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NEW SCHOOL SUIT FOR BOY

MAKES HIM FEEL LIKE MAN

Clothes for Tommy Are of Oxford Tweeds With Popular Blue Middy
Collar Trimmed With White Braid.

BRISH thes thoug own in proper school-boy fashion,
P thea 3 cxfords

anyth
togs! His

which makes
man selting

tlonal caree e
him over the difffeult firat weak.

For the littla chap starting at

bottom of the education ladder this
Septeamber s the plotured sult, suf-
flclently mascullne to

rown-up girl waars
sport accessories,
whose winter

the

own loaging and sledding
charming to pleass his Ita =nog
ant who hates to lose her combina-
see him turnp all at once int ngs. The

rough schoeol boy. The ¢
blouse and bresches are of
tweed mixture, w

fled middy ocollar arrar

blue cloth with white braid t
ming. Ribbed wool stockings r< ~u-,1£

OYSTERS MAY BE PREPARED
IN MANY PALATABLE FORMS

Bivalves Found on Pacific Coast Always Dvlicinus and Are Mediom
of Numerous IDishes in Hands of Experts.

1y bluebird

hoppt 'm at the snow,

ER.

ance—the native oystar (Ostrea
ida), found in all three states,

BY EVELENE SPENC

Pk Cookary Expert. TUnited St
Purean of Fisheries and Spniar Aut the eastern oystar which was
“Pia Cockery." first planted in San Franclsco bay
ayster industry iz the most | about 1873 and since then !n other
HE % along the const and its culture

bay:

important one prosecuted by e

important {ndustry.

i

the fishermen of thls country, The native oysier s much smaller

and Is carried on in every coat than the sastern, which is undoubt-
siate In the Union except New ¢ r  tha fines flavored oynster
Hampshire. There |s but sne specles :”’I“';t‘l! :Il\m w & Tn(;- native n:iu.n
PN i Lyl ’ ight, in st AL coours in

of oymter (Dutrem virginica) found grestast abundance in the state of

om the eastern coast of the United
Mates. On the westsarn coast there |
s Lwe apecies of commercial jm-'

Washington.

.

