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E MBROIDERY Is the ¥
i 5l iwh garh this
Fr h frock

am to timlest ¢

trantions, faney neadlawork of de

denlgn relioves the plidn fabrie fou
tions and stamps as distinotly modish
gil rabment which shiows slgna of
genuine or sbmulated hand embroldery.
true al=a

The samo [ every possi-

1 completes

ohe of even

ble drass TEEROTY W
the well eqguipped =

the moderately wealthy woman, uniil

cne pag to wonder If we wlll ever

AFRIND  reture

to simple, unsdorned
woenring apparel
l.

toking up new kinds of fa

i the woman who Is |

this crazxe for smbroldered sttire han
AD  over-incroasing fascination. No
pooner does she become falrly skilled

in one new niitch than anothor kind

of embroidery presonts itself, and the
lasit one is even préettier nnd more d -

irately decorative than the one which
follow:

the
;‘.-\]n'
»d stlll Toyvall

ry attractive
r lnst Summer [a
A thip year by Iin
combipation with the Itallan embroeid-
ery known ns Roticella {prond ed
retinohelia) lace latter givea the
of =mall inscts of Ince mingling
he out deaigne of the eyelet

I'he ingnts, however, are merely
it designs of different shapes
re the Madeiran work, buttonholed
fround the edges, nnd then filled in
by thread and meadle with dainty lace
pAtte

Another smbroldery that is combinesd
this yenr with nlet work (s the Dan-
jgh c¢ut work ® ecut-out demigns
shinw tiny c© ent and weadge shapes
and are close overhanded as are the

evalit patierne, Cross bars of button-.

hole atiieh sometimes fAll in the wen
opén spoced

these eombinations
bo employed
oharmingiy the small .aci
morios of dresa lingerie helt re-
turns again with 4 renewad vogue, and
embailial with o r of thess now
stitchen It I H i wproachab
and beaiut) Than i i
be worn wilh yoke bodices
revers and collars to net
C These, llke-
wine, strike the very Inst note of ele-
gant at sn they display bits of
fmninsh or Retlcelln embroldery, nnd
ihe handy xirl finds in them an added

*the baginne

of nbry

.
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Ve pra
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is a noticeabls

1Ny Lo accompany th

r magnificence an

panel or box ple

d rather than Justed lengthwise over or in the scamas.

- 1 piotured, however
models, and because of its * £ y
models, and wuse of | nrs mmong Lh
This ts an oblong plece or oval

5 suffer from

meraly -caught at the neck and allowed

and showsg & deep pointed or, ‘if preferred, tacked lightly

ko and cuffs of Irish

brolderad coverings shall be frequent- =
Eummer advances,

eolored fabrics
Among the heavier tub materials;

hand-wrought

Hnen foundation removed for ¢clean-

show bhenutiful maline and feather
One model seen In s

stunning for geheral avery day-wear

Bath the lapels and oufls

» Itmelf partake

for embroldered =
i

ery and shaped to fit a light buck-

chy, saucer-llkes aurve 1o the brim,
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the back with masses of maline, while

_I.p]]:.'." said Professor Still-

THE MAKING OF AN ORDINARY COOK

More About Frozen Dainties, by Lilian E. Tingle,
Director of Portland School of Domestic Science.

way of explaining his bellefs

which looked and tasted ke raspherry
jelly, butl which never siw i Dery.
choapast -posxibles
for raspberry jolly—Iit
itedl—wonld: be 38 cents. a-pound

My «

BRYW | i
poem, “Contentment.™ Il you agres with
i in this respect (o even i strawberry

or chocolata hnppens to bo your “cholee™)
you have a still fi rther seloction to make
as to the kind of jce cream, apart from
Navor Fhiludelphia cream, custard mix-
L crean, mousses and par-

tares Jur
talie, might all be Clussed as “vanilia
jce,” although thero @ & very considerabla
difference in thalr oost and compositon,

1. “Piiladeiphin®™ cream 18 ona of the
atmplent and most dellclous You just
tukye plain cream, no ek, sweaten,
flavor o fredzn 1t Perhups the safor
et hod to monld tha oreamn, cooking It
in a double boller untll Mitle bubbles rise;
then add the sugar and, of cooling, a
mablespoonful of good vanll extmact to
every gquart of cream. This gives cream
of & mone velvaly lexture that
frogan W out henting, bt is course
rivfher morda troublesame.

