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CORONATION STYLES ARE FOLLOWED
IN GOWNS FOR MAID 'AND MATRON
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EW YORE, May # {Special.) }n\'r! tbbhon gleams through the chiffon. ; comes from Worth and shows a peeu-
The smart shops r receiving l The allver lace which forms the entire | Har arrangement of drapery, one slde
sxpensive gowns from Paris, odics Is draped over fNesh-colored net | of the skirt appearing to wind around

ropriate r nin
parency, the decollstage at the bdack | form a square traln. This satin traln
p

£ almost to the walst line. The | drapery opens in front over a jupe of
} a Louls modal of nattier biue | ehiffon velling gold broche and the bod.
a 1, for & | chip faced with Yal. iaée over canary ice of black chiffon i handsomely
chiffon |\s trimmed with pear! and gold embrol-

the coronation

ik soclety |

or the ¥v

r sntln The plumes mateh t
with allver em- | the silver and gray trimming | dery Though this gown suggesis &
b
ck rather extreme decolletage, the chiffon

chiffon i

ite ant gal gown for a Dowager Duchess | of the bodice Is really draped over thin
This nu:tr y gown | Aleahi-golored pilk.
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parfectly dry a few at a time and cook
in deep fat, of the temperature for
doughnuts until soft, but ot “brown.

Ans a‘ ers to Correspondents JAft them, with a wire efcbeater or
frying basket out of the fat and heat

the latter to the tempeoratiure required
for croquettes Then plunge the po-
tatoes agalin into the hot fat and they
will puff and brown gquickly. Drain on
paper and sprinkle with salt Sweet
potatoes may be simllarly treated.
arse | sy are set sSome kinds of potatoes are better than
others for this purposs, but by following

sance, ar very miM cheesse sauce: then
iy =nough freal: eggn 10 gov-
e, season with sait and
with bits of t put an
cook m the oven untll the

Uncookesd car
How wruld

for e * palat dalnty way f pervir this

s < I o Rivet. Datiesad ik £ U the above method and having the fnt
THINK the " W you ssparagus tpa, cut to fit in helght; :tt r.hn nl)rrm.r Irm;;r'mluro;n. fairly

mean s probably made as follows: | drop In ecgg with seasoning and bits ’LWH' DRSS SaRh 1lﬂ'lh‘5 e Dhitalned.
o ? e M.!lr' out - the Bat water Almond cheese— Pass one small
Beaid, wask m pita antil the exx s cooke Dt g A 3 o Neuchatel or good cream cheoese
from one and one-half | is alsIng | oot with nny preferred ‘ through a potato ricer and moisten
or dales, or = ure of the two. Ree Tiard egzw. siiced or " "‘d with one or two tablespoons cream.
1 Add three-fourths cup finely minoed

8 pound | cosr

T ned with asparngus tl ~u nm.'l Lo .
its or Bragll | Are also good, served either tn rameq ma;" !m;{ . S e -
an ew drops
nuts or & mixture of any two. Line a | 7. !0 pastry cases,  Swadish timi rnl(nr“\- ;AP t;p‘l-r"( 'Il::;nn“ B0 Greest
~ . th i nler 4 fried rvicw or hiread croustades—el Y SPRTIRELY N a little green
cake tin with rice-waler paper (obtain- baked o frult coloring. Fold in one-half cup
able from « stioners) and put in, al- Cholee ol SYORTARNS Y Bl very firm whipped cream, Spread on
terpately. & layer of fruit and a layer of | carerully o “1,1 in melted bht= walers “!'" sorve with Bar-le-duc and
slload, not ground or finely chopped, nuta, | ter ¢ Hollandaise, egged and ;a“’::,?" ,Jurr t"}:—:‘l I“‘nv‘ iz r"h ll
The intention s to promots olonged | crumbed and (ried in ¢ fat. Berve a8 | poe g I!‘m.- ’;r cur ::: - "’llﬂ’al'h *]'0'11_\.
chewing, hetion the » s mute AN trae with or without grated cheene. prese®e In the P:“:._rn:;u":::w ;r};;
-, . . . . . LGN

