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Evening Dresses

HE costume shown on the left is

a combination of soft primrose
satin and sllver grey chiffon, The
satin Is used for the Princess under-
dress, the chiffon for the over-dress,
which Is slightly full at the walst,
and at each side has a panel of dull
silver and pearl trimming with fringed
ends.

The front of bodice is velled with
the chiffon, over which trimming ls
lald, a narrow dull silver trimming
edging the bodlce; the chiffon Is then
draped on the bodice, the sleeves be-
Ing cut in with ft; the edge of sleeve
is finished with the trimming.

Materials required: 7 yards double
width satin, 8§ yards chiffon, 42 inches
wide, trimming according to width.

P

The other Is In white satin char
meuse; the slightly trained skirt Is
trimmed with wide tarnished gold
end pale blue embroldery, which
draws the satin slightly In and gives
the effect of a tunic, edged with hand-
some cord that Is carried up to the
walst each side front.

The over-bodice Is of entirely the
same embroildery, with underslip of
white crepe-de-Chine, the whole edged
with cord; walst-band of soft blue
satin,

Materials required: Five yards
double width satin, 1% yard embrol-
dery for skirt, 1% yard embroldery
for bodice, 1Y yard crepe-de-Chine
40 inches wide. )

SHOWING THE WINTER STYLES

Exhibits of London Dressmakers Give
Fair |dea of What Is Going to
Be Popular.

All the smart dressmakers in Lon-
don have been exhibiting their new
models. The coat and skirt costumes
were chlefly of “ratine,” the latest
novelty In materials, which when at
Its best resembles chamols leather In
appearance, but Is as soft and warm
as a good Harrls tweed. Coats, of
course, were short and rather like the
reefer of several years ago, while
skirts, If not actually hobbled, were
tight to the hobbling point and much
trimmed. House and evening gowns
were almost all fashioned with tunle
effect. Sometimes the tunlec was very
long. Sometimes it reached but a lit-
tle below the hips.

Black was much used to soften
vivid color effects. Thus, a frock of
purple and green had a long tunie of
black net bordered with Persian trim-
ming, while black and blue and black
and magenta were blended on varlous
evening gowns., Oriental embrolderies,
dull sllver and gold tlssues and gem-
studded bralds were also In evidence,
Garlands of flowers were used In trim-
ming some of the dresses, and one
dalnty pink and cream gown was
shackled with ropes of dalaty Httle
roses velled with chiffon.

There is a preference for white laces
this seazon.

Light, ilmy laces are trimmed with
fur for winter gowns.

The popularity for the one plece
gown does not abate.

More ostrich feathers are being sold
than ever before.

Black velvet s paramount as trim-
ming, while satin runs a close secopd.

Large colored wood buttons are seen
on some of the new tallored sults.

There svems to be no cessation In
the demand for allovers and baby
Irish.

The style of the one plece after
noon gown depends upon the little
Freuch touches more than upon any
special scheme of line,

Hints for the Table,

For a very deliclous dish of deviled

clams prepare a cupful of chopped
elams and season them with eayenne,
salt and the julce of a lemon,
them to & soft batter-like conslstency
with the yolks of two eggs and some
powdered crackers. Put the mixture
fnto little ramekina, broad scalloped
snells or Into tiny cups, spread the sur-
face with soft butter and bake until
well browned. For a change the mix-
ture may be spread over erlap erack-
eors and then browned In the oven.

Two Bewing Hints.

When silk pulls out of shape under
pattern, baste the edges of the silk
to & newspaper. Cut through
and paper. To press tucks In
de chine put a sheet of white
paper over the right side. In
way the tucks may be seen and
stralght
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REVIVAL OF “GREEK BATH”

Beauty Doctors Are Recommending It |
—Sald to Have Splendid Effect I
on the Skin.

|

NOVEL SUPPER IDEA

STAFF OF LIFE IMPORTANT FAC-
TOR IN FUNCTION, ’

Church Entertainment at Which All
Courses Are of Bread In Some
Form Guaranteed to Make a
Declded it.

A novel idea for a church enter-

SEEING A BLIZZARD AT SEA

Seemingly Nothing Remained but te
Meet the End Without Cowardly
Complaint.

