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Winter Modes in Dainty Shirtwaists Are to
Linger Over Into Springtime, Says Dame Fashion

Many of the Dressier Effects, as Well as the Severer Style

s, ate to Be Retained—There Will Be Plenty of Frills and Pretty Ruchings,

material

HAT are ¥ Spring v . tir the lomg shoupder j shiow ~ re-tCut "Dutch’ i marrow ruffle of the very sheer
going " ' lee ea e | No: 3 f: front of shirved | u i the medallions are Inid In
't : - ; sle vis aketeh, s to be | with, embrolde and | th
e - 2 o h o4 wide -4.-:.1'..' will be a pattern for tha embroidered
popul £ Po nd weing ans Has PPancls of Chiffon. | - 2% .'..r DA B Wishown tn Ne. & &he
Ly th new and daze g dixp « In 1 ¢ . “..-‘\- 42 ".‘-I.rl..l'{-II v :"”i..r" of ,‘. z
windows of 1 P 2 Tnd at e alilrtwa's vive, o feeves 1 s shown In No, . While
o ; 3 I . is of blue :|‘||-'u-' ~No. 6 Is 5 cuff set' iz generaliv ac-
for with 1 o simple patip bhorale toygeh wolgicl will be worn
p in. m soft cream | Being | ed =eroll of by oider women e
* The chiffon pan W . i are youthful enough in appedriance
. of bloe satin le front and | to find the style bhecoming
boglcr L) ik pattern, and wiristbands, _ A natty Hitle neck accezeqry is shown
prepa BV LOnIDpHE An Elaborate Bodice. In No. L This Is of soft, slli-lined vel-
e g Can . veél, and comeg In &ll the dainty tones.
paphyrs of th “;"'5' *. e A partioalsrly dressy  and elaborate It |s very effective for breaking the ex-
Accarding 2. ""“" woull- | podice s ahown In No. 8. Ralsed ha i"‘”"? of ‘a white or oream-tinted dresas
otithe: shin ng -'_'];‘I“ orial, are | . ered  daisies slmost completely | Tt with & bit of the calor tone e
pretiy dafntl 165 SLyl0N OOV body of the bodice, and are sulted to one's complexion. '1_‘!:!)1 sketch
B e in . the ; warn unds » cont of n tw o-1 e A v e g } | also shows one of the natly Spring tur-
imdtarly in the fa st I s chavitiig: ‘for. juformas | e, ig-ilong. Nt ol the sleeves, | buns—a typicnl selectlon from the Iate
Kikh connt ¢ g 4 or theuter parties Bothk styles | whi :‘l'--_g_l!::.'r_ _zin;.‘_uilzc_ir.r_"\_l__ by a _-iui_'l. millinery sh?w
gurlle, and the ehlif water,
Lilian T. 1 G. R » thert slhiould he about & pint. gl
ulg e lves eClpeS mer slowly about two hours;, or until
« ® the meat s quite tender. Thiz may
ln ep y 0 Orrespon en mast easily be done In the [lreless
__u L e K- i 1T W ¥ RSSO TEneE B cooker. Add a squeexe of lemon Jujce
= - — - ¥ - — — and salt 1o tarte. If not hot enough
p Telis How to Make Fancy Gingerbread. Chile Con Carne, Vanilla Caramels | # few drops of tabasco siute may he
weim#n, for the shees. ! Wid sy and Other Good Things to Bat. used, | A slight flavoring of thyme is
A e ns g - FOk e o somotimes added (o the above.
band that bave prevailed through the sos Chile con: carnie, No. 2—Clean, singe
mon &re universall waming, A W or dlamonds before removing from the | and cut in pleces two younglsh chiek-
feiity touch a the ; pan They =hould be  wale-thi Wi | €ns:  or iIf ghe firclesa conker and
greatly enliances o . crisp when cgold, aml should v | plonty of thne are avallable, an old hen
tunate ones, and with » w it " b do not kuow , Mmelt In your moutln. A lttle will do. Season with sult and pepper.
