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sult with a modest income As the big,
stunning, picture hat can never do.

, ¥4, ¥ads and Fashions.
FW YORK, Dec. 5—It fs undoubi-]

eily true that the new gowns are
slnborntely trimmed, but the de-
tails of decoration are not obtrusive.
There are no oulstanding frils, nothing

t glares at you as purely and en-
‘tl‘r.él grnamental. You do not see n
roue'la or a buckle or :mml It s
the ensemble that -trﬂu you it a

glanes, lud it I8 because the decorative
elamen! thu?uq\h!y a part of the
‘mlm are so perfect-
iy Ib al wn proper,
and dd‘l lll"' \ "l mth:%“t;u;.
n whe e
:-::5“( b. wear, and lroiu ureuc:‘r‘n‘_mljm:l:
1] enur u
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;:in’;?:‘:s. It ie nnt lhe separnte parts

that appeal to you, but the whoy as a
work o
One ot 1?51(» siriking features of the

return to favor

rasent fashion Is the
or the

of gold as a part of decarative
scheme In women's costumes. Lon,
ngo a fashionable woman considere
herself In the top of style If she hlul
a black and gold evening frock.

dosife for them passed away with lhe
fnhicm. but now there 1& & rovival of

1t T fabries used are lberty vel-
wt chiffnn clothb metsor crepe, and

tally ‘: irectolro . gowWns mare
h It of tho tter { I:ric. with heavy
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by that nl.q}
I no{ be full t Is gut on narrow,
t lines and look& well under
:tokh of 1. flimy fabric over it.
Gold slippers bave also retur
favor, as an accessory to Tashl
umes, no matter whether gol
employed in them or pot. These -llp-
8 are made of gold satin, cloth of
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wings extending over them of black

have established themulm Tha ulirt

other and decorated with small black
tlmcholtﬂhtuuonn. Sam;l of !lhha tight- fitt-

skirts sccompan @ 3
!un\fu n blas sehm dow:'tha rroht.‘t?ul
tlun are usually a sad fallure, as they

?run L at the sides, and the
chtco short akirt I» to have it hang
evenly all around. Many of the new
skirts are faced for ten or twelve {nch-
es with -m: but no lining 1z used and
no petticogt is worn with them, If the
owner wishea to tollow the dictates of

hion
!‘IH: milliners have introduced the
new fad of perfuming the hats with the
#pent of the flowers with which they
are decorated. As this is a flower year
in millinery, and the differont kinds of
m na aacihr obtained, the fad Is

pulnr It 18 npt prob-
o, ho our. ut it will -last long, as

t 8 sur overdox}
rﬁtl r ald s od a8 much as
ever, but It Is arfanged on fabricg In
ow  desl I'll. Bvery one 18 quite de-
kgatod“ thmtht ‘En&ufnrmuem for

y e cC

{ '6"a ;:l of t.liifl'lt'm
cloi lch u rl’wra exe nuive than not,
80 oSl i che ‘ﬁ?"“ d
a form o nn erogiyphics an
the ar feat is lnvarlnblr plml'l{:g and at-

tractive,

Extremely m'hatl aré no lnn(or
smart d ers of good taste and
connrvntl l\lul ’l‘hry are affected
amostly b :f and those
mxlou' olr je for the
re of conspléucils. Among

he women of réfinement toques are. far
m‘?ro popular at present than bi :}nta
1ere

one loquu are rather large, bu
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Simple house dress in soft cloth
or cotton.

