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Our Entire Large Stock

MUST BE SOLD REGARDLESS OF COS ‘ : : Yo
TO MAKE PLACE FOR NEW GOODS it E

20 Ways to Help the Government AND RAPIDS 1 |

Baking Powder breads made from corn and other coarse flours, instead of ‘ Only » portion of oue stock has been

patent wheat flours, are recommended by the Conservation Division of the Slightly Damaged by Water
United States Government Food Administration. The Food Administration
states that . .the circulation of recipes which conserve wheat flours will help

their plans. " "MANGES BROTHERS La

tablished 1852

Manufacturers B

115 and 117 West 23d Street

RoyalBakingPowder s

dach piece of Minnet furniture has a subtle
:\1n|n~:|l—l——.mtl by its fashioning transforms a
house into a home of unusual charm that

Makes these foods healthful and delicious ||| ‘i .oo

of your entire home, and are in a

4 i 4 2 2 3 &l i yosition to  make wliate 3e
CORN BREAD WITH RYE FLOUR CORN MEAL GRIDDLE CAKES OATMEAL BISCUITS ! BGGLESS, MILKLESS, BUTTERLESS liverion it S
1 cup corn meal 1 teaspoon salt 1 1-3 cups corn meal 1 tablespoon mo= 114 cups flour 1 1-3 cups oatmeal CAKE (Write for eatalog
1 cup rye flour 1 cup milk 1% cups boiling lasses 11y teaspoons Royal 6 tablespoons (Fruit Cake)
2 tablespoons sugar 1 egi 3 § water 2-4 cup flour Baking Powder shortening 1 cup brown sugar % teaspoon sal
B teaspoons Royal 2 tablespoons shor- % cup milk 1 teaspoon salt 1, teaspoon salt 1.3 cap water 15 U s g B e Lot AL A
Baking Powder tening 1 tablespoon shor- teaspoons Royal 3 tublespoons sugar 3 ‘,,'f:,"’m‘,‘t"’ll:‘f : ooy S -

" s o ning 30 = P K A ¢ a8 3
1||ﬁ;ft 1:112 “lr:zrodlilnnlts] nl\tml \.?“1{ ‘?Iml “(‘":': TR RS ‘1\‘;;?l*;';‘|;“;]' Sift flour, baking powder, salt and sugar raisins 1 cup corn flour Wakers of High Grade Witlow Furniture

ik, heate Ty e nelted shortening, ror mes 0 w . be g together Add oatmeal, melted shorten- 2 ounces citron, 1 cup rye flour 2
Stiv ‘well.  Put into ereased pan, allow addl il inelted shortening and  Ing: and enough  water i o R St Btonar o Jtoval 365 Lexington Ave., N. Y. CHAISE $30.00
to stand in warm plac to 25 minutes, s add flotw, salt and haking pow-  douxh. Roll eut thin on floured board; 1-3 cup shortening Baking Powder (Bet. 40th & 11st Streets) LOUNCE Complete

sther; mix cut with biscult cutter and bake In Boil sugar, water, fruit, shortening, salt

