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MIDWINTER MILLINERY IS VARIABLE
IN GRACE, DISCOMFORT, SMARTNESS

Low-Orown Hat of Gold Lace Feature—Scraped Ostrich Plume Fount2in Exclusive — Plumed Turban Is Trying

but Distinctive,
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EW YORK, Jan. 1l.—(Speclal.)— |
N The low-crowned hat with a band |

of skunk fur and a deep red rose |
is a Yeuturoe of mid-Winter millinery,
and these hats are nlmost Invariably
graceful and becom . It Is of gold
facs with an under-brim of white tulle,
ten layera of the tulle belng uned to glive
an exquisitely soft, ry effect under
the supple Wrim. A great red velvet
rose is tucked against the skunk fur
band that encircles the crown. The
hat matct # brown corduroy sult and
skunk fu dull ealf boots with but-
toned tog brown sucde completing
& charming brown symphony.

The dernier crl in Paris—In the mil-
Iinery o—Is scraped ostrich, exclu-
Elve #a of Ita high priea. Four
or five lo handsome plumes, stripped

For Tele farnd Gold
Loce Comdined/

Sermved Crérred
T deslie ST anAn

of every bhit of feathery growth, are
required 1o maka a mingle scraped os-
trich feather. As six of thess small
scraped ostrich tips are grouped In this
fountain of feathers, the aristocratlc
character of the hat—a Paris model—
moy be imagined. Under ths feather
fountain !s a simple bow of picot rib-
bon which repoats the whita note
mads by the draped white satin revers
on tha frock of grape-colored lans-
downe.

Not only trying io the extrome, but
very uncomfortable as well, s the
mode of trimming of & hat that is to
be seen, yet no mid-}Vinter miilinery

\

on the woman tall enough to ecarry
off the rather sensational mode. or
course, it Is impossible to lean back
against anything in a hat trimmed in
this fashion and one {s doomed to sit
boit upright whenever one slnks down
to rest. The hat Is a turban model of
old gold wvelvet with unecurled ostrich
tips in tilleul and mustard shades at
the back and & dull gold ormament at
ono side. The color scheme was sc-
lecied to match the slmpie frock of
mustard-colored lansdowne, a sllk and
wool mixture of beautiful draping
qualities, yet having a trifls more sub.
stance than charmeuse oOr crepe me-
teor.

type Is smarter cr mare distinetive—

Answers to Correspondents

LILIAN TINGLHE.
Waah,, Jan. 2.—In your
day on frying doughnuts

you muid: ““Thers are saveral frylog med-
fums on the market that have a burning
point much highor than Iard.™” I would
llke to use & "“botter-than-lard™; how can
1 teli what to wsslect? Wil you nams
thosa You know to be betier than pure
lard?

Alsy' T would llke to sak why when &
rocipe ia publizhed by you (and ths same
s 1n wil o bools I have read) the cup
is used for measuring. I may make up
a recipe and use b-ounce H another par-
sof may uss A J-ounce o for the smma
rocipe. One of us must be very much
wrong.

Waould ot bo botter to use the ounce
IMBARU e thén everyone wounld get the
same pr yrtlone Umially a cooffee cop
holds 8 sn nnd & teacup ¢ ounces, and
thesm ame arled considerably by diffarent
makern When cup measurament ia glven
we Arem D told what xine cup. Thank-
ing you In advante MRS P.C D

T is not possible for ime to recom-
I mend by name, In theso columns,

any particular commercial brand of
frying fat, or of other food materials.
I think, however, If you make a few
experiments with the high-class ad-

d frying oila or flavoriess vege-
shortenings that you may easlly

one to sult you. The best frying
medium should of cour: be odorless
when bheated below bumning palnt,
practically flavoriess (either hot or

