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LINN COUNTY PIONEERS" PICNIC
IS BIG EVENT AT BROWNSVILLE
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James Blakely, Aged 99, Take an Active Part.
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cial.)—The 24th annual! reunion
and picnle of the Linn County
Plonesr Assoclatlon opened In Browns-

BnnwxéerLE. Or., June 29.—{Spe-

ville Wednesdsy, June 19, under the
most auspiclous clreumstances, giving
promiise of a record-breaking atten-
dance Many Linn County ploneers
from sll parts of the state, and others
from nelghboring states, were In evl-

home-coming featurés are
becoming pronounced each year
and the ploneers and the sons and
daughters of ploneers from this and
adjoining states are recelving warm
welcome from friends and relatives.

The heavy rain of Thursdsy morning
and the following uncertain weather
greatly. reducea the attendance, but in
no way lessened the pleasure of those
pregant.

The following Is a bLrief historical
sketch, giving datu concerning this or-
ganization of ploneers,

Linn County Plonecra’ Association.

dence. The
more

Through the efforts of Robert Glans,
of Crawfordsville, Or., now decensed,
and Caleb Gray, of HAlsey, also de-

censed, n meeting of a few plonears of
Linn County was arcangoed for July 30,
1857, this belng the Initial step taken
which has resulted In the organization

known as the Lian County Pioneers'
Ansociation, ‘The inltial meeting was
held In the hall over Mr. Glass' store
at Crawfordsville, George F. Colbert
heing chowan chairman and Rev. Rob-
ert Robe secretary. These ploneers
are also now Jdeceased, After consid-

aruahle discussion of tha proposition to
organize. adjournment was taken until
June, 1585, to perfect  permanent or-
manlzation

The . ploneers assom
hall June 27, 1588, and a permanent or-
ganization was eoffected by elecling
Saleb Gray, of Halsey, president; Dr.
G. W. Gray, of Albany, vice-president;
J. H. Templeton, of Brownsville, secre-

bled -In the same

tary; W. R Kirk, of Brownsvills,
treasurer, and George F. Colbert. Rob-
ert Glass and W. A. Templeton, of
Brownsviilt, directors Adjournment
was then taken to meet at Brownsville
the third Wedneaday in June, 1558.
where the Association has met every

year since, except In 1532, when It met

st Halsey.

At the reunion held in 1839, J. M.
Waters wan c<lected prosident and A
W. Stanard secretary

In 1881 A. W. Stunard was chosen
president and O, P. Coshow secretary.
They served untll 13%8 when Caleb
Qray was again elected president and
J. R, Templeton secretary

At the reunton and election of offl-
cers for the years 1858-1899, Hon.
Jucob Wheeler, of Albany. was chosen
president, and O, P. Coghow again
elected secretary. Mr, Coshpow 1then

held the office of secrstary untif three
years azo, when poor health compeiled
him to rexign

The present officers of the associa-
tion are! W. T. Cochran, president;
N.“F. Crume, necretary; H. C. Moran, J.
N. Coshow aund W. E. Sperry, direc-
tore.

Many People Have Made Addrosses.

Since the organization of the Linn
County Plonears’ Association, the fol-
lowing ploneers have dellvered the an-
nua! addresses: Mra El=za Warren,
then of Brownaville, now reslding at
Lakeside, Wash, Dr. & G. Irvine, Dr. L
D. .Driver, 0. P. Coskow, Jr.  of Rose-
burk: Hon. J. K. Weatherford, of
Albany; Colonel Kelsey, Hon. John Bur.
nett. of Corvallis: Hon. Binger Hermann,
of Roeseburg: Rev. L. C. Haulman, of
Brownsville; Hon, H. H. Hewlitt, of Al-
bany; Hon, W. C. Hawley, of Salem;
Hon. M, C. George, of Fortland; Hon.
6. H. Willlams, of Portland, Senustor
Fulton.

Addresses have been gliven by many
opther prominent men and women of the
state, and hundreds of short speeches
by others, all telling of the great Ore-
Eon country

Mrs. Ellza Warren, who at present
i= ilving' at Lakeside, Wash, and C. H
Walker. of Albany. who are-entitied to
the distinction of belng the first white
children born in Oregon, are members
of the Linm County Ploneers’ Associa-

tion. Mrs, Warren Is a daughter of the
Rev, H. H. Spaulding, n miasionary of
1836. Bhe was born at Lapwey Mission
in 1887. Mr. Walker was born at Vhit-
man Station In 1538,

Broncho Busting Is Feature.

