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Tunies! Tunies! Tunies! Fverything has a tunic!

It matters little what the frock may be, how simply it may be planned, or to what great eleboration it may
aspire. 1If it’s up to the last word in fashion it has a tunic. It may have several.

And that's the reason every woman is interested in some new mode of arranging her tunie.

The question is not *““What style shall I choose for my gown?”’ 1t’s instead **How shall I have my tunic
draped?

And the success of the answer depends upon the artistie ability of your dressmaker. Tor tunies while they
e hecoming to practically every woman may be exalted to the most coveted realm of the artistie, or they may
oe degraded to an sbomination by the artistic or inartistie capabilities of the dressmakers.
‘ For the evening frock the tunie of tulle softly
draped about the hips gives a most charming ef-
feet. In many of the smartest evening gowns
shadow lace flouncing is used for the tunie, ash
shown in one of the figures on this page. Some-
times it is very much shorter at the front than the
hack and sometimes the tunie extends merely from
the side across the back. Double tunies are
shown on many of the frocks.
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MANY TUNICS are merely
EXTENSIONS ff the BLOUJES
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“Pussy Willow,” “Nocturne,” “Angel Food.™

These are just a few of the extremely poetic names for
the fabrics which will be worn by milady during the spring-
time.

For long before the woods are green, she will have
discarded her furs, her velvets and her winter things, and
blossomed forth fresh and gay in the loveliest of spring-time
garb,

And this yvear, the fabrics froam which she will have to
choose promise to be more beautiful than ever before. So
exXquisite are they one well might fancy they were designed
by fairies and sprite2. Yet so durable they are, though light
and filmy. that one need not hesitate to choose them. In
fact, there is no alternative, .

It is a foregone conclusion it will be a big =ilk season.
but it will also be a season for crepes, the most wonderful
of which are the Egyptians with a lovely luster and beaut!-
ful raised design. Indeed, the Orient is very largely in evi-
dence in the patterns to be popular.

But then there are those perfectly exquisite Dolly Varden
effects to which such names as Kismet, Damier and Imprines
are applied without detracting the least whit from thelr
beauty. They come in soft lusterless taffetas. most betwitch-
L ] ing in their coloring and beauty. Among the most beautiful
is the design called Damiler. It has a crosshar over the flowers

=n that it gives them very much the effect of being seen

-~ DOU BL E TUN'CS dre dmonj through a lattice,
L 3\ LS.. Altogether, the fabric styles for the coming season arn
¢ zf M H T)/L EJ most marvelous in their beauty, and when she sees them.
. N /{e OD/\S‘ milady will be entirely unable to resist their charm, YWhen

she wears them, folded and draped in the most exquisite of
modes, nene will be able to resist her charms.

JUST A FEW SUGGESTIONS FOR WELL BALANCED MEALS

o you, Mrs. Housckeeyer, know how to Lalance your meals?

Do you know how, in preparing your menus, to select those foods and those combinatlons which will be
moest conducive to the general health and nutrition of yveur family ?

Have yun ever given any serious study to the subject of food values?

\s a mutter of fuct, there is no one branch of housckeeping which is more important than this, since it
dallvets the health and happiness of every member of the family.

For the henetit of those who have pever given any Serious study to this subject, the following table of com-
binations has heen prepared, which will e of much assistance to the housekeeper inexperienced In attaining
I linesd ratinmnms:
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«HAND EMBROIDERED

[.LACE FLOUNCING
MAKES THIS GRACEF UL TUNIC

Breakiast Combinations. Luncheon Combinations, Combinations for Dinner.
ruitz may he served at  overy Serve a =oup, with waffles or zrid- Scerve a clear soup; a meat: pota-
breaktast. dlrcakes and syrup for dessert. This toes or a starchy vegetable like rice
o nat serve achd fruits when a §s an innovation, but will be found or hominy; a green vegetable: and
cercal is to follow, even better than when served for  dessert, >
¢ Ol R T 8 A pecessily for the colging Seison. Serve simple fruits simply cooked  breakfast. Serve meat; potatoes or a substl-
(M MTTORES (T \ stockings have wlways plaved o eost ime- “"'_l"""'“"-“'- : Serve a maide meat dish like a tute: a salad; and dessert.

