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Clothes

* ADY DUFF-GORDON, the famous “Lucile” of London, and fore

made hersel & pleasing wenmation closelyfitting sleeve.
a.uumdu:mhm The other wide and sleeve consist of
brated her relurn to Paris by salectiog & softuess of black tulle, whose semi-
her outit of mew Spring costumes, hats  Urensparency, | would point out, will be
and other nrtjcles of apparel, lncking ©f ail more “slluring” effect I It be
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: ns reproduced hevewith ubderitied with fresh pink fuished off at
JPM'M eriticlam tBat Mlle, the elbow with a rosette of tuile clasped
Gaby's taste runs s trifle to extoames. Yot I8
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there are — mnld.llmlhul ¢
omm:u“mmmmh-m leaving them 10 be supplied by the under
favorite this Sprimg It haw the high, @ress or stays and’ just cwrry over the
mmmmu‘:nu :ﬂ'ﬁ'l-ln;?--n-;:nmu
Phnm;-:u: q curved, ""'-d'“'l“ parhaps Mm
_‘mmumummmm
mgb“rhhﬂu-u
hide badr at the sldm.
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facing. bas the new duster ar

of sbaded viclet gassowary
rmn-n.lhmd
those hats that is escoedingly expenaive.
The portrayed hers shows the
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Cansque”™ tunie, with seamlussly coversd
corsage, very high walsi line snd very short
pattern which only just covers ibe hips. The
variously colored chiffon of which it s made helng
worked all over with & Valenciennes lace dosign in ecry
and medulfions of the new and effective Epsonge om-
broldery in white, a little frings of greloties agaln
tombining the white ecru tones very pretilly,

Such & tunie will, of course, transform the plaincst
white or pastel-colored or black safin pfip into quile a
smart tiolette, so | commend It to your special con

Fighting the Tree
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1o be more varied and stiractive thas
ever.
:'? m‘ﬂﬂﬁh:;,:'-. ﬂ:’. NLESS soience discovers a romedy, and It Iv
mn“‘ ..' ‘diudy ecopomy, may sl I l quickly spplied, the plagug that has attacked
smail cost get an apposramce of uplo- pearly every chestnut Torest and grove in "bhe
dat snd costhiness to an old thealre p .0 States from Maryland to Maine, will soon
cout, = this of fur, or velvel, or satin. . ... that besatiful and
This immediate use In po deterrest 10 oyl tree 10 hecowe
the later appesrance of the pretly IRE  oniy o memory.
of & fimy chiffon wrap, or even & Spring The germ of this db
taffor-made, seelng (hat Pashion's favor . 0.0 hesn discovered,
s given 1o this Intest and largest tace 00b by ooy 41y antiserum, or
Wr In one and all of these different posl o0 succemsul means of
Some. prevent] its spread
It ts generally cartied out in lsce of the T, medium of tufection
aforementioned Sat Venetian variety, snd 1y 1he minute, gelatinous
as to tty shupe b always sl the back of  ...0 ot & fungus, which
great depth, xnd though It may there farm oy yy0) axirsordinary vi-
either & round or & poinl or & BGUATE. o, st 1t even ad-
Sometimes itn career (s cut shorl &t the .00 1o and  destroys
shoulder Nne, but other models ar® cOM™- 1,000 chestnut fence
bined 18 h-t.l‘nb small um ::: ralls.
oma or all s sspecis
hhﬂ A I that it 1 “nmm:nunm

the deathdealing fun.
Fus are pecullariy adapt-
ed to be carried from
ose tres o snother on
the feet of insects, squir-
rels and birde—and thus
the Infection has spread
in the last fow years to

carefuily) the latest vermion of that very pearly everr chestast
adaptabje and helpful garment, the tuulc. forest and grove east of
which, as sold In stparate and complele 1the Alleghenye It bhas

rulsed the beautly of Fer

near ya Ber-
ough line, baving already destroyed 30,000 trees, of
which 16,000 were chastnuts,