A

gy
e
: lonable.  Thix. offers

. e
wt ] S
! s

but the buttons and small yoke

The Genuine
Baker’s
carries this trade
‘ ma,rk Sols

cg rﬂnrmﬂ nﬂh nnd bulkr
ul.ll.r ln

vor:lo cmpl in, so
in_vogus,

mou wbo think
: Fu

a feshionable the other day.
The material wan vlo et serge trimmed
with black passementerie frogs. The

revers were of white cloth and the

satin. This of redingote s quite
aure of contlnnod favor during the win.
ter, after tha ultra styles m Paris

is made perfectly tight, qhat the
@ under & coarse ltitc Ing of
inck. One seam 13 turned over an-

No ornament is required | Iar

Theatre gown of heliotrope chif-
fon broadcloth with updersleeves
and yokes of fllet net. Buttons are
self-covered, and the plece of em-
broidery connecting the fronts Is in
dull greens, old blues and black in-
termingled with gold.

ul a declded tendency to diminish their
size,

A great denl of marabout is used, al-
though, of course, not the wvery fine,
real marabout, which (s too delicate 2
materinl of which to make hats.
Baroque pearls are often used as trim-
ming on large hats, and on toques they
?ru pluced all around the ¢rown and on
he edge. g

Wings are so nrrlnfnd that they
stand stralght up. Ostr lumes in
white, faced with gray, or white faced
~with blue, are much employed as a trim-
ming for swansdown, or blaock fox
togques. ~

Lt I8 extremali bad form {0 Wedr- s
soft crushed sllk girdle with a plain
tallored shirtwaist. A titch belt,

matching the skirt, should be worn with
iIt, or a plain lﬂther hnlt not over an
inch nnd a half in wi

FL OREV{‘E FMRBA‘\'KS.

Home Cleaning.

N using gasoline, mix up a bowlful
with a pall of water, and wash the
article to be cleaned in this. Rinse

in clear gasoline, and after a few mo-

ments, when the dirt has settled, you
may pour off the clean gasolige for use
at another time. The whole secret of
successful cleaning by this method is to
uu plenty of ”Il-r rlun;ltn: fluld.

our sult hasg a shiny appearance,
rnll 1{ I‘ wat muslin, covering it wall,
and leave it this way over night. In the
morning press . with a hot Iron through
another damp shest,
If you tind that gasoline cleansing
Isaves a ring (as it Is apt to when only
one portion of the cloth {8 s0 treated)
then get some ¢ther, and with a o
cloth make concentric rings around the
gpot from the center ouunrd. If this
method Is not Buccessful, then the only
thing to do Is to get a large paillful of
flpo ine and plunge the entire garment

A h}unk dress ma r he freshened by
sponging with alcohol mixed with water
in the proportion of one part alcohol to
three of water. g’onn on the right
and press on t WIOng.

If thers are grease spots on your
white felt hat brush them thoroughly

a brush dipped In a hot solution
todn or ammoria. ‘Then t:ovar the
hn with a paste composed of plpe clay

water mixed ‘with a llftle precipi-
tated chaik. DLeave this paste on untll
it is tharou:hlv d . when It may be
brushed off. For white felt hats
that the chijdren are wenring this win-
ter, dry magnesia, which can be bought
in'a block for 5 cents at any drug store,
is an excellent cleaner. Rub it on and
then brush out.

LI B 1
! Something Different.
ERE s an answer to the quastion,
H “Oh, what can we have (o eat
that s different?™ Tripe I uled

ly om the tables of the
& In moderat c!mmmnceq.
because bheef !l 80 expensive, ‘F'It

Cocoa
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1 puddl kfn

4 Inir
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A

read, untll

ff and make
wu worll:lng s luded
Iar of each and press-

lni: walnut on each side.
Em uge hlts of,

candled ginger

n‘ﬁpla Sugar Caramels—To two cuyp-

i of uu!nted sugar add one cupful
half a cupful of rich
mllk and two ubleapouutu s of butter.
i1 in & po n or nite nucepnn!
rrin aanltlntly untﬁ it makes a sof

ll- in water.. This is
usually
he boi

""‘.!.‘

' ive mln'-uto%’ orullt comes t‘o
ng poin n this stage Is
remove from the fire and beal
creamy, when pour into a but-
pan en nearly cold eut into

