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What

the Fashionables are Wearing

- e P

Jllustrated Dressmaking Lesson Furnished With
‘ “  Every Pattern

By Annabelle

And it’s as simple as A. B. C. to
«ake it!
The easlly pressed plaits are so

Worthington

cute. They swish about so prettily
when small daughter romps about.
It is darling made sleeveless with
the armholes finished with ruffling
to match the collar trim. However
the pattern also provides for long
sleeves as in minfature view.

This cunning dress has matching
panties to complete it.

White batiste with red dots and
plain white batiste collar will de-
light any wee maid.

Dimity prints, pique, plain and
checked ginghams and linen are in-
expensive and lovely for this fetch-
ing rig.

Btyle No. 496 is designed for
sizes 3, 4 and 6 years. Size 4 Ye-
quires 2% yards of 35-inch material
with % yard of 35-inch contrasting.

Price of Pattern 15 cents In
stamps or coin (coin is preferred)
Wrap ocain carefully.
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NEW AND SMART

Are These Variations Of The
Mode

Emerald green with white polka
dots is by far the newest and most
(nteresting member of the polka
dot family. It is much used for the
scarfs, sleeves, etc, of white, sum-
mer frocks,

Antoine is reviving centre or
bide partings in his latest coiffures
and is featuring a new way of
making smooth top and back hair
break into flat but soft seashell
curves at the sides.

Amusing berets, black or flat
color one side and multicolored on
the other, match scarfs which are
tied in a bow beneath the chin.

The unassuming apron is crash-
ing the gates of social fashion with
Schiaparelll’s foulard frock, a day
time favorite. Lyolene’s seamless
apron dresses In specially woven
wide crepe, that unfold and spread
out in a flat plece to facilitate
pressing, are  evening and after-
Loon runners.

The soft brims of many of the
crepe hats mount at slde back and
finish with a bow almost on top.

Fine felt and cloth berets drawn
down with a diamond ornament
low down over the right eye are
popular in colors matching coats.

The first fall shoes will feature
texture or color contrasts, combin-
ing dull and shiny surfaces to re-
duc. the apparent size. Pumps are
gaining on sandals and higher,
less open effects are favored for
all hours. Sports oxfords in heavy
natural linen with brown leather

When a recipe calls
for MILK

Use ST. CHARLES

Whenever a recipe calls for
milk it is a safe rule always to
use Borden's St. Charles Evap-
orated Milk. St. Charles is
economical, simple to use
and definitely imparts

an improved flavor

to your cook-

thathas been

subjected fo the

highest tests for purity

and richness Is good enough

for acceptance In the St. Charles
plants, Packedunderthemostsani-
tary conditions, St. Charles Milk
r the best ted
milk you can buy==see that you_
ask for it by name. sTiem

trim are the successes of the mo-
ment.

At a recent race meet near Pa-
ris, print  frocks, short sleeved
cloth coats and big straw hats were
the chic notes. The favorite color
scale ranged from bronze to beige.
Rose Descat’s big beige felt picture
hat trimmed with red and green
ribbon created a sensation. A num-
ber of Reboux's Hawallan lel os-
trich boas in two tones confirmed
tae growing feather vogue. Tiny
all feather helmets were also in-
teresting.

A DRY SCALP

Is An Unhealthy Scalp; Use Oil
Regularly

Don’t make the mistake of oil-
ing your face, neck, arms and let-
ting your poor old scalp go dry.
Scalps have a hard time in sum-
mer trying to retain enough of
their natural ofl to keep the hair
healthy. The sun burns out the
oll. You must put morg in if you
want a glowing scalp.

more pleasure we get out of our
beauty treatments the more likely
we are to continue performing
them.

The time to oil your head is just
before shampooing and then a lit-
tle hit skillfully applied to temples,
the crown of the head and nape of
the neck after shampooing. Mas-
sage briskly all over your head.
Brush your hair well after you have
rubbed the oil into the scalp.

If you are swimming much and
getting your hair drenched and
then dried out in the sun each day,
this calls for special
ment. Otherwise you will have brit-
tle, dead hair before the summer
is over.

It actually doesn't make much
difference what kind of oil you use
on your scalp, just so leng as it is
pure oil—cocoanut ofl, olive
castor oll. In fact some good, old

[fashioned home women insist there
s nothing on earth makes baby's
hair grow quite so luxuriantly as
castor ofl does. However, most of
us would prefer doing with less
hair. I mention this to prove that
the type of oll doesn't make as
much difference as the amount of
care you use putting it on.

