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HE way of the mode, in all Kinds
of spring millinery, leads to elabor-
ation; hats are intricate, and there
s much work on.them. Even the

tallored hat which Is expected to he |

somewRut p'aln as compared with its
Jdressy compunion, is an affair of
elaborately made ornaments or brald-
Ing or tucking, and of unusual shapes.

At leust hulf of the shapes, whether
for street, sports or dressy wear, are
rovered with highly lustrous fabrics.
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| vety—styles in the main simple, but 8o

wiSeason’s Coats

w

couts has an Interesting cast
which “Line’ apneurs to play e lead-
Ing role and “¥Fur” ‘i an actor of
much Increased prominence. Fabrics
are as they have heen, soft and vel-

well munaged that the new seuson’s
coats are flattering affalrs. Tley have
a smartness and a vivaclty that will
endear them to their wearers.
Summer furs have established them-
celves as a purt of the play In the
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DIVERSITY SHOWN IN THIS GROUP OF HATS i

Shese are mostly gecuiiarly millinery |
fabrics, although taffeta silk, nnd some
other silks, henr them company,

The mujorty of huats have drooping
prims founded on ive bell and the poke
off-the-fiace

shapes. But there are
shapes, tricorns.s turbans and togues
so that the cholce is wide enough to

insure a heconming style to everyone,
Something of the diversitv which
promises to give everyone a hat a lit-
tle different from that of her Intl- |
mares. appears In the group of early
spring models plctured. A pretty model
at the top of the group is of brown
baropetr haircloth with tan soutache
braid decorating the faring und
interesting brim, turned upwurd at the
back. Below it, at the left, a bluck
milan mukes u background for a huge |

AYYLED WITH. AN EYE TO BECOMINGNESS !

‘ocarde of nurrow grosgruin ribbon
with metal edges,
about the crown.
‘of henna, suede-finished cloth is
trix:ned with loops aund quilling of
grosgrain ribbon to match A large hat
“of French blue taffeta is covered with
‘tocks and supports three silk »o8es in
“marmonious  colors, The g=-up is
gmished by u hat of resedn green halr-
“éloth lLaving a lurge bunch of varl
‘gated green silk flowers trafling over
‘gt brim.

¢\ Phe drumua of the styles In sprln31

spring wardrobe and thelr hecoming:
ness hrings grist to the mill of the e
signer of  couts, Priviteged to use
them in the first spring models (ot
collars, they appecsred in the. earliest
showing—and received rthe glad hand
of welcome.  Other models have ol
lowed, with ¢uffs as well as collurs ot

. fur.
Two models have bheen chosen for
iustration here—hoth with a bhit of

fur in their muake-up and styled with
an eyve to becom ngness us well as
eactical all-roumnd  wearing  quulities.
The cout at the left has a short yoke,
supporting a straight-line body  that
has sutlicient fullness for cowfort and
achieves long, graceful unbroken lines,
emphasizcd by the wide, loose strap

trim ut each side. The short-halred
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, prunes with a little sugar and lemon |
| Julee, in the snmme water in which they

©stareh

Chnlf cupful of crecm,

fur collurs on coats of this character

which 1s braided | are usually in the same color as the
At the right a hat | coat. :
A more youthful madel appears at
the right with surplice front opening, !
fastening with a handsome ornament. |

White fur banded with silk makes g
nov. | collar and cuffs for it
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Good name in man or woman, dear.
my lord, /

L. the Iminediate jewel of their souls;

Who steals my purse, steala trash;
'tis something, nothing;

"Pwas mine, ‘tis his, and has been
slave to thousands,

But he, that flilches from me my good
name,

Robs me of that, which not eariches
him,
And makes me poor indeed.
—Shakespeare's “Othello, the Moor of
Venice."”

DISHES FOR THE CONVALESCENT

The convalescent should be given
18 much varlety in food as possible,
as wea' diges-
tions and poor
appetites are apt

quicker than per-
sons in

ize that u person who is ill or is re
covering .-om {llness is out of bhal

ance mentally as well as physically, -
"g0 it Is necessary to be patient and

limmor them as much as is possible,

Persons recovering from a fever are |
apt to he ravenously hungry andéd will |

pat more than is good for them. The
liquitd food may bhe given in
quantities, hut the soiid fomd must he

siven in small quantities,

Bisque of Clgm and Sago,—DBuil an

onnee of sago in salted pater—the wa-

"ter in which the sago has sonked over

night, Cook until perfectly transpar-
ent, then add one-half cupful of Loil

i milk and a teaspoonful of butter, !

