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wr known In ancleut Rom, and
doubtless In Alexaudnia and Assy CP 00rla. Th history of smart English
society of the eighteenth centuryWOMAN'S PAGE

THE
WOMAN'S

DA Y
.MaraVtr shnas this type waa prevalent

then.
Thar are no new types, A cer

tain social condition produces itsKitchen particular people whrvr that
condition prsrnlla.Edited By Vivian McCauky

Among th pioneers, thnrs wore

Three-quarter- s cup brown sugar,
I efts, well 1 eaten, i cup moles,
scs, "i cup in nil pit shortening, IV,
cup flour, 3 teaspoons aoda, V,

teaapnous linking powder, 1 H toe.
Ity SINTER MARY

NBA Service Writer
Perhaps one ot ths most exasVARATON perating problems of winter house spoons cinnamon, ' teaspoon of

cloves, (4 teaspoon nutmeg, I tea
Here's Oscar of Waldorf's Sunday Menu

and a Recipe for Braised Chicken spoons glusor, I cup boiling water.keeping le found In ths accumula-
tion of meat s. A tew
slices of roast beet, one pork chop.

Mix miliar and eggs together
ROASTS some silvers of ham and ths wing

of a chicken, are sot an Inspiring

thorouuhly and add molasses ami
melted shortening. Mix and sift
flour, soda, baking powder and
plcni and add alternately with

th boiling water to th first mix

collection. However, olsrer mi
nlpulatton will maks these odds
and ends into a truly delicious a-

tree.

Fruit Cocktail
Cream of Celery

Rraised Chicken, rrlntanlere
Baked Stuffed Onions

Corn Fritters
Julienne Potstoes

Aspic Vegetable Salad
(Cooked Vegetables In Jelly)

Apple Snow

ture. Mix thoroughly, link n

greased Individual pans or In s
shallow pan In a nioderntn oroiiCroquette offer a most attract

Keniembor that roasta cut from
the different parti of the loin ran
In price, and that It Ton are able
to tell the market man exactly
what you want you can take ad-

vantage ot this difference. The
center cut of loin aella at the hign-e-

price, the whole loin at the

1360 dog. K ) 30 tu 40 minutes.

The mal gold dlkxor or gigolo
Is necessary to the present state ot
society, according to Hubert Finn-knu- ,

th Kujillrh author, who lm
chosen such a type to bo the hero
of his new novel, "Dunce, Little
Cienllvnien."

He maintains that this type ot
man exists because women with
money will buy male companion
ship when they want It, It liny
can't get 11 any other wtty. II
asks:

"Sine woman no longer ask
chivalry of men, but demand
equality, why should ho lie dis-

gusted at th mule c!l illfn. r.
and rather pleased about th Io-

nia le?
"Most people tell me that this

profession ot mule gold dinner Is
a disgusting one, and I thoroughly
sure with theiu, but there is no
sens in trying to hide the f.ict
that It doos exist, (llgnlns flour-
ish In Paris, on III rtlvlera. In the
West End ot Loudon and In New
York."

t.ICOl.OS IN HISTORY
lie points out that the piofe4

eloo Is by no means a new one
Mea who dnnccd Attendance upon
women for a price are not only
producla of our modern life, but

Servo hot with whipped, t ream i r

probably a negllKlhl number ol
slgoloa and not many gold din-

ners, They do not fit In with thnl
life. It takes leisure and a money
ed class to produce social pnru
lies.

e ,
WIIEKE TIIERK'H tiOMI
When we hnre so many million-

aires and spenders aa we hare In
Ujr, we are bound lo hare goi I

llr. The butter and ess man
comes to New York or Paris, and
ho wuiita to see soma say life, lie
Is willing In pay the hills, lo tin)
everybody drinks, and be a good
fellow. Ileitis; a spender is loi
ot fun.

The woman who travels In Kit

rope, who has plenty of money,
but no man to tlaurc with or to
lake her around, has two allerua
tlves. She can pats up the gay
life, or he eau pav some younn
man to be u i' eroit ut the vail-ot.- s

rate him ni;ht rlubs where
women r.tuut-- go alone.

Money iIoim not ttcriwrtarlly
onu friend, hut It will hoy mm

)xiulonhlp and daucliiK and din-

ner parties, and it will buy Ins
appearance of rayety ami good
llmne, whether It actually prorldM
them or not.

Ire way ot using up
Meats can be used alone or In
combinations and the course which
la served with them doos much to
emphasise the interests of th

hneolatn snore,
tiluxerbread may lie mixed ser- -

lowest price, while the nb and lion
enda (all between the two. oral hours before It Is lo b baked

If these rules aro faithfully
dish.

