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Children Love Cookies | Yhet the Fashinnable are Waating |* The Pressmtlon Of Eggs

Where : Finds Her
the Modern . Not So
Girl DO rot hy Dlx Attractive Dluste
ustrat i . —
This is a good basic recipe, plain Peanut Cookies, v o Nm . i Dressmmng Lesson Furnished Scrambled ‘Egs Beat the yolk of the cgg gyq add’

With Every Pattern

The Modern Girl Knows More About a Lot of | " . rthinrt} o
Things Than Her Grandmother Knew, But | By Annabelle Wo o

wut s@ntee—taker ..
ey sy
2-3'fup shortzning
2 gdps brown sugar
"

2 aggs
4 c?g)s flour

Use ‘peanut butter instead of ordi-
nary shortening, creaming it and the
Sugar together in the usual manner,
You will ‘not need quite so much
liquid as the peanut butter is itself

the orange rind anq Juice, Adq the
sugar. ‘Fold in the beatey White anq
cock as a plain  omelet, Fold th,
omelet. €prinkle thickly wigy Pow-
dered sugar,

A quick convenient method ‘of pre-
paring eggs, and a tasty one, too,
particularly when vegetables - are in-
cluded.

———

She Hasn’t a Hundredth Part of Grand- | Serambled  Eggs With  Tomato |
] l?' teaspoons baking powder a trifle more liquid than butter or ma’s Knowledge Of Handlin g Men, of whlte eyelet mousseline. It a:ds > Pl Fl‘cl‘ch N
3-4)easpoon salt other shortening. You may press half S Old W such refreshing newness. The bo ice 8 eggh Jhelet
1-2jgup milk peanuts into the top of the cookies . ?y S an er oman ’ is given a slight cowl effect caught T ;:ups B i
' t§@spoon. flavoring. or sprinkle them with chopped nuts, The modern girl,” said a shrewd, elderly woman the other day, “knows with a knotted trimming piece of ' He B e 3 4 eggs.
| T & lot of things that her grandmother didn't know, but she doesn't know a | self-fabric at the front. ' Similar! i blp‘” 4l :uté 4 tablespoons watar,
s e B e Filled Cookies. hundredth part about handling men that grandma knew. She is terribly trim appears on the short banded ! 4 l‘f °’p°l°"5 e Salt.
:caspdéns baking powder and add 1-¢| USe dates, ralsins or figs; to 1-2 sophisticated, but she hasn't found out the secret of sleeves. Deep scallop give emphasis 1 sl'ce onion. { Cayenne:
tenspdfis sodn). pound fruit add 1-2 cup sugar and getting dates that grandma had av her fingers' ends; | to the snugness through the hips. ' 1-2 teaspoon salt. 1 tablespoon butter,
Crebtn. shortening and sugar very |12 cup boiling water and cook to a She has her college B. A. degree, but, she isn't nearly Style No. 3021 is designed for 1-8 teaspoon pepper. Beat the: eggs ang seasoningg’

sizes 16, 18 years, 36, 38, 40 and 42' Simmer tomnoea‘and sugar five
inches ' bust. | minutes; fry butter and onion three

Flat crepe silk in lake or navy blue | minutes; remove onion, and add to-
is stunning in this model with dainty | matoes, seasonings. and eggs, slight-
eyelet mousseline vest and sleeve 'ly beaten Cook same as scrambled
bands. ,€88s Serve with entire wheat bread
Size 36 requires 3% yards of 36-inch ?or brown bread.
or 3% yards 39-inch, with % yard
36-Inch contrasting, : |

You will see one attractive style |
after another as you turn over the |
pages of our . .new Spring Fashion

thick paste. Cool before using A
tablespoonful of lemon juice may al
ways be added to sharpen flavor. Put
Nilling between two rounds of cooky
dough, press edges together and hake

Mol e gy e i o thoroughly. Melt the butter in 5 hot

Pan and pour the mixture into the
pan. When the mixture begins ¢
cook next to the pan, lift it With g,
fork so that the uncooked portijoy
may flow underneath and be cookeq,
fepeat until it is all of creamy
' cons'stency. Brown the bottom, fol¢
“or roll onto & hot platter,

thoroughly, Beat and add eggs and
milk. Mix and sift flour, baking pow-
der and sa’t together, Add to mix-
turey add flavoring (extract of grat-

ed rind oI orange or lemon, or spice, ;i
etc)Form into a roll and chil |®t 450 degrees F., or use the fiiling

thoroughly for several hours or over '© sandwich baked cookies together,
night, Slice thin, with a very sharp DUt'er icing may be used as a filling,
knife, Bake on greased pans, 8 to 10f Here is another goad cooky recipe,

