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_‘ Week It Provides for
 Packing the Family Off

for Two Attractive Mem's[

in the Open

By MRS. M. A, WILSON

fOopyright, 1019, by Mra, M. A, Wilson.
AlIl Righty Rearrved. |t

IDSUMMER, with its hot, sultry
i davs, makes the family quite
finicky about its mesls. This is the
time that the prudent housewife will
look carefully over the menus, select-
ing those that will appeal to the
family. You know that unless the
food iz attractive and appetizing, no
matter how good it is, those whn
labor all day in close office huildings
will be unahle to eat enough of it
to keep them physically fit.
Have a liberal diet of fresh fruits,

vegetables and good desserts, w:‘.h|

& minimum of meat. I
When the family likes fsh the|
housewife’s protein content of the
menu is easily solved during the sum-
mer seaszon, when this delicious food
is #o reasonably priced |
|
Suggestive Sunday Menu |
Breakfast
Cantaloupe
Squash Fritters Sliced Tomatoes |
Rolls Coffee
Dinner
Tomato Canape |
Baked Bluefish Tartar Sauce |
Potato Croquettes Corn on Cob
Lettuce

Plum Tarts Coffee

Supper
Fish au Naturel
Potato Salad Sliced Tomatoes
Stewed Plums Tea
Or perhaps the family would like
to have an outing on this day, and
thus take dinner and supper along,|
and return in the cool evening. Then |
serve them with some cold fruit,
bread, butter and a cup of tea.

A Suggestive Menu for Outing for
\ Sunday
\ Breakfast at Home
: Cantaloupe
Tomato Sauce |

Fish Cakes
1 Honey Coffee |

Wafflez

Dinner
To ke packed in hamper or hasket.
Olives Pickles
Cold Boiled Ham Potato Salad

|
! One Hint About Baking
Makes All Women Kin

HERE are plenty of valuable

hints finshed to you in Mrs. Wil-
son’s “‘movis,”” being shown at the
| varions theatres throughout the eity
this week and next.

And moreover—

In the course of the seenario there
ars forlr prize cake recipes given, not
auy of them costing more thap &
quarter for siz persons, The ban-
ner ane of the lot is for Queen Vie-
torin’s famous spoange eake,

Mrs, Wilgon showr how te mnka
twn of these cokes for a quarter
Copies onf the revipes conn be oh

tained nt the bhox affice of the thea-
tre nr by writing to the Editor of

Woman's DMage. Evesixo 1'vBLIC
LLETWiER,

Thix interrsting film s being
shown ¢

Frillay nnd Snturdar afternoons
find evening= nt the Mnarket Street
Thentrs, B3 Marker stroet,

Mondar and Tuesday afternoons

and seenings nt the Great Northern,
Prond street and Frie avenue

to a boil. Cook slowly for three,

minutes and then remove from the
fire, Add one tablespoon of salad
oil or butter and then chill and then
add the prepared herbs.

Potato Croquettes

Boil three medium-sized potatoes
in their skins and peel while hot
and rub through a fine sieve. Add

Ona tablpspoon of hutter,

Ona tablespoon of minced paraley,

e teaspoon af aalt,
of pepper,

af milk.

l“.lr!-‘-kr;['f tenspoon

Three tahlegpoonn

Beat ta mix and then form into

croquettes and dip inte flour and

hrown in hot fat and place in a hot
oven until ready to serve.
Plum Tarts

Wash ane quart of plums and place!

in a saucepan and add
One cup of wafer,
Twe cups af brown sugar.

Cook slowly for twenty-five min-|

utes and then cool. Take one cup
of the stewed plums and rub them
through a sieve. Place in a sauce-
pan and add

Three level tablespoons of corn-
gtarch,

One-quarter teaapoon of nutmeg.

Stir until starch is dissolved and
then biring to a boil and cook slowly
for five minutes. Cool.
making tarts.

Fish Au Naturel

Flake the left-over fish, adding

One onion,

One gren papper,

Use this for

MRS. WILSON’S MARKETING TALK

There Are Plans Here, Too,

for a Sunday at Home
With a Dinner to Tempt

a Jaded Appetite

To prepare the fish: Open a small

box of shredded codfizh and turn into
a piece of cheesecloth. Tie securely
and then dip in hot water for two
minutes and squeeze very dry. Add
to the prepared mixture.

