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New Gloves
Will Look

Careless’

BY JULIA BLANSHARD
NEA Service Writer

- NEW YORK, April 7.—Spring is
the logical match-making time, of
course, But when it comes to pick-
ing accessories this year, value of
complementary qualities—not to
mention colors—is more important
“than matching them.

Such a riot of new accessories!
Gloves are worn bigger than they
usually are. If you can afford them,
get them long, even for suits with
long sleeves. Let them wrinkle
about the wrist. They look luxuri-
ously careless.

White pigskin is the last word for
street wear. But overstitched
gauntlets in color are good. Brown,
black, beige, tan, gray, blue. Sleek
suede or glace pull-ons still are fa-
vorites. By summer fabric gloves,
smartly tailored, are bound to be
the thing with cotton frocks and
linen suits, '

Neckwear must have some con-
nection with the coat or dress you
wear them with. For plain colored
frocks, or dead white, the Algerian
turbans and cowl scarfs that loop
and tie on one shoulder are grand—
especially in rich, deep reds, tawny
yellows, black and white.

Lingerie Sets on Coats

Lingerie collar and cuff sets go on
Coats this spring, dainty organdie or
handkerchief linen on wool, voile
on linen, chiffon on flat crepe. Have
them hand made, if you have to do
it yourself!

Jewelry is color itself, so be care-
ful. New pins include jabot clips,
with jangling drops of color, in two
or three colors. Coral is excellent,
white wooden jewelry is brand new.
Simulated jade does smart things
with brown outfits.

Brown and beige beads turn
around and do the same thing with
green. Many delicate strands of tiny
colorful glass beads, held together
by two or three big black or other
contrasting, heads. Bracelets on
one arm only. Wide cuffs of jewels
are chic. So are many bracelets,
but not too looseon the wrist. Wear
the small outside gloves, don't forget
that. ;

Stockings are darker, but you can
wear a dark beige with blue and
black this year. The best way to
decide shades, however, is to try
them over your hand with the cos-
tume you want them for.

Help Trim Ankles

Clocked chiffons, open werk, lisle
mesh stockings and a wide variety
of lacy net stockings dress up trim
ankles tremendously. You don't
need to stick to utterly plain stock-
ings this year. Indulge your taste
for variety.

Purses are leather or fabric, or
both. With suits, leather is con-
sidered smarter. Monograms are
often the only decoration, but they
have a way of being big enough to
be trimming enough. Your purses,
with handsome jeweled decorations,
are fine for aftermoon.

Printed silk purses may or may
not complement your printed silk.
Tricky purse fastenings abound. But
if you're the type of woman who
keeps opening her purse, remember
that too tricky a one tries your
patience.

Belts need not have a thing to
do ‘with the rest of your color
scheme. Gay red belts, with stripings
of silver or gold, hold black and
white costumes in around the waist-
line. A black and white checked
belt may be just the thing to help
out a black dress with red touches.
Leather belts abound. Watch their
buckles, for they are as important
as the color of your belt.

Kerchiefs “Played Down”

Handkerchiefs are played down
this year, though they may be
astonishingly decorative. A brand
new scarlet handkerchief is called
“lipstick™ because you can wipe off

NOW, SHE ENIOYS
FOODS THAT USED
T0 MAKE HER ILL

#For over five years it seemed like
overfrthing that 1 emoyed eating
would disagree with me,” says Miss

Helen S. Darosz, 4645 S. Wood Street,
Chicage, Illinois. “I would saffer
from m&igestion until the gas would
crowd my heart.

“I had very severe pains at times;
got so I had very little appetite and
was almost afraid to eat. I did not
get any real help until a friend per-
sua me to get some Pape’s Dia-

in. Now I eat candy, or anything
! want; even foods that used to
make me ill. If I feel the least dis-
comfort a tablet,or two of Pape’s

Diapepsin makes me comfortable in |
a munute.”

When thousands like Miss Darosz
are coming right out in public to
yraise Pape’s Diapepsin, there seems
‘g0 reason to doubt that it does what
'ds claimed for it to help people who
soffer from acid-dyspepsia, and the
urn, gas, nausea, belching,
dizziess, etc., caused by

this common ailment. But those who

ESSORIES FOR SPRING
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cord, tan and brown beads.

