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RICH COLORS IN INTERIOR
DECORATION.

HE popular colors being used 4n

women’s clothes seem to be set-

ting the pace for the present

color schemes and combinations
#n Mterior decorating. In some of the
most diseriminating studios and shops
Prown is dominant fn both draperies
and rugs, and the use of gold ecolored
backgrounds in cretonnes i3 quite pro-
mounced. Such eolor combinations as
gold and brown or light taupe and
echre are typical of the day's tenden-
clen,

Chiness rugs in browns, vellows, and
®loes are being ghven a great deal of
mttention. There s a strong demand,
oo, for velvet carpets in taupe colors,
fn jaspe effects, and for drum-printed
welvets,

For tha wall decoration of dining
room, hall, and living room numeroush
beautiful tapestry reproductions are
being shown. These range In color
from the softest pastels to lively reds,
yollows, and wistarins. Grass cloth
and other fabrie effects are as popular
as ever, In two toned papers ecru,
brown, and cormm color for library,
ntudy, or smoking room ara being
offered, with occasional experiments in
dove gray or shades of taupe.

Blue and erange splotches, to catch
the stray sunlight in a bedroom,
A room
which T suw recently has been carried
out with this idea in view. The furni-
A blue, black, and tan
Chinese rug, with accents of burnt
ue gilk ve-

are
a rather startling novelty.

ture {s walnut.

orange, covers the floor. Bl
lour, matching the blue in the rug, ia
used for the valances and side drapes.
These are edged with a burnt oranga
chenille trimming. Quilted sateen, in
burnt orange, covers the twin beds.
Yellow and black, in a bedroom
scheme, are suggestive of the orient.
The turniture is lacquered black, Black,
gray and white chintz, Chinese pat-
terned, 13 used for the drapes, and a
amall flgured rug, in two tones of gray
and black, cowers the floor. Canary
‘weollow tafTeta is used for a bedspread
and for chair and dressing table bench
eushlons, Yellow tarmin.n. gatherad
full and weighted at the lower edge, so
'that it falls in good lines, is used for
\the glasa curtalns. As the light is
diffused through these bright, transpar-
ent curtains it produces a cheerful ef-
fect of sunlight, Walla are papered
in light barley gray. This makes an
excellent background for a set of six

colorful Japanese printa, set in narrow
¢hony frames.

Satin striped wan papers, to corre
spond with satin damasks and drape-
ries, are being much sought. These
vertieally striped papers are especially
good for use in low cellinged rooms, as
they produce the needed heightening
effect. In a rather small French bed
room the walls are done in a satin
striped paper, showing one inch stripes
of jade pink and pearly gray. French
gray enamel is used on the woodwork.
The l.ouis Quinze chairs are uphol-
stered in satin damask. Jade pink vel
vet hangings, edged with silver silk
fringe, are used at the windows, over
silver silk gauze pane curtains. The
rug {2 deep taupe, and the bed cover ia
in wide bands of alternating plaln and
shirred jade green taffeta. The lamp
shades and shields combine jade pink
and silver silk.

Café au lait sateen is used for the
upholstery of a Sheraton living reom
suite. The drapes used in conjunctinn
are of muffin tan silk velour, and the
valances are of figured silk in rose,
gold, and heliotrope, with green leaves,
on a ground matching the sideddrape
A deep brown rug covers the floor. and
the shirred sllk lamp shides are of
cloth of gold, interlined, for a pleasing
lighting effect, with rose colored siik.

Orchid geems to be becoming mote
and more popular. Thia is especially
manifested in silk gauze curtainings
and damask upholsteries, A stunning
winter breakfast room, which has just
heen completed, {8 curtained with
orchid silk gauze. The furnitupe |=
enameled in a sort of misty Nile freen,
Light gray paint ls used for the wood-
work, and the electric candle lighting
fixtures are dull silver, Orchid geor
gette, shirred over Du Barry rose, is
used for light shields. For wall deco-
rations plagues are used, showing gny
bunches of flowers, done in parchment
paper. :

In textiles, the colors for which the
greatest preferences are shown are
browns, deep, almost midnight blues,
and sand colors, These colors, with
various lively wariations, are almost
sure to be pleasing. There ig some-
thing warm, and yet restful, in“the
proper combination of sand colors with
blues, yellows, and burnt orange.

