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H l* g r a c io u s  p resen ce  upon earth  
W as a s  a Are upon a h earth ;
As p le a sa n t s o n g s  a t m o rn in g

su n g .
T h e  w ords th at dropped from  hla  

sw e e t to n g u e
¿stren gthened  our h e a r ts , or heard

a t  n ig h t
Made a ll our s lu m b er s  s o ft  and  

lig h t. — L o n g fe llo w .

SALADS AND DRESSINGS

NEW COATS FEATURE CUFFS;
COLORFUL CREPE FROCKS

« f  a bay 
fo u rth  o f u

W ith  a ll the de lir ious f ru its  and 
succulent vegrtablea w hich each sea­

son brings, there need be 
on la rk  o f good salads at 
any time.

Tom ato Jo lly  Salad.— 
Take one envelope o f 
ge la tin  and soften In one 
h a lf cupfu l o f cold water. 
Stew a ran o f tomatoes 
w ith  h a lf an onion, h a lf 
leaf, tw o  cloves, one 
teaspoonful o f cayenne

one teaspoonful o f sa lt, one teaspoon- 
fu l o f sugar, and tw o tablespoonfuls 
<>f vinegar. A fte r  cooking live  m in 
tiles , s tra in  and add the softened gelu- 
tln , s t ir r in g  un til I t  Is well dissolved 
T urn  Into a mold and ch ill. Remove 
from  the mold to  a bed o f le ttuce and 
serve garnished w ith  salad dressing.

Baked Apple Salad.—Wush and core 
the desired number o f red apples. F il l 
the center o f each w ith  a section o f 
banana and sp rink le  sugar over the 
lop Cover the bottom  o f a shallow  
d rip p in g  pun w ith  w a te r and set the 
apples In It. Hake u n til tender but 
shapely. Serve on le ttuce w ith  a good 
salad dressing.

Almond Salad Dressing.— Put two
ounces o f blanched almonds through 
a Hne kn ife  o f the meat chopper, then 
pound to a paste. Add one cup fu l o f 
mayonnaise, one h a lf cup fu l o f cu r­
ra n t Jelly, the Juice o f h a lf a lemon 
and a cupfu l o f  whipped cream. Serve 
w ith  f r u i t  salad.

F ru it  Salad Dressing.—Take one- 
fo u rth  o f u cupfu l o f p lneupple and 
orange Juice, the Juice o f a lemon and 
one teuspoonful o f flou r w ith  three 
o f  w ater, one egg, one-half cup fu l o f 
«•ream, whipped. Sculd the f r u i t  Juice, 
m ix the augur and flour, add the w a­
te r nnd m ix to  a paste. Cook In a 
«Inutile holler, s t ir r in g  conatantly un­
t i l  thickened. Cool, nnd when ready 
to  use, fo ld  In the whipped cream.

Pear and Tom ato S a la d —Cut ripe  
tomatoes Into e ighths o r quarte rs I f  
sm all, f i l l  the centers w ith  m atch like  
s tr ip s  o f ripe  pear. A rrunge on le t­
tuce and serve w ith  a rich  mayon­
naise, adding cream to mayonnaise 
dressing.

Stuffed Figs.— P rop pulled flgs In to  
grape Juice to cover and le t stand over 
n ight. D ra in  and s tu ff w ith  nuts o r 
innrshnin llnws. K o ll In g rnnu ln tcd 

sugar and serve ns dessert w ith  coffee 
and (Tuckers.

Oyster and Celery Soup. -C ook  a 
cu p fu l o f fine ly diced celery In bo iling  
w ide r un til lender, add Ihe w ell sea­
soned slew w ith  a few chopped oya- 
tern.

Seasonable Good Things.
When something out o f the o rd ina ry  

Is desired, Iry  preparing a banana 
salud by scooping out 
Ihe f ru it  w ith  a potato

'T 'O  T H IN K  that cuffs, mere cuffs,
*  could be so In te re s tin g ! B u t they 

are? The newer-designed coats are 
p rov ing  it  too. Kure ly no th ing  could 
be more a ttra c tiv e  In the way o f an 
u ltra -sm art coat than the one in th is  
p ic tu re  and the p icturesque p ira te  
cuffs which It boasts have much to do 
w ith  the dash and go o f Its style. We 
are to  have more and more o f the p i­
ra te  and the cava lie r cuff, so fashion 
te lls  us.

