There Is a cholce this season In the
Moe of the siihouette. We may dis-
K avow curves entirely and wear u coat
or dress that Is stralght from neck to
bhem, or go to the other extreme and
choose & bodice or coat that Is fitted
in to the figure closely, or stop any-
where between these. Half way be-
itween seems to be the happy medium
‘that Is most generally becoming. But
ithe r of a very good figure
{may go even farther than the semifit-
'ted coat with fine effect us is attested
Iby the comt suit which reflects this
. ‘place of the style as shown In the pic-
"ture above.

This braid and button trimmed sult
\of serge sets snugly to the body above
[the walst where the lines of the coat
iflow out 1nto ripples at the back and
leides, but are almost straight at the
Mront. Parallel rows of narrow silk
fbraid, stitched across the sides and

ck of the coat, end In a row of small
ibone buttons at each side. This is a
‘movel placing of brald which is char-

In order to preserve the saug lines
the walst ‘this coat Is fastened
buttons at the front. There
wiys of urriving at this
eftect by -weans-of in-
. They are uovel but
successful than the simple
m shown in the ple-
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of the skirt (n this sult
en as u eriferion for the
i3 & straight-line model,
the hips, with walstiine
raised and It could hardly
‘Thesé are the ideals that
makers seent to have in mind
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ahaps ure rudinot whth Joy.
ous Euster hatx all proclaiming that
" styles have tuken u new tack and are
Salling tn the direction of bright trim-
‘mings and plenty of them. Flowers are

SUIT WITH CLOSE FITTING COAT.

ful garnitures and applied In novdl
ways. Ornaments, after a long, par-
tial eclipse, have emerged and are
given a conspicuous place of honor In
the millinery firmament.

This return to favor of millinery
trimmings comes us b surprise, for
hats have been so meagerly ornament-
ed for two seasons, that we were about
to pronounce the obsequies over those
lovely furbelows—the flowers and
teathers and ribbons and laces and ev-
erything—that seemed to have lan-
guished to the point of death. There
i8 no telling what Will come to pass
ovek night in the world of millinery,
for here they are again, ready to form
a joyous Enster parade proclaiming
the eternal feminine,

The three hats pictured are typical
styles. At the center {s a wide-brim-
med wodel of leghorn braid with Its
crown covered with crepe. Having
gone this far last year the crown
would consider nothing more* expect-
ed of it. But now It Is Grst dotted

all over with beads and then Its auaa-
city In the new style adds as many
tight roses of folded silk as It can cur-
ry without concealing the beads. Rose
follage lles In a flat wreath about the
brim. It is one of the hats that tri
meéry class as belonging to the “bump:
style. Below, at the right, a poke bon- |

|

net covered. with crepe georgette, is
faced with yedda braid. It has p long

crown and through slashes in the brim.
‘The ends lolter along thelr way, which |
leads them half the length of the fig- |
ure. A cluster of cherries and.leaves
are joined to the shape with cheniile
stitches that are disposed to diyide at-
tention with them.

The satio-covered shape at the left (s
the simplest of the three models. E:
cept for folds on the side-crown the
satin Is put on plain. But there is
| method In this wadness, the hat 1s
merely a foll for a large ornament of

tal x

“WE WON'T WIN IF WE WASTE”

FOR USE IN lncmuu

(Clip and save these recipes for
future n(mnea.)

Tested Wartime Recipes

(Cllnnlnnn-ndp-br
future reference.)

Wak Beoads At Healthy. -

healthful than those made
white flour.

large nor so light.
As substitutes f

Graham
wheat flour; it is a wheat-
ut {s not a wheat substitute.

s not a difficult matter to make
e “War Breads”. Follow your
vorite bread recipe, using 3-4 the
usual amount ot, white flour and 14
of some other cereal, such as oat meal,
rice flour; corn meal, barley, etc., or

potatoes.

Here is one reliable recipe for white
bread to be used as a basis for sub-
stitution, if you have not one which is
satisfactory. If you already have a
good recipe, use that.

Four oaf Recipe for Bread.