Cold Boiled Ham
U'ze for this either four and one-

half pound cut from the butt end of |

ham or small picnic ham, Wash
and cook in a fireless cooker and then
remove the skin and trim to shape.
Rub into the fat part of the ham

Four tablespoons of sugar,

One teaspnon of cinnamen,

Cine-holf teaspoon of cloves

Mix well and sift before using.

To prepare ham for fireless cook-
er. Prepare early Saturday morn-
ing and bake late in the evening
Coal and place in the icebox until
Sunday. Cut in slices and place in
wax paper. Use the balance for
emince of ham, ham loaf or h:|m|
croquettes and part of the left-over |
bits ean be put through the food
chopper for these dishes, |

At market for the first menu you
will require |
e .-.;.-'r,-.f.*::;pr,
Tio s nehes, !
Clne gquart of ftomatoes, !
Bluenk, :
Chresquinrter peek of potatoes,
One-half dozen eare of rorn,
Letture,
Flums,
Three enps,
Four qUeen pepp2ra,

And this would cost approximately

ahout 32.25, without the usua!
staples. For the outing menu you
would require

Four loaves of hread,

Ohpw-din .;...-,lrf of hutter, I

One hottle of olives,

(Ine hattle of pl}'k!ra,

One bottle of salad dressing,

Four and one-half pound ecut of |
ham, I'

One-half pound nf potato salad, |

ine q wrt of tomaloes, |

Lettuee, |

Omne head of cahbhage,

Ore green pepper, !

One-quarter peck of apples, |
]

One-quarter pound of salomi|
snusage, ‘
One ecan of calmon,

!

'MENUS FOR THAT SUNDAY PICNIC; |

| Smart Neckwear for Fall
_‘4 Daily Fashion Tq{k_hj_r Fl_c:_ren_cf Rose

—

\ £-8

.

The neck fixings for fall are more charming than ever, Those illustrated
are described in today's fashion talk

HERE jsn’t much denbt but that the Inge lace at all on their peckwear, it!

gilet which was ushered in this Inst
spring had much ta do in bringing all
types of neckwedar back inte wogue,
after the eallarless goason of last year.
Gilsts are =till very good and will re-
main &0, as long as the suit is favored,
for the wamen have found them a very
practien] fi

eoat My
i the front of n plain waist,
nthers attach it to o lace hrassiers. For
e womnnn keep  her
uee ne trim s possibla, this is the
Iest method, Rtill anothee
haste the gilet on a semi-fitted founda-
tion of eliffon. This way has ftg ad-
vantaz

while

who wishies to

rE fs
foels quite =ure that the gilet will not
slip out of place,

The neckwear offersd for fall and
i ud fine

ig vory daiuty with Inee
embroidery the prominent features. The

| lace, e u rile, is used as oo edging, or

ingerted in the collar in the form of
medallions.  Valenciennes, baby
filet and viuny are the laves seen the
most apd in most cases they are the
real thing. There appears to he
growing desire on the part of most of
the women to have the best, and if they

i=h for the front, under the
me wotnen use the gilet tacked

way is to

is not only eoo!, but one

Irish.

n|

must be goad.

I Neckwear made of sheer lawn, or

orghindie with fine tucks, or cordings |

is nlao wvery good.

ia favored.

all run by hand,
Hand ombraidery, too,

nuality
to he in fushion, from the tiny round
eollar, to the Iarge shawl affair,
peckline may be round, square or V.
Very few high neck
shown or worn.

(e of the shops recently showed a
very novel vy of using a collar and
enfl set. The nrtist has made a sketch
an the figure teo illusteate it te you.
This set consists of n long straight col-
Tar, with groups of hand-run  tucks,
with enffe to mnateh,  The collar s

placed around the neek with the opening
To fitl in the deep V at the

ut the back
[front, the cufls are tacked together with

the odges meeting and then basted to

the rollar. This, ns yvou see, formg o
little vester,  In the center is a eollar
formed  with  embroidersd  medallions,
At the upper right i® an unusual set,
lmade with tocks running in opposite
direetions

The wvestee at the vright is of
geargette, with eollar attached and two
ruffles to decornte the front,

\ iCopyright, 1918, by Florence Ronel

! 1t
machine embroidery is used it is the hest |
Fovery style of collar appears |
The

sets  are  either

| Adventures
| With a Purse

ERF is an all-around metal rm'linhl
which eleans without scratching or
|marring the surface of silver, brans,
aluminum or nirkel. The guarantee is
that chemists have pronounced this pol-
ish to he the safest and most effective
polish for silver. In fact, so eonvineing
e the statements concerning this new
:ﬂ"d remarkable polish that it makes one
{want to buy at least o twenty-five-cent
ean and fry it out in ‘‘polishing up the
silverpinte.’”

