
LINN COUNTY PIONEERS' PICNIC
; IS EVENT BROWNSVILLE
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Gathering This Season Well Attended and Many of the Famous Mem ben of Bygone Says, Including Captain

James Blaiely, Aged 99, Take an Active Part. . -
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r--h ROWNSVILLE, Or., June 29. (Spe
cial.) The 24th annual reunion
and picnic of the Linn County

Pioneer Association opened in Browns-
ville Wednesday, June 19, under the
most auspicious circumstances, giving
promise of a record-breakin- g atten
dance. Many Linn County pioneers
from all parts of the state, -- nd others
from neighboring states, were In evl
dence. The home-comi- features are
becoming more pronounced each year
and the pioneers and the sons and
daughters of pioneers from this and
adjoining states are receiving, warm
welcome from friends and relatives.

The heavy rain of Thursday morning
and the following uncertain weather
greatly, reducea the attendance, but In
no way lessened the pleasure of those
present.

The following is a .brief, historical
sketch, (riving data concerning this or-
ganisation of pioneers.

1.1am Conn'tr Pioneers Aaaociatiom.
.Throuph the efforts of Robert Glass,

of Crawfordsville, Or., now deceased,
and Caleb Gray, of H&lsey. also de-

ceased, a meeting of a few pioneers of
Linn County was arranged for July 30,
1SS7, this being the initial step taken
which has resulted In th organisation
known as the Linn County Pioneers'
Association. The Initial meeting was
held in the hall over Mr. Glass' store
at Crawfordsville. George F. Colbert
being chosen chairman and Rev. Rob-

ert Robe secretary. These pioneers
are also now deceased. After consid-
erable discussion of the proposition to
organize, adjournment was taken until
June, 1 888, to perfect permanent or-
ganization.

The. pioneers assembled In the same
hall June !T. 1888. and a permanent or-
ganization was effected by electing
Saleb Gray, of Halsey, president; Dr.
G. Vt. Gray, of Albany,
J. H. Templeton. of Brownsville, secre-
tary: W. R. Kirk, of Brownsville,
treasurer, and George F. Colbert. Rob-
ert Glass and W. A. Templeton. of
Brownsvillt. directors. Adjournment
was then "taken to meet at Brownsville
the third Wednesday in June. 1889.
where the Association has met every
year since, except in 1S92, when It met
at Halsev. .

At the reunion held In 1889. J. M.
Waters was elected president and A.
W. Stanard secretary.

In 1891 A. W. Stanard was chosen
president and O. P. Coshow secretary.
They served until 189. when Caleb
Gray was again elected president and
J. R. Templeton secretary.

At the reunion and election of offi-
cers for the years 1898-189- Hon.
Jacob Wheeler, of Albany, was clsosen
president, and . O. P. Coshow again
elected secretary. Mr. Coshow then
held the office of secretary until three
years asro, when poor health compelled
him to resign.

The present officers of the associa-
tion are: W. ' T. Cochran, president;
V. PCrume. secretary: H. C. Moran. J.
N. "Coshow and W. K. Sperry, direc-
tors. '

Maar People Have Made Aadresaes.
Since the organization of the Linn

County Pioneers' Association, the fol-
lowing pioneers have delivered the an-
nual addresses: Mrs. Eliza Warren,
then of Brownsville, now residing at
Lakeside. Wash.. Ir. S. G. Irvine. Dr. I.
D. .Driver. O. P. Coshow. Jr., of Rose-bur's- ;;

. Hon. J. K. Weatherford, of
Albany: Colonel Kelsey. Hon. John Bur-
nett, of Corvmllls: Hon. Blnger Hermann,
of Roseburg; Rev. L. C. Haulmun. of
Brownsville; Hon. H. H. Hewitt, of Al-

bany; Hon. W. C. Hawiey, of Salem;
Hon. M. C. George, of Portland: Hon.
G. H. Williams, of Portland, Senator
r'ulton. . - '

Addresses have been given by many
other prominent men and women of the
state, and hundreds of short speeches
by others, all telling of the great Ore-
gon country. -