1. Hand-made coat coilar and cuff set. 2.
Purse handkerchief with edge to match purse
from which it protrudes. 3. Jabot clip with bril-
liants. 4. White pigskin in pull-on gloves. 5.
New monogrammed purse. (6. White kid belt,
checked with black. 7. Sports necklace, brown

beads of coral.
green clip. 5.
suits.

of imported fabric.
Openwork lisle hose.
eight button brown gloves, for wear with spring

1. Algerian cowl ccarf and matching beret.
2. Necklace of fine strands of simulated jade, big

3. Sports purse, red, white, blue,
4. Modernistic brown, white,
6. Pull-on

your lips with it and it will never
tell!

Given a world of pretties, what
can a woman do? Be careful! You
must pick with care or you will look
as if you had everything on but #’ 2
Christmas tree itself.

Given good taste and restrain:
however, you will find this the mos.
exciting year for shopping you've
ever seen. And you will find acces-
sories that can do more for you.

Patterns
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Indianapolis Times,
Indianapolis, Ind.
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Here'’s a model that spells French
chic. And it is just as simple as can
be. It's the clever cut and detail

that makes it so charming.

And you can see for yourself, it
has the wrapover lines, so modish,
graceful and slenderizing. Little
decorative pieces trim the bodice at
waistline and ihe sleeves at the
wrist.

A printed crepe silk made the
original in soft purple-blue col-
oring. !

Style No. 254 may be had in sizes
16, 18, 20 years, 36, 38, 40 and 42-
inches bust. . ‘

It’s lovely in plain navy blue silk
crepe for early spring wear.

Order a copy of our new Fashion

-

' Woman’s Athletic Club Will
Give First Party Wednesday

Oper: house will be held Wednes-
ay night by the newly organized
woman’s Athletic Club at the Hoo-
sier Athletic Club. This is the first
social affair to be given by the new
organization.

Special guests of the evening will
be women who are members of the

MRS. GLASS IS PAID
HONOR BY SORORITY

Members of the Zeta Psi Omega
sorority entertained Monday at the
Lumley tea room with a farewell
party and handkerchief shower in
honor of Mrs. Kathleen Kyley
Glass, who left this morning for
residence in South Bend, Those
present were: '

Mesdames Joseph Lott, Carl Stump, Ray
Hardy, Harry Taylor., Gene Le Pere,
Misses Katherine Mansfield, Marjorie
Killie, Grace Blankenship, Evelyn Swarts
and Edna Gossert.

MR. AND MRS. LUGAR
ARE PARTY HOSTS

Mr. &nd Mrs. Marvin Lugar en-
tertained with a bridge party Mon-
day night at their home, 5618 Wash-
ington boulevard, in observance of
their second wedding anniversary.

Their guests included Messrs.
and Mesdames Ross T. Ewert,
Charles E. Harrison, William H.
Walker, George W. Walker, and Paul
Morton, Lebanon. Yellow tulips were
used throughout the house in deco-
rations. J

MRS. KRULL WILL
BE D. A. R. GUEST

“Maria Mitchell of Nantucket, As-
tronomer,” was the subject of a
talk by Mrs. Frederick Krull at the
guest day meeting of the General
Arthur St. Clair chapter, Daugh-
ters of the Americain R~volution,
Monday at the Propylaeuwi®.
Hostesses were Mrs. Jean_ S.
Milner, Mrs. Raymond Lynn, Misses
Mary Sullivan and Anna Spann.
Maria Mitchell, professor of as-
tronomy at Vassar college when it
first opened, was a friend of Mrs.
Krull’s grandmother, Mrs. A. E. Vix:x-
ton, and visited her in Indianapolis.

| TRY THIS RECIPE

Marinate pear halves in French
dressing and chill thoroughly. Fill
centers with guava jelly and serve
on crisp lettuce with a dressing
made of:

2 eggs

Juice 1 lemon

2 tablespoons sugar

1 tablespoon butter

Beat the eggs until light. Add

lemon juice, sugar, and butter grad-
ually, stirring constntly. Cook un-
til mixture thickens. Cool and fold
in % cup whipped evaporated milk
or cream.—McCall’'s Magazine.