What is more delightful and elean
lnoking and eatisfoctory than a steel
':knff-' that has besn rubbed quite spot-
]ir-.c.u? Whyr, a knife that won't spot st
all, at all.  And it is of such a knife |
jthat T write—gunranteed  stainless |
| knives  (the little black-handled kind |
vean pen in the kitehen, wou know), |
| “Won't they gonlly spot?'" 1 neked lhni
[voung Inde, *That's the guarantee,'
."'h" nsgertod in hor most superior (1 am |
sure it wae her moast «uperior) manner. |
And what is more, nlthough they origi-
I nally were priced at thirty-five cents,
ither have besn lowered to twenty-five
rents,

‘ If vou need an extra searf or twn
|f4r the hurenu nr toilet table, vou will, |
I kinow, want te hear nhout those one |
ehop is selling for sixty-five conts, They |
are edged with lace of flet degign and |
bunde of the Ince run through the eon- |
|ter,  Thexr are exceptional value for
the maney,

‘ For the names of shops whera ar- ||
ticles mentioned in  “Adventures,
With a PPurse’™ can be purchased,
{| nddress Editor of Woman's Page,
Eveniya 'vnvic LEDGER, or phone
the Womau's Department, Walnye
3000.

| Things to Know

Very often the ends of xhoestrings

Ton overcome this tronble, take wmome
library paste and put on eods of shoe-
strings and let dry and the diffculty
will be overcome.

One of the oldest suffragists in the
United States Mrs, Charlotte N.
!Poir-'n, of Philadelplin, Mre. Pelree j=
one of the last survivors of those who
attendod the historie woman's rights
|eonvention at Scneca Falls, N. Y., In
| 1848,

I8

Miss Fern Bauersfeld, of Coffeyville,
Kan., is said to be the only woman car
(distributor and tracer in the United
I.‘-"tnh-a. She is in the employ of the
| Mitsouri Dpeific Railroad and has a
territory of 500 miles in the wheat and
vorn belts of Kangas,

| THI. WOMAN’S EXCHANGE |

Write to Washington
Ta the FEditer al the Woman's Page;
Dvar Modam—Can you tell me if the

a little gray ball. T thought mavbe 1
vould find homes for them through your
piper, as it i5 a shame to drown them,

—_————

The best bak-
ing powder at

| He quoted giving to the war relisf or-

rome off, making it very difficult to lace, |

——

ARE THERE MORE SELFISH
THAN UNSELFISH PERSONS? |

Look Around Your Own World and See—Virtue Built for ¢
Every Day

1

II-‘ YOU want to throw a boomerang| Ever see 8 voung woman in & manless
into & jnded summertime rnnvarm‘|pnrmllnn divide the oanly eligihle awain

tion msk those who Iall whethef they on the island with three other young

think there are more selfish or unselfish Bhe's more than a hero,"

7 A}
prople fn the world. T cemeinber o The subject offers many {interesting
rather long and stormy wession eansed | il T
by this one evening and the experiment ;:“:hpl I[:‘:::.lvutnrp ';::::::: ::n:ml::
wae ; i

al. on the whole v"_'r fteenig. .lnhnw- was that there are more unselfish

n the firet plnce idean on unselfish- [ ¢n \fish
ness differ &0 One man clatmed that| an aclfish persons in the world. but
skt we &t Oer of sweegney h.]'wl'aﬂnflllj' I.am afraid I am ineclined
the: Fand otaeilag biib-of WAL we. dre to disagree and stick to the convictions

"|with which I went into the battle that
night, 1. .. that the world is largely =
“gelf-made'’ one.