The roaring and shrieking of the
tempest, the thunder of the waves,
that jarred the whole fabric with a
shock ke earthquake, made fitting
asccompaniment  for the gloomy
thoughts that possessed me. Home,
friends, life {tself—all seemed lost
Only one thing remalned—to meet the

talnment {8 & supper In which all the
courses are of bread In some form |
or have the staff of life as an lmport- |
snt factor in their composition. |

For a recent function of the kind
Invitations were lssued In the follow- |
ing form:

“The Ladies Ald soclety of St
Jobn's church cordially request your |
presence at a staff of life supper on |
(such a date) at 7 p. m. (price 75
cents).”

Perhaps I ®annot give a better idea |
of how to conduct such a merrymak- |
ing than to describe the supper for
which these cards were lssued,

The table was effectively and at the |
same time most economically deco-
rated. The centerplece was a huge
sandwich loaf hollowed out to form a
boat and filled with paper flowers.
Smaller loaves also scooped out and
lned with paraffine paper held the
olives and salted nuts.

The first course was a dellelous
cream toast served In place of soup.
This was followed by bread fritters
with a substantial course of veal loaf,
and green peas in lttle boxea of hol-
lowed out bread browned in the oven. |
Instead of a salad they had excellent |
clyb sandwiches and for desert
French pancakes rolled In powdered
sugar. Coffee and cake came last of
all.

The place cards found at each cover
bore on one side the names of the
guests aa usual and on the reverse |
each had a question relating to bread
in history, legend, etc. Between |
courses these queries were read aloud |
and the answers searched for. It |
helped to pass the time merrily, |

Here are a few of the questions as
exnmples of the series:

What real person when told that the
poor were dying for want of bread Is
reported to have sald, “Why don't
they eat cake? Marie Antolnette, |

Who first called bread the “staff of |

e?™ Jonathap Swift.

What marvelous bread saved many
Uves? The manna that fell In the |
desert.

After supper the frolic assumed the |
genera]l character of a sociable, with |
several merry contests in which bread |
played a part. For Instance, a table
was rolled upon the scene upon whieh

| thelr fingers.

end quietly, without any cowardly
complaint. 1 fell into a sort of men-
tal stupor, while all my physical en-
ergles were concentrated in hanging
on to my position on the windward
side of the eabln, my feet braced
against the deck, my hands hooked
inside the edge of the berth. Now
and then came a lull in the fury of the
gale, and I could hear a faint, walling
cry ke the call of little turkey chicks
strayed from thelr mother—peep!
peep! pee-ee-eep! Here was food for
speculation, What In the world could
it be that made a nolse like little tur-
keys? To solve that riddle iImmediate-
ly became the most engrossing thing.
After much search 1 discovered the
source of the sound; the wind was
blowing against the companionway,
rebounding from that and whistling
through the keyhole of the cabin door.

A door In the bulkhead swung open
nnd In came Manuel, smiling affably
and reassuringly.

“Ah-h-h!" he exclalmed, "ver' bad
storm. Dees morning [ begin maka
da soup you llke so moch, Meest' In-
glees. Ah-h-h! Loavely pea soup wi
ham-a-bore. All mornlng da soup pot
on da galley stove she slm-mer, sim-
mer, sim-mer. Den, a twenta minute
n twelve, com da greata, beega blank-
s-da-blank of a wave an’ knock down
da sheep, an’ al my bee-yootlful soup
le gone to ——, all over da galley
wall!"™

There I8 not enough room on this
page to describe the long slege of
horror that settled down upon us. It
lasted for two days and a half. One
by cone the pllots came down into the
cabin to put on dry mittens and hang
up the wet ones that were f(reexzing
No fire could be made
for two days; for should angther
knockdown happen, the scattered
coals might set fire to the ship. 1
don't think anybody ate anything
from Monday's breakfast until next
day; but my memory as to meals at
this time is vague, Innsmuch as fear
(not seasickness) had driven away
from me all Idea about food.—William
Inglis, in Harper's Weekly.

Sad Dlislllusionment.
There were tables, ol course, for 1t
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It the skin happens to be dry anu| geveral kinds of loaves were heaped | W08 really a very good restaurant and
harsh, have you tried the soothing and | yp and players were called on to glye °0€ that [ had consistently patronized
smoothing effect of the so-called Greek | euch its proper name, ns New Eng.  Juring my antemarital career, and

bath? This was a favorite remedy of |
the anclents and has been revived by
modern beauty doctors.

