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KNOCKABOUT HAT FOR FAIR MAID

TODAY POPULAR AND ATTRACTIVE

Poised at Bither Side of Back

Charmingly Girlish Falk Bonnet of White Felt Has Crown Band of Pleated White Bilk and Two White Wings
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FALL HATS SUFFICIENTLY VARIED

TO SATISFY MOST EXACTING WOMEN

Never Bafore Have So Many Attractive Shapes and Styles Been Offered at Beginning of Beason—Pure Whits

Affairs Are Lovely—So Much So Doom Is Foreseen.

is poasible that large hats ; of this kind of headgear.

hrime of a wvery | of handsome black allk

# hard ease ised, for pever De- ) handsor velour have already | sitogother new and wvary
fore ware » . ttractive ahapes feat On a high-crowned Paris hat,
and atyies offered for cholce &t the bhe- wals have stesp brims, | also, rows of black frings go round and
]

gioning of a seas Oine may soleet & around In bonnet

jittle haimer with a smart wing
| back in rakish effect lika & boy's cap.

t 18 alde, a graceful. rell-brim shape |
sota wits big. soft silk bows, & | Tl others have Httle rmolled brima all | millinery feature that will
-h r garnishes in | nd—and thess ara the most gener- | women who love nieturasu-. artistio
the m ian manner with i becoming type A new helmet ] *®ects The foppy “tam’
Cagthors & o the ¢ | shape that has caught the tancy tn | trim or smart, but is often moat arils-
ths erown > Sl at | Paris has & brim ¢t t projects outward | tic and gracelul. It can be also

a ——. that In m polnt over sach sar, the points | speakably untidy and Inartistls whan
» apoed igh-and-ready style and roiling up the aslightest bit to sahow a| Dullt In the wrong Way and of chenp
tely & — blow facing af contrasting color, and glving erial. #ome of the round sallor

the bat s quaint Dutch ecap appear- | shapes with rolled up

Tha pursa whits B are lovely—so
at re [Hrosees thelr
etriking pretticess
r 26 willi want &

taces. All thess helmets settls far|pearing in felt, with
down over the halr and the ears; thers
ssems absolulely no tendency in these
first Fall bat modals to Introducé the

even sag over the back

——
ratehy thin wings and alseau 3
Mon are Delng offared What are the irimmings? Onée an- | Ynart feather ornament
s the windows slobr Feurtsenth | F7ETs wings Wings silk ribhon bows, :\Eucﬂ‘l directly In fromnt.
strest. With this in mind ¢ wings, festher bands, wings algrettes, | Pieated ribdon polsed obliquely against
woman wh R Py S fancy feather ornaments and again | the bk sofi crownm just &t one sida of
whitea hat wi be to her p | wings,. Wings are perched, Mercury- the front
typa. should Invest In one sarly fashion at the back of the hat crown: Th:: new millinery ribbons are enor-
Siobe of ' Auaunt. mnd winr T ek | they are tucked by the half dosen | mOuUaly wide and soft. for
samong folds of taffeta silk and velvet | taffota wsilk, are really smarter

stamtly while the fad la at the best and

|
’_' ';"t:_'_"p"l’, __’_ _"': ::: ,| the other In hedges Lo the very top of tad to geot olt special widths to pleass
have dark brim ings which prova SR S In fact samé of the | the woman who prefér to make big
B by el ey o :_.”!' crowns are completely coversd with | hbat bews of convenisantly finished-off
ety g e el g bedges of the small, aharp wings and | ribbon rather than hem and wire sllk
idts of Bii nufsced brim at l.".e 'trlm:nl.n!t ::ll[‘.ll!!l lre‘ appear- | BowWa.

ing fTea¥her an: NE covared Ccrow

Shapes Both Large and Small. I all ready to be ciapped oo n iast .\-n:': —_ Gm::: Bows Arsanged. ¥
sh 1 g Sl . brim shaps that proved extra becoming. e Erace bows are arranged at

