| Transparent Fabrics in Summer Gowns

OR the dance or the garden party!

or for any other of summer's fes
tvities the alrfest and” prettiest of
goWns may be made like this one of |
sheer organdy pletured here And
there is any oumber of fransparent
or semi-transparent materials from
which to make a cholco snited to the
design. There are the plain and fig- !
ured nets, volles, gwlss orgavdy, ba-
tlste, and the finer lawns, besides silk
muslin and chiffon

This e an American desigu, orlg
inal and simple. It is prottily girlish
aml need not shrink from comparison
with the produet of any French estab-
lishment. There |8 an underskirt and
waist of silk muslin. For this under
=lip the thin washable Chinese and
Japanese sllks are desirable, for they
can be readlly cleaned. A baby waist,
with rather full sleeves, and a plain,
moderately full skirt, answers this
purpose and I8 to he made as a seps-
rate garment,

The outzide skirt is alsp
and plain. It Is trimmed Into very
shallow scallops at the botiom and
thege are flnished with a narrow ruf-
fle of very flne polnt d'esprit or val |
lace, for which flne plain net may bo |
substituted,

Over thig skirt there Is an over
akirt, comewhat fuller than the under- |
skirt, and cut at the bottom in the
same way, in shallow scallopg, finishied
with the lace edging. The overshirt |
drops over a raffle made of the urganv]

strajizht

| portance.
| pends

| rufles

dy edged with lace, The ruflle fol-

overskirt, which Is caught up at each

| fish there are

|

| lows the lines of tho drapery in the | away from the bones

THE SBEMI-WEEKLY TRIBUNE, NORTH PLATTE, NERRASKA,
e

—

( ——

"
>
"

T

e raod i Womt af o W e W
" Yy comformigy o vlinT meEn's
Ien f ate that the average
N n debn

The mu hitve whiat ¢veryhay oelse
han whet he wants It or not

FRIDAY'S DISHES.

As different varieties of fish are
found In diffefant localitles it ls a
poor spot lndeed

which will not

yield from the

neighborhood o4

diipping market o

few varfoties, For

thoge who are

ghut off from the

fresh ses or lake

alwaya the caaned and
drled and smoked varletles to fall
back on, so that one who is so dis
posed may have filsh at least once a
woek upon the table

Fresh shad, mackerel and flounder
are so dellcdous of themselves that it
I8 rather a difficult matter to even
spoll them by poor cooking, Those
who live Inland usually have access
to some stream or lake which yilelda
its different kinds of toothsome fish.
The brook trouwt caught and cooked
for brea*®sal are hard to equal in
flavor

Planked fish Is an appreciated deli-
cacy and Is easily prepared at home
or in camp. A plank two inches thiek
with a groove to hold the
around the sdge may be made of oak
or maple and the longer It 18 used the
bettar It becomes, Sprend out the

t 1ish skin slde down, fasten with thumb

tacks to keep it from drawing up and
cok I a moderate oven until it falls
Garnish with
roses put through a

muashed potato

gide by a group of nina tiny tucks I passy tube, return and brown, then
| serve the plank, either in its out rack

placed oveY the hips.

The neck {a cut square in front and
thera Is a square turnover collar of
the back and edging of lace
get In at the front. A strand of pearls

liaee In

s worn, most appropriately, with this,

as & neck finigh. Two smart acces
sorles complete the costume. They
are g wide girdle of figured ribbon

and a cluster of little flowers, forget-
me-nots and June roses, fastened uno-
der the overskirt at the left side. The
girdle s finished at the back with a
flat bow.

If it were not for the sleeves one
night say this gown lacks any dls-
tinetively original and picturecsque
tauich. But they are features ofeim-
The bodice, cut in kimono
fashion, with full short sleeves, de-
upon them for ita smartness.
Set on to the short sleeve are shaped
of organdy headed by a full
puff of the same.
into long polnts in the manner of old-
fushioned “angel” eleeves They
geem appropriately named In the va-
pory materinl of this gown.