It is swinging far to <laim as our
quiet friend did that giving to the Red
Crose and helping in the Influensa
epidemie had nothing to do with genulne
unselfishness. It is folly to say the
women who hravely faced contracting
| the dread Influenza did so for waln-
'glorious  motives and rash to make
sweeping statements about what it did
and did oot cost o give in wartimp.
selfish at heart. They were surrounded | Byt there is no denying that the small
with glamour, he asserted, daily humdrum sacrifices eall for more

“T have seen,” he safd. ‘‘a man | ofort than the faming big ones and
Ithat consequently most of us are prone
to sidesiep them.

women?

ganizations, doing volunteer nursing in
the influenza epidemic and &0 on. A
chorus of “‘ayes’" agreed with him. But
A quiet man way over in the corner in
the dark threw a bombshell into the
erowd br maying that acte in extraor-
dinary times like those cited had al-
most nothing to do with wliether men
and women were really selfish or un-

Ieave hig own crowd and go up to a
group of wall flowers at a dance and
spend the rest of the evening trying to|”
make the svening plepzant. New 1 enll

that genuine unselfishness. The man
who did that gave pomething money
conldn’t hny. Why should money be

the measure of o man's unselfishness?
He goes about making it like he plays
n gnme, He gives it away only to mnke
it again. Show me the man whn gives
up & rard grine to stay home with his
wife when she doesn’t feel well: show
me the woman who stays home from
the countey club to talk to n very lone-
some but equally uninteresting neigh-
hor. 111 eall both of them gemiinely
without thought of self !"

Then as nan afterthonght:

“Ever see a1 man off on his summer
wacation tote a suitease to a mile-awny
| station for some  drab, uninterestivg
| woman who happened to be staying at
the snme boarding house? He's n hero!

will soothe that
"itching skin

| Thefirst applicationof Resino! usually
[ takes the itch and burn right ont of ec-

rema and similar skin-affections, This
gentle, healing cintment seems to get

4Cuticu;e:is Good
for Hair and

T— | rightat the root of the troubl., restoring
DL M | the skintohealth in a surprisingly short
- sca]p Troubles | time, Resinol iv sold by il druggists,

Sl'ampoo With Cuticura Soap
Mg inte: Soap, Cintment, Taleem ggeach

WHY IMAGINE THAT ALL HEATERS
USE GAS EXTRAVAGANTLY

"y + / Tomatoes Stuffed With Coleslaw
Individual Apple Pia

Foupr branches of parsley, ehopped
fine

Tweo egas for cake,
One packnge of sugar for izing.

Coffee
Supper Place in a nest of lettuce leaves  Thic would cost about §5. jou banrd

| destrover Stringham
| the Pacific

fleet ¥
who stated he wounld advise |

wis

We

included
Liave

the price—no |
better powder |
at any price.

in
A relative

as they would make lovely pets for chil-
dren. MISS J. H. MeA.
IPerhaps there are kind-lhearted little

S
-r-'-‘-' ’

bhecgutia you muay have heard that there ure some which

do? Here s o heater that uses gas economically heenuse* of

fta oxclusive, patented features. Approved Ly the U, G, 1
Send for clrcular,

Salomi Bologna Sandwiches
Salmon Salad, Mayonnaise Dressing |
Cake Tea
Squash Fritters
Pare and grate two madium-sized
summer squash or cymlings. Place

in 2 mixing bowl and add

One egyg,

One-quarter cup of milk,

Two and one-half cups of flour,

One level tableapoon of butter,

One tablespoon of sirup,

One teaspoon of aalt,

One-quarter teaspoon of pepper.

Beat to mix and then fry in hot
fat or bake on & griddle.

Tomato Canape

Dip the tomato in boiling water
and then into ecold water to lonsen
the skins. Remove skins and cut
‘Into thin slices. Place on a thin
slice of bread and butter and spread
the tomato with a little mayonnaise
and dust with paprika.

Baked Bluefish
Select the fish weighing about one

and one-half pounds. Clean and then!

wrap in a piece of cheesecloth and
then in white paper and finally in
newspaper; it may then be placed

directly on the ice until needed for!

dinner without having the fish odor
spoiling the other foods.

To Bake the Fish

Ruab fish with salad oil and then
Jd dust lightly with flour. Place in
- well.-greased and floured baking pan
and bake in moderate oven for one
hour. If you desire a filling, it may
be made as follows: Soak a sufficient
amount of stale bread in cold water

that when pressed dry will measure |

two cups. Rub through a fine sieve.
Place in a mixing bow!l and add
Four tablespoons of shortening,
Two onions, chopped fine,
One green pepper, chopped fine,
Three branches of parsley, chop-
ped fine,
One egyg.
#+ Mix thoroughly and then fill into
‘ fith. Sew the opening with a
W and string; then bake one and
' gne-quarter hours. Serve tartar
y sauce with baked fish, Place a clean

-y
v

3 'fl.? of old muslin under fish in

p; this permits quick removal

,"' { pan.