-~?::- :l-": :T.:l‘m‘rm.:..n-'-!;.'-:-:; -‘-,: ("ontu:s Is Shown E froat, Badk or sids of the LAt Sopord
endouhled favorites for ff £ar e = - ing to the requirément of Its shape, or
andoubled favorites for first wear with In contrast with ths up-standing |its wearer's fancy. The big Bow scross

jored
he.m

heaver. but

fashionable It sesms, this Fall The | fiat and jow. though they spread out

4

lour will be seen, and | dlan turban of viclet velvet has

; round, winding in a apiral
style: others roll up &t the sides and | apainst the green velvet of the hat,
The mammoth ““tam’ crowns Is & Fall

ance that s charming on freah young | have besn popular all S8ummaer, are ap-
e

velvet which Al In the entire hollow

formed by the rol! of the

The favorite

trimming device on such halg

tam crowns; they are plled one above | Tibben and the ribbon makers havae

. ta of wool and mohalr are | wings Is the down-dropping fringe | the back Is undeniably youthful
. S R »f these bAts | srimming. Fringe ls truly an lonova- | Kirlish in suggestion, though the bow
o o Pk g b feit: wome A™ | tlan—on tnillinery—but many of the|in front is more becoming to certain
coverad with veivei: a few are of | now East Indian turbans are trimmed | types of face Trimming At the side
at the larger number are of | with fringe In very artistic fashion. | should only be worn by women who

welour, whicth Iz 'o be extravagantly | These Esest Iodian furbans are rather | can stand dashing and Jaunty effects
Taffeta s the millinery »llk par ex-
deepn bromme greena of the velour are | in buibous fashion and at the front | collence Just now and the new ceolors
pesutiful and lend themssives wall to | the folds of mnterial that make the | are delectable — saft gray-reds called
trimming affects that (nciude violet | turban are lapped over sach other in a |a raspberry and cyclamen, rich olive
magve and certaln ahsdes of blue | triangulr efféct that Is characteristic ) and bronse gresns; & sumptuous Ameri-

can Beauly rose and severanl shades of
vivid geranium red called “Corons-
tion" There are two tone silks with
jacquard weaves which make stunning
bown, the valvet brim facing of velvet
matching one of the shades but per-
haps the most beauntiful of all the new
miliinery silkn Is the peau d'or or gold
akin which Is x glace silk woven of
yellow threads which® have a high
gloss and glisten Hke gold. A croas

most beautiful changeable effecl, most
'oftlm In stripes or vague "East Indlan™

| patisrna

Answers to
Correspondence

BY LILIAN TINGLE.
PORTLAND, Or., Aug. 3.-—Wili you wind-
1y wel] e, through e Woman's DPDepar-
ment ¢f The Oregénlan, how 1o make TOS®
beads out of the ross setala? Thanking you
in advance, A BUBBCRIRER
| [RECTIONS for making such beads

D were given in the Sundny Ore-
gonlan of July 16 and therefore
repeatod at present Poa-
tn obtaln =a

eannot be
sibly you may be ahle

ecopy of the paper of this dnte. If r!tJt
you can ase it on the files of the Publle
Library

I“l:\::'.ln‘l_ Or.» Agg. T.—Can you give me

ns for the German dish known a8

a re

eler ar *gE cheoss, Al the sauce o

go w=ith It MRE K P I
sight

| 1 hape this s what you mesan:
jesgs, one and a half pint eold
| two tablespoona sugar, one-half
lgpoon lemon julce, one-fourth teaspoon
|

milk,
table-

sall. Beat up the eggs with the xugar,
aalt and lemon Julee Heont the milk
in & double baller, and, when hot, but
not bolling, pour over the egEs. Return
to the pan, and cook ptil 1t shows
the very first signy of curdling. Then
set guiekly in cold waler, and  beat
with a Dover egg bealer until po slgn
of curdling can be detected Pour
into a mould, rinned In cold water, and
put in a cold piace 1o bacome firm. It
ls. you sea, simply a moulded bolled
custard, less sweat than usual In Amer-
For the sauce, use one

fcan custards
ithe

pint creaam, six tablespoons Nugar,
thin pesled yellow rind of a lemon, two
inches of stick ecinpamon, four exE
yolks, and about ong ieaspoon potaio
tiour or corpsatarch, milzed with one
tablespaon cold milk or water Boll
the cream with the cinnamon and lemon
rind: straln Into the mixed potato flour;
return to the pan. to thicken sllghtly
Pour this over the beaten egg yolks,
and cook - ittle longer to thicken.
Lot cool, and sérve_ with the stiff un-
mouldnd custard.