'lma l

ﬁutl——l’mutu. English wal-
nut-. rtl&tlmon L] or pecans coan
be ‘used ke the wal-
nuts In bollln; water, lhrn ernck and
remove the meats In as perfect condi-

unt

tlon v po ible. Blanch, then spread on

Heet ot tl.ered paper laid In the bot-
to tins and place In a hot
oven for - tew minutes, shaking to

rovunr. mnlf when they begin to
rm!n Bp igh with melted but-
| tey lnd whan ‘)erfec ly brown remaove
and salt—not teo much,

Keap.fn tight glass jars until wanted,
- -
Little Wastes,

By K. E. M.
Flour is atoroG In a damp place and
becomes mo {
Bones lﬂd rimmings from the romat

are thrown away instead of belng con-
signed to the stock-pot.

! utter oft uncovered to absorb
odors of o oods,
Left over ple dough is thrown asway
instead of b used for tartlets
Canned frult Is stored In the light and
farmentl
pples and tatoes are not sorted,
d n a little leaven leavenethh the
whole, 80 a decayed apple or potato

d ts work.

°§:lt fs kept in the damp to loxe lis
savor,

The stringy portions of a bolled ham
are discarded instead of being put
lhroug:l a foodchopper and made [(nto

u
onp la left In the dishwater to waste

away.

A guantity of coffee s ground at a
time at the sacrifice of aroma and
strength. »

Left over coffee Is not strained and

saved to be reheated when there Is
enough for a menl,
Meat drippings are not saved for

cooking purposes,

Bits of preserves and Jelly are allowed
to mold Instead of being used to flavor
sauce,

g utensils are not thorough'y
drhd and soon rust out.

'I"r!mmlmss of celery and waler from
bolled potatoes or rice are thrown n?t
Instead of being combined with milk

and butter for a cream soup,
These are a few of the extravagances

SeISevl, "bat Yakien - s, whole

t
thoool.tu‘l.g:nm

Cottons ud Linens.
Colored cottons and linens should

uu 11: cold sait and water, mized

verized alum left
or ln ur at least before they are
washed. Then out the brine
uulhru:lo in lclatu dl.ml Nmu
witgh at once in e{ s unless yo
g"mrotar to use ¥ or bran T
last is excel ?nt for colorsd ging-
lawns and which require

Bﬂn Wuer.

Boll two quarts of wheat bran in six
quarts of water for half an hour; let it
cool and straln ﬂ'lrourh chegsecloth,
prossing hard to get all the mue!ln..i-
nous matter. Add cold water If
should seem too thick, After rin-lnf
the bripe out of. your ginghams, cal
coes, etc., wash them in this, using nel-
ther soap nor stirch.

This {8 & method which Is advoocated
h(y mayy housekeepers, among them Ma-

rion Harland, whose name Is o Tamillar
one to all careful housewlves

Novel Dishes.

Preserved Apple—To elx pounds of
rather tart apples use three pounds of
granulated sugar. Pare, cLulrter and
core the¢ apples and cook the skins in
enough watér to cowver, aprlnkle Sugar
over the apples and let them ﬂ: ntll
the sugar 18 thoroughly dissolw
Strain the water from the skins ud
l)our bollilng hot over the apples; then

t them stand until cold, lhen hent mnd
our the water agaln over the apples to
arden them. Repeat several times and

add the jules and grated rind of one or-
ange or lemon, as sults the fancy, and
cook slowly unill the pleces of apple
seem clear,

Oyster Shorteake—Make a rich bisounit
dough, the same as for tea biscuit, but
steam over hot water Instead of bak-
ing. Split open and spread with hot

butter and creamed ‘oysters to which|pe

beaten egg® have béen added just before
they are removed from the fire. Serve
at onece. .

-
Christmas Cake.

