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CARE OF
THE HAIR

HY LUCILLE DAUDET

LTHOUGH It may not be prspi-
[AI hle or Indoed desirable for ey
{ ory woman (o have trosses of

Godivallke abundance, it |»
withiin the power of Almont everyhody
i have a fine head of halr, or in pos
sepe what looks ke one, whether her
locks nro long or short, thick or thin
dry or olly, dark, falr or Just mid-
hrown, The whole secrel llea in the
wtate of the health and the daily care
of the halr

It the hair I8 In an  lmpoverished
vondition, abnormally greasy or ab
normally dry, showing a tendency 1o
hecome brittle and break off shopt; if
it lopes s color and bulk then It g no
good In beglnning any halr freaimon’
without first attending to the gencral
atate of the health

Une should take sufficient axerciae
wnd reel and correct any Indiacrations
in diet Where an anaem* conudim
exints & tonie often does wonders s
will & course of cod liver oll, while
raw epgs and unbolled milk are &
ticles of diet which direotly beautif)
the halr. As to the general cars of {he
nale It ghonld be washed as often ap 11
roguires cleaning. Once a week s no?
ton often for a very olly type of hatr
and about once In thres weeks Is -
good average for ordinary hair

iIf it i washed at home liguid soap
is the best thing to use. The halr
should be  thoroughly wetted with
warm waler, then a handful of the
lHquid rubbed in. If it does not lather
a1t once use a lttle more water and o
lttle more lguid til the whole head
s In & perfect foam; rinas out the
lather very thoroughly, take the worst
of the molsture off with hot towels,
and dry by brushing and fauning. Do
not on any account seek to dry it by
the fire

The dally cvare of the halry Is maosi
important. 1t should be well brushed
evary night. the scalp being fivst of all
treated with a rather hard brush fto
stimulate the clrculation, and the long
Lhalr afterward brushed with long,
sweeping strokes, two brushes with
rathier lopg, stiff bristleg being uded
This Is 10 keep the halr elean and give
it m natural gloss
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Are hung on this by means of dress
hooks which are fasiened (o the rois
If & garment s in the back of (he box,
merely turn the wheel and t is in
front. Of the many bousehold con-
trivances nothing Is morge praciical
than this handy box in & yery tin; lii-

tle house

80 that the unraveled thread
may be used for darning the

tablecloths or napkins when worn, In

this way a mend ean be made almos!

indiscernible, Curteing can be darned

finely with the same
S
that it is well 1o be abls 1o
mark the outline for this edge
without going to the trouble and ex
rense of sending the material to be
stamped. This may be done easily with
a4 thimble. Place the thimble on the
material and with a sharp pencil draw
around the odge half way. This will
make the scallop: wslip the thimble
along and repeat.

HEN buying table linen, cut off
a small strip of It and keep,

O many bits of needlework are
finished with scalloped edgen

|' | USEFUL, wer weather ha!
A which would always look wall
| with trim tallor-made coats and

Akirts is carried out in serise

Siraw, arranged in & mixture of pedal
and lisere and deslgned on lines that
will be found very generally becom-
ing. The crown is almost entiraly Lid
den under a full ruche composed of a
number of lgops of dark navy blue
ribbon, get closely together. This hat
would fook well if It were mads in
'wo colors to mateh the gowns with
Which it will be worn., In black straw,
with white moire ribbon, It would
make a delightful little hat for Lailf
nqmurulnl, while in black or nav)
Tagel it would be very generally uvse
ful, If it were trimmed with loops of
satin ribbon to mateh the straw.
-')] ASTE that will keepy Disaolve
A teaspoonful of alum in &
quart of water When cold
stir in flour to give it the con-
sisténcy of thick cream, belng partic-
ular to beat up all the lumps, Stir n
a8 much powdered reain as will lie
on & dime and throw in hslf A dosen
clovesa to give it & pleasant odor. Have
on the fire a teacupful of bolling wa-
ter; pour the flour mixture into ff,
stirring well all the tims. In n few
minutes it will be of the cousistenoy
of molasses. Pour it into an. earthen
or china vessel, let it cool and stir fu
A small teaspoonful each of oil of
cloves and of sassafras; lay & cover
on aud put [n & cool place. When need-
ed [ out & portlon and soft-

A is & Goe Pone maid It
embroidery

enovated
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WHY DO WE CONCEAL AGE?