and bake in moderate oven 40 to 45 min- which have been

utes, Bake on hot 3 rease ase 3 A Y B
i ke o 0 riddle unt.il :;!li.l:‘\;lcs pan in moderate oven about 20 u:ld 51,{m|.... together in saucepan 3 min- 2 o
H oty utes, Vien cool, add ‘Hour and, baking
SPIDER CORN BREAD TOMINY MUFFINS pu[\\‘(lvr,n\\hl('h_ have been sifted t'og.:nu-r&.
1 cup corn meal 2 teaspoons Royal s ; = A X & Mix well; bake in loaf pan in moderate
143 cup flour laking Powder 1 vll‘p ?323\,:(;.11]v.t|:;r ) M\b’xﬁx i i ENTIRE WHEAT PRUNE BREAD oven about 45 minutes.
2 tablespoons 1 epg il ST . 63 milk 214 cups entive wheat 4 teaspoons Royal
sugar 1% cups wilk and 3 lh}' 3 2 cups corn l|l.)\ll' flour Baking Powder
1 teaspoon salt water 5 '?‘I;TI.':"" «\"”l 4 teaspoons Royal % cup sugar 1 cup milk MAPLE LAYER CAKE
1 tablespoon shortening 2 “‘(‘e‘"'l}:'bi“”“‘ PO Baking Powder '1 taasuonn salt 1 ‘u')lvil"y'" shor- 214 tablespoons shor- 1% cups corn flour
Beat egg in bowl, and add one cup milk Mix together hominy, salt elted s! EhL 2 bk tening % cup flour
and water; stir In corn meal, flour, sugar, Ceing. b R AR salt, melted shor- Wash prunes, soak several hours, drain, % cup sugar 3 teaspoons Royal
salt and baking powder, which have been b 'ILM : e f”; n exs and milk.  Add flour,  stone and chop. Mix and sift flour, sugar, 1egg Baking Powder
sifted together; turn into pan, in dn-:-“ ! l!“:l u\‘\»n“sn“(:;:'l ‘}”Il'l mit‘l)\hn:r l:;;‘:\; f:lll M“lll baking powder; add milk and 1 ex yolk 14 teaspoon salt
b wihich shortening has heen melted. Pour f Fibad i ke Ereasec eat well, Add prunes and melted shor- % cup milk 1 teaspoon vanilla
remaining milk over it, but do not stir. lt‘l;"!":)“n'lli'l‘l:)t“: shallow pan in hot oven 25 :«nlnt;. Put into greased bread pan, allow Cream shortening,  add ;ugur‘ add
Iake about 25 minutes in hot oven, There . it b 6 stand 20 to 25 minutes in warm place, sonten. eRgs 6 ko u
. should be @ line of ereamy custard through APPLE GEMS S e 10 Tradatass meen, e HOUE Dotk WHNhi have  heod wirted  with  the
the bread, Cut Into triangles and serve. 1 cup corn meal 5 teaspoons Royal ;l] '_f“i'”' f””""““‘ or nuts may be used in-  paking powder and salt; mix well. Add
134 cups flour Baking Powder eag Lot Prunen) milk and the remainder of flour; add
r;t‘mﬁ;umn salt 1 cup milk flavoring. Beat well and bake in greased
3 i 2 tablespoons sugar 4 sour apples layer tins in hot oven 10 to 12 minutes.
2 CORN BREAD 2 tablespoons molasses NUT BREAD Cover layers and top with the following
1% cups corn meal 1 tahlespoon Sift dry ingredients together. Add 2 cups graham flour 114 cups lcing:
4 cup flour sugar enough milk to make thick batter. Beat Ytenspeona et Mapls Scing
AltERADOtI TR 1 teaspoon salt well,  Add apples, chopped fine, and mo= Bald 4/ Gupis Ibapie Of CONL Y IUD*
Baking Powder 1% cups milk lasses.  Bake in hot greased gem pans 16 1% teaspoo 1 egg white
2 tablespoons shortening to 20 minutes. 5 14 cup sugar or corn or 1 cug 2 teaspoons shortening
ﬁ{ft lhnl- dry ingredients into bhowl; adad SYTup sins S, Toil syrup until it spins a thread; add
milk and melted shortening: beat well, RYE 3 0 IFFIN and floure shortening Pour slowly over beaten . :
and pour into well greased pan or muffin 1% 0 YE AVD FQR& MEAL MUFFINS Mix together flour, baking powder and white of egg, Deat until stiff enough to %ur_ = PPN = L
Fiha ARA DRIALTH) Hot 67aN  about! 25 imins 4 cups rye flour 1 tablespoon sugar salt: add millk and water, sugar orn  spread on cake. preEaEds Er=—=E WP == SR SE =
utes, % ;‘“l' corn "Niltll % cup milk and syrup, and nutmeats or rai into W g
Y3 teaspoon sa water sed loaf pan; allow to nd 30 min~ 0] 1
WAFER CORN BREAD 4 tenspoons Koval 1 tablespoon shor- B el it Nt R bl Make Your Complexion
2 cups finely ground 2 tablespoons mo- R N S oven 40 to 45 minutes. SIS il i
S : l\( e .ifmdc- ki s;ﬂ n:t:»,thorl dry]:nfro('lh»nttstl add ;nm: 1 tablespoons short 4 te mnnﬂll{n_\‘.l », A SOClll A‘set
2 teaspoons ltoyal nd water and melted shortening. jeat ening Baking Powder i s . A
Bakite Powdar & 4 \Vl.'E] \ ::\ku”!n greased muffin pans in hot OATMEAL BREAD 1 teaspoop ginger i SDClal afflalu demand pa"\;