Cream ome half pound of bulter and
one half pound of sugar, one half pound
and two ounces of flour; brown half the
flour In the oven; separate the yolks
from the whites of eight eggs and add
beaten yolks to the first mixture. Add
one teaspoonful of cream of tartar to
the whites, beat well and add to other
mixture, then add flour, well sifted,
with one nutmeg grated, three teg-
spoonfuls of cassja and one fourth tea-
Puoqfu] of ground cloves. HReserve

flour enough to dredge 2% pounds of
curranis, one half pound of citron, one
quarter pound of candled lemon peel,
one half pound of ground almonds, two
teagpoonfuls vaniila, one teaspoonful es-
sence of ratafla, one glass brandy.

choaozate Cake.

By Mrs, J F. A,
Chocolate Layer Cake—One half cup

butter, one cup sugar, yvollkk of one egg
and three whole 'ﬂ“ one half cup milk,
two teaspoons ng powder, one tea-
spood vanilln, cu flour, two
Kquares vlmmlnlu mwmd over hot
water). Beal yolks and whites separ-
ately. Add whites last. Bake in layvers.

Frosting—Melt two saquares of choco-

late over hot water, then add one cup
BuUgar, one teasponn wvanllia, lwn table-
sponng bolling water. Beat fhe one t-x
white stiff. and add last, then beat all
up until just right to spread belween
the layers and on top.

My pan is 11x7% inches. It can be
baked In Washington ple tins.

THE MOTHERS CORNER

Nutmeg-Poisoning.
From Youths' Companion,
O1IBONING by nutmegs is not an

accldent that onme need stand In
great fear of, for this splce Im
usually not found in a form that
adapts it for eating In large quan-
tity even by the omnivorous and sharp-
toothed small boy. Nutmeg polsoning

however, does actually occur at times,
and when It does ocour It Is not at all
a joke. A searcher after the curlous
hapg collected the reports of 26 cases
published In recent medird Iterature,
and the sclence of {litles shows
that there are uluu 10 unreported
cuses of any unusunl occurréhce for one
that . ln ublished. This form of polson-
herefore not so very rare,
eg Is mometimes ground In large
quantitles, especlally In bakerles, and
In some households even It Is kept In
powdered form. Mace, which gives rise
to the same symptoms, iz sometimes
carelessly nibbled In amounts sufficlent
0 cause unpleasant results; a teaspoon-
1 of this sploe has been known to
induce serlous symptoms, and a single
nuuna. powdersd may fson a child
Nutmeg s soporific in its effects, and
tha chie srmptom of poisoning by f{t,
or mace, Is drowsiness, followed by
stapor. There |ls an unconlrullnble de-
sire to sleep, and althou in the be-
ginning the r;tlem, can roused by
being mpoken in & loud volce, he soon
becomesn =tupid
Sometimes before the stupor there is
b,q!ilrium. or loud, meaningless laughter.
his stupor appears In five or six hours
after the polson is taken, and may ba
preceded by nausea and glddiness. The
pu!u Is sometimes feeble and rapid. the
extremitles are cold, and the skin ls

rather In ulnmmf- sweal, the condltion
being one of collapse. Death has re-
sulted from nutmeg polsoning, but this

I not commaon. mmlly the stupor
pagees off in 12 to 24 hours, and In a
dug or two the patient Is ar well as
ever, but with a lasting distaste for
nutmeég as a seasoning,

If u child 1s known to have swallowad
a large quantity of nutmeg powder or
mace, it wil] be well to Induce vomiting
to got rid of the stuff. After the sym
toms have appeared, the treatment wiil
consist In the u.ppll(allon of hot hottles
and In other measures to muilntain the
warmth of the body, glving no food,
but as much water as may be desired,
In most cases. unless the dose has been
enormous, recovery wil] follow after a
few anxlous hours

~The .\lolhﬂ- Toach.

