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“BANGS” OF THE BYGONE DAYS HAVE FORCED
THEIR WAY INTO FEMININE FAVOR ONCE MORE

That Ancient ' Bobbed-Off Atrocity’’ of Miladi's Coiffure Has Come Into Vogue, and There Is Much Perturbation Among the Fair Sex.
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'Iv"l'[’-‘,l'. the rit:-.;---. _ gyration=s aof |1 e | BIOY running from j adaptation of the direcinire sash to the ; in the new pink tone, woven through the
puflf= pompadours waves and ‘ ol ¢ very #x- | bou gown: this gown I8 i nd | op g of the= hi girdle band and tall-
dangling curls that nve marked the lwir, | plnk with a ssh of in |' ing frogn the bust to the hem.

e changing stvies of  halrdressing ) 9™ Ol the

during the p alf ycar, the womnan “;._.!!_.m'. varl "“'_‘1-‘ .:u 111-1 - -
itz . Taist . s | et e o | Brrors in Bread-Making and
or e S Into compllance with Lhe

Intest mode and ac the same time al-
taln a becoming result, !'s prepaved for
almost anyvtihing “Tis well. for wstiil

e s ams s shown b No. 5 How Easily to Avoid Them

¥ worn low in the coiffure

st behind the eugs Lilian Tingle Closes Helpful Series of Articles With Suggestions That Will

greater struggles sre before her, and 1

R b var Wbirors—2ld ‘trige. that ihs and Combs Play Part, Be Found Useful to Housewives.

“bang, that girocity of bhobbed-off fron- The Lalr-plu and back-comb which lax

tal jodks that .—n!a'"--‘-sl two d"f'-"l".‘ “i;"_: opening= for the loaping of ribbon bows BY LILIAX TINQLE grensing tha top, or trom the habit
E; l’:‘lrr;df."'-::'k";f -.1”I .: ot '“"‘._‘l“\""“‘ and e les, such an ghown in No. § and Brend Losson G—Last Article of Surles of the city ilia:t; S;‘iwnl.- '.-:'-"t.h "\":iv
i v evive Not only ave | wo. 7. and also the liltie. of hread interesting reaulls: But ‘lt \\.'a:i rl:.llr.l:

“bangs” struck Neow York, Chleage and
other Eastarn jas with victorious
force, but they have mctually arrived
in Portiand.

A noticeabls turning and craning of Larétte, and No, 10 ons
feminine necks m ked the serene pas- I mental filigreed hah~pins.
sage dow'n Wa gton  street the | Soms now things In

of the regular examinations, sad the
Judging was done by the victime them.
selves, under the teacher's guldance,
80 there were no fatulities,

The flavor should be aweet nnd
“*nutey" nnd dnteresting’ —ax one
schoolgirl put {t. The loaf should be

design, wihleh hold the vélvet band to the Is safely baked and set to cool
tressex (see No. 9). are among the mod- witli a good clroulation of  air
h accessories No, 8§ shows a faney around i1, not wrapped (n & ¢loth. You

AT SRR regard 1, let us hope, with a gertuein
rmount of satisfaction. Do you really
know Lhowever, whethor It is - good.
bad or indifferent? Or are you con-

la®ps of guaint Sl.’l‘l-"l):‘-‘i.-‘. your first batch
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other duy, of o smartly-gownead, faualt- | liges are shown in the v
lessly booted and gloved woman, upon | ef, The satin knlokerbockears, for tented 1 the worst faults do not appear, | light for Itx bulk. and the grain fand
whose head perched a modish [ittle | wear instead of (he skirt under mods If It Is neither sour nor very heavy, | gpxsturs “rather fine, oven and close
toque of fur Oout from under this | lsh  sheath and directolre gowns, | #od If yous long-suffering Johin finds | without large holes. The orust should

thnt “It tastes pretty good to bim.™ ! be criap and of medium depth, and

awre, of courss no new story, but the q
4 Some women are contented If they | the color ¢ven and brown, rather than

'

saucy little togue s mass of }

Yknickers” shown in shelch No. 11 are |
can make bread that thelr fx:ullhmipn:, An overbrowned lonf s prefer-

|

|

]

brown halr that rloted in a
turbulent sasves and pufls toward
coll at the nape of the neck, and straight
acrogs the dalnty forebead, from temple Lo
temple, there faffed the astonishing. al-
moat unbelleveble thing—bangs®

“Bangs™ Are Back Agnain.

