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warm water axxd clenat them like
apinkeh, stifring them gently about
with. the fingers. Herah thoe stema
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8 card, of course A calling card’
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) periluous If, however, & ghest {rom
ottt of town cannot sitend he way
write his best wishes 1o, 8 letter.:

his eard on which he has written,
'Bast. wishes: for worlds of happl-

It would be very nict, also, to send
A dongratulatory wite to the couple
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find yourseM more
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Aftor sis §n thée .evoning thie cor-
rect masculine attire consists ot
full dress . .. Swallow tatled cont
single or  double-breasted walst
-cont With V.front. trousers.of same
material as cont. one or two-stud|
“stiff bosom =hirt, -bold wing collar
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patent leather purmps |
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The day of the mddmg do not

atrivé lte  Plarm to arvive 15 or
¢20 ‘minutes before tline  When o
man or woman enter the church
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FRelativey ard friesnds of bride &iy
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those of the grooma on the nght, sos
+tindly téll the washor svhich you,
fare 1
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Some dne will Be at the door lor
toll you where to  take wraps . . .,
Guesta go through the receivingy
Jdine, shake hands with -each per.
‘son offer .congratulition to thel
groom and best wishos to the biide

As soon as guests havy gone
through the Yine they go to the din-f
{ing toom for wedding trefresh.]
‘monts. If-gifts are displayed guests|
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Guests may lesve at 80y tin‘lc’,u
unless dancinig fotlows.

It is not necessary to say fare-
well but if the pareits of the bride
apd groom &e &L Tiborly, Say somes
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about their children. Notice as you
loave whether there iy a little tahle
aden with boxer of woedding cake
1f there is, be swure to take oie-
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18 slices pinespile

"2 pcups mashed sweet potatoes

2 tablexpogns broven sugar .
2 tabléspoos melted Nucoa
3 teaspoon peppex
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18 Bices brocn =

son the swaet. potatoes with brown
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Shape into. Mal patties to fit the
pineapple rounds. Mix the ground
ham with egy wnd shape inte pat.
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bacon crosswise over eACH atack.
Plave in e shaliow baking pan and|
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