What! Sing the baby to sleep? Yes,
Indeed, and pat ard rub his Itte back,
if necessary, and In general make him
as comfortable ana happy as possible,”
says a recent writer on children, who
adds: “As buth Perez and Preysr prove
that babies have many obscure dlscom-
forts which we cannot even gueas—
they call them organie discomforts—
let us not deny our natural impulse to
glve them mnru ||1'I.|0‘ foollah comforts.’

L]

lndurlng Curls,

If & mothér wants her baby girl's
straight hair to curl It Is sald she can
accomplish this by wetting {t with

sweet milik and twisting Into 1ittle round
curls.
and cover with a thin muslin night cap,
and the little locks will be curly next|
day without injuring the hair.” This|
should he done when putting baby
bed for the night.

to|

.
is an English

récips Tor cooking It:
Tripe wiry—Take & plece of fat
tripe, large enough to fold in two, llke

n pasty; cut one or two enions In smal
pieces, season with sage, pper amd
salt; mix the onions an seamoning
well together, lay the onlons on the
tripe and fold the half of the tripe over

ved, “but the president's wife ought
to be reasonably well gowned, occu-
¥ing tha publlc position ahe does, |
hink I would get a green foulard silk
:\lih whltﬁ polka dots In It, but not
o0

'Iarf
N d have It snug fitting If | were
you,” Mr. Wicklebridgs said.

the gnions. Then take a darning needle “I mean the polka dots not too large.”
filled with white cotton and kew the|sald his spouse. giving him a re nmh
two edpea together, just enough to|ful glance. “But no matter “Eall
kMp the stuffing ‘trom falling out;|wear, the ambassadors’ ladies and the
‘l’ a deep plo dish, put a bil|cabinet members' wives would eriticize
o h.con or ham on the top of the pasty,|{t. Btill. I presume the nawspapers
nod as you turn the pasty the bacon|would give a full description of It,
mu“ be replaced. A little flour must | and it would Immediately becomes the
},., baﬂ over the outside of the|styvle’
and baked a nice brown: make “Yep,” saild Mr. Wicklebridge. “You'd
{ with it. Bread stuffing can be|find a newspaper on your breakfast
substituted if desired : table with the headlines: “Mrs. ‘Wickle-
Have vou tried beof loaf? This is|bridge Gets Nifty New (ostume, Shenth
the way to make It: Two pounds| Gown Craze Hits the White House!

round . of heef,  three:quarters pound
fresh pork, put through a meat cutter.
‘Seven rolled common crackera. Pour a
liitle - bofling’ water over the rolled
crackers, just to moisten; 1 egg (beat-
en), 1 teaspoon salt, 1 teupoou P.
pepper to taste, a dash of cayenne, Mix
all well togethar and form into a bread
loaf size and put Intdo pan, with three
or four short pleces fat pork Iald on
top.” It ml be coeked about two hours.
Serve In asilces sither hot or cold.

The rlvorlt. dish in Philadalphia is
sorapple, md It I= mnde a this way:
Boll three four of fresh

rk (quite m) unt vrnr tender;

e out the meat, and 50N
th- water in which It was boli and
thicken it with yellow cornmen
thick as for ty ?uddlng. and
it cnokh for .'hl lont t to cook th

thorou

“?ﬁn the l’nﬂrl tolerably fine, seafon
well, and add it to the mush, When it
is cooked put it (nto sguare bread tins
to cool; whan 00 cut In slices, d
fry in & spider until brown. It should
not requirs any tnt for frying.

e ®

The Wicklebridges.

OW I'd like to be in Mrs. Taft's
shoes next March,” remarked
Mre, Wickigbr . “However,

It you were president, Cloers, I should

expeat another dress to wear. This

om is getling frayed.”

unaﬁa

%\WL ﬂl*\l

“Don’'t get ton fresh,

hrldr It wouldn’t be a sheath gown.
um, sald her husband. “That

ives ‘em another ltem: ‘President's
Ife Officially Denles Bheath Gown |
Story. Belleves In Puritan Sitmplieity.
Has glven it to the Cook'"™

“Oh, shut up, you big fool!"