The features of the first day's pro-
gramme were the address of welcomo
by Rev. M. §. Cline, of this city, and
the response by Rev., A, Esson, of Al-
bany, both men paying high tribute to
the early ploneers and thalr descend-
ante, " The vocal and Instrumental =se-
lections were of a high order and
closed the exerclses for the day In the
speaker's stand. The afternoon WaASs
given over to family reunlons and nuam-
erous amusements In the park., A well.
attended ball game berween Harrisburg
and Brownseilla resulted in a victory
for Harrisburg. The broncho busting
contest and carnival attractions had
their share of Interested visitors. A
home talenpt play in the Opera-house in
the evening completed the day's enjoy-
ment

On account of the heavy rain Thurs-
day only bhrisf exercises were held in
the tabernacle. At this time It was
decided to continue the picnic one day
to include Saturday, June 22,

Hon. N. L. Butler, of Monmouth, de-
llversed the annua! address on the
grounda Friday. Mr. Butler is a pleas-
ing speaker, and held his audience
throughout. He came with his parents
to Oregon In 1848, He has spent al-
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most his entire life in the state, and
spoke of the early days when his play-
mates were Indian children. He In
proud of the fmot that he was ralsed
in the day wheén hardships required
perseverar ‘e and sacrifice, and re-
marked that these conditions have pro-
ducéd some of our greatest men. In
that day it often requirsd a yoar in
| which to send and recelve a letter from
relativeg in the East. Whils the plo-
neors endored many hardships and suf-
fered much In paving the way for the
| generations to come, the children of
thesa ploneers have a great work In
| hand in keeping up the wonderful ad-
| vancement made In the past, With the
arts and sclences now at hand we live
more in one year now than our fathers
did in 10
' In the past we have neglected moral
| and Intellectun| advancement In favor
of commercialism and we are meeting
national experience today that Is
| writhing. Every government under the
| sun Is- misgoverned to some extent,
and where there can be one man worth
| hundreds and hundregs of mlilions and
| there nre tens of thBusands of suffer-
| iIng poor. there must be something
| wrong, and it i§ for the sona and
| daughters of the ploneers who hewed
the way, to remedy these evils, When
we put away selifishness, then Justice
will be done.
Variety of Amusement Offered.

Grand concerts and nomerous social
affairs occupled the afternoon and
evening. The ball gEame between
Brownsville and Corvallis, was won by
Brownsville aftar a hard fought con-
test faking i3 innings.

Saturday morning the grounds were

FOOTWEAR MODERATION
IS ALMOST UNEKNOWN

Evening Wear Calls for Styles That Would Have Been in Bad Taste a Few
Years Ago—Sparkling Heels the Bage in Paris.
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NOME NEW THINGS IN wWoM

EN'S FOOTWEAR.

b*roev e

pumps of familiar calf and patent
ledther are' reserved for the street
and travellnag costume—which Is always
a bit conservative and Inconspleucus
it correct in style; and with more
dressy frocks and gowns the most ex-
travagant footwear is the fad, boots
of satin, with périlously high French
haeels and sparkling buttans—boots that
A& season or two ago would have been
outrageously bad taste anywhare off
the stage—are worn !n the most casual
manner by women who -are notably
fastidious about the details of dress.
Four types of footwear, of the ex-
treme character favored this season
plctured - here, and any one of thal
types may he observed at a fashionable
Summer resort where smari styles are
the riale. The galter boot is especially
elegant and trim In its lines, and those
boota are worn with handsome after-
noon gowos of what used  to, be called

ORDI:\‘A‘HY smart-looking boots and

{the “carriage -type.” Thiz gaitsr boot
thas a top of pale gray leather over a
| vamp and heel of patent leather. The
| pearl buttons set straight dowh the
| outer side are a dlatinctive feature and
the heel though decidedly Freach in
Isshxpe, is not particularly high.

i At the right of the picture is one of
ithe new Iace-and-button - walking
| boots, with =il the smart trimness of
a buttoned model, ¥ei having the ad-
ditional advantage of Iaces whizh draw

the bpot in neatly as the leather
stretehes over the ankle. This boot s
of white buckskin and may also be

had In tan ecaif for couniry wear, In
the center are two smart but rather
exirame types of low footwear, a galter
oxford with a contrasting top of ooze
leather and buttons down the side, and
a daneing slipper with rhinestones set
in:the hesl. These sparkiing heels are
the craze In Parls just now and are be-

