 iald away In her favorite|

uehou. and iz out at the
more.

in punhdorbeul
red crepe dochinoonuuut
and long enough to be caught
cloak for evening wear.
mlto a rage for the col-

CRie

; thelr socks and nocktle'.

‘ lnlt or !m- embroldered

:tnekim because of our

‘ L orwoshortnn.doursklm

ihow our hoslery. And stockings
gm the articles in which one
W without fear at sale
 can scarcely have too many

you must have

were being sold the

yre {s some truth In

ravagant statement, for it is

ential that the lawn trifles should

ways immaculate, otherwise one
infinitely better without them.

—

p Novel Necktie.
h oddity in neckwear that can’ eas-
be copied at home is made of inch-
jde velvet ribbon brought around the
of the collar and held in front
the crossed ends by a beaded
“The ends, which are cut square
8, are finished with beaded

”m to match,

newest fringe for these ties is
‘made of the small round beads of
M nlt. and iridescent colors. Com-

*n:nn of the blue,
: being used.
' than it sounds.

.red and
is much

‘Useful Breakfast Equipment for Those
Who Like Theirs Served in
English Style._

e

For a large household or perhaps &

e, ‘Boarding house, where a number of

#EEs haye to be kept warm each morn-
#ag on the breakfast table, the “egg
of which we give a sketch, will
lm&voryuotul.mdiuituv-

Now that mere |

HANDSOME AND IN STYLE

Bag Fashioned According to the
Latest Fad May anlly 80 Made

. At Home. .

The most fashionable bag at the
present time Is made in brocade, em-
‘broldered silk or velvet, of the shape
{ot our illustration. They are very
expensive to buy, but clever fingers
may easily fashion a very handsome

price that would be paid for one in a
store. Whatever material is selected
should be cut out to pattern; it should
then be tacked on-firm linen or can-
vas; strips of the material and lining
used are joined in at the lldBl and
lower part..

The lining should be of silk cut to

‘| same pattern as outer material, and

slipstitched in carefully at the edges.
The edge all round is trimmed with
fancy braid. . .

In the center and on either side
there are th flat buttons covered
with the sam aterial, and this ar-
rangement is. repeated on the lower
part of the bag. A long loop of silk
cord is attached to each side at the
top, and the ends are knotted and
frayed out into tassels.

“The Home Dresser.

For the at home dressmaker there
are no pins so handy as the home-
made “red heads.” They are made
in the following way:

Take a package of No. 8 needles,
melt a little red sealing wax and
dip the head ends of the needles in
and shape the lump of wax so as to
form a fairsized head, and stick
them on a cushion to harden. They
are excellent to pin work or patterns
in place, and are so much sharper
than the ordinary pins, also longer.
They are thinner, too, and do not
leave such large holes in the finer
materials.

These are used by southern women,
and the idea is original with thep
Many people who sew & great deal
make up two or three papers of
these needles at a time, but they last
well and do not seem to get lost or
have the natural depravity credited
to the eversday pin.

circular piece of material should then
be cut out a trifle larger than the bot-
tom of the box, and this plece of ma-
terial forms the base of a bag into
which the box is subseqguently fitted.
The bag should be made of silk and
lined with flannel and drawn up at
the neck at one side on a silk cord.
Round the sides some pretty floral de-
sign such as suggested In the sketch
can be embroidered.

“After the eggs have been placed in
the bag the neck is easily closed with
the strings and can be pulled open in
2 moment whenever an egg is re
quired.

Made In silk of some pretty color,
chosen perhaps to match the break-
fast service with which it is to ap-
pear, thig little case is very decorative
as well as wuseful.—London (Eng.)
Madame.

The Growing Girl.

When making dresses for ' a lttle
girl who is growing rapidly allow six
extra inches in the length of the skirt.
Just above the hem set in a deep tuck
on the wrong side; now above it put
in two or three small tucks on the
right side to hide the line where the
deep one has been made. ,

When the skirt neede lengthening,
gll you have to do is to pull out the
thread of the deep tuck, and dewn

| comes the skirt without any trouble

of letting out the hem and facing it up:
The small tucks.on the right side re.

| main as they were and serve to make

a pretty finish to the skirt.

B | When dresses with Dutch necks are
'~vuhnhqnluulnmthdb

bag at less than a guarter of the |

Viclor Saici, Cr

4. Victor 8. Saler, the twenty-year-old

first baseman of the Chicago Cubs,
played his first baseball in his home
town of Lansing, Mich, on a team
called the Little Giants. That was ten
years ago, but Saier remembered the
ways of Giants when a member of the
family and possibly for that reason
Is not afraid of the National league
Glanta or any other of the clubs he
Is called upon to meet since becoming
& regular, .