Curtains, hung straight across the
entire window opening, with ample
French headings, and then looped back
gracefully, with cords and tassels, pro-
duce a note of richness in a formal
living room, A charmingly soft qual-
ity of deep blue velvet is effective,
Half widths are used for each curtain,
and allowed to hang straight from top
to floor in even, shadowed folds. Tha
mdges are outlined with two inch deep,
silk bullion fringe, of fine weaves, com-
bining the blue of the material with
alternaling strands of taupe color. This
arrangement of two contrasting colors
in trimmings is singularly striking.
Heavy, open ‘meshed fllet is used for
glass curtains,

A large number of enameled bedroom
euitea in interesting tones of ivory,
tan, and vArious shades of gray, is

The Best Joke I Ever Heard

Reproved.
A man fell in the river and began
yelling, * Help! Help! I can's rwim a
mroke. '

I wouldn't go
responded
. F.

can 1, but
about it."

* Neither
around bragegin’
Mike

L 3 t
Night School, Perhaps.
decided to pay a surpribe
who was in college
son's  rooming
who an-
Brown, a

Father
YiElt (O

When he called at
house he asked the woman
gwered the door, “Is Mr.
student, £

ils son,

here? "

*"Why,” she “Nr. Brown
etays here, bu!l thought he was a
night watchman.” V. Z. M.

L .
initiative.

The new conductor was put on a
pida street where there was but little
traflic.

One day he came in with his pockets
fill of money. and when asked by the
ecashier Why he'd had so much busl-
ness that day, he replied, "0, we
eouldn't do anything over thers where
you put us., so we took the car io the
business district.” P.W.

® *
Quite So.

Little Willie went irfito a confection
ery stora to bhuy some candy.

Willle—How much are those?

Clerk—Six for a peany.

Willle—Six for 5, five for 4, four for

replied,

7, three for 2, two for 1, one for noth-
ing. I'll take one. S R,
® %

One Lives and Learns.

The doctor's wife bad advertised for
a girl to do housework, and was show-
ing an applicant over the house. EShe
had been liberal in her promises of

ivileges and it looked as though

he two were going to come to an
agreement, when the girl asked:

“I» you do your own stretchin’?™

Do we do our own what? " asked
the puazled mistress.

“ Qtretchin'.” repeated the girl
“Po wyou put all the grub on the
table and stretch for {t, or do I have
to shuffle it around? " “I. R.B.*

L I
Just Like the Kettle.

Rabby was playing with his Kitten
before Lhe fireplace when it began to
purr contentedly. The boy's mother
was shocked presently to =ee her son

crasp his pet by the tail and drag it |

wcross the carpet to the accgmpaniment
of agonized protests from the unfortu-
nate an'mal.

“ Bobby ™ mother cried.
not hurt kitty.”

“I've got to get him away from this
fire,” sald the child excitedly. * He
was beginning to boil.™ E. B.

" You must

being shown by some of our best dee-
orators. This type of furniture is well
adapted to the average home, because
it is light and simple, and informal in
character, There nothing particu-
larly radical in the majority of enam-
eled suites which are baing offered at*
present, DPow foot beds are popular,
although not to the exclusion of
straight ones. The drawer handles or
knobs are usually of metal, gold, silver,
and oxidized. Carved decorations, in
most “instances are applied sparingly,
and eonsist chiefly of gaskels of 1l
ers, festoons, and bunches of conven-
tionalized flowers.

An enamecled bedroom euite, which
attracted my altention a few days ago,
consisted of twin beds,
and bench. chiffonier, writing dgsk, and
twn side chairs, These all were enam-
eled turquoise green, edged with dull,
rubbed goid. To be used in conjunc-
tion were gold colored silk gnuze case-
ment curtalns, with mauve taffeta over
drapes. Matching the drapes were the
ruffled bed covers, The floor was to be
covered with a deep mauve colored

carpet

velvet, in emerald
gold backgroind, is
draperies in a dark

Wizured mobair
green, with an
used for window
oak paneled dining room
ances the really beautiful
the velvet {8 agcented by having Its
salient features outlined, producing
a scalioped edge. The wide, lustrous
folds of the curtains are looped bhack,
above the sill line, with self loops,
edged with gold colored silk fringe.
The same fringe outlines valances and
curtaing. Pane curtains are of gold
colored gauze. A stately naken dining
group, of ancient lincage, The
backgrounds of the finely carved pan-
elg, in the furniture, are brushed with
bits of dull red and green, and the de-
tails high lighted with antique gold.

tyolden brown (s the background
eolor of the cretonne curtains and fire-
side bench upholsiary shown in today's
iNustration. This is figured In Du
Barry rose, sage green, and dull blue,
with touches of ivory white, Ovecasion-
al cushions are unfigured, repeating
the varioue colors in the eretonne. The

pattern in

i5 used.

dressing table, |

THE COOK BOOK

By Jane Eddington

SUGAR BATTERS AND DOUGH.