Urster cochiad, Mo 1—F6 small pysiers,

’3 aspoons lemon Sulce, 2 tablesposnn ’ aus
t 1o cAtsup, 1 teaspoon Worchoster- L] -
Ithlrﬂ sasge, dash of Tobasco sauce, sait BLO' ISES 'VE TEE
y Prepars this amount for eagh serving . ™
and Put on fo=
1 Oyser cor."!.l.L No. 40 tablespoons F —
lon-.a;lo ulnlpi 2 tabl Mr:oon_; horseradish,
4 tablerpoana lemeon juice, Tobasce sagoce
im tasts, salt. THE TRADE MARK KNOWN IN EVERY MOME
l”,"“ﬁ‘,*,“ %, 5ids mouth bortie un-|| Simple Frocks of Gingham or Other Tub Material Are Made
wa e » B abo o £ = : |
| tablespoons of tha mixture to each Distinctive With Dainty Collar and Jabot Sets.
six small oysters.
0) ter soup—1 pint vysters, 1 quart
m Z tablespoons Dbulfer, craditer C 'i_‘.; ’
c'ﬂ.—hs to thicksn, smit sapd pepper. L) - -
Seald the milk, add ths oysters, |
mllow to come to . a boil, when oys-
tors will plump up. add cracker I RS, FRARY & CLARK, NEW BRITAIN, CONNM.
crumbs, butter and season.
Oyster blsque—] pint oyutars, 3 table-
=poons butter. 1 quur: Mmilk, 4 tubleapobns
[!’Elur. e£E. L and penpper. —_— e —
Beald the milk. melt the butlter.
| stir in the flour. cook together, ‘ :ut[ery h ‘
then add this cooked roux to the t Clt HtS v
bolllng milk, whisking =28 it thick- == ’
ens. Add the oysters, cooking until HE blades of UNIVERSAL
thay become plump, three to five shfll'!- el
minutes, HBsat the white of the egg - are made of overlaid
very stiff. draw the soup aside and crucible stecl, expertly forged,
add the beaten yolk of ths egg. z . e
whisking until It Is well blended hlgh!ylmmrcdand evenly ground. 1
in, then season and add the stiffly They are so well matched that they ¢
beaten white, or place the white F3) - -
In = heated soup tureen and pour shear through heavy fabric with the
the bisque over it. which will give same precision as in cutti a1 I
& fluffy, and most delicious soup. P utting silk. '
Do not allow (o coma to A boll Far over haifaccntury L’NIVER- ’
after adding the c¢gg yolk, or the SAL 1 h i :
bisque will curdle cutlery has been made by
i master cutlers, working for a stand- +
Roasted oysters In shell—Thor- - gt ¥ 8
i . s
oughly scrub the shells, place In o ard Of_ excellence which gives you
baking pan in a hot oven untii shells bcautlfuily finished cut IQ’T}‘ that +
begin to n;:cr.. :'-Tb]rin:f;le :_:21 Es::i | holds its :dge__qun[ity at its hest, ¥
pepper and serve in the If sh = 3 ., -
surround=d by their own lguor. sery ICEl.t its angClt. Mlh"ugh the : t
Roast oysters, opened—One pint quahty is better than ever, to-day's
. i iablespoons butter, picces ricesfor UNIVERSAL cutle
uttered toast. Strain off the IF;wEr than § : = Ty are :
and put oysiers in a baking an 1or years, [eeswe
Ep !]'l’rt.ii!l‘l.g lightly wittll maln Whenever you buy cutlery, It will pay you ;
e e toinsit cr the UNTVERBAL trade mark :
10 0 1 L. p. - . . -
on or with the toast, wccoms - There are complete kitchen sets and table 1
plgoen of lemon, services now available with Resistain streel _
o “”"“.":'_""r"fi‘j""h"‘:‘i' lades, found only in UNIVERSAL ware. seRae
s for serving om the ha - Caea
nhell, Serub .--.ndr x...-uglqi the shells - Resistain cutlery will not mast, stain, or
Open and scald the oysters in their change color from food or fruit acide, Kit- r
own liquor {i plump, about three chea knives priced from 25¢ to 7S¢ each;
raiiusey. SS6t asdo toiCoil aufiptan - - — cook ‘s knives 50cto $1.25; table knives §7.00
D o B e s TxRese Darnity Fxxzrigs Set, OfFF t0 $25.00 per dosen. Carvers, per set of 3
as many leaves us oyster shella Qrx Swestex from $2.50 to §35.00,UNIVERSAL Shears
Lay a leaf on eésach shell and ia it from B5¢ to $3.00.
erving of the n)-wlerﬁ. 5 4
ge ones. cut them — - All Good Dealers
the top of = : A : Carry UNIVERSAL
to serve;
n oyalérs 1.—{ut LANDERS- m‘\vR\' & C.L.‘\RK
pleces of br hottom - = 2 X - s
of the rame m out amEmEn NEW BRITAIN, CONN.
and tomst t'l.m " butter them and
place back in the ramakins, molistéen- & 2 Master Cutlers for
ing with the owster ligquor i”m«e Over Half a Contury
oysiers 1
| with =salt, %
I Bake
t g28 curl Searve
with pieces of lemon
. . . |
] 1 —1 gquart aysters |
spoons bulter, aait 1 'Y
| B . —_—
mili. Drain off the - ! 1 I fRagnasa AT aRREn I .41_1;}:
put o 3 | 1 Il }_ J% - e 3 JI'! i {..‘ f ‘% H*'
Ther y + . + 4 + H-i4
until ars |~'.J:r"1 | 'y +3 I_ i } 1 II ‘Ji + !f 4'—0-1-»- { . ﬁ_:_
2 the bolling — — - —
Serve immediately.
< 3 1 marlic, sliced | anilin dyoa are uased, wi
. in 1 in Juice poisen the tree or affect r
tnl-tt'!pa--l‘! bt 3 1er T.}?f‘ fish k. mnd glaze | in way. The entire tree. fram
Drain the llguor [ tngmhor Heat the I and t tho ry endas of its roota to the
the bolllng t the onlons and the garlie top-most branch and leaf, can be
P and skim them about to keep them colored any desirable ’
Lok coming too brown., Covaer g after tha
them to cook untll sofif, then add
the flour, stirring and ecokl!r it
and wipe then strain the fish stock 1
h o~ 1 - =8 it to the onlone, blending Lthe tree « enloring
u*r.‘ pepper ,;-”)'m E;;,aﬂo x “IH“ l-,.:el,tl ‘B | kether., When onlons are ughout its structura 'T1
In fine sifted bread or cracker perfectly au-:_ the neanon > “ﬂ:f,‘l:r‘rr'-fu\”rr;u:: “_..:-‘ :—j Any
crumbs and fry efther by imm nauca 2—1 ling effects in the novel