As yeif, exsmption CLrom this dlght ls something
that motey cannot buy—forests on great private es
taten, in spite of all eforts, safer as greatly as do the
uncared-for groves of small farmers. Nearly all the

Copyright, 1612, by American-Examiner.
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slderation and early choice

Blouses in their turn stiil proclaim the popularity
and the prottivess of varied effecta. Puisiey patterned
erépe de chives and st silks being softeued by
filmy transparency of black or colored minon, while
metallle net will just shimmer faintly through, first
i softness of mellow-toned lace and then a final vell
ing of winon, white broderio Anglaise being another
fabric which s going to be much used ln conjunction
and comtrast with ninon. and not omly for blouse, hut
for entire dresses ns well

Blight That

——

Costs Us $50,000,000 a Year

chesinut trees In Bronx Purk are gone.

Probably the fine chestmut forests of Southeastera
Pennsylvania and Central New Jersey show the worst
ravages of this disease, The situation is se serfoas
that Govermor Tener, of Pennsylvania, has fssued s
call for a convention to
be held in the State Cap-
itol at Harrisburg on
February 30 and 21 of
this year to considen the
important problem of sav-
isg what Dealthy chest
Byt trees remalon.

A forest attacked by
this fongus growth is a
melancholy asight. The
chestouts mortally strick-
en, or already dead, stand
out ghastly white among
thelr Nviag cowpanions
Close Ingpection leaves
no doubt about the cause.

The exterfor appear
ances of this fungus Grst
ts pumerocus yellow pus
tules on the smooth bark
of the tree. In the deep
erachs of the oldest bark
it takes the form of yel
low or orange lines. Later
the color mm.t:dam
deeper yellow
brown of deepening
sades. Within the pus
tules, the perithecla are
found ciosely clnstered.

Within the perithecia are the slongated sacs or ascl
containing the spores, always eight in number

It is estimated that tbum blight during two years

t $100,000.000 In w forests "
h:'hc::h’th remedy? 1t must soom be found, or the
chestnut’s career in this country is ended.

Great Britasin Eights Reserved

A Spring Hat with the New Curled Brim,
A Remarkable Gown Combinations«-
And Her New Coiffure Is Low and Simple

Gnh’ldnhluv&l‘h;l'hl,:::

the new curled-up bri— falling low at
plumes.
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By A. ESCOFFIER
Chicken Gomboor Okra Soup.

HE following quantitles are calculsted for alx

personi.

Fry one medium-sized onion In two ounces of
butter. without letting It acquire any color. Add
one-quarter of & pound of fresh lean dacan, or

cul into medium wized diee; fry for a
;:: :::ﬂu and add about one pound of baued
echicken meal cut nw large dice. Let those ln-
gredients stiffen well; take care to stir fairly
often and moisten with two quaris of white
chicken copsomme. Boll and set to cook gently
for tweaty or tweoty-five minutes with Hd on.
Ndw,. add adout omehall pound of peeled gombo
cut tn conrse alices, and three or four medium
sized tomatoes peeled, chopped up and with their
seeds removed When the gombos are well
cooked, carefully remove all grease from the
preparation. Test the seasoning. and i desired
add » few drops of Worcestershire cauce.
Garnish the soup with twe or threo tablespoon-
fuls of plainly cooked rice

This Is & very delicious but expensive soup.