Have a top layer of r with a Frying batter may take the place of €% | the galand course Another way Is to

move the ak! from

nut meals—almofuls
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layer of rice waf and a small board Asparagny loaf ean be made lb several omit all or part of thes whipped cream,

with & welght oo top. When quite firm | ways and may bo the main dish of & sup= | @ ao rather highly with salt, cayenne

vl solld, silce and chew well. As this Is | per or simple luncheon :pdbl:;;':‘mIi:l‘n"blul:l:.:,wel:‘n :&:mlll::':tu
y er. " ar

y ooncentrated nourishment, not 1 —8coop the crumbs from the cene. cnse, they may be rolled In verr finely
, they + ely

YR rould b AL t ne time of & neal sguase |ow ~ith fry 3
much artoy be satan at one time, A o ais il us. "rr ¥ er ry chipped parsley or celery leaves.
whita or colate jeing Is sometimes 2 b e o e N —
a v bake untll ervisp In the oven
added pir= £ g Portiand, Or.. May 4. —Dlsase 3 el
1 bell r with creamed asparagus, to which | ror nean muffins made with e i
bellsve raw marrots are boaten exgyolks and » few MISS 5 ML E

ar
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rumibs hnve been added,

very finely of or grated

"
- g b e ey Hran muffins—Ones and one-half o
» < think n the vy el oiln, i ups
:-‘.—1 ||n“' et Dited with ;;;1;:1 with pRvaey IL:,.}:‘?:.'}-;' “¢ BT | brand, three-fourths level tanspoonsalt
h heéy are sometimes combined witl == s = = . 1 1 k.
Mo B-BEnks" mi ShE vy two tablespoons molasses, 1 cup milk
of SORTREOh 8na :T‘ "-'r:-: 0;'. ’;:“"“ ‘“’"_ p"r:’ three-fourths cup flour, one and one-
. fihdet -‘I‘m”r; “r:‘:‘ Jt ”’-‘-' | half teaspoons baking powdor. Mix to
:”'”;_ l“;‘r -uHh tha f’-}!?:‘u A drop batter; beat well and bake In
- £ - . - ¥ .
similar to that suggestad for the | /NE mixture: One cup while sance, one ‘.::{; .;-.'::“ ::;re :::‘:Er'?u:;l hmuﬂ'in
. 342 -
nat miztare The wubcooked |* one-half « ups asparagus tips, one ';nz zidgh ‘:"n‘uf‘“;‘”ﬁ ;‘l::l'l';‘.r?‘vlzlr'll‘z:l“
- | o e e s Sen Lihiod | b7 "owme Deopie. but in 4 few cases of
who iXxi e J R AW = L b . " s by e " 1
et 54 white bread crumbs, if needed. Serve ::’:::l‘:p.“]:.f:‘ﬁlf':l'“ ‘lh“"mm":.i,m e O
W with white savce—made from ohicken ered, shoriening I8 I advised.

o e it meats and some kind
diet, to
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ORY R OF

+} - -
atn: L .15[--;. agus waler and cream SALEM. Or April 1 —I know I0ou are
some No. —Combine slx egger with tWo | jnterested In herbe of all kKinds bacauss you

pisin u.bl«‘:u'-hn.- melted butter and four ta- | always dwell sort of fondly on them when-
=~ .tm:? - l?.;: :'s.r.‘p-‘mhc milk or cream; seanon 10 | gver the cccasion demands. So perhaps you
B G el B and pour over the tender part of | will help me start my herb garden. by tell-
pale grsen und | P large bunches of #“EPUrAZUA, | Ing me what (e plant and how—if frem
snapped 1n Inch plecea, bolled and seads or plants, and just which ones are

=T with saind Hnr"( this may not bDe
ank too much MEE PF. I draimesd. Put into = ﬂuli-tluttﬂl‘“l‘lrni.funnhlp here I have parsiey, thyme,

mould or loaf tin: set in hot water and | peppermint. sage. chives. lavender (hardiy
bako until the custard Is just firm | to be sstén though It smellf good encugh
| enough (o turn out hut not tough, | to eat), peppergrass (I think that s what
| watery and over-cooked, it ls—It tanted & [ittle like cress), and that
| Asparagus souflfle, asparagus omelet, | i» all I wanti tarragon and everything pos-
asparagus crogquetles and ssparagus pible, And now please tell me what are
| with scrambisd eggs are suggestions | peppercoma’ 1 bave asked »0 many nnd
| which need not be given In detall refose 1o bellove the little dry red peppers
| Asparagus makes an excellent salad, | ars meant—uniess you tell me sol Hoping
|¢~;:r\rr alone or {n combination with | this letter will pot be, reforred to the L. H.
any delloate fish or meat. It is also | J. “depariment of. questions and mngwers’
I‘,,_.,‘ moulded with eggs, chicken or | er sifow o make 8 garden pay,” ete., for- 1
orsters In a dellcately acidulated sa- | van: ywur very own advice Yourd vecy
bottered crumbs ¥ Jelly and served In a nest of let- thankfully.
tuce hearts with mayonnaise 1 am sorry to have kepf yvou waiing

