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PARIS MODISTES, BY NEW DESIGN OF
GOWN, ACCENT HEIGHT OF WEARER

Clinging Lines Brought Out by Weighted Embroidery on Transparent Chiffons—Artistic Effects Are All-Impor-
tant Considerstion in Creation of Charming Evening Apparel by French Makers,
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sakod them they would have told you
that they found cornstarch “quite Indi-
Eestible™

The cheaper grades of arrowrosot are
| not Infrequently adulteratad with corn-
| starch or potato starch. For most or-
dinary kitchen purposes cornstarch can

| Answers to Correspondents |

Y L1 N TINGLE e of Tarfagon vinegar. daintily put |
A »e  repent | up. wonld make an mcceptable Ifttla | take the place of arrowrogtl.
I . ot ar | Christman gift for any young salad-lov. | Arrowroot gruel or jelly Is quite fre-
B3 b8 2N i A B ’ ing matron. You ste my mind ruse on | quantly useful in Irritation of the d4i-
. = asamething Christmas presents fust now, becauss [ | Eestive tract as In “Summer com-
ofi  nICR . e me am in the midst of “Christmas shop- | plaint”
ele ! . g b I ha g™ It Is so much eaxier to chooss | It snems to have a slightly astrin-
yod ey buy all sorts of things on bright | gent action and being bland and mueil-
- - - " v oT August -h.-,p:u:-.g';_.w‘. an the | aginous, tends to form a sart of pro-
v w " o T are uncoaversd and to make | lec¢iive coating, at loast such is the
W 13 sur 3t elther af Lthe ing® on pleasant porches than it is ! theory Arrowroot was mmuch used for
l fallowing ia ? recipe vou ask strugxle with other frantic shoppers | this purpose betaore cornstarch could
e 1If 3 to mot recognise ft, | 8 GATK Decembar aftsrnoons, or to be obtained In as pure quality as at
! 2 4 wear out one's eyes and nerves sitting | present. '
b WTHS Agal 1 up late to finlah thinge of In cakes, likke cornstarch, it dilutes
Rippad pears (1} pounds pears, 4§ . m— L A the sticky gluten of thes flour, giving a
1 ar, % pound canton ginger, *':T-”;-:.:’} ‘:{-”‘f:;" t.!‘:* c‘:f;;“;.“’-" Fou | texture shorter, more tander, more
p#  tha pears, rameve | Sundsy Oregquunian (1) the tees of b rrowroe: | Crumbly and less elastic and likely to
and w It la used In white cake? Is it | fall, Used In rather high proportion it
praterabls te cormetarehT (3) _In making | was the essential Ingradisnt in the
I:::'g‘i ‘;:";,“‘-3'.1‘-"‘ eam 1 avercoms ths | old-fashioned “anowcake,” now po sal-
| Wi =y Gbrd D e e e et | dom seen, which was so difficult to

allce and to eat gracefully, owing to its
melting tendencies. Belng thus admir-
ably adapted to provoke thirst, It was
the ideal acoompaniment of the “giaas

ally a spoenful of zaramel, and the rest
s & stichy mass which requires severa! dayw’
scaking, T king you you will answer
thasa gueastisas MRE J. C. H
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r-looking

to

frult ie aa and ceases
jcats flavar is givenm | AfTowrool ia & form of slmost ab- | of wine,” homemads or otherwise with-
+f the lemons. and | ¥olutsly pure starch, prepared from the | out which no “polite call” waa com-
of the peel, this | tuber of & Weat Indlan plant. That im- | plete.