sirikingly different {o the usual Koee-
fength siyle of white satin with friils of ent, often from force of hablt. without | able to pale, slack-baked bread, for
lace, The new malepinls for knic complatnt; bur this same bread Is not | veadons alresdy explained. The crumb
bockers coms in novelty designs, one of | ecessurily “very good” If simply | should be un atiractive creamy white,
the duintiest being of soft liberty saiin | Judged” on Ity merits spart from fam- | hut whiteness Is really lons I!i!pur::trli
witli flowers in Dreaden colors. seatterad | HYy custom. It ia one of the 4iffl- | than our graandmothers used to =up-
on & cream o white background. Such a | cultles cognected with the art of cook- | pose. I have lheard bread of Infertor
:'."“' mude by the pattern shown In this | InE that s0 few of the many who | flavor and texture highiy commendad
aketoh. ¢;;,.,~:.-d_mm-§. attentlon in an | practice it have any real standard 1o | simply beause It Wis “S0 snowy white"
words came back to her, with an mecent ;"\_Ll'il‘f-‘\'ﬁ outfitting establislinent ,on (B0 by, They llke what they are ac- ), —the wilteness being chlafly duoe to
R tr 5t i " - [ e e 1 1 L 4 -4 i : 9 Y

of terzor, from the lips of her companion, | . ¥ ing o -'_l'-'-h The k’ah_d' ra .lrul-’-ltlmh?tl to, angd do not often =top | sturchy flour rather than to skill in
R hiars v Tow  SoNedn cul W follow the o5 of the figure | to criticise thelr cooking from a wider | making

% 5 b lnw M N 2 -] Iy 1 1 : =
= - r: DN "' ..-I = e .'..m.—..,”t-».t.;a- hip Hnoe, b fulinesy | standpolnt, or trv to  rilss  thelr own The crumb shoold not saslly grow
ressan waved iy & ceniral parting, from this to the hem Is to het- | standard of tlaste and s=kill dry nand stale. The shape should be
Lettars from Portland wemen 1 ter peplace the skivi. svlhich piusi ba dis- Perhiaps It may be of nterest to the | regnlay and attractive, and the af e
ln Easten .I..H,.._ confirm the sta: + | cardd for the sheath g beginner to know a very generally | guch s secores !E:nron;,::<| !..n““ls.; a..i:w
tiat hangs have been almost universally | band In thd hem permlts Yknick- | adopted seheme for judging brewd Ind proportion of orust and ¢rumb ‘and the
adopted there. and a ner wesk will | er8” 40 be worn either ag a full length or | bread contests, Tt was desigped, I be- culting of neat sllces ' ]
doubticssly “-1“,:.,, v ale and mercl- | knes garment, lleveé, by Professor Isabel Bavier, of Az for the foulls most often found
le bobbir Jocks t have beets ' ol " 3 108 d,
IIr-'l_-‘ n—}!ni !}F ul’m\c1 ,, . |-“ ¥ -'.l .“ ant | Roses Iteplace the Flounce. the Unlversity _->f i[l.tn_uue Polntz are | these are sourness, unheooked, starchy
o soar high ave he pombadour or weave awarded as follows: Flavor, 35: Hght- | flaver. fatness of flavor, heaviness In
'.'n:r:-'-alo.lj through he mysteries of !no; A dalniy combination silp for wear with | nees, 15, graln and texture, 20; crust | proportion to bulk, large holes he'n.‘.‘
. » L - : : 3y - <
r_}'r_:-va-.: o ;ﬂ;_ . . : = | the cltnging evening gown s shown (u | 0otor, depth and texture, 147 crumb— | streaks, coarse grain, flabby or too

) test n of dressing the halr . . i : e 3 L

. . D:L e Aliot B S| Xo. 1L A femture of tiis & e profu- color and inolsture. 10; shape and size, | henvy crust. slack or overbaking,
acconding to & new pbolograph of a Port- | 10: total, 100 gpolnts, Standard pan | cracks in surface, bulging  oves pan