You might tmxe of scallep the aspara- |
sus tips in 3 small casserole or Individ
ramequine. For savce use slther cream
sauce or s sauce made with egqual parts

of asparagus water and cream. with one
heaten egayolk te each cup of ssuce. A
ed chesrse may a
or of these two satuces. Holland-

y be e

Hitie &
with it
alss smuce could be used, but Is rather
rich and may curdie If overbaked. In
any cass, hare the top weéll covered with

T 1z with & and
rht:r:‘-‘:' :::_‘:" : r:::t":;:fl’l:': Puffed potatoes may be made as fol- | two weeks for your answer, but you
lows: Pare the potatoes as thinly as | see it was a little “out of the ordinary™
Arrange the cooked asparagus. broken in | possible, cut In thin stices (not so thin | for my correspondence column and re-
the, In a baking dlsh, | as for Saratoga chips) and soak half | qnired mere than ordinary space and
an hour in ice water. Drain and wipe ! consideration. Besides which [ bad to

ene-hall Inch |

cover with drawn buttsr sauce, cream

W gives an effect of daring trans- | and, lapping over the other side, to |

make visits to see en and ask ques-
tions of gardening friends In order to
have some more or less accurate idea as
to “just which ones are obtalnable
here,’ and how obtalnable.

Before discussing the herb garden,
however, let me tell you mbhout the pep-
percorns, The !Hitle round black pep-
pers sre meant, These are cooked in
stock or gravies to give the proper fia-
vor without the speckled appearance
given by ground pepper. Black pepper
is made by grinding these little black
pepper corns—at many tables a small
pepper mill s gsed to securs freahness
of flavor. White pepper is léss pun-
gent, and Is made by grinding the pep-
percorns after the dark pericarp or cov-
ering has been removed.

Now for your herb garden. Herb gar-
dens do not take much space or care,
and not only provide a delightful hobby
but may be quite profitable as wall.
We are gradually coming to appreciate
the valus of the herbs long used In
Europe to glve flavor and savor to
plain and wholesome foode. You will
find. too, if you have & fancy for such
matters that there is a "lterature of
herbe™ well worth atudy, and you will
find kindred spirits in herb lovers of
the past and present.

Thomns Tusser, one of the earllest
and guaintest English writers on Do-
mestic Economy, gives a st of 42
“Seeds and herbs for the kitchen®
“Horbs and roots for salads and sa
21 “Strewing herba of all sorts
“Horbs and flowers for windows": 17
‘Herbws to still In Summer.” and 25
“Necessary herbs to grow In the gar-
den of physic, not rehearssd before.”™
He concludes:

Thus ends In hrief

©Of harbes the chier

To et mors wkill,
Read whom ye wlll;
Such more to have

Of fleld go crave.

Many "herba™ on Tusser's list are now
simply classed as vegotables; others
no longer have the reputation or popu-
larity once attaching to them. Others,
however, are well “worth whila.” And
hiz advice “of fleld go crave” Is nlso
well worth foNowing, for many wgood
herbs grow wild in Oregon.