1 teaspoon salt 1 tablaspoon) aiorta i QYO 30 to 35 minutes, 1 cup flour 2 tablespoons sugar # cup mol |--~-‘ ‘l In-..dln‘)’"'l :‘llﬂl‘l“" i taking attention to gown, to-coit- |y
2 cups milk ening ) 1% cups corn meal % cup oatmeal £ cOpNEYe tlolinio Ly £ I A SHAPOUD it il fure, and, of greater importance, |
b V! x % cup milk ‘ ' @ (
Mix thoroughly cornmeal, baking powder CORN MEAL MUFFINS 1'tpasrioon shl _ WS \ il to the skin. The most stylish iy
and salt Add melted shortening, mo- 3 cup corn meal 2 tablespoons sugar § teasp Cream shortening, Add sugar and n,lnl'd.\ es. 4 0 SNk i ¢ it 1B y
Io and well beaten egg. Beat well. 1% cups flour 1 cup miik Al LR BRI ; L AL B DT N [[| attire will fall short of its best ] e
our into greased shallow pans (the hat- 1a teaspoon salt 2 tablespoons shor= cup milk hiAs Rostl R e > o Pl e . i i arms, (4]
ter should he about 1 'inch deep) and yoons Royal tening = - I b L RN G oh THERY BATy s s - AT (AKT LN el Wi ke and then Wil effect if the skin, neck. arm M
hake in hot oven until Lrown on. both Baking Powder Tl Bdwilar: RrialRular; mOd oatvieal (Aquy adl temmingan, E A NG grennall sy i honds and complexion are not |
sides. The hread should be less than 14 Sift dry Ingredients togother into bowl;  beaten melted shortening 3l e ke ke and e ih tholbrets’ pven H in harmony with it. To cleanse H
fnch thick when ba ked. . add il and meltéd i sifortening and beat « Mix Well and bake in greased shallow pan 390 wto ey i W ki d &
ol Rate. fn° grefNed snuffin. tins I hot Imimbdeérateioven:dd to 48 niinutes. B M and lm'”:vﬁ _thc i ml i i
oven about 20 minutes. b velop an bring out its latent
EGGI PLUM PUDDING HONEY DROP CAKES 1/ S
: e / - Ul beauty, use J
1 cup hread erumba 1 teaspoon einnamon RYE ROLLS OATMEAL BREAD (%) 1% cup Shortening 1 tablespoon lemon M ’ iy § ]
re as 8 . F / 4 c Dris i s I
2 cups rye ﬂn\_lr 1 cup chopped suct 4 cups rye flour 1% cups milk 1 cup flour 2 tablespoons sugar 74 SUP ENEAE dich F DAGGETT‘RAMSDELLS L ) OLTDOOR CLOTHES
4 teaspoons Royal ded raising 1 teaspoon salt 3 tahlespoon shor= 114 cups corn meal 1 cup oatmeal 1 cup Honey 3 cups flour & 7l
Baking Powder ¢ 6 teaspoons Royal ing 1 teaspoon salt 2 tahlespoons ghor- 1 egg 1 teaspoons Roval i ERFECT COLD CREAM WA FOR FALL.
1% teaspoon salt 4 Baking Powder 5 teaspoons Royal © tening Baking Powder il P The Kend 1hal Keeps i
1 teaspoon cloves 1 cup milk §ift dry Ingredients: add milk and Baking Powder 1% cups milk Iy Ar‘"‘;'{n, nhl)n:to{ﬂ‘m: aid m'{d sugar slow- oy e X = % Fashion says:—
| Mix the dry ingredients thormughly: melted shortening. Knead on floured Sift together flour, corn meal, salt, bak- j".i..:“ 1\111(;(’"&(';11"$é:;na?|‘flgﬂ“<::3:( ::;1‘11! -]1‘."1"’“ [l an important and successful |{ ¥ 5 weep s Ny
add the suet and the prepared fu Mix Loard; shape into rolls, Put into greased ing powder and sugar. Add oatmeal, heen " r rde LG nes Nl £ i lern shin hygiene, i Simplicity and grace.
well and gdd gradualiv the mols s O e ta AL A ¥r kg Dlads e YA il bidit g a"nh{'f‘(d with baking powder. Fold in Il actor in modern skin hygiene,
;]nill\: 4&|rr[vﬂ vlf‘untim_l-\ll\' Steam 2% 20 to 25 minutes. Bake in moderate oven greased shallow pan in moderate oven 40 II:S[\.H:.‘,:‘]“ c‘l‘rj;nl';\Oy'm‘:r‘lrf’:'r'-ntI‘“c;kv';AHngt‘:s‘f;% A in improving and besuniaing o o “e’lllh" Sl ity
ours. Serve with hard sauce 25 to 40 minutes. to 45 minutes. e A B D fl +kin and complexion—a supreme (| ; Comfort and aclivily.
\ ﬂ aid in making women better i Patriotism says:—
Th . . ¢ i looking, more attractive, more i “Value and economy.’
1 : ) 14 4 charming.,  Use, it after shop- ¥
ese recipes in our red, white and blue booklet, Best Wartime Recipes,”’ will be sent e ot o a2t i Thorerore
i L home or office, at night 1o 4
ree on receipt of name d A W ” Mhemnsu | comtort and _revita i
p and address. Iso send for booklet 55 ays to Save Eggs. ] B e g e i
Royal Baking Powd ; illi ! T ?
oyal Baking Powder Co., Dept. R, 135 William St., N. Y. G oot AstockERiE Ao ;
il o made  on'y by .
: a worthy com