HY ocannot nny cake cook

make cookies, perbhaps Now

Yoar'a coukies cookies 1n

| the shape of bird and baast
and man, for the children? These
latter are coming into great popu

In the wval- |

. could,

recesged fireplace is an attractive fea- |

ture. Yor those contemplating a new
bungalow or house, a fireplace similar
to this would make a pleasing effect,
without adding much to the bullding
Ccost.

larity, yet only a homa eook hera and
there can make and roll out a dough
that wM give a tender and palatalile
cooky.

A cake batler secms

ecasy enough

To make a cake dough is nol so easy
The light hand of experience is re
quired, and how shall that experience
be acquired of sugar
and spice and all things nice that go

without waste

Into cookies?

The problem s in getting the flour

Into the wetnesa without " wadding ™
the batter, if that
in cookerv. All the recipes for cockies

are at hottom just like those for on

term may be used

ege or two or perhaps three egg cakes
The two egg, or most universal of
cake formulas, genorally called cup
eake, ig given in the old books for
the rather rich cooky, and the one
egg for plain, although it

much of the really
sugur and butte

Just as
gredients
Old and Modern Recipes,

Take thna two as given in the old
books., Flain -One-half  cup
butter, one cup sugar, one-fourth cup
milk., one egg, three level teasponns
baking powder; flour to roll out thin.
Richer cookies—One-half cup of put
ter, one cup of sugar, one tablespoon
milk, two eggs, two level teaspoons
baking powder; flour to roll out.

Compare these with a modern text
book cooky recipes, which, you should
notice, puts the flour first and pre
scribes an exact quantity It reada:
“ Two eups of flovr, two teaspoons bak
ing powder, one-half teaspoon salt, one

cookics

My Nicest

Spontaneous andl Sincere.

Tha nicest compliment I ever re
ecelved was from a girl whose friend-
ship I count as one of my dearest pos.
sessions. We were discussing another
girl whom [ greatly admired, and in
the course of the conversation I re
marked that I_thought she liked me
quite well, too. ]

Then my friend
slhie does, Boetty, and
any girl who doesn’t. 1t seems to me
you are one of the most popular, well
liked and well loved girls I kuow.™

I didn't deserve it; nevertheless 1
liked that, coming so spontaneously
and sineercly. B. D.

answered, “ Yes,
I don't know of

* %
Making It Up.

Never having been the object of
men's adoration and not being
one's girl in particular, I feel rewar
tor what I fmay have missed by the
compliment I Eitely received.

My friends, both girls and boys, al-
ways tell me their troubles. I rather
resented this—or o much of it—until
one boy made me appreciate it

I had given Him the best advice I
and when I finished talking he
quietly said: * Thanks so much. You
always do say the right thing at the
right time.” R, X.

* %
Likes Them Quiet.

At a party the trend of the Ais
cussion went far from my usual men-
tal #Mupts and, though theroughly
embarrassed at my lgnorance, I maln-
talned a discreet but attentive silence.

I left at an early hour fearing my
hosteas had found me a bore.

Imagine my surprise, then, when at
lhl' door she remarkd, * So glad you

BﬂéhtSagfngs o Chli ren

Elizabeth had an active mind and
was always ready with an arswer [or
her mother on every occasion. °

One day mother ran into her in the
dark passageway.

*“0, Elizabeth,"
your pardon.”

Klizabeth looked up and with her
ever ready answer said, * Yes, mother,
you're beggared.” H R W.

she sald, “1 beg

-
The kindergarten class was gathered
together for the usual morning talk

when Bobby asked the teacher If he

might draw something on the black
board. Upon the teacher’s consent, he
picked up a crayon and drew a large
cirele.

*This is a bear, and this is his eye
and this is his mouth, and here are his
teath,” said Bobby, making accompany
ing marks. Then he added the ears
and tail and sat down.

One little fellow in the back gow
gaid, * Say, Bobby, where are his legs?”

“0." said Bobby, disdainfully, “he's
l¥ing down." . W. H.

. i

Kare! delights in spending a night
at grandmother's home. Preased for
a reason, she quaintly replied, " My
grandma's beds are sleepable.” V. M. B.

- -
10¥ had returned from a vigit to his
aunt, and was trying to describs the
folding bed he had been sleeping in.