Mrs. Eliza Warren, who at present
is living' at Lakeside. Wash., and C. H.
Walker, of Albany, who are .entitled to
the distinction of being the first white
children born In Oregon, are members
of the Linn County Pioneers' Aasocla- -

tion. Mrs. Warren Is a daughter of the
Rev. H. H. Spaulding. a missionary of
1836. She was born at Lapway Mlf 3ion
in 1837. Mr. Walker was born at Whit-
man Station in 1838. -

Broncho Baatlag Is Feature.
The features, of the first day's pro

gramme were the address of welcome
by Rev. M. C. Cllne, of this city, and
the response by Rev. A. Esson, of Al
bany, both men paying high tribute to
the early pioneers and their descend-
ants. ' The vocal and Instrumental se-

lections were - of : a - high order and
closed the exercises for the day In the
speaker's stand. The afternoon was
given over to family reunions and num-
erous amusements in the park. A well- -
attended ball game between Harrlsburg
and. Brownsville resulted in a victory
for Harrlsburg. The broncho busting
contest and carnival attractions had
their share of Interested visitors. A
home talent play In the Opera-hous- e In
the evening completed the day's enjoy-
ment.- . ' -

On account of the heavy rain Thurs-
day only brief 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-

livered the annual address on the
grounds Friday. Mr. Butler is a pleas-
ing speaker. and held his audience
throughout He came with his parents
to Oregon in 1849. He has spent al

FOOTWEAR MODERATION
IS ALMOST UNKNOWN

Evening Wear Calls for Styles That Would Have Been in Bad Taste a Few
Tears Ago Sparkling Heels the Rage in Paris. ,
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smart-lookin- g boots and
ORDINARY familiar calf and patent

reserved for the street
and traveling costume which Is always
a bit conservative - and Inconspicuous
if correct In .style: and with more
dressy frocks and gowns the most ex-

travagant footwear is the fad, boots
of satin, - with perilously high French
hA.i, nrt sparkling buttons boots that
a season .or two ago would have been
outrageously bad taste anywnere on
the stage are worn In the most casual
manner, by women who are notably
fastidious about the details of dress.

Four types of footwear, .01 tne ex
treme character favored this season mr

pictured - here, and any one of these'
tvnea may be observed at a fashionable
Summer resort where smart styles are
the rule. The gaiter boot Is especially
elegant and trim in Its lines, and these
boots are worn with handsome after-
noon gowns of what used.to.be called;
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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 is
proud of the fact that he was raised
in the day when hardships required
perseverar e- and - sacrifice, and
marked that these conditions have pro-
duced some of . our 'greatest men." In
that day it often required a year In
which to send and receive a letter from
relatives in the East. While the pio
neers endured many hardships and suf
fered much In paving the way for the
generations to come,, the children of
these pioneers .nave a great work In
hand in keeping up the wonderful ad
vancement made In the past. With the
arts and sciences now at hand we live
more in one year now thanour fathers
did In 10. -

In the past we have neglected moral
and intellectual advancement In favor
of commercialism and we are meeting
a ; 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 hundreds of millions and
there are tens of. thousands of suffer-
ing poor, there must be -- something
wrong, and It ls for' the sons and
daughters of the pioneers who hewed
the way, to remedy these evils. When
we put away selfishness, then Justice
will be done.

Variety of Amusement Offered.
' Grand concerts and numerous social
affairs occupied the afternoon and
evening. The ball game between
Brownsville and Corvalllawas won by
Brownsville after a hard fought con-

test taking is innings.
' Saturday morning the grounds were

WOSES'S FODTWKAH.

the "carriage type." This gaiter boot
has a top of pale gray leather over a
vamp and heel of patent leather. The
pearl buttons set straight down the
outer side are a distinctive feature and
the ' heel though decidedly French in
shape. Is not particularly high.