Compote of Pigeons a la Bour-

geoise.
AKE two pigeons, cleaned, singed and tle
up with the feet lumed in; five ounces of
lean bacon, cut in large squares; Lwo SOURSPOOD-
fuls of butter or Jard; one large soupspoonful of
fiour, a glass of dry white wine, a glass of bot
water, twenty small onfons, twenty small mush-
reams, & “bonguet garni” of parsley, a bay leaf
and a sprig of thyme, the whole tied together;
ealt and pepper.
sMelt the buiter amd the lard In a saucepan
Add the bacon, ceok it for & few minutes untll it
is slightly brownad: then put it om a plate and
lay it aside. Brownm the onlons and the mush-
rooms in the oven and pul them aside also oz &
plate.
ut in the same saucepan the pigeons, and let
them cook in the buiter a! & gentle fre; sprinkie
them with floor, rolling them well ln it, and put
ia white wine and hot walter nearly up to Lhe
top of the pigeoma. Boll for ten to twealy min-
utes: add the salt, pepper and the “bouquet
garni” then put the saucepan on the cormer of
the fire
When the pigeons are hall cooked, add the
onloas and the muakrooms
Al the moment of serving drain the plgecns
and unstring them. Arrange them on the dish,
with the dressing around them; skim the sance
and pour it through a fne strainer over (he

plgeons

Fine Open-Work Apple Pie
HIS kind of ple, called a “flau” in Freach, Is
open ok top, With crust underneath,
Cut into gquarters a dosen apples (pippins by
preference), weighing about (wo pounds. Peel
them, slice them, put them In a rather wide

A

the back—osprey cassowary feather i
A Bouquet of Recipes--- i,

saucepan with & pound and three-quarters of
fresh butter, several tablespoonfuls of hot water
and seven ounces of sugar. Shake up the apples
from time to time to secure an even cooking.
The apples belng cooked, add four tablespoom-
{uls of apricot preserve.

Fill the bottom of one or two circular ple
molds with fioe paste. Fill the boltom with the
prepared apples. Evea the eurface with the
blade of a knife. Cook In the oven. When the
cooking Is fnjshed sprinkle the surface of the
tart with powdered sugar, Caramel the sugar

elther by cooking or by pamsing a red-hot irom
near the suriace.

Turkey Stuffed with Chestnuts.

F OR a turkey of six pounds take one and a half
pounds of sausage meat and two pounds of
chestouts.  Split the shells of the chestnuis and
#oak them for several minutes in very bot fat
Then skin them quickly and put them In & sauce
pan with a good quantity of ordinary broth, or
simply hot water, Keep the chestnuts as whole
A8 possible. When they are cooked, drain them
and mix them ln with the sausage meat. With
this mixture stuff the turkey, which you must
take care to clean well, and season the inside
with salt and pepper. When the turkey is well
aluffed, the It up and cover it with strips of cook-
ing bacon. Tie this bacom on, and set the tur
key to roast in the oven, taking care to have a
moderale hest. Baste It frequestly during the
cooking. Whea 1t is cooked to a turn, serve ity
accompanied by its own gravy, In & sauce boat,
I'bis gravy sbould have a little Tt

Soupe Aux Poireaux, or Leek Soup.,
INELY mince the white of four medium sined
loska. Put this loto a wtew pan with one
ounce of butter and stew Eently for & quarcer
of an bour. Then add three medium sized quare
tered potatoes cut [ato dlscs (roundeis) the thick-
ness of J0-cent pleces. Molsten with one plas
of white consomme. Add the pecessary quantity
of sait and set 1o cook gently.
When about to serve Bnish the soup with one
piat of bolled milk, and cze and one-balf outces

of butter; pour It ialo he souptureen
twelve small bread dice fried (o butter, -

Asparagus and Its Sauces, '\
ASPABAGYS should be cleaned with care,

quickly washed, tied into faggots and
cooked In plenty of salted water, It fs equally
kood hot or cold. In case you wish to serve it
cold. a good slmple vinsigrette sauce already de
sc:rib:d may be served with i y

Avorite sauce to Serve with hot asparagus
is "Sauce Hollandaise™ A simple “,p:; pre-
paring this sauce iz as follows: Boll dewn a
small glass of videgar with as mueh water and
a pinch of salt. Thea remove to the corner of
the fire and throw in four yolks of eggs. Beat
up vigorousiy lo mix the yolks thoroughly. Then
tricken with about half & pound of meited but-
m.mmggummomnu-mof
Vinegar. Keep the sauee in a warm condition
during the latter part of this operation.