smunller
Wit

in
Berve

fat

desp o

h

niere—:
buttier
parsiey L

salted
bread

in lghtly-
Iy-softed

lamor
Roll the oyeters
corn meal or {fine
crumhbs and 3 in: ‘hot ofl until
nlcely browned on both sides. Place
hot platter. BJielt the butter,

the lemon Jjuice, allow to be-
come very hot, ndd the p ey and

pour ovar the oys

and vestess

toast—1 7§ h\-,m.Ln re pictured
5  Cup ore ¥ £ it is are of shear
SiE. IasRas | d imabot B G n. she
chief linen, hund

I

Fster is of ha

gquor and | hemmed; and blouss

m. and cook the oysters
e« untll sedges curl. Heal s '
nelt the butter and sift
the f.--n:'._esur and cook tagpether. S sith trimming of
adding the hot milk 1 the oyster | DAITOW aid h drawnwork fect
juice, whisking unt t = very|You w note the new collar, turn- |
smooth. Add the cream, the oysters | g gown from a neckband, the front
and on. Serve on hot buttered mming of tha blouse running up
the top of this neckband. Muny
’sters  in  Shell or the autumn sport blouses have
re as for creamed |35 turno ar to be worn with |
: nee mixtura in scallop — — g
shell nr in ramskins and put & laysr|
of hu.wr;.—.} (or olled) =oft bread fire and add ‘h‘l v 4
,ver the top, Griatsd chesse | Just under the beilin

the smuce, while it |

1l i sith the cru 5. | Ing
1{ 11\(..-7 n.._:g:vi:t: l}‘,t:rr}:‘: :,;;mt{; not place wrherc- it can beil nguh or
plped on through a pastry tuobe mixture will (urd!e Add lemon
Ealke In a hot oven for ten minutes |Jjuice, season with salt and pepper. |
tors No. 2—1 pint| Lnis saucs should be R thick yellow |
lek white sancs, Veloute | Sauce like a custard, w!!_h slight
bread crumbs, lemon | acldity, ¥yet nolt =Sour
many methods for

-

¢

2 tablespoons but this has been

this sauce i

Frorrzs FZrras Cornre THers
W PoB A P [

or without & cravat tie, acocording to

the trimn

allurs-
iw there
ribbon loops
them =&
VOry me-
1 has  two
m-)!ra bags: 7};«’- ope* at the right of
nck moire svith red leather frame
nil red sllk lining: the one at the

a masaive silver slide on
Tt big bag In the cen-
dered with beads and

w waxed ribbon.
he butterfiy bag, with many tri.
g .r.' thea ﬂ:mpe

e pursea ara

one of biue .‘s,‘!- with a =ilver
clasp; one of blue suede with Jenther
figures of Spaniah dancers, and one

of rad leather and beada.

the lobster. Do not allow to boll
agaln or sauce wiil curdle.
- - L

Mpitrs &'k ttdr—1i; cup Bolter,
1 tabilespoon mificed pamisy, 1
tablespson iem (] 2

Cream the as for a caks,
| adding the julce graduaily
| until. all wori in, then add the
| parsley Put on lce until ready to
une, ay be made into rolis or balls

he ald of wooden
one placed top
fish when servad

paddies and
of each

on

plece of

Mateloto an
Luble

tahlenpoon |

in|the most simple and successful one
ramskins or & glass | for ths housmewife to follow

r,ak;n[‘ di then & Iayer of the Horsecadish ssape - |
Oy Sters, v aprinkled with sult jocnalse, 1 cup wh -
pepper i sguesate of Jlemon sRaons g7 wted l
juice Next put on & layer of the | PrEDer
white sauce, then the bread crumbes, Mix the ingredients sll Ir.‘:-‘.‘:b*r|
which have bean mixed either with |and set on lee i:lntll ready to serve