poftens (he pls aN O foat | it s made —Mra, G, AL lemion rind is sometimes adde | pnd saute in clarificd butter or triod-
morn unfortuna dAnuchie 1 kope this is the recipe you require. | a8 the ginger. I have eaten ont pork fut. Remove seeds and veins
some New Shirtwaists Fairy mingerbreasd — 1% cup butter. i|cate little sandwiches made wi | from eight red peppers, cover with boll-
. : vaisis. eup Hght brown sugar, % cup miik, wafers spread with exceedingly fine- | ing water and cook untll soft; mush
L e : Soving _styiex. in 135 cups bread fiour, level Leagpoons cliopped preserved  ginger and nut | '-r.!l\'i rubs H.u-:.;unlu n Bleve Add to the
philriwalsts, fancy 1 and boes for | powdersd ginger Dry and =it 1he | ments, I ‘I-'I; ....“.- -““:' ki t““ﬂ.‘m““ BRlL: g
afternoon and, evening wenr own | flour with the ginger, crgam the but- - ; = ! -1'|'_ ‘-r'.', .(-l-l'-"l'!""'f '.'mf"ll. H"-i' cloves, finely
i the accompunying skete iared | 19T add the sugar gradually; then add PORTLAND: Feb. S2—Will Jou dindly | CAOFRES OIS A R 1
b e > 3 a recipe for olille econ Clrns OOV T Simmer until the cohicken Is
f£rom the advance stock of ex loeal | the milk, 4 little at a time, with u I do enjor sour recipe tender: remave the plece the
sghops by The Oregunian’s spoonful or so of the flour to Koeep n h [ have tried. NMHAS. B A b inge disl 'I'.]'J “} ‘,I,ll-!l.\ o -EO . i':' m\r_\.
One ' of the “leaders™ amo Vi creamy consletency and prevent “ourd- Chite con earne. No. L—Remove and | l“;:h.“"),','mm .]:uc“;r > ’;,Limuf “.i“ 11;:50.--'
Bpring shirtwaist styles. which nre ling.™ Mix In the rest of the finvored | discard the seeds from 2 dry ehill pep- | ‘”,m“l flour conked '-:,h'ﬁil e '.."‘:
baps of first Interest fo MoONt Woms flour Spread very thinly with a |pers. Soak the pods In water until | v‘u‘lﬂ iquld L i e i i
shown in No. 5. As the skel shows, ,r"'-'_'h“:‘ Or I EOHE broad-bladed knife, | solt: thea scrape the pulp from -the i a ]mll;l-‘-:— dish s preferred, the
the walst is quite geversly plain in de- | over w baking shect or inverted drip- | skins Into the water, dizxcarding the | sanned piniientos may be taken Instosd
alam and cut, yet this ks relloced by lucked | Ring pan. Bake In & moderats dven, | skins and saving the pulp and water, | of rea ||f'|\m.‘rﬂ .I-llt' I-:Tll:- change l: .l:::{
w ;in:bnnaln_l-.\ .2'-"n .u;n "f-‘ | Woteh ecaref ; angl turn !}u pan fra- | Cut two pounes rsl-m:d stexlk Intp mmail | uEnnly np]-l:u\'lrnj. h._- m.usru.l.inc- nﬁrnrp_
r tockrd -.-?_ul.-r. rir F ueli- | quantly to securs even baking. If the | pleces and coolk them in a Hetle ari- | There in & mod Spanixll pepper pows-
g, &x well an In A of huttons | mixture at the edge s cooked before fled butter o dripping In a hot frying | der on the markelt which Is useful In
c‘.-:wn the front r’.-g!"'-u:-.‘ in the matt the conter. vou may cut off the cooked | pan  mntil  well hrowned. «Add  three | making thia dish, » have another fa-
of shirtwalsts. as well ag In sther it « | part In nent squarcs and then finksh | or four tablespoons four and stir optil | voarite recipe for chille con' carne. bt T
schicduled for cun- | cooking the center. Cul all in squares | browaged, then add a crushed cloyve of # have lent or mislaid the card on which