2 “Plain' fco oream s made when
erewm {5 not sufMiclently rich or plentiful
Ege volks are very well beaten with tha
fibcessary sugnr, and are then added to
rich mitk or thin eronm, oocked ks a
toiled custard, cooled, flavored and frozen
Alx to ten egx yolka may be mllowed per
Sunsrt Whaole ogES Are sometimes used
iona whole egg counting as two egg volks)
but the result 18 not so rich and smooth
If you nes the yolks only Tthe whites can
g Intp an angel cake W nccompany the
finished product.

n opder 16 oconomixe on eggs the cus-
tard s mometimes thickoned with a title
fAour or cornstarel (prefoarably the for-
mery mixed with a lttle cold milk and
then cooked thoroughly in the hot milk.
Romombar to cook the starchy part of
rich a mixture before adding any eggs.
snee the Istter woild “curdle" at the
fimperaturs necessary for cooking the
starch.

1uo

& Junket los cremm has the advan-
tage of requiring ittle crmam snd no
lisat. Yoi take ane junket tahlet dls-
solved In & mpoonful of cold water fnr

Tha! répresants the bhedro
and eream, sweetened with one cdp of 1
Now 1 annlyvzed that raspbery Jelly and
found: it wis made of ‘apple pulp-nfter
wan equeazed
and a few olher mnaterinie.

the whipped crean

should be just “new milk warm.”

the artion of the
palate, but it brings the Juxiury
of taspberry jelly
It was entirely harm-
iesa: It weas nourishing. The only harm
was the fact.that it was labeled . rasp-
Jam, when it shoald
labeled ad an
you muany other Instances of u Aimilar
kiod; but to no different purpose.™

made by any of the gbove methods Tha |qunrters of a cup of pow
xelatine is used one teaspoonful should bs
the mixture folded
It $» then turnéd into a chilled
mold mnd packed i

with ayrup or sugar ar
be added to the 1 eomld give
cream when nearly frozen.
hapa rather less trounblesome and takes

This s a con-
frosen dessort
have no fresger
times lined with water lce, sharbet

or preserved)
to vanilia jce cream

Adventures of Miss: Muffet.

13

A parfalt {» similar. to a mousee, Denter Republican: ’

When along ofme a #plder

sat-down heslde her,

And fTrightened Miss Muffel WAy,
—Mother Goose.

should bhe seraped and ¢ookod In a few

of hot wnter until smooth

Sunshine parfalt tx made by bolling one

sugar and one-gquarter cup waler o

Strong biack cof-
feo, paramel, maple sugar or thasyrup
are all good
VYanilla -shonld
he pdded with the first three and a lit-

These are beaten s
then combined with ohe pint
(whipped stiff),
and molded ke a mousse

in the same WY,
coffee {natead of water,

When first sha fled from the spider draad,
Isa Muffet was trembling with frig

Bul soon she sald, ‘se she tossed her head:
“Euch childishness  cannot

I must conguer my fear of Lhis lnsect guosr,
and with femipine sgussmishness o

I rmust seias on thig chante to my knowl
eahande, with ths ald of & Mmicroscope’

beaten egg yolks
filavors for a

Coffes parfait
Other flnvorings

the name changed
Is made with

whils the spider
noer of curds and whey,
she wrote and wrote and took endiess
note of the thing that befors her lay:
when the repast had ended at last, and
the spidnr had climbed up his rope,
hrr brand-oew
gown, and wrols out ‘m booklet of dope.

=he poked and

A correspondent askx me for a Ie-
leersd at her @

ceipt for hot chocoiate sauce to FeTve
1 bave found the fol-

whites ol two cEE®
with lce cream yolks but the method Is just the same.
: & Frozen puddings
ts thickened with oake
crumbs, chostnut pures or orushed mao-
together with chopped nuts. or
presecved fruits, and the whole molded
and frozen ke a mousse
bread crumbs sifted and soaked in cream
of custard make o dlmple but Foc

LILIAN E TINGLE,

a rich oustard

tablespoon cornsiarch or arrowroot; 2 table
rather more i melted
1 teaspocn waniliag

It thanced to phss thal this brainy lase,
who hed worke w:-.ll; the aplder fed
myeh head to this shrewd co-ad;
her inssct Tore they all talked o'er as
worthy of high degre

Sa her medaled breast louRed
vefl, and her handie was LL.D.

Boston brown

Boil the water
the siarch mixed 1o a
ifttie cold water: boll until clear.
cocop (mized with two

tahlespoong of
boll three minutes
Remova from the fire, and add
Sabayou, coffee, ciaret _or
orange sauce might be uxed n & sim-
there are endiess
that you co=n
for yourmsif with mnuts,

Benefits of Food Adulteration.

Technienl World Magazine.,
Professor Stillman, of Stavens Insti-
who recently gave & didner at
of the viunds wers manu-
by chemical messs,
that much food adulteration
really hmrmful.