Pork butta (Boston butts) make
dellcloua roaiu and cost leaa per
pound than loin. Butt roaste
welsh, from 4 to I pounds, and

(II I'our mixture Into baking

Whether the meet Ss a left-ov-

or freshly cooked moat prepared
.wpeclally for the purpose, it must
be carefully looked over, Ereiybit ot akin, fat, or gristle must be

pan us soon as utUcd.
(3) rover It closely with two

may be purchased either with th
luyers ot waxed paper, tying paone, or as 'boneless butta." dlsrarded. The clear, tender mea

Loin la the cut ot pork most r down around edges of pan.
(I) l ey a piece ot cardboard

Is then minced and added to w

commonly used for roaste. proba' seasoned and thoroughly cooked on top and set In cool, dry place,bly because any alio from 3 to IS
pound or more can be pur

thick white sauce. Tula mixture
Is spread on a platter to cool bo--

Coffee

Take a large fowl or chicken:
singe, draw and truss and put in
a stewpan. Add eight ounces of
chopped bacon ana fry the bird
lightly.

Scald and chop in small squares
about a halt pound ot streaky
bacon. Put it in a stewpan with
four small carrots and onions,
season with salt, add a teacupful
of broth. Put the lid on the
stewpan. stand It over a moder-
ate fire, and finish braising.

Dish the chicken. Mix some
cooked peas with the vegetables
as a garnish, if desired.

Stir and mix an equal quan-
tity ot srhlte sauce with the
liquor, boil for a few minutes,
strain, poor it OTer, and serve.

preferably a refrigerator, until
ready to bike.chased. Yon will find, bower! lore snaptng.

It's a True ltrllnirythat fresh ham, shoulder, or Boa-ta- n

butt are also excellent cuts for The higher a person climbs, the
period croquette Is soft and lens be m lit lis.roasting. creamy Inside, with a crisp, tender

Fresh shoulder roasta cost less goiaeu orown coatlnc.
ITTpar pound than the loin. The

meat la a little coarser in texture.
Care must be taken In crumb-

ing and egglug or the delicate
mixture may break duringthe frying. Erery particle ot the

but has s Tery food flavor. Season'sFor home use. loin roasts
weighing from S to 10 pounds are aunucs oi ins croquette mustOscar of the itniuorf (riKix), wlio baa rotcml to the world's most

ruinous men anil women, shows an assistant how to prepare llruisml
Chicken, I'rintiuilcro, In accordance with today's recipe.usually the most popular: but covered with crumbs, then dippedthis alia happens to be too large in egg and again rolled In erumh MOST IMPORTANT SALEfor your family, yon can purchase, The most fastidious cooks us only

during cold weather, a whole lolu uno crumos ror crumb Ins aim
Tke "Dressmaker" Suit For Springtime1(which contains the delicious ten mey remain a more delicate brown

derloln). fee a part, and keep cwoiung. ine cruets of
the rest In the electric retriger oreaa are not used In this case and
ator, or hang It outdoors to freexe mo crumos should be very dry. mmwhen the temperature Is low isoicapoon of water U arf.l

ed to each egg used In crumbingFreezing does not spoil the meat
It It Is thawed out slowly. By
Alice M. Child In McCall's for

na ma mixture Is beaten just iiftp. 4,5r'f'i S'" 'o mix me whit and yolk
January. luorougaiy.

sometimes rice or sotato !

682 DRESSES

New Arrivals!
5 cr.t to us from Now York by our buyer, Mrs. La

I'oinlc. Fahionnble now frocks that will make the

most b!:i.se bargain seekers nit up and take notice.

usea instead of the white sauce.HOUSEHOLD HINTS

FISH CROQVETTES
One and one-ha- lt cups nak-

ed fish, 1 cup milk, S tab.e-spoon- a

butter, 3 tablespoons
flour. 1 egg, 1 sliced onion, 1

teaspoon salt, H teaspoon pep-
per, 1 lemon, 1 tablespoon min
ced parsley, crumbs, egg.