«old) and with a burning polnt consld-
that of pure lard. The

erably abowve
Jast peoint can be roughly determined
by hoating nt the same time and lhl'
pimliur vessols equil quantities of Isrd |
and the fut to be tested and ::otin:‘:]
beging to give a "bluu1
2 burned smell. Pereonally
ving, because it is
Just y perfectly
strained than the more

golld fats and conseguently lasts long-
or: but I have also had very good re-

sults with a solid frying f:
Where puclal commerc prepara-
L t be obtalned, reasonably
can be secured by combin-

ure lard with clarified cottonseoed
Chicken fat has a high

er burning

point than lnrd, nnd If carsfully clari- |
1d be as freeas lard from ob-

taste. A mixture of lard |

and chicken fat, or lard and cottonseed |
oll, will a higher burning point

Just as a mixturs of
i will have »n buming
1 larid, but higher than

but

C irly good quality
oan be obtalned a o $L.50 & gallon,
and a gullon of oll should do the work

of esight or nlne pounds of lard In-
deed, a gullon of oll will usually “go
fariher” t the ordinary nominal

ot lard, so0 its uhe may
Y.

“10-pound p
be s double
Some couttonse

oc

howaver, glves

off an objectiona nell on heating,
though uaually fumes can be
carried away If awre {8 proper stove

ventilation or a kitehen hood.
This oll can also be used for salads,

and in liked by many people who do
not care for ollve oll. I have fre-
qQueatly becen asked for a recipe for
*“that cream  dressiag” by
women who “could not touch a drop of
oll," whan actu ¢ the much-admired
dressing was g but ordlnary
dottonseed oll nnalse, vVery care=-
fully seasoned to suit the particular
salad for ch [t was used, and with

n vaery ittle whipped croam folded in
y 1ast. Ewen when the cream was
oil haters have [requaently
to recognize the oll, and have
supposed it a “cream dressing.” This
iz particuiarl true of somaé of the
clarifled . “white” cottonseed oils that
cost $1.50 to $2 a gallon. A good white
shortening and frying fat, containing
less water than “pure” lard, and there-
fors more ecomomlical in use, costs 18
to 20 cents & pound

Do not misunderstand me as con-
demning pure lard for all cooking pur-
poses. It is excellent for many things.
Because a fat s “purely vegetable,"” it
is not pecessarily eltlier cl:u“ ar

more wholesome or more oasgily assim-
finted than =& carefully prepared pure

fat of animal origin. In fact careful
experiments tend to show that maost
nnlmal fats are mores readily digested

Aand assimilated than most vegetable
fats, :

In regard to measurements, it 1s cer-
tainly true that mors acournte, satis-
factory and sclentific cooking could be
dopne if recipes were glven by welght
Instend of by measure., As & matter of
fact, I think practically all German,
French and English cook books glve
proportions by welght; and, as all
chemical combinations take place in
certaln definits proportions by welght,
cooking by welight Is not only the log-

feal, but the only sclantific mothod.
Expensive cakes, for Instance, should
always be made by welght to aveld
“guessing™” and “luck.” In the domas-
tic science achool where I was trained
everything wns done by welght, and
in all the time of my training ana

practice teaching In this school, among

bundreds of students (budding teach-
ors, housekeepers, scclety girls, mailds,
school children, ¢te.) I nctually never

saw o single “fallen” cake.

In America, however, women tend to
s wnd to “guens” more. Com-
fow houssholds possons ro-

paratively
llable scales, and even those who pos-
pess them often do mot use them and
do not “think in welghts," even in do-

Ing marketing. You may hear women
ordering “a dollar's worth" of sugar,
or “a quarter's worth” of rice, or
cents' worth™ of chops. 1 have even
read printed vocipes calllng for “6
cents’ worth” of some Ingredlent, re-
gardiess of varyving prices In different
places or at different times, This lack
of “thinking in weights" tends to make
ensy the selling of short-welght pack-
age goods, meat, fish, ete. 1 have
known domaestic scales, duly Inspected
by welghts and measures authorities,
and consistently used by the house-
wifo, offect a very considerable reduc-
tion in grocery and meaat bills