1 qt lukewarm milk, water, or a mix-
o [t

1 yeast, or
water, or a mixture

omp:
3 C lukewarm milk
of the two

1 C liquid yeast

flo
bulk of - dough
mxx When ready

two quarts:
o be made into loaves.

scald the milk. Put
rand salt (and fat if used) Int
Pour the hot liquid over
ome lukewarm. Mix
of the lukewarm

it not conve
aside, add the flour at once.
little at a time and
dough is of such consistency that it
sticks neither to the bowl nor to the
hands This requires about 10 minutes.
Cover. and allow to 3% hours at a
temperature of 88 degrees 1t
Detter to set it at a lower r-mp»rllurr
but the lower th iperature the lon

putting In &
kneading until the

bread flour, 1t
rixing
it should no*

With a goog
trenls ita bulk In
With a soft wheat flour.

rise inuch hevond twice its volume. De-
vide Into portions. mold and place In
greased pans.  Allow

Nght touch witl .
Bake about 50 minutes
The above rule will make a good
working basis for the various war
breads. In place of 1-4 of the bulk of
white flour use one of the other grains,
—corn, barley, ryé. oats, or potato.
This amount will not greatly change
either the texture or the flavor of the
bread.

There are different methods of put-
ting in the substitute. One way Is to

a small portion of flour when the
sponge is set,
flour as usual
set the sponge as usual.
substitute with the remainder of the
flour. This Iait‘&f‘mml is especiall
good if rye or baley flour is used;
mashed potato can also be worked In
very satisfactorily at this time. It
potato is used as a substitute allow-
ance must be made for the extra water
contents and endugh flour added to
make a very stiff loaf.

Vlustration—Substitating
meal in above recipe.

Set the sponge with 3 cups of oat
meal (scalded with one or two cups
of boiling water). When lukewarm
add the rest of the liquid, the yeast,
two or three cups of flour, salt. etc. In
the morning add the rest of the flour
according to directions.
process is used, add all the flour at

Another method is to |
adding the

14 oat

sush of ribbon that wanders over the ! s

once and proceed with recipe.
Corn Meal Bread.

134 C liquid
1t

corn meal
U eake, dry

or compressed, or

4
in347°C lukewarm water.
15°C liquid yeast
C
the liquid over the corn meal and

. and heat th the bolling potnt
20 minutes in the double b
hot water. Cool, add yeast
knead, let rise gill double in bulk. Kneal
again, shape Intd loaf, and let rise In the
pan until the Wulk has again  doubled
Bake 50 minutes.

Sour M|k Corn Bread.

14

4y ingredients. including

NEW FOOD PROGRAM

Monday is Wheatless.

Tuesday Is Meatles:

cu
wetal and elaboruted with beads.

o

is
Saturday is Porkless.

One Wheatless meal every day.
One Meatless meal every day.

OT€ | fee or coffee substitutes for adults;

ger the time required for the rising. Cu
down the dough fram the sides of the
bowl, greass the hands stigntly. Knead
a little and set aside to rise again for

sue the correct amount of substitute |
(1-4 amount of flour usually used) and |

adding the remaining |

1t the short |

Hints for Wheatless Days |

Breakfast:

Serve fruit, cereals, cof-

creamed eodnnh eggs when cheap,

U chicken, ducks, geese,
rabbits, fish,—either fresh or canned,
—uuts, beans and peas;
soup. With these use vege-
tables and green salads.

‘ Supper or Luncheon: Serve a
Welsh rarebit: macaroni spaghetti or
rice with'cheese; or one of the many
other cheese dishes such as cold boil-
ed potatoes cut in cubes, mixed with
cheese sauce, covered with crumbs,
and baked until heated through. Cot-
tage cheese is one of the best meat
substitutes. Mush and milk is a good
supper dish. Try graham mush cook-
ed.with dates and served with cream
. good cream soup
form the principal

ay
part of this meal.
Potato Stufting for Fowl.

2 cups hot mashed potatoes
11, cups bread crumbs
270r 3 tablespoons fat

1 ek

1 teaspoon salt

1 teaspoon s.

1 finely chopped onfon

Add 10 the potatues the other Ingred-
lents In the order in which they are
siven.

Potato and Celery Dish,

3 medium sized boiled potatoes
o salt

and finely cut cel.
fat and stir togetn-
oven and brown, ir
celery s well cooked.

occasionally

Possibilities of a Can of Peas.
1 Creamed
2 F

o Bitterea peas In turnip c

Cream of Pea Soup.
own iauor. drain

1 tablespoon sugar
14 cup nut meats finely

chopped

pleces.