Tillamoak, Oz., Aug. B — Could you
pleass give a recips In the EBunday OrTe-
gonian for aweel cucumber plckies, such as
you buy ln the grocery stores? Thanking
you in advance. MEE B M

I cannot give you an exact recipe for
“grocers” plckies, since the materials,
meathods, quantities, etc, used In making
such plckles would not be avallable or
desirable for home use. A recfpe for
somewhat similar sweet plekiea WwWas
given fn s recent number of the Ore-
gonian, If you would llke other swoet
cucumber pickle recipes, of ths home-
made rather than the grocery 1iype,
pleass write agaln, and 1 will do my
best to help you

Portiand, Or Aug. 4—I have n cake
recipe eallilng for almond meal WIII you
kindly tell me how to make it; or oan It
e obtalned at the storea? [ would rather

maks 1L Thanking you [for past favors
and alse in advance for a reply to this re-
gquast, MRE H. N,

Almond meal can usually be oblained
at the larger grocery stores. It costs
about 60 cents a pound., This meal Is
uswally somewhat drier and finer than
that made at home. For some purposesa
it is superior to and for othars les=s
good than the home-made article. Not
knowing the kind or recipe you have
in mind. I ¢cannot say which, would ba
best In thin instance. For making al-
mond meal at home, the almonds should
b® blanched In the usual way by cover-
ing with bolling watser, and removing
the loosened skins If a large quantity
of almonds are fo be blanched at once,
time can be saved by putting them in &
ciean towel and rubbing well betwasan
the folda This will remeve the skins
from most of them, and save handling
each almond. MHave the nuts gquite dry
before putting them through thes food
chopper. Use the medium grinder firat,
afterwards the fner, and jast of all
if you have I, the "nut-bulter grinder.”
or pound the nuts In a meorlar, In
order not to oll them. It will be neces-
sary to add a little confectioner's sugar
from time to tim= This &hould pre-
serve the mealy consistency, so ecasily
lost in home grinding. The sugar must,
of course, be allowead for in following a
recipe, 50 that It Is well to note just
how much in used, In this way. To be
on the safe wside, put a desp plate or
small howl under the grinder to catch
any drops of oll that may bé squeezed
out of the nuts

Balem. Or., Aug: L—First [ must thank
you for your very gehnerous refilices o my
guastions You give such good measure in
all your answers that they are a constant
rourcet of help Like most others who have
profited by your sassistance, | am coming
pack for more. I have had (o use rice-
waAlar & great deal In stokness thise HSum-
mar. and often And myself with & quantity
of mushy bolled rice ocn hand which 1 dis-
ke thrawing away. The rice pudding. with
variationa of flaver, Bas bLeal my chief
atandbhy; for rioe mulfing seem 0 Mmolst
Would youg pleass suggest mpeveral uses to
whiceh 1 might put It. with a recipe or twn?
Also may [ troubla you for a recipe for
tomase boulllon and one for good plaing
sugar cookies—good to keep on hansd for
emergencies and for munching, 1 mmn
tired of rocke, aatmeal, cookies and
other frult and nut econcoctions. You
#ea I've beenn saving up things (0 ask
you and this is oniy & beginning. You are
so very kind one asquires the habit of turn-
ing to you, mantaily at loast, for counsal.
With many thanks MRE G D

I am glad, indeed, if you fAnd thess
answere helpful. In regard to the rloe,
hers are some suggestions. Let me
know which recipes you would prefer
to have in detall. Rice border (with egm)
for meat dishes, auch am curry, goulash
pr brown fricassees. Rice casssrole with
gErated cheass Scalloped rice with
cheese. Bavory rice fritters, with cheese,
tomato. anchovy or celery. Sweet rice
fritters with sples, Iemon or orange
rind, or fresh or dried frult. Rice and
shrimp cutlets Rice and nut cutlets,
Rice rabbit. Tomato rice. Spanish rice.
Felaff, with chicken or mutton. Rice
pouffls,. Tomatoes or poppers stuffed
with crenle Trice Creole or nut rice
stuffing for meat or flsh. Sausage and
rice cakes. Rice blanc-mangs. Frozen
rice with apricot sauce Rice waffles,
Fruit juice jeliy made with rice in place
of carnmtarch.

