vears (hd first hat Is appropri
nte. As hats go, It Is quite a
simple affair with a broad, round
crown and drooping brim which
turns up In front. It 1s of chip or
straw brald In & patural color. A big
bow of ribbon spremnds over the back
with two hanging ends, and there In
& full wreath of apple blossomas
( old-tima tavorites of childhood)
t the crown,

One of the most sutcesaful of chil-
dren’s hats, which might with equal
propriety be classed am a bonnet, s
shown In the second ploture. It is

Fl.)u a kirl somewhere nbove eight

NEW STYLE FOR FOULARD

many contrusts of coloring
| patiern, too, are notable In
new foulards; an abnolutely dl-
vorse design being often Interwoven in
the one longth of material, while sev-
oral model gowns combine spofled
foulard and plaln twill sllk or fine face
¢loth. B0 one has guite suMolent—
and Parislan—precedant for bringing

r ‘the plaln and spotted blue

, and, for further introduelng
~in the mannsr suggested by the
ekelch—gra ted bands and fiatly
folded rowet of black satin, w col-
lar of the Mfnest lawn, and & Hitle
frilled band 1o match, belng other
accensories of the corsage,

Surah Twill 8ilk,

Burah twill sllk in solid color Is a
material which s clalming much fa-
vorable attention, says a fashion ez
change. Thia Is belng used by the
bost model houses lu Parls for making
tallorad wsuits and three-plece cos
tumes, This new surah bhas a high-
luster surface aod Is used In exaotly
the same manner as sating have been
80 trevly smployed recently,

Burah 18 espetially well adapted for
summer use in Ameriea, It Is durable,
suficlently dressy for a handsome
sult, light welght, and therefore com-
fortable for summer use In many parts
of the United States. More than this,
domestic sllk mills are eguipped to

made of & thin »ilk to which Ince
braid is applied. The crown is a puft
of the sili. The brim Is made of three
ruMes of the slde-platted allk over &
aingle box-plaited ruffe edged with
lace, Ribbon is lald In small loops
about the crown and in & rosette of
loopa, Anished with hanging ends, at
the left slde. Little clusters of June
roses are placed about the brim and
in the center of the rosetta. This Is
a soft and charming plece of milli-
nery art which may be made In any
light color, to suit the individual
taste.

JULIA BOTTOMLEY.

HAIR MUST SUIT TOILETTE
l——
Notable ls the Revival of the “Bang,”
a Fashion Which la Not Recelved
With Joy.
Nowadays 1t s found convenlent to
change the style of halr dressing in or-
der that it may agree with this hat or
that dress, There are some tollettes
that world be bereft of thelr effect,
and even be made to look absurd, If
the halr were not arranged In keep
Ing.
The curled fringe, called the “bang."”
has bean revived,
One reason for the justifiable revival
of the lHght-curled lovelocks that stray
about the forehead is the Immense
popularity of the short center parting,
which Is just a Mttle trying without
their softening influepce; and another
Is the relnstatement of the heavy plait
or the twisted drapery of halr which
fs used to frame the chignon. When
the piait welghts the halr over the
forehead the counteracting effect of a
fow gossamer-llke tendrils of halr be-
low 18 requislte for the sake of ele
gange,

Oune of the colffures of the moment
illustrates the conlcal dressing that
is becoming to the girl with & amall
face and mignon features. It Ia bullt
up by means of a twisted drapery of
huir which resembles a plait, and be-
low it {8 a thick ecoll held in place by
lortolee-abell prongs, The hair Is care-
lonaly ondule beneath, so that the ears
are hidden, and thete are o fow stray
lovelocks on the forehead,

In another the plait is used as a
coronal merely, and all the rest of the
Bfir 18 curly except tho childisb-look-
ing straight fringe. »

The Volatila Walst Line.

Though the waist Hoe s less ver
satile than it used to be, and s more
and more inclined 1o assume the con.
ventional poaition, the Empire effect
Is still to be seen. For reception and
dancing gowns It Ia very graceful, and
the soft outline it glves to the fAgure
Is delightfully pleturesgque, But for
the streat all this s out of place; {t
glves the wearer a silthouette that {s
untldy, and suggests a loosonesa that
Is altogether objectionable. In regard
also to evening gowns the same fault
may be found., 8o long as a tollette
is to be worn chiefly while walking or
slanding, the short walst Is permis
plble—aven desirable—bul for a din
ner, conosrt or theater It s no longer
po. The bust, unconfined, falls out of
shape, and it in the realisation of this
fact that hea led to o many of the
newest evening bodlcen belng made
with swathed draperies aod close fit-
ting lines,

The Season’s Colors.