Scald onion Is milk. Molt
butter, stir In flour, and when
bubbling, add milk strained to
remove onion. Add salt, pep-

per and parsley and bring to
the boiling point. Remove
from fir and add fish sprin-
kled with lemon juice. Stir un
til blended, taking care not ,o
crush fish. Turn onto a platt-
er to cool. Whe cool, shape
and roll la crumbs. Dip In egg
slightly beaten with I table-
spoon ot water, roll again In
crumbs and fry la deep, hot
fat.

mis naturally makes a less dell
cats croquet! but Is easlar for the
cook to handle, since the mixture mm

grtgrp--lr- , V M& mm

( 74rS
SWISS CHARD

is quuo Ilrm. Eg is used forA vegetable quite unappreciat
binding th whole with either thed generally by Americans sauce or vegetable foundation. 9ii f a i. .iSwiss chard. It Is procurable at

most fresh vegetable markets and How to Shape Ctouuettpa
The first shaping ot croquettes

reuires the most gentle hsndllng
maker an excellent change.

tiCAVE OMELET
A guava jelly omelet either

To be sure the croquettes are the
same site. It Is well to moasure
them. Measure between two Urge
spoons and roll gently between the

pleases the family tremendously
or they do not like it at all, but It
Is well worth trying. The Jelly
can be bought at any store. Make
according to any Jelly omelet

hands until a smooth ball la form-
ed. If wanted cyrindlcal In ahape,
roll lightly on a molding board
dusted with sifted crumbs until
the desired length. Flatten ends.

recipe.

WICKER VCSTER

9 DELICIOUS FRC1T SAt'CES
Fruit Sauce: Thicken juice

drained from fruit by adding ta-

blespoon cornstarch mixed with
cold water to each cup of juice.
Cook until thick and smooth.

Lemon Sauce: Mix H cup of
sngar and 1 tablespoon cornstarch
and add 1 cup boiling water grad- -

A fire-ce- nt dish Don makes an ually, stirring constantly. Boll ft

minutes, remove from fire, add 2excellent duster tot wicker furni
tablespoons butter, 1 j tab!ture or for any other crevices or
spoons lemon Juice, few grains of
salt and a little nutmeg.

small pieces thst one hss about

HKALTHTT, SALAD
For a lovely salad, tint halved

canned pears si delicate pink, fill
the pits with shredded white
grapes, red cherries, pecans aad
a bit of candled ginger. Serve on
lettuce centers, wit whipped
cream mayonnaise.

XEW li.VEX
ii you save purchased new

household linen at the er

AH Suits Are Feminized. Flares, Shaping of Bodicetsales, do not use a single piece be-
fore writing your name or sewing and Sfctrts and Seamtngs All Denote silhouette.

Fur Trimming Important With Novelty Wool:
ens, Satin and Broadcloth Favored Media'

skVOTWlTHSTAJTDrNO the fact
l that psychologists and a few

X w famous women authors have
turned crusaders and art vehe

white satin, while the litted Jumper
like jacket of black satin flaunts
a shawl collar ot whits satin and
wide cuffs, which permit the white;
satis cuffs of the blouse to add
lis finishing touch. Here, too, the
skirt is flared and seaminss oa
jacket break the silhouette between
hip and knee. (

Another striking "crest Ion la a

your nam tag m the corner
While doing this, add the site, as
one for small sheets, towels and
napkins, two tor three-natt- er

sheets and three for full size. This
is a great ttme saver.

CARAWAY FLAVOR
Use a little caraway seed in veg-

etable salads to give an unexpect-
ed and pleasant tang. In break-
fast rolls, caraway seeds are good,
too.

VEGETABLE UIKH
A single vegetable, served en

case role, with cheese sauce, pars-
ley sauce or some other tasty
earn, makes an excellent lunch-
eon with a salad and stewed fruit.

mently denouncing the new vogue
for lone skirts and fitted silhou-
ettes, a an Insult to woman's
'economic and political status," Mi

M1W s6-7- 5 s12-7-5 1
pLJitz $9.75 & $5.00

'

tfej
'

W t Frocks of New Spring rrints
V J f fijf? V Frocks of Crepe-bac- k Satin

H rrW'iW Frocks of Flat Crepe

fj FrStreet

I For Afternoon ' '
"

, 'jljdSjJ For Sport. Wear. Xjf
I Charming Informal and more formal

'
; f$!fl K'l

I modes stressing the new Hilliouetto ' riji vuI dipping hemlines moulded waistlines I", 'A iy
fe'

;! lingerie touches every new fashion I Lf ," 1 ' V tit"

noto is sounded. In bottle-gree- n, Samoa, . '.' '11 ) r Ir'
,jj California, blazing sunset, Tersian lilac, r iy' w if A ilf

viol(;t, black, browns and prints of I h
t.1 many colors. Sizes for misses iindwo- - ill' v t'i

"j! men, alno for tho stout miss, ) I It

i .