The unugually wide brim of the hat
worn with this gown ig an Innovation
in shapes. The hat is made of ma-
line with horsehair lace over it on the
crown and upper brim, There la a
sash of ribbon about the crown,
flower medallons aflixed to It

Style Features in New Coiffures

Ai'nli-‘i'l‘l{]-: that I8 popular with |
; “Miss Muapbattan" must possess
ertaln  style features which are

worth Iinquiring Into, since this young

lady Is very sophisticated and keen
and digerMminating, when it comes to
the matter of making =elections. One

of those new halrdressings which have

compelled her npproval 18 shown her
and since Imitation Is sincerest flat
tery the French twist, made of a mase
of waved balr, may consider itsell flar
tered

he most acticenble points in this
itvle are the waving of ull the hair
and the side part There Is b return
to waves: and curls and the promiee
already occeasionaglly fulfilled, of puffs
in the coming stylas In colffures. Far
more than half of the prottiest effects
ghow Lthe halr parted at one or baotl
gides and massed on the (op of the
hend

Ving e

the face than IL has bean
oot of hats which set lese fur down

This is tho

on the head than 1hose that preceded
them

It Is not difficult to prrange the halr
in the manper pictured, but the wav-

not so easy. A slde comb |a
worn with the long twist at the back,
for dressy Spanish
comb makes an affective finish, thrust
near the top or at any
that I& becoming to the wearer

awnd oocarions A

at the sids

angia

It Is quite thoe styla to sliow the
forchead bare at one or both sides,
In the side part, sg pletured here, the
left foretiend hare and a lock of
halr falls down at the right side and

nter, Little love wisps of halr about

¢ fuce dare curied i tght ringlets
The eurs nre almost uncovered, wark
ing tl last of the innovations whicl
halrdressers ore ‘ntroducling

with |
| enay fto

The ruffes are cut |

or o1 a platter

A sauce which Iz especially nlee
with holled fish (which I8, by the way,
~ooked In water tled In a muslin eloth
o keep it from wasting) is

Hollandaise Sauce.—Put a cupful of
butter in a bowl, cover with cold wa-
ter and wash, using a wooden spoon,
previously scalded and chilled. Re-
move from’' the water and divide Into
three pleces, put one piece into a
saucepan with the yolks of two eggs
and a tablespeonful of lemon fulce,
set the saucepan Into one of boiling
water and stir constantly with a wire
whisk until the butter is melted: then
add the second piece of butter, con-
tinues the stirring and as the sauce
thickens add the third piece. Add n
third of a cupful of bolling water,
cook one minute, season with salt and
cayenne,

Insomnia nover comaes (O a man or

woman who has o get up at alx
a'clock, Insomnia troubles only those
who can aleep at any time

The best way Lo get even & 1o for-
Eet

SEASONABLE GOOD THINGS.

A delicious salad, which s simple
prepare and withal good o
eat, 18 the follpwing
Slice ripe red tomatoes
fn thick slices, spread
with mayonnalse
bolled dressing, well sea-
soned, then with cream
cheese, which has been
put through a vegetuble
ricer; sprinkle with a
very little chopped chives or parsley
or green pepper and place each slice
on a lettuce leaf, I served from the
dining table manke a wreath of these
on a platter with a bunch
cresg In the center, using a little of
the cress with each serving

Pepper Grass Salad,—Take a quart |

of freshly pickad pepper grass, which
you of course grow in your own little

| garden, brenk up bita of cream
cheese, a few chives, and toss all to
gether with any kind of salad dress
jng preforred Garnish with radish

| minddl Fronch dressing is

riEes
Rhubarhb cut in thin sllees and com
hined with [freshly-grated  coconn!
a most delight
ful surprige as o salpd. The oll need
less of the acid than wsual In making
the dresglng as the rhubarh I8 8o tart
A most enjod
gerved with Inmb-cut
with French
sprinkle with finely
Cherry lce.—Plt
quarts of cherries
udd the crushed
pite, and let
pint of water

alices of orang:
dressing nnil
lhf1|!|ll‘l1 mint
and
a quart of sugur,
kernels of a4 dozen
stand two hours. Add o
press through a straln
er and partly froeze, nearly
froren add the stiMy whites
of two eggs, Onish freezing, Serve in
glasses with fresh cherrles as a gar
nish