“ It lays down at night, mamma, and
stands on its hind legs in the daytime,”
ke said. W. G.

—

Mab had visited a railroad town

| where a great number of psople regu-

lated their activities by the whistle
blown at the roundhouse.

On returning home sghe described it
to her mother as follows: * They're
whistled to work in the morning,
they're whistled to their dinner, and
they're whistled to stop in the after-
noon.” B. C

Evelyn was tuken the dentist to
have threo teeth drawn,
After suffering tfuuy ten
without a sob, she remar
slid out of the chair,

minutes
as s

*“ Please,

e

i
-

.j-""

I'! eome hack when you learn how
better, H. R
NG
Dorothy was in the grocery store,
waiting to buy what she could with a

penny.

“ How many“eookies do 1 get for a
penny?'' she inquired of a clerk.

“0, five or six,” he answered hur

rindly

“1'l take six, please.” was the grave

retort. . M.
-

We had moved recently, and Dobby
went te the new Sund haonl for
the flrst time

The minister asked him the usual
questinns and then, “ Have you four
brothers? ™

“No, but my sister has,” wnas the
quick reply. e J. C

--—

A blavmate was calling on Wilbur,

After they had played with toys for
some timme the playmale became tjiced

4

Wame
and mentioned that he vwounld have Lo
go home,
Wilbur sald, " No, stay sit."”
J:A. D,

1) work in -!1 ning wonderful look-

egE. one cup sugar, one-half cup fat,
mMk or water—about three-eighths cup
one teaspoon flavoring or spice.”’

The directions for this are: ** Make
cnke [do nol separate the
vgge), adding just sufficient milk to
make the dough st enough to be
rolled out. Jut the dough in a
place to chili. Roil out in small por
tions, then sprinkle with sugar. Cut
and bake about ten minutes, or unt.l
brown."”

The directions for making plain
cake are to put dry ingredienta mixed
together into wet ingredients. That ia
a common and almost universal direc-
tion, but it is not the direction for mak-
ing .ple erust, and cookies partly par-
take of the nature of ple crust, They
are, like the crust, to be roiled out

"/ nplamm

cool

thin. One old diroction says to roll oul
as thin as a knife blade.
French Methods,

The goetting the wet Into the dry in
miking bread, cake and pastry Is the
French method in making almoust every
type of dough. The French cooks are
not even dependent upon a mixing
bowl. The dry ingredients are blended
on & board, a erater or basin like In-
dentation made in the cone furmed, the
wet poured into that, and the work
thereafter done so expertiy that the
weight of the wet does not break down
the sides. It is easier to scant the wet
when mixing a dough in this fashion
than by the other method and it is
also easier to use a little more than
with the other method. There is no
turning dough out on a floured board
which requires that it be rather stifl,
and the continuous manipulation from
sgoft to harder its advantages in
¥eeping the dough less hard, so that
the cooky will bee more tender,

That is what s wanted, a = tender
conky. No matter how much fat the
{nexperienced usges she can get a tough
cooky, but note what the text bLook
says on fat and texture: “ Drop cookies
may or may nol contain fat. Cut or
rolled cookies usuaily contain fat

Since 'n-lnm,.h is ]It‘n'p.lr[ 1 in m;}. ng

Complz'rrient

came, 1t's really a pleasure to find
ona person who i8 not in love with
the vound of his cwn voice.”
D, P. W.
L
No Need for Words.

Some friends of mins
a dog for three years,

. who had owned
which had been
loved as only a dog can be loved by
a small boy and his doting paréents,
went on their vacation and eft the dog
with me. After a month they returned
and took Fritz
morning, when I opened the ba
there was Fritz
come in. He had traven

b fallow in =
nome. i he [ollowing

ack door,
patiently to
d the towm

waiting

10 get back to me. 1 think that the
mnst sincere compliment ever paid
me, I. S,

* ¥
Surprising the Major,
I was invited by my
to attend a
Bchool,

14 vear old son
danens at his military
As this is his first vear he hes
itated tp invite a gir! from the semi-
nary as the other cadets had done,
After the first dance we strolled to
the end of the long hall and visited.
The major came to my son's side and

said, “ I hear your mother is here for
the week end. You should have
her (o our dance,

: v burst with pride when John
put his arm around my waist and said
i .\I this is my sweethieart, who ls

mother Isn't she the best

dancer here’
I had the next dance with the major.
I 8.
2 ke
Mother's Turn te Smile.

leing 87 wvears old and the mother
oldest 17, T was al-
referred to my

of three s0ns, Lhe
ways teased when I
friends as the " girls.”