F course women e about el

OJ AReR." said my friend
~ ""Twas ever & falling of the
wonker sex,” I commented

"80 do men,” she supplemented, "1l

could name more than one man who

dyes his  bhalr and confessea to ten

Yearn lean than  his bivth  certificate

would show."”

“True—some men are valn I
sighed,
“Bome, did you say?' she queried

"They're all vain. For Slmon pure
VADity, 8 woman can't compare with a
man. Every min is proud of his shupe,
if nothing else. He believes what his
tallor tells him. A man's vanity in of
the hard-shell varisty- you ean't eruck
it Hia fellowmen don’t try, either,
Men don’t comment upon cach other’s
personal points, as women do amoug
thefiselves. Women have a way of
pointing out other women's deficien
vies 1o thelr faces. which taker off
some of the shine of thelr vanity

“What men dub vanity in women I8
in most cases plain good business
A woman knows that n lot of her
success, in whatever her walk of life
depends upon her appearance. ‘I'here
fore she cultlvates as pleasing an ap
pearance as possible, She takes the
same pains with her peronality, if ahe
in wise. And she lles about her age
for the same reason

“1 know aeverel school toachiers this
minute who are down on the records
as several years younger than they
renlly are. One woilld expedt gra}
haire and middle age to be assels in
the sehoolroom, If anywhere, Yel the
solemn fact is that there s n constani
elfort to push out the tencheras who are
pretty well along In years The gen
eral idea is that It is time for them
io retire and give the younger ones a
chanoe. =

“I know s woman doctor who he
came prematurely grar and whi was

losing out 'n her practice becaune ghe
wan connldered superannunted amd |
vounger. more up«ddo-date phyaleiar
wan depgired, She dyed her hair, and s
one of the most popular women doe
tora in town poda)

"1 know & lot of women in business
whou are still considered Young wo
men and whose ages would startle
you if you ever foupd them out. Thed
aie valuable in thelr business connec
tions, but if they didn't lle about thelr
vears they would not recelve Lthe aame
consideration or the same salary. "Old
ones’ aren’t wanted. There la an In
herent digreapect somewhere In thi
masciline get-up for & women over
forty, eapecially whep she works for @
Iving., The idea Is, I puppose, that ahe
ought 1o be a grandmother and read)
for the shelf by that time

“But even the married woman isht
always allowed teo grow old In cum
fort Very often, when & woman |a
married, she |s as old or older than the
man who marries her Hhe never
dured to admit it when he was court
ing her. for fear of nipping the ro.
mance in the bud. So she keeps up
ihe lie the rest of her Hfe —and it's no
ecany Job

“There are men, (oo, who insls! upon
their wives keeping young looking. |
know one man noar the aisty mark
who wears the most marvelous foupes
voll aver saw —you'd swear the hair
grew on his head. ile admits to foriy-
nine yeurs of hin nge. «bils wile ia
ahout Afty, but he wanis her 1o atay
yvoung looking becanse folks might
think be is old If abe looks old. Bu he
commanded her to dve her halr when
it began (o turn gray., and go through
ather stunls for the preservation of an
appearance of yvouth. The other day
ahe told me she was tired to death and
had & notion 1o guit the sirnggly and
be comforiably old in gplte of her Lus-
band's vanily.’
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“Hut with the best of luck, no wo-
man can keep it up forever,” | re
marked. "Every chicken has to ba n
hen soma day.”

