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Easiest Way to Make Fancy Waist

II-‘ there 18 one articla of :-luthln;:frr'trl neck and walst measure, and

upon which the manufacturers may
depend for a long prolit,
than upon any other, it {s the fanecy
walst made of lace, chilfon, net, silk,
embroldery or any other of the pret.
ty things which are 2o alluring and so
fragile. The materinls required are
not in themselves very expensive, but
tho finished product, as in the case
of millinery, is so much a matter of
transinting fabries into lttle poems
of apparel that it Is the idea and Its
working out that commands the price

And the price Is usually something
to cause a gasp like that following a
plunge into cold water., ‘The unfeel.
ing owner of an exclusive Fifth ave
nue shop mentions unywhere from $15
to 390 In the most casual and off-hand
way, when one beging inquiring as
to the value of three yards of chiffon
and a few bits of other materinls
sewed together

The ensiest way to make these fancy
walsts |s Nrst to buy a dressmoaker's
form or dummy upon which to drape
the material, Get with the cor-

long, mora

ong

ns ke yvourself In shape as possaible.

Simple walsts of plain net or of
lace nre 1o be had In the departmment
stores at a very reasonable price,
that is In the nelghborhood of two or
three dollars. Or a foundation waist
may be made a very lttle cheaper at
home;, Dut those ba bhnd in the
shops are cut on good and up-to-date
lines, These waists make the best
of foundations on which to drape the
chiffon or net or lace or other fab-
rics which enter into the composition
of fancy walsts,

to

Chiffon veils, in pretty colors and
with hem-stitched edges, are easily
used to make drapery for these walsts,
Plain chiffons, embroidered volles, and
nets, answer the same purpose. In
the waist pictured here volle 18 draped
over a foundation walst of lace with

line effect
In attempting a fanecy walst, it 1s
much the easiest way to select a

walst, or the pleture of one, and fol-
low out its details.

Popular Hats for Vacation Trips
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| enkes and such delieacies
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WHAT TO DO WITH OLD JELLY.
tnke wvar Lo

the old Jelly, and as
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bring fresh (rult so much
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more acceptable, It may
4 J ;1 b wige to record a few
;' waye of ) minge of the
lgsy old jelly.
i For o drink one may
L
‘J(....- ~ wnlwnys find a use for
P Jl'l!u. as i few toaspoon
— tulwof Jelly, digsolved in
4 pitcher of water, swoeol
ened, and o bit of lemen fntee pdded
makes @ modt refrosling bevernge
b ind mineral water, of course, €n
h the palatability of the drink
A most dellghtiul o may In
made from a glass of Jells and the
white of un e beaten ¢ther until
nrin Sorved In sher L oups with i
custinrd or with \,:;'.',-" Jd erfoam Al
though this is a eimple dessert, At ad
wWnys orm very vieh
The old jellies, bocnuse somewhat
| dry and dark, will make ldeal flling
: for fritters or doughouts, rolled griddle

O cours
the finer the jelly the fliner the dish,
prepared with s nccompanbment,

For pudding sances jelly lends (tself
wiell, fisunlly the addition of a bit of
flavor, like lemon peel or orange peel,
jmproves the flavor

For Sunday night lunch jelly and
d¢ream whipped together and served on
buttered toast makes a nlece supper
dish. |

Jelly and Cream Ple.—Bake a rich
ghell for & ple and il It with a layer
of Jelly with saweetened whipped
cream spread over the top. Then If
wanted very nlce a meringue may lm|
put on top and slightly browped in a
quick oven,

The old-fashioned tarts that grand-
mother used to make are still the
delight of the child's heart. They are
glmply rich pastry cut In eircles and
matched with one which has the cen- |
ter removed llke a doughnut, When |
these are baked and a bit of bright-
colored jelly I8 placed on one, cov-|
ered with the one with the hole Ini
the center, the jolly stands up lHke a
ruby jewel and tastes as good as it
looks.

Hot popovers cut open, buttered and
& teaspoonful of jelly put into the cen.
ter, make a pleasant little cake for
children.
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1 love
trouble,
Aistrens,

the man that can smlle in
that ¢an gather strength from
nnd graw brave by reflection
Tis the business of Httls minds to
shrink, but whaoke honrt In firm,
and whose conEoieno npproves his
conduet will pursue his princlples un-
to death T. Palne

GOOD THINGS WITH FRUITS. |

When you want tn serve something

to please the children meke the Ne- |
apolitan  baskets, |
'|'l!|': nre gin ;-l_\' |
oblong pleces uf |
sponge ecake ol
lovw il out and
Wiled with berrles
of any kind and
whipped eream

plped over the tap.

Fhe handles to the bhaskots may  boe
made of orange poeol or citron sonked
ane cur in strlp |

Pineapple Compote.—Wash a cupful

of riee, and eook untdl tender 1o boll
g ealtoed watey then add milk nnd
ook over water antil that i T il
Season the rice with butter, sugar and
a Hitle nutmog ikl g Iects @
which mav have come from the plie
le, then heap the rlee on a Tor
d decorate with sliced plneapile
Kind of frit 1 pood with th
i enl | be used inst I of
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| outer skin, chill

| woeds and velns, eut the pepper round
and round In rings

ogar as oll and adding a bit of sugar

| unt!l the meat Is tender

o of o Jemaon, half a4 cupful ol
and a doush of salt ook, stir
the mixture thickens, then

Irom the lire and add twothirds

i

oo eapiul of shredded pineapple, one

half tablepoonfuls of gelntine
whiich has been soaked in water
When the mixture begins to thicken
add a half cupful of cream whipped,
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GOOD THINGS TO TRY.
The following cake in the original
1 i the now famous eanke amd
=5 north oitineg  down  in |
the famiy ceok book !
Apple Sauce Cake—
cupful of un-
1 i d ay !
i Wi 6 hall
| 1 TESHY one |
( ul of sl ten
Iy 1K « I3 RE, |
linl il of butter
milk  (2our milk  will
do) 0 tepspoonful of cliinamaon,
halt teuspoonful of cloves, one ena
spocnful of sodn, one teaspoonful of
baking powder amd two cupfuls of |
Hour Creagm the shortening, add su- |
paur and bealen volk, divide the soda,
putting half In the apple sauce and
half In the sour milk. The white of
e eEr s to be used for (rosting.

