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Sampler Staging Comeback

Used Flour Sack Will Make A Nice One
for the Little Girl,
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Every little girl—and some of
them not so little—is entitled to
the e:gerience of making a sam-
pler, all by herself, just as her
s‘r;‘rlt«-grent-grﬂnnmnlher doubtless

Along with our renewed appre-
ciation of the furnishings of our
eolonial  ancestors, the old-time
sampler Is again very popular and
appears on our walls, Now it is up
to un to provide samplers for the
interest and amusements of the
generations ahead of us. 1

The sampler is worked in cross-
stitch, one of the simplest and
quickest of all embroidery stitches,
in mercerized thread of various
colors. The material should be
cream colored and very durable,
For thisn reason one of the most
suitable materials i3 a used flour
bag, which you may have on hand
or can easily secure for a few cents
from your own baker.

First rip the bag and remove the
stamping. This is done in any of
peveral ways. If you do not have
your own tried and trusted method
of doing this, try soaking the inked

-

then wash with soap and warm
water, While the flour bag mate- |
rial is easily dyed and takes a |
splendid fast color, it is best to use

its gatural creamy color for making

samplers. The sampler can be any |
size you want, either 10 inches |
square or 10 by 12 inches or even |
10 th 15 inches. This latter size ia |
particularly sultable when the sam- |
pler is to be used under glass as n

tray.

\?’arlnus patt ms can be used for
the cross stitching. One kind can
be bought which is transferred on |
the material in the proper colors |
for working. Or one can use canvas |
and copy any old time sampler. A |
person with artistic tendenciea can, |
with the aid of checked paper, make |
up a pattern of her own, working |
in modern features, such as cars, |
seroplanes, short skirts and the |
like, which would make the sampler
a valuable record in time to come. |
Always include the name, date |
age in cross atiteh. |

If not used as a tray, the sampler |
should be put in a simple wooden |
friﬁl"lb and hung on the bedroom |
wa |

places in kerosene overnight and
o o At = —

Applo Flure |
Thres large tart apples, 1% cups
wator, grated® rind. % leman, 1%
tablespoons granulntod gelutin®, 2

tublespoons lemon juioe, 1-0  cup
maple sirup, 2 egg whites,
Poel, core nnd cut up apples

stmmer with n half cup of witer
until tgndor, 1f absolutely neces-
rary, ndd Just enough water o pre- |
vent burding.  Holten gelatipe In
remilnlng cup of water, then heat
until thoroughly dissolyed. Add
lemon rind, julee wndgnaple sirup
with apples, alredBy  pressed
through a siove. - Cool: when
ginning to =of, beat until  light,
Last of nll, ndd stiffly heiaten ogs
whites, folding them thoroughly
hut gently into gelatine mixture.
Turn Into o mold previously dippod
intp cold water, chill and unmolid.
1t desired, egg volks miy bo util-
Jaodd In making a bolled custard to
SETVD N8 & sauce.
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The richness of this evening
gown comoes from the low hack, the
suggestion of & double Irain, and
the egeshell satin of which It s
made.

)

Special b_;sei-rts
for Brisk Days

Bulter=cotwh Ple

Cme-half cup brown  sugar,
tublespoons butter, & tablespoons
flour or cornstarch, O eggs, Y% oup |
water, W tegspoon salt, 4 oup
granulnted sugar, previoosly baked
pastry: shell |

Put sugar into a heavy pan and
heat over a moderate fire, stirring
constantly until melited. IHent must
b very moderate or sugar  will
bitrn,  Add the water, simmer un-
1 sugnr 18 dlgsolyed, Cream but-
ter mnd flour together, pour hot
mixture slowly over th e\lir‘rim::;
while pouring. Place In a double
Lofler, add epe yolkw and salt and |
cook over hot water until rhtf-ls.!
Hopt egz whites as for meringue, |
adding granulated sugar, aml turn
into prepared corpstarch mixture,
folding  together. If /[ preforred,
meringie mixfure may be plled on
top of ple after placing It In the |
pastey shell, then buked s ustal |