Navy blues promise (o predominate
to & very great extent for outdoor
wenr, In the materials woven of two
colors navy 18 often combined with
deap plum, black or a brighter dark
blue. Trimmings of red and white are
vouchsafed to navy serges. Greens
are very far from holding as high a
place In the preparations for the open-
ing season as they bhave doue this win-
ter, but combinations of blue and
green are fancled, while mustard and
repedas figure prominentlly with all
shades of deep yellow In the harmon-

le# carrled out In chiffon and satin.
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HE young women of loday are
to ba the bitlders of the homes

of the [future;
which shall
mtrength.

tha corpsr stones Wpon
rest  thelr beauty and

“The men of the earth hulld  houses,
halls and chambers, roof and domaes,

Rut tha women of the world, God knows,
the women bulld the homaea*

WAYS OF SERVING CRABMEAT,

For those of us who llve far from
the natural source of crabs, we find
the canned varlety most satisfactory.

Aftor viaiting one of the canning
factories all scruples as to their
¢leanly preparation are sel at rest
They are brought allve to the ecan-
nery, and unless they are In prime
condition, that ls very much allve,
they are rejected. They are washed
immedintely and steamed. Then they
are taken to the pleking rooma where
women in white take out the meat
with metal pleks They are then
eanned, sealed and packed without a
touch of the hand to the food.

The amount of canned erabs that
are crowded Into a small can Is as
tonishing.

Crabs In Papperes.—Add to a ean of
erab meat mayonnnise dressing and
finely shredded cabbage; garnish with
strips of red pepper and serve it In
green pepper cups.

Crab Meat Terrapin Style~Cook
two tablespoonfuls of butter with half
a small onfon sliced, When the onlon
is yellow romove It, and add a eup of
orab meat and two tablespoonfuls of
ormoge julee, Cook three minutes, add
a third of a cup of heavy cream and
the yolks of two egge. Season with
salt and cayenne.

Crabs With Cheese.—Add to a cup
of rich cream sauce one can of erab
meat. Put It In & buttered baking
dish with a layer of grated cheese, a
layer of breadcrumbs and another
Inyer of cheese. Bake In a moderate
oven.

Crabs With Mushreooms.—Mush-
rooms are now in gpeason, and they,
with erab meat, make & royal entree
for a luncheon or n chafing dish sup-
per, Make a rich white savece and
add a can of crab mest and a pint
of frosh mushrooms shredded and
sauted In a tablespoonful of butter
before adding to the crab meat, Sea-

son with mushroom catsup and serve
in ramekins.

AKE no complaint what'er thy
pain; /
Others have borne far worss than thine.

Prave strugglers only victory galn,
And know the rest which In divine.
In heaven and on earth Is peace:

In thine heart, too, let trouble coase.

WHEN ONE |18 ENTERTAINING,

A  daluty, Inexpensive company
salad Is made by cutting cold boiled
potatoes with a French scoop Into
balls, marinate with olive oll and
vinegar, salt and pepper for an hour;
then heap on head lettuce; sprinkie
with chopped parsley and serve it
with a bolled dressing or a mayon-
nalge.

Lettuce Balad With Cheese Balls.—
Hére s a salad which is so unusual
that it will be welcome to the enter-
tafper. Take a ocream cheose and
work Into It suMclent eream to make
it easy to mold Into balls. Divide lnto
four portlons; color one green with
chopped chives or parsley, another
may be colored rad by using the sweot
red pepper pounded, a third may be
colored yellow with the yolks of hard:
cooked eggs, and n fourth may be
made brown by adding chopped nuts.
Mold into small balls and arrange in
lettuce leaves. Two or more colors
may be served together,

Strawberry Sponge.—8oak a bhox of
gelatine In  three tablespoonfuls of
water untll goft. Add an equal amount
of hot water, Is ndded to & cup of
sugar and cooked untll the sugar s
dissolved, when the gelatine ls added,
the mixture is strained and a table-
spoonful of lemonjulce and a cupful
of strawberry juice is nddded. As it
thickens the whites of three eggs are
benten until stiff and one and a half
cupfuls of thick cream are added.

