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Breakers Are in Sight of Its Shores and Bay Is But Stone's Throw—Few Who Have Discovered It Rave Over

Eh TS A

FRESH WATER LAKE, SET ALMOST IN
CIFIC OCEAN,

IS MYSTERY

Its Quaint Charm.

ORE COPEES " S ODDERL Y LIOoN
BODLES . OF IEN NATZERR

8Y I Y. OVITT
RERADEEN, Wbk, Aug XN—iSpe-
A('.‘s' —What is prob v oua of the
most unique b ea of water in the
country, and ene which s deserving of =
place in Nature's llst of curinsitie -
Hehpeldrr’s Lake, situaled the long.
cvrving neck of sand snd rtwoodd hat
smtttng ot into the Pu fcean CcOmM-
prises the great morthern arm forming
Gray® Harbor
_ to distin tion n the fact
that though 1t nestles
dones of the msea jtself, with 1
ern in sight 1o lhe wosi rd T
stone’s-throw to the cast, It Is con
¢f pure fresh waler
The “Take of Mysters™ it hax heen
called by the fortunats few of (he inifl-
atedi who koow of It oxb and who
ench Sumuper seek its Vi to anjoy
the cool of e wooded abores ever fanned
by ap ccomn breese
That 't has mn far escaps] the vl
eonprourse of humanity whoe in e beat
desert the city for the open s Princl-
pally iz the fant that bhatd lake and
the land murround { a ally
uninhabited are inaccemsible W are

owned by W

thus fru

Abordenr
himeaslf with

the bl

el

niles It
surface studded with tiny

fer glimpses surprising
Mitle oanis i the miles of sand and malt

of bern

wnter I ruly a discovery
Iwaving its shore and plunging east-
- { through towering tim and dense
underbTomh the  Investigat travels
ecarcely 30 yands before emerging upen
the shores of the bay. Taking & course
oppoaite acrcmm the Iake one

scrambles up & sand dune formed by the
ma, and froam this height gazes over a
t balf-mile of willow forest at the
¢ Ocsanr. Thus ithe beach of the
sa!t hody forma also the beach for
waler Iake

truly an odd sensation, -
s known oan be sxperienced n
other spot. ¢ urge a silently

whish
far as
no anoe
e 4 betwesn salt walerm, and

nmever-ceasing roar of
ane's efbow

Joseph Schnetder, brother of Fire Chlef
Adam SBeh of Aberdeen, owns @
acres, ooe point of his property stretching
inte the lake, and another cormer futling
fato the bay. and he has erected a small
T*outing cabis kreping with the spot
This s the mula algn of human iblabituncs
te be found

The reason for tha lake's axisience is &
matter of much conie re and stil] more
srgument nt » =l some that hid-
éen apringe constar it, yet tests
at varfous polnis for changes of leMmpera-
ture in the water have brought mo result,
wihfle there seetns to Ba 1o Tent on
calm days which such a so

= mlder

feed

ply wauld probably hring at

Many slanda, rich in shr
stuntad firs, stretch cromswise
Iake, and threading through thesa one
comes upon one mrelich of open water
after anothar. sach offering a new and

seemingly more fcturesque asp

On the East or *“day” slde, groat tim-.
bers through which no logging crew
has cut its devastating path, reach high

the saky. To the West ward the
thurde=ing breakers the sand risa
B wit of the water, dotted with wil-
low bhrush and occastonally with a pom-
pous cluster of fir
Clambaring up these sandy banks the
ocean at once comes Into view while
iw miles 1o the south the rFotrance 10
Gra Fiardor with the e« iz and go-
rg shipping v easily ie
In the Fall the mudflats the upper

i the lake offer & splendld feed-

lads of ducks
y halt for a
migration

with a few d men who for years

have lived sharks within a half-
day's walk of the Inake. don thelr warm-
hip boots brave the

rain storms that

ocean, and enjoy

a8 comnes 1o but few lov-

tha sport
In the willows along the "ranges™ &8
the strip of beach betweean the sea and
lake in cmiled, the deer still lork in
aburndance, while many are the marks
of Iha benr where bruin standing on
ging quarters has clawed bis Uade

through the rippling waters of this uul
hear |

the broakers |

!

mark in the bark of trees many feet
above ground.