of Lhs wardrolw, are

-lecture a% long as the Penlateuch, copled

it j= writiép, and do not feel sure of'l
reproducing it accurately from mem-
ory. I will try. however. to publish iL[

! for you in the near future.

PORTLANL, Feh  20—WJII ynu pleanh
Eu'glme a recipe for vanilia caramelz. MIES ]

cuper granu-
one=

Vaniilp carawelza—Two
lated sugur, one-LUnif cup crean.
QUATTEr cup MOIRRERS, ona-guarier cup |

butier. Cook rathier slowly over tha |
fire until the sugar ix dissolved. Then |
without stlrring, 15 winutes, or

boil,
until a firm ball can be formed In cald
wnter; Flavor with ane teaspoon va-
nlila. Beat until creamy. Tarn into & °
buttered pan and fet e inixture be
one inch thiek Wheg #ron but not
cold. cut in small squares and wrap in
parafine paper: Personally 1 prafer to

substitute one-quarter pound melted i,
chocolite for tlie molasses; but the
recipe a= given above comes [rom
very good candymaker, |
2.y VanlHa caramaels with glu-
cose—Mix half a can condensed milk

witli one cup sweet gream or rich milk

Add slx ounces of glucose and 15 cupn
ganulated sugar. Cook tather slowliy.
stirring constantly untll & hrm Lall
forms In eold water. Add one teaspoon
vanilla. Pour inte a buottersd pan of |
such n {hat the candy will be
about thres riterx of miv inch thiek
When cool turn from the pan aml cnt
in cubes.

I find this second recipe Vers g Ter)
especially when n few slicedd Fled

cherries or nut meats are added 1o the |
mixture before pouring. |
— 1
PORTLAND, Feh, 24, “an
« way in whicvh pastis i
de 1o whis stig? 3l
The method of restoring
ency of plstou ed Grenn

In the record of experiment atle |
2, United States Department of
oulture. A solution of [Hme In 5t
calied “viscogen,"” 2] regommended,
The practical uses of viscogen are RS
follows:

(1.} To rvestore the consistency of
pasteurined cream.

(%) To increase the hody of separ-
ator creanm.

i3.) To increase the viscosity of
cream designed for whipping, %o 1

it mav be whipped at temperat |
which usuaily make this lmpossible, i
(4) To give greaier body to con- |
densged milk whera the hodl of proap-
aration does not Interfe with its use

1

To mike viscogen, dissolve
aunce= of sugar in ten ounces of water
Ta two ounces of quicklime add six
olunces cold water and et gradually

fake: then straip through & line Bleve

Joth 1o remove unsiaked particles,
Combine the two ligqulds and let stamd

ocCisEion- |

shnking

two or three hours,
ally., Let staml to settla: siphon, or
pour off the clear liquid and store for
age In  small bottles, very tightis
stoppered. If Jeft uncovered, toe ligquid
will absorb cuarbon dloxide from tha
alr and thus dorken amnd Ioso strengtih
A gpenoerally effectlve proportlon l= one- h
fourth teaspoon viscoren to three- |
fourthse cup cream; or, mora uinate I
v, one part viscogen to 1 puris |
crenm, 1 p the viscogen Into the
aream slowly, stirring constRntly. |
Pastourized cream should be cooled 1o |
a polnt below 80 degrees . beforo |
adding the viscogen. 1t is belioved that |
any phrsiological effect from (his vers |
wmiall guantity of Hme would be henefl- |
cinl rather than | irfous, and it eer- |
tainly makes the operution of whipping
much easier, !
1

Ribbon Girdles
and Sashes

HE Spring angd Summer gowna |
are nearly al t be worn with |
gicdlea or spshes. Consequentiy, S

the shops have on diFplny a beautiful
gollection of novelty ribbons.

A new ribbon is made of a silk mn-
tarinl caled crepon, which Is like n
soft finlahed i jah. It ecomes In ;'Ir
number of handsome llowered designs
and fa an expensive ribbon o he used
with the fancy silk gowns

Moire ribbon in light colors will
form the sushes for ny of the more
elmbornte light welgl 1€ It comas
in many varleties, thas differing from
the old wnterad =silk design An ex-
quizite pnla pink =ash Wwoven W |
cream voile gown had a flight
terflice embrokde on A molre
Muany wof the ioires
mptin figures in dols or
pretty  design seen In A
shindes showed a series of
knota on a background of
molre.

