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WINSOME SPRING
ELEGANT

Tlll‘: domipatlug note In  spring
styles Is thelr extreme fomininity,
apparent, among other things, In the
return to favor of affetn, the vogue
for dainty aceessories of lace and
Iacy muterinls, and especinlly In the
new millinery modes. After a season
af amall felt hats, 8o uniform In type
and so gonerally worn
tiresoms, spring fAods us
headwear ontirely different
greatly varied that
sulted and pleased

s to hecome
reveling In
and wo
everyone can be

Silk and

v d!

sraw

MILLINERY;
TAILORED MODES

There Is more dignity and restralnt
In the tallored modes for spring than
distinguishead our stresl

time past It s
with dalnty
touches and restralot does not
ko far enough to be The
three plece tallored sult returns, to find

has
for
coupled

digaity
pretty

LI

nndl
thet

Revere

n warm weleome and many charming
neconsories, to be worn with It The
hMouse s lmportant and I chosen with
reference (0 the sult to add 1o It at
The scearf standes

tractiveness smnll

Hats Accent Faminine Note

hats, adorned with ribbons and fow
era and millinery ornaments, and
shapes that Include many draped and
brimmed models, make up a world of
fuscinating vew milliners

There nre many wide brimmed
stylea awalting the arrival of som
mwer davye and the wearing «f sum
mwr frocka The small hats, which are

Hked for general wear, are even more
varfed In styles—some of the featured
shapes are shown In the group ple
tured here, which starta out with a
emall brimmed bat of straw with
wide collar of sllk, embroldered In
the Chinese manner and edged with
nol w wetallle hrald Milllnery
ir t ga meem to turn to the right
this season and this pretty model s

Lg¥ W L W e

hundsome rosette of
ribbon at the right near the back
Just below It Is one of thoss pretiy
draped affalrs which one runs across
so often In the displays, made of silk,
sulin or ribon. It has a novelty col
Inr and a handsome ornament at the
right slde. The small hat at the right
In consldernbly like Ity predecessor,
the little felt, and Is one of those pop
ular grosgraln models “in the felt
muanner” for people who are wedded to
Nttle close-Miing shapes, HBelow It Is
a charming sllk hat, with upturned
brim edged with a double fAange of
mnlines and caught up by a handsome
ornament, Soft straw  makes the
small and simple hat that Anishes the
group, with an embroldered motif for
andornment, at the front

One of the outstanding style points
In the modes popular for street wear
Is thelr softness. Many combinations
of slik and straw are collapsible and
might be convenlently carried In a
sultease, The allsllk or ribbon hat is
adapted to this character of millinery
and Is usunlly Anished with beautl-
fully tallored ribbon ornaments, or a
decorative pin, and there are many
exnmples of the popular black

Anished with

—

Printed Silks

Flowerllke colorings and small c¢on
servative patterna distingulsh the new
crepes  and  chifons  Introduced for
spring and summer., The effect s al-
most that of a kaleldoscops of pastel
colorings so subtly are the differeant
shindes blended In the patterns

Steel Buckles
ut steal buckles lead all the other
thoe ornaments In popular favor.
Rhinestons buckles are strictly limited
to evening shoea

ready (o contribute vivaclty and hats
make a clilmax full of Interest, to the
elegant tallored modes But often the
use of light, spring-time colors, In the
stlt or tallored frock, makea It inde
pendent of outslde help

For Instance the smart, tallored
frock shown here may be Imagined
in Hght green or apricot, or other
cheerful color The diagonal weave
of the cloth and a sllky sheen piny
into the hands of the designer, who
would make a simple and elegant
tallored frock, without any farbelows

It Is made with a narrow skirt, and »

long tunle arranged In Inverted plaits
helow the belt. All the seams are care
fully mitered There 1 a shallow yoke
and turnover colilar faced with crepe

|

A Smart Tailored Frock.

de chine. Made In dark colors It would
be worn with one of the new lingerle
collar and vestee sets, to give It a
touch of spring freshness.

In the regulation three-plece sults,
made of plain cloth, hairdine stripes
and novelly weaves, the blouse often
watehes the sult In color, but has
touches of high color and metallle ef
fects In Its  trimming and collar.
Necks are high, with straight or turn
over collars and skirts wsually Intro-
duee plalits In some way, There Is no
regulation skirt length. The young
girls wear them as short as they please,
but the older women consider frst
becomingness and are privileged to
wear the length that sults them best.