There are of course, many fra-
grant scalp ointments, unguents
and olls that are much more pleas-
ant to use than plain olls or salves.
Why not use one of them? 'The

CULTIVATION OF CORN ]

Com growers frequently state
that a definite number of cultiva-
tlons are necessary to produce a
satisfactory crop of cormn. Experi-
ments indicate that the time of
cultivating is more important than
the number of ecultivations. Since
corn s cultivated primarily to kin
weeds, the best time to cultivate
corn is when the weeds can be
killed easiest. This means cultivat-
ing when the weeds are just start-
ing.

Recent experiments polnt more
strikingly than ever to the advisa-
billty of using the harrow, weeder,
or rotary hoe for the first cultiva-
tion.

R WOMIPRIC S )

A psychologlst says that boys get
mad on the average, six times &
week and girls, four times. Then
they grow up, start to pay taxes,

and are mad all the time~Arizona
Producer.

scalp treat- | 1y,

oil,

secrets; it's to tell them.”

close friends are getting  closer—
Thomaston (Ga.) Times,

THE

Woman’s Realm -:- Social and Persona

Dinner Time

‘There is no end to kitchen lore
on how to ‘save extra minutes in
the kitchen, and nobody, not even
the woman happlly possessed of
electrical heaters and refrigerators,
can cast off that lore as useless.

First, there are planning and
marketing. Some housekeepers like

and do the marketing of everything
but the perishables on Saturday.
The cupboard shelves begin the

ing staples.

plifiles matters a great deal and
the daily marketing for the perish-
ables resolves itself down to a few
moments at the grocer’s or butch-
er's shop.

Nothing is more important for
good nature and saving minutes
than having all the necessary in-
gredients for the preparation of a
dinner in the kitchen when one
starts the work, We have all had
the experience of starting a recipe
requiring a quarter of a cup of
cream or a teaspoon of almond ex-
tract only to find that the cupboard
was bare of these indispensable
substances, How much time and
fuel the philosophic calm are lost
in the belated trip to the grocer’s to
fill in the gap !

The housekeeper who does not
love to spend hours in the kitch-
en experimenting with this and
that; who feels that her time is
better elsewhere spent, has probab-
ly long ago made up her mind that
her cookery, while wholesome, must
be simple, Simple cookery should
not mean fried foods always, nor
dinners tossed at the table from the
kitchen door. But it does mean
avoldance of most flowery pud-
dings and too rich sauces. It means,
too, using little devices for making
one cooking do the duty of two or
three. For instance, when fruit i
stewed, put enough for several days
and dishes into the pot. The first
day’s dessert may be stewed fruit
with . cream. Another portion can
be used plain for breakfast. Prune,
peach or apricot whip, using stew-
ed dried fruit, is possible, and there
are ples and salads and meat stews,
which give an opportunity to work
them in again,

When rice or potatoes are boiled,

or a golden brown pan of, Cham- |

on a second day. The same goes for
sweet potatoes. They keep almost as.
well cooked as they do raw, better,
it the kitchen is warm or damp.
And they can be sliced with spples,
put into a deep dish with sausages
or cooked with brown sugar and fat
in a baking dish in a few minutes
for the second or third meal. Mash-
ed white potatoes come In handy
for making croquettes, potatoe
cakes or as a crust for a beefsteak
ple. These potato tricks are espec-
lally important, for peeling and
caking potatoes make it almost im-
possible to prepare a dinner quick-
If you plan .to serve baked po-
tatoes, choose small ones that are
less than three inches across, wash
and grease them, and place them in
the oven. They will be done in half
an hour,

The following recipe makes a nice
luncheon dish :

French Toast and Bacon

Cut four slices of bread an eight
of an inch thick; beat up two eggs,
add a cup of milk, one teaspoon of
salt and sugar, Dip slices of bread
in egg and milk mixture and fry

to plan their meals a week ahead|

week, then, with a store of satisfy«

If carrled out, this method sim-|

I -:- Fashions

Girl
Graduates.
Attention!

Since Your Chances of Getting Married or
Finding a Job in These Times Are Slim,
Why Not Make Use of the _Opportun-
ity to Get Acquainted With Your
“Parents, Learn to Cook and
Sew, and Perfect Yourself
in Some Occupation ?
Asks Dorothy Dix of
Girl Graduate

* Listen, daughter. ~You have just graduated from high school or
college in all the ologies and isms and a peach of a trailing white frock,
and you are wondering where do you go from here. Of course, you
¢ , have always expected to find a Prince Charming
walting for you just outside of a schoolroom door
and to practically march straight to the altar, or,
at.the worst, to have employers fighting for the
. services of one so gifted and superior as yourself.
But you find to your amazement that there is an
even greater slump in the matrimonial market
than there is in the stock market, and that it is
just about as'easy to find a hen's tooth as it is a

Job.