= fallar Fauoe— ctp eapagnole or|
oil ‘and & dakh of =_-:-a”t-' ol malted h.‘;'n‘;:t:ﬂh ] cup't X t‘).';l—'!;fn :u.'-c-_'
butter, on the top. Bake In & hot | )" \ieennon minced parsley, 2 table-
oven ten minutes, until the erumbs | spoons butter |
brown, Serve with a spoon of Sauce Simmer the brown sauce and the |
Tartare in a iittle heart lettuce Jeaf | tomat adding he buttar and

tha sides.
Further recipes for oyster dishzs

an parsley

will follow next week
Bgg sauce—2 cups milk,
1 tablespoon butter,

ervam, b
"KE 1

8 tablespoons
&po

= hard-bollad

::",“,_ minced; 4 tablespoons flour, 2 tea- I:-\.u tha rmIk and rrem Melt
spoons lemon Jjuice. half the butter, stir in the flour

Scald the milk. Heat the oil, stir | cook together, add hot mlilk and
in the flour, cook together, add the | whisk until wery amooth. Blend

In the rest of the butter, draw aside
from the fire and add the beaten|
egy yolks, stirring as they thicken
the sauca. Add the seasonings and

hot milk nll at once and whisk with
cook's whip until wvery smooth
Season and add the minced egg.

Mousselins sauce—l1 pint Hollandaise
suuce, 1 cup thick cream, whipped.

¥Fold together. |
Haorseradish sauce, hol—I]1 cup milk,
% cup streng fish stock, 3 tablespoons
oll, 2 teaspoons lemon j\.iu 2 tabls-
sponns grated horseradiah, 3 tablespoons

fiour, 1 tablaapoon buttsr, salt =and U.beli"‘ue
paprika.
Hest the milk and fish stock. You can hardly realize

the wondesful im-
ndm to yourskin

Heat ths coil, stir in flour and cook
together, adding the hot liquid snd
whisking until very smooth. Add
the horseradish and the seasonings.

miirror wiil reveal to yvou
Hellandaise sauca—3Yy ecup butter, B - -
tablaspoons flour., 1 pint betllng walsr, ‘aw_
2 egg yolks, amen jules o taste first Gme
Melt half the butter, sift In the

flour, stir and cook together, adding

tha pint of bolilng water all at
ouce and whisking until wery
smooth. Begin adding the butter, & GQouraud's

small piece st a time, whisking in
each plece until the butter is ail In-

Oriental Crea

corporsted, Draw, aside from tha|

!

BANISH GRAY HAIR

Ll&.\'\" charming fares are sged by pre-
maturely graying hair,  If throughill-
Tiess OF X to harsh el your

Lalr has become gray. streaked or faded,
“Brownatone™ will bring back the Jook of
youth. Thousands of women bave tinted
their hair to sataral shades with this mod-
ern aid to beauty. A=y shade frem golden
brown to black, Acts instastly, exsily ap-
plied and paaranteed bharmiless to

salp or skin. Aﬂd-h:&.c-ﬂ“

i= )

leaves
maiursd

Fry
heat

onlonu,

cook

pu

of growl

to e

and

wan

onlonw
the Brown sauce
nlgymer together and seas

» At
cucum r and
the sife |

together,
whisking
on
créam and butter,

Wood Colored In Growing Tree.

Industrial
A method of coloring

£ Er

by A German engineor, who has been
able

olor

in =il

un
hrooms and cook them
to the brown
together

oK, ade

simmer 2

n the r. atir and
ndding the

vy easence and lemon Julos

in butter until tender,
then add

il cooked,

snuce

wntil

and sm-

ntil sm
agaln

ndd
then scason

the fire

Digesnt
the wood
e##s hes bean devised
the tree
growing

any shade
Various

Dan't
dimcolored,

fron  trial

gusrnntsed

! iesse

TRIGTRE

The Safe Wa
Restore Gray ;h.u'

risk experiments with ugn-
known restorers. which may result in
#reaked,
Flay wmafe— mail the coupon for ihs
botties of Mary T,
h"nnn Halr Color
irected

oan &

II"I nﬂwo that your gray hsir o
rentored easily,
reaulte,

Mgzil coupon todey
Demenstrata for yourself! what won-
derfal resuits are sscured by
cloan. coloriess Liguid.
a comb—no mus or trouble
ts waah ar reb off—shampoo as uwual,

Mary T. Goldman's Hair Color Restorer
-
Wary T, Getsman, otimus Wity 01, Post, Wise. |
wend me yoor FEEE trisl bettle of 1
R T e, Y

fronkish hsir

Gol
Aeatorer and test
single loek. This test

safely, wurely,

this claar,
App!ind

Toe §
]

T

i.