In goed ceudlﬂo%uul the weathor cool
pleasant. e parade foPmed at
depot and was under way promptly
at 10 A. M. headed by the Browns-
¥ille band, one of the best musical or-
Eanizations Iin this section of the state.
foliowed by the automobile section,
which was jed by Captain James Elake-
ly, who Is 5% years and 7 months old.
Then followed the young women's rid-
Ing club, Arnold’s Carnival band, rough-
riders and hronco-busters, ponles and
pony carts and carriages. The parads
proceeded to the park where the ns-
sembled ploneors snd wvisito wers
treaied to a feast of Instrumental and
vocal gelections which was followed by
the ennuai address dellvered by ex-
Benator J. D. Leo, of Portiand.
Mr. Lee is & natlve Oregonian. His
family came to Oregon in 1847, and he
was born In Polk County In IS45. He
has taken greal Interest in ploneer sub-
Jects and history. He served one year
na president of the Orzgon Ploneor As.
sociation. It wasg during his term of
offica in 1807 that Mrs Mary Bamxey
Lamons Wood was chusen and crowned
Mother Queen at the age of 120 years,
Ex-Attarney General George H. Will-
iams performed the ceremony, nssisted
by Mr. Lee. 8ince then two others
have bheen- chosen, the late Mrs. Oteila
DeWitt. of Portland end the present
| Incumbent, Mrs. Naney Kincaid, of Eu-
| Eene; now in her 96th year,

Mr, Lee's remarks were Jargely a
méesagn to the Native Sons and
Duughters.  He briefly outlined the

wonderful story of the ploneers. thelr
unfaltering courzge and patrlctism—
and the brond foundatlon of state that
they. had laid sand upon which thelr
posterity shouid bulld.

The only possible dlscBedit that conld
eome to thelr grand endezvor and
achlevemeonts would be the incapaciiy
!t!r Indifference of thelr children to com-
beautify and enlarge the cliril
adifice. Should that happen It would
hecome & mournful ruin, a sad monu-
ment-of the fallure of following gen-
erations.

But the spesker was optimistle, and
predicted a splendid destiny for this
coyntry that would honor the plonears
and reflect crodit upon thelr successors.

He closed by paylng & high tribute

plete,
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to
among us, particularly of Browesville
snd Linn County, 3

Yates Mnkes Cloning Address.

In the afterpoon at 1 o'clock the ex-
ercises In the park consisted of con-
certs by the bhand, solox, both Instru-
menth! and vocal, and short speeches
and the closing sddress of the plenfe,
which was dellvered by Hon: J. Fred
Yatez, of Corvallle

From  the conclusion of Mr. Yates'
speelh untll midnight, King Carnival
held. absdlute 'sway, There werse ball
games, high dive bhalloon =ze=censlons,
merlal trapeze acis, the “moovies,” side
=howe, the fat bow, the legless wonder,
bowling alleys, babhy racks, the peanut
man, and all recelved their share of
attentlon from' the happs throng.

Practically a new feature of the Plo-
neers’ plenle, which was added last yeas
for the first time, wasz the "Made In
Brownsviiig” display, which Inciudes a
Inrge range of manufactured goods,
This attracted a great deal of attention
as did also the agricultural dispiay,
school exhibit and articles of women's
handiwork. The exhihlt of old and his-
torical relics contuined twe of more
than tsunsl Interest.s They were part
of an old wagon, made antirely of oak,
and a rawhlde chalr which was. nsed
by Uncle Billy Cochran while crossing
the plzins In-1547.

Some of the many old plongers pres-
ent were: Q. P. Coshow, who Is now 81
rears of nge and came to Oregon, from
Tfown, in 1881; Luther White, 65 years
of age, who cama tp Oregon from Mis-
sourl in 1847; Captain James Biakely,
who I8 now 99 years and 7 months of Y
age, and has been a resident of Ore-
gon since 1846, These gentlemen sre
fll residents of Brownsville,

Mention - must ba made of "Indlan
Lize.” She 18 so old that her real age
itz not known. Ehe Iz the Inst remnant
of the once famous tribe of Calapooin
Indiang and 1s. a. resident. of Browaos-
ville,

The Linn County Ploneers’ Ficnle }s
an event of interest to tho whole state
of Oregon, and especially tothis szec-
tion. ¢

AnswerstoC

orrespondents |

BY LILIAN TINGLE.