At the right of the picture is one of
the new walking
boots, with' all the smart trlmness of
a buttoned model, yet having the ad-
ditional advantage of laces which draw
the boot ' in neatly as the leather
stretches over the ankle. This boot is
of white buckskin and may also be
had In tan calf for country wear. In
the center, are two smart but rather
extreme types of low footwear, a gaiter
oxford with a contrasting top of ooze
leather and buttons down the side, and
a dancing slipper with rhlnestones set
in the heel. These sparkling heels are
the craze in Paris Just now and are be-

ing taken up here, at the fashionable
Summer colonies, . . .
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in goed condition, and the weather cool
and pleasant. ' The parade formed at
the depot and was under way promptly
at "10 A. M... headed by the Browns-
ville band, one of the best musical or-
ganizations in this section of the state,
followed by the automobile section,
which was led by Captain James Blake-l- y,

who is 99 years and 7 months old.
Then followed the young women's rid-
ing club, Arnold's Carnival band, rough- -
riders and bronco-buster- s, ponies and
pony carts and carriages. The parade
proceeded to the park where the as-
sembled pioneers and- - visitors were
treated to a feast of Instrumental and
rocal selections which was followed by
the annual address delivered by

J. D. Lee, of Portland.
Mr. Lee is a native Oregonlan. His

family came to Oregon In 1847. and he
was born in Polk County in 184S. He
has taken great interest in pioneer sub-
jects and history. He served- one year
as president of the Oregon Pioneer As.
soclation. It was during his term of
office In 1907 that Mrs. Mary Ramsey
Lemons Wood was chosen and crowned
Mother Queen at the age of 120 years.

General George H. Will-
iams performed the ceremony, assisted
by Mr. Lee. Since then two others
have been chosen, the late Mrs. Oteiia
DeWitt, of Portland and the present
incumbent, Mrs. Nancy Kincaid, f Eu-
gene,' now in her 96th year.

Mr. Lee's remarks were largely v a
mecsase to the Native Sons and
Daughters. He . briefly outlined the
wonderful story of the pioneers, their
unfaltering courage and patriotism
and the broad foundation of state that
they had laid and upon, which theli
posterity should build.

The only possible disctfedit that could
come to their grand endeavor and
achievements would be the incapacity
or indifference of their children to com-
plete, beautify and enlarge the civil
edifice. Should that happen it would
become a mournful ruin, a sad monu-ment--

the failure of following gen-
erations. -

But the speaker was optimistic, and
predicted a splendid destiny for this
country that would honor the pioneers
and reflect credit upon their successors.
'He closed by paying a high tiibute

Answers to Correspondents
BY LILIAN TINGLE.

OREGON CITY. Or.. June 20 After
vainly searching for weeks and montns and
not finding my green tomato Chutney reripe,
I concluded It had been lost. But during
the general Sprint- - research I found the

book in which I had hastily
written it. Perhaps it will be of some use
this year.

Will vou rive me (1) a good currant wine
recelpe? (2 Also in making that tutti
frutti preserve should it eventually pet very
thick? Mine was Just real Juicy, with the
whole fruit in lt. The men folks enjoyed
it in a fruit punch I made. I uacd rum
Do you have to renew the mm and sugar?
I did. and I woniiered if that was why the
tutti frut'.i didn't thicken. MRS. G. J. H.

G. J. H.'s green tomato
MRS. Eight pounds green

two pounds tart apples, two
pounds onions, one and one-ha-lf pounds
brown sugar, one-ha- lf ounce Cayenne
pepper, two. ounces dried chillies, two
ounces garlic, one ounce grbund ginger,
one ounce ground cloves; one ounce
ground cinamon, one-ha- lf bottle Wor-
cester sauce, three pints vinegar.

Cut up the tomatoes, sprinkle well
with salt, and let stand for five hours.
Then boil together, with all the other
ingredients . (which, of course, have
been chopped up fine) for three and
one-ha- lf hours. Keep constantly stirred
to prevent scorching. Bottle and seal
while hot. If liked, a little curry pow-
der may be added. ; -

Many thanks for your recipe, which
I am sure will be useful for many read-er- a.

I Judge that it is a hot rather
than- - a mild Chutney; so those who
prefer the latter would do well to add
the Cayenne gradually, stopping as
soon as the mixture suits their taste.