JULIA BOTTOMLEY

Western Nowspaper Union )

(R 103,

Latest Idea in Leggings
1 “Mud guard” Is the graphlec name
|of the Intest ldea In leggings, in rub-
{bor and In kid. These cover the
| wtocking to the hem of the modish
short skirt, and come In pretty colors,
blues, greens, grays, even moroceo red.

Velveteen Cape Coats
Velveteen coats for spring come In
the lovellest colors and In many In-
stances have short, tight shoulder
capes, The linings are of gay printe)

allks

clothes |

| emrpet.

)
‘
)

REAL ART IN MAKING

GOOD STEW OF MEAT

' Dish Has Bcul Lifted From
J Depths of Il Repute.

The old boarding house wheeze about
| wtew and Its uncertaln Ingredients has
gone by the boards. This lowly dish
has been Hited from the depths of )
repute nnd Is now rubblng elbows with
the wristocratic steak and chop
There really in art In stew making
necording to Inez 8 Wlllson
economies director of the natlonnl live
whove k Mins
In nppearing before sudiences of house
wives In wvarlous giving thewn
Arst-band Information on how o mas
ter this art, together with Information
on meal selection, purchase, prepara
tion, distingulsh
ments, wihjocts

hastne

and meat board Willson

Clilen,

how to
and

The occasion for this Is & peries of

| "Housewlves' Meatl Schools” belug con
ducted under the Jolnt supervision of

| the national live stock and meat board,
the United States Depariment of Ag
riculture, and Ohlo Htate university.

other

Inez 8, Willson, Director,
of Home Economics,
Btock and Meat Board.

National Live

Appearing with Miss Willson as lec-
turers, are A. T. Edipger of the de
partment, and Paul Gerlaugh of the
university faculty

Schools of one week each
have been held In Cleveland,

niready
Ohile, Co

lumbus, Ohlo, and Syracuse, N, Y
Fhe Itinerary for the future loncludes
a number of others A werious lack of

meat knowledge on the part of the
housewife Is glven ns the chief incen
tive for this meat misslonary work
A recent government revealed
starting fact

housewife is

survey
that the average
familiar with
or three steaks,

the
only two
and can recognize leas
than two roasts

A statement lssued by the agencles
sponsoring the program says that
splendid suc

the
ess attending It has been
attnined through with

co-operation

women's clubs, boards

chambers of commerce, parent-teach

ern’ associations and other loeal edo

catlonal and welfare organlzations

Successful Floor Waxing
Success In waxing floors lles In ap
plying the wax In thin coats and rub
bing & great deal. One pound will
cont about 250 square feet of floor
After the preliminary coats of filler
or varnish are thoroughly dry the wax
| should be rubbed on with a woolen
| cloth, m plece of old carpet or a brush,
| and allowed to harden overnight. The
next morning the floor should be pol-
Ished lengthwise of the graln with
a welghted brush or a-heavy block
wrapped In woolen cloth, burlap or old
Then one or perhaps two
more coats of wax should be applied
and rubbed down In the same way as
the Nrst.

PRESERVE ECGS FOR HOUSEHOLD

quality In |

SPRING SEWING

GET AHEAD WITH l
|
|
|

Plan Ahead What to Buy or
Make for Family.

(Frepared by the Unlied Miates Department |
of Agricullure j

FEarly In April your family will be
gin to need wash drestes and other
coil  clothes You will probably
Inspired 1o take stock of what s on
hand for each person in haotrse
bold, and te plaa In sdvance what
must be hought or made
thelr various wardrobes

bie
the

te complete
Dresses that |

seetied scarcely affected by lust years
sun when you put them away, will
ook discourngingly fsded when yon

tuke them out. And the children have

an unfalling habit of adding to the
length of thelr legn every winter, so
| that Mary's dresses have ta go down
to June, and Jane's must be given
away to soma stlll smaller child. Aft
er you have let down mll the hems
that ecan be let down, and made al)

| and

| tious to another kind,

the changes that allow for longer or
plumper arms, higger necks or chests,
you will know wha materials you ae
tually have to buy and make up

L&t us suppose that you are anxlons
to produce the children’'s achool clothes
and the need
this wseasen
interruption
make

house dresses you will
with the ponsibile
to other You can
minute count If you plan
use what might be termed the
wholessie method In sewing. This con
sists of dolng & great deal of one kind
of work before changing
ncquiring speed

leant
tnsks
every

one's mo

| as one goes along.