OREGON CITY., Or. June 20.—After
vainly searching for weeks and montns and
not finding my green tomato Chutney recipe,
I concluded it had been lost. Bur during
the genomml Spring research I found the He-
tlo*memorasdum beck In which T Lad hawmilly
written It. Perhaps [t will be of some use
thia year

Wil vou glve me (1) & good currant wine
reoeipe™  (2) Also In maoking that tutt
frutt!l preserve should it eventually gel very
thick? Mine was jusi real juley, with the
whole frult in 1.« The men folks enjoyed
it In a frult punch 1 made. I used rum
Do vou have to renew the rum and sugar?
1 did, and [ wondered If that was why the
tutt! frottl drdn't thicken., MRS 6. J IL

| HS. G. J. H.'s grean tomato Chut-
‘M nev—Eight pounds green tome-
| toes, two pounds tart apples, two
pounds onlons, one and one-half pounds
brown sugar, one-half ounce Cayenne
pepper, twa ounces dried chillies, two
ounces garlle, one ounce ground ginger,
one ounce groond cloves; one ounce
ground cinamon, one-half bottle Wor-
cester sauce, three pints vinegar.

Cut up the tomatoes, sprinkle well
with salt, and let stand for five hours
Then boll together, with all the other
Ingredients  (which, of course, have
| been chopped up fine) for three and
| one-half hours: Keep constantly stirred
to prevent scorching. Bottle and seal
while hot. I ilked, a llttle curry pow-
der inay he added,

Many thanks for your recipe. which
I am syre will be useful for many road.
ers, I Judge that it Iz & hot rather
than' & mild Chulney; so those who
| prefer the latter would do well to add
the Cayenne graduslly, stopping as
soon Ax. the mixture sulta thelr taste:

1 hope one of the following recipes
will be what youn want:

Red currant wine—To each guart of
red currant julce, add one quart sugar
and two quarts water. Place in & cask,
unstopped, for three weeks; then place
the bung In loosely for a weck longer,
or until all fermentation has ceased.
Then seal tight and let stand a year
before uslng. .

Cyrrant and raspberry wine—To four
gallons red currants add one quart red
raspberries,. Seald, crush and straln.
On the pulp pour L% gallons cold
water and one pound sliced red heet,
letting wtand ,over night, When
stralned, add this to the julce. Dis-
solve in the julce ten pounds white
sugar and thgee ounces red tartnr,
Place In a cask and when fermentation
has ceased bung tight and let stand
eight months,

Black currant and strawberry wine—
To three gallons black currants add six
quarts strawberries, two ounces red
tartar, and 1%% pounds sugar. Heat
the frult and press out the julce before
ndding the sugar. When dissolved, and
53% gellons water, and let ferment, as
nbove.

Green currant wine—Take full-grown
c‘xrranis. still green im eolor, stem and
weigh, and. allow one gallon witer for
three pounds of currants. Mash the
currants In a large erock or-tub with &
little ‘of the water, pounding thor-
oughly. Add the rest of the water and
stir briskly. Cover with a cloth and
for emch of four days ntir well and
often. Then strain off, adding to the
clear llguor four pounds of sugsar for
each gallon, and for every fAve gal-
lons one quart best brandy. Mix and
place in a cask., filling the latter full,
Place the bung lightly en top, the cask
on its side, In a cool, dry place, where
It will not be: shaksn in the slightest
degree. Let ferment thoroughly, per-
haps three weeks; then bottle, corKing
well, and piscing the bottles om thelr
siden, .

This shouldbe ready for use In eight
months. 1t is gald, “If well made,” 10
be “very like champagne”; but this is
a matter that T eannot vouch for. Green
gooseberry heampagne s similarly
made. -

Unfermented currant wine or shrub—
Tor every pint of eurrant juice allow
1 -4 cups sugar and one-fourth tem-
spoon powdered cltric acld, Boil five
minutes; hottla when cold and use with
plain or charged water In any preferrad
proportion. An optional Iingredient is
one glass best brandy to every pint of
“shrub.”