panion t 3 . Perfect Cold
Cream, Phe tinal  exquisite  tough
on e occeasions Flesh, white,
O, Of your dealer or hy
mall of s,
TRY BOTH SAMPLES FREE
send postal for free generous trial
samples of Perfeet Cold Cream and
Poudre  Amourette,

DAGGETT & RAMSDELL

Department 327

SUITS--COATS--SKIRTS § v

Tailored from Knitted
Cheviots
f or mountaing, woods,
shore, country — for you
girls at college or in busi-
ness—and for your moth-

gl ol " Reduce Your Flesh

Try my famous rubber garments to re-
duce vour superfluous flesh,

s Butt Our price still i; :
!
DR. JEANNE WALTER'S| ;
|
{
|

This in  spite  of
constantly rising
costs in materials,

=

=== =}
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SRR e
e sy fekidiy | Over # quarter of u cen- | e Ry
MYRTLE,  Very tine Jioka’ mediedpic i tury in the furpiture bhusi- ol - ». & R. Bullding,  Nev ers and' aunts — for all
Caie gunises with ,“UB?ER GARMENTS 1l great deal about the likes e o Yo e e wome. who walk, run, ride,
e POVEres Wi or N "OMme s y 3 st FTIE & |
Wit h-‘\ll’.l high  aud PoAan it Do | nens Wi Bavesslegtried g 1 motor, at work or play,
| ; el Chin Reducer s2.00 Il ' and dislikes of folks who P ¢ sl
Jow neek. ALl Frenel Necek and €hin Reducer 3.0 4 buy  furnitur May we he - & through crisp, 1all days.

