Purse--
Fine Frocks

A N oW
” A\VE jm's a philosophy of dreas?”
H middenly usked Alicia, her pens
\ ¢ll poimed In the air over ber &e-
count houak,

“Dear me, Haven't you?" |
countered ’

“I suppose I have, but | never pat jt
into worda until lately, when the thrift
fever atruck me.*

“What s itT 1 am Interested.” | wan
wincere in this, for Allcla's reasons are
always pioturesque, If not entirely
logical, But, as Allcla s absolulely the
best-dreancd woman 1 bave ever
known, with a dresa sliowance that 1
know to be almpel as skimpy as her
new ault ekirt, I really expected en-
lightenmaent,

Slim

yan,

Approprintely Dressed.

"Well, you see,” began Aliels slowly,
choming her words, “1 have always be-
Toved that the Arst reguisite for being
rwell dressed 19 to be  appraprintely
dressed. Even If you go to but one
dance o year, 1 'lm'it‘\'r_‘ In golng in an
evening gown or not at all. 1f you only
appear on the gold lnks threo timea, it
certalnly ought to b In proper sport-
Ing togs. Now, of coursag, I know this
meany money: 1t's all \'Jr,r well when
you are a type, n sporis girl, who sim-
ply lives In sweaters and plald skirta
and ‘ules, woolly topeoats and twosd
sults, who “never teas or lunches at
rmart restaurants, or a business girl,
who bry no Ume except for two welws

ASKET,

BABY IN
HEARD of a young mother the oth-
or day who made a 500-mile journey
carrying har six-woeks-old baby In

a basket, Outnide, It waa just an or-
dinary markel basket; fnalde, It was
a thing of down, fine linen and lace.

The baby got no jar, no handling,
Brakemen, conductors and bus men
could nll easily hold the basket while
the mother climbed off and on tralns,
In the dining car the baby's hasket
safoly ocoupied oma ohalr whila the
motlier comfortably ate her dinner on
ths olher. At the journer's end per-
foct satisfactlon was expressed wilh
the expariment.

Good Habits for Young Chlldren,

1. Saving money. Lot them begin
early with thelr pennles,

2. Have them get the good habit of
Bunday s¢hool.

2. Teach them the gpod habit of
never fibhing. begin by never Aibbing
to them, no mitter how trivial. Never
Ist anyone ure other than plain, every-
oday talk in thelr presence

4. Another good habit Is;.Obedience.

RESTAURANT FROCK IS BLACK BATIN
CHARMEUSE TRIMMED WITH JET,

a

THE BFOX QAT
AND Ty

of clotbes—those she works in and
those phe play® in; or the strictly but-
terfly type, who can waar velvet and
galn in tha Morning and get awasy
with it. But when you are a IMtie bit
of everything—plar a little, worl
tle and sport a Hitle—it takem plan
ning, my dear!'"

“1 ahould say m0" T murmured fn

admiration of Allcia's snmming ub
Plan for the Season,

It §a a good plad te take stock of
the kinda of things fou are liable o
do in & season and plan pour clothes
nocordingly., And then, Ahis s the
secral of the whole thing, make Buoe
dress answer not for one purgose, but
for many. | don’t know how 1 -could
ever live existed in other years wita-
out some kind of a dark lnce demi-
tollette, as the French would call it
n pretly brown, navy black lace
frock, combined with satin o char
maouse, and with fairly high corsage
nngd sleavea, It does for extra dressy
aftornoon AMalrs, (eas, matinees, oven-
ing thonter parties whers your hostess
wis pot qulte conslderate snough 1o
mention how sou should dress, abi Yo
dinners of the same Indeterminntg d.
grea of informality., 1 have worn uiy
blpgk pet and Chaotilly mimost to
shreds, and vary it with Balf a dozen

nlit-

or

different things llke wide grosgrain
and molre ribbon  sashes, ostrich
ornaments aod fans, eto, ;\'ow I am

considering getting one of those lovely
new chenille dotted nets in hrown ani
making It up over a rich plnkish «tan
allk, It cant old blue, hellotrope.
& gray-green déep rose, orange or gold
aeoesgoties Lo mysiily thosa whom we
think Keep track of gur clothes, though
1 believe we always imagine this more
thg It really existh, Wo tire of aur
awn clothea long befors anyone else
roalirds we have them."