2, The exact thicknesa of Tuttl-
Fruit presérve depends lurgely upon
the particuiar fralta used, some com-
binationg beldg naturally more juley
than others. Indeed, the same varlety
of frult will vary In the quantity of
julce it comtains. Usually the alco-
holle part does not need renewing, un-
less, of rourse, you declde 10 put up
more fruit than you originally intend-
ed. Generally one pilnt of rum or
brandy will be quite eénough for ix
pounds of frult and six pounds of Sugar,
Your adding extra rum would prob-
ably adeount for the “rexzl juiciness” of
your produet. I have just started mwy
Tuttl-Fruttl for this year with straw-
berries, ¢herrles and apricots. Al pres-
ent It Is very juley, having the full
amount of alcohol. Bug It will thicken
up later when raspbarries, plneappla,
plums., pears, poaches, a iittle orange

4 apple and a few blanched almonds
have been added, with a pound of sugar
for avéry pound of fruit. Currants and
grapes give & goed tlavor, but decreass
the chance of keeping well—being e=pe-
<inlly juicy and llable to fermentation,

iam. Wash., Juns I7.—1 aom very

“i’!;:‘q“: in knww the process for colorihg

the rose s Thanking you In sdvenge

for the many hints recelved through Your
coluymn in The Sunday Oregunian.

. June 20—Will you kind:

land, Or.. Jume 20.— you Kindly

S mak beads,

yise oeesy ing rose
o mg::;l:r tm‘r Lgttfenm c&m
mould Is u© shaps em.
Siimped cuvelope encioeed. “Thazking You

in advance. -

ing taken up here, at the fashionable
Summer coloniss, G

Portiand, Or. Jute 19—Will y6u indls

to. color them?T

FPlcase toll how to make
rose pérfume. C & A

Portland, Or. June 20.—Kinfdly repeat Ins
rtractions: glven Iast year for making
beads, alen what thay scll for, and whether
thoy can be made all colore. Thanking yo
in advanca, MES M. T

Ihstructions for making the dark |
rose beads were given in this column
May Z6. Instructions for making rose
teada, both plaln and colored, have been
given wvery fregquently (on an average
evary three months) during the ljast
three yoars. I am allowed to set aside
the usua] rule and repeat them in an-
other column, In responge 1o the above
ind saversl other requestig; but I am
told to warn readers to clip and keep
these Instructions, as they cannot .be
repeated for at |east four months, 1
wiil try to give & recipe for rose per-
fume later.

Fortland, Or., June 17.—FPlense give (1)
a recips for a lender ahngel emke, (2) Is
corn bredd more heating than white bread?
(1} Is corn moal cersal or any cereal barring
oatmeal, too he=at-producing for children in
hot weather? With sincers thanks, L. L.

1. The tenderness of angel cake: de-
pendg upon skill in mixing and baking
motfe than upon any particular “recipe.
Jny cake can be made tough by over-
‘handling or  wrong temperature In
baking. As 4 do not know your oven
and !fs particulur tricks, I cannot heip
you much, Poasibly you are using too
high a temperature, or the heat Is not
stendy conough, A sand-bath ls use-
ful In the latter case. Do you use
bread or pastry flour for your cakes?
If the former, ¥ou might try the ef-
fect of substituting four level table-
spoonfuly of corn starch for the same
amount of flour in every cup of flour
used. Some cooks like to fold in thrae
tablespoonfuls melted clarified buttér,
or one of the white tasteless patent
cooking fats with the slze of cake made
with one cop egg whites,

The resulting cake Is of course mot
“nng#l cake” strictly speaking, but It
Is something good If the shortening Is
skillfully added., You might try the
effect of these suggestiona, one at a
time, on the reclps yvou are In the hablr
of using.

2, I am not sure just what you mean
by “"henting.” Ag regards "fuel vnlue,'
high grade wheat flour averages 1640
to 1645 heat units to the pound, -while
unbolted cornmeal hag about 1545 heat
units, and bolted cornmeal 18556 hent
units to the pound, In comparing
wheat bread and corn bread as to heat
units, the particular recipe used would
have to be considered. Corn bread
made with whole millk., and posxibly
some fat and egy, would glve more heat
units than the same weight as water
bread, if tested in & colorimeter; but the
smount of energy derived from each In
the hody would depend upon the indi-
vidual's powersg of digestion and assimi.
lation. One person might get more
ensrgy from the corn bread and an-
other person more energy from the
wheat bread, Corn meal, especlally
unbolted meal, contalns conszlderably
more fat than wheat flour does, and
rather lesa tlssue-buillding material,
or protein,