- - n. -
[ | KD Jackels or shoulder wraps
|l‘” are always welcoms to the
| slek and & number of there s
approciated by the average i

valld, though more than one cannot be

used at o time. For breakfast In bed
the nightingale shape sack, made from
cashmere, albatross or wny similar
woolen material and lined with wash
#llk, In probably the most convenien!
and thess are very casy o make. All
edges should be hound with a ribbon
and then featherstitehed in silk. Rib-
bone will (ie apd so form the aleeves
and ulso be used an a Anleh 1o The
neck, A square of material measur-
ing (wenty-seven inches will be suff-
clent for this garment, the lining. of
course, rveqguiring the same amount.
After the wrap s cut It Is quile an
ongy mutier to ind out what lengtn of
ribbon is needed
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BY ANNETTE ANGERT
NTERTAINING to the woman of
moderate means s rather a
problem, To entertain elub-
orately and in large numbers
means the sxpenditure of much monay.
To enterialn even simply requires
more expenss thap the average houso-
wife likes 1o meel. Yet if she acoopls
the hospitality of others, she must do
something in return. But for the wo.
man with & small apariment and only
s rather hard (o find a
way to entertain her {riends nicaly.

A popular form which enterwainment
has taken in the las: season is the In-
forma! dance. The music of & phono-
graph takes the place of an orchestra,
rugs are volled up. rupjturo pushed
back Iuto the corners™and lght re.
treshments ars sorved iR the place of
the regular dapce-shpper. Bul even
this I impossible for- the hostess
whose apartment 18 too small for dane-
ing.

What, then, van the woman of Hmits
ed purse and small home offex her
frieuds, in return for thelr hospl

ity

p Yl

to her? Perhops one of the most satis
factory waya of entertaining them Is
at afterncon tea, uot a formal ‘at
bome" with a rocelving line, ete, bul
an informal, jolly affair which every
one will enjoy but which will not cost
much.

For such & tea the hostess should
sond out litile notes to her friends
worded informally- “"Wen't you come
in and have tea with me Friday?" or
“I'm having & fow friends to tea Fri-
day and wonld love 1o have you with
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of (his sort. If the

Perhaps you may like this way of
maling molasses candy: Two cups
molasses, one  cup sugar, ons table
spoon  glycerine, half (easpoon soda
and three tablespoons butter. Dol
10 the hard ball degree when teated in
waler, stir In the sode, and when cool
ed pull until white as dosired. Divaw
out into  stlcks and «cutl  Into ineh
lengthe

Caramel lee Cream, !

Ope pint milk, one cup sugar, one
auarter cup fNour, two eggs, beat all
together; one cup sugar browned by
placing over the fire, when 1t s melt-
¢d and browned (be vareful not o
hurn) pour the mixture aver It (it will
harden, but place over the fire and sl
untll smoothi, when cold add sne pint
of eream and iwo (easpoons vantlla

Lemon lee,

One quart of water. ons tableapoon
cornstarch. Boll till all taste of starch
in gone. Add the lemou, two large
lemons to & quart. Sweoten to laste
when the mixture s cold and leave the
rind In for a while. Straln through
i sleve and freese

Duteh Dumplings for Chlcken Soup.

Three large potatoes mashoad, one (u
hleapoon of butter. three eggs beaien
light, ane cup of sawaeel milk, half tea
spoon of salt and flour 1o make a bit
ter stiff enough (o drop from the spoon
inta the bolling broth. Cover alowly
and let cook for 20 minutes without
raising the lid

Sour-Mllk Biscull,

Ope quart flour, two heaping tea
spoons baking powder, balf & 1easpoon
salt, scant teaspoon soda, two spoon-
fuls of melted lard, sour milk to make
n soft dough

Cracker Taris,
Split common crackers ln Dalves and

——
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apariment is arranged so that the din-
ing room opens out of the parior the
hostess can use the dining table for
her tea thinEs

A few flowera’ will make the rooms
ook fresh and sweet and are the only
addition npeeded The dining table
should be bared, with a dolly and a
bowl of flowers In the center. Hmall
plate doilles around the table should
hold the plates of sandwiches, cake,
ete. AL one end of the table the tea
and chovolate sets should he grouped,
on the right hand of the hostéas, the
whipped cream, sugay, lemon, ele, and
the cups on the left, so thal the pour-
ing will be made eany. Two or ilree
kinds of sandwiches, a layer cake anid
assorted Mitle cvakes, bll‘l.lp‘! camiies
and a few ahelled nuty make up a de
lielovus and not oo expensive manu 1o
go with the chocolate gnd tea, For the
sundwiches, eream clipese and minced
pecaus are a luaclous filling: & good
ntl.l‘;;ow‘ will do l!ur the secomd va-
¥ m sltuce or cucum-
bers for the