Tes. the morsl Is thin—iike aur learned Miss,
‘,s-m should stand and
Jurt rise in your might and. conguer your
;ﬂl‘hf. and ste what iz caosing ‘your
Asd ‘no  bogles "1 mew, and tflgmphant
e o 7. =i nsch -’nm-
“I sent my boy ta the Like W.‘;'I Mins
atore to buy & pound of the cheapest :&".'&,‘,,, L1}

A mousse differs from ofdm:y-ke

ECONOMICAL DESSERTS
| OF FRUIT

ITH
housewif

mERin  in  sea%on,
san figd no  more - renson-
able and palatable dessert than the
dompling. It 15 easily mmde alsp, and If
the: dough 1z handled with a light touch
It will be aw delfcion= ay ple-crust, with
none of the uncomfortable after-effocts.
Especially with berrics of 'all sorls, the
Aumpling s an unususily cconomilegl and
RSty sweel

Three Ways to Make ithe Foundstion
for Dumplings:: -Nao. —3ix  thorooghly
with one quart of ‘flour. three tesspoonfuls
of baking  powder and.opne small tea-
spoonial of salt. Rub in a pisce of bhutter
o lard_the size of an egg. and then add
one mediam-diged pothlo, grating it ints
ths flour. « After the Butter s well mixad
stir in sufMiciont milk to. kpead to the
consistency - of | hiseult dough, Break o
plecex of .the dough, N1l with strawbbrries,
ragpberrias or blackberries, and: steam in
an earthen dish untll the dough Is cooked
through. Berve with brandy satce,

No. F—-Oregep sx cupa and lne with o

dough mades as described aboye. Wet the
edges, fill with frult and sigar and obver
with the paste. Put In shallow stewpan
with bolling water reaching half wky up
tho mides of the cups. Fiew thus 45 min-
utes. Turn out on & hated.dish, sprinkle

with powdered sugar and serve with a

splcs sance.

No. 3I-Maka the following puste: Thres
cups of sifved flour, two cups of butter,
ape yolk of an ogx and o litle salt,. Have
the ingredient= thoroughiy ocold Bift
flour on & pasiry board and form it into
a ring with the back of the hand. Flace
the yolk of the egg In the center and the
malt, Add a smwall guantlty of fce water
and from the Inside of the Ting grad.
vally take the four, sdding more o8
water, little at & time, az may be naces
sary, making a <upful altogether, untll
the paste $& smooth, light and tenacious.
Place in an ifce bax 16 minutes and then
mil out to the size of a dinner plate,
Next lay the butter on It and wrap over
the edmes of the dough. Tura upelde
down and mil out very thin  Turn
fold over thres tinmes and roll sgain. Re-
peat this three timen,  placing  in. s thin
tin on lee for a fow minules belweon each

rolling, -Roll out the paste thin for the
last time, cut Into eight squares of four
Inches esach, Iay on two tablespoonfils of
berries and the sams amount of BSURAr
and bring the four corners rer the top
Wet them slightly =0 th wifek to-
gether, Sift with =ugar lay in &
bakipg tin, cooking In a hot oven for 15
minuies. Serve with hard sate.

Rice Dumpling—Whash half a pint of
rice In several cold watefs and throw into
plenty of bolling water. Coolk lekly for
20 minutes and pour off the water, Have
ready ®ix s« e of perfectly clean
cheese cloth, and lay mome 7 on the
eenter of cteh to the thickn of half an
inch., In the center of this plica half a

| canned pear, pesach or aprieot from which

the julee has been removed. Fill the
place from which the =stone has been
taken with rilee,. pul over this tha other
half of the peaxch, and gnthering up the
checss eloth, tle together thghtly with »
piece of thread. Ag soom ng all are made,
throw into a kettls of bolling water and
conk for 16 minutes When done remova
the clotha, pile the dumplings on A dish
and perve with the juice of the peaches
or pears, whichevor may have been used,

Currant Dumpllage--Chop flne balf a
pound of beef sust. Put In a basin with
four tablespooafuls of flour, one pound of
bread criimbs, helf a pound of sugsr and
half a pesind of cleaned currants Mix
these together woll and stfr in three cups
of milk. Dip the cemter of s pudiding
cloth In halling water, wring out and
dradge with flour. Now spread the floared
¢loth over the top of n bamin, pour the
dumpiing - Inte 1, tie op with & plecs of
strong twine and throw In bolling water.
The water must bhe holling furiously be-
fore the pudding i= thrown in, and builf
a tablespoonful of salt added.. Cook
steadily and evenly for three hours
When done remove (rom the cloth and
gerve on & hot dish.