Both peppermint and spearmint, for
instance, are not easily obtained from
secdmen (as far as my experience goes);
but s you know how and where to look
vou may find them growing wild be-
gide our Qregon streams. Spearmint is
particulariy wvaluable for mint sauce
and felly, salade, candies, cake decora-
tions and Summer drinks. 1f you can't
find it growing wild, you may beg &
alip from a friend or save some from
the sprigs that the butcher sometimes
sendes home with the Spring lamb,

The cutlngs may be started In water,
then planted half way Into the earth,
Mint_ should be transplanted about
every third year. Thero is quite a de-
mand for good spsarmint, and a thrifty
bed of it might easlly be turned into
pocket-money. All mints llkes maolstura,
snd will thrive In shade—if not too
heavy. In addition to the thyme—which
also can be tound growing wild in Ore-
gon, try some golden or lemon scented
thyme. Thin also can be ralsed from
cuttings=, taken In the Spring, or from
gead. It thrives beat in light, rich soll,
should be watered untll well rooted,
and cut bnek when it has done flower-
Ing. It ls excellent in stuffing for veal
or ehlcken; décorative for use with some
flowers: and a good Ingredient for pot-
pourri. It always seems to me that
Oregon women should be experts on
pot-pourr!; and yet I have found cqgm-
paratively few who make Jt.

Tarragon Is a most useful herb for
salads, pickles and seasonings. French
Tarragon is the kind to get. It has
blulsh mreen, very smooth leaves, and
prefers a rather dry, poor sofl. It can
be grown best from cuttings But
how to get them? It grows well in Ore-
gon: but the sesdmen tell me they can-
not supply the roots. Oceasicnaily they
mend East for some; but they dre
usually special orders. Perhups you
may have some friend or acquaintance
who wiil give you a cutting. If 8o,
cherlish it: and, lster, divide with the
Jjess fortunate. It Is the only thing to
give the “real littla French taste' 10
vour vinegar for French salad  dres-
ning

Marjoram and Summer Savory Aare
both *good for seasoning the stuffings
of meats and vegetables. Marjoram is
also used in soups and in pot-pourrh
it has pleasant literary and historie
asgociations, It Is the symbol of haonor
In many countries. Among the Greeks,
If It groew on a grave, it augured hap-
piness for the departed. Isasc Walton
includes it as one of the Ingrediants
in his famous recipe for stuffing a pike
—* a dish that Is too good for any but
anglers or very honest men.” “All's well
that ends well,” Helena is described as
“she sweet Marjoram of the salad”™
“'Twas a good lady. We may plek a
thousand salads ere we light on such
another herb” Grow marjoram by all
means., You can ralse it from seed In
1ight soll,

Borrel also ls best rafsed from seed.

jarden sorrel Is rather different from
the wild kind. It is good in salads; or
sorved either alone or In combination
with other greens, like spinach: or in
a pures or soup. Garden sorrel likes
a damp, and French sorrel a dry soil
They are Incresased by parting the roots
In Spring or Full, and should be out
buck during the Summer.

Di{1l should be given a place, if you
are a pickle lover. Sow io the Spring.
broad-cast or in drilla, Dill, ilke mint,
parsiey and sage, is in regular demand,
arid may be made a source of pocket-
money. The seeds are something like
carasways in flavor, and are cccasionally
gsed in cakes, salads and relishes.
Formerly aill was a fuctor in working
the blackest of magic. Witclies used
it In thelr spells—as now In their
plekles; and their victims used It in self
defenge—though I can't tell you exactly
how.

“Fennel Ia for flatterers; an evll thing
it is, sure,” sajd “A Handful of Pieas-
ant Delighta.” Nevertheless it Is a
graceful and decormtive plant, and iis
flavor—something like anlse, in well
liked by soma people. A famaous sauce
for salmon or mackerel s made with
finely chopped fennel leaves. “Bow
Fennel, Sow Sorrow,” says the proverb,
If you fear sowing on this account,
fannel may be ralsed from sideslips.
There Is a kind of Itallan fennel, with
which I am not well acquainted, which
has & root or underground stem, excel-
lent when bolled as a vegetable. Bor-
ange has beautiful blue fMlowers and is
ralsed from seed. It llkes dry ®oll and
will come up year after year In the
same place. Been love borage and It
vields excellent honey. The young tops
are gomotimes boiled: but ifs most com.
nron use, bealdes its decorallve function
is io eno! Summer drinks—elaret cup,
frult pum-l:. and clder. "I, borage glva
courage,” says the provaerb, [ lieard of
a girl who put some hirage into the
eclder cup of & bashful adorer. 1t proved
effective on this particular occaston,
but cannot always be warranted!