’ Styles and colors for every

Bust Reducer .. 5.00
Atdominal Redneer .. 6,00

1iso Union Suits
Ntockings, Juckels, C
i Send for free Hlus, Booklet
Brassiare, $6.00 Dr. Jeanne A. B. Walter|

Made  from Inventor snd  Patentee if

wams, o Cotors: White

flesh,  black  aml $3

vy

|| of axsistance to you

figure, every age, every
taste. Andmoderate prices
500 stores from New York
to San Francisco sell GOL-
FLEX SUITS. If you send

Fitting, T
linge Aot

Widths AAAA, AAA, AA & A
All sizes including 815, 9,9/, & 10

There e¢an |
use the sizes are marked instde the
s in plain figures.  Your exact size
Iways in stock

“pitting the Narrow Foot," a booKklet
which  fully  deseribes  this  specialty

e

[t vou wear u 9AAN, vou gt w YAAA : i |
and not an 8%HAA at the Shoet'raft One Prive One Standard Dr. Walter's famons (4th Floor,) | £ 5 3 5 e
diea R PREE Kolusr. et S A reducing ruiir with dith & sthl | | your name and address
no size  substitution, 425 FIFTH AVE. (2d floor), nr. 38 St.. N.Y. e ‘/)O(U({Gl (Iltd Cream coutil hack New Yorl} City i ‘ now direct to the manu-
s | facturers, they will mail

MAIL ORDERS PROMPTLY FILLED,

of Royalty

f 100 por
gar

vou pictures of eight fall
styles and name conven-
jent stores in New York or
elsewhere. Address

Moderate prices for the high- f
est grade of furniture—for 1
your Bedrooia, Dining i
Room or Living Room

hec

which has made the ShoeCraft Shop ? 7 e Courtesy ordlality |
Fanions, will be sent on request Wﬂkelee s Camell!ne Doge not ’r“"'l;" the '“:y. m:‘t‘\&":?i“( .\')A‘)I\AH'{;I-;:-’IU ti
—_— —_— Werving of aAilon whether you come Wilkin & Adler

al hair, but the
quisition of a
coiffure that gives
chic and elegance,
covering thin gray

11 East 26th St., New York

to buy or ‘look

PRICES OF HERA MODEL
around.” J

(Hlustrated.)  With smart new il for the Complexion

TR
. K10, Kliminate the undesirable Summer tan dod hatr. | |
AR, minate “h\ \”;ml\i“: or faded halr ,_" Gé’ e a,;) i
Kidskl ) < 8end for Booklet " )
Hutton, Wakelee’s Camelline ond o averman
»10. or face, neck and arms when appear- B. CLEMENT' A i 8 40.51 'w""ga"a's‘f wet 4i1
| - 5th & Bih Ave !

ing in evening dress,
= e it

5 E. 35th St, N. Y.

Sold by department and  drug st '*) & ( Promoi u'('d) m VA, - - . o s |
Call or Sumple ent on it of: 184 Colel | 77305 Gy Aris (g —

write 1230 Broadway CAMELLINE N, Y. City BEWARE OF SUBSTITUTION ‘ SC’IENTIFIC DENT[STRY
for ‘b Soldd im tRo Rost shops all over tRe world S "ON ' in Inlay Work a Spacialty

Calalog Imparting Office, 71 West 35th St.. - 3 Restoration of shade,

g . Yo ! % shape and general ap-

A-16. New York. pearance of matural
tooth accomplished,

Irre rities  of teeth

bridge work, disg
no gold, Continuous gum
or porcelain plates dispensing with injurfous

Operatiors  done successfully by

rubber.
analgesia (eliminating all pain). Kpecial P U R E s l L K
dttention to children’s teeth.