One day while walking down the
street with one of my sons we passed
a girl T did not know

Meeting one of James' friends |ater
ghe asked: ' Who was that girl with
Jamesa? " That evening the friend told
James, who came home to me declar-
ing he had the best
for me.

This time I had a laugh coming and
salid, “ 0O, perhaps I'm not 80 ancient
after all.”

ﬁracﬁca/ alzd 7°c c/VeedIe Work

compliment_cver |

the latter kind of cookies, fat is needed
to make the mixture sufficiently tender.
A dough containing little or no fat
usually produces a tough cut cooky.
A skilled cooky maker, however, can
secure a goft cut cooky contalning lit-
tle fat by making a very soft dough.”

It requires skill to handle a soft
dough, and the inexperienced will even
get o tough drop cooky. How? No-
body can explain save by the one word

inexperienced

We would expect help on such a mat-
ter from Lhe school text books, but get
little, One glves nothing but a, for-
mula for sugar cookies, without a
printed word of direction, and that is
less than the cook books give on a
subject which scemsa to present so
many difMiculties to the learner. 1 have
been through many books to see if
some cook or other had not found some
way of telling just how that was truly
lluminating, the result of wide experi-
enee in cooky making. No help! !

Cookies in Myriad Shapes.

All the denizens of the menagerie
andeome animals that never have ex-
jsted on egea or land have of late been
represented In cookies. A-young col-
lege womai was pictured not long ago
“ bakling barnyard cookies In #ixteenth
century tins,” but gome of the fowls
so represented did not beiong to mod-
ern barnyards. A part of the legend
under the picture said that just a short
fime back the abllity to make fudge
waus something to boast about, Cer
tiainly the girl who can muake tender
cookles ean well be prouder than the
mere fudge maker.

Quile interesting effects in faces can
be secured when one has no cutters
gave the round ones, but those star
shaped, clover shaped, and so forth are
'|~5 to find, and the variety of cuttera

i1 surely be increased or ancient pat.
14 rns restored to service if the present
fashion spreads widely.

One of the farm weeklies some
monthe back had this to say about
cooky dough: “The dough should be
like a soft hiscuit dough; then it wiil
be possible to roll it thin and to cut it

easily, 'The board should be kept
smoothly floured, but not too thickly
covered. The rolling pin and cutter

must be Kept abgolutely free of dough.
Last of all, but very lmportant, keep
evoryvthing rool-—the dough, the rolling
pin, the cutter, and yourself—and try
to handle the dough as little as pos-
sible. Much handling and much fuss-
ing mean warm dongh, and that means
more flour, and more flour will mean
sUff and tough cookies.™

How Shages Are Acquired.

Three methods of getting cooky
ghapes are given, and (his is recom-
mended for richer cookles and sand
tarte: ™ Form the dough into a neat
oblong roll, and then, after chilling it
for several houre, slice it down into
{hin rounds; place these in the greased
and floured baking pan and bake.”
This, of course, is the method used for
cinnamon rolls and various filled breads
and cakes which are rolled up with
filling like a jelly roll before being cut.
1t dves nnt solve the problem of a
rolled eooky dough which is to be cut

out in fancy shapes surely and cer-
tainly without reworking of dough.

But for squares and bars we can get
on without rolling the dvugh. We may
even have as a base of our prepara-
tion what is about as soft a batter as
any made. O=no of the date and walnut
bars has such a batter, and as the bar
is chewy it may be liked better than
the stiffer sort, so stiff Lthat it does not
need to be covered with powdered sugar
to be attractive,

And yet another and popular way to
get bars of cake is to cut either sponge

cake or angel cake into slices and the#e

into strips and toast them. This has
been quite a popular afternoon tea
sweet,

Compact Date and Walnnl Bars,

The following recipe has been quite
widely used, and two inch squaré: of
something probably made by the same
furs,.ﬂa are being sold at one exchange
fo1"®.ome toods at 10 cents a square:
One cup sugar, three eggs, one cup
flour, one teaspoon haking powder, a
little salt, one pound of dates, one cup
of walnut meats, Notice that there is
no milk or any “wet Lut the egg. SIft
flour, baking powder, and =alt over the
dates and nuts prepared and cut in
rather large picces and stir all togeth-
er well. Beat yolks of eggs with sugar
until the whole ribbons and mix into
firat mixture, then fold in the stify
beaten whites., Bake in a shallow pan
for thirty minutes in moderate (350°)
oven, This dough ls sUff enough so
that it could be haked on a sheel or on
the bottom of a dripping pan, so that
it may be easily removed, and cut in
strips or squares. If kept in a closed
tin this keeps well, like any fruit cake,
and since it has a meringue-like mur-
face the sprinkling with powdered su.
gar {s not necessary, and it doea make
it seem a bit mussy. It seems to me
a little like rough treatment, but some
people put the squares or stripa in a
paper bag, shake powdered sugar over
them, and then shake the whole.