I hope one of the following recipes
will be what you want:

Red currant wine To each quart of
red currant juice, add one quart sugar
and two quarts water.. Place in a cask,
unstopped, for three weeks; then place
the bung in loosely for a week longer,
or until all fermentation has ceased.
Then seal tight and let stand" a year
before using." . "'".

Currant and raspberry wine To four
gallons red currants add one quart red
raspberries. Scald, crush - and strain.
On the puln pour 5 gallons cold
water and one pound sliced red beet,
letting stand .over night. When
strained, add this to the Juice. Dis-
solve in the juice ten pounds white
sugar and thee ounces red tartar.
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 12H pounds sugar. Heat
the fruit and press out the juice before
adding the sugar. When dissolved, and
5 gallons water, and let ferment, as
above.
.Green currant wine Take full-grow- n

currants, still green lit color, stem and
weigh, and. allow one gallon water for
three pounds of currants. Mash the
currants In a large crock or tub with a
little of the water, pounding thor-
oughly. Add the rest of the water and
stir briskly. Cover with a cloth and
for each of four days stir well and
often. Then strain oft. adding to the
clear liquor four pounds of sugar for
each gallon, and for every nve gal-
lons one quart best brandy. Mix and
place In a cask, filling the latter full.
Place the bung lightly on top, the cask
on its side, in a cool, dry place, where
It will not beshaken in the slightest
degree. Let ferment thoroughly, per
haps three weeks; tnen oome, coning
well, and placing the bottles on their

'sides.
This should-b- e ready for use in eignt

months. . It Is said, "if well made," to
be "very like champagne"; but this is
a matter that I cannot vouch for. Green
gooseberry, hcampagne Is similarly
made. - . "

Unfermented currant wine or shrub
For every pint of currant juice allow
1 4 cups sugar and one-four- th tea
spoon powdered citric acid. Boil five
minutes; bottle wnen com ana use wmi
plain or charged water in any preferred
proportion. An optional Ingredient Is
one glass best brandy to every pint of
shrub."

2. The exact thickness of Tuttl- -

Fruit preserve depends largely upon
the particular fruits used, some com-

binations being naturally more juicy
than others.- Indeed, the same variety
of fruit will vary in the quantity of
juice It contains. Usually the alco
holic part does not neea renewing, un-
less, of course, vou decide to put up
more fruit than you originally intend
ed. Generally one pint of rum or
brandy will be quite enough for ix
pounds of fruit and six pounds of sugar.
Your adding extra rum would prob-
ably account for the "real Juiciness" of
vour nroduct. I have just started roy
Tuttl-Frut- tl for this year with straw
berries, cherries and apricots. At pres
ent It is very juicy, naving uie iuii
amount of alcohol. - But It will thicken
up later when raspberries, pineapple,
plums, pears, peaches, a little orange
and apple and a. few blanched almonds
have been added, with a pound of sugar
for every pound of fruit. Currants ana
rrnnr. erlve a icoed flavor, but decrease

the chance of keeping well being espe
cially Juicy and liable to fermentation,

Boquiam. Wash.. June IT. I am very
fcnxious to knew tne process ior comraij
the rose beads. Thanking you In advance

- .t.. manr hints received through your
column in The Sunday Oregonlan.

Portland. Or.. June 20. Will you. kindly
advise an the process or mazing re"
also" for mailing mem in uuierem
and if a mould ta used to shape them.
Etamped envelope enclosed. 'Thanking you
la advance. , .

p-- -

Portland. Or.. Juha IB. Will you kindly
reeloe tor making rose oeaoa ana bow

of respect to those . still remaining
among us, particularly of Brownsville
and Linn County.

Yates Masses Cloalajg Address.'
In the afternoon at 1 o'clock the ex-

ercises in thepark consisted of con
certs by the band, solos. both Instru-
mental and vocal, and short speeches
and the closing address of the picnic,
which was delivered by Hon. J. Fred
Yates, of Corvallls. ...

From the conclusion of Mr. Yates'
speech until midnight. King Carnival
held, absolute 'sway. There were ball
games, high dive,-- balloon ascensions,
aerial trapeze acts, the "moovies," side
shows, the fat bov. the legless wonder,
bowling alleys, baby racks, the peanut
man. and ail received their share of
attention from the happy throng.