Men simply aren’t marrying this year, nor are
the stores and offices taking on new and untried

help, and so the two avenues of occupation that you had looked forward
to entering being closed to you, you are left at loose ends ,not knowing

what to do with yourself.
Hence I offer to you a few suggestions, which I trust may be helpful.

The first is, don't waste this summer in mere watchful waiting for
something to turn up. Don't spend it in just killing time, which is
the most boresome and profitless occupation on earth. Put it in by
taking an intensive post-graduate course on some of the subjects that
you had to skimp while you were busy majoring in:-the higher mathe-
matics and the dead languages. Belleve me, you can learn things in the
next few itio_nths, if you will, that you can draw dividends on as long as
you live. *

Begin by getting acquainted with your father and mother. Heretofore

double today's quantity so that a |

casseérole -of rice h ) - 57 W
f sice and chessa.sauge: i rempmbeiﬁg~ what they have cost them, must feel that they have got &
Brey potatoss can bo made fn 8 trioe] mi&mfpoc}- ' for their money. gt

you have only thought of them as parents, as sort of combination,
nurse-cook-seamstress-cash 1¥gister that Providence endowed you with

Ia,t birth to supply your wants, You have never even tried to visualize

them. as a man and woman who have been through all the crucial ex-
periénces_of life'and who just have brains and talents to have achieved
the ﬁcsl_tion they have, 8till less have you thought of your owing them
any debt or taking any steps to repay it. ;

Probably you have never had a real conversation with your parents.
You have never even tried to entertain or amuse them and you have
plainly shown that you have regarded an evening spent in'the home
circle as a total loss. Your father may have spent a small fortune on
having you taught music, but if he asks you to sing for him you advise
him to turn on the radlo.

" cdrtal ly'itiost fathers and mothers, looking at their children and

924

Don't be ‘one of these grafting y oungsters who take all and give
‘nothing. ~Spend this summer in paying, at least, an installment on
your debt o your parents.. Date up your dad and make an effort to be
as charming to him as you would to thé boy friend,‘Sub for your mother
in the housekeeping and taking care of the younger children and give her
a rest, and don't take it for granted that she knows that you love and
appreciate her. Tell her all about it. ¥

Then learn to cook and sew this summer. = Not how to cook with
a can opener and a corkscrew, hut the he t=to-goodness cooking that is
done on'a gas stove and that keeps a family nourished and At to do
their daily work. No matter what /else a Woman needs to know, she
needs to know how to cook and sew, and there are times when she would
be willing to swap off many accomplishments for the abllity to make
good bread and set in a patch so it won't show,

On a woman’s knowledge of how to run a house thriftily and well
depends the success of her marriage more than on any other one thing,
for a well-fed husband is & healthy, happy and.contented one, and easy
to get along with., Many a ycang husband’s first disillusoin with his
bride comes when she sets him dow n to a meal that would kill an ostrich
and when he percelves that she is throwing his salary into the garbage
can, and more quarrels that ends in the divorce court have started over
the breakfast coffee than have over all the seven cardinal sins.

Besides which, cooking is one of 'the most fascinating of the fine
arts and the only reason that women dislike it is because they do it
bungling and do not know how to turn out a job of which they are
proud.

Then decide upon some occupat fon that you wish to follow and per-
fect —ourself in it. Remember that these are the days of experts when
craftsmanship counts as it never did before and when there is no place
for sloppy, amateur work. You must know your line and know it well,

And remember that you have to work just as hard and just as long
hours at a poorly pald job as you will at one that commands a good pay

them in butter, Put slices of bacon
in a pan, allowing four slices of

envelope. The difference between a cheap cook and a high-salaried
chef, between a seamstress and a designer, between a- private secretary

bacon to a plece of toast. Bake in
the oven until crisp. Arrange the
bacon on the toast slices and serve
with butter sauce made with one
cup of melted butter, one-fourth cup
of finely chopped parsley and one
half teaspoon of lemon juice. This
serves two. :

“The women out our way have
formed a secret soclety.”