n very minute| ported from Bermuda I8 considered Did any of my readers ever call upon
-l | beat Ita quality s Jjudged by 11!',"0!;6"]? gentlewomen” (the race Ia
| whiteness, by the gralns being aggre- | sald to be now almost extinet) with
gated into lttle lumps, by the jelly be- | snowy slde-curls, satin dresses and
ing very readily made and being firm. | lJace capa? Did you eaver ait on a small
coloriess, transparent and of googd taste. | “cricket,™ struggling with a slice of
| The cooked Jelly will often Tremaln | dangerously crumbly, though delicions,
. cut in | thres or four days without turning | “snowcake,” and the glass of “shrol”
both | 1hin or sour, when, under tha same | bestowed as belng more sultable than

silced | conditions petate starch jelly will be- | wine to your tender years?
lavers, | come thin In 12 hours. Seen under the Or was it an equally crumbly “ar-

siowly } miscroscope the starch granules ap- | rowroot wine-blacuit™

In any case, did you find your In-
fant mind distracted between the dif-
fleulties of “belng good"” Lkeeping
erumbs off the floor, belng “seen and
not heard"” avolding a choking fit and
trying to make sense out of the com-
pliments, genesalogles, remininiacences
and puazling phrases of the stream of

pear smallar than those from corn, rice
or potato and this miscrascaploc test
Is accordingly used to delect adulter-
ation.

Arrowrootl, for some not well under-
atood reason, seams to be more easily
digested than other forms of sarch,
by some invallds. It can sometlimes be

ilckel have you tried |
Dip a bit of flannel '
% kernsene, then In whit-
t with th *n '-i»:“."nd]
L stsned wilth |
ting, and fin-
polisting. Sev-

8,

be required be- | retalned when all other kinds of food | Olymplian conversation carried on
fore much v in achlsved. if the | are rejectad, and therefore though ar- | above your beribboned little head?
dullsess is & standing In any | rowroot preparations have often little Who eats arrowroot cake, wears Iace
Ase. yOu can lly expect to get the | nutritive valus {n themselves, they | “lappets,’” and recalls genealogies now-
dasaling eNect may somatimes pave the way for more | adaya® Possibly the change is due to
as 1 use of nutritions diet later on. The mental | the substitution of cornstarch.
make mitute y 3 attitude of the patient has occaszionally Perhapa some recipes may be of In-
Porsibly aome e 5 has had sim. | something to do with the use of arrow- | terest. Arrowroot for Iinvallds—Mix
fficully, car wuggest & better | reot. It has an old-fashloned reputa- | two teaspoons Arrowroot with thres
d than the above, which how- | tion as an "Invalld food™ it ils more | tablespoons cold water; add one cup

boiling water, stirring constantiy.
Bring to bolling point agaeln, then cook
three to five minutes in a double boller,
add a tiny pinch of sait and fiavor
according to tasts and clroumstances,
with sugar. cinnamon, nutmes or lemon
rind. Add wine or brandy, If ordered

expensive than ordinary starch, and
quite often less sasily obtalnable, con-
sequantly, some types of dyspeptlics
will feel that it “does them good” far
mors than ordinary starchy prepara-
tions. 1 have knowsn patienta who
*gould not digeat a thing dbut the finost

has the merit of belng both in-

avar,
expanzive and harmliess

If you found the toa
The rragon Us,
For Winter use you
Tarragon vicegar

I am very xiad
articler Interesting
indeed, a treasure
mAy store some 4ry

s made Trom superfine ordinary vine-

gur, by I.r.!ul!r:! r“';: freah or dry herd, | arrowroot.” take contentedly. in an | by the doctor.

and bhottitng 'f the flavor hux Desn | emergency, carefully prepared corn- For Intestinal disturbances it is often
extrafted. An It I8 comparatively ex- | starch, in the bellef that it was arrow- | given alightly thicker than this, and

taken (epid rather than hot. with & Iit-

root, and find it. appareatly. just as
tis brandy. 1f cornstarch-gruel Is sub-

penaive to buy and not always attain-
easy of digestion; although, If you had

alilé at ordinary grocery stores, a bhot-

stituted considerably longer cooklnl—-1
not less tham 20 minutes—should be
given,