Lemon Dupmplings.—Chop  one-half
potutid OFf bheef suet very fine. Mix 0
with kalf & pound of grated broad-
prumiba. © quarter of = pognd of sogar
and the grated peel of one lemon. Suf
together well with. two beaton eggs. Tie
In weparaio dumpling ciofhe nod cock

for three—gquarters of an howr.

pint of flour with one {ieaspoonful of
baking powder and one teaspoonful of
salt. Add ope cup of finely choppefd sust
and mix to n f 1 dough with ¢
water. Knead two minutes and roll -
half an inch thick. Put & floursd cloth
wer » bowl and spread’ the crust on it
Fill with goossherries and their welghl
supear. Tie the <loth up, Ieavihg pl

om (o sweall and bofl for twao |
being sure the water ls kRept st o fawl,
even heal. BServe with very thick ervam
and powderted sugar.

Farinag Dumplings—Bring one quart of
milk to i boll, stir In ' ten ounces
tavina and boll until done, i-
siantly. Allow this to cobl and add ans
tablespoontful of fresh butter melied 0
gether with three egge wall alen., Law.
iy, add one-hall pound of sifted 0
and s half teaspoonfuls of bak!

of
f

MITN,

one teaspoonful of Brrog .
poonful 2 titne Into bofling salted
cooking each apoonful M0 minulcs

Aer amdd serve w

Take out with
strawherries mashed together and waoll
Eweetoned

Something New for
the June Bride

IRE Is a bewltching new gif1,
H girls, which Is just the thing to

present to that dear friend who
has set hor woedding day for the com-
ing month, and no June bride could
possibly wish for a more exquisite
parting remembrance from a school-
gir! chum.

Fiiry scarfs we have had for & year
or more, and they have Increased from
seuson (o weason in bewuty and lovell-
ne sk, Scarfs spangled, scarfs hand
palnted, sonrfe feather trimmad and
scarfs entirely of splendid Imce, have
each ssamed to surpass the other as
choles and beautifying shoulder ornn-
ments, But now comes to us from
Paris n scarf that i{s even more charm-
Ing still in ity makeup, with the fur-
ther attraction that a girl can make It
herself. .

it 15 the fancy scarf for woar, wilh
gauzy muslin and orgundle gownn
Sheercs! botiste, finsst maline or one
of the chiffon wilks, such as llberty or
mousssline, are combined with Ince in-
seriions to effact this dalnty ncces-
pory, and an p purest white o pale-
colored confection it forms a wveritable
vioud abodt throat and shoulders of
the pretty miss who s fertunats
enough 1o poANess one,

The scarf [t¥elf iz two yards and n
hulf or three vards long, and varies In
width from 12 to 1% Inches, though
when made of tulle the width of tha
net {s employed, the effect prodyced
belng that of an old-fashioned fichu

Notaworthy is one of the Ilatter
scarfa in fine dotted net, whioh is
somewhat firmer than the maline, grd
tharefore is not built double. A wids
strip of ths snowdrop material I
edgod on nll sidea by o ruffie six o
eight inches in width, which in turn
shows a finlsh of narrow Valenelenpes
Ince. Concealing tha juncture of scnrf
and.rdffle §8 g ruching of double-adged
Vvaloncionnes lace, gathered through
the centar,

Another of these Summer scarfs |a
a maes of the finest white muslin
Shear: batistie alan might be used wilth
a musiin foundation the desired width
of the scurf. For the upper poartion
the entirg width of batiste or munliin
is smployed, and at Iintervals of twa
inches, folde of ths material an inch
dagp are capght up and gathered s
thelr base, #o that the fullness e all
brought within the width of the found-
ation. The resull Ja a fiat =lols show -
ing numberiosx short full headings ex-
tending cromswise down its length, and
huving o couple of wider folds termi-
nating elther end.

Scarfa similar to this will bhe used
ofn every occasion during the wsarm
months. At the Summer hop they will
serve a8 an  Indlspensable protestion
for bare neck and arms after the hout
of tho dence. At garden fetes and af-
ternnoh teas they wiil appesdr ns a
heautifying accesstory to completa alry
tollcttes, and, most unique and far-
cinating of ail. one June bride Tins
ohosen them an the fAnlshing adorn-
ment for her malds' lavender frock
Scarfs of palest blue mualin, bouffant
with tuffles of the materiul and of
lace, will be thrown stole-1ke about
thelr nacks, while buge muffs buailt to
mutch will he carried (nstesd of flow-
ors.

A¥ a final tourh to fheir Suommer
loveliness, many of thess lght scarfs
are mel off by a single artificlal flower
pinned just at the throat. An Amer-
lcan Beally tose, a cluster of yeollow
primrosed or 4 spray of lavender win-
tarln lends 1ts posy brightness to the
cloud-like softness of thesg delight-
fully féeminine adornments.

—_——mmm Ma a_m

They Can Stand  Ite

Atchipnn Globe.
Whon o man mekes x failore of his Iife
n lnte popular ¢xcuse s 1o blame it on

and sin one | the