“Banga!" hlreathed & bhorvified passer-
by, fairly paraiysed in her (rucks: the

i 2 = tnlting In e . 3 hand-smbroldered roses, swiiel .
land debutante now visiueg in New York siou of = J tieh 18 | ppcommended LexBisxoly i i

o e x 3 s z s = . 3 . F R S X% « Inches. flut shaps inutead of high, dryne
1s showf in No. 5, 3 akelch snade from the | the mnew thing, instead of slaborate A bread-making contest is un ex-| when au‘;lv. inclination to moid. r'r"ﬁ:

photo for The Oregonlan. Not only are floontes of lace, for the trimming of ln- | cellent davice for a church falr, or A | cnuses of sourness and lasck of fh

the bangs revived in this coiffure, bui the gerie. A new siyle of robe de nuit Is| young matron’s club; but those wha vor have miresdy been explaincd l!:n‘;:
ancwnt mode of campletely vovering the shown In No. 14, the garment belog It two | grade the bread require as mich taet -lm'rs Is usually d‘m- lu- lack ‘of 11;01--
ears 18- emplosed. the muss of hair bolng | pleces, an onder slip, with sibbon sup- | amd deserve ns much symprtliy a8 the mlkh kneading. to chill or to Insuf
built low at the back. and held by & band | ports over the shoulders—ihis to be worn | judges of A& baby show or a% a Dase- | flelent rulsln;;.' Heavy strealks nr;r\r;
undir a fancéifully-trimmed shouldar-plece | ball uepire. A hrend contest was held | come [rom wllowing a hard crust fto

of vealvel

Thers will be several variations of the | of the Eton type. No. 1I shows a pretiy | recently by the domestic aclonce classes | furm on the rising dough, instead of

&
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some women have of rubbing off Qit-
tle wnis of dough from the fingwrs In
mixing. Large holes come from un-
aven or insufficlent kneading, and from
over-ralsing, from careless shaping or
from top high temperature In ralsing
and too low tempersture In bhaking.

Ovar-ralsing also givea a flat, lusipld |

taste. If your loaf, when you coma 1o
bake it Jooks over puffy or tumbled In,
take it from the pan, knead a lttle, and
lét rise again.

Bread buolges cover the pan when
allowed 1o stand too long before baking
or if put lng too slow un oven, Cracks
are caused by the use of too much flour
in shaping or Ly placing In too hol an
ovenn at first, Rolls require a  hotter
over than leaves and should be allowed
to rise more since, belng so small, the
heat penetrates and riking Is checkad
quicker than in loaves, Flatness is often
dus to too lurge # pan—the dough
epread= out rather than upwards. Uneven
shape comen from careless moulding and
from allowing one to gat hottar than
the others Dryness results {rom both
over or under koeaxding from unsuitable
foyr and from too much yeasi Milk
pread 1% more Inclined to dryness than
watesr bread. Mowldy bread is due 1o
slnck baking or to Infecfod crocks, 1
or bread cloths, These shonld he regular-

| Iy scalded amd afred.

F iy It miiy be of us» some day o

| know how to make pototo or Liop yeasis

&0, ns raquested by a correspomndent, |
will glve some general direcilons for Its

preparation: Onefourth cup flour, one- |

fourth cup.sugar, one tablespoon salt
thires raw potlatoss, aboul two quaris
boiling water., one oup Yyeast (or ono
gl cnke) for a Mstarie E
mmtpes and cover
flour, salt and sugal
Very aulekly s tn the polatobs
them througt ment chopper.
om 1o the ngredients in the bov
n pour on the boillng water—pour I
ver the grator It this Is used, adding
watler to make the mix-

enougl boll
turie of the donsgistency of thin starch.
It necessacy, It iy he caopked In o
double bhoiler uptil it thickens. Straln
and 1ot coal to Inkewarim.

Here you see You lave

for the L

hepne

s—faud.

3 gomfortable and
wnlt to (scouruge compedltive wns
Now add the yeast, cover and keep in a

warin, but not hot, placs until light and
foamy Heat several times wi
HEing When- wll r 1
tnrs, cover and kesp
ope cupful carefully ¥
to wrrvae ns n siarter for the next b
of # It should keep two weeks, al
tonst. wittiout mpoiling. In using the rest
of the veast, do nat bring & jur Into
the liot Witchen, and shake it well before
taking out the required quantity Same
people ndd one teaspoon ginger to the
flour, or steep one-fourth cup loosa hopa
in Iie water Lefore adding It 1o the
starohy materials, Both ginger and hops
are intended to dlscourage other or-
ganlsms.

RBolled potato veaxt s maude with
lnrygs baolled potatoes, e 1

el and
in one quart bolling water. Add
fourths cup flour, wet to & smMor C
with ‘eold wat and three-fourths ecup
SUZAT Bail ane-hanlf cup loose hops In
one quart water, straln and add this
water to the starchy materiai Boil
ol to lukewar:

paste

minutes. strain and

Add three-fourths cup yeast (or on

sofved yvenst euke) and, wiwen woll

one-fourth, cup sl Keep In o cov
Jur § a a0l collar.