8u1l, most women *“won't be both-
ered,” so that most cook books glve
recipes by measure as being the qulck-

| est if not the most accurate method

You will find, however, that all mod-
ern cook books give a table showing
the relationship of standard cups,
spoons and weights. *One cup"” always
MmMNLns one-half pint, level measure.
The standard tablespoon should Dbe
one-sixteenth of one-half pint and the
stundard tet »on is usually one-third
of a tablespoon, though =2 smaller
spoon equallying one-fourth of a table-
spoon Is also usad as giving more con-
venlent fractions in dealing with small
quantities. Most cock books usually
stata, also, approximate equivalent
weolghts: two level cups (or 1 pint)
granulated sugar usually welgh =a
pound; two cups solld butter should
weigh & pound, and four ocups flour,
measured after once sifting, should
weigh a pound. Thus knowinz what
Is meant, it is easy to transiate weight
into measure or messurs Into welght
An English cake recipe reading “one-
half pound flour. ene-half pound sugar,
one-fourth pound butter,” etc., would
means “two cups four, 1 cup sugar,
one-half cup butter,” ete. Conversely,
{2 you have a “cup” recipe from =
standard domestic sclence cook book
and wish to wasigh yodr materials for
greater safety, you can translate “two
tablespoons butter” ms ‘“ome ounce™
“one-fourth cup sugar” as “two
ounces,” *“one cup flour” as “four
ouncsy,™ atc.

You see really
very much confusion.
plut “cups,” as well as “pnts” and
“quarts,” divided In fourths and
thirds, can be obtained for very little
money. It is then quite easy to find
out whether your tablespoon is one-
sixtesnth or one-twelfth of your half-
pint cup, and to modify your measure-
ments to sult

Jangary T.—Ir will be Decemsary for me
to bs married very early in the moming,
and my flance Inuists he cannot be married
*on an empty M What would you

there need not be
Standard half-

sugpgest as a menu for such an early wad-
ding breakfast (7:30 A. M.) for about 15
persons? Thanking you in advanoe.
"WAITING."

Your fiance is quite right, and has
my sympathies as well as my con-
gratulations.

Most wedding “breakfasts’” are act-
pally loncheons both In time and form
of menu; but for so early a celebration

you might stick mora closely to the
renl “old-fashioned” breakfast Idea.
You shotld select things that can be

pr the day before and quickly
reheated without spoiling. The table,
too, may be at least partly prepared
over-aight so that half an hour's work
in the morning will be all thar is
necessary. Persopally I should ke a
meny such pa the following, which has
been highly approved by s numbser of
competent mascullne judges: -
Grape Frult or Macedolns of Frolt

RESTAURANT HATS WITH TRIMMING
UNDERNEATH MOST PICTURESQUE

.

Soft-Brimmed Models of Black Velvet, Hdged with Band of Skunk Fur, Have Soft Pink Roses Under Brim, and
Wreath of Tiny Buds Fall to Hair,

Maryland Chlcken or Frisd Chicken or
Chicken in Casserole
Baked Ham (Southern Style) Cr 4

Potatooy
Wailles oz Fopovers with Honey or Mapia
Syrizp or Bome Goot! Preserve
Light Rolls {rehcated) Coffee

If you can't get grape fruft or don't
Hka it, use cholee oranges similarly
prepared, with white (imported Mal-
aga) grapes or Maraschined cherrles,
or cannell pineapple, or all three. The
chickens {(ready prepared) can be
qulickly baked, if there Is time and the
chickens are tender. Or they masy be
fried th day before, and quickly heats
od (on draining paper) in the oven.

A wafer-thin silce of plok, juloy.
melt-in-your-mouth ham wonld go
well with the chicken, and the kam
would be "a good thing to have in the
house™ AanY wWay, for “smaergency
lunches” for tired h&lpers whesn the
excliement is over and peopla have

time to find out how hungry they are.
If fried coliickén [ too troublesome or
the chickens too elderiy, m casserole
would be excellent. If your easserols
iz non-exisiant, or not Ilarge enough,
or packed up as a wedding present, a
large bean pot will do the work It
would not come to tahle In any case,

Creamed potatoes with & Httle extra
butter, cream and seasoning will ra-
heat “as good as new™ In a inrge
double holler, and so will ryeast rolls,
In the oven, or In a double boller if
the oven is busy. If you have plenty
of waffla irons and a waffle artistg
in the kitchen, I think waffles would

be enjoyed and In keeping with the
rest of the menu. . The batter could
bé made over nlght If no wallle

nartist is avallable, pop-over batter can
he made over night, and the pop-overs

baked during the first part of _the
menl, The best of coffea and plenty
of cream of coursa

Accept my best wishes, and remem-
ber never to discuss any differsncea
of opinlon with hlm "on an
stomach.”