Aside from  the caffs, which give th is  
coat so much chic, there are o ther de- 
ta ils  which te ll the w orld  the dern ier

black broadcloth, perhaps trim m ed In 
velvet o r Just us lik e ly  In smooth sup­
ple fur, shaved lam b being favored.

Banded and bordered In padded 
qu ilted  design gives a handsome e f­
fect in w hich monotone co lo ring  is 
m ainta ined Smooth beige o r gray 
clo th  thua worked provides an effec 
tlve  coat theme.

V e l v e t I t  1» a magic w ord sound­
ed unto the u tte rm ost l im it  o f 
fash ion ’s domain. Velvet used as a 
tr im m in g  has become no th ing  less 
than a fashion craze. A t the rate  the 
vogue Is spreading, ere au tu iuu  fa r

In te r e s t in g  C u ff  T r e a tm e n t .

c r l from  Paris. There Is. fo r Instance, 
the handsome velvet Hppllque arranged 
In s trapp ings o f m ilita ry  precision 
and as to the co lo r o f th is  coat, here, 
Indeed, is the very la test described, 

, fo r blonde and beige shades are the 
ta lk  th roughout a ll fus lilon la iid . The 
fact I h ill Ihe hand -appllqued velvet 

! and Ihe kasha c lo th  from  which th is
I eoat Is made, are pe rfec tly  matched 

lig h t beige, stamps t i l ls  model w ith  
a u th o r lla t lv e  style. F urtherm ore , the 
d a in ty  shoes worn w ith  th is  adorable 

’ «-oat ca rry  out the snme beige or 
blonde co lo r scheme. I t  has come to 
he most Im portan t th a t one's shoes 
m atch or at least harm onize w ith  the 
costume To th is  end s ty lis ts  are fea­
tu r in g  navy k ld sk in  shoes w ith  suits 

i ami street frocks o f H int same shade 
w h ile  brown foo tw ear In a ll Its  va rl-

progresses, scarcely an up-to-date 
w ardrobe w ill there  be, w h ich does 
not include u co lo rfu l o r a black dreaa, 
ns I t  may please, la v ish ly  trim m ed In 
se lf-toned velvet. An ou tstand ing  
tr im m in g  trea tm en t Is the s k ir t  tie red  
w ith  s tra ig h t o r  c irc u la r  ve lvet ruffles. 
The effectiveness thereo f Is set fo rth  
iu th is  p ic tu re  o f a c la re t red crepe 
frock boasting row  upon row o f ve lvet 
ruffles. The fla rin g  ru tile  o f ve lvet 
on the, sleeve makes the whole gown 
akin.

Very o ftpn  the tie rs  are cut c irc u la r  
and sometimes Just the reverse Is ex­
pressed In th a t f la t ve lve t bands are 
placed so as to  s im u la te  w ide tucks.

B o rde ring * o f ve lve t w hich extend 
at each side o f  the fro n t opening, 
from  neck to  hem line and then around 
the bottom  o f the dress are fashion-
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the

cu tte r In to smull hulls. 
F il l the skins w ith  the 
ha lls nnd pour over a 
well seasoned F r e n c h  
dressing.

Ice Cream in Case.— 
Bake an angel food In a 
round pan, when cold cu t J

o u t the center leaving a shell th ick  i 
enough to support the Ice cream w ith  J 
which It Is to  be tilled. Cover w ith  a 
th ic k  layer o f flne ly chopped nu ls  and 
nerve from  the dish.