..

it mimo maken
imitation of
refo
VT

poswibie
cerialn

and

An

| Waltlch Her Health.

Portland, Orog.—"Whan mjJ

ter wawm I hi ool An
fram home Er -u.r.,u‘ wilh
functioanl con s ln,
io the extent .

Eive up hear studias. Wi
e and I learned of b
edintely ‘f‘cur‘ gV
'm Faverite

bined with the and
in a rhort Hime it hecams
regulnted and her ring ceansd
I hope this statern 11 halp other
girls who have samé trouble
my daughter had~—Mra F. G, Nor-
man, 1834 N, 14th Et
! Get Dr. FPlerce’'s Favorite Pre-
scription today from ¥ e lgh-
k gdruggist in t or
liguid, or write Dr. Plerce t
dent Inwvalids* Hotel In Bufisalo,
N. Y. for frea confidentinl, medical |
advice. Encloss if you desire a
trinl pkyg. tabileth—Ady

Difficult to Keep Your
Hair Wavy? Read This

tried

by

If you have wot
the sSimerinse way,
whether Jyour

You'll paver

heated iron

s  perfocily o

be a Bbemutifully

dried and parched

seryes alno ms & ben

the hatr It ir Selthed st?oky

butl gquits pieasant fo Ser I

applied with a clean toodh Srush befors
putting up the halr, drawing he brask
through the Bair from rest a6 Up

Tohe bhair wii he iowveltee

have

how you da it up
lquid froms your A4Arorsiet

Simple Application That
Dizsol

No more squeszing and plnchlnx
to got rid of thoss unsightly blam-
{shes, blackheands There is ofle aim-
plis, safe and sure wa
that
St dar Trom your drusgisi-anrinkie

' o u "
- o 4 o h—rub

out and

a lttle on

briskly over the blackieadis for

heads m

mf‘:‘zuudnx out black-

L]

cannot get all of tho blackheads out

this way—while this simple appif-

cation of ealonlity powder
diasolves .v:Hupu'tiel- of them and

i S o

is

ves Blackheads

to got them

10 dissolve them.

hot, wat clot
a
and

pomus snd you

and water
thelr

A Changing World

“Wae are lving In a changing
world. 1 never thought 1 could ever
be cured of my stomach trouble
Medical sclence seemsd opoable to
baip me Bol thank God we are
progreming, and now Mayr's Won-
dorful Remedy ras dellvared me
from all stomach symploms 1 am
aguin able to eat anything™ It is a
simple, barmisss preparation ithat
reamovYem the catarrhal mucus from
the iotestinal tract and aliays the
inflammation which causes practi-
cally all stomach, liver and intes-
tinal allments Iincloding appendi-
eitie. One fosm will comvinge or

money rafusded. For sals at all
druggtsta.—adry,

HAVE YOU A DAUGHTER?

Lot

16?1?’8 %a Tiirns
Gray H&IdeJt

LMOST every one knows ||
that Sage Tea aad Sal
Ehur properly compeunded,
rings back the matural cobor

A and Justre to the halr when
Y faded, streaked or gray. Years
Il ago, the only way o get this
lu muixture was to male £ =
h. home, which s mmesy snd

troubliesome. Nowadays, by

asking st any drug store for
“Wyeth's Sage and Selples
Compound,” u will gt »
large bottie of this famoas old
recipe. improved by the addl-
tion of other ingredients, at &
sl small cost

h q
5‘ Dont stay gray! ’rnail‘
il No one can ‘1, all u... 1
Ei you darkened your hair, ae

K does it s0 oeturally lnﬂ

evenly, You dampen & umn.(-
or soft brush with it and draw
this through your halr m:h'
one small strand at & time | by
mrnq the ru} bair disap- [
s, and another ap- |

vlntm or two your hair be-
comes beautifully dark, glossy
and sttractive

afier eaih

atrees