1

lady turns her back and continues
to purchase for sport, daytime

la aad evening, clothes is the
aew mode. But, of course, ah de-

cides for berselfwhlch proportion
la her own! r

black moire ensemble trimmed
with ermine, with an unusual coat
collar that stands up a la Queen
Anne, and has Incrustations ot the
ermine In tbs front with the motre
folded over la a lapel effect-- Tbs

At tie znomsnt she Is selecting
for cool Spring days, five or six

back of this "dressmaker" coat Is
softened by ends which continue
from collar pieces toward the back
and tie. The dress which goes with
It courageously reveals a peplum.

ensembles aad e suits
which the wen dressed .woman
deems indispensable.

They ' are showing
" In" sports

skirts lngtss that range from two
and naif Inches longer than last
year that la a skirt reaching about
a hand's width below the knee, to

(others that are still longer, depend-jln- s

on Madame's own taste.
The Frenchwoman places the

waistline just above the
Is afternoon ensembles the famous
house of Chanel features tuck-i- n

blouses of silk or jersey and one
or two belted jumpers, to Illustrate
the ascent of the waistline.

All suits are femlnlnlsed. Skirts
art flared, pleated or softly draped.
Bo many things are done to Jacket.
Tickings, draping and ingenious
flouncing create stunning effects,
while fur collars and cuffs lend a

flattering and wholly decorative
note.

latin, flat crepe, sblmmery vel

k rtfll II
Kw urVVM wLs

FRITT TARTLETS
When making pies, save some

tjBf the crust and bake it over the
(backs of muftis tins. Fill these
mould with stewed fresh plums,
Upricots or other fruit, top with
whipped cream and serve chilled.

FRESH LAUADRY
If you rtmooth out your clothes

as you take them from the line
nd roll up handkercblets and

other flat things before they are
quite dry, they are more easily
Ironed and smell very fresh.

CLEAN COLLARS
Many women let their coats go

for weeks without cleaning the
collars. Between cleanings tor
the whole coat, rub over the collar
and cuffa with an old bath towel,
dipped In cleaning fluid.

ALOI FOOT-BAT-

For sensitive feet, bathe both
Bight and morning In alum baths
of first hot water and then cold.
This soothes and hardens them.

COLO SHORTENING
Chill your shortening before

snaking pastry. It is one of the
easiest ways to gA your pastry
flakey and lovely.

et this delicate,

an appendage to so many new
Spring dresses. !

Of black broadcloth and trimmed
In ermine is another model which
dips and flares In the back and
features a flounce for a collar, that
ripples to the waistline, and is
bordered In ermine. The dress is ot
flat crepe and exemplifies the bo-

lero cut.
Black and white Is the favorite

medium, with browns running a
close second. In tweeds many gay
colors are exploited, sueb as bright
blues, reds and greens, aided and
abetted by mixtures of beige or
white.

Winsome Lila Lee wears a brown
velvet three-piec- e suit, four Inches
below the knee in her role of Jean
In --Murder Will Out," designed by
Edward Stevenson. The waist is ot
cream colored satin. The coat la
fitted around ths blps and trimmed,
with dark brown fur. While an-

other lovely First National star,
Loretta Young, wears this black
broadcloth ensemble with belted
dress and chic collarleaa coat. with
interesting hemline, particularly!
smart for ths young deb.

tempting tea flavor win your particu-
lar guests. Only the tender, first crop
flavory leaves in this fine Japan Tea.

vet and broadcloth lead in after
noon dress suit fabrics, while
tweeds, woolens and Jerseys fash-Io-n

suits for the sport boor to
combinations.

A new tendency tor Bprlng is
noted In a black satin dress with
jacket, which wben worn looks like
part of the dress. The blouse is in TREEiff EA

minutes. Beat egg yolks and add
sugar and salt. Mix well. Corn-blu-

with scalded milk and cook
over hot water, stirring constant-
ly, until mixture thickens like
custsrd. Add gelstlne and sill
until dissolved. Strain and cool.
When psrtlv cool add vanilla and

fold In stiffly-beate- n egg whites.
Turn Into molds which bars been
dipped In cold water. Chill until
firm.

The moose deer hss ths largest
horns of any animal. They oftet
welsh from SO to 60 pounds.

BPAXISH CREAM .
One and one-ha- lf tablespoons

gelatine, 1 tablespoons milk, 4 egg
yolks, Vs cup stigsr, few grains
salt, I cups scalded milk, 1 tea-

spoon vanilla 4 egg whites.
Soak gelatine fa cold milk I

La Poin t e 's in


