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(BULL RUN WATER POWER PLANT WILL COST $2,000,000

Auxiliary Sta.tmn Wlll Be Ready for Opera.txon About August. 1 and Distribution of Enargy Will Commence Within a Few Days Thereafter-—uﬂ'.lgh Head of Wa.ter Is Attained.
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A layer of horseradish leav |fﬂll- days. according to the kind ot | ides,
the cloth is said to be partlc fruit and the amount of sunghine. Then hatr with quinee sesad. m
in Keeplug off molds, butpsck them 1|1 iayers in stone jars, with | with aqual parts of egg whita and
2 ¢ truth of this an equal amount Ight brown | water, shaken together, before “dolng|l would suxgeit that
—Prepare the cu-|sugar (having the st and 1ast layers|it up” by whateyer mnthod of curling |of the of tabhls vice for

., but scaiter salt in!of sugar), and cover the jars closely. |you are in the habit of uslng. Or you obtninable ym the publie
the dill, adding a few|Let them stand thres or four months|might try the following: Une and o |library, ang then adopt the formal in-
g, when there should be|quarter ounces gum arab muciiage, ruction thus uhwh'rd 10 your spe-

th o

A RROLLTON
Pleas 5 thr E J valent in f bayienf and & few cloves with | before
iy = . o one *|the other leaves, Instead of making a| plenty of rich syruj 1% ounces glycerine, 1 ounges car-|c clroum Iv also the art
L nd | separ brine. pour bolling water over| (2) Buttermilk ice cream—One quart | bonate of potash, 1 quart rose water, §or flower a matter in |
E tls=ue- ln':I iding the Iay cucumbers, salt and| buttermil one-half ocup Swesl |OUNCER Portugal sxtrast, which many WwWomeén &ar surprisingly
' dren (OF ETOWR Per-| leaves. an above. . 1% cups sugar, oné tahlespoon Dissolve the carbonate in the rose [Awkward and helploss nd upon which
\ LKe } ter) show a siroRy Bl plekle . 4—Make plckles by \.nni]" Mix the Ingredlents thorough- | water, then add the other ingredlents [much of the delle inid attractive-
L3 3 r It ie usu-|any of the n ove methods. After a few |1y, Iw.-l:,., sure the sugar is completely ke gwell, Ist stund o week bofors|ness of a table rea rpende.
¥ vy f ¥ J y fed—re- 4¥s draln off some part of the brine|dissolved. Freeze Iike ordinary lce|using and dilute with & lttle warm —
Al R celvlr 4 and unsultable 1 qdd vinegar in its place with more |cream. THis |s the shinplest form ef | water if it seems too thick. But my Steamed  Mussels— tors to tha
e " ration. ot »h-»t.l.l be care-|< und leaves, buttermilk fco cream. but thers are, of | best advice to you Is mot to bother| ashore ‘are woll acqualnted with
2 - 2o fully and the nelda they| —— | course, varlations. A little lemon julce |about curls and erimps. You can prab- | PERA q : SRRE
f £ cbn need i be given in the I« NI, ¢ 22, —Will you kind- |land grated lemon rind are preferrod by ably find a simple and beeoming way these littie blvalves, which, deapite
1 erries w k i of ripe or cooked frulte, not plekle "1‘;“ REHEARS Lo some to ihe vanilla. Others use a 1t-|of “fixing” your hair that will ba hoth j#0m® bellef in thelr being unfit for
Y for ni Some I\dli- In making any kind of pickiss more lee .}.-“m° (3) Do you k ¢ tle clnnamon for flavoring. A lghter fortablea and more stylish n stomac ‘l'.ﬂ"“"' _”‘-" mo=t _(1\"'
bod - # heavy depends upon the freshness and sound- rra!n- stra halr stas | texture Is obtained by adding one stiff- method, lous o 1 _!.:. ;,,‘..Fl ._,::,!,u" in
It SUEAar . | ness of the vegetables and the pur- ok ! Tnunk':\ﬁ‘ _;uu in ad-:;_‘- beaten egg whitse, when the mixture "I-l ered fro «.big ro ks submoerged
= i i 1 boil It Ity of & jer Ingredients then upon | " o : - SCEHCC. M has heen frozen to a mush. If the egg by the tides, with the gathering, of
will ‘af cov be rather darl i cherries any “'re One—Sunshine preserves are 500d, but (1 ysed, allow Pwo extra 1ablespoons | sest 1 think CHRESS < bt low tide. Take ouly 1
lo ' r w Ol - “,".] Fql DAl plekies No, 1.—Make brine | to my mind not so much better than | =ugar. :;l:m 1 I have Neard (hai. valt the n w with s el  fast r'ln.-v{l,
' e =t 3 = t e 'n.,r.». may | Sirong ugh to float an g n|the ordinary kinds as 10 pay faor the| (3) I am afrald T cahnot help you |anyway they ars the 1ittin run things, | for when the shell 18 open, and LonIen
ve a " |add half as water {extra trouble; mor mre they especially cl. T have stralght hair and In my :.":’3,’.5“;?:,,‘1':"[; R T A T i e N ok Tar Tha
1 r nd i t W - 1 - e e L has « < & deg 1. as the
P ors and adapted to.the Portland climate, whera hava tried curting - Aiulds™ of | grrange the table, and if coasters are used mﬂ-m:--!p: r.f.[ e o -‘_ﬂa o 1frr-1-n1‘:

