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b T girl not out of
fares wos a vietim of the
ch prevalled al ona
{ phyvelenl wedakness
Wi ponvmong with phys
v [ women I wis nol ey
o gn swimmolg and
ey 1 Himb fences  amd rees
hare o het brother's rough
A she must sit In the
ne with dollg und sewing
aul. ne a young Indy of
eroquel and archer)
ithiletle (T pastimos
o her. No wonder ghe wae

pi
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Ime 1l

Ivile g

weakor spx!

haye changod all that, Many
pliernate between he
m apyd the 1ennis conrt are
{ale of the theory thal irain
muscles are incompaltible
wunly beauty and graee,  And,
wnfil before, the stout woman
munges and 1allg of surplus
[1Iv .'!I'llllrzl‘ muecled wotun
N R generally held to
il nnyw here oulglde of a

Whis

n paradine : .
{g wonreels i TS le o the £. o . )
wnnis does not exerclse and y JALE . o ) _ y
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gte on minele takes off leah
Is recgquel serves to e \(—1n;‘

Ie in shaulders arma and
i Lid the bopding move
(e hips and  walgt, the

mosements with the Ingu, are
| of them enlied into play In
atiot of preal nssintapnree
E al ithe Tattey TISHUPN Twn
honre of tennie in the hol
14 haive nearlv (he swealing
a hot bath and 4 nap under
ver vl #F vonr  have any
for sports, should prove in-
nee enjovable If vou are not
e 1o plaving dlon't ayverdo 1
blizing «flernoon You appear
it wlwars woar u shade
of your eves and skin, But
yinl plav the more pounds
take off

gittiful Hpes and contours of
s figure are formed only by
it a state of rest There in
bread bt miblstaken notlon
lea are hard. knotty sub-
and wre the fitting develop-
o ape voepl 1he ]\g'uhluﬁju[l-
thiete This 1s & mirtal.e
glatiies that have come down
m antiquity and that are gen
cepted as \deal personifica
eauiy. It ix the muscles and
ut the viuselen thut forps the
founded  arme, hips und
the arefully modellead
The surface layver of fuat is
I thin. and is distributed so
p! the form (issif is In no wa

letan showg (tasll oo promi
here are pot enough mus
Il the form 1a abese Wt con

friain impression of flatness
fore of unly angularity. The
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ONE ure surely the staff of

iy Iu the hot dava of sumn

W mud wouldn't we w1l love
By t trem I the back

d Win fmon  exiracts and !

YOUNG

T 1B evers woman's Jut n :.f/l\
voung 48 long a8 posaible. bat
tunfortunately, ghe doos noi 11
Waks know the bhest wonv in

Hye up to (hist dir

Avold worey, urey and getting fus
teved

Laenrn welf-vontrol Ahger s & tap
I wrinkle bringe

Be temperate Modetntion dovg not
ouly refer to the stomach. Overdnol e
In any way makes for premuture ge

Love 11u o iy Fresh alr 1s oot
a fad, It 18 0 necessity if ane  waonld
keep voung

Get plenty of sleep Nothing linen
the face Nke nights of wakefulness

Keoap meutally alert.  Au intellictizal
back number uddg vogrs to her gecm
Ing nge Nothing makea for vouih
ltke a young mind, save perhape o
Youne henrt

Don't let yourself get slugglsh and
indifferant. Hero lg where the benefit
of mansage, physicnl enltyre aml il
tal Interent o 1e comes n
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CLEVER way ln which une gir)
sunounced her wedding was
found on the ially cavis ol an
informal evening entertpin

ment. The cards were ablong, e up
per one embellished with 4 pleture of
and bslow a winsome girl. The gcore card wins
removed and veplaced with o 1iny
card anonouncing the wedding day. The
two  curds were Joined with white
satin vibhon and & bunch  of violets

| " {\11 (‘) r\ls Was altuched 1o such curd

USTY portieres You wWigh o
clean should be [horoughly
shiaken and placed tn a wash
g wuehine in the yard an

overed, not jusl dampened, entirely

m the five esoape? with gasullue. Throw somethipg uvet

he machiue 1o keep in the fumes and

Ll ind It Is 8o ouss leave for at least half an hour, Do got
ek, wipe the wking of gar, wttempt to rub or sguesze out the dirt
i Nrat with a wet eloil, but gently, lift omt the enrteing, place