Y&
toes as follows:
in one guart Lo
Mix one cup flour, one-fourth cup sugs
wnd one tablespoon salt. Strain the ho
llquor and pour it Into the mixture
untl . thiek, steain, cool to ik
Add one gup yeast and let rise as already

can alzo be made withoul pota-
Bieep bhalf LU ]
Ing waler five minules

moy Dbe omitted,

TUNGSTEN |
TUNGSTE 1
~ TUNGSTEN |

Gives twice

the Light for the
same price

you are now ' ;

| paying

“Investigate!”
145 Seventh Street

PORTLAND RAILWAY
LIGHT & POWER CO.

explained !
but the yvens d Lo Keep be 1
Be sure o g | — = =
‘‘sturter,” | .
T Some cour | v care as (o temperature, your Dread | ioa t s rego
daterd with { persists in sourlng 8 (3 coak loigor Ll
1 (%) make It long er \

How Housewives May Thwart
Autocrat of Breakfast Table

Lilian Tingle Explaing Ways and Means for Circumventing Hanghty Hen
While Eggs Continue to Hold at Prohibitive Prices.

Easter Is coming nnd with It, we LUust,
nges at reasonable prioes BHubl at g g
et Kaster asems almost a8 romote as
next Clhristm and dally 1 meat ecareful
housowlves who rak f 1 know any "'pat-
I method'” for keeping up "'a gooad
table” without the se of egge
I don't A zrent neh chaf has con-
pared the use of *q in cooking to tiiat
of Ythe' “a' “of" and “‘and™ In con-

veraation It fo very difficult to get nlong
without them, nand maintaln any degroe
af eclegnnce But It =& possible to do
pusine=s in “pigeon Inglish™ and & good

wholesome and not unattractive diel can
me mitintalned without e L Af wie glv
cur minds to It And a good th ir is
to give our minds to it, for ench Winter
the prioe sowrs

What enn the
1t? One good solution of m
i 10 Meep hens amnd inspl them with
suich enthusinsm and senee of duty Lthat
thev will lay steaaily all Winter Jong i
have never tried that, miyself, but I know
% woman who savs she hns. But there
are difffculties n © to room and
board for the

eper do about

1& probly

hesldoes,  'we

ght linppen (o gel il 18 kind
i care only for fing wnd «n-
tertalpment In the Wir whaolly
neglect thelr family utles

Or vou can buy chenp and

It you have storag g, pack them

In Hmes water or water-glnss soiu-
you can carsfully study woeys of
making one cgg do ihe work of two and
make lists aof Jdishes containing no eces
that can, for the tlme, be substituted for
dishies of a similur elass for which cggs
are needed.

For the novice in hougehold econmuy or
for the woman who bat never had to con-
slder the egg question very closely, o
tew sugmgestlons for such Msts may, por-
haps, be useful. Of course. nothing can
replice ¢ggn when they are ardered for
invallds or children of delleats digestion.

Spbstitutes for Eges.

The oggless breakfast is no very easy
problem. The following dishes are, how-
aver, ly prepared, Inexpeonsive and
less heavy than the old-fashfoned “steak
and potato’ brenkfant

i1). Crisp bacon—the fut from which
will replace butter in many instances.

{1 ‘Tiny sausages—home-mode or other-
wise, cooked brown In the oven and
sarved on toust.

 Creamed dishes, of =ail kinds on
toast. These can be kept hot In a double
boiler: They soffer an opportunity for
the disereet use of differgnt Kinds of
dried fish—a small quantity, only, being
necessiey 1o give o savory dish. Besides
tlie universal 'picked-up codfieh,” sinaked
salmon, Finnan haddie, Lloaters, Kippers
and muckersl are sood prepared in this
WHY The seasoning for each c¢an be
varied and good variety thus obtained.

4y Bivary Ttice with minced ham or
other *fixin‘s’” can be put Into the fire-
less cooker &t niglt and afford a vt
tusty, nputritrious breakfast dish In the
morning.

(G) Good hash I8 by mo means to be
desplaed.

6) Potato omelet (cgglesa), filled with
a Jittle chopped. well-seasoned meal, s
eaglly made,

7 Brolled kidneys or dlidneys saute,
are eastly prepared and inexpensive dain-
tlies.

% Potatoea or macaron! hashed with
chesfe In oréam Hausnge.

(8) Englilsh sausage rolls—half a par-
bolled atid skinned pork sausage madn
Inte “‘turnovers” with blscilt erust or
short pastry.

fim Nut biscuita with preservesn—for the
vogetarian.