I think I could also give you a cake
and little cookles with such rice, but
I should prefer to try an sxperiment
(since you- say ths material s very
mushy) befors giving exact quantities.
I think such rice might also be used
for a kind of rice cheese cake, or rice-
lemon or rice-orange ple. Owing to lack
of space I must ask you to walt -until
next week for the other recipe you re-

Quest.

Apricot Jelly—FIll part of a mold
with elsar claret or lemon Jelly.
Cook & pound of apricots with a cup
and a half of water until they are
wondeor, and put them through a sleve
or vegetable pressar. Add two tea-
spoonfuls of powdered gelatin, softened
in cold water, and then dissolve over
hot water & dozsn glace cherries
chopped coarsely, a tsaspoonful of pre-
sarved gitnger eut Iin dice, mugar to
tasta, and a teacupful of cream, whip-
ped. Pour this mixture in the mold
contalning the lemon jelly. Berve with
whipped cream, or garnlsh with fresh-
iy cut apricota

weave of colored threads produces &

| have been pop
but the crown 8 an entirely new feat- |

HUGE CROWNS MARK NEW HATS,
RISING FAR ABOVE BIG BRIMS

Barrel-Shaped to s Degree, Center Part Alone Distinguishes This Year's Styles From Those of Last Season.

2
FET FPICITURESQULE Sr4-°r

Ax will be noted. thes gen

NE\'.‘ YORE, Aug. 12 —{(Special)— |

lines of the rolled brim mc 5 that
Inr for a twelvemonth;

ure It Is made of velvet and is enor-
mous in size, hagxing a little over the
bhack of the brim and fllilng the space
within the roll of the brim. At front is

-al |
shape of this hat |s along the

CICOIVAS AEETVr Fd TIIAr,

perched a smart feather orngment with , green velour, iz exceedingly simplo but
a pompon of flufly marabout ema-' smartness is conaplcuous. The wlde,
nating from a sheath of red and orange A ing brim !s faced with black valvat,
grebe féithers. The bat Is of buff- | a binding of bronge-green olttoman ribh-
colorad felt mnd the crown of reddish | bon—the new soft ribbonm with
brown valvel weaave—(Inishing tho edge
Vvelour hats are the feature of the | bow of this ribbon is pirced
millinery season and some of the | acrosa the front of the crown, this bow
and the facing heing the only trimml

[
i

obll

Fall
new #hapes are wonderfully dashing
his hat. of

and

as a hot bread. or searve as a sim

BLACKBERRIES FURNISH ||5m s R i

pudding with a syrup sauce mbc

Blackberry Fritters:
flour with one-fourth te
teaspoon baking powder and

MANY THINGS TO EAT

Lilian Tingle Gives Recipes for Varisty of Palatable Dishes in Which Fruit
Is Principal Ingredisnt.

pon Eugat Mix to a "drop
e agg., and about

. itir in one cup i

berries, and drop by spoonfuls,

into deep fat, heated a

Drain on paper, a

BY LILIAN TINGLE.
LACKBERRY JELLY: wild,
B allghtly under-ripe berries =re
best for thin. TIn very swent ripe
berries the pectin necessary for “jell-
ing” has been converted into sugar In
the process of ripening. Heat the ber-
rles in a double bollor until the julce
runa freely. Mash them well, then
straln In the ususl way For each
pint of julce allow the juice of half &
lemon, or ona-fourth level teaspoon
tartaric acld, snd one pint heated
SUgmr.
A little apple Julee In blackberry

jally not only balps the “Jelling,” but

gives & more attractive brilllunt eolor.
Clean msound spple parings, left after

| making gresn apple ples or puddings,

may be cooked up with the berries for

this purpose. Boil the strained julce

gently for 15 to 20 minutes, mccording
to the glantity of julce, since & amall
quantity tends 10 svaporate and “re-
duce” more quickly than u large quan-
tity. Then add the sugar, gradually,
#0 as not to reduce the temperature too
saddenly.