% % Tartar Sauce

L One-half cup of mayonnaise,
Ome-half onion, chopped fine,
green pepper, chopped fine,
branches of parsley, chopped

arier teaspoon of mustard.
to mix,
if you do not care for mayonnaise,
"I_' place in a sauce

lour tableapoons of vinegar,
pe tablaspoons of water,

of cornstarch,

4

| Answers Queries |

| kind
| Virginia

| and serve with salad dressing.

To Prepare for the Outing Menu

Fish Cakes
Soak stale bread in cold water un-
til soft and then press very dry.
Measure two cups and rub through
a fine sisve. Place in a bowl
One tablespoon of grated onion,
Tuwo tahlespoons of finely mineed

| pa m"éy,

One-half tecapoon of paprika,

One well-beaten egg,
and the prepared fish.

Mold inta flat cakes and dip into
heaten egg, then into fine hread
crumbs and fry until golden brown
in hot fat,

[M rs. Wilson

-.\‘Ii' dear Mrs. Wilzon—Will you
v publish a recipe for baking
ham? 1 am a daily
reader of the paper and enjoy
your recipes so much
Mrs. A, W, B,
Virginia Baked Ham

Place the ham to seak in cold water
for three hours. Wash thoroughly
and cover one-half inch thick with a
dough made of flour and water,
Placa in a moderate oven and hake
| six hours. Cool and then remove the
dough and trim the skin from the fat
side of the ham. Trim to shape and
then place in a mixing bowl

Three-quarters oup of
gugar,

(e teaapoon of etnnamon,

One-guarter teaspoun of allapice.

Mix and then pat into the fat part
of the ham. Place in a hot oven to
| brown and bastea with the following
| mixture:
One-half eup of sirup,
One-half eup of water,
One-half cup of vinegar.
Mix thoroughly before using.

brown

| My dear Mrs. Wilson—Will you
| let me have a recipe for marma-
[ lade like the Scotch or English
brands? I have often had on the
| other side what they call barn
crack. something like coffee cake
over here, only very much nicer.
If you have a recipe for that also
wilr you publish it some time?
Mrs. M. H. B,

Oranges are very expensive at this
season, The time to make orange
marmalade is from November to
February. Late in the fall a fea-
ture on the woman's page will appear
on the canning and preserving of
oranges, lemons and grapefruit.
This will give you many new methods
and recipes. For barn crack use the
Lebanon coffee cake mixture,

My dear Mrs, Wilson—Will you
please let me have threugh your
columns & recipe for fruit salad?

. M.

There would be sufficient meat left
aver for three other meals and while
it 18 somewhat expensive, it will pay
the stay-at-homes a big dividend in
health to pack up the basket early
Sunday morning and get out in the
open. Take an old tablecleth and
use paper plates, cups and napkins.
Let the men folk look to preparing
the water for tea.

Know the source of all drinking
water for szafety’'s sake. It would
be poor return for a day's outing to
have a member of the family il
through nezlect of this.

If you possess a automobhile,
many extras may be taken along
that will add materially to the com-
| fort of the outing.

The Question Corner

Today's Inquiries

1. What was the original purpose
af the wearing of veils?

. If a veil hurts the eyes and it i=
necessary to Wear on# to proteet
the skin at the seachore for
motoring, in what attractive wny
ran it be worn?

3. How shonld coloved materinl that
is apt to shrir or  fade be
treated before being mode up luro
a dress?

4. In n small hallway that is dork
and wmarrow., what arrangement
will lighten it and mwmake it seem
widor?

5. What will relieve pressing of o

«1iff shoe against the heel?

Deseribe an unusaal way ta tehn

the gingham waist which i= made

in the popular basque style

or

Yesterday's Answers
1. The origin of the Roarnsis, the
oldest woman's elib in this cayn.
try. occurred in 18G5, 48 n pro
test against the exelusion of
women from & dinuer given in
honor of Dickens in New Yark
. To prove that alleged linen is not

cotton, wet it with giresrin,
If it is linen it will hecome trpns
Ineent ; if it is eotton it wil]

remain OpRgue

3. Mace a few graing of rice in the
salt cellnr to keep the salt from
enking in damp weather,

4. If the guest of honor at a lunch-
eon is staving at the house whore
the luncheon is given she does
not wear u hat, but if she is nnt
staying with the hostess ghe
should wear & hat like the other
EUrsts.