Marriage Is Announced

Mr. and Mrs. G. W, Moffitt an-
nounce the marriage of their
daughter, Annabel, to Wesley
Franklin Shelley, son of Mr. and
Mrs. W. M. Shelley of Clayton,
which took place Saturday night.
The ceremony was performed by the
Rev. T. W. Grafton at the home of
the bride’s uncle and ausit, Mr. and
Mrs. Albert C. Shelley, 258 Eastern
avenue.

Sorority to Meet

Alpha chapter, Omega Phi Tau
sorority will meet at-8:30 Wednes-
day night at the Chamber of Com-
merce building,

. McKinley Club to Elect

Regular meeting of the McKinley
Club will be held at 8 Wednesday
at the club house, 2217 East Mich-
lg'anbe mmld :‘r& Election of officers will

1d. Harry He; g -
dent, will preside. s i

Mothers Club to Meet

Delta Zeta Mothers Club will
meet at 1 today for a covered
dish luncheon at the Butler uni-
versity chapter house, 248 ‘West
Forty-third street. Mrs. E. B. Mc-

- | Comb, chairman; Mrs. C. J. Sohn-

stadt and Mrs. John Bader were in
charge” of arrangements.

Try This Simple Method
For Blackheads

If you are troubled with these un-
sixhl;l{ b! get two ounces of
Calonile powder m any drug store.
Sankhlﬂhhoneuot,mM

bla ds. In a few

and rub over the .
. or m
N&!‘l’.ﬂ‘d-

swimming and gymnasium classes
of the Hoosier Athletic Club.

A swimming party will be held
from 6 to 9, and a program of water
stunts will be presented by members
of the Hoosier Athletic Club wom-
en’s swimming team. Following the
swimming there will be a card party
in the Chinese room at the club-
house.

The committee in charge is com-
posed of Miss Vivian Ely, chairman;
Mrs. Flora Kinder and Miss Emma
Gardaer.

Charter membership for the new
organization will close May 10, when
officers and directors for the com-
ing year will be elected.

Personals |

Mr. and Mrs. Crosby Bartlett and
Mr. and Mrs. E. J. Kowalke have
returned from Cincinnati, where
they spent the week-end. They were
joined in Cincinnati by Mr. and
Mrs. James E. Bartlett, Mr. Bart-
lett’s parents, who spent the win-
ter in Florida.

Miss Mary Adelaide Rhodes, 2125
Norh Alabama street, who has been
spending several months in . the
south, will return Friday.

Mrs.. W. Dorsey Powell, 3151
Ruckle street, is in New Harmony
visiting her father, Harry Davis,
who is ill.

Floyd D. Baldwin spent the
Easter week end in New York City,
registered at the Hotel Astor.

Mr. and Mrs. Harry Hammond,
2257 College avenue, have gone to
Kansas City, Mo., for permanent
residence. Mrs. Hammond will spend
several weks in South Bend before
joining Mr. Hammond.

MOTHERS CLUB TO

BE ENTERTAINED

Member of the Mother’s clubs of
Irvington, Emerson Heights and
Wallace kindergarten will be enter-
tained by the Brookside Mother’s
Club of the Indianapolis Free
Kindergarten this afternoon at the
Brookside kindergarten, 3503 Brook-
side parkway, south drive.

Mrs. Paul H. White, president of
the Indianapolis Free Kindergarten
Society, will speak on “This Chang-
ing World.” The president, Mrs.
Herbert Hutchinson, will preside.

Woman Editor Speaks

Mrs. Susan Wilbur Jones, associ-
ate literary editor of the Chicago
Evening Post, will be speaker at the
April luncheon meéeting of the
Woman’s Press Club of Indiana
next Tuesday at the Columbia Club.
Mrs. Jones also is an instructor at
Northwestern university.

« Sorority Will Meet

. Beta chapter, Sigma Delta Tau
sorority, will meet at 8 Wednesday
night at the home of Miss Tina
Jackson, 319 North Sherman drive.

Canned Fish
Dishes Are
Appetizing

BY SISTER MARY
NEA Service Writer

Many interesting and appetizing
dishes can be made from canned
and cured fith. These products are
nourishing and make excellent sub-
stitutes for fresh sea-food when the
latter is not procur Jle.