Keep back a Httle of the sugar until
you ses whether the mixture “jells™
without It since there Ils always the
tendency to over-measure fine granu-
lated sugar; and too much sugar, or
too mmuch bolling with the sugar, will
Elve a “ropy” syrup Instead of 8 ten-
der jelly. The jJelly should form within
five minutes of adding the sugar. If it

| does not, It may mean (if your fruit

was not aver-ripe) that you have too
ditute Julce, or too much sugar
Sometimes help may be found in the
addition of more extra-concentrated
berry or apple julee: but mere long
botling of the original mixture will not
help. Test the Jelling by dropping

from a cold spoon, o on a cold plate.
Put up in small glasses, and soal with
paraffine

When wild berries are gathered dur-
ing & Summer vacation, it is somaeatimes
convenlent simply to extract the julce,
atraln, and boil (t, and seal It In steri-
lized frult cans, using It later for jelly,
cordlal, wine, gelatine desserts, or
staréchy puddings.

Preserve Reclpe Glven,

Blackberry Preserves.—Allow equal
welghts of sugar snd blackberries, Ar-
range in jars In layers Let stand
over night; then, from one jar, make
up the shrinkage In others. Cover and
set to the neck In cold water, In a
desp pan or wash boller provided with
s rack. Bring to the boll and cook
five minutes. Tighten the tops and
let eool Blackberries and rhubarb
cooked together in this way make an
Inexponsive preagerve.

For ordinary canning allow six to
elght ounces of sugar (o oOne quart
blackberries. If cooked In tha “open
pan” probably six minutes bolling will
be snough. 1I1f canned In the jara cook
untl]l the frult begins to rise In the
EFTUP.

Pickled Blackberries.—For one quart
barries nllow one-fourth cup vinegar,
one cup sSuUgar, one-half teaspoonful
each cassia buds or broken stick cinna-
mon, mace, and cloves. Cook slowly,
all together, about 20 minutes, and seal
while hot. Eat with mutton or pork.

Bilackberry Catsup.—Barely cover
the berries with bolling water; slmmer
ten minutes and rub through sleve. For
sach gquart of julce and pulp add half
jeval teaspoon eéach of powdered mace,
einnamon, mustard, end white pepper,
and thras tablospoons of wugar:
slmmer untll reduced ene-fourth. then
add vinegar and cayenna to taste

Blackberrry vinegar: Allow two gal-

GRAY HAIR

Easy to Restore Natural Color
of Your Hair by Simple
Method. 1

Sclancs has Just been finding oul some of
the most amazing things about the hair—
discoverios that overturn many old idesa

Tor iustance, with & newly discovered
product which [s absslutely harmless ths
natural coler (s restored DY & simple treat-
ment that can be sppllad by any one
iz a short time. This scientific treatment
ja embodied in the Quesn Gray Halr HRe-
storer, & liquid preparation that makes any
Gestred shade from the one package, leaving
the halr soft and fluffy, an mnun: a last-
aa: mar that ls not sticky and does not

The Queen Gray Halr Restorer is instan-
tanecus in its ¢ffect and requires bLut one
appileation to restors the natural color of
your hair, 1t la in two siges. 30¢ and $L.040,
and can be obtained from Woodard. Clarie
& Ca., and the leading drug and depsiment
stores throughout the country.

The best halrdressers use it ahd sell it to
thair DEiinne

R before use.

hot, with or without

ions of water and ofie cup sugar to one A >
ackberry Pudding

gallon of crushed blackberries. Mix Quick Bl

and place in a cank, with two or three thin. nooth batisr with one cu

tablespoons of home-made yeast, or | #ne ¢ k, two eggs and one-f

one-fourth softehed ysast eake. Set In | teaspoon silt (no baking powdor)

a warm place to ferment. and stir oc- this ) hot shallow baking tin,

castonally. Drain off, and bottle when | conta g three or four tablespoons
: very b m ed lard or butter. Bake

thoroug 7 gour.

Blackberry wine: For each quart
fully ripe mashed berries, allow one
quart bolling water. Let stand over
night. Then press, straln and measure
the julce. For each quart, place in &
cask one cup sugar and pour the
strained julce over It. Stir until the su-
gar ig dissoived; and let the cask re-
main unstopped untll fermentation Is
over, Then atir In the beaten whites of
four eggs, or one-half ounce dissolved
gum arable, to elear it Stir well;
teave open until next day;: then close
the hung. It will be ready to bottle In
two months,

Cordlal Can Be Made. to make a good shape: and chill In cel-
ar or refrigerator, mmaol v