Coursgely ground cornh meals are not
as completely “digested mnd assimilated
as flne ground «<orn meal. . Whether
this s an advaniage or disadvantage
depends upon the needs and condition
of the eater. TFinely ground corn meal
compares favorably In digestibllity
with wheat flour. “Since most corn
bread .tends to contain more fat than
most wheat bread, It ls. usualiy en-
Joyed more {n Winter than in Summer,
but there seams to bhe mo particular
reason why corn meal—as i highly nu-
tritious and Inexpensive food, shopld
not be vsed, to n reasonable extent, in
a well balanced Bummer diet, when It
is known to agres with the individusl
taklng it, and when varlety and econ-
emy have to be studled. Uded In ex-
cegs, like snything slss, It will prpve
unwholesome, 5

3. Cereals, if thoroughly well eooked
and served In reansopable quantities
with due respect to o “balanced dist™,
| are usually wholesome for mormal chl-
dren In Rot wesather. It ls well’ Yo
avold unlimited sugar with.cerezls at
any time, bet particularly in hot wens
ther.

Portland, Or. June 21-—WIll yot pleass
give me through The Oregonian (1) the main
principles for making jct creams, sherbets,
ete.; alse (2) the recipe for sweelbrand pat-
ties and (3) mayonnaise. My mayonpaise,
though firm at Arsl. becomes watery Afier
standing. - ‘H. o

1 have mol =space 10 answer jyour
questions In full thls week.

(1) I am hoping to write a separ-

FRECKLES

New Drag That Quickly Removes These
Homely Spots.

There's no longer the slightest Deed
of feeling ashamed of your freckles as
a new drug, othine--doubls strength,
has been diseoversd that positively re-

m these h 1y spots, Y
Simply get ome ounce of othine--
double strength from W Clarke

& Co. and apply s Uttle of it 'at"nlght,
and In the mornlng you will sse that
even the worst freckles have begun to
disappear, while the liZhtér oned have
| vanished entirely. It !s weldom that
more than an ounce is to com-
| pletely clear the =kin and gain a besu-
tiful clear complexion. ot

Bs mure t‘:.. R hlf;rhth': duﬂ‘tlt.l-
oth an s sold under
of -back if §t falls to

torefing
‘pyroxin

MANUFACTURE OF FANS
‘IS FAMILY INDUSTRY

Variety Which

mmmrx\m Stately Ostrich Plume to
Hard-Painted Toy of Carved Ivory.

L o o B e B

daughter, and the skill and delicacy of
touch of the_French fan-makers can-
not be Imltated by the most costly ma-

chinery. Whole famillles are engaged
in the fan industry: the wsticks are
earved and  decorated with Infinite

palns; spangles are sewed on and lace
get in by patlent fingers, and finally
the hand-painted panels are mounted
on the carved and decorsted stlcks,
Art students working In the atellers
of Paris—and many artlsts past the
student period, but waiting patiently
for “orders,” palnt fans to eko out a
livellhood, and many a littie fan, pleked
up at trifling cost In a Parls ahop, has
afterward become valuable because the
‘artist whose name Is scrawled benmeath
its pretty Watteau landscape, has
achlaved fame,

Some of thess fans are palnted to
order for. cotlillon favors, weddlng or
luncheon souvenirs, and the llke; and
grders for bridesmalds’ fans, decorated
with the bride's favorite flower, are
frequent. The painting of a fan {=s not
a difficuit  matter, A quantity of
Chinese \rhlte_."dl.-creutl_\' used, must be
added to the bolting cloth son which
the paintings are done, 10 make the
transparent water colors take hold; and
the most delicate pastel lints produce
the best effect. .

Expeasive Fana Shown.

Two beatitiful French fans are pic-
tured, and each of these fans Is worth
considerably over $235. The upper fan
i= an Empire model with carved lvory
stloks and a decoration of spangled ap-
pligues on gauze. In the center Is &
duinty court wscene done In  pastel
shades of lllac, mauve nnd gray. The
gocond fan Is copled from models of
the houls peériod and is somewhat larg-
er than the pert little Emplre atfalr.

L
"
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i
LATEST STYLES IN IFANS. !
s o - o - .:.
-OMEBOI)Y says that "it takes the The painting, on gauze, shows two
S thres generations to make A fan.” |medallions representing a gallant of
The dalnty craft s handed down the French court c¢ngaged In a fHrta-
tlon—across the fan—with a dainty

| 8 P t
from father to son and from mother to gl b tha Trianam tHa  sintstace

farm where Marte Antoinette played at
being a dalrymald. This fun hus ulso
sticks which fit into A

carved Ivory
dedorated shenth when the fan is
clomed.