Recipes for cooking and serving
the forms of canned or preserved
sea-foods are not plentiful, but the
following collection of rules is
quite unusual and economical.

Fish mush combines cornmeal
and any flaked cooked fish in an at-
tractive dish suitable for breakfast,
luncheon or supper.

FISH MUSH

One cup cornmeal, 3% cups boil-
ing water, 2 teaspoons salt, 2 cups
canned salmon, % teaspoon pepper.

Add one teaspoon salt to boiling
water and slowly sift in cornmeal,
stirring constantly. Cook over the
flame for ten minutes, stirring to
prevent sticking. Then cook over
boiling water for three hours.

Add remaining salt, pepper and
salmon with skin and bones re-
moved. Turn into a well buttered
brick loaf pan and let stand over
night or until thoroughly chilled
and firm.

Cut in slices about one-half inch
thick and roll in flour. Saute until
a golden brown. .
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Salt Codfish in Tomato Sauce

Two cups flaked salt codfish, 1
quart canned tomatoes, 2 medium
sized - onions, 4 whole cloves, %
teaspoon celery pepper, 1 teaspoon
sugar,” 2 'tablespoons butter, 4 ta-
blespoons flour, 6 triangles hot
buttered toast.

Soak codfish in warm water to
cover for four or five hours. Drain
and simmer in hot water, just be-
low the boiling point, until ten-
der. It will take about thirty min-
utes.

Drain and separate into flakes.
Peel and slice onions and cook in
a little bacon fat in kettle until
browned. Add tomatoes, cloves,
celery pepper and sugar and simmer
twenty minutes. Strain.

Melt butter, stir in flour and
when bubbling slowly add tomato
putee, stirring constantly. Cook
until thick and smooth and add
prepared fish. Serve on hot but-
tered toast.

Scrambled eggs with smoked
salmon is a savory dish that could
be made in a chafing dish for Sun-

day night supper or after the
theater.
o ® 8 =
SCRAMBLED EGGS, SMOKED
SALMON

One-half pound smoked salmon,
1 cup solid canned tomato, 1 sweet
green pepper, 2 onions, I tablespoon
butter, % teaspoon peper, 5 eggs.

Cut salmon in thin slices and
soak three hours, changing water
five or six times. Drain. Hold
pepper over flame, turning to pre-
vent burning. Scrape off blistered
skin, holding peppers under cold
water. Cut in shreds, discarding
pith and sezds. Melt butter in fry-
ing pan, add onions peeled and
chopped and prepared pepper and
cook until soft.

Add tomato and cook a few
minutes longer. Place salmon over
top of vegetables and cook until it
separates into small pieces. When
ready to serve pour over eggs
slightly.

Mix with a fork and season with
pepper. Cook just long enough to
cook the eggs and serve at once.

Sorority i Banquet

Gama Phi Alpha sorority will hold
a banquet tonight at the Antlers in
honor of the following new mem-
bers: Misses Margaret Menify, Flor-
ence Fendel, Santina Bonti, Helén
Marmon, Eileen Hovey, Ruth Hurley
and Lucille Hummer.

Sorority to Meet

Theta chapter, Phi Beta Psi soror-
ity, will meet at 8 Wednesday at
the home of Miss Ellen Dalton, 938

North Tuxedo street.

Sorority to Hold Dinner
Beta chapter, Epsilon Sigma Al-
pha sorority, will meet at 7 to-
night at the Spink-Arms. Reserva-
tions for dinner preceding the meet-
ing may be made with Mrs. Georgia
Campbell. ’
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Miss Cecelia: McDermott to
‘Wed Russell W. McDermott

Mr. and Mrs, Martin McDermott,
4233 W boulevard, have
issued invitations for the marriage
of their daughter, Miss Ceclia Mc-
Dermott, and Russell William Mec-
Dermott, son of Mr. and Mrs.
Thomas McDermott, Chicago, which
will take place at 11, April 25, at
SS. Peter and Paul cathedral.

A wedding breakfast at the Coun-

Just
Every
Day
Sense

BY MRS. WALTER FERGUSON

HAVE discovered the real se-

cret of the famous New Or-
leans cookery. That city is, we
all know, the mecca of the gour-
met.