Blackberry Cordial: To three pounds 1},5.; “.;le ‘,'_'-r';'“..]ztm[r _,!._Ealm""',:'c:jl.:_jp_ ol

uncooked berries allow two cups sugar ———
Cover and let stand over night. Preas Cantaloupe Surprise—Cut ripe, good-
und strailn, and add one-third as much | flavorsd cantaloupes in half and chill
brendy or rum ms you have julce, with | them thoroughly. Fill them with cut-
ona texspoon mlispice (or a mixture of | bes of hard lemon or
powdered splces) to each quart of cor- P ! !='»11ccvu_lr-frt;-.11~ [
i 9 o = = sert depends on having all the ingre
dial. This should stand long In bottls dlents fresh and very cold, The peaches
should be cut aps 1o uduulus
1t 1s sometimes ordered in Intestinal | hefore serving, but they shot
troubles, taken in doses of one teaspoon | mediately aprinkled with sugar and set
to two tablespoons, sccording to elir- | on the ice to koep them from turning
istances. It may also be made from color.
ed julce and sugar, bolled to a e B

about 25 to 30 minutes in a hof o n.
Serve, cut In sguares, with plain sugar
syrup, or blackberry s¥r

Blackberry desserts of a simple, di-
gestible sort, ares de by stiffening the
extracted julce with gelat
starch, In the usual
jelly or blanc-munge.
with whipped cream, or soft ¢
lce cream.

Blackberry Sponge: Line a glass or
earthen mold with thick sliees of stale
bread, free from ¢ ] loosely
with similar slices,
biackber Jules (¢
Cover with a sl

"up.

sauce,

=Y rUD. onse, one-lalf pint FPeach Whips—Fill tall glosses with
brandy be used to one quart | ripe peaches cut in dice and covered
anokad up. with granulated sugar for 10 m

Shrub: For every quart | before serving, cubes of
be add 1

Blackber

mashed berries add one pint water and | jelly may to each gl
1% teaspoons (level) tartaric acld. Let before merving, and & few # r
gtand over night. Strain and boil with shaved ice add to the daintiness of the
ups sugar to one quart liguid. Put | dessert. Whip and sweeten some fresh
up in sterilized cans or bottles, well | cTeAn. put a tenspoonful on onch gl
Dilute with joed water for cool- | of fruit and jelly, and garnish with a
ks: or with hot water to make | candied cherry
“3 hot bedtime drink for a cold”
Hiackberries: Spread berries

LT Climate Failed—
' Medicine Cured

when partly dry; or, dry the berries In
the warming oven. Be sure they are

Freah alr. rest and good food help many
ouloais, We Aar

thoroughly dry before packing in lny-

ers In boxes with. a little sugar Soak | whe suffer from Tube

and cook like other drled frults, that, in addition, ckman’s  Alteratl
phould be used In every case.

Muffins Are Served Hot.,

Waldon, 1IL
G-minm*a:_r *During 1005. my physici
lackbarry v . s Lt p o sent me to Taexas from there ¢
Black r_"' Muftina Into one _;'“'L I became warse and was sent home
flour, sifted with two teaspoons baking | Hearing of Eckman's Alterative 1
wder. ar one-h teaspo | treatme and was oured.'
powder, and one-half sspoon salt (Bigned Affidavit) ARTHUR W
work one-third cup of butter or other Fuilsr ratails of atiove case on re
shortenln one tablespoon of SUEAT, Ezkman's Alterative Is for ¥ itin,
- K a' po f S &5 Asthma, Hay Fevar; T nd Lung Afl-
and mix with one egg. beaten with oneé | fectiona. For sale by The Owl Drug Co.
eup of mllk. Stir in one cup pleked and llml chfl!'.er Iud.d!n' druggists Ask for book-
- vl s - ot of cured casea, and write to Eckman
washed berrles, and bske in very hol |Janoratory, Philndalphis. Pa.. for additional
very woll-greased muffin pans. Bervel gvidence

RECKLE-FACE

New Remedy That Removes Freckles
or Costs Nothing

Here’s chance, Miss Freckle-Face, to try a
new remedy for freckles, with the guaran-
tee of a reliable dealer that it will not cost
you a Penny unless it removes the freckles,
while if it does give you a clear complexion,
the expense is trifling.

Simply get an ounce of othine—double
st¥ength, from Woodard, Clarke & Co., and
one night's treatment will show you how
easy it is to rid yourself forever of the home:
ly freckles and get a beautiful complexion.
Rarely is more than one ounce needed for
the worst case

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

bt