One of the first traits noted in Saler
when he took his stand at first base
was his absolute- lack of fear of op-
posing base runners. He did not at-
tempt the tricks of blocking, which
dlder heads sometimes try, often suc-
cessfully and often to their sorrow,
but he occupied all the space he was

ANOTHER ST. LOUIS STAR

Bobby Byrne, Who Was Bern and
Brought Up in Mound City, Plays
Brilliantly as a Pirate.

St. Louis has become famous as the
recruiting ground for ball players. The
Mound City turns them out in droves
each season, and thye can be found in
every league in the land, great and
small. Following in the footsteps of
heroes of Kerry Patch and Goose Hill,
young Bobby Byrne, pative of St
Louis, born December 31, 1885, decid-
ed In the spring of 1905 that he would
“go out”-and brave the jibes of his
fellows if he failed to make good.
Rather, he determined he would make
good. He did. He played at Spring-
fleld, Mo., not too far from home, and,
then, becoming bolder, he got as far as
Shreveport, La., then in the Southern

the way of ‘
Louils Cardinals saw him perform and
marveled that such a youngster

alels

ack Cub Player.

cntitied to and gave up no g'round
which belonged to him.

Saier is one of the youngest, l! not
the youngest player in the major
leagues holding a regular position.
Before he was secured by the Cubs
he had not even seen a big league
game. As Saler sat on the bench
awaiting his opportunity he\absorbed
much baseball by watching his team-
mates in action. He did not chafe be
cause he was not asked at once to
take a regular position, but learned
more by observation than most play-

. ers do. Now Chance is quoted as say:
ing he would as soon have Saler and

Saler’s prospects for the Cubs as the
hard-hitting Luderus of the Phillies,
who once was understudy to the Cub
manager.

Just as good a Pirate as he was 8 Car-
dinal, and as a Pirate he became some-
thing he never could have looked for-
ward to as a Cardinal-—a member of
the champion team of the world. His

St. Louis admirers got some satisfac-

tion out of that.
UND

l ./Dl

“Rube” Marquard is twirling won
derful ball for the Glants.

Miller Huggins is a tower of strength
in the Infield for the Cardinals.

Bob Harmon has developed into the
Mordecal Brown of the Cardinals.

CHlff Curtis may make Manager
Chance regret he sent him to Philadel
phia.

It is hard for a pitcher coming from
a . tallend club to make good on a
leader.

John McGraw is already rehearsing
world’s series signals. Stroking of the
chin means “touch second.” -

Player F. B: Joy of the Boston Na-
tional baseball club has been rein-
stated by theé national commission.

Clyde Engle, the former Highlander,
is a handy man for the Boston Red
Sox.. He plays all positions outddo of
the battery.

Otis Johnson of the Highlanders has
been having trouble with his thm-
ing. arm. This has had a bad. M

on his playing. ‘
Socks Seybold holds the Am.rlan

8! | league record for home runs. He
tablished it in 1902. The foﬂp.t,lz:

letic In that year made 16. iy
Bhochrdmhblymnrlt‘bo
nonthnnmphm!nthom

' mato catsup, a

grated horseradish and Worcester-
shire sauce, juice of one lemon and
tourdropsotubuco Turn into a
xaerandtram Serve it in lem-

cups, having these cups in cham-
pagne flares surrounded with shaved

; ice.  Bank _watercress around’ the

stem of the glass so as to hide’ it aft-
er piacing the glass on a small plaw
with doylie beneath.

' Egg Appetizers—Or these little ap-
petizers made with egg may be sub-

«stituted, if the clam juice is not at

hand to lead off a more or legs im-
promptu bill of fare. Combine. one

third teaspoonful of horseradish, one |

teaspoonful of grape fruit juice, three
drops of tabasco, one teaspoonful of
tomato catsup and a dash. of '‘salt.
(These are the proper portions for
each cocktail.) Chill thoroughly and
just before serving add an egg whipped

to a light froth, ~ Serve in- cocktail |

glasses with a little cracked ice.

A Cold Entree—For a cold entree
on a hot day, try this excellent way
with chicken. Cut up and wash a
fowl as usual, and place it in a pan
with hot water to cover. Bring it
quickly to a boil, then - reduce the
heat to simmer it until tender. Pick
the meat from the bones and return
the 'latter to the broth. ‘Add a stalk
of celery, a sprig of parsley, half an
onion, in which stick two cléves, and
about g half teaspoonful of salt. Sim:
mer the broth until reduced ‘to less’
than & pint. Put the meat, light and
dark alternately, into a mold  lined
with paper and decorated with a hard
boiled egg, cut in ‘slices  or fancy
shapes. ' Strain the liguid ‘over the
meat, after which put the, dish in cool
place for half an hour. . Now 'place &
closely fitting board eor cover upon the
meat and on this a‘ weight.  Let it
stand until the following day, when
it may be easily sliced.