Milk nnd wousel are found In saffl-
clent quantities to make thelr capture
the alm of trappers Jduring the coldest
monthe

I Winter when
rips send the smaller cra that ply the
bay wscarrying for ahelter and force
even tha largar steamers to remain at
the docks, this Northern polint Is prac-
tically isolat

Then it 1s

the storma and tide

he small bandful of men

make the peoint thelr home the
year round. mre In thelr glory With |
severn! month's supply of coffee. salt

and other bars neces=ities in the staple
line, taey liva the life that they have
coms to know and love.

Up bfore dayiight in the cold Ne-
vembher mornings. with the raln driv-

ing in straight, blinding sheets across
the “range.,” they shouider thelr shol
guns against a w that fairly Iifta

themn from thelr feet.

Hours Iater, long after the sun haa
gons down ia the weat, they return
from & day no unhardened man could

survive., bring thelr burdens of duck
and geese, feathered tributs te thelr
labors

Then with thelr lttle stoves fairly
shaking the cabins with a pulsation of
heat they clean thelr day's kill while &
half-dogen birds, shot some daye be-
fore, are roasting In the oven.

Twelve hours out In the wild weather
soch ap is known only at the ocean's
Mm bhresds a corresponding appetils
and he allotted to ba the cook splits at
least two birds for sich man

This Winter life is the life the oc-
casional Summer excursionist who

! witching,

through some mischance allghts at the
North Folnt. never draams of.

A few plonickers cccasfonally wander |

from the beaten path and find them
selves at the very tip of the arm where

the Government s tolling wi a mil- |
lion dellar jetty but rurer 1 is it
that one penstrates that forest at his

back and comes oul at the lake's edge
to marvel and wonder. But the laks he
seen ®o placid In Summer is whipped in
Winter into frothink white caps, swept
br a wind against which even a man
lnured to the use of onrs. dare not pull,

Yot the land cannot be bought. Thoua
who own adjacent timber are walting
unil the axe and saw and donkey en-
gine have claimed the present untamed
forest, while others who Know perhaps
what that unusual lake may sometime
be werth to the tourist, are equally
unwilllng to loore their hold. 8till
others, the minority perhaps, ke
Schnelder, have more sentimental. ¥at
¥trongeor reasons.

Bo It I= that the -lake year after year
remains in it¥ virgln, mysterious state,
unspolled and unchanged by the hand
of man. Its origin and its existence
are still s unknown as the day when
Captain Gray first wns gulded to the
harbor whicrh bears his name by the
*Lone Treo” two miles amway on the
point.

The Aday will come, parhaps, whon
some glant Bummer hotel will stretch
its cool verandas along the shores while
its boats will dot the surface of tha
water. Now It remains a beantiful, 11t
tle-knmown, wilderness, hidden and be-
spelilng peacs o the tired
man of the oity who can find sheiter
there—still the “Lake of Mystery.”

MORE PICKLE RECIPES
ARE GIVEN BY EXPERT

BY LILIAN TINGLE

Pickle Seoriss No A
HE cucumber may be the “leader”
in plckles, both o bulk and gen-
eral popularity. dbut usually each house-
wife has somes other Individual pickle
or relish which she and her family con-
sider ~“the best ever.”” Mangoes, mixed
picklas mustard plckies, plecalllll,
chaw-chow, green tomatoes, walnuts,
onjons and cabbage sI1 have their dev-
otees. 1 have even known embryo
housekeepers of very tender years who
prided themaselves on nasturtium plckles

made “all by themselves™ ,
Nasturtium pickles by the Wa)Y. are
well worth the attention of any ons
blessed with an abandance of those
honest flame—colored flowers. All Fou
have to do ls to half fill a jar with
vinegar, add a teaspoonful or two of
salt and drop Into this, as they ripen,
half-grown nasturtium seeds. Pick
them every morning, before breakfast
The breath of fresh alr will do Yyou
good; the flowers will bloom lemger;
and when the frost comes you will
have & nice jar of piquant pickles that
will serve admirably in place of the
moere expensive capers, In sauces sal-
ads, sandwichss and chaflug-dish com-

coctions

Just now peach and melon mangoes
may be
siden

Inexpensively preparsd. Be-
their more obvious uses, they

make nice little presents for the com-
fng, though still distant, hollday sea-
son: and they usually sell weil for
ehurch falrs and similar money-making
schemes. The following s &n old
Southern reclpe:

Peach Mangoes—Choose large free-
gtone peaches, sound and not quites ripe.
Wipe. cover with atrong brine and let
stand & week. Then dry them: cut a
slice from the alde of each peach, and
remove the stone, saving the slice to
replace after the peach is stuffed. For
the stuffing, uss n teaspoonful each of
ground nutmes, mustard. mace, white
sugar, celery secd. saland ofl, one clove
of garlle, finely chopped. one table-
spoonful grated horseradlsh, 12 whola

eorns, and one-gighth tesapoon-
ful of ginger. The quality can of course
be indefinitely Increased according to
the number of peaches prepared; but
the above is an easy form im which to
remember the proportions. Mix all to-
gether and stuff the peach as full as
ft will hold. BSaw on the slice with
streng linen thread. ATTAng0 hie
peaches in jars, large or small accord-
ing to convenience. Dissolve one cup-
ful brown sugar In one gallon best
vinsgar: audd one-fourth to one-half
teaspoonful oayenans — according 0
whether you like hot plckies or not, and
pour tha scalding vinegar over the
peaches. Covar In the ususl way,

Melons, peppers, groen tomatoes Cu-

cumbers and pears are also ussd for
“*Mangoes” of varying flavor,

For pepper mangoes the seads and
velns should be removed through 2
slit made Iin the aides of large, sweel
peppars The stuffing siven for peach
mangoes may bo used, but since KETcater
bulk Is requlred equal parts of finely
chopped celery and cabbage—with or
without oniom, is often mixed with the
more concentrated flavoring material
The vinegar fa poured aver the stuffed
peppers, as above; but should be poured
off and reheated three times with two
days between such sealding befors the
peppers are fOnally semled up. Four
months will be needed for these man-
goes to mttain full ripeness of flavor.
Melon mangoes are always popular,
but the greatest diversity of opinion
exists ks 1o what Is the best filling for
them, Moreover. some makers advo-
cate the removal of a sectlon of the
malon, longitud v: while others hold
thitt the oniy correct way 18 1o remiova
a circular plece, with an apple-corer or
sharp knife. from one end. In any

out. with a teaspoop, and the hard part
of the rind discreetly pared away.
Filling No. 1-—0One dozen peach

case, the seads must be carefully taken |

=

Bage. onions, celery, sms!l 1,
and green peppers. A faw nasiurtium
waeds may be added, If avallable.
Let the mixture stand overnight In
salted water; then draln and cover with
vinegar, again letting stand over night
Drain and press the choppea vegetnbles.
Mix In for each melon” 2 cloves, one
inch of elanamon. one-half teaspoonful
grated horseradisk, snd one-hall tea-
spoonful mustard seed. FIil the melons,
sew, them up and let stand over night In
the vinegar used for the chopped vege-
tables, with as much mors as may be
necessury to cover thom. In the morn
Iing simmer until tender. Temove to A
jar, and cover with vinegar. Drain off
pext duy: add two cupfuls sugar to
ones gnailon vinegar and cayenne 1o
Bofl up and pour over the man-

taste.
RO¢s, > n. heat. nnd eonld the
mangoes for thres successive morn-
inge.

Fllling No. 3—Prepare nins melons
of squal slze and let stand over pight
in brine ns above. Chop one of them
rather fine and add about the same
bhulk of cleansd and dried currants or
Sultand ralsine, and half as muon
mixed mustard seed &nd celery meed
The seeds should be coversd with boil-

piured and cut In slices: one-Tourth
euch of preserved ginger, orangepesl
and charrles, cut flne; one-half
spoonful each powdered mace and cori-
ander mesd. ¥l the melons with this
and sew on the removed pleces, For
seven or elght pounds of melons make
a syrup, using four pounds brown suga™
to one qguart vinegar flavored with
one-half cuap, mixad, astick clnnamoh.
whole mace, cardamoms, celery seed
and cloves Add two or three sma'l
red peppers and one bay leaf

Lot the melons cook slowly In the
syrup until easily plorced with R
pkoewer. 2st aslde over night. In the
morning draw off the syrup
boliing point, an return
mejons Repeat this twice, then re-
duce the syrup, by bolling it just
covers the plekles, Cover and stors In
the way

Filling No.

ten-

heated to
it

to the

usual

3—Ilat the melons stand

ing water and sllowed to stand 135
| minutes. Draln thoroughly, and mix
with the eursants and chopped melon

| P11} and sew up the melons: and finish
| a8 in the preceding recipes. using a
| avrup made with one pint sugar to 3
| pints clder vinezar. aplced or unspiced,
A faw tiny red

as majy be preferred.
peppers may be added to sach bottie of”
| pleklps Instend of the cayenne of tha

preceding recipe.