SWERET HOME,
bring my “maved up"
llst i¥ not #s0 ilarge as at
many agawered weok after weeks Tha
plum pudding, frult cake and the follow-
ing week'an desoription of tha flllings were
a0 “timely."

Howe
ent list

empty

Oz, Jan. T.—May 1
questlons to you? My
first. I find mo

, T'm sure you will find my prea-
rge enough.

1—W yau tell me just how
plaln  vanilla caramels? I have dizmal
failures overr time I atiempt them. In
What causes
to curdla on the bot-
atir it oftenT Could ¥
without molapeen™ Yan
the whaole procesa
a recipe for & tasty pump-

to make

white or brown bsugar used?
the sugar_and milk
tom?

Must I

have

The following gquestions aleo perplex me:

I —Whon making lemon custard or other
ples with beaten whites of eggas on top,
should the latter be put on when the ple
ia hot or cold, and should they be hrowned
quickly or slowlyT

+—Could you tell me what amount of
sugar iz best for two egx whites? I “‘guean
at it with wvarying resylts

E.~—Should cake be cold when tha filling
is put on?

1 have Istely Jjolned the ranks of the
“Neowlyweds,' and do falrly well; only
I find my cook-bookas rather wvague as to
detalls, and I Jove your recipts =s overy-
thing is so plain, 1 am hoping to ses your
cook-hook materialize some day. Thanking

you wory much for the help I am sure
I ahall recelve, “PERPLEXED."
I will fry to answer ¥your question

as space permits, In the meantime
your carnmsal troubls may result from
the use of milk in place of cream.
Either whita or brown sugar may ba
used. I will give you a detalled recipe
next week. I am glad you find this
column useful

I munt ask "“One Who Wishes to
Hnow' to walt until mext week for
her reply.

Boda Gocktalls,

Washington, D. C., Herald.

Thi= iz & mild and Innocent bevarage,
with rather a dissipatad name. A good
drink to serve either at the beginning
or end of ths day's round of calling.
¥l your glasses with lemon soda; add
n temoup of .rich rasphberry syrup and
a thin slloe of blood orange on top.

CHAFING DISH APRONS
ARE MADE “FRIVOLOUS”

@ift for Bridal Shower Is More Appropriate if Less Adapted to Utilitarian
Service—Dotted Swiss Is Used, Cut in Many Designs.
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APRON FOR BRIDAL SHOWER.

e I e

EW YORK, Jan. 11.—(Special.)—
N The bright particular star of ths
shower of gifts which svery pop-
ular bride-to-be receives nowadays from
her little corerie of Intimats girl
friends, is the dainty apron which may

be used for chafing dish suppers, for

afternoon tss or for chatty hoursspent
over needlework. Every woman sdores
s frivolous bit of an spronm, and the
more frivelous it I, the less suggestive
of utilitarian services, the more ap-
propriata will It be.

Yary fetching chafing-dish aprons can

|

|

Some Fzls ﬂr}r.w J

EW TYORK, Jan. 11.—{Spacial.)—

Underreati
N The trimming of thia very plotur-
esque restaurant hat ls massed

under the brim with a result that
is extremely becomling, even if a very
Httle bizarre. The hat s a soft-

brimmed modal of black velvet. edged
with a band of skunk fur, apd there is
no trimming on top, except the blg,

[drﬂbcd erown of velvet. At elther side,

Véry Chio-in

Fosing of Wings.

under tha brim, are big. soft pink roses
whbich nostle against the meck, and a
wreath of tiny pink roses and diamante
leaves drops softly on the halr under
tha hat brim,

Provided the lines of a hat are rvight
—the impalpahle thing called by the
millinars "the movement™ of the shape
—a tiny bit of wrimming will bo
enough to complete the ensemble. But

the placing of the bit of trimming 18

as important as ths “movemant” of the
shape, and a little distortion of line
anywhere can utterly spoll the effect.
This smart model of dark green plush
ts raklshly polsed on the head and the
trimming of wihite mercury wings ls
placed in thp cxuct spot tp Eive bal-
anne to the hnt. This simple yet chic
hat accompanles a cutaway walking
sult of mixed worsted and buttoned tan
boots in the new flve-buttoned, low-
top stvie.

be made of dotted swiss, cut In g point-
ed shipe at the lower edge and paneled
with Inch-wide llnes of very fine mn-
chine embroidery. Around the edge
should go a frill of val lace and ribbon
tie-strings may be run through an
embraidery bending, sét soross the top
of the apron.
Lace Frills Used.