Aress

crush two

when
henten
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Literary

e grawth of populstion in Ala
ka and upper Canada should be dl
tinetly encouraging to our book
ers vecording to o speaker, Norwny
I “the booksellers’ paradise,” becniiss
of the rarily of amugements and the
long, dark night 2w York Evenh
Paost

Sepz Ole Cliff Fox,
3] 3 B 0Dy vormy ny ]I. I8 v
i folks get! married, by ginge:

gravy |

ar A |

of water |

able salad is one to he |

t heal) and =i and wall
Ppy, You muast work - wilh your
! well ue with your head
A wise man doek not need ndvice and
a Toul will not thke It

BREAKFAST DISHES.

The warm weather of midsummer
rerentes the desire for Juley, refreshe.
ing frults, and the

the first meal of
the dny I8 well
started if some
vartety is served
It I8 the general
opinion that
breakfast is one
of the hardest

nl
medis Lo

prepare. Not only because
the appetite is then most capricious,
| but one must uge care not to fall into
the rut of bacon, eggs, toast and cof.
| fee untll the sight of a plece of toast
i#2 reason for saying things,

As toast 1s so Inevitable and withal
60 necessary, we should learn to spare
our famlilies the Infliction of under
done or scorched, tough or gEreasy
| pleces, Cereuls which are light and
| require little cooking are more favor-
able for hot weather than the heartier
| oatmenls and wheate. There I8 no
more deliclous breakfast dish in the
summer than fresh fish with radighes
and a bit of French fried potatoes,

Steamed eges make a nice breakfast
dish and when cooked i a steam
cooker are no trouble to prepare. But-
ter the cups, drop In the raw egg,
aprinkle with salt and pepper and
stenm until firm. Slp each egg, which
will be beautifully round, on rounds
of buttered toasl and serve

Ham and Poached Egg.—Mix two
cupfuls of finely chopped cooked hawm,
one tablespoonful of prepared muss
tard, one teaspoonful of minced pare
ley and two tablespoonfuls of cream.
Mix thoroughly and form Into cakes,
Make a depression In each, drop &
raw egg in the center of each, sprinkle
with salt and pepper, dot with bulter
and bake in a moderate oven until the
egrs set. Remove and cover each
with the white of the egg beaten stiff,
dust with salt and pepper and return
to the oven to brown.

Pineapple and Banana Puree.—I’ress
ripe bananas though a potato ricer,
add orange juice and sugar, and heap
on thin slices of pineapple, place a lus-
clous strawberry for garnjsh and
garve (ce cold, This is nice for a fruft
couree at o luncheon.

That man only Is really worthy to ba
called educated who Is able to do at
leant one useful thing well; who has a
wympuathy which s universal, and who
is In the line of svolution

LEFT-OVER CHICKEN,

There 18 no cold meat which Is
never refused (even by “those palates
which must have inven-
tions to delight the
taste”) equal to the dell
eate chicken,

Minced Chicken With
Green Peppers. — Boll
Lwo green peppers ten
minutes Remove the
seeds and cut the pep-
thin strips, using a pair of
Mix with two eupfuls of cold

pers In
selagors,
fowl or chicken not too finely chopped.

Melt three tablespoonfuls of butter,
add three of flour and stir until well
blanded; then pour on gradually,
while stirring constantly 1 1.8 cuptuls
of chicken stock. Bring to the boll-
ing point, senson with salt and pep-
per and add the peppers and chicken,
Serve as soon as well hegtod
Chicken Tetrazzinl.--Mell two table-

spoonfuls of butlter, add three tableé |
spoonfuls of flour, stlr until well
blended; then pour on gradually; stir
ring constantly, one cupful of thin
cream. Bring to the bolling point and
season with sall, celery sult and pep
pET Add one cupful of cold cooked
chicken, cut in sliees, oneshalf cupful
of mughroom caps, cut In slices, one-
half cup of cooked spunghetti pnd one
third of cup of Farmesan cheos
'ut into buttered romeking, covel
with buttered erumbs and bake until