Hgg arrowroot—>Make as above, using
milk in place of water. When slightly
cooled, boat In the yolk, or the white,
or the whole of an 2gg, as ordered. This
may be taken as It is, hot; or allowed
to "set” as a cold custard; or may be

staamed, or “baked” in the oven, In
hot water, as a custurds
Arrowroot cake for invallds—Four

ounces arrow root, four ounces flour,
10 ounces sugar, and 10 ounces of eEEa
—waolghed In their shells (usually §
ogEe, though £ small ones may be
necessary. Sift thé arrowroot with the
flour,and make ike rlos sponge cake,
without liquld or baking powder. Corn-
starch may be subatltuted, but is some-
what less digestihle

Old-fashioned snow cake—1. One-half
pound arrowroot, one-quarter pound
powdered sugnr, one-guarter pound
fresh butter; two egg whites, the julce
of & lemon Ix as usual for butter
cakes. Bake in a loaf, linlng the tin
with greased paper, Qne hour will
probahly be needed for baking. It Is
cust in squares and served without
froating.

Old-fashioned snow cake—2. Same as
abave, but with three egg whites In
place of two. . Flavored with almond
or vanills, in place of lemon julce

Modern snow cake—One-gquarter cup
butier. one cup sugar, one-half oup
milk., one and one-third cups flour,
one-third cup cornstarch or arrowraot,
two and one-half teaspoons baking
powder, whites of two eggs. one-half
teaspoon vanlila, or one-quarter lea-
spoon almond sxtract. Mix as usual
for butter cakes

Arrowrool cream, to take the plaoce
of sustard, whers egge are not allowed
—One and one-half ouncea arrawroot,
one pint milk., onpe-half pint cream, 8i-

gar and Tiavering acoording to laste
| and circumstances. Make as In “arrowes
root for an invalld.,” and turn out to
enol, Berve In tall glassés Another
way im to omit the cream in cooking,
allow the mixture to become thick and

nearly eold, nnd then fold in the cream.
whipped atiff. This glves a very light
gnd fluffy texture to the custard.

The whole secret of pucceasfully linad
moulds for carame! custard lles in the
manipulation HMaold the tin In a cloth
and drop the melted caramel on the
nides, not on the bottom Turn the
mould around so that the aides are well

conted The bottom will practically
take care of ltself. Do not put In too
miuch caramel The beginner usually
tends 1o overcook the caramel. use 100
muoh of i, and let it all allp to the
bottom of the mould, where It forms
a hard, thick lump, such as you de-
perihe, Of courme the tin {s ungreased.

By coating the sides well. xnd the bot-
tom but sllghtly, ail the caramel will
melt and run around your custard as
sepce, and soaking will ba quits un-
neCauRRrYy.

Little Elegancies for the
Summer Girl

note paper of the thin
haa the snvelopes lined
coronation purple.
modish

MPORTED
glazed sort

l with tissue In

This {a extreamely

Wwriting pads of purple leather. with
blolting paper matching, are sold In
gsome stores for ¥L.08 Some ore fitted
out with a stick of purple sealing wax
and a pen handle and pencil in the
same color These handsome trifles
are used “oth for color and mourning.

The purple crage runs even to hand-
kerchief borders, petticoats, pajamas
and parmsols. All of these things are
used with white gowns—the pajamas
excepted. of courne, The newest kink

for these is a gathering st the bottam
of the leg about the ankle, such siyles
going under the name of Turkish or
harem pajamas. Many girls prefer
pajamaa 1o the convantional nlght-
gown and they are certainly better for
camping.

Parislan ivory is the name glven to

imported cellulold, and in the r_ls:h
Af® Seen any number

ercamy material
of lovely convenlences for the dressing
table. Glove stretchers, powder nnd

TOugs DOXen, pin trays and hand mir-
rors are some of the diuinty trifles.
The same articles in domestic eellulold
ofton show the rich cream, and =uch
fittings are more used in Summer
than those of sllver

Antlque sugar shakers, or those
patterned after the oid designs, make
beautiful holders for gilove powder.
They ape in silver with much lovely
filigree waork and cest from 313 up

Shield pins of sclld kold ares the
iatest motlon for elegant girl dressers.
The tiny fasteners are in the exact
shape of the small rounded wire pins
that sell for 3 cents a card, but the
girl who owns gold shield pins alwayn
takes more care of them. Such con=
venlences are indispensnble when
away from home and short of sewing
materials, and a card of the gold pins
makes a nice present for a glrl frie nd.