Large cucumbars, either ETean or
| ripe, can be subsatituted for melons in
| any of these recipes. The effect wi'l
| be similar though not the same.
| Another slimple fliling, sultable for

\ perach, papper, melon, pear or cucums-
| bor mangoes, consists of egual parts
yollow mustard seed (saalded), celery

soed, grated horseradish, grated ginger
root and two or three cloves for each
| mango. Elther vinegar-syrup or slight-
| 1¥ sweetenad vinegar could be used

in a strong brine, .ona salt (o one | with this filllag, the method of finish-
gallon waler. over n Clhop very | Ing belng ths sama as io the preced.-
fine equal parta green tomatoes, cab- ing recipes. -

Answers to Correspondents

BY ILILIAN TINGLE.

ORTLAND, Or. Aug, 14~In to-
p day’s Sunday Oregonian 1 =ee
someane danires a  recipe for
cheere plo. 1 am CGarman and am
sending r»ou n recipe I learned from
my mother. The clabbered nllk Ia
1 will

slowly heinted until It separates.
have to leave the sclenes of It Lo you—
I know when it Is just right by tast-
fng = bit of i1, or pinching [t hetweon
my fngers It must be n llttle firm.
Then I pour It Into a cheesecloth hag,
and allow to dreln thoroughly. It us-
ually hangs over night.

For the ple make a nioe rieh crust
and line tHe ple tin—one crust only, as
the ple Is not Remove the
cheesa from the bag and squeeze inthe
hands to remove all whes Then crum-=
ble it up with the fingers, =o that it
iz loose and “‘pebbly Hreak two or
three eggs in a bowl (save out n lttie
white) heat thoroughly, add & tea-
spoon of sugar. and beat ag in., Secald
a cup of miik and pour gentiy over the
eggs, then add the cheese. Tuste and
add more sugar If nlso suffi-
clent =ait.

After the pie tin is lined with erust
1 put the little egg white T saved out
on It and brush It around thoroughiv.
My r her sadd it kept the erust {rom
sOn k.  Pour In the eggs. milk, nnd
chease, and plance a few bits of hutier
on Lop: dust with ground cinnamon,
and bake until the custard sets.

1 never measure th emilk or cheese
just uze what [ have, and enough milk
to il the plo tin This pte 1s dellcious
elther hot or cald

Some time ago somoone complainsd
about the meringns on lemon ple pull-
ing off when endeavoring to cut It
May I glve my remedy? I did nol see
your answar Lo the guestion Beat
whitea of two eggs until frothy, then
add A pineh of crenm of tartur. Beat
wntil beginning to gei stiff, then add
two tablespoons powdered sugar, and
bext until verr stiff. Thia will lake
quite a faw minutes. When very stiff,
wdd one-half cup powdered sugar, mix
thoroughly togother, but do not bent
any mare, This makes a porfect ma-
ringne, but one must takes tha time to
beat it long and hard before adding
the Jast of the sugar. oy 0

Many thanks for your helpful letter.
I am msure my correspondent will also

covered

needed,

be grateful o you

To Miss Q. G, who asked for the
cheene rocipe, T would add that If the
above is not the kind she meant, T
shall be gled to glve her others, of
English and American origin, which
differ somewhat In charncter from he
above. I also have a German recipe,

something llke the one given by “C"
but contsining currants and flaveored
with lemon or orange rind,

Long Beach, Wash, Aug. 11.—Wih
you plenso tell me, through The Ore-
gonlan how to make “Manchester FPud-
dingT Also “Golden Fudding™ made
with orange marmaiade. Thanking
you mow for your now for your kind-
ness in answering. MRS, T. K. M.