Lemon Meringue Ple

One cnp sugar. 1 cup water, 3
lespoone  cornstarch, < CRES,
ted rind and juice 1 lemon. pre-
Iy haked pastry shell, % tea-
spoon =alt, 2 tahlespoons sugar, ail.
ditional,

PBring sughr and water together
ts hoiling point, stie In cornstareh
nl dy mostened with o little il
wnter, ook flve minutes, ool
alightly, add heaten vog yolks lem-
an rind and Julce and salt,  Torn
into n hinked pastry shell and gover
¢ hoating

with a meringne made by
| @ whites uphil stifr. gradually
adding additionnl sugar and con-
fintting beating o moment 10NKEF ¢
ake ten minuies in a vool oven|
1o wetoand delleately color mers
Lingue,

Date Nut Podding

Twn cggs 2-3 cup sugar,
sup chopped wilnuts, 1
econrsely chopped  dates, 2-3 eup
flotr. 1-% teasoon salt, 1 teaspoon
haking powdoer. whipped ere
til light

\
then

tent egE yolks

th s walnuts and  dates,
Next add e it nnd haking
powder siftod tog: ther In

stiffly henten oig whites hnd bnko
ahout B An hour inon moderate
ovion—3a50-375 des Fahrenhelt

An a shialiow greased pin. Break
inte, pleces and cald  with
whipped coreim: or fald whipped
into pudding just  bs

e

Borve

eronm fare

servIing
Danana Supretie

Four bananas 1-3 cup chopperd

nit meats, 4 graham crackers, 1-3

up brown sugar 1-5 1 il
grated nutmeg, whippeéd eream. tp-
tanal.

Paal serape nnd oot DAnhanas
fenethwise and erosex s o [uUArs
ters.  Piss thraugh To « -
per and blend with crackers, sugar
s watmeg, el bananas in this
mixtu iy close together In &

W hiout (wWens-

hntterad pan and baks
ty minutes In o mode
350376 degrees F. Sar
withont whipped erean

X TLT

sixies

Football
Are nUmMeTrous:

| Hoinel rlee §r nnothr suggostion | P

Cerehmod flnked

S i i ook

Luncheon On
a Single Plate

Children’s Pleasure Column l

| Pttt LT D4R TR e bbb

NE-PLATE loncheons nrd, A
0 viry  convenlent  when o
Irge number of guests are

tu b porved, though they may |
be used equally well for a bridge
Jluncheon of only four. This form |
of service can be made Vvery nt-
tewetive and for the smaller num-|
her one ean add extrn garnishes |
thit would require too much time |
for prepavation for oo lurge group, |
The menun may Include s cream
ed  dish, fluffy mnshed potatoe
and a vegetnble, all #erved on o
plate.  After mashing, seqsoning
and whipplng thd potitoes, mako |
# ring of them on
This will be eugy to do It you
plivee o gremsd mold in the cvnter |
of the platter and shape the po-

2

1 | ¥
the platter. |+

P

tatoes around it When the mold |

i= removed, the spiaee may bhe fill z

ol with the ereamd dish, lhl'll"¢* A

the vegetable arranged around| g This eolumn 1% for ull readers of the Mall Tribune, espookil-
the outside of the potatoes Cream-| g Iy the housewives of southern OFegon.

¢ dehicken garnished with bits of | & oy gy recipes you find dependab

plmento for the filllng with but-| o pone jdeas and shoriepts that save

tered peas around the ring ""“""’| &+ —also jokes that smuse you,

make # colorful dish, as well as| g Please write on one side of the paper only and sign either
o togiy meal. Hop asparhgus, but-| g

tered, could Le substituted for the
peas. If desired. |

For variety, mnshed sweet po-|
tntoes might be used for the ring, |

+  possible.

name or Initials, and gend In nrticles nx early in the week as
Address BEditor Woman's