A yard of fine white or pale cream
serim costs 35 cents, and It may Dbe
turned into a neck finish that would
cont several dollars |If bought ready
made. Maids who help with thelr own
finary cot the scrim into a bias, which,
when folded once, makes a band some-

thing over half an Inch wide. White
wilk seamy ribhbon is sewed to the raw
edge and the banding !s used at tha

top of high collars and at the bottom
of slsaves.

Ballor collar and cuffs are sometimes
tashioned of tine whits handkerchlafs
with elaborate colored borders. The
man’s moucholr is used, for the fem-
Inine article is not big enousgh Two
nandkerchiefs are required for a deep
coliar and wide flare cuffs. What ls
left from the collar handkerchief Is
used for s llttle jabot, and the fixings
go with white walsts or frocks.

Btraw hats that have sean their best
days are sometimes entirely covered
with dotited musalin, or black and white
or plain colored velling. The same
materials may be shirred over a wire
frame and then a little hand straw
brald pot on to give the headpleace the
esorreet Jook. A French hat seen re-
cently that was originally priced
$25 was covered in this way with
a simple binck and white mualin.
The shaps was a sort of mushroom, the
edge and part of the crown belng of
biack straw brald. A wreath of tliny
pink roses and a twist of pale biue
satin ribbon were the trimmings.

A combination pantaloon and corset
cover entirely of Valenclennes and thin
lawn, put together In atrips, Is a Parl- |
sinn novalty any girl could copy for a
tenth or less of the shop price. All the
banding is on the bias and of course
there are lovely beading, rihbon draw-
strings and coquettish rosettes at the
carrect polinta,

Hoop earrings are allowed girls from

7 up, but they must be of coral, tiny
seed pears or plain gold. A well-
brought-up  young person does pot
wear diamonds and all her earrvings
have screw fastenings.

Some of the more exclusive shops are
akowing made sashes and matching
halr fixinga for misses’ dance frocks
Dalnty flowered silka and sliver and
gold tissues mre cut bias, or eise wide
ribbon In these materials will be used.
One sasiy of gold tissue ribbon had &
walist knot of pale blue satin berries,
a similar knot showing on the narrow
gold bandsaux for the halr. The sash
ends are long or short, as 18 llked, and
both of the dainty fixinga are all ready
to put on. MARY DEAN.

Queen Elizabeth's Ring.

London Mirror,
« A small gold ring—the famous jewel

given by Queen Ellzabeth to her fa-

CHARMING COSTUME WORN IN PARIS
SUITABLE FOR WARM FALL DAYS

Attractive Mid-Season Gown Is Supple Mixture of Mohair and Wool Threads—8kirt Is Slashed and Simulated
Tanie, Trimmed With Fringe— White Satin Revers New Note.
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FRENCH TAILORED

SUIT FOR FALL.
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EW YORK., Aug. 6 —(Speclal.)— | The material ls black permo fabrie—a | to the knee over an under box pleat
N For the stretoh of warm, bright| supple mixture of mohalr and wool 'm_-lI !lw[ simulated Ir'.n:-.lrlm ‘1:'1|;tmj.u.~i
TR hin * FhoT Ian 1he g with fringe. which s to be the trim-
days which come in Beplemben | snragds, which forms n self-toned pat- | mijne l;u',. Sy Joo. saws Paris. The
October and Novembar, this attractive | tern over the lustrous surface of the vers white sutln are a new note
between-season model was planned,. | material, The skirt Is slashed almost stinctly Parisian.
vorite, the Earl of Essex—was s0ld at | for & Summer diversion in the covn- | anc wdsome 1 ules and opera bags
Christie’ sterday afternoon [orF | try: for after the first two or three for "istmas proesents next Winter.
EB412 105—3850 gulneas. or about ¥17,- " P >
<412 +2 1 " “ fays of blesszad idis s "resting" be- 534 .
0090. days of tk"“'d e "f T be Jellled Apples—Get aome of the first
It was hought by Lord Michelham, \_mr:n{-\!hi"!‘:r_u'-‘s_unu._l it ‘,I.Jr‘f:!.: .:.”r erisp. L ryext apples for this
son of the late Baron Hermann de son._c.I.tl-a to do to break the mo- | fuyorite Pare them, ocors ther
L o 1 wl M v r n . _—ra
Stern, the famous banksr milllonalre. m‘i:‘ s daa " - " , | BBd place them in & coveraed dish with
¥rom the first bid of 150 guineas the ummer mneedlswork should be of of a lemon, half a cup of wa-
a sort not demanding too concentrated | tablespoonful of granulated