Mix peven tablespoonfuls of pure
olive oll and one of lavender water
and rub It well into the entire body.
Apply a little at a time and rub in
well with the palms of the hand,
using & circular motion,

To get the best effects from this
bath the body should be kept very
warm during the rubblng. If hot
cloths are applled first to open the
pores more of the oll will be absorbed.

Take the baths three nights in sue-
cesslon, then stop for a week and take
the serles agaln as necessary. The
skin quickly improves.

LATEST IN MILLINERY.

Parlslan ldea In Noval Design.

Foot Comfort,

A shoemaker who has had wide ex.
perience with making women's shoes
gives s the secret of foot comfort the
simple rule: “Never wear a shoe that
will not permit the great toe to le in
a stralght line.”

This may meap the ellmination of
some of the most fashionable cuts and
the annoyance to vaunity of asking for|
big slzes, but 1t will save bills to th!:
chiropodist and Improve dispositions. |

Tea Gowns.

A lovely litle tea gown which con-|
tains an Idea for the woman with a/
glmilar garment to make over ls of
pale turquolse satin, draped 'n em-
pire style and velled with gray erepe|
de ehine, hemmed with a finger’s width |
of gray squirrel fur. The velling Ia
beld In place over the underbody by
a fleurdells of seed pearls at the
walst.

Find something more desirable than
an honest man—and you !rlllmmq
yourself the title of chief discoveres
amone the gods.—National Food Maga
2ine

All those who succeed- I!h

land loaf, ete.
ed In writing out complete listas drew
for a prize In the form of a pretty
bread plate.

Orange peel burnt In a room will
destroy a glose, foul emell. Place the
peal In a shallow pan and let it burn
tor eeveral minutes.

A few drops of turpentine sprinkled
where cockroaches congregatg will éx.
terminate them at once, while it will
alio rid you of red and black Ants,

Stains In table Hnen may be easlly
removed by plunging the articles in
pure bolllng water. Soap and water
would have the effect of fixing the
stalns.

Cracks In walls may be filled up
with plaster of parls. Mix this with
vinegar Instead of water. It will then
be lke putty and can be used with
ease, [f mixed with water It hardens
so soon that 1t s wvery difflenlt to
use It quickly enough.

A housekeeper says that befo
blacking the stove she rubs soap on
her hande just as If she were about
to wash them and lets it dry. Thia
ecems to prevent the pollah getting
Into the pores, and after blacking the
stove the hands are easily waahed
clean.

Mashed Baked Potatoes.

Bake one or two equal sized pota
toes to a turn, when quite hot remove
the tnslde, mash It perfectly smooth,
season with butter, or, what is bet-
ter, cream and salt. Press It through
a colander. < It will look like verml
ealll. Plnce It In a circle around the
ateal. .

To Remeove Mud Stains,
Carbonate of soda will remove the
most obstinate mud stalns. Rub off
with a cloth or flannel dipped in the
sodn, then press well on the wrong
side of the material with a warm

you were carrylng one of Artist Nau

now that the wife and baby were jour-
neying in the country for two weeks
(sans any soorap, tra-loo accompani-
ment on my part, however), I*seemed
to owe it to reminiscent bachelor days
‘o again sit at the horseshoe-shaped
counter,

A sweet-faced woman of about 45
took my order, and I found mysell
speculating upon what strange viclssi-
tudes of fate might have reduced a
lady of her age and obvious refinement
to such a sphere of action in her de-
clining years.

Had she loved and lost the one
sweetheart of her youth, or was she
stlll longlng for the letter “that never

ame?"”

However, | had finished my modest
lunch and was walting more or less
patiently for my check. When finally
1 cnught her eye she moved lelsurely
over to the counter, and, after feellng
first In one and then in the other pock-
et of her immaculate white apron and
slapplng varfous portlons of her ample
anatomy without any visible returns,
murmured with a faraway look:

“Where did I put them checks?'—
Chicago American.

“Ready—Present—Fire.”