; then o & lnrze crock | we can seldom count beforshand, on|many different kinds fn the vain hope |to band a glass of water to callera: ar 878 1
not ustd any more? Are they used |them of weeds pnd mod with an old

small keg in layers with a|the several consecutive days of the |of looking less llke a skye-terrier In the E y . G

3 really hot sunshine necessary to the|the washtub when I go to the beach or with a table clothT 1 will be « grateful | icitchen knife. Then give them severa:

and s WUCCESE the BTV = 1 . oV Bu ; Ttz you will tell ma ahout theml BE 1 85 haihy in fresh water Dump half
. succéss of thess pressrves take an ocean vovage. But I cannot|very anxious to' get soms if are stili| >t Fr D 1

By o Sunshine Preserves No. 1—Waigh the | say that I have had much success, Now, | used, Thaoking you in advanc peck In a bl pot, pour over hall a cup

M. B. E of water, cover the vessel and set it

over the flre for steaming In 10 or 15

| fruit after it is prepared for cooking. |I simply use philosophy, and as tight
Wash | and take an equal weight of sugar. and trig a style of colffure 8s my mind, Dedlera t&ll me that coasiers #&re
Cook the sugar with half its welght of | hands and bhalrpins can compass. Dur- solling in Increasing quantities, and

howrs of every sea|that manufacturers are bringing out
cheaper styles. They are more or less of juice in

an in®
| keep t lckles under the brine
the cloth frequently to prevent 5
formation of mold water until a MHght thrénd may be  Ing the first fow

minutes every musasel shell wili be open
and thers will be a delectable supply
the- pot, Have some drawn

B, M. - a g s

AT Pel- Ditl  pickles No.  2.—Select i red. Put in the frult and cook 14 | voyage I vow that “next time™ T will

S tender medium-gized cucumbers, ted, after the mixture bolls. Pour |buy me a naturally curly fringe, and|of & passing faney. They have no par- butter resdy and eat the wsels hot
tieular connection with dollles, and|and dirsctly from the abell, digging

the fruii
frult allo
SUgAr

for vour not |them and et sonk several hours in ¢old| the cooked frult on latige platters, cover [sew it into my traveling cap, and be
in water. hen dry them and place them| with glass and let stand in the sun ]u happy and heautlful as my more fa- would not be used at a dinner or|them out with toothplcks and dipping
‘m-r:‘:, ] in a large crock or smail keg in 1 two or three days, or until the syrup |vored roommuats with halr that gets Juncheon, elther with or without a|each in butter, 1f the mussels wre
ers with 4, grape lesves, a few |is thick, or put up in small tumblers, | kinkler every minute In a salt brecze tablecloth. They usually come with o conked at n house, they can he served
hits of bayleafl. « and  lorsc-| coversd with glass, and let thicken in [or in the riin. A little inter, T usually |tray fto mateh snd are useful when |in bowls, just as they are In the shell,
| rudinh leaves, ming -nrt‘ful not to over- the sun. don‘t care whether my halr curls or|lemonade, fruit drinks, or beer are with & llberal supniy of the hot llguer
the djfl flaver Add wix level Sunshins Preserves No. I—Gather [whether T am 85 bald as an ogg. Death served In an Informal way, with of|over them. Delliclious flavorings for
svery quart of| frexb, perfectly ripe fruits, :.mm'mginr an unexpected Island ls all 1 long without an accompanying “bite to eatl.” | mussels cooked in this manner &re &

the

nok-boo
wld he
ptation” Sedne
tempereinrs ©

just en

=olve

1 they |
Your question about “how to arrange |glass of white wine and a squeene of
|

dey 1 ons  =nit Lo
s d well cov- |water, for the beine. and 51 stones, ete. and spread them on | for. Still later, T usuvally feel o light-
K ' T:“-r'-t'-h-'*rw-'».[mmmp_-, ool And pour over inree diehes. 50 a5 not ta touch. Set |heartad (und  mpossibly light-headed) [ the table” Is rather too wide to be|lemon julee, both of which wrs dumped
as | HowWevar, not the skl and Judg-|cumbers, filling the crock to o them In the hot sum, on & roof or bal- | that my locks might be like Medusa's [ dlscussed within ihe limits of this col-|into Lhe bowl served esch person. As
ment for Keeping them in goml condi-| flowing. Cover with a «l and plate | cony, and proteet them from dust and | without thelr worrying me. And 20 thay | umn. General prinelples of 300d|soon as the mussels gt cold they lose
tasta and ‘“reason In all things |much of their delleacy, but fine frit-

thon by thiz method and therefore use [or bhoard as above, washing the cinth| flles. Take them In every cvenlng and |tringe, or “traneformation,” or whatever
should be mastered. and them “cor-|tars can always be made of the ones

freduently am soon ss acetic fermenta-; do pot put Yhem out until the dew l= | they call it, has never heen hought.
Do this three url 1f you don't like the “falsa front”|rectness” will turno upon the occasion,|left over.

ar In thelr making
are pot very wholesome |tion hns taken place. store in & cooloff in the morning.

v ‘ somne 3
Repeat the bolling | DR ple