1 hope tho following are what yon
mean. They are both wold-fashioned,
Engilsh recipes

Manchester pudding—Three ounces
white bread crumbe, grated and sifted:
one eup milk: a strip of lemon rind,
cut very thin: four ¢gg volks and two
whites; one-fourth cup butter; one-
third cup sugar, or more according to
tasta: thres tablespoons brandy, puff
paste, raspbaerry, strawberry or apricot
Jam.,

Fiavor the milk by Infusing the lem-
on rind In it. Pour the hot milk on the
erumbs, and boll two or three minutes;
add the sugar and butter, then the eggs,
well-beaten and last the brandy. This
tngredient may, of courss, ba omitted,
{f preferred, and other flavoring sub-
stituted. Have ready n ple plate cov-
ered with puff or rich flaky pasta
Cover the bottom of the ple with a
rather thick layer of jam;: then fill up
with the oold custard mixture. Bake
until the paste is & dellcate color and
the custard mixture firm. The two eExg
whites, remalning from the four eggs,
may be mads into a meringue—as des-
cribed above by “C,)” and spread or
piped upon the firm custard mixture,
as for laemon ple, but “Manchester pud-
ding” without the meringue Is often
perved, and the extra whites might be
utilized In some other way.

For the benefit of Miss Q. G. I may

mention that there I8 &n English
*“Cheese cake” made exactly llke the
above except that ona cup cotiage

cheass Is substituted for the bread
erumbs. The chesse |s medsured after
being broken up and rubbed through a
slave

Golden pudding—one cup fresh white
bread erumbs, sifted through a coland-
er. One-fourth pound suet, very flnely
chopped, or eone third cup buttsr,
creamed; one-half cup sugsar; one-hulf
cup marmaiade; four ogEs;: » pinch of
salt. Add the crumbs to the chopped
suel or creamed butter, and sugar and
marmaiade. Be the eggs thoroughly
and mix well the other Ingredi-
ents. Place In a butterad mould, cover,
and =steam of boll two hours.

For a plainer pudding double the
quantity of bread crumbs, use three
eggs only, and add an extra table-
spoon of marmalade with enough milk
to meolsten the mixture,

Another pudding of simliar name
but plainer is made with one-half cup
flour: one-haif cup bread crumbs one-
fourth cup sugar, one egg; one table-
spoon baking powder: one-third cup
shredded suet, measured after cutting.
or one-fourth cup mixed lard and but-
ter, areamed; Tour tablespoons orange
marmalade; miik enough to molsten.
Mix and cook as abhova,

1 have to thank a corrcspondent, who

gives no nams or address. for recipe
for marshmallowns made with gelatina
| As it is practicaily the same as the one
first glven to Miss J, and as 1 am
rather short of mpace, 1 shall not, how-
ever, reproduce it at tMs time,

Portland, Or.,, Aug. 10.—Plesse give,
through the columns of The Oregonian,
a recipe for preparing candied ropa
petals. Thanking you in advance. Mrs
M. AR

Make & syrup as for fondant. Flavor
with rose water or rose essence; color
with a littie pink coloring-pasts, and
boll to the “hard ball” or rather near-
1y to the “cruck™ stags. DIip Iarge
| frash rose petals, one by one, Into the
| e¥rup, Lay on a fine sleve or on waxed
paper (though this {s not =0 satisfac-
torvi. When dry, roll in confectionars
sugar and store In tine

Another method Is to dip the petals
gum arible solutlon and let them
bhefore c stalixing. This is more
troublesome, but often gives better re-

in

Ay
dry

sulln,
Seaside. Or, Aug. $—Would it be
possible for jyou to give again the

recipe for preserved watermelon rind,
which you gave In the ‘Sunday Orego-
nian a couple of Yoars AgO.

I eut It out and tried it and all the
famlly: ppronoanced It delleloun Un-
fortunately I can no longer find Lhe rec-

ipe and do not remember the propor-
tlons. K.&8 D
I am unabla positively to ideontify

the particular recipe you refer to, Pos-
sibly, however, It was the following:

Watermelon rind plekles—For good
| pickies a thiek rind 18 needed. Pare
off the green outside and the pink In-
gide, and cut In shapes or piain slices,
Honk in salt water all night, using
thres tablespoons salt to one gallon of
witer. Next day wash in c¢old water
qnd pince in preserving kettle, with a
few grape leaves, !f avallable. Cover