Otto Naumann, a Berlln artlst, has
Invented a firearm for emergency use,
It {s n small but deadly pistol with
n very short barrel and it can be car
rled between the Hps and fired with
the teeth.

Suppose you were held up by a high.
wayman or a burginr and ordered to
bold up your hands, you could still
ghoot him, provided, of course, that

ann's firearms In your mouth, The

eapon Is very carefully constructed,
and the Inventor clalms to have ob-
tained as good results shooting at a
target as & good rifleman. As a mat-
ter of course, the apparatus has to
be used with great care to prevent the
powder from exploding Inside the
mouth, It requires also strong
nerves, for the detonation s much
jouder than when & revolver or a rifle
{s shot off.

Ready Encugh.

“1t is alleged,” he sald, “that there
wns ballot stufling at the recent con-
vention of the Connectleut Woman's
Suffrage assoclation. Now, what have
you to say about women belng fit for
the franchisa?”

*if there wns ballot stufing.” she
ealmly réplied, "it merely goes to
show that all your arguments about
women not being ready to vole fall

+g the ground.”

A Good Job, Considering.

Seymour—Pendershute makes me
tired; he's forever bragging about his
being a self made man.

Ashley—Let him brag: I think he
fs fully justified In brazging, consid-
ering the quality of the material he
tad to work with,

.
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WISE YOUNGSTER AN EXPERT

Garrulous Young Man Sure He Knew
Fresh Oysters but Didn't Recog-
nize Rubber Ones.

The garrulous young man Whe
thinks he “knows It all,” and some
mora besldes, stood in frout of the
restaurant window.

“Fine jar of oysters you have In
there” he commented,

"Yes," responded the corpulent pro-
prietor, who was standing In the door-
way.

“8o plump and fresh-looking, When
it comes to telling a fresh oyster by
its appearance, I'm the candy.”

“Regular expert, eh?"

“You bet! They say oysters are
not running good this year, and yet
those In th~t jar look the same as |
those you had In the window two |
:‘urrl ago when oysters were plentl- |
ul.”

And the restaurant proprietor's fea-
tures relaxed into a pleasant smile.

“They are the same,” was the quiet
response. “Those are rubber oysters,
for show only.”

Ultra-Swell.

Little Madge of Shantytown ls not |
s0 fortunnte as her welldressed F‘I'i
ters and {8 often forced to wear her |
mother’'s “hand me downs.” When she |
.ppeared out on the river pler In a |
skirt that was eo long she rnulf!|
searcely walk all the gamins started
to jeer her. “Get onto de umbrella
eover she has on,” bantered Jimmy
Finn. “What do yer call it, anyhow, |
Madge?" |
And Madge elevated her little sun-|
peeled nose and retorted: |
“Get some sense about yer, Jimmy |
Finn, an’ rend de Parls styles once In
a while, Dls is one of de new ‘hobble |
akirts."

Melodrama. |

As the elghteen-carat villain leaped |
down from the pasteboard castle the
beautiful herolne gave a shriek of
despalr,

“Harold McDpft!" she moaned, as
the great crystal tears welled In her
eyes, “you have been my undolng!™

Turning as white as a summer-
boarding house sheet, the elghteen-
carat villain vanished among the pa-
per follage. And the beautjful heroine
spoke the truth.

By stepping on her

the train of

gown the arch conspirator had loos-
ened two tiny hooks up near the
neck.

AWFUL.

The Trust Magnate—They tell me

that 1 am accused of being two-|
faced.

His Secretary—Worse than that
Why, the newspaper [lustrators

have run your face up Into the hun
‘reds.

The Sllver Lining.

“Anyway,” remarked the optimist,
“there 18 one good feature about the
tariff on wool.”

“Huh!" sneered the pessimist *T'd
like to know what It 1s.™

“Why,” rejolned the optimist *Tt
will. make It more expensive for the
wolf to masquernde In sheep's eloth
ing.”

A Luck'ess Famlily.

“His fathor had a leg broken, his!
brother was run over by the trolley,
and another brother had an arm brok.
en while cranking up his anto™

“And did he escape all such serious
things ™

“He got married.”

