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'FASHION, FAD AND FANCY

LILY OF VALLEY, MAY FLOWER
Mauve, Combined With Blue s Fash-
fonable Combination Fancksd by
The Bare-headed Sum-

mer Girl Begins 10 Make Her Ap-
pearance, Though Hat
Given for WHer (0
Blouses of Lawn and Linen.

BY DOROM

DOROTHY,

Written for The Ubserver
*The volce of one who goes hefore,
to make

The patha of June more

is thine, Bweel. May'"

For ages the first day of May has

n A gala one, In the old daym In
land every body went a-Maying,
the prettfest liwsie of the vil-
dage was crowned ""Queen = of  the
May.” About her gathered the gay
young revelers who pald her homage
fn dance and mong. Upon this gala
day, too, the May pole was orected
ahd bedecked with the early spring
flowera, while about It danced the
merry folk. By and by came the
Puritans with thelr strict notions and
solemn ways, and whils theses were
fh power In England, the Maypole
was condemned, After the restro-
natlon came the much loved Arst of
May celebration including the return
of the Maypole—but mnow only In
pome villages are the old customn
kept up. The New England towns
flmost all remember  the dany—If
lonly to hang baskets of flowers upon
‘the front-door knobw. Thin is a very
(pretty custom, by the way, and glves
‘many a slent worshiper an opportu-
inity of paying court to the oblect of
hia love,

The fower of the month is
Ny of the valley, and slready the
Mitle white bells, hodged about in
their groen drapery, are smiling out
upon the new May duy How much
nlcer o talk about therso little ehild-
ren of the soil, like whaom “Solomon
in mll his glory was not arrayed,”
than o g0 back to the clothes made
h’ the hand of mortals! Yel, since
our birthday garments are not adopt-
®d 1o wenr the yeur round—we muost
make some preparation for
that are

It seems that mauve combinatlion
with blue I & combination much
fancied by modistes und people  of
Eaahlon generally. A vostume

heanutiful,

the

those
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An Aflterno on Mode.

| modes for Informal occasions, but

are Sl | i glven in (WMg afternoon costume
Welr—Simple | fgured chiffon volle in pale mauve,

| gone

|
|

| arrmon

of this  loth of these models ars from now
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| ke m decp facing.

No. 1 as

AN AFTERNOON MODE,

“Dame Fashion revels
it
the styles of formal design
woman of limited allowance
inspiration. An example
of

in from
that the
draws haor

has
the

which London
this year, With
maune dellcate whade of blue is
blended In marvellous fashlon. ‘The
circulur skirt has a paneletie of blue
silk broadening at the hottom and
continuing around the sides and back
The skirt Is cut
in Mared dewxign that disposes of any
fulness about the .hips. The baodice
blouses wlightly over a deep girdle
of the volle, piped at the top with
blue wilk, and revers of the same
ik trimmed with handsome enamel
buttons, opening over & nest of gauze
and Ilnce, The puffed gsleeves are
finished with blue coffe with lace,
run along elther adge and bultons
completing the trimming. A hat of
dark muauve satin  straw  (rimrmed
with pale blue flowerns, And mauve
and blue plumes completes the cos-
tarme.

The bare-headed summer girl s
boginning to make her appearance,
and although she In “not & new ap-
parition, the efMfect thin season  will
be novel, The head-dress Is tremends-
urnsly elnborate and complicated,
and yet much will depend upon the
tunte of the wearer hermell,” As we
caomo more and more Into the real
summer dnys this no hat fad will be
more conspleuvous, and a comfortable
fancy It (s I cannot ses why thins
e should not ba carrled Lo the
rhurtches-—certainly, at least to even-
Ing service—{or hais  betwoen one
and the speaker have spolled many a
Perhaps it Is Paul's injunec-
“that a woman should not have
her head uncovered which pre-
yentn  her uppenring  hare-headed
within the doars of the church, Well,
In spite of the bare-headed girl, hats
are siill glven for her 1o wear, two
slyles of which may be  mean in
sketch No. 2, under the heading

HAT DEBIGNS THAT PLEASE,

“In the maze of millinery designs
that have been showered upon us
this year, many of which are too
freakish to be conslderod, hate that
are not  eccentric  are  refrewhing.

the shade over
mad

a

ton

crown there is &

¥ ’

|character |s shown to-day in sketch | broad band

of deep rose silk, and

:n\'rr this Is a sirip of heavy cream.

fh  her|

|tlon, grow

lace Insertion piped top and
with palest rose satin, The Iarge
bow at the side is formed of loops
in two shades or rose satin ribbon,
into which Is stuck a pescock feather
with the “eyes"” tinged with rose
and pale green. It does not matter
that such & combination of colors
Was never seen on a live peacock;
fashion follows nature whenever pos-
sihle, but her lawn are wantonly dis-
regarded when they fall to meet all
demands. Instead of the odd little
shapes first shown, a more practical
and becoming s=allor Is being worn
und 1t Ix destined to conthue
favor throughout the peason."

