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Did yo ever ride down hill,
Belly-whoppin’
On a sled?

BELLY.-BUSTER

By Byron Willlams.

All stretched out upon the teg,

Like a Roppin’
Yuadruped ?

Bum kide has anolher name—

“Helly-bustin’ *—
Hight out plain!
"Taln't no matier what th'
‘B pood [er rustin’
Of th' braln!

term—

Bay'! us kides we slide down hill,

Jest a-acoopin’
Up th' snow!
Holler like Comanche bucks,
Jest a-whoopln'
As we go'!

Had a coaster thet esould fiy,

Nelly -buster
Down (h ‘track!

Fast th' fastest slods In LOWR

They could musier
In a pack.

the collar.

BE B
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The woman who s pianning a sew
suit and who wants something smart
for a coat model will no doubt be de
ligeted with the charming model Bere
shown. This garment comforms In
svery particular to the latest fashiom
standard, yet the de=ign la ome that
the home seamstiress cam carry out
without dificulty. The coat is made
with the stylish peplum. There is an
attractive collar and the sleeves mAY

elever fashioned of comtrasting ma-
and the drawing offera sugges
a band of the same around the

pattern (5833) is cut In sizes 32
bust measure. Medium
yards of 26 Inch ma
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Had a race-horse pitcher sg—
Belly-whoopin’
. Is th' fun
‘hen yeo allus ltake th' lead,
Never mstoppin’
Tl ye've won!

Once 1 ast my pa to go
Belly-packin®
On my sleigh.

Pa he laffed an' sald, “Ub-ukM
Kind a backin’
lika away.

\

*Take yor ma.” my pa ses ha,
“Belly-buster'™
An’ he smiled!

Ma she up and chased my pa
With her duster,
Halt a mil"d|

I dom’t koor If pa or ma
Don't ks shidin’
Down the hill,
They ain't nothin® sulls ms ke
This sled ridin'—
Be they, BILT

Copyright

l Practical Fashions

QIRL'S DRESS,

S——

Simpla Mitle frocks that buttom at
the front are always nice for a small
girl, and we show In this model one of

blouse is perfectly plain and the skirt
ls nicely plaited. There s a pretty
sajflor and the short sleavea have chic
l rolled-up euffa.  Pigue, linen, galatea
| ehambray, gingham or percale may be
employed for development.

The pattern (5822) la cut In sizes 6
to 12 yearas. Medium asize requires 3%
yards of 36 Inch material and 3 yard
of 27 inch contrasting goods,

send M eomts T
*Pattern Department™ of t paper. Wiits
name and address plainly. and be sure to glvs
size, and number of pattern.
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Every Man to His Own Specialty.

When there is no politics in the alr
A Kansas City (Kan.) negro who gen-
erally responds to the stage name of
“Big Eve,” earns a livelihood by help-
ing the white folka “clean house.” On
a recent occasion “"Blg Eye” contract-
ed to aseist a local matron with the
gpring cleaning and the first task as-
signed to him was to pick up a heat-
ng stove and earry It to the wood
shed. -

Carrying stoves I not In “Big
| Eve's™ line. He likes work, mark yon,
but he Is not crazy about It. Btoves
are heavy. "Rig Eye"” hesitated for a
moment, then scored.

the cleverest of these designs. The'

i i JJL& 7y 0N

I Elven,
To labor at day by day;
For it brings me health, and
and hope,
And I cheerfully Jlearn to say:
But hand you should work alway.”
—L. I Alcott

el

paper bag.

lower oven is belng wused
things.

with the tripe. Add

Bake forty-five minutes.
onjfons and

bag.
Sausage,

nice luncheon dish, -
| Caif's Braina With

pepper, a tablespoonful of capers and
a few sprigs of parsley. Brown two
tablespoonfuls of butter in & pan and
pour over the mixture. Put Into a bag
and bake tweanly minutes.