' Summer Soup.
Three. pounds of coarse lean beef,

‘cut into strips; one pound of ham or

salt pork bones; four quarts of wa-
ter, two carrots, two turnips, 12 very
small and young onions minus the
stalks; ‘one cup of strained tomato
sauce; one cup of green peas, one-half
cup of green corn from cob; pepper
and salt. Cook the beef and bones in
the water down to two quarts of liquid.
S cool and skim. Meanwhile cut
carrots and turnips into neat strips or
dlice, parboil with the onion five min-
ates in boiling water. Return your
gkimmed and seasoned stock to the
fire, and when almost on the boil put
in the parboiled and drained vege-
tables, with peas and corn. Simmer
half an hour.” Add the tomato sauce
and oook ten minutes more, then pour
out.

Mushroom Sandwiches,

A mushroom sandwich is an unusual
dainty that will be welcomed by those
who like this végetable. Put a little
butter in a frying pan and when it siz-
zles saute in it the mushrooms and a
small onion that has been cut into
tiny pileces. Pour a well seasoned soup
stock over the vegetables and let them
cook slowly until tender. Now strain
off the liquor and add to the vege-
tables an equal amount of lobster meat
that has been pounded-..until it is
smooth and fine. Season with salt,
tomato catsup and lemon juice and add
enough of the liguor to moisten the
filling sufficiently to hold together.
Bpread on white bread that has been
cut into very thin slices.

Tomato Pmorv:c.

Peel twenty-four good sized ripe to-
matoes, gquarter and .cook slowly one
hour with one cupful less of sugar
than you have tomatoes. Add nine
large peaches that have been peeled
and sliced thin, cook another hour.
Leave in four of the peach stones
while cooking. Upon removing from:
the fire add one tablespoonful of va-
nilla: Put in glasses and when cokl
eovor with nram. : i

Cut. two pounds of lmbeot in.

cubes, brown in dripping. with ome|
-mmmmmmmor

-easily made suet pudding.

one-half cupﬂﬁt vagetablo relish or ﬂr' o &
a teaspoonful apiece of |

them!nthedyetﬂltheyal‘e

ly and evenmly: dovered. . Then

them in the air till gasoline dries

Dosed light.
GUUD COKBINAT IUN

A combined ezg-be?eter, cream-whip,

and mayonnaife-mixer ‘is being mar

keted by a Tarrytown, N. Y,, manufac-
turer. The oil dripper is attached to
the handle of the beater when it is
to be used as a ' mayonnaise mixer.
The attaching or detaching only takes
a few seconds.—Popular Mechanics.

Suet Pudding.

A most delectable, inexpensive and
One. cup
of ‘sugar, one of ' molasses, . one of
chopped suet, one: of raisins, one of
currants, two of milk or cold coffee,
one teaspoon o¢f cinnamon, one: ‘of
soda, one-half of cloves, one-half of
nutmeg, one-half of salt, and fiour to
make a batter about as stiff as or
dinary cake, probably three cups. Ad

suet and fruit last. This batter ca

.be prepared and set in a cold place,. -

and only as much steamed at a time
as may be needed. This is better
than steaming all at once and reheat:
ing. This makes about two quarts,

enough to make three good puddings. -

Steam in dish, set inside of steamer
for from two to'three hours. Serve
with sauce made as follows: One ta
bles .~ of butter, one of ‘flour
creamed together. . Pour boiling water,
on this, stirring briskly until well
cooked®' and smooth, two-thirds of a:

cup of sugar, and any desired flavor

ing may be added. Wine or brandy

if Hked; if not, any other wm an:

swer. Serve hot.

Fiemish s.lad.

One endive, four Dutch herring fil-
lets, three potatoes, a little celery,
two small apples, one small onion,
chopped parsley and French salad
dressing.

Bake the onion in its skin. When
done, let it cool, peel and chop, - Cut
the !mets of herrings. into dice; peel
and shred the applées and celery; cut

and the feather betomes fluffy again.
Lemon juice removes all’ stains of the .~
paint from the hands.” Be careful'not °

to use the gaso!lne near & fire.or ex- =

|

the cooked 'potatoeg into strips or)
dice; shred the endive into. strips. ..

Mix all the ingredients in a salad
bow! with an acid dressing. Sprinkle
with chopped parsley and surround
with hearts of lettuce. 1

+ . Fruit Salad.
Peel and slice 4 bananas mdl
, carefully removing the pith.
and seeda and wash andhull 1 pbxt
of fresh ripe strawberries. . 4
the fruit in’layers in'a mu
pour a fruit salad dressing ovor ‘tbo
whole and - chill thommlr m
serving.

Fruit salad anunn.-nou 1cupct“’