p———
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HE growing use o wusard in
n the bath tub is a modern adap-
tation of one principls that
mustard Is opa of the most
valuable external atimulanta. To those
who have not tried (0 the result is real-
Iy surprising. Take a tablespoonful of
best mustard and add to the bath
when fAlled. The water will ba found
io be of a alightly yellow-green éolor
and absolutely free from any stinging
or smarting sousation, In fact, It has
a woft, velvely feellng almost 1ke milk,
but with a glowing warmth that is ap-
preciated by the mopt delloate skin.
Under ite Influcnce sgore and stiff Jointa
hecome limber and elastio and the
whole body experiences o senss of ex-
hilaration that is scarcely ecredible.
The mustard bath is already a favorite
with those engaged in arduous sporis
and equally so with soclety women,
who find in it & refreshing aotidots 1o
ihe fatigue of functions, and a charm-
ing way of keeping in {hat healthy
condition go conducive 1o beauty,
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abhout
Drain water off and put ope
thivd of a teaspoon of butPer on conter

sk them cold water

minutes

of each half. Bake in hot oven unthl
nlcely browned ; then pul a teaspoorn
of raspberry Jam (or any kind of jel
151 In the ventof of vach

Dark Row Vreled Oystors,

Pyopare & dressing of eggs, sall, red
and bluck pepper. Use two eggs to 26
ovsters, Thoroughly mix the season
ing. Dry the oysters in & uapkin and
place them o the mixture. Take oul
one at a time and dip in oracker
crumbs. Have crumbs very fine, They
van be fried or brolled. Rub the broil
ing tran while hot with vinegar to keesp
oyaters from stleking

Leguon Spouge Ple,

Une cup sugar, one-guarter cup of
butier, creamed, iwo heaplng tea
spoons of flour, pineh of sall, julee and
grated rind of one lemon, two well
bemten cgg  volks, one cup of sweet
milk, and lastly the well beaten whites
of two cggs. Bake in one crust. This
% & Arm lemon jelly on the bottom and
a sponge cake on top. Bake duy bafors

needed and cover fop with whipped
cream,
Walnul Halsip Cake,
Twir eggs, one oup of sugnr, hall

cup of butter, half cup of milk, two
cups of flour, one teaspoon of eream of
tartur, half teaspoon of soda, pinch ol
salt, cup of vhopped ralsine, one cup
of chopped walnuts. Soften the butter,
then erdam it with the sugar: boat the
cggn, Lhen add them to buller and
sugnt, then add resi in order named
Flour the raising sud puts lightly, Not
oo hot an oven s best  Hake about 45
miuntes
Fruil Cake,

Thieo cups sugnr, faur ¢ggs, one and
A hall cups melted butter, 1 cup aweet
milk, one and & half cups moliasses,
one pound eaclt of raisins, curranis,
figs and cltron, runuiog these through
a food grinder, one 1easpoon cloves
four teaspoons cinnamon, oné nuimes
grated, seven cups flour sifted four
times, one (eaapoon sodi, hall teaspoon
salt. Bake fthree hours and a half,
leuving oven door open first five avd
last 20 minutes. Malke (wo mediun-
sized loaves

Boston Cream Pudding.

Dissolye  hall box ol galatineg (not
phosplgted ) in a quart of milk by o
Ling it sonk (rom 10 minutes to an hour

pogording 1o the kind of gelating
Then put on stove in double-boller and
when hot stir In the well-beaten yolky
of three dggs. mixed with u dup of
sugar and o litile milk. Cook upkil a
Hitle thick--about five miguies-<lai
cook just a lttle then stir in the thres
egk-whites beaten to w sil froth with
u tgblespoon of confectioner's sugar
und one tablespoon of vanilla, Beat

turd until it looks foamy, t tyrn
into mold, Hecvo whn whi croam
or wilth gold custar TETNRE