PO oLt bbdP PP PP PPPR P D PP

¥

The editor weks you o

and practical—the home-

meney, time and liabor

Piige,

%

with creamed minced ham  for|
the filllng, and small baked cin-|
numon hpples or apple slices oar-|
rangod pround the outside. With

this meond a vegetnble would not By Mury

The Purring Pumpkin

Mok

he  necessary,  though o salad

could be added If one wishod. Curly-hidred Betty Ann had two

{most of the time—from the duy|
ring | the first violet winked hor
miko | B¥e, until the bright leaves begnn
w good filling, A meat stew, well | to rustle down. l
would tnke on an arks-, One  wax Daffodil—Daffy-for-

qatle  appesvanee {f nrranged short. Daffy wasnt n
on n lurge platter 9dn  this wiy, | though. She had wolvet paws in |
Around the outside of the potiate sead of potils, n coat like yellow
smnll tomatoes stuffed with |sunshine and w round plumy il

for the ring,
With the white potato

fish would

wensoned,

and topped with muyon-|So you know now that Dalfy w:mi

miise  could be plneed for tho|Betty's cozy vallow eal. |
Lwtlud und the vegetables could bo And then there wis Betly'a
incorporated In tho stew, gurden, It you can oall & garden
in playmate. It was a plensant

P—— - | little spot fenced off by  Itself,

Just ke the Big Garden's baby.,
It wax i funny gorden top—not
n vegular flower garden with n
sundinl and neat, straight wilks
and blg splashy flower beds, -nod |
i vogeltulile garden, oither, with

RECIPE

BY MRS, ADA B, VAIL SIS | bright erlmson tomatoos and long |
§! LS. BUREAU OF FiISHERMEY | rowk of silky-halared corn. |
P It wax o mixed-up gurden, wilh|
n few of the flowers and n fow of

Sea Trout

g [the vegetables. Here would be a |

A nume given to white sed ""'"‘l“lrtm‘ or morning-glorles  looking
on the Pacific const, to white trout | gver 0 row of leltuce, nnd some
wlong the southern const, and 1o ll, tall hollyhoeks walching ove-
the squiteaque along the Atlantle ey wome fat lttle radishes—and «
const, It s lso o trade name {08 | ypnowhall bush In the corner. Thon !
hew herring.  These five travel In|ghere would be n hill of potatoes
lurge B':“'Uhl" and are taken as they fynd a clump of eatnlp for Taf-
enter ‘the lays lp Spawn, fy. Now you know why [t was|

The flesh of sea trout is rich and 5 mixed-up garden. ¥
olly. 'l'lhny are at ghelr best dur- Daffy wis nlmont am Intoresting
ng ecarly spring. land excited ms Belty doring secd-
Sen Trout Saute A Ia fenne | e, 3

P T g lr::‘l'n:eunnn :Imw.!.n';. time, There sho was nt|
” s § P Hetty's elhow with her eyes round
with sule and pepper wnd tryl nlue could he, as she walched Retly
::;:n:'l‘“k';“ :’# "“r'l’:;"::““’“dd‘“‘jmnklng lttle furrows and loles
£ DY lIn the wnrm ecarth. And when
"t”_“."nn;-l;"l "N;Jdn qm;gr;r{":‘u “:.::;_ Hetty covered the seeds up, Daf-|
:ll; !;'Illﬂ !;I’:u:;f\-rw; 1 :ma.l.l‘ phal":ry SRR IR NG E T NI A
A 3 RO Hitle paw-pit.
;;:“‘ ! 'j:’l‘l';‘ :;:II? : :’"'li "tnl‘_h’;'l:;': Of course, It was no time at il
m::";-‘ minutes ;::u ?Ialﬁp ook In|UntH tiny green shoots were show- |
Din, add Julce of 2 tomons, 1 tab: 7% SOV Y1e KEOuR, i (|
lespoonful chopped parsiey. Sim fnip ne Botty #ent the wesds fly-

mer 3 minutes: He.r\-u fislh  ang fni with or bright-handled gnr'.“
sutce on hot platter. '-ou tools!