and

put  through

there should be three-fourths

crumbs Drain canned peak, |

rinse thoroughly with cold water. put fn
cover with cold water. britjg

i n hrge

Drain and  force through |4

Juree strainer: there should be ond-hiflf

. pea pulp.
UEUY ben tep
mik. Tufn
v With paraff- |
er, and let stand fifteen minutdge
Cover and bake in A slow oven fork
minutes. May be garnished with lmHel

atced. 1
Possibilities of a Can of Corn.
Escalloped
roquettes

Aw dish
V of Corn

| Corn Ovsters
Squaw Dish. {
(Do not use on por v

the bacon and f

they can be so thoughtl On, how |

Killet over 11 vub b his dttle heart did ache.
P Aok ity '] “He managed to ket along, but he |
that have been beaten suffered And he never
from fire as soon as ke went back t soler parts of the
Corn Oysteis | | country until he was sure the warm
| weather had arrived. And so I'm|

2 cups corn
% cup flour

Sa 4 pepper
Mix corn, flour and s
. add well beaten eggs and
| apoonrut‘on well greased  griddle .,(
skillet

‘Poumume- of a Can of Tcmatneq‘

L Escalioped

. lfnh,l
as in cooking
h cuts
h micarent, ete.
9. Lima beans and tomatoes

Tomato Aspic.

1 cups strained tomators
2 teaspoons sal

.1 ge

and

Tomato Sauce.

tomato fuice. strained or not. ae-
arding to " stead of mik in
Lima Beans and Tomatoes.
2 cups gree « beans
op & s soaked e

Wooden Mountings for Handbags.
Wooden mountings are the latest

Bedding for Sows.

Active sows in: comparatively light

| and Western state has had from one to |

During the past year every Northern

seventyene home ecomomics workers,
| numbering in all 445 women In 33
| states.

Americans have allowed their fond-
Dess for sugar to increase to the point
where it has passed extravagance and
become actual waste.

Natural Life of Sheep.
The natural life of a sheep is about
ten years: up to this tme they will
thrive breed well.

r serve a|

1
1

\

THE ROB/NS MOVE.

“We must get [started, peep, D,
chirp, cliirp,” salJ Mother Robin.
“Yes,"|sald Fagher Robin, “wé mut."
“You see,” safl Mother Robin, “the
people loye to ske us, and they say ty
each otheF, ‘Ab/ the spring is here.
saw a robin today. We bring them so
niuch pleajure/”
“StilL” said
fittle bit ha
| ntece angd wi

Father Robin, “it's a

to go quite so soon. It's

n here, and up there it's

%0 apt to by cold. Nice warm days

and then very chilly ones. And

he winds afd stroug and blow our lit-
\

| ‘conae,

| hat i1s rue” sald Mother
Robin. | “SHill  think we should start,
| don’t ypu¥ Think how the people are

| looking fo

comes arfd we can’t find any food, the
forget

and the;
crumb.”
“Yes/ that's so

in:|

don't evén throw us a bread

\ ndmitted Mother
I

m

a windowsill on a col day. The wind
« Whistling and Nowing outside.”
thef Robin sald. YIt was bitterly

| cota, though spring had come.
| “There, were people Inside this win-
and they were
¥/ big fire. They wWere warming
wm; Nands, snd this robin’s feathers
werk oh, so cold.
“Roon they sat
tabje. and they
pagsed to them which were filled with
a

down \around the

| nd every little while they took
bre w, of course, this robin
difin't mind seelng them eat bead, but

tfis was what he couldn't stan,

and saw the robin on the windoy ledge
| +Just outside the window.
ok at that robin ! she exclijmed.
“The robin's featihers seemed to| flut-
fer hopefully now. ‘I'l hm.- xum thing
ko warm ine up By
“‘Why even though
/there's a robin around.
[spring 1s really here afte
we would hardly think so.'
he robin thought that
| would get a fine crust of bread.

It shows that
all, though

now hd
But

n Addj not at all! The woman turned her

Tlguor 10 two cupa of thin white ...u.r[ head from the robin saying, ‘It's funny

then add peas. Reheat ,n.. little thing doesn't freeze to death.

Pea Roast. He's probably up by the Window now,

A cup bread crumbs || trsing to get some of the warmth from
15 cup canned pea pulp /

| this room.’

| nd after that, the robin sald, they
never noticed him again, and after a
time he went away, hix little red breast

i “She Gives Us Bread Crumbs.”

beating fast for he was sad, oh so
He tried to love people and this
| was the way he was treated.

They bother to think ubout me,’ he
sald. “They just think I'm nice be-
cause I'm u xign of spring, and yet

| afraid, Mother Robin, that we will have

the same bud luck.”

| | “That's often the sad story mnn_\"
robins have to t sald Mother |
Robin, “how true It Is—people can be |

| =0 thoughtless and yet they say they
ke to see us around and hear us sing
and chirp.