First provide a good foundation pat
tern to Bt each one who needs new
clothes This may be a commercial

| underwear If youn buy enough
| the same kind to

Department |
Ilﬂ"lrrl) together witn

| the material In

| basting,

of eduocation, |

| chine work.

pattern of simple desiga. or one you

have made according to measuretients

With & little practice In using =ach a
pattern you ean eut from it very rapld

Iy, and vary the trimming so as to
seem to have many Al T«rent designs
You don't want to dress vyomur famlily

in & uniform, of course, but In making
goods of
Eur
ments you will use the goods to bet-
ter advantage and mave time In han
dling 1t

(ut a8 many garn..nots out at
time as you can. Pln the parts of each
the seraps that
match, or put It In a box by Itself
When you have oun one dress
by & glven pattern the next can be
cut a great deal faster, because you
know how to place the pattern on
the way. While
yon cutting these dr onut,
don't forget to allow hems twice as
desp an need I'his ma-
convenient when the time

mnke several

one

e Ven

hest
ure ke
you extra
terial Is
comes to lengthen the dress

The next part of your work is the
machine stitching. Most wash ma
terinls have body enough and are so
smoothly and firmly woven, that you
can stitch many parts of your garm-
ents directly on the machine without
Don't stitch & seam or two,
and then stop to turn, trim, or baste
I'hint Is a slow method Stitch stralght
lot you have cut

without

through the entire
out, antll you can do
folding or basting. Keep the parts of
garment together Next go
through all the garments, trimming,
pressing fells, putting In gathers, or
whatever has to be done, until all
the dresses are ready for more ma
By the time you have
stitched them once more you will have
plenty of “plck-up” work on hand, to
be done In odd minutes. There will be
binding and buttonh-les and pockets,
sleeves, hems, collars, and other
fluishing work, much of which must
be In part done by hand

Just one more hint to the mother
who makes many little garments: buy
a lot of the same kind of buttons— |
a stock design, easy to duplicate—
and always keep a reserve card on |
hand. Then you wom't have to hunt
to match the buttons that come off,
and lttle dresses will always look

no more

euch

neat. 1

PURPOSES |

By ©

l

(Prepared by the United Statss Department
of Agriculiurs )

Fresh egge, properly preserved, In
water glass or llme solution, may be
kept from six to ten months and be
almost as good for all household pur
poses as fresh egge, says the United
Btates Department of Agriculture,

Mace a lurge crock of earthenware
or stone In a cool dry place where
It ean remaln without belng moved
untfl all the eggs are used, The five
gullon size I8 convenlent. Roil a suMm
clent amount of water to fill the erock
and allow it to cool. Measure out nine
quarts of this bolled water, place In

Prestrve Egge In Water Glass and Store In Cool Place ln Basement,

the crock, and add one quart of sodl
um sllicate, commonly ecalled water
glass, which can be purchased at al
most any drug store, Mix the solu-
tlon thoroughly. More of the solu-
tlon as needed may be added from
time to time In the same proportions,

Egge may be put in all at once or as
they are obtalned Care should be
taken in putting them In the jar not
to crack or break the shells; and the
solutlion shounld cover the eggs by at
least two Inchea at all times. Cover
the Jar with a tight Ild or waxed pa-
per to prevent evaporation and keep
out dairt,

HOUSEHOLD NOTES

Nasturtium seeds excel eapers If
plekled In salt and hot vinegar,
L] . -
Bome like onlon jJulce much better
than chopped onlon for seasoning. To
make It, cut the onlon In half and

squeezs In A lemon squeeser.
. . »

In blending flour and water to

thicken gravies, atir with a fork In-
stead of a spoon and shortem the

process by half. Alse, use warm wa-
ter Instead of cold
- L] L]

The child mind hungera for knowl-
edge Just as his stomach ealls for
food. Take time to answer the little
ones’ questions