Haddook Betty was qroudest of the pump- |

This ix 0 white-meated lean 8. |y (hat grew near the snowlill

sweet, delloate nnd tender. It 880,000 Al the sunlight and ralns

marketed fresh, salted, driod, and |
umpoked.  Recently an important|
business Is being hullt up In the

and
thi

higger
nH

mnke it
yellower

seemed  to
rounder  and
wetks passed

filleling of haddock. It hue an ¥ :
.1\'1-r1u.': pontent of about 3206 enl- Dafty." sald Botly, s the Wil
leat frolicked about the pumpkin
orlex. A good fish to use In bhe| o0 o wy iy golng toh be @«
reducing diet, - oo Jnekeo’<luntern an - Hallowe'en.
Brofled  Haddock  Fillets . WHE e have oyen und nose nnd o
Tomato Sauce I big grinny mouth.  Apd there'l

Season flllets with sple and POP= b ow Hght Inslde him,
Brush with oll and 1#moOn|ue know hin
] . Hroil foir minutes on each “Parer,” respondod Daffy, rub
sife—servo sauco separately. Had- bing her hend ngeinst the wde of
dock [llets may bé dipped  In| b sumpkin and closing her gol-
French dressing and brolled 88 gp o0l eyes. She was thinking
ahove directed | nbout the Jaek-o'<lantern.

You'll neve

leymates thut Hept her outdoors ysoon it frosted o

hlue | oring

flower, | door for her s

wood-=Ty. Protiy
the first time.
And then eoverybody started gath-
bright  leaves amd  hegan
g shoul hobhing for apples.
duys  beforn  Hollowe'en,
didn’t comp to the kitchen
it milk In the
norning,  Betty ealled and called
thiut evening—but no Daffy. 8o
fooling a bit lonely, she wilked
out to the garden to look ot the
pumpkin that was =oon to become
A Jnck-o'<lnntern.

ghe heard n funny nolse—Ilittie

pattid  Daffy

tal
Two
Daffy

=

bits of squenls and  deep, sofl
pures, 1t was her bhlg  yellow
pumpkin that was squealing!

Hetty conldn't helieve it Bha
bent down and looked ot the

numpkin, And—

"oaddy hd scooped ont the [
sifles of the pumpkin, and ther
wis Daffy purring to three Hitle

vellow  kittons! No  wonder It
wotinded ns If the pumpkin had
como to life!

Wasn't IDaffy smart to  use

the pumpkin for & baby cradle?”

snld Betty,

Maybe that was what Hetiy's
jock=o'-lnntern-was grinning ahout
on Hallowa'sn.

Grandfather Grimm
AlLE L FIFHER
irnmdfuther Grinum
1% the funniest man,
He alwnys says “'kin'
When you know he means “ean”
He'll pass without seeing you
Ak liKely as not,
And he'll holler out, “EBh?"
Which' s grandpa for “What?'
And when someusidy shot him
One time In the war
He lost all his tecth
And he never grow more,

Knows His Tibs

"Which do you like better, hal-
loon Hres or high-pressure tires?"

“I Nke baloon tlres better'

“What kind of o var do
have?"

“I don't have any, I'm a pedes
triannt

You

prE——
Hero by Proxy

Twao litle boys came Into  the

dentist's office, One sald to the

dentist, "I want u tooth ook out

and 1 don't wanl no gas because

I'm in o hurey”

Dentigt: "Thut's a brave 1lttle
boy. Which teoth s RT"

Littke Boy: “Bhow him  your
toath, Alle *

—_—

Wash all frult such nsx ralsins,

siltanan, and SUFFANLE AN B0 RS

the groper;
w in Jarw or tinw

they ecome [rom
thoroly, and st

EOIRRLG ﬂ"'“"!'—“m:_h“‘:" """.: Then one diy Botty tucked her then they are slways rendy when
tamaitoes, 1 pint Waler. nNRUCE | capanl books under her aem and wanted
pan brown & teblespoonfuly hutter, e - = B ——
add 1 tablespoonful flour, 1 il -

fum onlon, slicad thin, Couk alow-
Iy tépn minutes. Add to tomatoes,
stow until smooth, straing through

The Privilege of Giving

Plnoo in kettle. T ten-

Kleve, Add
spoonful salt, 2 of sugar, % of A girl. who had taben o pumber of children from the eity
pepper.  RBoll  up uptl  slightly slumn to wpend wn afternoon in the park. was jelling a friend

thickenod, Serve with fidh, ahout the experience,

“Phose childeen must e very grateful sald the friend,
Stuffed Carrots when khe had finished,