Orlental ribbons are consplenous

be emnployved on the lght ciolh o
that introduce Oriental smbre
One of the simpler ribbons with |
fashlonable old gold decoralion wax ol
taffeta =11k with Ilarge dot=s of .‘-.1-1|
gauge. The spme kind of ribbon cmine
with the stripes of taffela and gold |
gnuze alternating |
The sash will be more of n novelty |
than the girdie on the now g
bit, of course, It can be usail «
dressea of a certain charncli
cureful that you tie the new tbon |
in the right way The sash is b ghl
round the walst In rather wide closs
folde, and tled at the back, It falls
n little more than hall way down ths
aklrt. the two ends belng of about
aqual lengih.* The how at the walst Is
formed of two loops one over the other,
and hag 4 good sized roscile al the top

THERE’S NO JOKER IN IT

’ sl . g f
Amendment to Enfranchise Taxpay- n, upon L ¥
| 0 POV
Ing Women Is Disens-ed. i3 e
| foess e i
SALEM. Or | W ¢
~1last Monda v T 1 A "1
sccompanied ¢ | as honorable e voled
ox-teanm {ranspor | do by by vonstitutional | ndnae? Loy
the capliol Lo witr | Miclhilgan wi is  expressly provided
ranged for celebrs the | hereby that Bo citizenn who Is n tax- |
of Oréegon's sinteh As particulars of | payer shnll herenfier he demicd the
this celebration have already been fur- | right to vote on coount of sex,” suy4
nished for the ediffication of The Ore- | this |-t|»[-|>‘(-'-i am
gonlan’s readers by lts able repertorial Many men Who nave
staff, It remalins for an occasionnl suffrage fOoy wom
tributor to present a fow [tems, not the plea of 'too M
mentioned, from the view point of untarily nre mo
dispnfrmochlsed, vot taxpaying sex, whose
“third house,"” like Banquo's ghost, will LVINE 1
down at the bidding of nobody. ' p \
" - N ]

be cardinlly and respectfully
Ite moloms of the
exacute the lnwx for
from the view paint '
reminlscences

ot ir &

of sex., awakens
enrly ‘Tos, when, with one =olita udy
champlon, 1 ¥ tared, with f and
trembling, Into s august: company of
the aristoc v @ esaid, only to discover
that - no  nes excune, for fear or
trembling exlsted—excepl upon « count
—the still existing disfranchisement of |
the mothers of men.

The ex= ses of the Historienl «dn)
which brought me o the Ca i tnis
vour of our Lord of the first decads of

the 3th century, called togather a goodly

crowd. Of the speeches made for us by
House dignitaries [t would be Invik

for a disfrax imed citizen to part

Ize when particlpant was
enough, witty enough and logic
remini=cent enough to  oover

with glory. But I am sorry I ¢
not say a8 mueh  for  the  addr

of our distinguished vizitor from another
tate, who, following the procedent estab-
lished by Wuch shining llghts of bolh
sexes as are often impotted for our in-
struction, are wont 1o give us gave s |
which ws all
The entinent Ll. D
so f(avored us s & well-groomed
looking gontleman of perbaps #
whosa 'elocution ia good; and his spe¢
it of half the length of the familinr
pllation he gave us, would not have emp-

from - onr school lListorles

know hy heart. wlhin
fine=
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Our Complete Line of
Electric Cooking and
| Heating Appliances
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DISPLAY ROOMS
147 SEVENTLH ST.

Portland Railway Light
and Power Company

our propoge nt,
vision, amd 3 ther
e U

P S.—A In ' [ oA
ftol. who Iy not yel i
sene 10 be, asks me (o add
ving man can lose his
wir propofed amendman
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NO FRENCH POET LAUREATE

Muan Who Held Place ox

~Officio Re-

signs His Job.

PARIS. - Fel, *7.—(Speninl)—On ¢
Inst dry of J Laoon e "
prinea of the | el « from

not from his post, but
that of a pablic, officlal 1t I ke
amusing that Republenn  Franc £
bave Kept up die custom i eve

' Madame Yale’s
Demonstrator

Here All This

Iy 3 .
Mumie. Yule's Hiixir
fn ' T ] 4

omp! n |r rie
Ynle's Binsh of Youth, 7
AN expre ol Ones

linncy to th
Ly L

M

Yole's Maglceal Secret for Seflen-
Hard Wnater. It e of tha
test KHOW! g

81,43

flower Pri

sime. Yale's Vielot 'Paleum Powder.
Price : BT T
Mme, Yynle's UVomplexion Soap
Price . W sesann e 3¢
YMime. Yale's Complexion FPowder,
Pri SIS e vy eem sl

Lipman, Wolfe &
Co.

OWL CUT RATE DRUG DEFARTMENT