“That's true,” 1 agreed.

Redingote Style.

*T wia 50 glad whon 1 gaw the red-
Ingots come in fast Fall 1 wnew i 1
spent &0 much money for that mavy
tricotine with its imported leather'and
bead belt and armiets and s eut-
steal embraidery I conld not hare an-
other atreet frock this year, so T had
It made redingote wtyvle, and have ser-
sral slips for it. Obe is of black satin,
mnde m-r-l'erﬂrwl:im.mu know,' and
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Three-Minate Butter Scotch,

Use three-quarters cup of sugar, ¥nw
tablespoon of water, butter the size of
& walnut, one-half a
vinegar. Bofl until brittle poue on hut
tored plates

Uneooked Candy,
into the whites of four eges suUr as

tablespnon of

confeationer's s wili
make the mixture like a soft dough
This can be used as a foundation for
A great many kinds of candy. Put it
out on a molding board and form into
balls, which can be dipped Into melted
chocolate and made into chocolpty
areams,
date with the seed removed and the
whole rolled in elther pink or white
grannlsted sugar forms snother, A
pieca put dbotween two hall kernels of
Foglish wajnut makes another
Chopped nyts mixed tn the dough and
thep out in sQuares formu wnother
Putting a little red sugar in the mix-
ture aa you stir it maken it n lovely
pink color, which you ean arrauge in
layers between the white and cut into
tquares, Thess are only a few of ita

mueh sugar

another is of ivery white rajah, when
I feel a bit more festive. 1 remove the
lsather belt for this and ufo a very
parrow string belt of the material fin-
lahed off with long white ailk tassals.
When I feel vory gaysI wear a slip of
the brightest batik-printed &k you
ever saw, with 1oty of red and blue In
»nN

uses. LUse Havoring extract de
piped, bt in small deop quantilties

any
b dellied Oysters,
Hydrate ane<balf box af gelatin in
and dis-
of hol fal

or oyster liguor mixed with water and

one-half cup of cold  waler

solve in three cup sLOCK

seasoned with vinegur, parsley, e
Pour Inte a two-quart bowl 1o the
depth of one nch, and let onel. When

Arm set on this & one-quart bow|: B
this with chopped fce and pour aroundt
It egough jelly to come neariy to the
brim. When the jelly {s firm, remove
the bow| (it can be flled With hot

A plece put between n.#plilg water inatead of ice, to loosen it from

the Jelly) and put Into the cayity
enough eold cooked ovsters to Al it
Pour the remainder of the Jeliy over It
and when the whole has solidified,
turn out on platter, garnish with let-
tuce or cress and serve with a good
mayonnaise ar bolled dressing.
Stuffed Mopshroome.
Mushrooms, 10 ounces of butier, ane
teispoonful of chopped parsley, & (a-
blespoanful of bread crumbe, pepper
and salt, and a lttle brown sygar.
Take sowme mushrooms, not too large
afd as much of a size an possible;
prel and trim them, ekop up the (rim-
mings with parsley, saute thens In the
butter, add & little brown sauce, th-
bread crumbs, pepper and =alt. Stuff
the mushrooms with this misture, put
them n the oren for about 10 minutes
Place each mushroom on g croute of
bread its own elze and ge very hot.
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“FONTED FLOUNCES OF CHIFFON
WHICH FORNT SRIRT GIVE
SOUTHFUL EFFECT

B TIREBAN OF GonlD s;."‘:-q?"'ﬂ orER

WRICH 5 DRARED

BEOWN TULLE

Seeding the Family
the Right Food

¥ N "

N order 1o purchase,

I serve food Lo the best possible ad-

vantage. ap elementary knowledge

of the composition and the nutritive

values of foods and the necessary fond

reguirements of the family are essen
fial.