“But we're going where I met you
last spring—on a hill ubove a tiny back
porch. On that porch sits a lady every
day who loves roblns bundles up
on’ the cold days and sits there and
reads. Every little while she puts
down her book and looks at us and
says, ‘Oh, you cunniug little roblns?
tut she doesn't forget that it's hard
{tor us the first few weeks of spring,
{and she gives us bread crumbs and
L!(h-'r goodies,

i] “In the hot summer she gives us
firinks of vater. Yen, we're  re

\.-\ ed by her. So let's start. shall we

| chirped Father Rohin.
a glorious seng of trills,
the robins start-
summer home. And how

RAppy the lady was when she saw the |

blos she had seen the year bes
fofe when Mr. Rohin had invited Misy
u.‘hm 0 become his wife,

)

Do the Pulling.
pull is a good thing if you yourselt

* said Father |
a cold day|

it pleajure we give them, |

|
r 1 heard of x}luhln who sat on

sitting around o

had dish| aftér dish |

! “send it to your friend
at the froot:

BN

|
|
|

We Are Big Edters.
\Studies of the month)y per capita
copsumption of wheat, heat, fat and
sugar In the United Statgs and in Ep-
ropean countries shiow that, in general.
peoe i (Iu' Unfted

7 wax hardly more
i consumption and

nans were allowed.
on a slightly
yet (he Fren

4 pounds
m\‘l l,n,.l:‘n:l though

commonly u dountry of

THE RED CROSS NURSES OF EUROPE
TOASTE]

To anyone who do
| wondertu) advances that have be¢n made
|in the preparation of stoking fobaccos

|
|
|
|

u only 11 pounlls » month |
n}

thore liberal

\
—it’s the bandiest,
longest - lasting re
freshment he ca
carry.

N

CHEW IT AFTER:
EVERY MEAL

(at rlo cost to you
50,000,000 have weed this 3

.J;,;az"m P

IE; CAﬂnARHHAL

I

|in the last few years it miy

| Strictly speaking, we

| ers of this country will reco

| The American Tobacco Cot
producing millions of these t

e
‘lobamo funds ¢onducted by the\n¢ws-

in France.

This new prodess of treating t
not only improves the flavor of the tobacko
but it seals in this flavor and mak
the cigarettes keep better.

hn Red Cross purse is always glad
arette for the wounded soldies
\ m most* instances,  that is the firs
thing asked for. —Adv,

The su\qsm-nu way.

You were very| late In getting home,
from m.- King last night, uncle] |

zreat deal to say?"
psdlutiely nothing to sy
replied the veneralle curmudgeon '/ but
It ook him (Il “leven o'clock 1o shy |
it"—Kansas City $tar.

mportant to “Mh
Examine carctully every bgttie of
CASTORIA, that famous old/ remedy
for infants and chil¢ i
| Bears the \
Signature of
lﬂ Use for llur n

IS0t to be WAmed for his

A fellow

do ghe pulling. Do not rely on favorit- | start in | It is bis fiuish that he
tsm{ Do not depend on unfair afl| is responsible for.
vanthges. Do not wait for some forse |

yourself to grip you and dm‘ Most of our time iy,
you Rto the place where you wish fo| ting used to the nnnﬂ e didu't ex.
be. set your teeth, stfTpn| poct

d,
les, and pull—Girl's Cofu-

uumL
P . \

Monkeyed Around.
x%u—l tried to get a rnlse todpy,
bt the boss refused i

rs. underbig—Too bld Dicky!
Perhaps| you monkeyed too long and
didn’t ajproach him at the xoologlcal

unt,
M

Was Standing Stil
d see whether the clock le
" sald grandma to little

th,

“No, it's| standing etill, grandma,”
reported Ryth, “but it's wagging its
taiL®

en, and see that it | g’
- | septie

ac

Help wanted
by many women
F a woman
ailments as Backache, Head-
be, Lassitud:
nesy — the syniptoms
the need for Piso's Tlhlnl, -
valuable healing mdy
antiseptic,
properties. A local .ppxk.nou
simple but effective— response
comes quickly causing nﬁn:—
uq ulhl -Alh u"umna‘ -
od by the

oabiished ovey 30 yoare, -uo-

ISO'S ..
TABLETS °

Sampie Maited Free-address postcard |
Piso Bids.

suffers from such

o and Ne
indicate

Warren, Pa.

|