Mix lightly, not to lose the lightness
Turn Into a
siraw-

of the eggs and cream,
mold, decorated with whole
berries, and sel away to chill

GREAT part of the happinoss
of lifo conmlests mot In Aght-
ing battles, but In avolding them. A
mastorly rotreat Is itselfl a victory
—Longfellow,

COLD DESSERTS.

Anything that !s called cold sounds
refreabing durlng the hot summer
days. The following are Inexpensive
and easlly made, two gualifications In
these dayw of high prices and scarcity
of help.

Coffee Custard.—8eald two cupfuls
of milk with two tablespoonfuls of
ground coffes, or use cold coffee leit

from breakfast. BStraln it and add
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| three eggs beaten slightly, a quarter
of n cup of sugar, two cups of milk,
n pinch of galt and a teaspoonful of
vanllla. Btraln into Individual molds
that have boen rinsed with cold water,
and set In a pan of hot water in the
oven to bake, Test them with a
kuife, When It comes out clean the
custard Is done. Set away to chill
Serve cold,

Snow Balle.—Bift together several
times a half cup of flour, two teaspoon-
fuls of baking powder, and an eighth
of a toaspoonful of salt. Beat the
yolks of two eggs, add a haif cup of
powdered sugar, one and & half table
spoonfuls of water, Add to the flour,
and when wall mixed cut and fold In

the whites, beaten stilf. Steam In
buttered cups for twenly minutes.
Roll In powdered sugar. Serve with

fruit sauce or whipped ecream.

Rebecca Pudding—Mix half a cup
of ecornstarch, a fourth of a cup of
sugar, a fourth of a tesspoonful of
snlt and a half cup of cold milk. Add
to threa and a half cupfuls of scald
ing milk and cook fifteen minutes.
Add flavoring and the whites of three
eggs beaten to a stiff froth. Mold and
chill, Serve with a sauce made of the
thtee yolks, a cup of powdered sugar
and a teaspoonful of vanllla

Orange sauce la very nice sarved
with this pudding. Use the whites of
three eggs, the julce and rind of two
oranges, the julee of a lemon and »

cup of sugar. If blood oranges are
obtaluable, the sauce 1is unusuvally
pretty.

T sy
T 18 not s0 much what A man
hus that makes him happy, as
it Is what he does not wanl."™

You must remember It len't only laying
hold of & rope—you must go on pulllng.
—George Ellott

WAYS OF SERVING VEGETABLES,

The following are several German
methods of gserving the common vege
tables, which are both simple and
appetizing:

Sour Plckled Beans~—Put two ta
blespoonfuls of nice sweet lard Into
a saucepan, stir into It & small onlon,
cut fne, and a large tablespoonful of
flour; let ft brown and add enough
waler to make a thickened gravy.
Take the plckled beans, well dralned,
cut them once and add to the brown
gravy or sauce. Season with salt and
pepper, and if not sour enough add
a Ittle of the plckle vinegar. Cook
fifteen minutes.

String beans are very nice cooked for
a long while with a small plece of salt
pork. Salt und pepper are added just
before serving, and a tablespoonful of
vinegar.

Seasoned Beets.—8lice six cold
bolled beets, add one cup of vinegar,
one cup of water, two tablespoonfils
of butier, one half bay leaf, four
cloves, four allsplce, an onlon chopped
ard one tablespoonful of sugar. Let
slmmer and add a teaspoonful of flour
to thicken

Try serving lima beans after they
have been cooked until tender, and
then fried a golden brown In butter.

Hot Slaw.~Cut flne two or three
apples and a firm head of cabbage;
cook a small onlon In a tablespoonful
of butter, but do not brown. Add the
eabbage and apple and salt to tasts,
About twenty minuteer before serving,
add one cup of vinegar, n little sugar,
sprinkle with white pepper and sim-
mer without a cover,

Chopped green peppers cooked Iin
the gravy after beefsteak bhns been
pan brolled, is a change to serve with
the beefsteak.

Cook earrots until tender, then masb
and senson with butter, pepper and
salt.

Escalloped Paranips.—Mash a pint
of bolled parsnlps, season with butter,
pepper, salt and two tablespoonfuls of
milk. Mix the ingredients and turp
into a buttered dish to bake,

Junket With Purees of Bananas.—
Pare and sllce two bananas, put
through a ricer, add a tablespoonful of
lemon julce, two of sugar and one of
orange julce, Dissolve a tesspoonful
of gelatin In & tableapoonful of cold
water: stir untll dissolved, and powr
the mixture Into sherbet eups. When
the frult has hardened fll the cups
with junket and set away to harden
Berwe with whipped cream.