L dry one. and grate off the Ovenly on the line and wllow 1o drip

oll with lumps of sugnt and dry Whep dry beut lightly with

lum i Ught Jur mnd ® vattan carpot hoate) The gasoline
Ravoring loosens dust and divt and the genlle
VIR uff the vellow rind and beating throws it off the same ss dust
With piire apivite of aleohol, You will And they ave perfectly olean

B¢ & lemon extract stronger Leave aa long as possible in the hot
Lt M cun possibly buy, #un, sinee heat kills the dispgrosabre

dmake lvmon Julee oarly in uillor,

UE. 50 thiet whon (he hot part
"fl- . ¢ prepaved for it Sl OW thal ihe lingerie waisl is po
A '. fC from six dogen INj vory  generally worn o wll
.'. iy all the geeds or weusons, (he givl who travels
il ik Hy, put with 1his Hkes 10 know of some way In
( 0 ".' imee will jake which she can keep her supply eleun
= Wty sealed jars and fresh. 1tois alwiys better to earry
:'. ) I. bive alwiays remdy one's walsis In ithe top of the dress
' ARy number of dell-  gult cuge, where they will not hecome
S nnks. and the davors so budly crushed and can be held (n
L th ov sherbele place by strapsd A very duintly case
summer  drink 18 in which to enrry them can be made of
Iemonade sxeom some fancy oretonne  cut something
UROE dle in pluce of like an oblong envelope, eoxeopling
" thit the ends should be lefi square,
=HF ale wnd the lemon und should beé long enough so that
Wit o Nl forgot (o say  when folded over they will overlap st
) Uxs koep somo fars the center: then bring up the sides,
: boaxy, fo putting vul to @ point so that they will meat
Hrelroys  the gpurkle w the oenter just like an  ordingary
{ et envelope, und tie.  The vase should b
ng well, glives bound all around whh sitin rihbon,
A frults in seuson with ties on  the poliis, and when
0r raspbervies, ¢losed should be just large enough

. but in gever it into the sulcasn

“0 mint, and let u
0 Hower-like from ! HERE are some things nol of
| : " vomtpon  knowledge by far
1 Fdecoctlon warrant that the embrolderer In silk
* g 1 pug o will  be very glad to learn
| keep ihe aost One of these is the use of au wlumin

DG you will find it
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wbowr the 1aste o
ather  favor fur- ¢
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BUCRKIDE 10 solve uym thimble In place of the sllver or
Rredivnts gold ope of which Vidil MKy be the
: flavoring 1o evers proud POBBERSOT T'he steel, ar the ail

er, or gold thimbles are worked :n-

or there Ig n «o; to shupe, und this cauges the sllk to

ateh ou them to the annoyance oi the
rocheler Now the everywhere ap-

purent apd little ysed gluminum thim-

VRIRETY, Wirawherry, ble ls pressed into shape, und there-
!.r-....lp:“"' Iu_- made inty Jde-  fore has no metal projecilons, which
Ul drinks by tho ad- though innnitesima)

and effervencing euough o haggle and barass ihe silk.
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needie. The gllk will pass through
the elovh casier

N many homes grave cases of
| polgoning huve arisen through
= i vareless disregard for the
cleanliness of fhe cooking
utengils or of their perfect conditlon
g ®oon us & copper ssucepiun shows
slgns of being al all woro It should
be retinned, and in any cage nothjog
of un weld nature should be allowed o
retwdn tn it while cooling. The same
with regurd to zine and lead vessols
which are ynenf for cooklug pur
[Mrson 'ose of tin, steel, lron or
wiekel are the safest to employ. Hes
mber, ton, that It is better (o use A
wooden spoon than one of metial w heu
glirring mitk or soups, and (hat before
ualug Luking tips you should grease
Ihem ipgide thoroughly elther with
butter or lard. In order 1o prévent
them from burnfog it la well to (ake
the precuution of sprionkliug ihe
sLelvea of the oven with salt

N the Hbrary of 8 well-known
sehiolar are some bookshelves
with un attachment which Is
ideal for u person who expecig

i yse books for reference, Under the

swhelven, about twepty-seven Inches

from the floor, in & recess he width
of the selves. and about iwo inches

Iigh In this is o fAut  bourd, the

widih of the ahelves and of the same

wood, which can ba pulled forward by
pudting the hupd In & groove in Lhe

front lower edge. This serves as a

shelf on which to lay & book, which

i being used for references for a few

moments, or to lay out 4 number of

them when some one i looking up a

particular aubject, All ihe bookcuses

are made In this way and every one
who has occasion to use them Ands
the shelves a great convenlence