L ] - L

A gloger cookle crumbled fine In the
dressing for roast fowls glves just the
right sort of zest to the flavor along
with sage and onlon. If yoo have ne
cookles, a dash of ginger will serve
the purposa.

| of the egg.

| brown ;
| chopped watercress, one tablespoonful

"

. »is

Waslern Newspapes?d Lalen

When the norith wind taps my case-

mant,

And the fslds ars bare and
brown;

When out from the sullen lsaden
sky

Hirmy snowflakes Rutter down
What

are | then lor the shadows,
That the raads are deep In the
mire
Fve & mirade trua In my home
tonight
*Tis the light of my apen fAre
Al Fhorn

FOODS FOR OCCASBIONS

The ke

not

fullowing recipes are,
pleasant garment, buot
fit for constant wear.”
Bweetbreads With
Orange Sauce.—{'over
sweetbreads with lee cold
water, adding a table
spoonful of vinegar. Let
stand an bhour, then par-
boll twenty minutes, (‘ut
into cubes and brown In

lelsure, “a

butter, Serve in the fol

&"'-'—\'_'_'. lowing sauce: One cup
ful of brown wtock,

thickened with two tablespoonfuls

each of flour and butter and add one
half tablespoonful of Anely grated yel

low rind of an orange with & table
spoonful of the julce and one table-
spoonful of orange marmalade Let
eook all together untll bolling, then
pour over the sweethreads

Currant Jelly Sauce for Game~—
Ellce one onlon and cook In three
tablespoonfuls of butter antil just
brown Add two tablespoonfuls of
flour, one bay leaf, a sprig of celery
and stir ontll smooth Add one pint

of good seasoned stock, slmmer twen
ty minutes, strain, skim off the fat,
add one-half cupful of currant Jelly
and stir over the fire until melted

Chicken Filllets.—HRemove the fillets
carefully from the hreast of the fowl,
sprinkle with salt and pepper and a
dash of eayenne. Dip In olive oll and
in a hot pan until a dellcate
brown. Add to the pan one cupful of
equal parts of cream and white stock
When hot, thicken with two table-
spoonfuls of flour rubbed to a paste
with an equal quantity of cream. Stir
until the sauce bolls, then add one-
half cupful of thinly sliced almonds,

Panned Chicken With Corn Fritters.
—Joint a young chicken and put to
roast, pour over a cupful of broth and
let cook an hour and a half, basting
every ten minutes. When tender, re
move the chicken which has been well
seasoned while cooking. Prepare a
well hrowned sauce and serve with a
garnizsh of corn fritters arcound the
chicken on a hot platter

For the Convalescent.

Easily digested food should be

served those who are recovering from

cook

llinesses Food
should be altrac-
tive as well as
nourishing

Egg Soup.—Sep
arate the yolk and
white of a fresh
egg and beat each,
Add three drops of
lemon julce and a

tablespoonful of sugar to the yolk,
then fold In the beaten white. Pour
over the egg mixture one cupful of

hot milk, beating while pouring. Flavor
with a bit of nutmeg or orauge Jjuice
and add a pinch of salt.

Prune Whip.—Stew half a dozen
large prunes In the water In which
they were soaked over night. Puot!
them through a sleve, add a few drops |
of lemon julce and the beaten white
Serve heaped in a pretty
glass, topped with whipped cream.

Baked Apple~Remove the cores
from nlce tart apples and Al the
cavities with chopped ralsins or dates
and sugar. Currant jelly may be used |
in place of the fruit. Bake in a mod- |
erate oven until tender. Serve on a |
pretty piate gnrnished with a flower. |

Rice Pudding.—As rice when well
cooked Is easy of digestion, it makes
a very good dish for the Invalld. Take !
two tablespoonfuls of well washed rice
and cook In a double boller with one
cupful of milk until the rice ls tender.
Stir In a beaten egg., Sugar to taste.i
salt and flavoring. Serve with cream

| and sagar, or add chopped dates and

butter, while hot.

Pinsapple Pudding.—Place a cupfut-.l
of bolling water in a double boller.
Add a tablespoonful of sugar, the yolk
of an egg and a teaspoonful of corn-
starch. Stir and cook until the starch
is well cooked, then add a half cupfual
of pineapple Juice or grated plneapple.
Cook until hot, then fold in the stiMy
beaten egg white and chill. Heap In a

| pretty dish and guruish with whipped

cream.