- MOTORS

For Sewing Machines

Most satisfactory labor - saving
device for domestic use

$16.50

~ Electric Store

Alder Street, Corner Seventh

¥

to three quarts water. Bring to the
bofl and cook unt{l tender. Ripse agaln
In cold water, and drain. Have ready
a4 syrup made of good vinegar, sugar
and splces, Tlze threse pints sugar to
two pints vinegar and from one-half
to one cup mixed spices, according to
taste, Ginger root, stiek cinnamon,

are generally to ba Dbought réady

with alum water—one tablespoon alum A mixed; or

whole cioves, whole mace, and allsplce ]

if you prefer, you may urs
ona-fou cup clovés, ons-fourth all-
eplce and one-half cup broksn clnns
mon. The splee may be added to the
gyrup hnlf an hour before the rinds
are cooked, or the syrup may be splced
previously. Cook the prepared rinds in
the syrup until clear: then put up Iin
cians In the usunl way.

I shall be giad to help Mra. AL E. H.,
but have not space to do =0 this week

GLOSSES AND TINTS FOR

FADED HAIR|

LEASE tell ma what to do for
light halr terribly streaked with

F“p sunburnT"

“Can you advise a treatment for hair
rotted and faded by salt water bath-
tng

"I dJon’t want a dye
harmless of & vegetable nature - for
darkening halr dull and lifeless from
neglect Am also anemic.”

Here are extracts from a few latters
already recelved from s Summer girl,
and by the time she returns from the
farm or seashore thers will be many
more. So let us bhave a little talk on
what you must do when you come back
from your vacation In order to get your
halr back to Itx old prettiness, to get
it up to a polnt perhaps even more
charming than before.

Lot me begin with the first girl. she
of the "light hair terribly streaked
with sunburn.” This head needs oil to
replace that which has been dried out
of its locks; It needs a feeding sham-
poo, massage night and maorning. Thess
will bring back the color slowly, and
for immediate affect something that
gives xloss and a look of life is needed.
This wili be supplled by the following
tonic. which if applied to the scalp with
massage will help te hide the sireak-
ings by making all the balr slightly

only something

darker:
Bweet almond ofl .......veene- 1-2 pint
Alkanet root ......csa02 . »es-d-8 OUDCS
Oils of mace. clove and rose......

e T e e R 1 1-2 graln each
Ofl of clNNAMON .. ccvuseas .-.1=-2 dram

Tincture of musk .........7 1-2 grains
The alkanst must be dropped pinch

by pinch into the almond oll, which
must be slowly heatad In & double
boiler and warm at the time. The root

must also remain in the ofl until the
latter 1s well colored. The oil Is then
stralmed off, the root thrown awsy and
the other olls added, with Incessant
gtirring. to the first

The shampoo for this head is best
supplied by raw eggs, which contaln
the iron and sulphur required for restor-
ing color. Beat up two egg¥, Whites
and yolks together, in an ounce of tepld
water, and then apply them with mas-
sage Lo the sealp, rubbing in the water
afterward little by little until the
whole head is well Ilathered. Then
rinsa In the usual way, and dry Imme-
diately near an open window, but not
in the direct sunshine. Since the streak-
Ing i= csused malnly by the natural
oils belng dried out of the hair, ona
shampoo a month is enough for this
head. The tonic must be used on the
scalp every night until the halr shows
sings of improvement. The girl with
the piebald head must also stay AWsY
from the sun for awhils, and If she
dries her hair in a mbderataly darkened
room aftsr the shampoo asil the better
for her.

The girl who wishes to restore hair
“rotted and faded by salt water bath-
ing” needs to begin with practically
the same things—massage with oil, =
nourighing shampoo and = burnish of
some sort which will hide the broken
straw look until health begins Lo Te-
turn, The Initial cleasing here Is very
necessary, as faxollities for head wash-

ing at the seashore are mnot of the
best, and without a doubl some sait
atill remuins In the hair. Begin prop-

arations for tha wash by ancinting
the scalp the night before with castor
all. Thin it salightly with alechol. and
mussage it well into the scalp. Then
do the washing the next day swith the
raw cgxs putting on afterward a suds
mads of 5 castile soap. Scrap2 two or
three ttablespoonfuls ¢f the soap for

this and boll the powder to a paste,
having it ths consistency of thin ofl
when put on. Apply on top of the
egps, and massage it into the scalp in
the sama way, taking care to get both
out of the hair with frequent rinsings.
The gloss must be pot on after the
halr is dried and be applled to the
scalp only. For this there is no baot-
ter unguent than is #upplied by a mix-
ture of castor oifl—ask for the puresi—
nand eay de cologne, two ounces of the

former and 16 of the latter. This aim-
ple mixture, though not encouraging
immediate growth of new halr, s