(1) Hot sandwich-blacuits—double bise

cufts baked with a filling
seasoned meit, fresh or o
the layers

(1Y) Fresh fish, of the less eXpenaive
sorts, baked, plckled, scalloped, fried,
hashed o made inte little “puddings.’

(18) An Imitation of an Indian dish,
known as “Kedgeree,” made with rice
and fish. ir goo |

{14y Carry nino, capocinlly in old !

not suitable for childrer
tablen, boans,

weathar, but
Minced r
lontils

old moat

How the English Do It

(161 Ths Englizh fashion
meats, speclh as tongie, by
bolled besf or veul ple a
rometimens ¥ sonvenlent
d may oconsionail

when a hot ce
form the maln

LN = T ——

Englisll pottsd mests are
ful for reakfnst as we
wicher. The cl

a doubls b
fin, whilae hot,

1
I
1

Hopper,

med and - witly its own !
y and a little butter and is packed 1
in small jore. Seal! like jelly and
itlwist keep two weeks In oo o place M d Y l y
This can varied with differ e
and seasonings and la wo easily di a alne a s
bla that It is goften ordered for
children in place of oggES In =sur
high wsoasonings and butter Demonstrator
omitted ft may be sftlen cold liot
rolls or heéated amd made Into savory »
toasts and similar dishes, One way of Here All ls
making orna e tus work of two I
to scrambla It @ it In two por-
tions on (ORSE | epread with a
thin layer of ment week
amn Liver can be used for s similar |
paste. A little nlcely-fried liver wund
bacon 1s 4 good occaslonial breakfast dish. York
Dosserts and cakes form another aids 1 thi
of the problem. We miss € . ton, for r T
custards nnd sweet sauces. For the lut- e WG :
ter soa may agaln steal an 10 o \'Jl Lzl I
fingland, ‘Thrifty housewives t} ot ; ;
a compound known as custird t s | -.I it
joyfully pnd nume ndver ar ! ' N |
its makers ns f« s ! LT b \
rlak!! No waste.!! 1t ; tiie )
mixture of fine starck —a 'T:' : 3 !
- - o e Or
.-:_.lfﬁ"ll]ll. _"‘fu mix It ! J8-paga book on Der
cook It In boiling, sw milk, wnd /

lo! & good Imitation o

& custard—whaole- |
gome and wall-flavored &

geeful nR F M,'-‘"",_ \;!Ir'-. lu-uunhw.iun

pauce for pudding or « frult, for | ;.‘ _;:"”:: e ARSI S A
“trifles,” *'fools.’’ bread puddings ) 1 = &

similar desserts. | Iun:utn-l.it with oo d ’ M. Vale'y. EIlxir el Sanslss 0

starch aund coaramel and vary It with [ 1 _:I:|. .I. ¥ e i ‘.-..- A\ |
chocolate and coffee. The main point is th kin natul }

to uss good milk, and not too much starch | wplexion Brillluney l‘
~or {t will be stodgy: and after bhoiling, . Yale's Hlush of Y out ]

to thicken It, give It 15 or 2 minutes’ Lheo axpressigli==31 tORCE Lha. - r
eooking, 1o mnoke It digestible nnd re- s pllancy to the muscle

move thiat starchy wste which prejudices :I o N [ g ‘5'.‘.‘ )
s0 many peopls agninst corn starch pd 5 i

ding In :l[‘i_\' {'nr"h.g Corn .-nmr‘--:e,w;:‘;"’:gh J ::“"_' :.“!"," Feei Whitener, price 83¢

and fruits, dry or canned, must b i “:'Irl.\“'akhbm rfwrl-' {
1 n support for eggless desperts | .I-,n kn y 3 I&

lighteyr sort; while for bhearty
we must depend lavgely upon flou
cerenl mixtures

Corn starch

given long cooking \s-ir}.[ Prica

coffea (“left-over,” but poured off the Mme. Yrle's Complexion Sonap.
grounds), swestened, flavored with vaniliy | Frice <= veene s EBE
and served cold on glhsses with s little | Mme. Yalc's Complexion FPowder,
whipped- cream, 13 often liked when or- Price 13¢
dinery cornstarch pun..ng s refoged; and :
It Is even less expensive. T starch L w lf
jelly, made with the julee crnned Ipman, o e
(ruits or water and orange or lamon
juice, may ba served In the same wiy '

OI

l'a_r. a little of the fruit for garnish. '|-;,,;
points. to remember are: (I Use rather | OWL CUT RATE DRUG DEFARTMENT