. A Resemblance,

“wWhat drink 18 a complaint of bad
eloctric service lke?™

“1 can't see that It resembles any
drink.” \

“Why. lsn't It & current whine?™

COLDS

CURED IN ONE DAY

Romedy Relioves the

Caold
hend, throdt ang lungs almost immediately,
Chocks Fevers, stops Dischorges of the
nose, *ukes away all nehes and pains caused

Munyons

by eolds. It prevents Grip and obs inate
Coughs and prevents Pnesmonin. Price 250,

Huve you stitf or ~wi llen joints, no mats
ter how chronie? Ask your drogei-t for
Munyon's Rheumatism Remedy and see
how quickly you woll be cured,

If you have any kulney or bladder
s, et Munyon's Kidoney Remedy,

Munyon's Vitaliger makes wenk mon
strong anmil restores lost powers,

VALUE OF PINEAPPLE JUICE.

Delightful Drink Is Now to Be Had
In Convenient Form.

The man who thinks out and brings
out u new food preparation usually has
to create the *‘long-felt want'" which
he fills,. In tackling the pineapple
juice problem, no such difficulty con-
fronted James D. Dole, of Honolulu,

When we eat pineapple it is for the
juice alone, and less fibrous and more
tender the fruit, the juicier itis and
the better we like it.

When the doctor orders pineapple in
cases of throat trouble or certain stom-
ach and intestinal difficulties it is the
pure, uncooked juice pressed from the
ripest obtainable fruit which he
wants his patient to have, It is this
same refreshing juice which the nurse
gives fover convalescents where coc_ll-
ing and slightly acid drinks are desir-
able. So pineapple juice already bad a
place.

The problem then, to be solved, was
how to get the pure juice of pineapple
on the market in such a form that it
would please the healthy lover of the
fruit, and be useful to the doctor and
the nurse. A syrup wgld not do, be-
cause of the impossiBility of suiting
individual tastes. Even the juice of
the finest Hawaiia canned pineapple
would not answer with its small gquan-
tity of preservative pure cane sugar,
because the physician needs to regulate
the amount of sugar prescribed. To
make a long story short, Mr. Dole
spent years in experiments which fin-
ally resulted in the Hawaiia Pineapple
Juice which bears his name.

Dole's is the Juice of *‘Picked Ripe'
Hawaiian Pineapples pressed out and
bottled on the Islands where the fruit
grows, Filtered, refined, sterilized in
the bottle, retaining all the natural
flavor and aroms, not a bit of sugar,
water, preservative, or anything else
is added. It has been four months on
the market. During this time the
Juice has been distributed all over the
United States, in some parts in ample
quantities, while in others the supply
has been very restricted.

Its success has been most gratifying
and unprecedented.

In its favor were the previous favor-
able reception of Haiwalan Pincapple,
the general knowledge of its high
quality, the therapeutic values of
pineapple juice known to the medical
profession, and the remarkable pro-
duct itself. So, four menths have
sufficed to give this new drink a large
hold upon the people of the country
until the demand is practically un-
limited.
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How-Kare
is not a “food” —it is a medicine, and the
only medicine in the world for cows only.
Made for the cow and, as itaname indicates,
n cow cure. Barrenness, retained afterbirth,
abortion, seours, coked udder, and all similar
affections positively and quickly cured. No
one who keeps cows, whether many or fuv'
ean afford to be without "‘Kow - Kare.'
It ls made papecially to keep cown healthy
Cur book hat to Do When Your Cows
AreSick” sent free Askyourloeal denler for
‘Kow-Kure, ""orsend to themanufacturers,

Dairy Assoclation Co., Lyndonville, Vi,

Hallbut.

Hallbut i1s the “holy but” or flound
er. The flounder plalce or but was
called holy, it Is supposed, because It
was chiefly used as food on the fast
days of the church. “Hollyhoock™ s
the boly hock or mallow, which got
that name because it was brought
from Palestine,

One of Tom Hood's Last Jokes,

Shortly before his death, being vis-
fted by a clergyman whose features aa
well as language were more lugubri-
ous than consoling, Hood looked up
at him compasfonately and sald, “My
dear sir, [ am afradd your religlon
doesn't agree with you"-—From
Planche’s Remintscencos,

“Sait River.,”

That Imaginary siream callad "Salt
river,” up which defeated candidates
are supposed to be rowed, s one of
the most felleltous of all our political
Americanisms, although its authorship
= ynknown.
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