Allover embroldery also makss a
charming apron and-there are new ma-
chine-embroldered batistes which are
particularly alry and dainty. A lace
frill or a frill of very sheer, fine em-
broldery should finish the edge, and
tiny pockets, edged with frilled lace,
may be decorated witn bowa of pert
black wvelvet ribbon or with blue, pink
or lavender bows, according to the
bride’s taste.

‘The little bride who !8 golng to take
care of her new home with her own
hands will apprecinte a top-to-toe
kitchenm annd workaday apron, which
will cover her frock completaly. Buch
an apron should reach well up over the
front of the frock and may be mads
with large nrmholes finlshed with pip~
ing, or have looegs sleeves fastening at
the wrist with a buttoned cuffl, as pre-
ferred. 'The slsaveless aprom s the
daintler stylo and most women prefar
{t, since the sleeves of the morning
dreas or shirtwaist are ususlly rolled
back during ~household dutles, and
apron sleeves are rather in the way.
Make the top-to-toe ap¥on of pink and
white, or blue and white gingham and
pipe it with white or with plain color.
Hound out the neck and finish It with
a piping or with a narrow turnover
collar and smart lttle bow; and be sure
and remember pockets. A big one at
sach mide, fust below the walst, will
add style to the apron and be appreci-
ated by ita wearer.

Large Pocketn Serviceable,

The apron in the plecturs Is for wear
during the hours devoted to needle-
work, and tha lowsr part of the apron
drawa up llks o bag, holding one’s em-
broidery, knltting or other fancy work
conveniantly and safely until one is
resdy to slt down agaln at ons's sew-
ing. This particular apron I8 mads of

AN IDEAL BUST

1= woman's chief charm, her most wonder-
ful fascination, nature's greatest Fift

Write Today for Newest Treatment
You Can
Have un
Idenl Bust,
No Matter
How Flat,
Thin,
Bony,
Flabby or
Shrunken

An Idenl Bast.

Develop Your Bust Quickiy This New Way,

Thin and homely women msy Dbecome
besutiful, perfechy developed, with = glor-
fously luxuriant bust by this wonderful new
treatment, which qulckly snlarges the bust
beantifies the skin, filly out hollow =snd

scrag necks and develops the bosom Into
the Hme perfection of wemanhood in full
bloom. Fiat-chested, usninterssiing women

mads fascinating; flabby, flaceld busts made
firm and exquisitely rounded; scrawny necks
and shoulders fllled out and made beasutl-
ful, raceful and alluring. Ths Madame
Mozalls Bust Devaloping treatmen: is some.
thing entiraly different IT IBE NEW IN
AMERICA, ABSOLUTELY HARMLESS and

guarantesd to develop the bust gulekly. It|

ia different from all others. No massage,
ne cupnu:fl. na vibrators, mo rollers, no
poisonous lotions or worthlsas creamas, no
vapor or het water baths, no cold water
douches, po book of rules, no madicines, no
Internal treaiment or lojectione, but a =afe,
delightful, effective ecompound  treatment
that will give you such a development s»
yon have craved with your whale henrt

Write st Ones for All We Offer Freoe and
Learn of Quick, Bafe, New Treatmsent.
All wa send fres will ba sant prepald under

plalp sealsd cover. No one need Enow thag

you are taking our treatment, as you ecan
usa 1t secretly In Your own privats room.

Do not delay, b one ApP will

convines you of its mgrit, As soon na It is

applied you will fes] ALMOST INETANTLY
iia beneficent sffect and note the tingling,
motlon it oxerts on the bust,
the splendjd devalopment It

. Write today, If really

dealrs to lop your bust Don't

send any m%m l&ﬂh o0,

BUITE 147, WAZEE

fokly.
§T., DENVER,

flowered pompadour allk and the jllus-
tration shows how the bag is made by
turning up the lower edge of the apron
and running a casing along the top of
this turned-up plece. Another casing
is put in the apron itaelf at thoe same
helght trom the bottom, and ribbona
draw up the casings to form a deep
bag, or lengthen out when the bag is
to be turned Into an apron, Two small
pockets of the sllk add to tha prottiness
of the apron, above the nesdlswork re-
ceptacle, and tha top of the apron 18
drawn up by ribbons run through an-
other casing.