Lobster Canape.—Fry one table
spoonful of minced onlon In two table- |
spoonfuls of batter until it Is a golden |
then add two tablespoonfuls of

of flour, one-elghth . *aspoonful of cur-
ry powder and one capful of cream.
When the sauce Is smooth and of the
right consistency, add to It one pint
of minced lobster and heat thoroughly
Heap the mixture on rounds of bread
which have been sauted in butter until |
a golden brown. Serve hot. !
Egge and Dried Beef.—Chop fine \

|

1

one cupful of dried beef. Melt two
tablespoonfuls of sweet fat In an
omelet pan, add the chopped meat and
three fourths of a cupful of strained
tomato, a teaspoonful of scraped
onlon, one-half teaspoonful of salt,
then add three lightly beaten eggs and
cook, stirring cream throughout. Serve
on buttered toast

}VLa-pwd.Q_ !

Food Combinations |

Most people know how good red cur.
rant Jelly Is with mutton, but few |
have tried prunes with roast veal |
This Is a common dish In Sweden, |
where food combinations are carefully
studied. Milk with broth, again,

seems unappetizing to us, but youn
will often find it relished In Belglum,

Try It Elsewhere
Everybody has a capacity for appre
clatlon, brvt too many waste It on

themselven —El Paso Herald

| extant of
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- MIDDLE AGE BRINGS

NEW INTERESTS

For Women in Good Health

7y
&
4
b
..“ |
MRS HARVEY TUCKER
408 WALELA §TREET. L8

“Grow old aslong with me,
The best is yet to be™

With her children grown up, the
middle-aged woman finds time Lo do
the things she never had time to do
before—read the new books, see the
new plays, enjoy her grandchildren,
take an active part in church and
civie affairs. Far from being pushed
aside by the younger set, she finds a
full, rich life of her own. That is,
if her health is good

Thousands of women of middle
age, say they owe thelr vigor and
bealth to Lydia E. Pinkham's Vege
table Compound. Those who have

H:gh Praise Accarded
to American Hospitals

Brinck Eills a Danish physician
who has just r(-turr.w.l home from u

A

visit to the United States, Is en
thusiastie about American hospitals
He was amazed by the evidence of

wenlth and
praise of the of American
mililongires toward the hospitals, Ow
ing to the large amounts given for the
benefit of the slek people, he says,
“American hospltals are probavly the
best equipped In the world.” Doctor
Fllassen's opinlon of hygienie condi

speaks In terms of high

Ernerosily

tioms In American hospitals, except-
ing the very modern ones, |s more
critical. “In Chicago,” he says, *Il

saw awful places provided for the sick
In the course of an Interview
asserted that during the
200 American sur
Scandinavia under
woman, Miss
the medleal

poor.™
the doctor
coming summer
geons would visit
the escort of a Danish
Carstensen, secretary at
academy In New York

Cuticura Soothes Itching Scalp.
On retiring gently rub spots of dan-
druff and ltching with Cuticura Oin:-
ment. Next morning shampoo with
Cuticura Soap and hot water. Make

learned through their own mtﬂ-
ence the merit of this e
medicine are enthusiastie In recoms
mending It to thelr friends and
neighbors,

“I had been In bad condition foe
three months, [ could pot do my
work. One day | read what your
medicine had done and just had &
fesling that it would help me, so B
sent and got a bottie of Lydia
Pinkham's Vegatable Compound.
had only taken half a bottla when
1 got up and started to do my worlk.
It gave me an appetite, and helped
me wonderfully. 1 can mnot praise
this medicine highly enovugh., I
surely will advise all women and
giris to take it, and they don't have
to use rouge to look healthy. My
two daughters are taking it now and
one is also using the Sanative Wash,
I am willilng to have you use this
testimonial and 1 will answer let-
ters fsom women asking about the
medicine."—Mas, Haavey Tucxes,
408 Walker St, Sheibyville, Indiana.