Along with your pepper-grass or

ress, grow some mustacgd. The seed s
easlly obtalned, and will grow almost
anywhere—even on & wet flannel. In-
deed. many housewives In cold climates
ralse the mustard In this way, In the
house, using the firsl leaves as an early
green salad. Grown In the garden It
may be similarly used. It 1s excellent
with sliced tomatoes or heart lettuce.
Of older growth, the lenves may be
usedl for greens; the seed-pods can be
plckied; and the ripened seede used In

| one-half by 11%. |

all sorta of chopped reilshes chutneys |

and chow-chows. Horfse radish will
alio be n good culinary Investment for
your herb garden. It Is too wel]l known
to need comment.

Chervil can be raised from seed, sown
April to June. It looks rather Ilike
parsley, is usaful for garnishing and Is
much used In fine French sauces and
salads.

At some future date 1 will iry to sug-
gest a few other herbs Yor culinary pur-
poses, ns wall ax some which you may
like to have for thelr decorative, aro-
matic, or medicinal qualities, or their
jiterary and “sentimental™ assoclations.

MRS. DOOLITTLE GIVES INTERESTING
AND INSTRUCTIVE POINTS_ON RUGS

Method of Mrmininx Whether Colors Are Fast, Rules of Preserving Texture and for Glea.nmg Are Gwen
Hand-Made Article Becoming Popular.
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BY MRE. LAURA BALDWIN DOLITTLE. lent

HIS week I wish to speak more | FOOms
fully about rugs, s ally Ori- | FOOmS, the irie excellent.
l d % S 2 “> | The coloring is good an yenent and | 1
entnl and speclally designed the pile soft and deep. Then thers | nocount of
rugs. Every wemian should know he hand-weven rugs cualled by | ing: I do wish to ad
suomething abont Orjental rugs, it &
and almost every one does talk
quite o bit about them whether she in
really versed on the subject or nol, and
the names of a fow of them ls really, |,
an essential addition to gne's vocabu- "In these
lary. One of the first things a novics | Ing of the a very essential qual-
learns is to know when'a rug is treated. ity and m rug smooth and even
This {s shown by blowing into the pile | When the 3¢ wing Is done ‘:'E“ Tha
or looking Into .the pile to see whether .(ll'li\”?‘:'“' \_1_.‘.\.‘11‘,;:‘,::; fi':;»r:]-:::pr ‘:..1-1‘] ing

lneking
Hl-advis

are
many names—Martha Washington, Pe-
quot, Royeroft and titles Innumerable.
I saw one made b ftsman at Eu- | never
that autiful in color
En as any rog 1 ever sow woven

shade border adds
looKing Carpet
that most people
and-woven rugs the sew- | colors” and In

i or heme

H

5.

eparations above referred Lo
of « Ry
ognized by
lor. They
in to re-
e Con-

iably in the form
. The=e ensily
r pale gra -grean
ad upon the
until they
ulphide of
nl, wl

not e-

s designed things | are to be s
main
tafn

the color |8 the same as on the surface. aint furofture. rush bottom chair
An acld treated rug will not weir well, wg ruz and all the othar accessories
but many modern ruge are thus®reated | that go to remind us of our grand- SUPERFLUOUS HA[R
to soften the colors which are very | mothers days.
bright and raw Iin the modern new * L . - -
']'urskla}l rug. The colors often run In Hand-Woven Rugs Come Into Style. Sho‘uld Never. Be Removed With
a treated rug and thus shows to one There are a great many people be- Poisonous, Pasty Compounds
at once that It {s either acid treated eoming much 1!11..:-- sl | ..!:.‘._.'uuur:' Because They Are Dﬂan-
or analing dyed Pure vegotable dyes -I:rl.lllnl..\:r-a\-m:v'-..‘!“\.-“r ..IIJ'mtI.: I,-;I.' gerous ﬂ.nd Increase
naver fade nor run with any amount = s Py 3 4 1pie
of washing with soap and wuater, things i also to .'.-l‘.'I" n ”‘-'“'. re- the Growth.