*MY DEST RECIPES."

words the special merits of tha recips
submitted, but the term “dellclous™
should be used as lttle as possible, The
“dellclousness” may be taken for
granted. .
The contest
January 31,

closes for January on

Cuthing n Lover,
Judgo.

“Jimmy engaged to Gladys? Wiy I
thought he und Mabel had been Kkeep-
Ing company ever mlnce they went to
school together!”

“Qulte right; but she thraw him
down hard, ami Gladys caught him on
the first bounce.

Caah Frizes Offered by The Oregonian
to Women Readers.
Three cash prisea of §3. $2 and §1.

respectively, will be cifered by The Ore-
gonjan anch month for tha best recipe,
in different classes of dishes, submitted
by skillful housekeepears.

Intending contestanis ashould observe
the following rules:

1. Write briefly, (not less than 100
nor mors than 400 words), on one eide
of the paper only.

2. Write, first, the measurs of ingre-
dients; then give the method of treat-
ment and nDecessary cautions,

3. All measurements should be level
4. State how many people the recipe
intended to Berve.

E. Glve name and addresas of sender.
The prizes will be awarded by n com-
mittes of practical housewlves and do-
mestie sclence teachers, selecled by
Miss Lilllan Tingle.

The Oregonian reserves the right to
print any of the contributed recipes
wirlich fall to securs a prize, Manu-
scripts cannot be returned.

In the svent of the same reclpe belng
sent in by different contributors, the
one bearlng the earliest postmark will
be given preference in awarding the
prize,

]

To Ward Off Winter
Complexion Ills

(From The Queen.)
To keep the face smooth, white and
beautiful all Winter, there's nothing
quite so good as ordinary mercolized

wax. Rough, chapped or discolored
Ekin, Inevitable In this weather, &
gontly absorbed by the wax and re-

placed by the newer, fresher ekin be-
neath., The face exhibits no trace of
tha wax, the latter being appllod at
bodtime and wanhed off morninga.
Creams, powders and Tougss, on the
other hand, &re apt to appear consplou-
ouns at this season, becauss of alterna-
tlve expansion end contraction of the
skin, due to changing temperatures, I
ndvise you to try this simples treatment,
Get An ounce of mercolized wax st any
drug wstore and use like cold cream.
This will help any skin at once, and in
n waek or so the complexion will look
remarkably youthful and henlthy,
Winds and fiying dust often cause
squinting and other contortions which
make wrinkles. You can quickly get
rid of every wrinkle, however produced,

Tha Topie for January will be “My | by using o harmless face hath made by
Best Winter Breakfast Dish." dissolving 1 oz, powdered saxollta in 3§
Contributors may explnin In a few ! pt witch haze]l—ady,

—

Nearly a century ago

having only

applications. Try it and

imitation nor substitute.

Is Your Hair
Beautiful?

Pan:is perfumer. invented Eau de Quinine, He never
c]almed.zt would “cure’ baldness nor *“restore”
g‘;y hair. It won’t do either.

preparation for beautifying the hair and remov-
ing dandruff (the hair's worst enemy).

Itg merit and quality are proved by the fact
that its sales grew steadily, its popularity in-
creased yearly, until to-day the demand is un-
precedented in the history of hair preparations.

Men and women of culture always insist upon

ED. PINAUD’S
EAU DE QUININE

begause.it is the aristocrat of all hair preparations,
refined in effect and exquisitely perfumed.

Every reader can fest ED. PINAUD'S Hair
Tonic by simply sending a 2c. stamp to our
American Offices, 11 ED. PINAUD BUILDING,
New York. We will send enough for three

bottle frou:g your dealer. For your own safety
and protection insist on ED. PINAUD’S —take no

Write to-day for the free sample.

ED. PINAUD, the great

But it is a wonder-

then buy a 50c. or $1.00