“I read about Lydia E. Pinkham's
Vegetable Compound in the little
hooks you give away and m to
take the medicine. After the first
few bottlea | began to feel better
and could eat better and had fewer
headaches. T feel like a different
person. At anytime that I don't feal
good [ take the Vegetable Compound
again, as [ always keep a bottle om
hand. You may use this letter for
every word is true. 1 will answer
any letters sent to me."—Mas, Jew-
w1z Borizmuax, 616 Smith St, West
Hoboken,

Garileld Tea

Was Your
Grandmother’s Remedy

For every stomach
and Intestinal (.
This good old-fash-
loned herb home
remedy for consti-
pation, stomach ills
and other derange-
ments of the sy»
tem so prevalent these days l»s in even
greater favor as a family medicine
than in your grandmother's day.

your car and always keep it in the
house. wtand”cnlllm

forSQYm
| Carry a botle in

Sore Throat!

them your everyday tollet preparations ‘::::'::

and have a clear skin and soft, white | __ 2

hundl—A'I_r:ﬂlnemrnt_ | il no7v .u.‘...
- EI- hes & Mustard Plaster

Ruction .En_ded' in
General “Stick Up”

Ralph Paine, whose ;--smumuus
novel, “In Zanzibar," was recently
published, once had a job In a small
grocery that catereg] to the negro
trade employed In a near-by sawmill
Molasses was a favorite commodity,
and the job of getting sufficlent con-
tainers for it a problem untll young
Paine undvocated paper bags, which
worked so long as the customer wui
careful in carrying them. !

One night the store was crowded
with negroes who had come for thelri
week's supply of molasses. Two of |
them got Into an argument. Instead
of drawing a razor, one of the negroes |
swung his bag of molasses and hnm,
it on the other's head. The explosion |
tonched off a general riot. As Palne
described It, “That store ralned mo-i

| lnsses, Every nigger's wool was full |

of It.™ Ensuved rapidly razors, police,
complete wreck of the store, and un-
Justly, It would appear, Palne's dis-
missal.—Los Angeles Times.

Bore and Inflamed eyes, sties and granula.
tlone healed promptly by nightly use of
Roman Eye Balsam. 3§ centa Adv,

Ancient Manuscript |

The earliest specimen of illuminated
manuscript known to us was the
“Codex Argentens.” It was an ex-
tremely beautiful quarto velume, with |
leaves of vellum stalned a rich violet |
color, and the chirography done In
sllver.

When It was discovered In the Bene-
dictine abbey of Werden about 13517 |
it was claimed to be the only specimen |

the anclent tongue from |
which our language is descended. It |
camo Into the possession of Queen
Christina of Sweden, who had It re-
produced, and then passed to rinlarlrli
de la Gardle, who bought It and pre-
sented It to the University of Upsal, 1

When a man has a new overcoat, he
wants to be photegraphed in It

the

Earller one gets hard knocks,
gooner he bécomes a man

MOTHER :-

toria is a pleasant, harmless Sub-

stitute for Castor Oil, Paregoric,

—-

F OR OVER
200 YEARS

haarlem oil has been a world-
wide remedy for kidney, liver and
bladder disorders, rheumatism,
lumbago and uric acid conditions.

G HAARLEM OIL k
_ ars LES

correct internal troubles, stimulate vital
organs. Three sizes. All druggists. Insist
OWNER HAVING GOOD FARM FOK SALE

at ressonable price, write C. SMITH. 84
Alles St., Oakland, Calif

th'l'l..l FARM tear Oakland, Lnlll'pruln. In-
dustrianl Capital of the West. Full

300, 1% down; 110 per monih
LYMAN, 1761 Broadway, Oakland, culh

 Estimate Water Snpply
In planning a waterworks system
there really I8 no established basls for

| figuring how much water Is required

for a city in proportion to the popula-
tlon. Engiuneers do not agree upon
the point, the estimates varying from
100 to 150 gallons per day for each
resldent of the district to be supplied,
at the explration of 20 years from the
Inauguration of the supply. The pros-
pective population ls estimated from
the records of the past growth of the
district and the growth of districts of
similar character.

In two years the number of trampa
relleved In the Suffolk (England)
casual wards has grown from 17,000
to 28,308,

e

Teething Drops and Soothing Syrups, especially prepared for
Infants in arms and Children all ages.

To avoid imitations, always look for the signature of
Physicians

Eroven directions o gach package

everywhere recommend i