: HERE are almost inoumerabls
T place cards that are sulipble
fov  lupcheous and dinpers
given 1o the bride and her
friends Oue design that Is new and
nitraetive shows a rogulsh eupid alm
ing apg arrow from a w hiie, high-hes)
ed glipper. There Is & set for the wed-
ding purty the bride avd bridegroom
the malds aud ushers, fower girls and
pages and the minister. Then there Is
W sel that shows trunks and band-
boxes,  sultcuses and handbags all
tagged with white ribbon bows and
newly married” signs Anothey aot
of bridal party figures shows ny ar
tificial flowers in the hands of all the
puper maids and the bride  Floral fa-
yors of some sort are prattiest for
spring wedding galties.  Little ehing
bagkets that can be Alled with tiny
roses are attractive. Ho  are small
baskets of welker, Then there are pa-
per covered cases of & dozen varioties
in hold candies. White roses, chrys-
anthemums and tullps, and festvons
ol Bl 1OW & r | mike 1L

B FCCT A AN 18 MRVTHAG AND  SAITTIIES A

WOMAN AND HER SAVINGS

BY MRS McCUNE

ERE in the paper 11 tells about

Ihat's what! gends men (o thelr
A fellow can't afford 1o
wile these dave

for a ghare in the $10,000 aho

ngha
has saved out of lawyer, "“the

MYORL progpercus men of my acqguuint

hunded his pay envelope over
all his lfe and now she's dividing up
the money bhetween

her will and not

they murvied, sod the majority of them
hive mude It

lenving the old
by prtiing o subptantial pert of it

Before 1'a baud over all my pay

the older man hisppens to be a

fellows are getting wise It aln't
gafe to own property when they got an
Every fellow

Is linble 1o be sued for
gotm Into no poecd

“Naw,” diggusted]
1’1l be the boss and keep
an automabile

“And when vou're ag old as the man
who s suing his wify
vommented 1he lawver
“you won't huve m cont o VOur name

pPuts his property

"There's some senase
It how do you gecount for
ercentage of deeds record

“Gee, you don’t think

much on my salary
eapenses whut they
youpg fellow
vun do to g2t nlong without horrowing
With most of the boys payday doesn’l
mean much more than handling ) oan
envelope over

for a small home
installments and
copl of the fumily's sayv
ings will be ytillzed 1o clear the prop
orty of delv ! No sutomoblles possible
kel for, at the besl
N, my young friend
realizes mors

The average
loday than he ever
did before that 1’y slmple good sense
te trus! bis wile when it comes to (he
Ve knowy (hat o mun
s open 1o more lemplations (o &) nd
nmoney senseless!y thian 8 Woman, s
thwt where he would throw away dol
ould bring no value ln re

“You'd rather glve vour pas
every week to some olher fellow
o give it to friend wife
save something out of it for old age
4 family savings
“A fellow’'s g0t a right 1o
do what he wants with his own mon
But if he lels his wife
eut out all the

ey, hasn't he?
tukie it all, he's got to
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Fried Scallops.

Clean one quart acallops, turn into
W osuvceput and cook untll they begin
to shrivel, drain  and dry betwesn
towels. Season with sslt and pepper
rall in Apne crumbs, dip In egR, nRRIN
In eruymbg and fry two minutes in geep
ful, then drain on hrown paper. Serye
with saveco turtare

Lonater En « asserole,

Rub the inalde of 4 casserole with
the eul surface of a clove of gurlic
Hreak the meat of a olled lobster Into
lnrge plecas und {ry (n ollve oll, add-
ing & tubléeapoon each of chopped on
lon, currot, and parsloy.  Add a bay
lewf, o pinch of thyme, and two lable
spoous of swherry. Cook for 20 min-
utes, then take out the lobsier and
keep hot,  Add 1o the sauce hall &
cup of beel atock and half ) cup stow-
od and stenmed wmatoes, Stmmer for
10 minwtes, put in the lobster, rebheat
und gerve

Oxlord Salad,

Hmall lewves of lettyen, three o
euch  guest On each a slies of
orange, cut pol  ton thin On euch
slice of nrange place a strip of canned
red sweel peppes Over all pour w
dresping made of the hes feom ends
of oranges. 4 NHitle of the pepper
Nguor and plenty of walt