Pepper Salad.—This is not only good
to the taste but pleasant to the sight,
Wash three green peppers and one
red one. Plunge them into bolling wa
ter, remove at once and rub off the
When cold, cut out
thie conters, removing stems and the
Sliee a mild onlon
in rings and arrange the red, white
and green rings on a bed of blanched
lattuee. Serve very cold with a French
dressing, using a fourth as much vin

with the salt and pepper.

Raisin Bread.—This {8 such a favor
{te now with everybedy that we should
have a reliable recipe at hand when
preparing it Scald a pint of sweet
milk, and stir in a teaspoonful of but
ter and one of salt. When lukewarm
pdd a half cup of warm water and
half a yeast cake., Stir and beat In
enough flour to make good cake batter
and set to rise In o warm room for
elght hours. Then beat again for five
minutes, add a cup of flour and knead
until lght. Set for the second rising,
after adding & ecup of halved ralsins.
Let rise and bake in small loaves.

Chop Suey.—One pound of lean pork,
one pound of veal or half of each; cut
in pmall pleces, three onlons, three
stalks of celery, n few mushrooms; two
tablespoonfuls of cornstarch, two of
molasges.  Put a Httle butter in o ket
tle and drop in the meat, scason, adid
the rest of the ingredients and cook
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TO PERPETUATE STRAWBLRRY SPECIES

Ideal Rows of Early Ozark Strawberries. The Best Extra Early Strawberry.

Nature has provided two methods
whereby the strawberry may perpetu:
ate its specles--by means of seed and
by means of runners,

Restricting the effort of the plantsa,

put forth in this direction, results In
finer fruit. Some varietlea of plants
gend out large numbers of runners,

while other varieties make but fow.

It 18 noticeable that those varlaties
that make but few runners either send
up large numbers of frult stems or
else the Individual specimens of fruit
are exceptionally large. The Parker
Earl has the firet named characteris-
tle, while the Marshall and New York
are among those varieties making for
large fruit.

On the contrary; where the habit of
the plant impels it to take an exces-
sglve growth of runners, and the plants
arn allowed free cont to this instinet,
Individual plants will doom but few
fruit Mll:r?, often not more than one,

and the fruit will usually be small
and of inferlor quality,

The Warfield 1s of this class. How-
ever, while it Is true that the War-

field 1s one of the mosat prolific in the
matier of propagating Iteolf by means
of runners, it 18 equally true that if
this variety and some others of its
class be restricted In the seffort to
propagate by means of runners, thelr
creative energy will be turned into an-
other channel

Grown nfter any o' tha several
hedge-row plana, Individual plants will
stool up wonderfully. They will he
different  looking plants  entirely.
There {8 no secrot in getting such re.
sults, The possesaion of o lttle knowl
odgoe with the energy necessary to put
the knowledge into practise Is all that
Is noeded

In hedge-row culture it 18 the alm to
fet the young plants in the fresh earth
where they are wanted and where they
will inke root quickly, There should
he from elght to ten inches betwoen
the plants und after a suffelent num-
ber have bene secared to A1 out the
row, all further efforts of the plants

B e

to propagate by mesns of runners are
onrefully checked

Runners should be pinched or cut
off before they have made much
growth, else there will bo a wasta of
energy and growth of plants.

Kven when grown upon the matted
row plan an lmprovement In both
quantity and guality of fruit may be
obtalned by a Judiclous use of the hoe
In cutting off superfluous runners and
thinning out of the plants.

Judicious pruning is conducive to
the healthfulness of the plants for an
abundance of sunshine and alr are as
essential to the health of planta as to
the different forms of anlimal life,

Grown In a thickly-matted state the
plants do not have free sccess to the
alr and sunshine, consequently such
plants are more subject to disease
than where grown after the hedge-
row plan, where each leaf has ample
room to spreoad so that the entire leat
surface of the plant may recelve dur
Ing some perlod of the day direct rays
of sunshine.

The more nearly the grower comes
to reaching the ldeal in hedgerow cul-
ture, the stronger and the healthler
will the plants be and the greater the
result at harvest time,

— e =TT e e
Cost of Mongrel Hen.

Why do some farmers endorse the
mongrel hen? Simply because she is
cheap. Nature has no regard for
money values, one way or another. Iff
mopgrel blood were higher In price
than pure blood no one would harbor
mongrel hens. When once obtalned,
the cost (& no more to malntain pure
blood than mongrel blood, and the re=
sults are much better,

Large Egg Production,

It I8 gencrally conceded that the
tendency to large egg production Is
transmitted by the males, rather than
the femnles, If you aro brecding for
a “bred-today” strain, carefully keep
this In mind, Huy no males except!
gons of large producers

GROW CATALPA TREES FOR FENCE POSTS

Grove of Catalpa Treen, Four Years Old, at Comanche Indlan Mission.
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You will have to pay wbout ten doliars

per 1,000 for good treea.

Iho ground should be plowed and
put in pood conditlon an for corn.
The rows vught to be about elght feut

wrt and  perfectly straight I'se &

narker 1o get them just right

After they get o good start cut them

varly to the ground Don't be
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