*Women don't know how to keep
secrets.” ;

“But this soclety isn't to keep

In times like these a lot of our

DRHAMH!HNa
PILLS

HEADAC}
INDIGESTION
BILIOUSNESS
CONSTIPATION

and a stenographer is the difference in the kind of work.thy turn out.
So fit yourslf to be a headliner, Choose the occupation you are going

to follow with reference to your own talents and ablilitles and in this

summer in trying to learn all you can about it s0 that when you get a

job next fall your employer will consider you & “find” and not a sort of

makeshift that he can use until he can find some one more efficient,

\ DOROTHY DIX,

OUTDOORS —BEAUTYS REAL TEST
i
il

HowLovey youwill be
in hig eyes —thanks to the
velvet-smooth, clinging
texture of Pompelan
Beauty Powder,

And, how comforting
to be assured of retaining
.your fresh, morning lovell=
ness throughout even the
moststrenuous day out-of«
doors. You may pay more
for'beauty preparations,
butyou cannot buy better
than the NEW "

POMPE

. NW B
Ko roiono N .. BEAUTY

For The Cook'}

FRUIT SALAD

Arrange on each salad plate in
a pretty pyramid, a slice of orange
or pineapple, a half of a canned
peach, half of a canned apricot, &
marshmallow and a small spoonful
of bright apple. jelly. Serve a whip-
ped cream dressing with it or your
favorite swe:

ing would be nice:

i1 cup sugar,

% cup water.

3 egg yolks.

Juice of 2 lemons,

Make a syrup of the sugar and
water, boiling it five minutes; pour

PRI A G
(m
)

frult salad dressing; |
for young people, this sweet dress-|:

,\

Maritimers enjoy fine tea—Here is
_ our very best effort to please you,
- Exquisite Flavour
Economical Price

40°™

it slowly over the well-beaten egg
yolks; cook in double boler, stirr-
ing constantly, until slightly thick-
ened. Cool and add the lemon
Juice.

\

Society Sets in Britain

As Queen Mary Is undisputed
leader of the cream of British so-
clety, the Prince of Wales, alded
and abetted by his brother, Prince
George, is the moving  spirit of
Britain's smart sét, the section of
society about * which the public
knows most, g

Democrﬂlo Spirit

The smart set epltomizes the
spread of the democratic spirit in
soclety, the revolt of ‘the  bright
young people against old time en-
tertalnments organized by ' their
senfors, in favor.of green beer and
sausage parties,” champagne = and
cocktail parties, cabarets and treas.
ure hunts organized by themselves.
The world’s most eligible bache-
lor, irritated - by constant matri-
monial rumors chose young. = mar-
ried women as partners when he
took up dancing after the war.
Mrs. Dudley Ward was one of the
first to become one of his regular
partners. She is a. petite brunette,
noted for her dry humeor and wit,
with a debutante daughter who is
more like a sister. :

Viscountess Furness 'is another
who is usually seen wherever young
royalty goes for an evening’s en-
tertainment. ' She was the former
Thelma Morgan Converse, daughter
of Harry Hays Morgan, former
United States Consul General in
Belgium, Members of the famous
Guinness  family, including the
well known Marchionness of Duf-
ferin and Ava and the Hon. Mrs.
Drogo Montagu, are among the
livellest spirits of the smart set.

No Rigid Rules

The smart set has no hard and
fast rules. Members.of the smart
set are chosen for their sparkle,
wit, and bright ideas. )
The political set, which used to
by one of soclety's most important
branches, is not what it used to
be. Political entertaining is some-
what passe. The Marchioness 'of
Londonderry, wife of the Minister
for Alr, is the day's most noted po-
litical hostess. She has practically.
assumed the task of social mentor
to Prime Minister Ramsay Macs
Donald. A political reception at
Londonderry House in Park Lane,
with Lady Londonderry, ablase
with the family jewels, receiving
at the head of the grand staircase,
is an event never to be forgotten.

Lady Astor i{s just as assiduous as
Lady Londonderry in political en-
tertaining, but she lets down the
barriers much lower than Lady
Londonderry would ever think of
doing, even to the extent of making
evening dress optional at a politi-
cal soiree. An M. ' P. in rough
tweeds is just as welcome as & ca-
binet minister in full evening
dress, !

Musioal Set Small

Raspberries For
Delicious Desserts

has arrived, you'll need a few new
ideas as to how to serve them. Try
thesei—

RASPBERRY BATTER PUDDING
PV « {
1 g

% cup sugar, \
2 tablespoons butter.
Yateaspoon vanilla

% cup milk,

1 oup flour

2 teaspoons baking powder

1 cup raspberries P

% teaspoon salt.