The huge ostrich feather fans with
tortoise-ghell stlcks are very stately
and Juxurlous affalrs, though they are
carried by youthful women as well
by dowagers. Theoy have not half the
coquetes of the gay lttle Emplre fan,
but they are exceedingly graceful and
a flirtatlom may be carried on bhehind
one of them out of sight of a chape-
rone's eyes, They nlso make u most
artistle background for a lovely profila
and these fans seem to bhe espegially
iiked for use in the opera boxes, though
one seldom ¥ees them at a danco.

Little Fans In Vogue.

There are dainty little fans just Iarge
snough to fit Into’ a theater bag, and
there are other, still smaller fans which
dangle on a slénder chain from my
Indy’'s bracelet. Thesa little fans are
usunlly made of spangled- satin with

carved sticks and some of them aAre
mnde entirely of earved bhone or tor-
tolse-shell with  gold-leaf decoration.

Besutiful bridal fans of hand-embrold.
ercd white satin are mounted on moth-
er-of-ponr!’ sticks. Of course such &
fan is too valuahle and too fraglie to
see much real use, and more service-
able are the gay little fans of Chinose
embroldery with sandalwood sticks; or
the Japanese fans of spangled gause
with sticks of silvér lacquersd wood.
But when all i{s sald and done, there
is mo fan for Summer use ke the hum-
hie and generous palm-leaf, which wiil
give A delleioun hreosze when very
rlightly swayed; which 1s light as »
feather to hold, and which never wastea
an atom of preclods alr by transpar-
ency of material

&ie "lesson™ or two on frozen desseris
which will, I think, meet your needs,
(2) Wil you let me know whether
it- Is just the flling of the “sweet-
bre patties” you want, or directions
for pufl paste, too? I am afrald the

judlelously = Jlttle soaked, dissolved
gnd cooled golatine, elther In the salad
[ts€lf or in the dressing. This last la
very dangerous advice to gilve the In-
discreat kind of* woman, who aiways
believes that “if a littie is good, more
must be better,” but I hope I can trust

latter has been given too frequently for
repetition at present. but If you want
it, 1T will And out, and glve It agein |
as sopn as possible, I
(3% Any mayonnalse llguefies If It
stands In too warm a temperature,
even befors it Is put on n salad, If al-
lowed to stand after the salad Is mixed, |
it always liguefies, on acecount of the
water in the salad materlals. There- |

fore observe the following rules: (1)
Keep mayonnalse or ‘mayonnalse-|
dressed stlad very cold. (2) Have all

salad® materlals as dry ns posaible hn-l
fore mizing. (3) Serve as s00n As pos-
sible after mixing; or, If the mayon- |
nalse is vsed only as the '‘top dress-|
ing,! not as the “blending dressin.”|
add It =t the very Inst moment, . 4}
If there Is no help for the snipd's
stapding = while before serving, but
nsuslly this can be avolded, a\'err

you.

I do not think you need a new TnRY-
onnalse recipe (It Is not the “recipe,’”
but the “technlque,” which makes good
or bad mayonnaise), and, anyway, ths
time 1imit has not quite expired slnce
the last occasion when 1 gave a recips
for this dres=ing.

Portiand, Or., June 22.—WIill you pieass
tell me how 1o clean badly megiocted aiumi-
num and enamel Kettlea?

TOUNG HOUSEWIFE.

Use & solution of oxalle acld (remem-
ber It §s a polson) for the aluminum,
and a.dptle javelle wuter, and one of
the poWwdered cleansers for the enamel,
For scrubbing the latter, If very black
on the outside, you will find a plecs
af pumice stone very helpful

I" must ask Mre. A. K. FPortiand,
wall untll next week for her reply.

to

Health and Beauty Answers

BY MRS, MAE MARTYN

M. de W.: If you will siumpoo ocen-
sionally with plain canthrox you will
bo dellghted on how quickly your dull,
pbrittla, unminageable halr will become
soft and lustrous. Just dissolve a tea-
spoonful canthrox in a cup hot water
and vour shampoo Is ready. Rub brisk-
1y a®s you pour & lttle at & time on
the head ang 11 Wil dissolve every
atom of dustijdandruff and excess oll
Rinsing leaves halr and scalp immacu-
nte clean and the Halr then dries
gulckly and evenly.