ESINGER,

fmaes SPORT HOSE

Adopted for the Refri
tor and  Diiing  Cars ot
practically every railroad in
the country, 12 Household
zes: Wood or White IPor
colain Exteriors; also Tdeal
and - Nanitor  Refrigerators

Ot

Sl BRILLIANT LASTING WATERPROOF
POWDER 25< CAKE 25¢& 50¢

DRS, M, & H.

WRITE DEPTE FOR FREE SAMPLE
GRAF BROSINCIOWEST 24 ST. NEW YORK Prices, $16.50 up Times Bldg.. br
8. e o attd Apparel a’hl:r' :::n;enlrkﬁe!'lglwr-‘tzu; Phone Dryant 572 Sof ¢ bl d'B tiful
et a0 = . oft, comfortable and beautifu =T T A
P i el Y i GutDE to see, are these pure silk white LZ‘J . R,‘_E_/&/A.

So constructed that it The Men din S ho P t hose. With patterns in
# expands as the condi- DOMES OF SILENCE The Original n..-mnnumf R, I)F])::k W(')I!(;I grayl uncfalacve:dcr.

tion requires (mot a Make your furniture glide softly and remadelling Shop. receda green and lemon, blue

STre
Soefume
Sinsive

5 . smoothly,  silently Nive your rugs, Gowns, Suits and Dresses . &
Knit for our Soldier Boys hook or eye needs arpets. Aloors F d REMODELLED., Shop and beige, rose 4a»nd light gray
Good Shepherd &  Columbia changing), and so For Chairs, or Beds Walsts and Gowns Refitted, or yellow and light blue. 7
pew or \;v..n, ‘ree designed that it may 10¢ for 4. 50c for 4 Suits rl.-;nu«l,l <l |:nvl ) |
domonstration.  Fr ; into 1a siyles d TR )
HARTMANNS 4 estries, Angora & Tape be worn when the fig- ‘,.mw:‘l\B‘flﬂ":'I‘ﬁ:l irst-class dry _cleantig, No. 1076—$15.00 a pair ’:’ ///”5. N
WM'O'NWPZ s fendti e ure returns to normal. Metal Bed Stide ew oW T e O etk S o “
s Leorative s ® 1 s e ;
O " > It round bed post, material if desired A i logue, “‘Ex- Tt refinod |
» HENRY HESSE No 2 (as  illus- SN D i M WMt Chimile ecl eck’s catalogue.
Pa 1 ainty < trated) Soft  Natin RS o 1 1 et clusive Hosier: will be sent clegence charms
far too dainty 399 Sixth Ave side; if square New Address 17 E. 48th St. |
too elusive, 10 be 24.23 l: N Y. I L S Cie measure across in- "Phone: Myrray Hill 5062. upon request. Mail orders re- “
! 24-25 St N. Y. bined with rgette, ) 3 ot ity
seen as it nestles LR LR e L R side corners We Have No Branches. ceive prompt and careful at- :,/«'\’1’(}2;“:\‘/)%5 ]
tention, e Whwckre Smbod

Domes of Silence Co., 17 State St N.Y.C. 2

in the hair. And

still, uncommon-

Wit il be senl
f§ wpon rreryy ,////_a-

ing Fall model.
s in Crey

also be T

Insist oﬁ hav1n9 PECK &PECK

(]i\l'll slflmnp: \|H|‘;2 & - % .z.-lvmn«- Ixceptional

able, Mac H value,

by hand from Q ue [ C h arme ! : 3
human hair, E”ayez_en aujourd- i 34.50 Sllk S.EWEd EX(ILUSl\’T‘: HOSIERY

carefully select- " s
ed and sterilized. hui meme. | suits, Gowns, Conts, Skirts,
dn small blue purse-

SR O 4 K Negligees, Corsets, Brassieres, Layettes, ’/") HI’}-\'T

: up. Cap  or - ":
nge, all  eolors, - Y,
L Jjer -1 LSS | w PIRIE MACDONALD

Seams in your 586 Fifth Avenue at 48th St.

501 Fifth Avenue at 42nd St.
New York City

Walits, LIYOU WANT

LT PIVER

PARIS (Frnce)
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