Polttant part in nilady’s toilette, but pever o mucl as at this \ e coarse cereals with ezgs. souffle; a salad: and a desser. Serve fish; potatoes; cheese dish,
p ity LR Serve brown rice, steamed, with Serve mavonnaise with ezg, meat.  as macaroni with cheese: a salad:
The reaszon §= the slit. skirt. the tuneven foot length. and E5EN fish or shelitish. Also with the de- and dessert. )

narrowness of the skivts, all of which combine to make one great big reason - i':"""‘ baked potatoes with cream licate vegetable =alads, as tomato, Serve a soup; fish; potatoes or a

W ane = most carernl attention must be ziven to the shoe. Likewlse to S - 5 ; salad or asparagus, Substitute; A green =alad with

the =stecking, WONDEQFULLY .—ALLUR'NG - .\II!\III ‘.fr"'”m"l ROIAKOER with Serve boiled dressing with other French dressing . and cheese; and
They do say, that some of the ultra extremists are to foreun the tuRLLY -“:' :-'\.( ;‘ll‘;l?i.t hrailed liver with ba vegetable salads: as potato, heat or dessert.

of e mva fner ¥ - sl oT SeasOmn. T yed e S T P B i - L) EAT vor . Hl- . T 3o . - - "

:l»- T I'J'-.-.—‘-'i:'lh"lvlha:wl-.lr --‘:”'11:::1; .\:li'llllul‘w-l rll:l\" {!ilu- fIHI]I:Ii#?'r[ “I'n-'u-Ll:-ln"l-l\\'t-‘;lillu\.' ' /J TH/; JOFT TULAE 7_UN/C con, and muffins, LA . = ” Se r‘\o 4 cream soup; a made-dish

L e s e e ' g z ' l + Serve lamb chops with creamed Serve French dressing with all of meat and potatoes; a green vege-

silk 1oxture anid its pric x Ih.nu-_,flrl, . i TR 1 Potitnes oroen salads. table: and dessert.
Fiur 1l s are T v leautl Tor TOERL Volow, & 3

hiclie " J-.\ .,:.ﬁ:ll;,, l'.__;‘ ]l,'“,:,‘i.ih:._:,l,l| I,.;[”.P.I [.:“ ’l'har\'“m ._T.-\-'. h;‘- of }_::_:““_ \m v Serve hacon and egzs with waffles Sirve pl:.lm l--m.q: -‘-I;n--_\-,. Or Sweaet . 2’-f‘l‘\'ﬂ .wi.lh roasted meats, pota-

blavk or any color to mateh the gown, or indecd, they moy be in eombinations of materials and colur. Faor in- - . AN ,""l"”""i""ﬁ and; syrup. e I‘{'-"' N al olly hﬂf;":ls \:‘n‘l‘: mhas-h-.-d t“r RUSSERE S0 Lha pen

stit b fe of the smart New York shops there is chown a pump of hlizxck kid with an inset section in the pump FaShlon Fancles :‘\--I'\u-..s:lLIHH-'.'w. v '-':I.I]I!'||. potatons, :-‘:1]!‘.'11;! ., mackerel, herring and .rltt--i . 1_ e meat. ‘

ol meen, i Viorwy frogquently velvet hroeade and =atin are combined. Even striped satins are used. Sumetimes and walfles or pancakes with svrup. q~tur-..=.---_ (ir use o _:_-1--_-- n salad with Serve creameoed _ potatoes with a

" piter Wil he of satin and the vamp of velvet hrocade, and the reverse, Blick satin ribbons  in twisted Serve nuts and dates, or Los, with a _1- rench dressing, _Herva tomatoes crisp vezetable lhike egsplant with
Vit this i= gulte the most stunning idea which vet the boot makers have offered for milady’s chopoasine: Ti's Knuts are elanborate; bhows will be a cercal in place ol meats. with tish in plave of the lemon. beefsteak.

n 1y it with a high buttoned gaitor of Tris) rochet e, Can you imagine anything more ynigue seen on early spring hats,

1 Pt than that for wear with any kind of a dressy frock? o L
. e by andd filimy and silken, beaded in somao instances, often embroidered, alwayvs claborate, and Tulle scaris are in agcain L yard In these maod- e an expresgion

FR U TEES I mees toomateh the frock,. 10 not, thon in some color in abselute harniony length that goes round the throat ern days people LEARN TO LIVE DON’T PREPARE TO DIE i service.

Aol sacaindy mives ta her feet guite a2 much attention ase to lepr head. For iUe feet that count for much and ties in a spreading two-looped  are  learning  to 2 Churches are
during 1liese 13 Hgoing,  turkey-trotting, twenljicth-century dayvs. mow at the bick or front. live rather than now working as
. = = preparine to die, wark, in the industrial work, in child never hefore for the all-cound boet-
The frouts of dancing frocks are And I'm glad of it, aren’t you? welfare work, in anti-disense work, terment of the race, through unit-
HOUSEKEEPERS, COOKERY CORNER curved upward away from the feot. It wasn't so very long ago that in any ore of these blg welfare and ing and giving the support of their
= . . people were taught the path of the uplirt movements which d "'".‘ not organizations and their membershin
RECIPES WITHOUT EGGS Brocaded slippers in silver and  straight and narrow way in which have for its basic principle—-life and  to the work which has been inaugu-
gold as well as colors, with patent they should walk that they might life more abundantly. ated in the great awakening of the
When ezgs ar uHring in prive puampkin mixture, then add one tea- and stir under or remove altogether, leather hecls and vamps, ire among avold punishment after death. Theyv People are dealing with the here  social consciousness,