“Worse and more of It: ‘Domestic
Infelicity at the Executive Mansion!
Fresident W icklebridge Branded
gnrﬂ"ln'l;l.l.ted Asg by Quick Tempered

nse Gee, but_you'd make a mess |

‘(ioodnm'

Wh I'd make you rezign in a minute,’
to' th;'.l 1hh;nvc= hdtono ‘tg.

Lo#t me m ob rig at the outse f

%‘ hrilliant administration, v b

fleklebridge

Do you think they'd dnro"

and Red-Headed Wif
ult! Wuhlnﬁnon Aghast! l:‘e\mtno-
ﬂ.lmo With thusiasm!" Oh, fine.”

“Of-—all—the—insane—vagarios— [ —
ever But Mrs. Wicklebridge
clmlted on the words, she was so indig-

“ll\nyhr after all, dear,” said her hus-
band, “you'd belter defer the nleel?on
of your new dress until we move in.”

For Little Gifts.
WILL not attempt to go into detall
about the things for which there s
in demand at Christmas, H8ya  a
writer In thé Ladies’ World, Your
needle, and brush can come inte
play. rch your library
and sentiments which will gl
hand and teat

an

Press them closely to the head |

Cleero “ickla- ]

an Bu-|

madame! |

i & bountifu

.‘.;g;t:” it e

w!

ulekl

ves l.nd
Cretonne
sors and

!ut winter were
l.h wintergreen or hol

s tho rage, and with .cls-
needle and remnants of ore-
you can eut out flowers for a

gon or cover uuctu Lo your L]
n I saw In a ah window In
Fifth “ﬂmu, New Yo articles
of eoretonnea: Parasols, hand all

mﬂ. oonts, collars and cuffs,
pahaden, dresser and deak sets. bags,
Boreens, ploturs frames, trays, foot-

Is—would not a cretonne sale just
before Christmas make "a hit"?
2 Rk ®
How to Make Hotbeds, 'I'hcmi!."t :oho w:il 'w&ltcuw
: . genoy ratories, No
NY one not experienced might think ty-fifth street, New. York,
it 2 very easy thing to make A|py mail free of o . B ‘upp]
hotbed, but he will find after he ﬁnle]nt to cura : smuil -unnrt
has been in the business for years, he|O0F clear a complexion overn
will sometimes fall, says the New York" Hove DRGNS 3¢ bours.
Witness, uires & great deal more 4 !

care and nttvmtiun for early beds than |stiffly bﬂtcn whites of three eggs and
for thome late in the seuson. The first|bake in éﬂ =
thi I8 to select A& warm sheltersd spot Filling—Boll two cups of s and
on the south side of some bullding, and jone half cup of water until lhe ayrup
it should be protected from the cold|#pins a tlna thread, pour gradually onto
west winds, After leveling the ground, |the beaten whites of two aggs, two 8
haul your fresh horse manure (there|thirds cup each of chopped ralsins and =5
lhould)ln considerable straw mixad with |mixed nuts, und three f fine R
it' and put In a pile, off to one side, |Chopped, flavor with one hal teunm

of vanilla, and beat until stiff enoug
to spread.

where you want the bed. In hauling be
careful to have it well shaken apart, so
there will be no lumps (n It. After this
has lain from one to three days, accord-
ing to the state of the manure when
hauled and the weather, commence and
shake the manure evenly over ths place
prepared for the bed, till the manure is

L 3
Home Made Fur Cravats,
HAT old fur tippét—maybe moth-
eaten, certainly rubbed along the
edpes—behold Its pdasibilities for

not less than 20 or 24 Inches thick., It

should extend 18 Inches beyond the i‘!:.ehupst:"l’ d;::mngckﬂg{ Cout a four
frame on every slde. Before putting nn fur, line ?t with satin, edge it

the frame, take a wide bhoard, and cottom with a full, pleated ruche of

one one side and go over the bed, luy n: bon finish it with a generous bow
the board on a preasing down by | o mgl wide satin ribbon with long
walking on it. This will keep the sur-|.nds to fall over the 'hon r. LE '
face level, presto! yoy have a smart