’ b but a little more rich, so not advised
minutes, in a hot oven—450 degrecsi‘“ especially in the “Tiny Tots" cate-

“When I see how hard the girls have  to work
nowadays to attract men a nd how they have to strug-
gle and strain and humiliate themselves to get a few
attentions from boys, I am sorry for the poor things,
Actually I could weep with. pity when I hear pretty
young girls at the telephone calling up boys who never
call them up. suggesting places to g0 and offering the
use of their cars, reproaching youths with not having

Scrambled Eggs and ‘Peas

, been to see them, and the girl's voice is so pleading, so anxious and so tri-
umphant if she finally succeeds in wangling some poor little cake-eater or

Mix six eggs ‘with half a cup of

. Why Infants Requi E 7
milk. Season with salt and pepper, Y S ovae Hpw You

Fahrenheit.

SR § | gory. g reci e f
ERige Gookon, . Rich Cookies, some drug-store cowhoy into condescending to drop around to her house or Book, ( Shen; aadd ox:ne-hnlf SHp I ofe heas, ¢ S bakiation of ‘the nutritivy
Add' 1 teaspoon cinnamon or cloves 5 7 A y Scramble slowly in buttered pan, In- value of eges 15 leading many med-
£ SN These cooiziess will be crisp and will | take her out to the movies. Styles for children or tho iniss, the + . h ‘eal ad dietitt :
or xuxtnx.g or mixed s‘pices, to Simple keep well, matron, the stous 1 & series . of stead of peas, corn, c| opPed meat, cal men ax' elitians to recom.
C,o Qkdl; Xeelne, .dscrcusmg e apaunt 1 cup but'er “And look how the boys treat the girls. Like dirt under their feet. dressmakiug articles. It ls & book | PATSIeY or green peppers may be ‘mend #86 yolk for infants ang to
ok flf_‘vor"‘g A vanilla: s - used or 2 cups su-a No gallantry. No chivalry. Half the time when a young man invites & girl that wili save you money. taed, :Also, Instead of  scrambling, | An?ludo °88 yolk in thelr . fecding
omiipng extrack. You'may include 1 2 eggs { he | to go out with him he doesn't even take the trouble to go and fetch her. [ Be sure to fill in the size of the fhm dish may be made in  omelet ({21 nmul.ae. :
e #iophed Hutnieats pr c.urmms' 1-4 .Cup c.Ci j | He asks her to meet him some place that is convenient to him, and she is pattern. Send stamps or coln (coin | ‘OFM: ! A child under ‘one year of age
JnER S B Iishe IR, (Dolices 2 teaspocns wsking powder so tickled at having a date at all that she meekly trots down to the theatre preferred). sl o Toated Jby: Home 'Rervigs: Dée iania e aiven only e yolk ot egy
fincly shaved and cut candied peel. i or the restaurant or wherever he designates And when he comes to take Price: of . book 10 cents. bartment, Ottawa Gas Company. . |because the yolk provides the neces.
rv Carwway Cookies, 1 teaspoon flavoring her out in his car he doesn’t even make the gesture of politeness of enter- Price of pattern .15 cents. Omelets | 51;:‘)’ il:":n Aﬂn:ndoﬂ;;‘r :i:;m.ls and
Add 1 tablespoon caraway seed to | cream butter well'and work in half | ing her home and asking for her and of assisting her into. the car. He 302] ““““ ST T = = — = =! Omelets are one of the most tasty | Zm!:(lin el ity qu.mc;:mm]l];i];ih:

the Simple Cooky mixture, of the sugar. Beat eggs very light merely sits on the back of his neck and honks the horn until she Jjoyously and most popular of egg dishes, |