Practically a new feature of the Pio-
neers' picnic, which was added last yeac
for the first time, was the "Made in
Brownsville" .display, which Includes a
large range of manufactured goods.
This attracted a great deal of attention
as did also the agricultural display,
school exhibit and articles of women's
handiwork. The exhibit of old and his.
torical relics contained tw,o of more
than usual Interest. Ther were part
of ah old wagon, made entirely of oak.
and a rawhide chair which was used
by Uncle Billy Cochran while crossing
the plains 111' 1847..
, Some of tlte many old pioneers pres- -
ent weTe: Q. P. Coshow, who is now 81
years of age and came to Oregon, from
Iowa, in 1851; Luther-Whit- e, SS years
of age. who came to Oregon from' Mis- -
oouri in 1847; Captain James Blakely,
who is. now 99 years and 7 months of
age, and has been a resident of Ore'
gon since 1846. These gentlemen are
all residents of Brownsville. ' '

Mention must - be made of "Indian
Lize." She is so old that her real age
Is not known. She Is the last remnan
of the once famous tribe of Calapoola
Indians and Is- - a resident of Browns
ville.
- The Linn County Pioneers' Picnic fi

an event of Interest to the whole state
of Oregon, and especially" to-t- his sec
tion, r

to; color them? Please tell how to make
rose perfume. C. S. A.

PnrtlinA nr.. .Titnn !0. Tvlndlv rerteat 'ln-

rtrurtlona given last year for making rose
beads, also what they sell for. and whether
they can be made all colors. Thanking yoi
In advance. , . . MBS. 41. T.

Instructions for. making the dark
rose heads were given in this column
May 26. Instructions for making rose
beads, both plain and colored, have been
given very frequently (on an average
every three months) during the last
three years. I. am allowed' to set aside
the usual rule and repeat them in an
other column, in response "to the above
and several other requests: but I am
told to warn readers to clip and keep
these Instructions, as they cannot be
repeated for at least four months. I
will try to give, a recipe for rose per
fume later. . .

i Portland. Or., June- IT. Please give (1)
a recipe for a tender angel cake. (2) Is
corn bread more heating than white bread?
(3) Is corn moai cereal or any cereal barring
oatmeal, too for children In
hot weather 7 with sincere thanas, l. Li.

1. The tenderness of angel cake- de
pends upon skill in mixing and baking
more than upon any particular "recipe".
Any cake can be made tough by .g

or- - wrong temperature In
baking. As 1 .do not know your oven
and its particular tricks,- I cannot help
you much. . Possibly you are using too
high & temperature, or the heat Is not
steady enough. .A sand-bat- h is use
f ul in the latter case. Do you use
bread or pa&try flour for your cakes?
If the former, you might try the ef
fect of substituting four level table
spoonfuls of .corn starch for the same
amount of flour in every cup of flour
used. Some cooks like to fold in three
tablespoonfuls melted clarified butter,
or one of the white tasteless patent
cooking fats with the size of cake made
with one cup- egg whites. ' '

The resulting cake is of course "not
"angel cake" strictly, speaking, but It
is something good if the shortening is
skillfully added. You might try the
effect of these suggestions, one at
time, on the recipe you are in the habit
of using. ; '

2. I am not sure just what you mean
by "heating." A. regards "fuel value,
high grade wheat- flour averages 1640
to 1645 heat units to the pound; while
unbolted cornmeal has about 1545 heat
units, and bolted cornmeal 1655 heat
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 milk, and possibly
some fat and egg, would give more heat
units than the same weight as water
bread, if tested in a colorimeter; but the
amount of energy derived from each in
the body would depend upon the Indi
vidual's powers of digestion and assimi-
lation. One . person might get more
energy from the corn bread and an
other person more energy from the
wheat bread. Corn meal, especially
Unbolted meal, contains considerably
more fat than wheat flour does, and
rather - less tissue-buildi- material,
or protein. - ,"