Grace T.: 1 would not advies lnklng:
“patent” medicines, Your “worn-out
fesling and lnck of appetita indicate n
slugginh, polson-laden condition of the
b!o:g. and the beat and safest thing of
which T know is nn old-fashioned kar-
dene tonic, mede by dissolving & cup-
ful sogar in % pint alcohol, then add-
ing 1 ounce Kardens and hot water to
make n gusrt. Take a tablespoonful
before meals nnd fn & short while the
hiood will be fres from all polsons.
Nothing can take the place of this sim-
ple kardene tonic ss a4 body builder
and strength glver for youth & old
-, v

ll‘Bhnmde: it would be n shame to hide
the beautiem of violet blue ar¥es be-
hind glassgs, and I truly belleve you
ecan avold wearing them if you will use
this hermieas, strengtihening eye tonic:
into ‘& pint of cold, clear water dis-
solve Bn ounce crystos, then put 2 or 3
drops In each dlily. Thin =simple
cryftos  tonie reduces Inflammation
overcomes the wutery condition, and
to w , dull eyea gives strength and
brilllancy. For removing foreign par-
ticles and taking out soreness the
erystos eye-tonic unsurpassed.

Mrs. T, S: Cutting the halrs on the
cheek only encourages tham (o grow
thicker and heavier. Mix a Jittle pow-
dered dslatons and water and spread
on hl!rzltl’fm then after 2 or 3 min-
utes Tub off,

wash the skin and 1t will
be left smooth, firm snd hulrless,

Tess: The mnightly l&p‘llc:tlnn of
pyrozin to eyebrows wi finger-end

will encourage & thick, silken growth.
Your lnuhb:ndlul_u? |t:?n I‘:‘e ;apn?;,p;a
oW1 e y | oul_ R -
f::rln ._'g"_‘mn-.mg:. -wllﬂ thumb “and
er.h G d

w

strength
e nve Srecaien,

complaxion will think of choking the

skin's lungs with powder or greasy
ereams. Dissolve 4 oynces spurmax in
pint witeh hazel (or het water)

then add 2 teaspoonfuls glycerine, and
vou will have & lotlon far superior to
powder, and at a trifling cost., The
spurmax lotion should be applled spar-
ingly and rubbed lightly untl it dries.
It Is invisible when on, cleanses the
skin of impurities and glves to the
vomplexion n reflpement and goentility
truly delightful. This does not rubnoer
blow off and persplration falls to spot
or streak it

B, L Tt -5 I
of u quinzo

uently advise the use
hitir-tonie, becauss of
the very bheReflelal effects following
Its use. To prepare I, add 5§ int
wnter to 33 pint alcohol, then pour in 1
ounce quinzoin. The scalp sthould be
massaged with this &L least once &
wosk. A Few treatments stop falling
halr and restore the original rlnu nnd
koft fluffiness, ‘Thisn is espocially fine

te banlsh dandruff and encourage A
healths growth of long, thick, bril-
Uant hair. —_

Agnes: (1) 1 appreciate your grate-
ful feellng toward me for suggesting
the spurmax skin-lotfon. (2) Yeour

welght 18 upusual, but that nesd not
worry you, for reducing it is = ilmfﬂﬂ
matter If you use parnotis. In 1y

pints hot water dissqlve 4 ounces par-
notis, and when it cools tAke a table-
spoonful before epach meal, This is a
harmless, Inexpensive fat-dlssolvent,
and whils it Is positive, its actlon s
sa gentle that not the dlg;n@n Incon-
venience s expesiznced. hipg method
Isives the «fl=sh firm and the »skin
smooth and clear,

M. L. With the approsch of Sum-
mor It s mcuu%’so safeguard the
skin against freckles, tan and sun-
burn. his can. Be done blr unlni A
simple almosoin cream-jelly on tha
face, neck mnd arms before retiring at
night, then In the moFning spplying a
spurmax lotion  (for formula see an-
swer to “C, T.") The slmozoin oream-
éﬂly rleans the d:r} af pore-4lr
fackhoends w other Impurities an
glves Lo it u ross tint and Vel soft-
nesEs, :tutllw uflit !._tn'nmpm»c: nrs; ;f:
againg & ravifes o e sun’

he almoaoc] crum-?-nlly. o
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s0ive I o Almos in piot culi
-“r.:r tn“wol‘i'ich s .u.a'l‘ ann.- »
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