Six lurge, bolled earcols, & on- The girl opened her eyes. "“Why. T don't know,” she anawer-
lons, 2 tublespoonfuls of mayon- o thoughtfully. *To tell the truth, T hed stich joy mynelf
nabee. sall, papriki, gravy that 1 never thought of that side of 1"

Hollow out the centers of the Thiw girl had the rightides. When vou hewr giscaple eofms
onrrols nnd minee the worapings | plaining thit the world = ungrateful, you may s sure that
with the onlons.  Adid the salad thele servive as boen rendered on & Wrong principle.  If we
dressing, weason to taste. and re- give m certaln mmount of servics (oF & eortaln samount of geatl-
place the mixture In the hollows tude, there 18 nothing (o differentiate {t from any other bir-
of the carrots.  Bake for 40 min- gain, If you find that people are not s appreciative e you
uten in brown gravy and - rerve thought, 1t s clear that you nre laying too much smphasis on
hot. nppreciation,

Ombre Wool;
Are Smart

This hew ombre wool Is sx-
tromely light and soft, and the
graduations of color in the dif-
forefit shades wre excoptionally
nitractive

This girl had o much happ
thit It did not ur to her 1o
was going o recelve. And It
n great deal

In

violts when one siys: “Bep wha
you ought 1o be sehumed of yo

But service spantaneausly snd

PP RFLVIIPIIDLLABL LI PO T TR

e an abiding Joy, you will have
the world in ungraterul.—The

There in something In human

1o be pocepled withoot geatitude,

Do not think so much of the gestitude people owe
Think mors of the privilege of giving sand, If »
Wiy,

L N B O IR S O S I S T O O O

iness In her aot of helpfulness
der wbout the gratitude she
ry probable thal she received
ure which ro-
t I Wave dono for you. Now
il If you nre not grateful”™
joytully rendercd Is not likely

You.

no occasion L
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A Church
Birthday Party

CHURCH DIRTHDAY
PARTY—TRis birthday din-
ner ldea seom
esl thing the

have t me fn many muoons

Every chureh has a dedication an

niversir at seme time In the
year—and A€ It doesn’t eome in
“vpeption  thme”, this phrty can
be put over In any month, « Ly

ovening.
of the Uhy

Send out your notlees
¢h Birthday Party well
In mdva and  nsk  guosts
sthte thelr Lirth month on the re-
turn mailing will
ennble you 4 4
number of
Each

o
to plan the
plinees at ench talile
tible  will ropresent «

[ind  thelr eards on thelr
blrthday Wh o table,  This re-
s=ults In the most delightful up-
setting of fomily and socinl groups,
for you will discover that hus-
bapds and wives rarely land  at
the =ame table under this arrange-
moent., and the young witl
bhe peppored in with the old. This
happy mix-up of traditional co-
terles s good for the church peo-
ple  now and then—and renlly
‘nmkw« for broadening nequain-

place

tances, and  absolutely
down wll formulities nt
ginning of the party.

Of course, ench hostess decora-
tes her table In kesping with the

|
|

| mont it represents — the chureh
[ birthday  tuble will have o bis
{hirthdny eako ns Its centerplece,
wnd  smaller  cnkes allght  with

eandles might be used on all the
tibles.  Some of the tables will
run longer than others you will
finil, but the average will usunlly
be falrvly even, If your church
Iw In need of some speclnl fund
o bivthday dinner v oo idenl time

to make n presontation op  ralse
the money.—Modern Priscilla,
-—

| ﬁ.'HﬁlPing
Homemake

-y : ; .

TSI PorRT OO |
| Holect loln chops, trim the fat
In tietle, make n gash two  Inches
I'-lum:. then slit the meat the foll
llength of the bone op the Inslde
| nnd fill with dressing to which
| hing been added p quarter of o
cup of chopped apple. Season ench
ono nlesly, dip In flour and place
In 4 dripping pan In hot fat gook-
ed*from the trimmings and roist
{in n hot ovan—400 degroos Fahr-
enhelt. When nlesly browned on
the hottem, turn the chops to cook
and hrown on the other side. 1t
will require nbout an hour for the
entirn conking, and yot when servs
od the chops will ba tender and
maolst, mueh like woll-cooked chic-
ke They are easpecinlly  good
whon garnlshed with prunes which
have been dropped Into the pan
with them tén minuter  befors
serving, BiUL the prunes, provious-
Iy steamed, remove the stone, and
fill with chopped apple before
| enoking.—Mrs. 8. Do,