Soft Date and Walnut Bars,

One cup =sugar, one egg, one cup
flour, two teaspoons baking powder,
one-fourth teaspoon salt, one half cup
milk, twenty-five or thitty dJdates
washed, drained, seeded and sliced
cross so as to make rather large bits,
one cup of walnuts cut across in the
same way rather than chopped. Beat
ez, add part of sugar and beat, add
milk and beat well and pour into howl
in which dates, nuts and flour sifted
with salt and baking powder have been
well mixed. Mix thoroughly after this.
It makes a thin batter and the pan
should be papered if it is to come out
well. Bake in moderate or 350 degrea
oven for one-half hour, This is chewy
rather than stiff like the other, and
has more the perfected quality of the
simplest cakes. Cut to sult. .

Simple Batter Calie.

Jeave out the nuts and dates from
the recipe for the aoft date and walnut
bars, and bake in the same fashion, A
little flour may be added, but it can be
highly satisfactory without it. It needs
a papered pan, as it will be sticky with
such a proportion of flour to sugar.
Flavor with vanilia or use spices,

How Did He Propose?

Any One Would Do.

I had been in love with a girl for a
long couldn’t muster up
enough courage to ask her. One day
1 got desperate, picked up the tele-
phone, and got her number.

* Molly, will you marry me?" [ boldly
asked.

“ You, dear, 1 will,” was the sweet
response.

I felt lifted up to the seventh heaven,
but her next words floored me. “ Who
iz this speaking?" ghe asked.

A girl who would snap up any man
waen't worth asking and I hung up the
receiver. . H.

1 ‘i'
Dreams Come True.

I never will forget my hushand'a
proposal. We were sitting on the front
porch of my home and had been talk-
ing of dreams. He told me he had
dreamed of me the night before. Iie
dreamed we were on a train going
away to be marrfed, and he even
uro.amed of the place we mtem!nd

time, but

spending our honeymoon. He miid he
was awfully disappointed when he
awoke and found it was only a dreant
He =aid he wanted it to come true and
asked me if I wanted it to come trus
also. Of course, I admitted I did, for I
knew he had been wanting to propose
to me, but didn't know how to start it.
1 also knew that he made up that
dream at the time, and he has since

admitted that he did. B. B.
O
2 Heartless.
This {8 the way 1 wroie my pro

posal to my beloved:

“ Dearest Millie: T dreamed last
night that I had a charming wile, a
cozy little home, well cooked meals,
my slippers ready for me when I
reached home at night, my pipe alwaye
handy, no mother-in-law to take the
joy out of life. learest, will you help
to make that dream come true?™

And this was the heartless respors

“Dear Jobon: You never ought te
marry, for when a man has a dream
like that he ought not to risk waking
up. And my AnsEwWer ls-—no " J.

———— -

DESIGNS ON NET.
EARS

was -i-- 1t h

ago o great deal of time
woumen who ke to

and fancy needle-

ing designs ¢ net, And for months
there }uLB seemed to be a revival

s ne E'.-""" ! I.‘l-:; wWul I\.
1t is noticeably good looking on cur-
taing, a4 not too fine mesh belng choseh,
and generally a sgix stranded thread

being used with a blunt needle. Wheth-
er or not one uses the contire six

strands at a time depends of course
on the mesh of the net. As many
strands should be used at a time as
will pull easily through the meshea, fill-
ing the spaces well.

Where® one has time, this darning
can be used to good advantage on black
or white net for a party or dinner
dress, and the darning may be done in
one or several coiors.

The design shown here seems espe-
cinlly appropriate for window curtains,
running It down each front edge and

acrosa the bottoem; and it would alae
make an effective border for a tunic of
4 dresa,

s

Answers to Sewing Questions.

MRS, L. K: You should finish the
odge of the cireu'ar organdy handker-
chiefs with a narrow, rolled hem. Then
buy footing for the ruffie, and you ean
suit yourself, of eourse, in the width
of the footing and as to whether it
shall be plain or with a small dot.
This footing is fulled on to the edge of
the handkerchief.
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