the erumbs are hrown

Chicken a la Bernent. IMsuolve one
tublespoonful of granulated gelatin in

threefourthis of a cup of hot chicken

broth ond strain, When the mixture
beglng to thicken beat until frothy
| and add three-fourths of u eupfol of

heavy eream, whipped, 1% cupfuls of
l chicken, cut in dlee. Season with salt,
pepper, and turn into individug! molds
and chilll
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| Who Finds Them!
It Is sald that in Khartum, Egypt,
0 man may be fined $3 for every moss
guitoe found allve on hig property,
Only milllonaires could afford to live
In N Jergey if that state of mos.
iqt_l.‘n- 8 ghould adopt o glmilar statute,
It would glve the state a real distioe
tion
Qldest Chain Bridge.
Chinpg g the i ld'e oldest chnl
| bridge, stretohing for half a mile fron

| one mountalp to anether

—it answers every beverage re-
quirement—vim, vigor, refreshment,
wholesomeness.

It will satisfy you.

Demand the genulne by full name—
Nicknames encourage substitution,

THE COCA-COLA COMPANY
ATLANTA, GA.

Whenever
ou See An
rrow think

of Coca=Cola,

Englieh women are taking up ericket
a8 well as bowling,

Misfit kisses are the kind girls lav-
Igeh on each other.

. -

Ten amiles for a nickel. Always buy Red

A‘uthqutative. wee | Cross Ball Blue; have beautiful clear white
“Do you think the duke I8 sincere? | dlothes. Adv,

After sizing up thelr husbands, we
don't blame some wemon for being
fond of dogs.

“His creditors assure me that he is."
Birmingham Age-Herald

For Rose Bugs.
It 18 n good plan to remember this ‘

about roses and rose bugs,; that water | ¥:;‘uun:ﬁ,‘g,£'ﬁ,‘;112}'§§,m'w";.'?'w‘.'{.'.’g

—

at a heat of 122 degrees will kill the | Bxes Sud, CrRouate V5o Mok of the. Hre
rose bugs without In any way hurting | by mall Free. Murioe Mye Remedy Co., Chlcago.

Weil, Yes.

“Those women are trylng to stop
the manufacture of ambes 9uld.”

“Reor checks, eh?”

tha roses. 3

Anvil on the S8cales,

It Is customary when a militant suf-
(ragetie ls placed on trial in England
tor her frlends to while away thelr
*ime in court by bounding shoes, bags
of flour and bales of pamphlets on the

Growing ©Old.
“Is your father growing old grace

maglstrate’'s brow. This conduct is | fully?"
caleulated to bias—Iif not braln—the “No; he pogitively refuses to learn
court. the maxixe. " .

The picnic is incomplete without (] thinys
a uzb.::. dnéb r“l.nncllm mufmwﬁxu:’::
Got acquainted with them.
Veal Loaf Pickles Deviled Ham Olives
\ i : ibby, M¢Neill & Libby
-.._ﬂ Chicago

Inviat on
Libby's

We are on our toes with

EXPERIENSE

that ,will boost your
success. Investigate
our standing and give
us your very next live
stock business. We
will please you,

H. 6. KIDDOO, Manager ByersBros.& Go.
He took the “S" out of Skiddoo sou'h 0maha

and will do as much for you,

— REDWOOD 25" TANKS —

LAST A LIFETIME--
CAN'T RUST OH ROT—NO KNOTS

-

¢ by Wo muanufacturs the celebrated Calis
+ rornls Redwood tunks, Thoy nelther
ghrink nor swell aond cannot rot, Our

.-:'1 1%

tanks are hold in perfect "‘NH-"' by a

Patented applisncs, not found in any
other tank s Nedwood tanks
hnve been lmown to stand €8 years
with deony Coet no more than
Others Satd for price Nat and mens
thun sl of tank wanted.

ATLAS TANKMFG. CO., 219 W, 0. W, Didg., Omaha