COhalrs for Dual Rooms
The popularity of Colonial chairs
| In double-duty llving rooms  cons
I'tinups to grow: the rush seat lad-
der-Lncks and Windsors espoolally.
{nn woll an New HEngland painted
{ehnlrs, American Empires, and the
| Philadelphia Chippendale, Shera-
| ton Quesan Anne, and Heppelwhite
| modols. Likowise the provinoial
| French furniture. Spanish  peas-
|nnt, and miany types of "cottuge”
| ehnlek nre ominantly suited for Hy-
ing and dining room use—From

| the Octoher A wn Home,

Pork Tenderlolng

Weap each of the ploces of pork
tenderioln, eut one inch thiek, in
w strip of bacon and fasten with
u toothplek. Fry brown in butter
or fat and season with salt and
I pepper.  Or after irowning qulck-
il}‘. cover and baste with swoet o
[ wnie oream and let cook until ten-
| e~ Nrs. Clyde D,

| The Perfeot Chicken
“If we are (o holleve newspaper
roporte, a Nehraaka man has peo-

| fuead w wesd of poultey without
| wings or tosnalls,” sayd the Farm

Journal, “Nies for the garidong,
P Rut oven If ho hise secamplinhed

Ll thie, the new breed Is for from
prerfock Lot womehody take this
brood un o wturtor and rid of pin-
fenthers: shorten the neck to not
more than ene-hall Inch: putl on
| four dromstlckn: get rld of the
babit of running agross the rord In
front of autos,  Then we'll have n
sl what ls n breed."

=S L =

Beige Galika
Suit Is Popular

One of the wseason's  modt
sticerssful fur sults In In belge
ulikn  (unborn  carnoul). This

|| haw u theswsgunvtor longth

oont, with large lLelge fox col-
tar, fur skiet and plésted hlotss
'l of belge satin wot on n yoko
which I  faggottastitohed o
the rest of th hlouwse,

tis

month in the year, nnd guests will|

bronks |
the be-|

R A L L e s 2

Telephones:
“Up0-L or 75

Durwin tulips in the' last twenly
| ¥oars have onjoyed an increasing
fwive of popularity which has made
them thy most dexired wlip in the
garden. They have nlso taken an
Important pliace In the florists' Hsty
of cut flowers of lnte winter, T'he
Durwln wan i solected straln of
the acif-colored tulip t¥pe known
as Breoders put out by a colebrat-
ed Holland flrm. Thelr exacl or-
igin is stlll clondeq In some doubt
but it weems ovident that they wore
enllseted from the gurdens of some
old-time tullp fanclers,

They ure noted for the Alve and
honvy substance of thelr hloons,
their tall stoms, and tho softnoss
ag woll as the brilllancy of thelr
eolor range. In the more brillinnt-
Iy ecolored, n gray bloom often
woftons the tone. Thoy nre cups-
shapoed blooms' with rounded petaly
an distingulshed from the pointed
tlownrn of thin Cottage ' olass.

The Darwin'is the favorite tullp
for those who delight in color
arrangements in thele garden. A
thore are hundeedy<of ~variotion,
any desired cilor Is availthle ox-
oopt yollow wlilch Is not In  the
Durwin Fngo but tullps of sim=
Ilur__lg:_!r,_nl_\fu yellows _In tho

Breeder and Cottage clissos. 1k
wins whould be plantod by the
hundredys, the thousands, it you
hive room. Thars Iv no plant thit
glves such w0 gorgeous disploy of
color In thelr senspn which i dar-
ing thy month of Ma¥, in the noeth
and ‘centrnl stotes from nboup the
middie of the month over i nenson
of ahout two wenls,

