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MODERN THREE-TIER EFFECT IS |
LATEST IN FASHIONABLE DRAPERY

Black Beaded Chiffon, With Silver Flowers and Leaves, and Necklace Protruding From Hair, Will Be Pomﬂu
Black Taffeta Trimmed With Blwk Seen id Attractive Gowits,
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Cooks Throughout State Tell How to Make All Kinds of

WOMEN OFFER RECIPES
R OREGONIAN CONT

EST

Good Things

HE

lowing are recip
uted LM

i

in

readoers

connection with the Jesl
contoals:
German Cheese Cnke,
Threoe ounces of hutt
of sugtr, one und 3 b
flour: n baking
Filling—One

half cup of s
of cottage ¢
Hitle nu

mint

1EAN

BEmootn kil
douglf just

n nevae
In with I
on top, Melt
th udd omne

a
Butter
dough
flour

butter,
whitep of

till

#

AMoo

ir weil, L
ke very slow for
fore tak oug of
orn, G06
Dirdsnest Salad,
Six eggs, hines

spoonfu

BERnlt,

an equs
amount soning, and
make 1s, A mound of the
Bhred lny balls up on
it, murs 1 the vith henrt leaves
of head lottuce. a serve with may
ennales; chopped nuts are n ¢S] -
kled over the top, ter dressing is
PuL or This will 8ix people—
Mre, J. P. Broed, 101 At Seventloenth

street, North, Portland, Or.
Boeonomleal Omelet.

Thres yne-hall

ORES cup milk, one
oup breoadcru: g pl h sali, beat yolks
and w B8 Of egEw ¥ To t

yolks add breader
riously sonked
then fold
of

honted
tablespooanful
until the
browned.
tained by
ing each
hot plato

wili be :
—Nra. W. A nger, 188 KEast Six-
teenth satreet

Maucedolne Salnd.
One hox of gelantine, one otan
quart of ginge
SUgHr, two lem
Spoo salt.
table

onea

LJome
Sounk

Bor
put In sugar o
this beg
fruits,
Eothar
Erapen,
secded;
chopped |
spoonfulg of

In th
booen
uls

mixed to-
of w

sSmall tabie-

chapped cele three tu-
biespoonfuls of preserved chopned ein-
ger, four t: eapoanfuls of frulk.
Moig in i ut] molds, When readiy’s
to gerve pluce ench mold on lettuce leaf,
put ofl mayonnalse on top with o

©

stuffed ollve. This amount will serve 12

people, and 1s used ai a luncheon.—Miss

Patty French, €57 Bchuyler =trest,
Plain Fralt Cake.

Oneg cup tart apple s=aug unsweot-
enad; one-halfl aup Crisco, d or drip-
ping. one and one-half cups sugar, two
dups aifted flour, one cup ratsins. one
cup puLs, one teaspoonful each of aalt,
s0fa, Jomon vanilla, cloves, allaplee aund
cinpamon: one tablespoonful sach of

|
{ .

aocoa and Jelly or jam. Rub to a cream

shortening.
uce. Th
have

flavored cake and

Cream Cake.

Add jelly,
en one C
been

improves

COCORE,

the

ERUCE.
taka

of vin-
Eood-
with age.

one ond one-half cups
hulf cup sour cream, two
flour, cne teaspoon each of
5 anhd lemon.

Heat rs and sugar together until
creamy , wdd ereum, t flour In whic
sodn in alfted. Bake slaowly Frult and
n mny ba adde if demired. The
[ v eives this cale flavaor which
no other shortaning gives

Jelly Holl.

TwWo exge onge scant cup = AT, One

cup sifted flour, one teaspo baking

powder.

-

d with
rol . wWrapping it
—AMrs. N*W. Henders

Twelfth street, Albany, Or
Ham Snilad.

cups minced bolled
nced - ronst veal
three-quartars cup chopped

s, chopped [ine;
together with
*ttuce leaf H

Two
cup

king and scoop out

tha
This =snlmd
dish.

bonts,

good for
ive persons
Sixth strest, CIi

Also

for
2336

Nut Ronst.

cups ground

Two

grouidl hread cr 1bs, two
b L ono-fourthh pound M
y onions and salt to

moistened. Mix

Diress cken

w
wTrp
or

st 1lke
t

and
tTwo
with
enough to
in cheese

it
Just

it up
s fenst

will all

Ve

Frult Cake.

walnutls,

. sdlents, buka on

de oven Iin bread

tart Jjelly or cranberry
. L. Heaman, Whit

hole;

thres
peppe

1 Jelly and
dowel,
Waest

i

1150

ham,
TOAAL

aone
beef,
¥, sev-
to
onnaiz=e;

1 i beols.

or tha lattar, boll large beets, scrape
ths inside of
Mix with above recipe and put

mikes an excellent sup-

sandwiches.
—Mrs, E.
ty.

two cups
exgs, well
1tter, sage,

laste.
r bolling water over bread ecrumba
-

tharot

hour
Serve
Saude,—

inlf
an.

o Salmon,

English Chieken Dumpling.

vou would
make n
about the

salt

and
season At
clot boil

T

When done yvou will have
If serve
h the
Morgan, Lukeview, Or,

d hot the

flavor.—

fou

oups sugar, r

cup : iree cupd

x one len- |

weh cloves, black
mace pice, two pounds
e rronts, one gquar-

ind citron, one pound English
butter and susar together,

-bouten egg yolks, sur in the

mille then slowly =ift in the {lour,
teating constantly, Add splees. then
the frults and nuts which have been

conted with Tlour.
whites
baen Dbenten stiff,
which has been dlzsolved
quantity of milk. Stir well,

beat

after adding the soda. Place

Now fold in
of the egwEs: which

have

and add the soda,

In & aman
but do not
in

tins, lined with eil paper, and buke in

two cakes for one haur.