5. A pretey lampshade suitable for
the lamp that is low over the
reading table ix round, flar.
topped and covered with pongee,
with a long silk fringe making
the sides

5. Colored and white wvoile in n
checked design makes very pretty
aod inexpensive nightgowns.

I —_—

s ——

BIC BOOK BARGAINS |

For Vacation Reading

They &re bs popular authors and
bhave been used In our library. Good,
| cleun condition,

25 Cents each, or
FIVE for s DOQR

Jna&m— :

|bs where they weee gning in n short children or grown-ups who genuinely

time, as they were leaviog tlr,\'di'u'klwnm n kitten for n pet and will be

LOVEKIN WATER HEATER COMPANY

int Boston) at that time. It iz more
than six weeks and we have not received
any futther information,
ANXTOUS RELATIVES.

Only the names of the lorge battle-
O, Were given rence to
the make-up of the Pacific fleet. There
were some fifty or sixty destroyers, 1
am told, but vou would have to write
to the United States navy., Woshington,
Iv. C.. to get the specific information
rou wanf.

]

slipR,

By Presidential Appointment
T the Edilar of the
Twar Madam—Whut are the age lim-
itations, wingimum and e wim, for
internal  revenue ecollectorships, post-
rasters and port surveyors?
J. B M.
The offives of internul revepue pol-
lector and port sutvegor are bath ob-
mined by presidential  appointment ;
there are no age limitations., The max-
imum age for postmaster is sixty-five
and minimum twenty-one.

Woman's fuge

Little Tiger Kittens
To the Editor of the Woman's Poge:
Dear Madam—1 have four little kit-
tens, Three are mules, grav aund white

with black stripes. like little tigers,

Ome female. pure Maltese, swhich is ke before it, into n dressing tuble

(good ta one.  Letters from such readers

will be forwarded to Mrs. MeA. It is
| n bit havd to find good owuers for cuts
'io the snmmertime.

| To Restore Black Lace Shawl
To the Editor of the Woman's Page:

i Drear Madam—Will you please de-
|seribe how to restore an old biack lace
Eaﬂl.‘ shaw!l to the original color that
ilmi faded from the sun® F.M. T.

| The French process is to use n weak
solution of coffer water or of black ten
drained off the Jeaves, Ilestore the
luster by carefully rubbing with & soft |
silk handkerchiof. The shawl can be |
pressed with a moderntely hot iron pro-
tected between folds of Turkish towels, |
If the shawl is badly discolored and
it is worth it. if this treatment will
|not suffice, T wonld advise takiog it to |
the dyver's for consultation,

The New Chair Bag

A povelty is the chair bag, to .he!
hung over the hark of the chair in front |
| of the dressing rable, to hold all the ge- |
ressories of the toilet. The best thing|
nbout this bag is, of course, that it way |
be used even when there is no dressing|
table, und will therefore convert an op-
| dinary ebair with a mirror of some sopt

_—

Flesh
Pink
Brunette

White

, /’/ —Exquisfte

" Nadine Face Powder

A complexion powder of exquis-
itely delicate odor and texture
which holds {ts charm throughout
the day, imparting to the skin that |
delicate softness and refinement so
much admired,

Nadloe Face Powder Is cooling, re-
freshing and harmless, a positive pro-
tection sgainet wind, tan, sun-burn and
return of discelorations. Leaves the
tkin soft and smooth as rose petals.

This exquisite preparation, Nadine, |
bLesutifiea millions of complesions today,
Frice refunded il not envirely pleased

Sold In Green Boxes Only.
Al leading totlet counters. If they haven't |
it, by mail 60e,
NATIONAL TOILET COMPANY
Parly, Tenn, ||
U8 A |

BAKING POWDER [ 4 N7

39 Laurel Street Philadelphia, Pa.

MFORE

THE WHOLESOME

Go buy it today!

||

Vs .|

“A luxury and
an economy,”’
says a lady who uses

A quality powder adapted to every -
toilet use. It is light, soft and daintily per-
fumed with the essence of Neapolitan violets.
White Talcolette is the ideal powder for infants;
for after the bath use; for gentlemen after
shaving. Flesh Talcolette is the favorite with
women for face, neck and arms.

In attractive sprinkler-top glass jars.

WHITE AND FLESH
Large jar 35¢ Small jar 25¢
Tealcolette Peroxide Vanishing Cream
keeps the skin soft and white
25¢ at your dealer’s .

MADE BY
THE HENRY B GILPIN CO.
Baltimore, Md.

-
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