Chocolate Cookies, combine the other half of the sugar | TUnS out and climbs in herself. No. 3021. SiZe ...eveveeessensennnes When made with fruit juices or ?:r(;chsh m;t. “;?;:;ex:he extra proteiy
Add 2 squares chocolate, melted | With them, beating until sugar is all ; vegetables they are particularly ac- | I Sw i‘fmd is br(\}st_red t1
over ot water, or 2-3 cup cocoa (with | dissolved. Add the flavoring to the ‘T tell you that the ‘Grand Pasha who threw the handkerehief to'bhe ', o A\ TSN g b L s reenieestianinssss | Gantable’ Omalets rs. Mais! o beate | b; e du‘m.. b ‘1 he yolk
less flour) to the Simple Cooky mix-lcr”m: mix the baking powder well |Palpitating ladies of his harem and let them scramble for it had nothing Name en eggs, seasoning and some liquid, "lelay lu iu r\ightL : nto his  dief
ture. ;! jWith the flour. Now add the liquid [ 8rrogance on the modern young man, such as water, milk or juices otf;i st S.l B thcr ntn‘e mnn;/hs o,
Ginger Cookies, jand dry ingredients alternately to TR R R Sy soeteieeeesent | fruits or vegetables, in the propor-| . 8¢ When me AipLe Of_ ron in
Use “only 1 cup sugar add the first mixture, beating well after “And, saddest of all, the girls of today have to do all the love-makix?g , Street Address tion 6f one tablespoon of liquid for | his body tends become exhausteq,
1 cup molasss to Simple Cooky re- |€ach addition. Toward the end, when apparently. At least I notice that when I See a spooning young couple in G Saoh ao A Fonsl7001?flll Of' SOft—_cookcd yoly
cipe; sift'2 teaspoons cinnamon, 1 1-2 | Quite thick, you will have to cut or |20 8utomobile it is always the girl who has snuggled down as closely 85 she | 4 piynioy crepe silk all-day dress|........ecvevivinininiann.ss Fluff> Omelet may. e m"‘f‘d thh- his cereal or
teasppans ginger and 1-2 teaspoon ’:nead in the flour. Chill well to make f: I;:ZT;gtou;h:dl:::;;du::ouh:: ems;erl ::rl;?]eh E;eh?: s?:ﬁ‘n::?:: :::e:;::;:;d TR0 TOuhiu, with e tnyi vesti ' Olty liglad :ii,nhibcujlm‘tllel: ﬂ.‘l:xjglln: Ofitncr?:]:g
e & { 1 ) i T e | S &
ts;):-m r::?;‘e tl‘::‘;w;:e“:oif“n:;i usal:g aa::r::go:a:mc‘;;:‘;n(:gliyo‘;toi):r;ra: 85 a graven image, with an expression on his countenance that proclaims |to get it roused the spirit ofthe chase in them and put some pep into the :;p "au"eu;'hemzrgg; ax;d tse“ tlll:e ( gradually until he is taking a wholg
soda init, this 1-2 teaspoonful soda |Very lightly floured board, Roll to|t® the World that he is bored to death by all this manifestation of affection, pursult.  But now, when girls openly stalk them down, the game sinsists | Whites untll stiff. Beat .the yolks.| .. v o
s s Fo9 ’ but that he really doesn’t blame the poor thing for feeling that way about |in taking to cover and evading capture. The difference in the attitude of | 24d Water, salt, and fold in the boat. If the baby is. hottle-fed, the egg

1-8-inch thickness, Shape as desor-
ed—the  shops offer innumerable
Sl ST fancy cutters to meet all special oc-
A casions now. Bake about 8 or9 min-

P ) utes in a hot oven—400 degrees F,
For 7718 COOk You can press a numeat candied

N ok r : 1chen'y. bit of peel and so on, into the
SALMON SUPPER DISH top before baking, if desired, or
S X sprinkle ‘with coconut or shredded
Take:a small tin of salmon, left- |almonds, pressing them into the

& st w0 be added), en whites. Melt the butter in the | yolk should be given much earlfer,
pan, turn the mixture into the pan | perhaps at one or two months of
and follow procedure 1, 2 or 3. When | age, sincé his milk forumla &5 a poor
brown.on top crease it through the | source of iron, Cow's milk undiluted
center, fold it over with a spatula, contains only about half as much
i know her too well.  In our day men cherished & lot of romantic {llusions ; and turn it on a hot platter, {iron as mother’s milk and it is- gl
about girls. They didn't-see us at close range and so we could keep up a| Procedure 1. Cook slowly on top| ways diluted for the young infant,
Pose about being angels and helpléss and all that sort of thing, but the | of  stove -until ‘browned underneath, | A teaspoon of egg yolk may be mix-
modern girl can't do that when she works side by side with a boy every day | puffed, and beginning to ‘ milk formula

} shrink! ed with the baby's
and maybe beats him at golf or tennis, He has her number. from sldés ‘of pan, PFinish in OVeN | each day while it is cooling. This

him. He is so fascinating she can't help it., men toward women in our day and now is the difference between shooting
a bird on the wing and knocking over a barnyard fowl that is eating out of

your hand.

