A plump cushlon Iz ready
for needles and pins, and tucked
rAwny [n  convenjent pockets are
thimble, scissors, taps measira and
all the other belongings of
nesdlewoman,

TTHES S er s Correcd
Wi al” Bogr

tima—or In faet for a day's sewing. |

the |

| serve

{them, dnd then the relt-uf ti
| Agaln beat we

| foorths of an

{into a saucepan an
| five minute

! pound
| plgca In & doubl

| conl and

Spic and gpan Is he in snow-white
linen; his 1ittls suit cut and tallored
according to t iast word
theritative style for hls years The
breaches are short and wide and are
benutifyully creased. The little coat-
tunio buttons down the front (& new
notion) and hag a modified middy
collar and & soft sllk tie, The sleaves
are embroldered with chevrens—not
nautical ones but emhlems or some
| personal sart If he {8 a small

vachting laddie, the namse of father's
yaght goes on his sleeve chevron, or
the privats bhurgee of the yacht. One

|
| rs
the suit pletured stands for father'a
alma mater, the college son is going
{to be haifback for some day.

have been ussd for a frult punch.
Chopped candled pineapple might be
uged without the honey.

Chocolate Sandwiches. — Bpread
white bread with chocolate butter
frosting with or without chopped
nuts. Decorate with half walnyts
or cherples,

Fresh Red Raspberry
berry Sandwiches, with
Cheeze. — Mush the fresh frult,
sweeten to taste and combine with
about equal parts fresh cottage
cheesa (put through the
ricer), with or without a litile
whipped cream Epread on pre-
viously buttered bread (to prevent
excesslve soaking), or pipe with a
rose tube on_*open face" sand-
wiches (previously thinly spread
with butter and the pink mixture)
to glve “Roge Canapes.”

Some of the above mixtures If In
more substantial form may take the
place of thea “sweet course” In a
school or office” “carry-lunch”

—_——

PORTLAND, Or—Dear Miss Tingle:
I think your réaders may like my white
cake mecipe. which I consider very fine
Thanking you for help recelved In the
past, . W. H.

Many thanks for your reclpe. I
am glad you have found this column
useful in the past., Let me know if
I can give you any speoclial help in
the future.

White eaks (B. W. H,, Portland)—
One cup bulter, two cups sifted
! flour, one cup sweet milk, one cup
cornstarch, two teaspoons baking
powder, whites of elght sggs, ons
teaspoon glmond ﬂzvorln!?.

Cream the butter, beat In the
sugar untll almost white, add corn-
starch to the flour and sift thor-
oughly. Add a llttle of thisa mix-
ture alterpately with the milk, then
add flavoring. Beat until light and
tluffy; then fold and cut in the stiffly
beaten whites of the eggs and the
remaining flour sifted with the bak-
ing powder. Bake In a moderate
oven in two layers or in a loaf

i ei—

PORTLAND, Or., June 2~—Dear Miss
Tingle: My pastry !s not what I would
like it to be, 1 should ba Kiad to have
directions for making fiaky pastry.
Thankiag you. INEXPERIENCE.

I bops the following will help

or Straw-

u:

Flaky Ple Crust—For each cup of
flour allow & to 7 level tablespoons
shortening, according to the kind
of shortening ussd and the richness
of pastry desired. The smaller
guantity Is safer if Crisco is used,
tha larger for butter, lard or mixed
shorteming. "

For each cup flour allow also one-
third teaspoon baking powder with
2% to 4 tablespoons cold water. The
amount of water required to make
the dough varies with the kind of
the weather and tha akill

.

Cottage |

potato |

|
Iof the maker. In general, add the
waler cautionszly and use only Just
| enough to barely hold the paste to-
| gether. Too much water [5 one
| cAves of touxh pastry. If regular
| pasiry flour {s not avallable, modify
| the bread flour by substituting 1 or

in ﬂ.ll'i

assumes that the embroldered Y on |

'Says His Prescription

| 3 tablespoons cornstarch for 1 or 2
| tublespoons flour [ each cup
flour usad.

Sift the [lour,
powder and cut
shortenlng.

erlt
in one-half of the
| Aix to a dough, using
dling na lightly as posslble 1o pra-
vent a tough
The dough should leave the mixing
boWwl clean. Tozs on & floured board
and roll out lightly into a square
sheat, Spraad or dot one-half of |
the shest
ing shortening (creaming {t a littls
i It Is BO stiff as to make holes In
the dough In spreading, or shaving
It Into thin shrede If it |g very firm
and well chilled). Foid the unspread
dough over this and spread or dot
half of the surface with part of the
remaining &hortening, fold and re-

peat. Then gently pat and roll rmtl
the dough Into & long, even strip.
Fold this Ktnp {n three, turn half |
round (€0 that the open edges ara |
facing you), and roll out and fnldi
| ehca more. Then roll out for pies or |
tarts. |

Success In making flaky or puff|
pastry depends more one “knack®
and skill {n memipulation than upon
reclpes or exact proportions. If you
ars not "handy with the rolling pin"

Why Have Gray

Hair or Dandruff?i

Nourishins will restore your hair to
original color whether black, brown
or blond. Removes dandruff. Pre-|
vents falling hair and promotes its
growth. Cleanses the sn:n.l% Harm-
less and pleasant to use. No longer
is it necessary for you to have gray
hair which handlcaps you socially
and in business.