Coarsely ground corn meals are not
as completely 'digested and assimilated
as fine ground corn meal. Whether
this is an advantage or. disadvantage
depends upon the needs and condition
of the eater. Finely ground corn meal
compares favorably ' in digestibility
with wheat .flour. 'Since most corn
bread .tends to. contain more fat than
most wheat bread, it is usually en
joyed more In Winter' than in Summer,
but there seems to be no particular
reason why corn meal as a highlv nu
tritious and inexpensive food, shhuld
not be used, to a reasonable extent, in
a well balanced Summer diet, when it
is known to agree with the Individual
taking it, and when variety and econ- -'

omy have to be studied. Used in ex
cess, like- - anything else. It will prove
unwholesome. ' - , "

3. Cereals, If thoroughly well cooked
and served in reasonable quantities
with- - due respect to a "balanced diet,"
are usually wholesome for normal- cjjil- -
,J - ti n vMlhar T I nrnTI' Ja
avoid unlimited sugar with cereals'.at
any time, but particularly in hot wea
ther. ; ...'Portland. Or.. June 21. Will you please
give me through The Oregonlan (l)-th- e main
principles for making ice creams, sherbets,
etc.; also (2) the recipe for sweetbread pat-
ties and (3 mayonnaise. My mayonnaise,
thouah firm at first, becomes watery after
standing. - . H, R, C.

I have not space to - answer . your
questions in full this week.

. (1) I am hoping to write a separ- -

FRECUES
New Drag Tkat Quietly Remevea These

. - ' Homely Spota. .' ,

There's no longer the slightest need
of feeling ashamed of your freckles; as
a new drug, othine double strength,
has been discovered that positively re-
moves these homely spots. . '

Simply get - one ounce of othine--doub- le

strength from Woodard, Clarke
& Co. and apply a little of It at "night,
and In the morning you will see that
even the worst freckles have begun to
disappear, while the lighter ones have
vanished entirely. It is seldom that
more than an ounce is needed to com-
pletely clear the skin and gain a beau-
tiful clear complexion. '

Be sure to ask for the double
strength othine, as this Is aold under
guarantee of money back If it fails to
remove freckles. ,

MANUFACTURE OF FANS
v

' I S FAMILY INDUSTRY
Variety Which Fashion Dictates Eanges From Stately Ostrich Flume to

v. r .Hand-Painte- d Toy of Carred Ivory. '.

llilllO'.

LATEST STYLES IN FANS.

OMEBODY says that "it takes the
three generations to make a fan."' The dainty craft is handed d,own

from father to son and fronj mother to
daughter, and the skill and delicacy of
touch of theFrench rs can-
not be Imitated by the most costly ma
chinery. Whole families are engaged
in the fan Industry; the sticks are
carved and decorated with Infinite
pains: spangles are sewed on and lace--J

set in by patient fingers, and finally
the hand-paint- panels are mounted
on the carved and decorated sticks.
Art students working in the ateliers
of Paris and many artists past the
student period, but waiting patiently
for "orders, paint fans to eke .out a
livelihood, and many a little fan, picked
up at trifling cost in a Paris shop, has
afterward become valuable because the
artist whose name Is scrawled beneath
Its pretty Watteau landscape, has
achieved fame. '

Some of ..these fans are painted to
order foe cotillion favors, wedding or
luncheon souvenirs, and the like; and
orders for bridesmaids' fans, decorated
with the bride's favorite flower, are
frequent. The painting of a fan is not
a difficult- - matter. , A quantity 01
Chinese white discreetly used, must be
added to the bolting cloth ran which
the paintings are done, to make tne
transparent-wate- colors take hold; and
the most delicate pastel tints produce
the best effect. : 4

' Expensive Fans Shows.
Two beautiful French fans are pic

tured, and each of these fans, is worth
considerably over $25. The upper fan
Is an Empire model with carved ivory
sticks and a decoration of spangled ap
pliques on gauze. In the center is a
dainty court scene done In pastel
shades of lilac, mauve and gray. The
second fan Is copied from models of
the Louis period and Is somewhat larg
er than the pert ntue jumpire aiiair.

.te "lesson" or two on irozen oesseru
T7hlch will, I think, meet your needs.