Many hooks are published ¢n this
subjeey, but from the free government
bulletins, nlone, an excellent working
knowledge on  this vital household
problem may be obtained,

Briefly stated, ™ food 1s divided into
three great classes: Protein, which
bullds and® repairs the tissuo and ‘s
furnished chiefly by meal, fish, chéese,
milk. egxs, cereals and legumes. Fats,
which furnish beat and energy and are

prepare and

supplied largely hy butter, cream,
olive and other vegolable oils, hacon
and other fal ments; and carbohy

drates, which =02 as fuel for the bods
and are opontributed by starches and
sugar, spch as many of (he vegetables,
srrups, molasses, macaroni, ete,

" w9

Feople who are cating tha propor
amoust and kind of food, should ap
proximate the normal welght for thelr
age aud height; and for 1he prop-
intenance of the body, a man of
i ige height and welght, will for a
sedentary 1ife, Srequire about 2,500 sog-

of food,

AX.

Lories

A whman under the aame conditions
need about 2,300 calorfes (more
or less m'ro'rdms to sctivity) snd for
those elther under normal
welght, an excellent rule ls to multi-
bly thelr weight by 16, which will give
the approximate number Qf calorjes
thut cach will

Children betwesn the apes of 1 and &
calo
rles dally and [vom 10 to 14 years froum

1.800 to 2308

will

or over

require
voard require from 1,400 tn | a0

caloriss

Growing girls and boys belween tha
ages of 14 to 17, will need a large
amount of food calories than the aduit
Thus girls between

to 60

AR O woman
thoese apes require from 2,000

" ltmmhahu‘nwmm‘

Use for Stale Balsin Bread.
A good way to use stale ralglp bread
- about threa days old !s to first make &
batter as ona would for appls fritters,
then slicing bread and dip slices inte
batter und frying in & well-greased
frying pan, also sprinkling sugur gver

alices. It makes 8 very appetizing
dlsh. Htale cake can be used also In
the same mapner,

Banltary Puffs,
Use.your old half nets to give fust
the right puff to your halr over the
ears,  Lighter and more sanitary than'
pulfs

To Btarch Things Quickly * .
such as collars and cuffs and can gob
walt until you make boiled starch, take|
a small amount of cornstarch and
blend with water and starch your'
thidgs and iron at once and they will
be nice and stiff,
- Ironing Hint,

Starch the jroningboard cover, I¥
will keap clean longer, the clothes will
alip over it easily and it can be laune
dered much more easily, a help all’
around,

Caff Links for Boys.

For the boy who loses many epff.
links, joln two large pearl buttona by
a heavy white seamstrosa cord, They
are neat, hold together Detter than
metal and cost practically nothing

calories mnd bore from 2,000 to 3,000

calories,

Of the tolal number of calories fur-
nished, 10 per cent should be proteln,
approximately 39 por cent fat and 80
par‘cent carbohyidrates, ’

Use Yariely of Food,

In planning the dally
not necessary or deslrable
act smount of cdch clans of food ba
sarved daily, but with the ldea of the
correct proportions of each
food Srmly in mind, it 1s not diffenit
to plan nutritious {oods the
perfect?y balanced rations

The bome eatarer shoyld
In & week as large a v
as possible and (o avold an

menns, it is

thil the ex-

class of

L will giva

pian to use

ity of fomd

ixcesn of

BDy one clazs Meala thould be
planned in detall at Teast ane duy in
advance, and If podsible outling for
several days ahead  In this way “lef®
overs' coan be rangid Tor anid des-
serts and soups planned o st the

food salues of the rost of the meal
Pon't warve “foo much wreh and
never wihilte perlaloes, whits read and
rice at one meal Also, if the mwat
ourse cobsiels of & b risast. ae-
npany It it i g*tahin

(elther covked or emcoukes Ik
klmple fresh frult 4 'J.I-:.. N
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