Nourishine

Positively Not a Dye

Nourishina {s a real tonie which
feads and nourishes the halr, thus
restoring 1t to lts original vitality.
It is used and indorsed by thousands
of men and women. As a dandruff
remover alons It I8 worth many
times ths price msked. Onas bottle
usually is effective,

8old by Stout-Lyons Drug com-

pany and other drug and department

of |
and baking |

| impurities,
an llttle water as possible and han- |

mu
| With
overworked dough. |

with part of the remain- |

glores at §L.25 per bojtle—Adv,

who says It is good

Prune whip (with
pruna pulp, I &t
Julea, % cup sugar, whites of
beuten stiff, 1 tadblespoon
souked In
1-3 eup chopped
Soak the gelatine
Pulp and 1-3 cup
bodling
with the gelatine
Let get nearly
then fold in o
2 8tiff beaten
remauining
molds or plle
Deacoratle with n
gerve with
aream on esach p Aj A
peach or strawberry whip might be
stmilariy When tall glasse
or individ plds are not avafl-
able mold mixtura a i
in a 1

2 tablespoons cold
nuts {1
Heat

SUg

and on juice.
gold. (hut not =aff),
meéringue made with
egg whites and the
sugar. Turn into wet
titll serving glasses
(it desired) and

n,

the as ]
tin (not iron) bread

i slices, llke bri
cream
substigite a corre
of whipped cream
whites,

ne

for ona

only),
Lansporn

baking

in an

spoon,

Enrt

eolored
gigar,
flour
onn-half o

then some
nation. Beat the
stitf and dry sad add

and
nngd

1 in nlter-
Y OERS
kalf of
16 flougs
p .
iot: hind
anilin as
iance "f

whites

Add the
. orethe

add the

rind of the
preferred. Then
the egg=.

Turn qguickly
buttered tin

b

walle
r‘.“'m«-
n the caks

Pting, or
aw Cream

into n
bake

W

deep,
and
hour
is cold cover with holle
the following marsh

| frosting:

i cup milk
z slowly to
for about
y pleces 3
natlo

AT with

Put & cup sugar and
the beiling point
freah
spoons hot wa
vanilla. Stir untfl
the milk and :
stirring constantly

spread on cake

ASPIRIN

Say “Bayer” and Insist!

ndually,
until

1¥-lwo Years
mitlions for

Headache
Lumbago
Rhsumatism

Neurzlgia Pain, Paln

Accept only
which eontains
Handy boxes
few cents.
tles of
trade mar
Monoacel

package
ons,

of t

cldester of

Has Powerful Influence

Over Rheumatism

Mr. James H. Allen of Rochester. N,
Y., suffered for years with rheumatism.
Many tlmes this terrible discass left him
helpless and unahble to work

Ha finally decidad. after years of
oengelasy st that no one can be free
from rheumatism until the accumulated
commonly called urle acld
waro dissol in the joints and
and expel
thils !dea Ir
phyalclans, made ¢
compounded a presc
snd completely banis

¥

deposglts,
188

| symptom of rhoumatisn

tem.

Hea fresly ga
ealied Allenr
with what
macoess. Al

ht be

- yenre of urging

cided to let ferers everywhere know
ahout his discovery through the newspa-
pera. He has thersfora instructed drug-
Kidta everyw o dispense Allsanrhu
with ths un nding that if the first
pint bottle doos not u:-.{\w the waey to
complete recovery he wiil giadly return
your money without comment.—Ady.

BLACKHEADS GO QUICK
BY THIS SIMPLE METHOD

Blockheade—Dbig ones little onem
—#oft onen or hard onés—an any part
of ths body, g0 fuick by a simple method
that jost dissoives them. To do this gat
about two ounces of calonite powder
from your drugglst—sprinkie a littles om
a hot, wet gpouge—rub over the black-
heads briskly for a few ssconds—and
wash off. You'll wonder whers the
blackheads have gone, The calonits pow-
der and the hef Jeater have Just dis-
solyed them. Pidbhixs, and squessing
blackheads only open the pores of the
akin and leava them open and Ynsightly
—and unigss the blackheads are blg End
soft thiy will not come out, while the
simiple application of calonits powdesr
and the water dissolye them right out
leaving the skin soft and the pores In
thair natural conditlon. Tou esn get
calonite powder at any drug store and
it you are troobled with these unsightly
blemishes you ahouid certalnly try ks
slniple method.—Adv.

»

or

An Aid to Wearing
This Season’s Fashions

(Helps to Beauty.)

Here is a simple, unfailing way to
rid the skin of objectionable hairs:
With some powderad delatonsa and
water make enough pasts to covar
the hairy = appiy and In
about two minutes rub off, wash the
skin and every trace of halr has
vanished. This Is quite harmless, but
to aveld disappointment be sure to
gat the delatons In an original pack-
age-and mix {resh as w