No peronnial horder |z complets
without fis elumps of Darwing 1o
Wloom between elumps of  otlisr
plants, the tulip folinge to be con-
cealod ‘later by othér occupants of
the border. As cutting tullps spolls
tho effoct In o fdrmul bed or In
r horder where the vogularity of
thoe munss ‘of oolor s the  tmpogs
Ing effeet, severil rows of  bulby
plinted In' gome convénlont portlon.
of the premises for cutting, Wi
furnish miterinl for the  hous
without marting the beds, :
" Owihg to the gront numbor of
named varietios, American  doatary,
hato uged parpful seldction In mnks
Ing up thelr Jlsts soithat wll vaes

¢ i ‘. +Hy b m.

il vielotd| They aro
offared In segtions. according ' to
color and’ &' purehiiny cannot 5o

Facts and Figures
of the Silhouette

Facis about the autumn frock
'nml sult molde prove very conclus-
Ively that this Is & seaxon when
| figures cannot le.
too revealling.

The mode s
Gono are the days

the-hips frock which eoncealed
many aof our flgure deficlancies,
Snug fitting hips, sllghtly raised
and occasionnlly nipped-in walsts,
f frank recognition of the bust
line, nre churacteristle of autumn
sty les )]

On the undergarment, then, da-
volves the duty of dolng the best
that It ean to ald und abet those
new lines and to conx the figure
an far as possible Into lines of sin-
wols grade, It s almost axlom-
ntle to say that the sucoess of Lhe
outer garmont thin soanon will do-
pond on the cpra with which the
undergarment s selected and fit-
ted,

The autumn displays of founda-
tion garments which 1 have soen
ecortalnly show a shrewd knowledgy
of necepled garment styles.  An
slanite body provides the snug hip-
Hne,  Tho unlift type of hrassiere
glves the enny, graceful, fullor line
ovey the bust which 1s a dirset
contradiction to the boyish form
| of other yoars,

)
Undoubtedly Lecause of the pope ]
In |

ularity of the princess  ling
{ frocks, the one-pirce garmont tnkes
procedence over the glrdle and
hrasslors, although the Iatter will
| alwhys be the choles of alim, fig=
ureless youih,

Most of Ltho garmonts ars hono-
Tons, elnstie, waroltly Inserted, tik-
ling the place of “stiys'”  Oocass
| tonnlly there is w sly bone or two
insoried over the diaphragm for
shmming purposes, and sometimes
an inner Bt which does wonders,

The hack tantening Is & novel
featura in any garments which
fun't nearly ne hard to MADARe Wk
U might Imkgine, and has the
nidvantage of glving a very gmooth
Hine over the hips

Same of the sjde-fastening gar-
maonts are step-ne 1o the Hip-line,
honking from there to the top, With
the line ourving outalde the bust
wo ne to facllitate fantening. Hacks

N in general are lower, probably

| pewult of tho sun-tan enthusinsm
lawt summar, and evening founda-
| tions are out almost to the walkt.

The Wesl foundation wardroho
for aut n Includes n Fronch las
titn tor tailored things, a lace and
erepd de ohine with slastio Inerts
for nfternvon, and for evening. »
wafl, supple, vory low Ip the back

and marvelolisly lght satip,  and
senldered pnl.  The garments
ahkotoheid ropresont the most  im-

parant typos and the favorite mas
terinls of tha now mseaxon,
iy

Very much of aur prictical Hife

training, and often the best part,
comes from the mistakes we make.

of tha stralght-line, belted-pbott- |

wropi dn miking a selectlon,

Ferilllalng Swoct-peas OF
Hefors you make your fill sow=
ing of swwoet-pens, sondo tho sllo
olghteen | to  twenly-four Inchos
deep, and work into the Imnz]‘l'
as much old manure as can e
wpared from other erops. 1f man-
ure In lacking n good suhstitute
Ig found in rotted leaves and do-
eayed table fmntter from tho
compost heap. Bons meai should
bo sprinkled over and mixed with
the soll e the work procoeds, and
the trench finlshed off  with o
drpssing of hydrated lme worked
Into the wurface with the rake @
fow days proyious 1o sowlng.—
From thoe October Amorican Home,
) ) "

The lonig fur cont worn  with
matehing or contrasting sk frock
and hat, !

| For Chill Days!j: |

A winter coat in deep
with a1 £
tur whie tﬂ"
glves a




