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We were at a dinner-party 
the other night wh&j. our host-

.ess,\ a" c o l l e g e |-instructor, 
brought up the subject ̂ f what 
the coeds are wearing today. 

"Several pairs; of | blue jeans 
and some assorted lobs and the 
college girl is fready for any 
occasion," said finis | lady ad-' 
miringlyi, She, a fastidious wom
an, was garbed jin ak emerald 
green midi length gown. On her 
it was not only] becoming but 
somehow very right 

Slie warmed to heV subject: 

TO*6# gacfthle1 way4he 
Jcids are dressixig. K o v .a -stii.-
flem wiw san Mmj pay Her 
tuition may oe seated next to< 
a. daughter of a millionaire and 
ybu can't tell a thing about 
either kid's background " 
»The. professor's implication 

Was that is .the way;; it should 
b e and l a m inclined to agree 
withi her. 
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By Sirah CHil<| 

ting around 2J0.years 
\ rhen their own kijds 
i rid finding nothing to 
crate on other than clo Ms 

The number of 
unhappy women who 
s bopping expedition 
ping , expedition I in 
?rorld is'frightening. 
x ote is that in recent 

gners who produced 
selling for a thousand 

iece are finding 

desperately 

•lore difficult to 
aers. I n some 

J. But, in .my mind there i s ark 
another more important aspect 
ty tfiis downgrading bf clothes 
by today's college ' land high 
sphobllrfds. . . 11 

I can't imagine any]of today's 
students who are ieyjs-inad sit-

least, it is not fasMoi 
cpnsidfrred very bright 
t •cover one's bade. 

But back to the j co] 
aid their modest 
The coeds have 
rmting for their 
"Ihat'j! the poppa who 
ition, board, books,, 
equipment and: 

and then would 
co thes budget for his 
daughter' was the stra-
broke the camel's back; 

I cannot remember 
othes ^took with} toe 

y »ar in college but i t 
ne that they ranj to 

now, 
Sgfown 

c mcen-

from 
shop-
V» 
right 

de-
ifarments 
q dollars 

and 
ciis-

. Jnof 
tollolaee 
*—•*• g o e s 

even a hat and 
that's what'the sisjterst 
the institution prescribed. 

I can remember! getting rep
rimanded a couple of times be
cause the dean tiiought top full 
a figure, even if] i t was'jnatural, 

! was not ladylike]. Just1 who she 
thought I was scandalizing in 
that pcOnipleteiy ] female atmos
phere is not quite clear even 
at this late date, j • "" 

More to the point, 'however, 
is that rm toidjsathfljc Jwonv 
en's' institutions swing in the 
7 0 s , tatf l e a s t x=oxx»>ax?e*i =to ~tb.es 

50s.! ' ; ' 
If the blue jeains craze i lasn't 

taken as complete aj 
these schools as in non-
institutions, take] comfort, 
Hearts, it's not far off. 

what-
my, [first 

4eems to 
tailored 
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1 Todays special; a fancy orpad 
recipe from a yeast [manufac
turer who attributes! It to Ire
land Barm Brack, that is, ^nS 
"baijm" is taken to signify yeast' 
formed during brewing. , i 

4 » to. 5% cups unsifted flour 
% cup sugar -

VA teaspoon salt j 
I teaspoon grated lemon 

peel " I 
3 packages active dry yeast 

'% cup water; 
% cup milk 
% cup <% stick) margarine 

. •£ eggs (at room tempera-
I ture) I ' T 

1% cups golden seedless 
L raisins ! 

, ft cUp chopped njixed 
candied fruits In a large bowl 

mix'114 cups flour, su^ 
lemon pee]; and undissolvjed 
yeast , -

Ckwnbine water, milk arid mar
garine in a saucepan.1] leaf Over 
low heat until'liquids ̂ rej warm, 
(Margarine does not .' " ;. 
m e l t ) Gradually add] » dry in 
gradients and beat 2 minutes at 
medium speed of eleelHe {raker, 
scraping bowl occasionally. Add 
eggs and % cup1 iWv** o r 

enough flour tojmake a thick 
batter. Beat at high J speed 2! 
minutes, scraping bowll occasion-

lorOUghly 
[gar? salt, 

dry 

ajly, Stir in enough 
ur to make a [soft 

out onto lightly 
ard; knead until] smojotl 
istic, about'8 to] 10, 
ace in greased bowl, 
> greasfe top. Cover; 
arm. place, free I front 
ntil doubled in bulk, 

autes. 
[Punch dough do1 

jito lightly floured 
lead in raisins and 
its. Divide in halt J 

aves. Place in 2 
x 2^-inch loafpans 
rise in warm " 

o>m draft, until 
ilk, about 50 minutes, 

[Bakerin moderate ovep 
FJ) about 30 to 35 
iiatil done.> Remove 

id cool on wire racks. 

greased 

StuiMMr ISMI IO* : . July 
SUCCEH)." Write: 
SCHOOL, Cofch^ter, 

THOMAS MORE SCHOO 
AH YOU LOOWNO M l A SCHOOL 
WHIM JYOUI SON MAUY COUNTST 

•tfff T tfirotNli | |p- 9tfm$H r«t«r**wtf rryi 
madUl u wait «* Cellar* Prap cf»tm hi RM C 
ill*, MttMnaHcsltte. ' • ! 
WklMltMdl tRrinicHoii, Cempvliery SpWcI.I 

Skill, dyvlo^vwrf, *•« onfermi S y T 
• At SAINT THOMAS MOM -SCHOOL 

uta wiMlrM to tin ctmpMt 
of aJKli IMIYWIMI bvf* p«t«rtHI 
TrMlfrlMualvalMi W\ MplwM. j ^ 

2!/2«d S«m«^f "Opwttagi. 'TOUK IOY 
Hahnlmi. jH«idm««Nr,- ST. -THOMAS 

eMii. T*iw (ate] m-ifw 

things, skirts anjl, sWeateijs and 

ran 

***»«*fe 

gloves j 
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