Husslan Salad,

Mix one cup each cold cookod cal
rol cubes and poliato cubes, one cup
vold coouked peus, and ona cup cold
cooked beans, and marinate with
French dreasing  Arrange on letiuce
leaves 1o four sections und cover each
section  with mayonnalse  dressing
tarnisl two sections with small pleces
of pmoked  salmon, ope sectlon with

——

triple thaelr value Tor the good of the
Fatnily Mogl of the little homes ars
bought ouwl of the money  the wife
saves from her husband's wages
“RBeyvond this, men wre discovering
that A wife s rially & buman heing
with some vights of her own, and | hal
ghe ciarns  hor  share of the fumnily
funds jusi  un certaiuly as be carns
what he geis from hiy business, House-
wifery a her trude, and there Iy no
more repson why she should work for
wothlng thien that her husband should
give his servicos to his employer fox
nothing but his hoard and clothes in
pay.  Moreover, it the husband of to-
day doesn't try 10 be sguare the wife
of today can hale him lnto court and
compel him o desl fuirly with L
Pyt thut in sour plpe and smoke i,
i 1

of vinegar; when hot pour about half
of liguid
stirving constantly Lo b from lump-

SOAP

DAY making s thought of a»
one of the industries which
helongs to primitive hLouge-
keeplug, and which we have

progressed  far  hepond, but  you
should kpow bow casy and economical
it s to make & clean, pure white soup,
whieh may be used with  sufety for
cortaln cleaning purposes, where the
strong muanufactured soap would not
o ut all

There is always an aceumulution of
grease which cunnot be used for cook-
ing purposes, Take o fAve-pound pall
which you may keep Just for roap
grease, and inlo this stralo all the
greane which you do not wish 1o use
otherwise. Straln it so that It may
be porfectly clean always, and free
from sediment,

When the pall s full collect the
other ingredients: one-half can of lye,
one tablespoonful of borax, one quart
of cold water

Digsolve the lye In cold water, us-
ing & large dish pan, and add the bo
rax. Thg Ive makes the water hot, aud
whdle It Is cooling mell the greare in
nother lurge pan, slowly and without
grtting 1t too hot,

When the water s coal, and the
grease melted. pour together and silr
untll  thoroughly mixed, then pour
into & large dreipping pun and when
o] eut into cokes. 1t needa to stand
for about two weeks to become suf
ficiontly hard, ao that it will not dis
polve oo repldly when put Into water.

finei; hopped whitey of hard bolled

“REs und one section with yolka of
hard  bolled eggs forced through «»
sirainer, Put emall sprigs of parsgley

in lpoes dividing sections. Good 1o
look at, fine to vat and best of all not
much work
Tomato Soup,
One quart tomatoes (use capnned),
half pint cold water, pingh soda, one
lublespoon sugar, pinch of salt, four

cloves, one tablespoon chopped onlon,
one of pursley. Cook ull together ten
minutes. Hewt ong cup milk and muke
A cresm sunee of one heaping table-
apoon butter melted and ons of hour

Stir loto soup and onok ten minutes
more, Strain and serve at once.
Frogen Pudding.
Two and o half cups, one cup

sugar, one-cighth teaspoonful salt, two

PEES, onn Cup heRvy cream, ones-guar-
ler cup rum, one cup candied fruit

cherries, pineapples, pears und ap
ricots, Cut frult in small ploces, and
soak two or three hours in brandy to
cover, whiech preventa frult from
freezing Muke o custard of milk,

Augar, salt and oggs. Stralu, cool, add

cream and rum, then freeze. Fill a

hrick mold with aliernate Ilnyera of
the erenm and fruil, pack in sall and
iee: mnd let stand two hours,
Ralsed Oatmeal Mufiins,
alaed ontmes]l mucmfwypmfwyw v
Take three-fourths cup scalded wilk

one-fourth cup sugar, half o teaspoon
s, one-quarter yeust cuke, dissolved

i ode-guiarter cup  ukewarm milk

one cup eold cooked oatmeal, iwo and
A lmlf cups Bour Add sugar apd salt

1o gealded milk. When lukewarm ndd
dinsolved venst cake Work oatinea!
into flour with tips of Angers. and add
o frst  mixturs Heat  thoroughly

cover and let vise over night In the

marning fll buttered iron gem pans
itwo-thirds full, lsi rise on back of
ripge that pan may gradually heat and
mixture rige to Al pan. Bake in mod-

erate aven 25 to 30 minutes

Lubster Cutlets,
Mix half & cup of mustard, one-quir-
ter eup of copfectioner's sugar and one
level teaspoon of sait, Heat one pint

on dry | lonts, slowly