avoutid the ity -cenr-g-dozen marlk, Speoonfual of cream. Do not stic the When done, the pudding should be the spring shoe novelties. were seeking for some state of fu-  and now, not with the hereatfter and Today religion is enshrined in the

Just unturadly the ceonomical honse- vream u, bt gpread it over the top A soft, creamy mass. The sugar . * s ture happiness with an eagerness  distant, They have learned that hearts and lives of people as por-

Keeper, or any other for that mat- of  The pie and add a generous mway be omitted and a hard sauce Some of the new hats show huge which almost secmed to eclipse thelr  all about them their are qrestions haps it has never been before It

ter, 4= turning her attention ta o sprinkling  of  powdered nutmesz, served with the pudding. At the last flowers cut from brilliant ..,_,h__r;,d vision of anyvthing which might bring  to be settled, vital issues to he de- is being made a practice, It has

groster ap less desroe W spms plan ake  thivty minutes in moderate stivring the top of the pudding velvet, fastened flat against the happiness here, cided, work to be done, life to be passed the stage when it was a thee
wolie ety ST vy dispense with the OV e, I 'or the last five minutes, set should reccive a generous sprinkling - « They were preparing to die. conserved, happiness to be given, ory and a topic for discussion.

use of this laxpriops articls  Faol pie wono upper srate to brown the of nutineg. &S + @» Now folks are learning to live, which is far more important than And the religion of the twentielh

lowins ate a0 foew o ipes which will toge. : Doughnuts—iiub  into one quart Many of the spring skirts will They're learning the value of ser-  dispute over some doctrinal puzzle. century teaches how to live, rather

hidp toplade tomptinge viands hefore Crcam Rice Pudding—Wash four  of flour three teaspoonfuls of Laking  have stuspenders to wesr with sepa- Vice. They're lenrning the bLreadth Lace betterment conferences are  than how to prepare for death.

Ber TopoHle, ol ot the saame tinw tubleszpoonfuls of tiee amd put inlo powder, one teaspoonful of salt, one- riate blouses. of life and its activities, pot its nar- taking the places of theological de- It's the hopeful, optimistic, al

IULTRTUT ) TR the pudding Jdish with one scant fourth of a level teaspoonful of zin- L I ] FOWINeES, They are learning  that bates. I'eople are uniting their ef- truistic tendency in the develupmont
Puinphin - Pic To one cup of  cupful of sugar, onge teaspoonful of  per and one tablespoonful of lurd Hals are very smiall and cloge- in every byway there's somebody to  forts toward one biz end, tha. of the  of the sagee.

glevoed  anb stradned er\-_‘u il sudt and one guart of milk. Pince and one cuplul of =nzar, Wet with fitting and unusunlly jaunty. whom they may be of service, They betterment of humanity. So learn to live, and y»ou won't

Ol one-halt capt il sweet in a rather hot oven and bake for sweet milk, roll out, cut into shape * s are sceking continually some new It’s the trend of the twentieth need to prepare to die.

mille, one hogping tal) s ul of twa hours, stirring thoroughly overy  an fry in deep fat. Other fluvoring Flowered materials in quaint de- way to bring happiness, They're century—the most practical age the

bread crumbs—prepared. by prind- ifteen minutes until the last half muy be substituted, but if not too signs are among the season's smart- trying to increase life. They're do- worlt has ever known. Religion

fuie and sifting well-driecd bread-—— hour. At the last slirring, add one strong the ginger gives a fine flavor. est fabrics. ing the work of the Nazarene, whet's- has not lost its place. Rather, it has
oneg guarter teaspoonful  each  of  cup of raisins. If at any time dur- Following the above directions, only P er or not they realize it. bew o given a place of greatest honor
ground ginger and cinnamon, and ing the stirring period the surface of omitting the sugar &and flavoring, Among the most fashionable col- For there’s no other purpose in in the lives of those who : re trans- ®

one-half ecupful of sugar. !.Erw. & the pudding has browned over, do will give you a good luncheon dish orings for spring are the swe:t pea the playground work. in the settle- lating their religlous bellefs into
pie tin with paste and fill with the net stir in the top, but lift carefully for cold weather. shades, ment work, In the social center terms of life. Religion is being giv-