“Now I wonder why all this is thus.
with men? Why does she have to toil so hard to get a few dates? Why
is she less popular with men than we older women were when we were
girls?  Certainly our daughters and our granddaughters are just as good-
looking as we were, they are much better educated and have had far more
advantages than we had and 8o should be more interesting. And certainly
there are just as many young men in the world as there ever were.

Why has the modern girl lost out

“And another difficulty the modern girl has to contend with is that men

PR S

T

-

et g, o s e | B st |0 o b o of g e i st . e | i s o 81,847 VR W o,
toes. .I‘;islfuitom of baking dish ‘:D!ace a most delicate cooky, ’I'ha: Lsmwhs gaiore:  Wenever lacked for an esqr SOyWhere and most of us had hatf “More than that, when girls went into business and became pals’ and -_Procedurg 2 Set pan in oven "’"df to a whole yolk each day,
Iaye'r‘.'dr. salmon, next a few peas, | chilling is most lmpor.tant s sz a dozen or more genuine bonafide proposals of marriage. Yet we didn’t | fellow workers with men they lost men as gallant lovers.” It was because | 666k until’ omelét s well-puffed and'
¢ b ! ¢ i make a hundredth part of the egort to get dates that the modern girl does | women were different from men that made feminine society precious and |top dried and browned. g et ——
slices of hard-boiled eggs, cream|much s’e“e" than to keep dusting |, o uo Would have sat at home and sucked our thumbs forever before we | sought after by men, but now. when girls strive to make themselves into | Procedure 3. Cover the panclose- (Continued oni Page 11)
f(‘:‘“w}'u:ei’:;:hg: ‘:':& ul;a ’ulll)o ‘:“d 12: Eor; fj:;’: t:el ;he :0’;; d and work- | o 1g nave badgered & young man into taking us anywhere, The Initiative | imitation men and to dress and act and talk like men they have lost & lot |ly, cook slowly. turning the pan fre-
buftelr and. bake albout tv:;mty mmu- a ?lme' of your (;sir.cu w;ozz:_n l;:e 14 0 same Crom i : e e o i raa it shan g o, e b (e even Booklig: o A M ‘ i Smﬂe
o’ o ps T : e ‘“And, perhaps, the chief reason why the boys show girls fewer atten- | the bottom. When well-pufied and orn ng -
i ,,.,mh_ﬁpf’_sg_much better. “I think that is the explanation of the whole mystery,” said another  tions now than they used to do is because they have found out that if they | aimost firm remove the cover and
: S e T R B —— | Woman. “It is because the modern girl runs after men that they run away  won't run after the glrls, the girls will run after them, and so they sit back | finish cooking, | “I wonder who it was who did not
A ; ! from her. Men are born hunters and as long as women were aloof and hard | on their necks and. let mary do it.” DOROTHY DI1J. | fold his clothes before going to bed?”
P aris Styles , T SE e : 7 ! Orange Omelet Ve o RS s e e 1Lt
i e = Grated rind of 1-3 of .an orange, ‘ son's clothes scattered all over the
— ! Etiquette Heights And Shadows HOW TO MAKE . me T
v . | & ),
By MARY KNIGHT By Roberta Lee : SALAD DESERT 2 tsp. powdered sugar, | Tommy as he pulled the bedclothes
United Press Staff Correspondent On S rl' n ’s C a n v a s | 1-2 cup butter. ! over his head.
PARIS, March 19.—(U. P)—Warm enough to squelch the Q When staying at a hotel for p g L — ; —
most persistent spring breeze carrying a ruffle of winter, and yet ’5?"9731 weeks, should one tip by the 4 Moulded Fruit Fills a .
not too warm to be worn on a balmier night, are the new short week or each time he ls served? ( Double Role in M ki
coats that inevitably accompany the week-end guest into the i By tl?e waeks EVENING FROCKS—Three per- ground. Sleeves puffed and elabor- ouble § ole in aKing St Ie Chats ;
country and the country dweller into the city for a garden party, Q. To wilom are notes announcing lods of history reflected in new even- ate, or not, usually bearing some Up a Dinner Menu. Y
or a roof garden dance under the moonlight. a birth sent? S R llng gowns. Victorian era, Empire per- form of decoration, three-quarter
They start with being lightweight furs, summer ermine in the A. Only t intimate friends. {lod and Greclan draping. ‘Indivi-|lengths, very short puff and full e