price rose by hundreds to 1000 guineas;

finally, the sum of £3412 10s, reached
by 100-guines bide, was unchailengad,
and the ring was knocked down 1o

Lord Michelhnm.
The ring was given by Queen Eliza-

beth to the Barl of Essex, and had a
strange and traglo history.
This is its romantic story: Queen

Elfsabeth gave to her favorite, the Earl
of Espex, & ring with ths promise that
whatsoever erimes hism ensmies might
accuss him of, a return of the ring |
would aot as a pledge that she would
pardon him, or at least admit of him
giving nn explanation to Justify him-
self in har presenca.

Essex fell (nto disfaver and was
condemned. He entrusted the ring, so
the story goes, to the Countess of Not-
tingham, a relative, but no keen friend
of the Earl, to be sent to Elizabeth.
Through some female caprice the mes-
gage was nt sent and Essex lost his
head.

Bits of Pinzza Needlework.

Plttaburg Leader.

Thse woman who does not tramp.
golf, swim, play tennis, or care to bae
op ths watar, wisely provides somo-
thing pretty in the way of needlework

.
MRS. NETTIE
OLA ‘MonTez cREME
Esguititinly Gistinctive and sfectivg
for Wrimkles e s e e lstion

el lﬂls
betwtifier und profecise, e result of 25 yoan m‘
Cultare tice and the - of izl
srammn. Jur (3 months reatmont) 75 cenls 3t all druggiste,
PHEE Sumple s interaniing e Mak
Baauty Culturs tor Women muy ba had ai

SHIDMORE DRUG CO,

ar atientlon, for the vacatlon weeks apple. Bake them ca
should be a time of relaxed nervous ars tender all the way
enargy If they are to be of any beng- lost the -
fit, an 1 voman who mits bent over a mold,
an intric bit of embroldery or ¢ - & cup.
worsted work, with fixed attention and ior they have heen cooked
frowning brow in an effort to puzzls | nowdered gelatin that has been soft-
out stifnhes or colors or pattern, might. | aned In eold water—about a teaspoon-
as well be at home in her ewn flat, | ful of gelatin for each apple, And sugar,
with elevated trains roaring around | water and lemon juice to make enough
the corner, for all the benefit sha de- #lly to cover each apple if they are In
rives from the lovely panorama of | the cups, or to fiil the mold, 12 they
Inke, mountains or meads spread be- | are arranged In a sld. Sarve them
fore her. There are making of bags " with eream and s
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FRECKLES

New Drug That Quickly
These Homely Spots

Removes

There’s no longer the slighest need of feeling
ashamed of your freckles, as a new drug, othine
—double strength, has been discovered that is a
positive cure for these homely spots.

Simply get one ounce of othine—double
strength, from Woodard, Clarke & Co., and
apply a little of it at night, and in the morning
you will see that even the worst have begun to
disappear, while the light freckles have van-
ished entirely. It is seldom that more than an
ounce is needed to completely elear the skin and
gain a beautiful, elear complexion.

Be sure to ask for the double-strength othine,
as this is sold under guarantee of money back
if it fails to remove the freckles.

131 Third St. Fortinad