The Real Mystery.

A Fox was once seéen Lo take &
bunch of moss in his mouth and swim
gut Into the river, where, after sink
ing himself to the very point of his
nose In the waler, he let go of the
moss and came ashore,

“No doubt,” remarked a well-read
bystander, “you did that to rid your
self of fleas, which were driven by

the water to seek refuge in the
mosas."
The Fox glanced furtively and

glinkingly about and around.

“Hist!™ he whispered, with a sly
wink, “I did It to make some people
think that was what 1 dld it for!™

Moral: There is no greater mystery
than motive, take it up one side and
down the other—Puck,

Here's

toYourGood Health and Pleasme

Come—follow the arrow "til you join
the merry throng of palste pleased men
and mmm uit seeking for
the one

found it—

they've

Delicious—Refreshing-—Whelesome

Se¢ Evcfywltr‘c

Arcow think
ol Cosn-Coln

EXCUSE FOR HIS BLUNDERING

ideal Walter, True to the End, Mad
Been Working Under Pretty
Heavy Handlcap.

He was an Immaculate servant, To
wateh him serve a salad was to watch
an artist at work. To hear his sub-
dued accents was a lesson In the art
of volee-production. He never alipped,
he never smiled, and his multon-chop
whiskers marked him as one of the
old and faithful stock. Bul one even
ing, to the murprise of his master, he

sghowed unaccountable signs of nery-

ousneas. When the chicken came on,
he confused It with the pheasant. He
sorved everything lo the wrong or-
der, made blunder after blunder, and
put & final touch to his shame by up-
setting the sault over the only super
stitious member ol the party. Then,
at last, when the ladlea had retired to
the drawing room, he touched his mas-
ter on the shoulder. “I beg your par
don, sir,” he sald In a respectful un-
dertone, “but could you manage to
spare me now?! My house is on fire.”

Publiclty Law Badly Needed.

Connecticut, District of Columblia,
Kansas, Malne, Maryland, Michigan,
Misslsalppl, New Jersey, Now Yark,
Rhode Island and Vermont, have laws
which provide specifically for the re
porting of tuberculosisa and which
maka provision for the proper regis-
tratlion of living cases of this disease.
In fourteen other states, laws or reg-
ulationa of the state boards of health
require that tuberculosis be reported
simply as one of a list of Infectious
diseases. The following 28 states and
territories have no provision what-
ever for the reporting or registration
of tuberculosls cases:—Arizona, Alas-
ka, Arkansas, Colorado, Delaware,
Florlda, Georgla, Hawall, Idsho, Il
nols, Kentucky, Loulsiana, Missourl,
Montana, Nevada, New Hampshire,
New Mexico, North Carolina, Ohio,
Oklahoma, Phillppine Islands, Porto
Rico, SBouth Carolina, South Dakota,
Texas, Virginia, West Virginia and
Wyoming.

Kissing Breach of Peace,

The better half of a respected cltl
gon of New Jersey recently had the
tomerity to hale her lord and master
before the court on a charge of having
kissed her against her will. For thls
helnous offengs this shameleas Jorsey
benedlict was bonded over In $100 ball
to keep the peace, and, moreover,
was warned by the judge never agaln
to kiss his wife without first obtalning
her consent in due form, If he is any
kind of & man, probably he will never
want to kiss her again—Washington
Herald.

An Unlaureled Hero,

Here I8 a niche In the Hall of Fame
for Seth A. Eaton, a rural mail car
rler from the Middleboro postofMice,
who, surrounded by woodland fire, his
horse Jying on the ground stified with
smoke, his own halir singed, his hat
burned and one side of his face and
hands blistered, was still mindful of
duty and saved the mall he waa carry-
lug by burying it In the sand, before
be fought through the line of fire to
safety. Not all the heroes tread the
battlefields.—Fall River Herald.

How can a man expect his wife to
be Interested in business when half
the time he doesn't know the color
of her last new dress?

COMES A TIME
When Coffes Shows What It Has Been
Doing.

—

“Of late yoars coffes han disagreed

with me,” writes a matron from Rome, |

N Y.