lead with a gay little procession of baby lamb, breitzwantz, flat greQe.t ﬂSlz::il‘llledran business man rise to !dualism may also be carried out as length, Color contrasts in daring One tablespoon grandulated gela- WITH ALMA ARCHER
caracul, white calf, and lapin following close behind not in single ErEp never before. Bodices are form fitt- | combinations suggested at times in ns cold water, -one
file but all abreast to show that no one is less important than the A, No, unless it is a woman or & [tng as a general rule and the bolero, | dashes more than splashes of an e tab;e:r:eoo il 'o:e- Eyelet embroidery, jerseys, and shantungs, comprise note-
other. distinguished man. g ; - tablespoon  butter, one - egg, worthy repetitions in spring dress. fabrics, but double georgettes,
1 : cape ‘line, cowl neck and Vietorlan alien bright note. Boleros, kerchief fourth cup sugar, one teaspoon salt, ity e it o S Binrt
As the days and the nights grow warmer, the fur jacket is re- —‘—‘_—*—-r frills and fichus exemplify the mode. necks, lingerie touches, tucks and a one-fourth - Yeaspoon - paprika, tWe. riple Tons, prin sllk roman, printed canton, flannels an
placid by satin and taffeta, then chiffon # llowed with lace and net SELECT ONLY TIE SOAPS Walstlines are slightly higher and|host of detailings to express indivi- thirds cup milk, one-third .oup Worsteds, are the newest. material entries.
. that are mere cobwebs to enfold the Ziouders in & maze of gold KIND 20 YOUR HANDS very often dip lower in the back then ! quality. Colors skipper blue, nevy’s, ) 1p ¢ t;ble;s PR The double georgettes particularly well express the new Vion-
or silver threads. Tcen in the front. Sometimes the pointed | peiges, grays, bright red, deep emer- erlnon Julce, wodx s ::‘n ’ ulf) net neckline which forms g collar of folds running Joosely around
And while speaking “lacely” and “netly” mention must be Over the sink in the kitchen that basque of 1880 inspiration fo carried! ig Grosh and WLVARIY  Grit Juice, o?e oubiaic o gchexl')rles, . the shoulder, and usually hd¢ in place at one side with diamond
made of the new net stockings that have lace tops that will not shares tue work of preparing these out behind cleverly adapted trans-| tones, black and white , navy blue |OR€-fourth cup Maraschino ) clips, :
“run.’  These come in different size mesh to show that they know pages, thcre is a little shelf for our lations.  Usually the hipline is|ang white and white and white ang|CR€ CUP cream. ;
how to accompany a lace evening gown or jacket with perfect har- soaps. Note the plural—I really mean tightly swathed with fulness extend- stard yellow. Necklines for day Soak gelatine in cold water five a
ol [ IALE ) tter, and well-
mony, soaps, for we like to have several ing from the knees, increasing ex-| dressos are higher and closer about|Minutes. Melt buA )
forms of soap right at hand. tremely at the hem. Jecquettes of|the throat. beaten ‘gg, sugar, salf and paprika.
e e e ——=| We have one rule—only a soap matching or different fabrics, and of Remove from fire and add gradually
7 that would be kind to our hands if fur, complete the evening ensemble; COATS—Neatness in the fitted imilk, lemon and - orange Jjuioe,
L) used as toilet soap, is permitted in [phoulette shoulders and short puff-|outline’ uppermost with slight flaring|Cook in double botler, stirring con-
NES I LE S MILK the kitchen. By this test we meas- ed sleeves for dinner frocks. Neck-|tendencies, Flexible frabrics inrough|stantly until  slightly thickened;
ure solid cake soap, flakes and fine lines deeply decollete at the back,| finished wools in monotone tweeds|then add soaked. gelantine. Remove
(UNSWEETENED) granulated soap or powder. The |angq maybe, V, oval or square in|and repp and basket weaves. Sleeves|from stove and beat two minutes.
EVAPORATED loose preparations we keep in wide- |front, Evening pyjama costume ac- | acclaimed important and meny in-|Cool, stirring occasionally, and when
mouthed glass jars—ready for in- |cepted in Paris, slashed skirts and| troductions apply to sleeve decora-|heginning to set ‘ add minced