(2) Will you let me know whether
it, is Just the filling of the "sweet-
bread patties" you want, or directions
for puff paste, too? I am afraid the
latter has been given too frequently for
repetition at present, but if you want
It. I will and out. and give it again
as soon as possible.

(3) Any mayonnaise liquefies lr it
stands In too warm a temperature,
even before it is put on a salad. If al-

lowed to stand after the salad is mixed,
it always liquefies, on account of the
water In the salad materials. There
fore observe the following rules: (1)
Keep mayonnaise or mayonnaise-dresse- d

salad very cold. ' (2) Have all
salad' materials as dry as possible be-

fore mixing. , (3) Serve as soon as pos-

sible after-mixin- or. If the mayon
naise is :used only as the top dress-
ing""" not as the "blending dressin,"
add It at the very last moment. , ii)
If there Is no help for the salad's
standing a while before serving, but
usuallv this can be avoided, use very

Health and Beauty Answers
BY MRS. MAE

M'Atk w'. Tf vou will shamnoo-occ-

sionally with plain canthrox you will
be deiigntea on now quicmy uu.
brittle, unmanageable hair will become
soft and lustrous. Just dissolve a

canthrox in a cup hot water
and your shampoo is ready. Rub brisk-
ly a you pour a little at a time on
the head and. it will dissolve every
atom of dust.vdandruff and excess oil.
Rinsing leaves hair and scalp immacu-
lately clean and the hair then" dries
quickly and evenly. - ,i

Grace T.:-- I would not advice taking
nnunt" medicines. Your "worn-o- ut

feeling and lack of appetite indicate a
sluggish, poison-lade- n condition of the
blood, and the best and safest thing of
which I know is an kar-de-

tonic, made by dissolving V-- cup-

ful sugar In pint alcohol, then add-
ing 1 ounce kardene and hot water to
make a quart. Take a tablespoonful
before meals and In a short while the
Ki- -i win ha frA from all poisons.
Nothing can take the place of this sim-
ple kardene tonic as a body builder
and strength, giver for youth or old

8Maude: It would be a shame to hide
the beauties of violet blue eyes be-

hind glasses, and I truly believe you
can avoid wearing them if you will use
this harmless, strengthening eye tonic:
into a pint of cold, clear water dis-

solve an ounce crystos, then put 2 or 3

drops In each. eye daily. This simple
crystos tonic- reducea - inxiammauon.
overcomes tne waitij wimniui.,
to weak, dull eyes gives strength and
brilliancy. For removing foreign par-H.i- a,

ml takina-- out soreness the
crystos eye-ton- ic Is unsurpassed.

m T a Cutting the hairs on the
cheek only encourages them to grow
thicker and heavier. Mix a little pow-

dered delatone and- water and spread
on hairy surface, men aiter .i ur j

mh tf. wash the skin and It will
be left smooth, firm and hairless.

The nls:htlv annlication of
pyroxin to eyebrows with finger-en- d

will encourage a thick, silken growth.
Your stubby lashes can be made to
grow, long and curly if you apply py-
roxin at lash-roo- ts with thumb N and
forefinger. Use care and don t get any
pyroxin where no hair is wanted.

C. : T.:'. No- - woman : who prizes - her

'The painting, on gauxe. shows two
medallions representing a gallant of
the French court engaged in a flirta-
tion across the fan with a dainty
maid of the Trianon, tne miniature
farm where Marie Antoinette played at
being a dairymaid. This fan has also
carved Ivory sticks which fit Into a
decorated sheath when the fan Is
closed.'

The huge ostrich feather fans with
tortoise-she- ll sticks are very stately

d-
-

luxurlous BfIars, though they are
carried by youthful women as well as
by- - dowagers. They nave not nan tne
coquetry of the gay little Empire fan,
but they are exceedingly graceful and
a flirtation may be carried on behind
one of them out of sight of a chape-rone- 's

eyes. They also make a most
artistic background for a lovely profile
and these fans seem to be especially
liked for use In the opera boxes, though
one seldom sees them at a dance.