One of the best ways of cleaning -“B?l'i £05thA BAFSON WHO. CALL A0 1280
rugs Is to build a frame of two by things. A return to the ple lite
four lumber the mize of your largest | mAY¥ mean much and it ne
rug; cover the frame with wire m‘-ttmg pt s g nfort, pleasure or | ¢}
used for chicken houses; then rafsge tie | & S597°% ~
frame from the ground and lay ihe rug
on it and whip gently with a broom

even though

pls have often an ¢

hia

an insoln
b  disgo

0 costly

designed

Eance not possessed

: ; S wares. Speaking f |
and sweop; turn the rug :l"ri Tepeat. | cugn, 1 would like to tion the one | therefore . yporbed by the
and then wash with wool soap and ad for the Pucl ion Club, of skin, Tha . v told
water, and dry in the sun. The frame Francisc Thie r 2% foet wige | 12 leave thes 8 on

¥ ; 3 g : : 2
can bhe attached to the garuge with | t 87 feet five Inches g and made | the ‘”";"- until y and calke :*”_‘1
hinges and pulley, and pulled up out of | W Athout seams. Jt Was de in Aus- | then lift off wii r 19 ot posi-
Wers of rug- tive that they bed 1t

the way when not used. The legs of tria and.is one of the w¢
| making, and is only exce

1 3 . with -
the frame can also be put on by the one made recently for the Ma-

remain on
» can possibly

ed In size they are w
the skin?

hingea and dropped when not In use. | (,nje Temple In New York. do i= to remq ir, which
thus making a very compact and neat However, of theke we have little to In co rquer strongor
and thicker af

do but in our homes It s often possible
tufted rug made seam-
gn In it that will show | tific

arrangement for rub cleaning as well
as aliring many things aboyt the house.

There la only gelen-

wiay o remox

to have o ha

it Is by

. -1 ol TiigP legs with a des
The Orientals sun thelr rugs In DERE e —— —— way = a—— - | means of & lnuid containing soluble
out the Sliky texture. In buying a ingredients which can be absorbed by
modern Oriental rug, once the dealer | - - | the skin Da Miracle, known all the
told me to lay it out In ths sun for & World over as {he only re suparflu
. woul out the ofl § How TO Make ous hmir j A pre
week and It puld bring it the n 2 ¥
the wool and give It & much more beau- CompleXIOn SatlnY i-‘rla:—l‘””;“ nd I by ‘:Uh-:‘;;:: al.l;

| bed andg tar yo 1nve L t 3¢
tiful texture. witl diote: ti St hInE A

As to the patterns, some districls EE T ~I— " | #kin. It leaves sicin
have almost exclusive designs, which (Modes and Tolleties.) ritation, and what is more to tl
“Don't emother the skin's pores with | ;4 s absolutely non i

all the families use, nanding them down

X a1+ : ALl s gy
from ome generation to another. Such powder!” Is the warning of Arline | rore §t will not

: Ilrl
Kern & well-known authority on| giona polsoning. :

no mat-

{5 the Bokhara, Khiva, etc. _he Khiva » ;
is perhaps oné of the cheupest and best | besuty. A good lotion will do more | sar what claims to the con-
of the Oriental rugs In carpet sizes. It | t0 promoie an idenl complexion,” she | trary, no polso compound
always comes in some shade of red | Fays, “than anything else, and If an|ar 5o a “1 curs" ever did or

original package of mayatone le dis« | gper single halr root,

and blue, but to me is & very artistic
and serviceable rug. The Bokharas ar
caslly recognized when once the

solved In elght ovnces of wit -hazel, | and we
you will vee the finest thing obtain- Tha
tern is learned. It consist= of octugi able for the skin. mude by
figures -with diamond-shaped figures “The use of & mayvatons lotion clears | or i
geparating the octugons. The coloring | and beautifies the skin and gives to
Is usually @& rich shade of red or durk | any complexion that exquisite satiny .
erimaon - with blue, white and sometimen  appoarance and smoothness so much | the use of
a touch of orange In the figures. They | admir How many [
are ‘renowned for thelr superior qual- “As from being A complexion | Into using t # dangerous prepars
ity of wool and dys, and their extreme- | benurifier, mnyatone prevents the | tions with consequent injury to then
1y close texture. They woar extremely halrs, and protects the skin cannot be estimated, but onl
well, but are genecrally small In elze, | from harsh neing weath-

two by thres to five by nine, and onece | ar, Using it g ngalnst tan, | fre vdvertis andd
in a long time, one finds an elght &nd | freckles or sunburn."—Adv. helr advert
L ———————————— | glve the impression that new

and other reputable publicatl

Silk Rugs Are Popular. dorse thelr worthless préaparations.

Next to silk rugs the Kermanshah 1s Don't be de L v them. De Miracla
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