Bn
stimulating to some extent to the hair
follicles, and it does a good doal towsrd
restoring the natural color while hid-
ing the present fading. Use 1t every
night for awhile, massaging It Into the
gcalp In this way: Beginning with the
two hands over the fornhead, move the
fingers in a round and round way:
them go over all the rest of the head
till the hands have met at Inst at the
napes of the meck. For hair the life
of which has bean s=o kllled by sea
brins and sun combined as the second
ljettar indicates, 15 minutes of massage
plght and morning with castor oil and
cologna are by no maans too much, for
the more the scalp |s rubbed with the
fingsra the "more readily It responds
to any treatment, and, since the bad
effects of =alt water are very deep-
saated, the scalp so hurt nesds con-
aiderabie massage to bring back color
and health to the halr.

The letter which tells of hair dull and
lifeless and soma anemis 18 to my mind
the most important of all, for It Is cer-
tnin this =zirl's system needs a tonle
that will help te color her halr whiie
strengthening her. Iron and sulphur,
proportions for which the druggist
would better suggest, will do this, and
while using this internal remedy the
gcalp should be anointed three times s
week with yolk of egg. The following
day the white may be used—beatan up
in water—for a littie shampoo; or, If
the girl has been careful to rub the
yolk only upon the scalp and It doas not
ahow 1o any great extent, the wash may
be given at the end of the week. Use
two or three eges for this, beaten up,
as before directed, in tepid water,and
no soap If It can be dlspensed with.
When the hair ls thoroughly dried It
may be tinted with either an herb tea
or i wine wash.

For the former use two ounces of
green tea and two ounces of freshly
dried gardef sage, putting the two In
an {ron pot and pouring over them
thres quarts of bolling rain water. TLet
the mixture simmer tll] reduced one-
third, aftar which take the vessel from
the fire and leave the llguld in the pot
far 24 hours; then sirain and bottle
Wet the halr thoroughly with this every
night and massage the scalp for at
least 10 minutes.

The second wash is made with seven
grams of sulphite of iron and s pint of
Californin claret. Dissolve the sulphats
in an ounce of distilled water, then ndd
tha claret and steep gently for 10 min-
utes.

Still another darkening fluld, which,
like the foregoing ones, can in no senss
be called a dye, Is made of one dram of
rust of lron, ong pint of old ale and 12
drops of oil of rosemuary. Cork this up
tizhtly and agitate the bottie dully for
12 days; then, after allowing the eedl-
ment to sattle, decant the claar portion.
This must ba uead llke the two former
lotlons—by wetting all the halr thor-
onghly and empleoying morning and
night massage, and If any one of the
three is used at night the pillow must

=

be protected, as anything that will tint
the halr will staln llnen.

One danger the nnemic head runns
with any tinting, however harmiesa it
muay be, 18 it will not “tuke’” the color-
ing fluid, So my advice for dull, life-
less halr would be to look for Improve-
ment in the general health and to such
simple arts ns common ssnss and nn-
ture offera, for the sodas and sharp
goaps that are needed In the wash be-
fore the tinting are far from good for a
sonlp alrendy starved,

But if the thing != done, rcmember
that the hilr must be thoroughiy dried
befors the coloring lotion is put on,
and when this has dried It would bo
wise to massage a little olive oll Intb
the scalp. Any of the three HHgulds
given will do for black or brown halr,
as darkness !s detsrmined by the nn-
tural shade of the loecks. Light hair
that has faded would better be dark-
ened with oll end maseage, both applled
to the scalp. KATHERINE MORTON.

Houschold Notes.

If » logf of bread has becrme stile,
hold it under the water for ona second;
then plrece in & brisk oven for a quarter
of en hour. It will tasts lXke new
broad.

A plain cloth dipped in hot water and
then in a saucer of bran will clsan
white pnint and not injure !t The
bran acts like & soap on tha palnt
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