NESTLE'S stant use when the chore that re- |petticoats, slso introduced. Chiffon,|tlons from wrist to elbow. Collars|maraschieno cherries, orange pulp
7 Prod—m::":::’ quires one of them comes along. |gcorgeously flowered georgette, creps, | furred with flat peltries and foxes in|ang fold in cream beaten until stiff. ' AR
Sellers of Condensed and Melted soap too—for there are mo- | taffeta, mouseline de sole, lace with|matching tones to the garment, orlpack in cold mold and let stand in &) Vs
Boaporated Milk, ments when it is. preferred above all | chiffon, real lace, linen heavily em-|convertible collars with drapy as- ice for several hours. Serve on ‘ NP £
the rest. So we.slice down our good |broidered, organdle, net and  satin|pects, reveres, & la Dick Turpin.(piatrer covered with head lettuce, R ) R ¥
cake somp, cover it with cold water, |are to the forefront with the evening | Cloth manipulation, for collars, such|with or without mayonnaise, . ) N N ]
melt it over slow heat, and turn it | frocks. Lengths arranged to suit the|as shadow embroldery and tucking. ik ;
Into another jar in which we keep a | individual. For dancing usually two|Deep armholes, wide elbow treat- in the latter case the 'crushed kid
long-handed ladle. (We like alum- [or three inches above the ankle, or|ment, the three-quarter sleeve, the|gs)ove will he worn, A separate blouse \
inum ladles for all such purposes) '|to the instep, and for formal oc-|Puff or bell sleeve. Colors include usually in the short overblouse style 0 css
] casions just touching the floor. In|skibper blue, navy, black, the new|ascompanies the outfit in silk or ’
L4 colors, skipper blue, spray green, yelwgl;:fm-ml:m?’l;ﬁ ‘lmdé be‘g:i,he:::: lln]geriz style and muly'be ?x{. striotly
B low, bright red, pastel tones, black!With white trimmings or ‘| tallored tendencles, either white J / G
Lt New Face P, owder G0 Wit b salhe contrasts, with| Wrappy lines for evening and short|or eolor combination, Gontrast is g %”de,/y */(’ﬁr
» greys and touches of fur, |Wide sleeves, Fabrics include heavy,(noticed in Jacket and skirt, fostering Y RS
v Stays On Long-er sheer materials, velvet and satin. The| ight acket and dark skirt and Regular or in Compact size. A
¢ st YALL SI1ZE ; - DAYTIME DRESSES—Nnterials: |shory fur Jjacquette in flat * peltries, trimmings to match the blouse. Fab- box of each serves every need,
i : SABY Size 1t you have large pores use a face | Chiffon, lace, printed silks, crepes,|or.dolman’ capes, Coat openings are|ro necklines are good, dressmaker
14 < powder that will not clog them., A, cotton frabrice, tweed effects, knitted | cut deeper to allow the pretty dress|and tailored types equally fashion: Product of
o 2 Conve nient! Economica” 3% F;:leu.')l:?s‘ ptr:ece:;] :all’;%k%d'- goods, jersey cloths and plaids inlor blouse to appear. The redingote|able, Materials: Lightweight spongey P -
*. 4 i bl & idbksteaty la stays on longer, furnishes a youthfui | 18ht welght woollens, Walst lengths|is one of the side issues of the new woolléns, sttipes or plald, and checks, "U%Wb
A AV~E~ A b e]eP ? o 'ehnxte Jortii bloom, does not frritate the skin or | femain in their natural place and|mode. o repp, georgétte, marocain, Cotton 1abh- LIMITED OF CANADA
! waiting for milk delivesies. sealed, airtight container— make 1t look pasty or flaky. Bpreads [skirt lengths eleven inches for the| .Tum SUIT—Finger-p  jacket|rics, linens and crashes and TARias :
! Ifeepasu oply of NeEsTLA'S on ~ always pure and sweet when smootblv. = Try .this new wonderful |semi-formal dress, ankle length or|lengths and the three-plece type silks. Navy blues and blacks and World's largest makers of surgical dressings, bandages,
i ypur shcll—use as needed. you open the tin. At F’;:l dp‘;:;':";}“!ﬁ’l D;g:.oﬁu and at |10nger for the formal type and for'lead in the suit department and slee:| tweed effects in ianotane or mix absorbent. cowtons, etc. J
i z . Tollet Goods Counters, i, %orts  thirteen inches from the|ves are full-length er three-quatter,| tures come first, b ot