I wonder I we shall ever
grow tired of hearing of, or
wearing the separate wilst ?
1 for one hope not, for two are glven
on this page to-day, and in thes wear-
ing thereof, | cannot Imagine any-
thing more convenlent or comfort-
able, which might be designed to
take thelr place. Cut No. 3 to-day
shows
A BLOUBE OF LINEN AND LACE.

“A few tucks and embroidery are
ndded to complete the effactiveness
uf this handsome design. The sheer-
ot hundkerchief linen 18 used for

A Faghiooable Bolero,

bottom |

n

or.
u. i

| pony design is lald in broad plaits
at the sides, the plaits belng released
a few Inches above the walst line to
| flve a full eflect. The surface of the
il'lﬂu is stitched to correspond with
the trimming of the skirt, and the
| decoration is repeated on the short
sleeves. For the suffs and colar
there aye shaped bands of soft silk
molre, matching the brald and Anish-
ed with narrow flutings of Alice blue
silk."” Buita of this character are al-
#0 made of wash fabrica, linen being
oné of the most popular, for the
reason “It takes the narrow ‘wash
bralds so well.”" Not only the white
linens, but those in colors, are also
used for this style of dreas,

Bketch No. 5 to-day agaln shows
a separate blouse—this time not of
wish material, however. The cut is
listed as a
HANDSBOME WAIST OF  WHITE

SILK.

"“This semi-tallored model is an ad-
vance muard, as It were, of many
other handsome silk walsts that are
to be displayed for summer wear. It
is cool, and Its is Insured because the
walst Is bullt wpon the coarsest of
linen mauze. As a rellef from the
yoke effects the front Is stitched with
& broad plait of silk, finished on eith-
er side with very wide tucks, narrow-

Hat Designs

That Please,

the blouse and It is tucked At the
shoulders nnd down the _ front.
About the busi-line the. tucki' are
Interrupted by bands of 1§

put on In financial design; '
this they are resumed, contin

most 10 the walst Hne, when '
partion i1s again Introduced,

stitched In to deseribe a stA
effect. For the wsleeves the

decorative jdea s carried out
about the elbows, but below this
point there are very deep cuffs of
tueked linen, stitched with narrow

‘uaa- of Valenoiennes insertion,

Many a simple blouss of lawn or
linan s made this year by the clever
application a few bande of inser-
with fine tucks. Any

W that makes an are
€ le ‘in permissible and
- expennlys m‘; 1e

@ o bri
_trimming.

‘[vest of lave and shirred
I+ [introfuced at the front. A few rows

o

Ing at the walstline boneath a stitthed
strap of black wilk, Both the broad
plalt and tucks are ' embroldered
‘along the edge. while a dainty little
chiffon s

of shirring from shoulder to bust
L line are roleased to afford the neces-
wary fulness. The sleeves are ex-
tremely slmple, merely, full
pPufid . tucked into of the same
matarial Nnished with & band of em-
broldery and lace.”

It 1s sald that both silks and lin-
ons are made 2o shebr the linens
with such & lustre, that 1t s hard to
distinguish one from the other—and
both materials ‘Yery popular for
these separate w Ta - mind
the linen would have first cho
the reason that it .

Home of the milks, 7

1o the tub, but "

resulls of the

| In aketch No.. ‘have given
A

most twg boleroa, . for there {8 so
much of the lace foundation that It
would be an economy to leave it un-
cut in case of future ume. At the
front the silk s cut away into nar-
row straps, revealing much of the
lace, and where the straps are merg-
ed into the jacket again at the sides,
the whole Is outlined with the nar-
rowest embroldery. The upper part
Ie filled in with lace and there s a
foundation ‘of the same under the
rippling silk capa.” These little coats
are sald to be auite as smart when
made of the lace only, and of course,
when so construtcted , nol so expen-
give, There ure also "models of
heavy linen and lace,” which are
very attractive, as well as much more
durable and useful than the other
mentioned. It seems thtat when
made of the lnen, this material is
used for the foundation, then “close-
ly concerned with medallions of
heavy lace.” They are made in this
way, then sometimes the linen under-
neath cut out, which makes a beau-
tiful lttle garment indeed, especially
#0 warm above a sheer linen gown
in one of the delicate pastel shadés, In
sheer linen, now to ba had at many
of the up-to-date shops. Surely there
were never so many pretty designs
or fabrics as are now offered!

TABLE TALK.

A JUNE WEDDING BREAKFAST.

The fellowing menun will answer
equally well for & small home wed-
ding In early June or a formal lunch-
eon, In the former case it would un-
doubtédly be mdvisable to seat the
guests at & number of small tables,
while on the latter ocoasion, unless
a large party Is planned for, one large
table would be used. Roses, lilnes,
daisies and other flowers, wild and
cultivated, are in full bloom. In early
June, so that there can be & wide
cholce In the way of decorations. The
linen should be white, the main
decorations centering about the bridal
table. The strawberries should be of
good pize, and are to be served un-
hulied, pamsing small bowls of
powdered sugar with them., After the
fruit course, coffee, If desired. may
appear and be served throughout the

Canada Eggs
Toast SBandwichey
Lobster Cutlets .  Cream Sauce
Finger Rolls
Salmi of Duck with Olives
Polatoes » la Parisfenne .
Chicken Salad

This gives a menu of six courses,
and In
sufficlent for ten persons Is planned
for, making it easy to Inocresss the
amount as many (imes a8 NCLMATY.