Cream butter and sugar and add
well beaten egg and milk, Sift to-
gether fRur, baking powder and
salt; add extract and beat” thor-
oughly, :Pour into buttered baking
pan,  distribute raspberrics * over
batter and bake in moderate oven,
350 degress Fahrenheit, about 20
minutes. Serve hot with hard sauce.
Other recipes are as follows:

HARD SAUC™

15 cup hitter

1legg - ;

3. cups confectioners sugar
Cream together: thoroughly. Add
egg and beat until light and flufty,
Add ‘1 teaspoon of any desired
flavoring.

FRESH FRUIT PUNCH

1 cup raspberry juice

_ 1 cup water

1 cup sugar

1 cup lemon juice

1 cup grated fresh pineapple

1 pint tea

% cup orange juice

Water or ice to dilute

OCook pineapple and water 10
minutes, add’ sugar and cook 5
minutes longer, Cool, add ower in-
gredients and strain, Ada Tea, just
before diluting with ice and water.

FRESH RASPBERRY WHIP

1% cups raspberries

1 egg white

1 cup sugar 3

Pyt raspherries in large bowl,
sprinkle over with the sugar, and
mash together, Add unbeaten egg
white, and beat all together until
Stiff enough to stand alone.

very cold in sherhet

or plled into chilled cantaloupe and
garnished with a few whole rasp-
berries. :

RASPBERRY ICE OBEAM
% pint cream

|

/A Morning Smile

Now that the raspherry séason

“Didn't you tell me dat speckled
hoss you sold me was galted?” ask.
ed Uncle Raspberry,

“Dat’s what I told you,” replied
Mr. Erastus Pinkley, “and g
what he is. He's variegated”

——
PARAFFIN

Melted paraffin is an importan}
staple with us, once we start ou
annual “Jamming and jellying
These little tips regarding its us|
will be timely. i

When you pour hot jam or jeli
into the sterile glasses, have thyf
paraflin ready, melted and pour g
little into each glass immediately,
It will for ma thin even film over
the surface, as it and the fruit cool
together—making a close seal, and]
what is important, making it righy
from the first, so that waiting bacs
terla have no chance to pounc|
first] Later, pour a little more mel|
ed paraffin over the firs film, tilts
ing the glass and running the waj
around so as to seal the sean
closely, ’

You will, no doubt, prefer to al
locate to-one utensil the job of
L holding the paraffin supply during
your preserving season. A disrepus|
table old saucepan will do, A cheaj
tin teapot is an admirable thing fo1

.| the purpose—so easy to pour. Ust

a lipped utensil, at any rate—and
do the pouring at the table, neval
at_the stove because of the fire
hazard. X

The bank manager rang up Issi
on the telephone and politely callsd
his attention to: the fact that M
had ‘overdrawn his account to tht
extent of $1,000. “Vell, vot aboud it!*
inquired Isaso. “Will you tell m(
vot my account was at dis dime
last year?” The.bank manager saif
he would inquire, and after & shorl
absence returned to the phone and
sald: “I find thst this time Ist)
year you had a balancein yourft
vor of $10,000” “Vell,” replied Issid
triumphantly, “did I ring you w?‘f

B,

1 pint raspherries

1% pound confectioners sugar

1 white of egg

Pinch of saly ,

Beat cream, sift half of the sugs
into cream; add the other half ¥
raspberries which haye been Anely
mashed, Add pinch of salt to bete
ries and beaten egg white. Comblae
frult with cream and freeze in ree
frigerator from 4 to 8 hours, If pok
sible stir cream onoe or twice

4§ freezing.

ittt

This Pe

All Flies Die
All Mosquitoes .. .- At a;Touch of
ed Mist}....sBased‘on

\l
o

Boclety's musical set is°small, as
would be expected ~when ' the
world's largest ity can - support
only a few weeks of grand opers
yearly, but what there is of 1t  1s
led by Lady Cunard. !

By contrast, the racing or sport«
ing set 1s large and  vartled, as
might be expected of a ]
land which can ‘and does
race meetings afl the yei
sometimes as many as three

i
i

four in one week. §
Lady Stanley, wife of the
and helr of Lord by, may
sald to lead the set,
and her sisters, f
Lady Hillingdon and de
ford, all granddaughters | of
late Lord Cadogen, " know
as ‘“Cadogen Square”, | g
their habit of attending all
race meetings together,

¢ Ty
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Minard’s relleves-