AT the weather be copl, the manurs

which may be worn wit t "lhw
should bes covered am quickly as possible - ¥ r hout h

with even a Parls hat

with earth. Common garden soll will

1 hthe buihfor the first lro 0151 t{:r?g " B B R
noches on @ manure, as It w 0.

the water better than soll from the Bteamed Buet ‘3
woods, but the top should always be NE cup of sweet mllk, ona gup of

light soll from the woods and rotted
logs, It will not pack or bake after
watering. The dirt should be not less
than seven or elght Inches dmm: this
will glve the plants a good bed to make
roots before reaching the manure. As
soon as the dirt Is on and levaled, put

ur sash on and cover up tight with
ﬁonrﬂs of atraw; then bank up your bed
to the top of the frame with manure,
and let it remain coversed up for 36 or
40 hours. This will 'flve the bed time
to cool off from the first heat, and also
any weed seed to germinate that may be
In tha dirt. Before sowing your seed
rake the bed and pulverize all the clods;
then mark out in rows, north and south,
not less than slx Inches apart; scalter In

molasses, one cup each of curranis

and nlalnli&ona cop of beef suet
chopped fine. t A& soant teaspoon uf
poda In molasses. Add flour for & stiff
batter, one teaspoon each clonam
cloves and nutmeg. Pour into &
greased tin with & tube In centar,
steam at least three hours, Serve ;
sweetened whipped cream or lemon hard

sauce,
L B
Thé Useless Onéd,
Bmﬂop ROWE, of the Episcopal dle-

i

cese of Alasks, sald a sharp thing
the other day about women who

live a useless life. "I would rather ba

about flve or six to theé Inch; water and r squaw,” he remarked, ..‘m,
cover up again, and leave till the plants rumr ﬁ.qmy halr and & “j‘

begin to come up, which will be in from | hody and doln mm.uh n h[ ﬂ’
two days to a week, depending on the | people In tha wilds i.

midst of olvillzation lnd ot eultnﬂ
be living a uscleas life.”""

LR I

Another One.
NE half cup sugar, half cup molas-
0 mos, one pup swest milk, ofls ‘Hsaps
ing teaspoon. 86da, one oup chopped

beef sSuet, one cup seed raisins, M
salt, apict; of all l?lnda, t.gm ou :"ﬂ.c‘:lt:
liqul

heat of your bed.

L

Fruit Layer Cake.
EAT WELL the yolks of five eggs,
B add two cups of granulated sugar
and heat five minutes. Add the
julce and grated rind of one orange,
‘one half euP Ef water and two cups
of flour mixed and sifted with two
teaspoons of baking powder and one
half ealtspoon of salt. Fold in the

Eteam thres hours and serve wi
sauce,

UYING corsets merely by the waist
measure is fike buying shoes by the
You are careful to see that
buy Kabo corsets and be

same rule.
your shoes fit;

sure of a good fit.

You'll feel the difference and others will see it.
There’s a Kabo corset that exactly fits you; :
ask for it.

Many women who have rather full figures find
it possible with this Kabo
corset to reduce the size 3
to ¢ inches with comfort; E
gives the figure the correct

lines. Can be adjusted after
being put on.

Kabo Form Reducing Corsets.
Unbreakable steels — no brass
eyelets, Guaranteed.

Sizes 20 to 36. Price $3.00.
Ask your dealer.

Kabo Corset Co.
Chicago

l

The Tenderfoot Farmer

It was one of these experimental hr-tu,wh
spectscles on his cow and fed her shavings.
was that it didn't mmrwhnﬂnmmnlﬂnﬁ.
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