Little Fans In Vogue.
There are dainty little fans Just large

enough to fit Into 'a theater bag, and
there are other, still smaller fans which
dangle on a slender chain from my
lady's bracelet. These little fana are
usually made of spangled- - satin with
carved sticks and some of them are
made entirely of carved bone or torto-

ise-shell with gold-le- af decoration.
Beautiful bridal fans of

white satin are mounted on mother-of-p-

earl' sticks. Of course such a
fan Is too valuable and too fragile to
see much real use, and more service-
able are the gay little fans of Chinese
embroidery with sandalwood sticks; or
the Japanese fans of spangled gauze
with sticks of silvdr lacquered wood.

But when all is said and done, there
is no fan for Summer use like the hum-
ble and generous palm-lea- f, which will
give a delicious breeze when very
slightly swayed; which Is light as a
feather to hold, and which never wastes
an atom of precious air by transpar-
ency of material.

judiciously a little soaked, dissolved
and cooled gelatine, either in the salad
itself or in the dressing. This last Is
very dangerous advice to give the In-

discreet kind of-- woman, .who always
believes that "if a little is good, more
must be better," but I hope I can trust
you.

I do not think you need a new may-
onnaise recipe, (it is not the "recipe,"
but the "technique," which makes good
or bad mayonnaise), and, anyway, the
time limit has not quite expired since
the last occasion when I gave a recipe

'for this dressing. '

Portland. Or., June 22. Will you please
tell me how to clean badly aeglected alumi-
num and enamel kettles?

YOUNG HOUSEWIFE.
Lse a solution of oxallo acid (remem-

ber it is a poisonj for the aluminum,
and a little javelle water, and one of
the powdered cleansers for the enamel.
For scrubbing the latter, if very black
on the outside, you will find a piece
Of pumice stone very helpful.
- I must ask Mrs. A. K., Portland, to
wait until next week for her reply.

MARTYN

complexion will think of choking the
skin's lungs with powder or greasy
creams. Dissolve 4 ounces spurmax in
Vf pint witch hazel (or hot water),
then add 2 teaspoonfuls glycerine, and
you will have a lotion far superior to
powder, and at a trifling cost. The
spurmax lotion should be applied spar-
ingly and ruhjjed lightly until it dries.
It Is invisible when on, cleanses the
skin of impurities and gives to the
complexion a refinement and gentility
truly delightful. This does not rub nor
blow off and perspiration falls to spot
or streak it.

B. L. T.: I- frequently advise the use
of a quinzoln hair-toni- c, because of
the very beneficial effects following
Its use. To prepare It, add Vt pint
water to y, pint alcohol, then pour In 1

ounce quinzoln. The,, scalp should be
massaged with this at least once a
week. A few treatments stop falling
hair and restore the original gloss and
soft fluffiness. This is especially fine
to banish dandruff and encourage a
healthy growth of long, thick, bril-
liant hair. -

Agnes: (1) I appreciate your grate-
ful feeling toward me for suggesting
the spurmax skin-lotio- n. (2) Your
weight is unusual, but that need not
worry you, for reducing it is a simple
matter if you use - parnotls. In Vt
pints- hot water dissolve ounces par-
notls, and when it cools take a table-spoonf- ul

before each meal. This is a
harmless, Inexpensive
and while It Is positive, its action is
so gentle that not the slightest Incon-
venience is experienced. This method
leaves the iflesh firm and the skin
smooth and clear.

yt. L.: With the approach of Sum-
mer It Is necessary to safeguard the
skin against freckles, tan and sun-
burn. This can. be done by using a,
simple almozoin cream-jell- y ' on the
face, neck and arms before retiring at
night, then In the morning applying a
spurmax lotion (for formula see an-
swer to "C. T.") The almozoin cream-Jell- y

cleanses the skin of pore-dir- t,

blackheads ana other impurities and
gives to it a rose tint and velvety soft-
ness, at the same time protecting It
against the ravages of the sun's rays.
To make the almozoin cream-Jell- y, dis-
solve 1 ounce almozoin in pint cold
water, to which is added 2 teaspoon-
fuls glycerine. Adv-- '