I'ass the elams through a meat chop-

- per, bring them to a hoil in their own
to taste i
with |
anf serve in u pretty |

sSe=on
thicken

liguor, wld the sago
with salt amd  pepoer,
cracker erumbs
Bowl with thin toasted bread.

Prune Whip.—Stew a halfulozen

lave heen sonked ever night. Put
them through a sieve, add the beaten
white of an egg and serve hedped in
g lnss with a dot of whipped eream. |

Pineapple Pudding. — Place In u
double hoiler a half cupful of water.
When boiling add & rablespoonful of
sugar nnd stir In the yolk of an egg
mixed with a teaspoonful of corn-
Stir until smooth and thick,
of grated
Beat to

then add one-half ecupful
plneapple or pineapyple Julce.
the bolling point, then fold in the
otily heaten egz white and chill.
Heap up In a glass or pretty pudding
dish and top with whipped erenm. '

Plum Pudding Sauce.—Put one-haif
cupful of butter and one tablespoon-
ful of flour into a sancepan and stir
until it thickens: then add one-half
enpful of water or canned fruit Julce.
three tahlespoonfuls of sugar, the
srated rind of half o lemon. Separnte
me volks and whites of four egus |
Bent the yolks and add to the sauce,
beating hriskly: let the sauce cook
over the fire at a slmmering point,
foled in the stiflly beaten whites and
sServe.

Let us he better men!

In a world that geeds so much

The loftler spirit’s touch.

L.et us grow upward toward the light
Wedded to wanting td do right
Rather than wedded to human might.

SEASONABLE GOOD THINGS

A <alnd which is especially good at
this and of materlals found
in the home and
market [8: i
Peach and Grape-
fruit Salad.-- n

5 heart leayes of
L jettuce  arrange
halves of canned

o8O

centers with fine- |

celery and arrange <ec- |
tions of grapefruit . around the |
peaches;  sprinkle  with  chopped |
pecan ments und serve with the tol- |
lowing dressing: Beat untll firm one- ‘
add puprikn.i
one-fourth teaspoonful of &.1t. two
tabkespoonfuls af lemon juice. Place |
n spoonful of this dressing on the !
peach and garnisk =with a candied:
cherry. {

Oatmeal" Bread. — Take one-half,
rupfnl of holling water, let stand nn-E
til lukewarm. th dd one-fourth of
a cupful of molassd®s, one teaspoonful .
of salt. Dissolve one-fourth of a veast |
cake In a liftle water, stir in all the!
flour it is possible to put into the mix- E
ture, using a spoon: let rise over night
or until light. Pour Into a bread pan |
and let rise until twice 1t8 size. Buake |
in a moderate oven for two hours.

ghirred Eggs With Bacon.—Inta
rumekins, brushed with butter, place |
a tablespoonful of cooked hacon, break !
an egg Into each cup, sprinkle with
seasoning and set Into the oven to
bake just long enough to set the egg,l

Raisin Gruel.——Take & dozen large |
rulsins, seed, place In 8 double hl’lllerl'
and pour over thein & pint of bolling
water: cook for an hour, Strain off
the warer and thicken 1t with one tea.
spgonful of cornstarch dissolved In 4
tablespoonful of milk; stir constantly |
while' adding., ecodk ten minutes n.r
longer, add salt and sugar to taste, )et
stund until enol. then add one-half
supful of good milk,

Cold roast pork, cut into dice with
a eupful of apple and one-half enpful
of celery to a cupful of the pork.
gerved with a salad dressing, s a very
nourishing and substantial salad (‘nn;-
hination,
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OUR COMIC SECT
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to tire of food
gserved In the
same way much |

health, |
It is hard to real- |

larger |

-  R’member

5PORT WE USED TO HAVE
HiTcHIN’ ON WAGONS =~ AND
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- Thg Cat's Me-ow

nurerad | EVEN BT IS
ONLY A COUPLA

rurRrAR 1 Tue coalL
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SCUTTLES FULL =

GEE WHATS
THAT
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peaches, fill the '

MOSY ANU SYRANGER WITH A PUNNY
CAP 'N A SUBSCRIPTNON PAPER HEADED

"FOR “M' POOR" KM BARN GOOD MONEM
™SS TOWN
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MOST ANM FELLER WM SEu- A PEW
WEE INSURANCE POLICIES WHWE

HIS RELATIYES AND FRIENDS HOMD OUY
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OR ‘TENNIS FER EXERCISE, DOWARS O

/

WHEN A GUY SEL HE PLAYS GoLt

DOLGHNUTS HE'S A DURM PooR

PLAMER
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W' BIRSY THIMG (W'  AVERAGE
GUM DOES ASYER BUNIN' A NEW CAR

\S ' DRIVE BACK ¥' WIS OLE HOME
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