Beef Loaf.~Cut six slicea of maw
beef steak very thin, flatien and esea-
son with salt and pepper. Make &
stufing of a small onlon, three alices
of bacon, a little parsley and two ta-
blespoonfuls of bam and beef drippings
| all chopped together. Season with
sage or thyme, add a few bread crumbs
and roll up and skewer with tooth-
pleks. Place In a buttered bag, add
two tablespoonfuls of butter and a
teaspoonful of caramel. Bake thirty
minutes.

Cooking In paper bmgs which are
made for that purpose appeals to most
women, as th* food retains the flavor
and zest which no other method of
cookery even approaches,

The food once placed in a bag large
enough and with the heat right, no
more looking into the oven ia neces
sary until the time ia up. It ls neces
sary to get used to the oven In order
to time the cookery.

Boups are about the only food which
cannot satiafactorily be cooked In a
paper bag. Cabbage s a vegeiable
that Is not improved by paper bag

IVEN a good wick, almost any
kind of oll will urn, down to
the drippings from the pan.  (liven a
good, determined will, anyhody can keep
uwp a steady Mame of usefunl «fMort. The
difference In human beings s not so
much what = In them as In what they
g=t out of themselvea |

HMOT WEATHER MINTS,
i |

The secret of keping cool In hot
weather fa not all individunality., Prop-
er food, suficient exercise, sleep and
dally bathing, the avoidance of stimu-
lants and a cheerful mind will Insure
one againet ondue gsuffering in hot

AM gind o task to me I
strength

Head you may think, heart you may feel,

DAINTIES FROM THE PAPER BAQG.

| Because the weather is hot do not
let us neglect the delicacles from the
These may be prepared | Use is very beneficial to the skin, par-
and put on to the oven rack when the
for other

Tripe Creole~—~Welgh out a pound
of tripe and slice In half inch pleces.
Chop one large onion, slice one green
| pepper, add six fresh mushrooms and
two tomatoes, skinned, seeded and
chopped. Adqd salt and pepper and mix
a half cup of
Eravy or broth and put into a buttered

tomatoes,
cooked twenty minutes in a bag is a | Purposes of the tollet water is its ton-
m Butter.—
Clean and wash the brain, add salt, | I¥ diluted, makes one feel like a new

1
i:
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While not perfumes exactly, tollet
watera are always ascented, and thelr

ticularly in the summer, when it needs
all the refreshment it can get. The
scented waters are diluted with plain
water for use, for some of the vin-
egars are so strongly perdumed as to
Beem disagreeable when used full
strength,

From 20 drops to a teaspoonful of
the tollet water is put {n a basin bath,
the water so treated belng Intended
for the rinsing after a cleaning
sponge or tub bath. The liquid is left
to dry on the skin, as one of the chief

lc effect. After a weary day, a rub-
down with a good tollet water, proper-

belng, and while it {s very convenlent
to get the vinegars ready made they
can be turned out at home very n{l.r
and sometimes much more cheaply.
Of all the fragrant tollet waters
none is so much used as rose water,
and when this Is pure it possesses the
greatest ceametic virtues. One for
mula for this delicious tollet waler
calls for four pounds of rose petals
and ten quaris of water. The water
Is first distilled and then poured cold
upon the petals, which are shaken
around In the liquld, Then the veasel
Is loosely covered and put in a cool,
dark place for several weeks, unitil
the liquid becomes odorous. Then i
Is again distilled, and the dripplogws
are gathered In small bottles and
closely corked.
Anolther formula calls for pulting
the rose petals In an earthern jar
and covering them with a weak brine
of common salt.t The roses may be
gathered every day, and the petals
I added as Lhey come handy,
An Improved stlll can be made by
fastening an India rubber tube to the
spout of a ten kolils and pamsing It
through cold water W condense the
steam. The distiliate,, or drippings
should be recsalved In a glass or earth-
en receptacle; for I tollet waters
come In conlact with copper, zine or
lead, they will exidize the melala
Btills for home use, however, can be
bought very cheaply In the shope—
from a dollar and a hall up.
Many other garden blooma wilh
pungent odors, or even faintly delicate
oned, can be uwsed for exquisite and
helpful toilet walers—mignonette, 1)
lem of the walley, clove-pinks, valer-
lan, hellotrope, honeysuckle, vialets,
gardenias, jasmine, e¢le. In New Or.
leana and Charlesion Crealsa Iladies
often drop the more richly seented
blooms into pure alcohol, allowing
them to digest or soak In the apirita,
when the odor thoroughly permeatea
the alcohol.
" A tollet liquid much used by the
ladiea of the olden times, and often
called to this day “angel water,” ls
much esteemed for lia beauty walue,
It can be made al home In the follow-
ing manner:

.......................... £ ninwres
& nuAcew

Nose - water
ODrange-rerer water

Myrtla waler .........ccconnsene00s g ounres
Essence of ambergris .......o0....1 drachm
Essencea of muak ........600 ss....% drachm

Mingle the varioua substances and
agitate the bhottle for several hours,

weather.
Sacculent frulta and vegetables, sal-
ades and ecooling fruit drinka are all so
refreshing during hot weather. The
body, if given as little foods as possi-
ble, will have less waste to disposa of
and there will be greater comfort.
Lemonade Is one of the best and
most eoolilng drinks; it thins the blood
and has a tonle effect npon the whole
syatem. »

During the heated term fs the time
for the house mother to take a rest
from cooking. lLet sandwiches, salads |
and fruit with frozen desserta be com-
mon and much jJabor will be dispensed
with and a corresponding increase in ]
comfort.

Ginger Punch.—Chop the ginger from
a pint jar of Canton ginger, add a cup
of sugar, a quart of water and boil
twenty minutes: add three-foarths of
a cup of orange juice, a half cup of |
lemon jnice and three tableapoonfuls
of the girup from the jar. Put into the
punch bowl with a quantity of eracked
fee and add a pint of apollinaris water
from time to time to give it sparkle.
This amount of punch will serve forty
people. '

Musk melons chilled and ecut In
halves, the seeda removed and then
filled with ice cream makesa a delicious
hot weather dessert. Garnish with
roasted almonds or pleces of ginger to
gimulate seeds,

Fig Sandwiches—Chop a few figs
and add water enough to cook smooth.
When a paste is formed add a few
drops of lemon juice and a small
amount of chopped nuts. Spread on
thinly sliced and buttered bread.
When crackers are the only bread at
hand, apread them with cream m'
and chopped olivea well mized and &
few pecans, also chopped. |
Grated maple sugar with chopped

“Lady,” he said, "1'1‘4m-_=z«tw|:lsnu»tm}lli
you that I'se A bellever 'n Union prin-
ciples. [ sin't allowed to touch that
stovel T'm a carpet beater, st a

-

and browned walnuts ia another good
sandwich filling.

A thing as could be had:

| add
liquid about two ounces of precipated
phosphate of lime and filter., This
will improve with age.

colors In millinery, and are mixed
very artistically with light threads of
cerise, orange, green and gray straw,
Even the new flowers show the influ-
ence of these contrasting mixtures,
and often some novelties In thelr ar

rangements. ‘

white poppies of velvet. Each petal
rests on another larpe petal of green

continumg the shaking during the day
quite frequently for some weeka
Keep tha bottle closely stoppered and
in & warm, dark place. Let it stAnd
for two weeka or longer, then decant
the ligunid, and If it is not perfeeily
clear, filter it. Properly made, angel
water should be almost colorlesa,
There are many uses for bay rum, |
one being that it ia admirable for mas-
saging the scalp after the shampoo,
when one ia likely to ecatch cold or
the hair needs some little dressing to
keep it in order. But If it Is used too
often or too lavishly on the head it
will dry out the locks. Bay rum of
a very good sart is cheap enough at
the drug store, but if one is clever
at turning out beauty preparations
this formula wonld give about as pure

O of BAY .....covvicncesccnsssise .20 ETAine
Ol of orange .........ccccviieeens. 18 graing
Ol of plmenta ......c..ccvvvvvvee.. 18 grains
o R ———— |
Water .......oovvvvnrrnnsen..-25 fluld ounces

Digsolve the oila In the alcohol and
the water, Then stir into the

Mew Color Behemes.
Navy blue and violet are dominating

T

white

Eray.

alreve
gown.

to the

cleaned with bread erumbs, or
meal, but the process Ia a tedious one.
Dry plgments ars used for this

Popples of shot taffetas sncceed the

HE

bright colored beaulles which have
preceded her. This

ric folded over and wrapped about a
rose center in the semblance of a full
blown rose.