Braised Tongue. — Cook u beef 
longue slow ly fo r  tw o hours, then skin 
nnd put it  in to  n casserole. M elt three 
■ ahlespooufuls o f ha tte r, add three o f 
flo u r m id cook well. Add a p in t o f 
w id e r iu which ihe  tongue was cooked, 1 
a p in t o f  Slewed aud strained tout«- I 
KIM. Heat u n til smooth and th ick, 
m id  h a lf a ca rro t cut tine, one 
< hopped onion, h a lf u teaspoonful o f 1 
W orcestershire sauce, n few dashes o f 
red (Mqqier m id the tongue. Cover m id f 
s im m er tw o hours. Serve from  
casserole.

Sponge Cake W ith  Je lly . Hake a
round sponge cake and scoop out the 
«•enter, t i l l  w ith  any desired Jelly, 
m ixed w ith  f r u i t  and n u ls ; set the 
«•ake on Ice to  c h ill. Do not t i l l  u n til 
Ihe  Jelly begins to  th icken. Cover ! 
w ith  sweetened whipped cream and , 
serve.

Chicken W ith  Vegetables. I ’urboll 
Ihe  fow l I f  tough, then brown In a I 
t ry in g  pan w ith  a l i t t le  butter. Pour < 
over the bro th  In which the fow l was 
««Hiked, add e igh ths o f potatoes, par- j 
boiled. a few pieces o f  ca rro ts  ami 
th ree o r fo u r sm all onions. Cook to- 1 
gather fo r an hour In a m oderale oven 
In a closely coverel casserole. Serve I 
from  the < assernle

Graham Bread. Take one cup fu l o f 
graham  flour, one-ha lf cup fu l o f 
sugar, one h a lf teaspoonful o f salt, 
tw o  cup fu ls  o f b u tte rm ilk  and tw o ' 
level teHs|Hionfuls o f soda. Bent w e ll j 
and pour In to a w ell b u tte rrd  pun and 
hake one hour.

Brussels Sprouts W ith  Chestnuta.-«- 
■ Vvok a quart o f  bruseels sprouts In 
snlle«l w a te r In sn open saucepan; 
«Iraln. add tw o tab lespoonfu ls o f  b u t­
te r and three fo u rth s  o f a pound o f 
chestnuts w hich have been cooked un­
t i l  soft ; s im m er fo r  h a lf sn hour and 
serve w ith  roast pork

Tillage Gossip

THE FEATHERHEADS Isn’t That Like a Woman?

T ta r sd  W ith  R u ff le s

atlons Is considered qu ite  the extreme 
<rf good sty le

R e tu rn ing  to the subject o f coats, 
the be tte r models, ss instanced In the 
p ic tu re , a tta in  Ih e lr  d is tin c tio n  nnd 
difference through subtle  detail.
Imps It Is the In tr ica te  seaming o r an 
unuaual cuff, a nove lty  pocket, or 
aoine o ther cunn ing  m an ipu la tion  o f 
Ihe d o th  w hich d is tu rbs the s ilhouette  

j not at a ll yet arouses tha t conaclom-

F avor la again expressed fo r fine

able Velvet pockets used In conjunc­
tion  w ith  o ther velvet details denote 
th is  season's mode. The new cava lie r 
fla ring  cuffs cut o f velvet, also velvet 
cape co lla rs, a«lorn many a sllkeo 
frock

Tw o d is tin c t trends are evidence«! 
j In the lateat ve lve t-trlm m ed ftss ks 

lin e  Is fo r the co lo rfu l frock , pre fers- 
hl« one o f ihe  new w ine ahadea or 
iHThnps Jungle green o r lik e ly  s rust 
lone, o r some desirable shade o f blue, 
or I f  one aspires to  the extrem e o f the 
m««le a b iscu it-co lored crepe emhel 
llshe il w ith  matched velvet. The o ther J 
ca ll o f fashion Is fo r  the black crepe j 
or du ll sa tin  frock tr im m e d  In black ! 
velvet.

Most unique Is the crepe frock  
trim m ed In bands o f  ve lvet ribbon, so 
a r tinged as to present an ombre e f­
fect. T h a t Is, the velvet la o f deepest 
color, g rad ing  each row  a tone ligh te r.

J l 'L lA  R oTT o .M I.E Y . 
tit« . W asters Naw evspar U n to s t