Annually, multitudes of citizens
flock down there merely to. eaf.

At least their conversation leads
one to believe this. All my life
I've heard tourists, relatives, and
friends sound the praises of
southern tables.

Some travelers become almost
incoherent upon the subject, They
return silent about economic con-
ditions in Louisiana. They know
nothing about the price of cotton
or the antique shops. They say
little of the beauty of lovely Canal
street or the old-world atmos-
phere of the Cabildo.

But they talk endlessly about
the food. This time, therefore, 1
decided I would run this secret to
cover. I would find out why din-
ing in New Orleans is one of the
great American experiences.

We went to Delatoire’s. We
went to Arnaud’s. We went final-
ly to the incomparable Antoine’s,
where the waiters give you book-
lets telling how the viands in-
spired Irvin Cobb to literary
flights and how Sidney Smith
hails the chef by his first name.
It was all very impressive,
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AND the food was marvelous.
We ate delicious, mysterious
dishes seasoned with strange,
tangy sauces. We were stated
with that world-renowned Creole
cookery.

And we decided that the chief
secret of these clever restaura-
teurs in this: The diner does not
know what he is going to have.

There are no menu cards. This
ix_'x itself is a great experience. No
list of cabalistic foreign words
puzzles and befuddles you.

Instead, the waiter looks you
over and by some subtle power
seems to divine your tastes. To
his artfully put questions, you
specify the trend of your desires
and he selects the proper dishes.

Hence, each is a pleasant sur-
prise. Dining requires no mental
effort, no floundering indecisions,
no exertion of well-power to fore-
go the fattening item.

One does not just eat. One is
fed. The experts in New Orleans
not only understand the appetite,
but they know human nature.

try Club of Indianapolis will fol-
low the ceremony.

Miss McDermott will have Mrs.
William Averill Johnson as matron
of honor and her bridesmaids will
be Mrs. Hugh W. Gerey,  Dearborn,
Mich.; Miss Mary Adelaide Rhodes,
Miss Mary Louise Shiel and
Lorena McComb. ;

Malcolm C. Mallette, Evanston,
Il, will be Mr. McDermott’s best
man, and ushers will include Wil-
liam Bannerman, Chicago; Donald
Collings, Rockvills, Ing; William
Wiggins and William Averill John-
son. .

A number of parties are being
given in Miss McDermott’s honor.

Find Youth
in Travel,’

Group Told

That youth may be retained or

recaptured, is the romance of travel,.

contended Miss Clara Lavghlin, who
addressed members and guests of
the Scott Harrison chapter, D. A. R.,
Monday afternoon in the auditorium
at L, S. Ayres & Co.

“It isn’t the fact that one remains
young and beautiful that matters,”
said Miss Laughlin, “but that no
matter how old one is, there still is
fun to get from life, and enjoyment
from simple pleasures.

“The most fascinating compan-
ions in the world are the people one
meets in books,” ’she said and sug-
gested that when one’s life became
prosaic, or even dull, to permit
oneself to have an ‘affaire’ with one
of these characters, so that ~in
playing the game of ‘pretend,’ ro-
mance, vitally necessary to real liv-
ing, may recaptured.”

Mr. and Mrs. Harry R. Meisse en-
tertained fifty guests in Miss Laugh-
 lin’s honor Monday night at their
home, 3219 North Meridian stl;eet.

PI OMEGA PLANS
ANTLERS DINNER

Alpha chapter, Pi Omega sorority,
will observe Founders’ day with a
candle light dinner party at the
Antlers tonight, followed by a $he-
ater party.

Orchid tapers will light the room
and the table will be decorated with
orchid sweet peas. A toast, written
by William Herschell, will be read
by the president, Miss Mary Mec-
Ginley. Covers will be laid for Mrs.
Agnes Brown, Misses McGinley,
Helen Perry, Victoria Poggiani, Irma
Spacke and Mildred Pearce.

ALLENS TO OBSERVE
GOLDEN WEDDING

Mr. and Mrs. Charles F. Allen
will celebrate their golden wedding
anniversary with a reception from
4 to 7 today at their home, 4617
College avenue:

Mrs. John C. Jenkins, Berkeley,
Cal, and Mrs, Norman P. White,
Oakland, Cal., their daughters, and
Miss Charlotte Bruce and Miss Ha-
zel Cutshaw will assist them

William T. Hooton, Lebanon, who
was a guest at the wedding fifty"
years ago, will be a guest today.