“Ita lightest punishment belng to
make me ‘logy’ and dizsy, and It seem-
ed to thicken up my blood.

“The heaviest was when It upset my
stomach completely, destroying my ap
potite and making me nervous and fr-
ritable, and sent me to my bed. After
ono of these attacks, In which I nearly
lost my life, 1 concluded to quit the
coffee and try Postum,

“It went right to the spot! I found
it not only & most palatable and re
freshing beverage, but a food as well.

“All my allments, the ‘loginess’ and
dizziness, the unsatisfactory condition
of my blood, my nervouspess and Irrl-
tability disappeared In short order
and my sorely affiicted stomach began
quickly to recover. I began to rebuild
and have steadlly continued until now,
Have a good appetite and am rejolcing
In sound health which I owe to the use
of Postum.” Name given by Postum
Co,, Battls Creck, Mich,

Read the little Book “The Road to
Wellyille," in pkgs. “There's a réason.”

Ever vead the above letter? A new
one appears from time to time, They
are gemulne, tree, and full of human

Bogrr y
Smart-—Do you think the colloges
turn out the best men?
Wise—S8ure. I was turned out in
my wsophomore year,

DOCTOR PRESCRIBES
CUTICURA REMEDIES

“1 wish to let you know of a couple
of recent cures which I have made
by the use of the Cuticura Remedles.
Last August, Mr, of this clty
came to my office, troubled with a
severe skin eruption. It was dermatitis
in its worst form, It started with a
slight eruption and would affect most
paris of his body, thighs, elbows,
chest, back and abdomen—and would
terminate In little pustules. The itch-
Ing and burning was dreadful and he
would almost tear his skin apart, try-
ing to get rellef. I recommended al)
the various treatments I could think
of and he spent about fifteen dollare
on prescriptions, but nothing seemed
to help him,

“In the meantime my wifs, wha
was continually suffering with a slight
skin trouble and who had been try
ing different presecriptions apd meth.
oda with my assistance, told. me she
was golug to get some of the Cutlcura
Remedles and give them a fair trial
But as I di4 not know much aboul
Cuticura at that time I was doubtful
whether it would help her, Her skin
would thicken, break and bleed, es.
peclally on the¢ fingers, wrists and
arms. I could do nothing to relieve
her permanently,. When she first ap-
plied the warm baths of Cuticura
Soap and applieatlions of Cutleuran
Olntment she saw a declded Improve-
ment and in a few days she was com.
pletely cured.

“1 lost no time In recommending
the Cuticura Remedles to Mr, y
and this was two months ago., 1 told
him to wash with warm baths of the
Cutloura; Soap and to apply the Cutl
cura Olntment generously, Belleve
me, from the very first day's use of
the Cutlcura Remedles he was greatly
relleved and today he is completely
cured through their use. I have great
falth in the Cuticura Rewmwedles and
shall always have a good word for
them now that T am convinced of
thelr wonderful merita.” (8igned) B.
L. Whitehead, M, D., 108 Dartmouth
8t., Boston, Mass., July 22, 19010,

You clli‘l_r_éform & man by sug
geating that he ought to be as good
£#3 you are,

e T ——
JAMES BRAID SAYS:

‘ L]
No Athlete can do hitnself justics if his
feet hurt, Many thousands are using dally,
abroad and in this country, Allen's Foot-
Ense, the antiseptioc powder to be shaken
into the shoes. All the prominent Golfers
and Tennis Players at Augusta, Pinehurst
and Palm Beach got much satisfaction
from its use this Spripg. It gives a rest
fulness und & springy fuling that makes
ou forget you have feet. Allen's Foot-

ase is the greatest comfort dimcovery of
the age and so ensy to use, It prevents
soreness, blisters or puffing and gives rest
from tired, tender or swollen feot. Feven
teen years before the publie, over 30,000
testimonials. Don’t go on your vneation
vf-:thnut 6 package of Allen's Foot-Eass,
Sold everywhere, 25c. Don't mecept any
wubstitute, Bample sent FREE., Address,
Allen 8. Olmsted, Ie Roy, N, Y.

Your Liver

CARTER'S LITTLE
LIVER PILLS

will put you right
in a few days.

They do
their duty.
Cure Con-
stipation,
Biliousness, Indigestion and Sick Headac
SMALL PILL, SMALL DOSE, SMALL PRICE

Genuine must bear Signature
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