For the wsecond course,  select
small, firm tomatoes, one for each
person. After wiping out 4  small
piece from the stem -ends of each,
scoop out the seeds and soft centre
and turn wupside down (o dmin,
sprinkle the inside of each with sait,
pepper and chopped parsiey, then
carefully drop In & raw egg and ar-
range the tomatoes about &n Inch

\placing In the hot oven, dust the tops
| with salt and pepper and add a small
 plece of butter. The eggs will set In
¢lght minutes.’ Put & tomato
on each plate and pour round it &
spoonful of well seasoned brown
sauce, to which a few chopped mush-
rooms have been added. With this
serve sandwiches, made by toasting

aboul

Ing quickly and making into sand-
wiehes with a fllling of wvery thinly
sliced bolled ham, fust enough to
color. ‘The sandwiches are served
cold and pim olas passed with them,

Open two onewpound cans of lob-
ster, turn out and let stand for an
hour or more. . Cut the meat guite
fine, Drain off the liguor and add to
it sufficlent milk to make a. pint
Cook together untll mixed and bub-
bling, two tablespoonfuls of butter
and four heaping tablespoonfuls of
flour; graduslly add the ligquid, stir-
ring until smooth and thick. Cook
filve minutes'over hot water; add the
lobster, season highly with salt, cay-
ene, lemon julce mnd a few drops of
onlon julce; cook another five min-
lutes, ndd the beaten yolks of two
eggs and two tablespoonfuls of chop-
ped parsley, stir and set aside until
cold. Form into small cutlets, lay on
a floured board. When all are made,
egg and crumb them and fry golden
brown in deep smoking hot fat. Drain
on soft paper and stand on end In a
biscuit pan lihed with hésvy unglased
paper. When needed, set the pany In

through, In serving put a spoonful
of credim sauee on each plate, lay In
it a cutlet, sprinkle with a trifie of
chopped parsley and pass the but-
tered rolls.

Clean and rofst & pair of medium
sized ducksa: do not stuff them, While
still rare, take from the oven and set
aside. When eold cut the meat into
jnch strips or pleces; break the car-

{cassen, cover with & quart of water

and boil slowly for two hours, sedson«
ing when (wo-thirds done. Whaen

apart in large buttered pana. Before | o3 ¢y

thin crustless slices of bread, butter- I

a hot oven just long enough to heat’

T
s
m‘;‘u Il:.rﬂn may be mm‘j‘.
eat IMIIIE be cut In alices

t an inch and .h:'." in

me dry and

giving quantities, a service |bu

In broiling lh’l fire should be t
Jerntion; it ahould be nlmuubr?rlz:

and should be near-the top of the flis

{ hard wood ocoals, char-

r of
ing the meat; a shovelful of elther

of the latter may be added (o

fire with the dedired uu.un. o) iy

Brolled meat may be smoked
caunes—the conl flame condensing on the
cooler surface of the meat will deposit a
film of conl tar while the fat fame will
m?ﬂrllh. feat with a thin er of burn-

m (wo.

In turning or lifting the meat If -
is stuck into it the julce wuul ﬂntr rg:l.t
and be walsted; If necemary to use [hée
should be-stuck in the fat, When
alightly

( it
l:ﬁbhnll:y‘ oolbkg meat I be
uffy In the centre and if
with the blade of & knife it will feel
m bul not hard. Whep cut It should
be pink and juley; if purple it Is stil] raw;
ir and brown It Is over . In
ter or when the meal has been taken
from the ice Imimediately before cooking
n Httle r tims must be allowed In
which to the proper temperature,

BROILED STEAK.

Trim off ‘any of fat and wj
with a damp eloth. Rub the brofler wilh
n bit of {ut‘. Arnn?' the thickest part of
the & toward t back of the broll-
o b R

1 un t en
searod then turn each half mlm:t?.
A steak one Inch thiek will broil in from
fowr to six minutes it liked rure; = ltile
longer If preferrad well done. When half
Pepper. L2t & Aporsfur o utter e
r. a er on

he hot platter. Hold the steak for a

rip off. Tay an the pater and’tus
A or A n
once that bot‘ sides may be butterod.ur

BROILED CHICKEN,
Binge. It down the back, cléean

wi n':titﬁ damp cloth. Rub Inaide ::dn
m:th -mlzt " l;ltll' buttn,‘l sprinkia
w aa an per. ™ on A

"wite brofler.” Cogk with esh side

ard the fre at first. When

hold a lttle uatlwr n!:ur from
o

be careful as rl “
?J?'&"?J

ir:nr.% a hot platter and
Puttar, o CORNILIA

rub ain
RD
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THE COMPLEXION,
e, e who nse éerived Bt 't

care of the complexipn devolves wpon
themaelves. I am sorry It Is not within

(Continued on Puge Eight) ~
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Always Uniform
Always Reliable
Everywhere Oblainable

BAKER'S
CHOCOLATE|

have stood the tests of time and
5,57 pevich B S KA T -
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