Dinner Will

Be Given to
Candidates

Candidates for the office of vice-
president-general of the National
Society, Daughters of the American
Revolution, »will be honored .at a
"dinner to be given by the Indiana
:?:llletyt dut:';nghthe national conven-

, to eld In W
April 20 to 25. T

Mrs. James Bliss Crankshaw, Ft.
Wayne, retiring state D. A. R.
regent, who is Indiana’s candidate
for the office of vice-president-gen-
eral, will be present.

Mrs. Crankshaw has been promi-
nent in the national and state
activities of the D. A. R. for a num-
ber of years. She has served on the
national resolutions committee for
three years; has beer regent of her
chapter, the Mary Panrose Wayne,
for two years, and now is its honor-
ary regent, and has fillled the state
offices of secretary, treasurer, di-
rector, vice-regent and regent.

At the present time, besides her
activities in the D. A. R. Mrs.
Crankshaw is deputy governor of
the Indiana Mayflower Society, and
a member of the Colonial Dames,
Daughters of Colonial Wars, Daugh-
ters of Founders and Patriots
Daughters of American Colonists,
Daughters of 1812, Dames of the
Loyal Legion, National Officers’
Ciub, National Society, Daughters
of the American Revolution and
was organization president of the
Indiana State Officers’ Club.

OWL CLUB ANNUAL
DANCE TUESDAY

Owl club will hold its annual
dance tonight at the Knights of
Columbus auditorium. Dancing will

Red Curtis and his Castle Farm or-
chestra. .

The committee includes Edwin
Manouge, Paul Strack and Robert
Collier. Fraternity and sorority
banners will be hung from the walls
and a feature of the decoration
will be a lighted club emblem.

Card Farties

Oak Hill Kindergarten will give
benefit card parties Thursday after-
noon-and night at the kindergarten,
corner Caroline street and Roose-
velt avenue.

St. Mary’s Social Club will enter-
tain at cards and lotto at 2:30
Thursday afternoon in the school
hall, 315 North New Jersey street.
Those in charge of arrangements
are Mesdames Anng Cheseltine,
John Deschler, Joseph Feltz and
Louis Feldman.

St. Philip Neri altar society will
hold a card party at 2:30 and 8:30
Wednesday at the church hall. A
bake sale also will be held in c¢on-
nection ‘with it. Mrs. B. T. Jones
is chairman.

Women’s Benefit Association will
hold a covered dish luncheon at noon
Wednesday, followed by a public
card party at 2:30, at 230 East Ohio
street.

Alpha Pis to Meet
Alpha Pi Sigma sorority will meet
at 8 Wednesday night at the home
of Miss Katherine Benckart, 258
Burgess' avenue.
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hospital service.

mmrmmmWE NEED YOUR HELP IMIIITImmmmms

WORTHY
CAUSE
Will You Help Now?

. “Established Work Must Go on”

T HE INDIANA CHRISTIAN HOSPITAL was established
several years ago on a non-profit plan and since then has
been operated by a group of Indianapolis business men as

a charitable institution. This institution must carry on!

The board of directors is endeavoring to raise a fund by public
subscription to meet a serious problem. That problem is for good
medical and surgical care, which will be available to the people
of moderate income—the great middle class—who are in need of
such an institution, operated on a cost b

/

Why don’t YOU respond to such an appeal and make it possible
for the Indiana Christian Hospital to carry out the program for
the good of humanity?

It is imperative that funds be raised IMMEDIATELY so that the
plans may be completed at the earliest date possible.

The present site, at Senate ave. and Ohio st., must be purchased
to start the program of expansion- The foundation for such a
program must be laid immediately. It is an important factor in
the general welfare of our community.

The Indiara Christian Hospital Needs Your Help . . .
to Help Others! GIVE ALL YOU CAN

Wi B Bateieht Chadinsi of Campeign Committes
H. E. Shepherd, Manager Campaign Drive

- Call Rlley 7306

asis, giving excellent

be from 9 unti] 1. Music will be by *
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