In the lllusiration a hat (which a
Freach woman would be sure to call
“ravishing™) is shown trimmed with &
wreath of gause roses and dellcatles |
grasses. The hat is a fine dead-white
chip faced with molre In pale silver

very full bow of white ribbon partially
covers the crown, In the trimming. It
is an adorable bat, beautiful In every
detall.

SMART SLEEVE FROM WORTH
Bllk lqu-huu Gown Has a Long,

Worth has sent out a very smart

to within an inch of the elbow, made
of the marquisetie, and there Ia a long
tight eulf of black satin that sxtends

top with a thick satin eord, and Ia fin-
lashed at the wrist
crochet buttons
of hlack lace.
The bodice has two gathered scarfs
of the marmuisetie starting from
shoulders, cromsing (he bust, and fAn-
leshed at an empire walat line In the
back with a fat pump bow held In
place by thick gatin corda at the edgen
A black patin girdle outlines the front
of the blouse, and It runs Into a nar-
row pointed panel for elght Inchea bhe
low the walst,
the akirt.

PANIERS AN EARLY FANCY

Cannot Be Baid to
Much Buccess Despits Ita Parisian

Nuamberleas
etyle™ just now being shown in all the
big dresamaking houses, gays the Parls
correspondent of Dress, and warfons
are the forma they take. Of course
the panler dress ia one of them, copled
exactly from old documents. But one ; dered with heavy lace.
never knowa whether early models
will be a success wntll La Parislenne
has promounced her opinion of them.
Thus it is pretty safe to prediet, In-l
stead of the panier dress, a return or
& partial retarn to the directoire style.
The high directoirs collar and fancy |
vest are already seen at fashionable’
assembiles, worn with the ecutaway
habit coat and wide cuffs of the
period. the directoire hat s worn with
this costume, but the directoire hat
is not new to us, for we have had it
with us all the winter.

It is far cheaper to tint walls
water or “sise colors” than
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Lovely Moonlight Rose of b
hite or Silver Gau
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rose of summer to bloom
in millinery gardem ls the
most beautiful of all. A dream
of rose, a lovely ghost of all the

last
the

ls the rose of
or sllver gauze, made of the Inb-

Hesldea the wreath of roses, a

Nothing could be betiey for

-—-—-——.u-—-—-

Tight Cul of Black
Batin.

s — -

in a black wsilk marquisetie
it Is full from a low sahoulder

hand, which ls tourhed at the

with twoa whita

and a hall-lnch fall

the

This panel Is part of

Have Achleved

Origin and Backing.

———

are the “robes de

Tinted Walls,

but can ba made of any other
It is gathered or shirred at
ders and finiahed In fromt
of lace and buttons, on each
which Is & wide, graduated

vat and girdle are of aatin.
sleeves are finlahed with odd-turned
back frills of the material, edgsd with

the heavy lace,

to match the garment.

midsummer, or
viding the body
a material suited to
In which it 1s to be
Other roses branched
and bouquets, are made of
ribbons in odd colors. Very high
ter in the ribbons makes
roses unusually effecttve
Ive. They are used on mid-season hats
of lace and embroidery and
net and lace caps which are
doors and oul. oo
Tiny tightly folded roses :
to grow in favor, worn Hke
at the throat, over small
jabols. They are made of all
popular of the summer colors,
pink, greoen, lavender, pale yellow and

while
JULIA BOTTOMLEY.

OF MOUSSELINE DE SOIE.
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This model is of mousseline
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The collaretts is of fine lace, the

Fancy Vestas In Faver,

Lace and the Retleule.
Handbags made of lace are &

the lover of dainty &

| " . '