This recipe makes one iarge cake or

two of medium slze, each of
serve eight or ten peracns.

which will
4 cake

Is excellent for enmping trips, as 1t wil)

k Y e time. B
VEBRA E. BIRTHISEEL, Lents, Or.
Breagd Panenloes,

One quart sour milic, two caps hrend

abs, threes 8, one lev toaspoon

ono £ t one

lespoon mol dfuls
one tablespoc itler

Soak the bLread milk,
add salt and sodn and
add ti 1, with the mo 5, flour and
butter if sour cream g used for part
of milk they will b hay and the
butter can be omlitted Swest milk
and two ‘aspoons baking powder can
be used Instead of sour milk and soda.

good way to utllize =2tale bread
sa well as solr milk is to make bhread
pancakes Mra, C. E. Mowre Tilin-
Or., hax G50S.
Shrimp Salnd.

One can shrimps, oN ip shredded
cabbage, one cup sle celery, one-
half #lx tablespoons
bolleg 1 julce of one
lemon, =aspoon salt,

Was hrimpx, break into
Very small i- . S 6 over them
the juilce of il & lemon, add n cup of
cold water and let sta ir an hour
or two, Just before serving prepnre
cabbage and celery, being sure to have
both crisp: add shrimps thoroughly
drained and the whipped cream, to
which! has been added the salad dress-
ing, lemon julce apd salt-—Mra, W. H.
Slusser, 1285 Rodney sventas, Portiand,
or,

Ribbon Cake.
One-half oup butter, two
four egEs. one cup milk,
cups four, thres teRxpoons
powdar, ana cump aurrants,
oup chopped railsins, ohe-
finely chopped cltron, two
molanpes, two teaspoons
brandy 1olee
Beat the butter to a cream and add
the sugar gradunlly, Beat the yolks
of e i ountil Ught and add to the
butter and sugar. Next add the milk,
then the four and baking -powder
glfted tomgether Fold in stiffly beatsn
whites of eggs und bake
the Datter in tv calke pans,
the tho
ralgin oS8 and coffee,
hrandy 1 another caks
and whon place’ the frult 1a $
between piain ones, with pink
iclng or apple fel between them.
This cake wlll laxt for weelks, If it
Isn't put on the table too often.—Miss
Bertha Shadley, Bullrun, Or.
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three and

one-haly
baking

one
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two-thirds «of
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Giron,
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Y

The Flower Pot.

Exchange,

A new flower pot holder or frama is
made of gaulvanized lrfon. It stands on
feet, which prevent the pot from coimn-
ing in dirvect coniact with the surplus
water which so frequently collects In
the bhottom of the jnrdiniere It also
prevants worms (rom entering through
the draining hole. and by holdlng the
fower pot fur enough from the ground
avalds Injury to the lawn Each holder
= fitted with twyg adjustable hiandles,
which can be folded Inside or out,

dJellled Chicken Bouillon,

Cook a
four hours
it. Beason
celery sult

large fowl very slowily for
in sufflclent watar to gover
with =alt, white pepper and
nand st away to gat very
cold. Then skim off -all fat, which may
be used for frylng -potatoes or fiah,
atradn out the bones an dbit sof ment,

and return to the fife with & quarter of

tine that has
51, AK 500N a8
thé gelatine has dissolved strain ‘the
#oup and sot asida to cool. When cold
put in the refrigerator until Jelleg.

n box of
suaked -in

flavored ge
gill of wa

Enitted Silk Sweaters.

Knitted silk sweaters, thin, vet a pro-
tection against broeexez and dewe are
made for use with Summer frocks, A
short one, extending just to the hips,
mnade of fino white =ilk, costs about §20.
it is made to button to the throat, and
hag & wide rolling coliar. A longer one,
of brown, costs about $30. The sweater
extends well over the hips. Like the
other, it buttons tightly,

==
Blackberry Jam.
To 12 pounds or bix quarts of berries

allow nine pounds of sugar, that ls, in
the proportion of a pound of fruit to

* Pe=z]l and stone peaches

thres-quarters of & pound of - sugar.
Fut tha berrles In your preserving ket-
tls, crushing them with the back of &
wooden spoon, and let them come slow-
i1y to a boil. To avald the risk of
scorching it is well to put a thick in-
verted plate in the botiom of the ket-
tle. Cook steadily hal? an hour after
thay resch the boll, stirring them often,
and then turn Iin the sugar. Cook for
20 minutes after this goes in, havs your

ULTRA-MANNISH VESTS WILL BE
WORN EXT]E".NSIV_]_SLY THIS FiLL

Dainty Morning Dress by Bernard, of Paris, Made of Cotton Crepe, With Loose Lingerie. Blouse Effect—Autumn
Fashions Ge Further Than Split Skirts, and One-Piece Bathing Suits Are Usurping Man's Costums.

Jurs ready, and put the jam into them |
while bolling hot. Beil esch Jjur in
boiling watsr before filiing It or stand
it on & wet cloth or put a spoon In it
Any of these esxpadlents {8 a protection
ggainst breaknge.

If the berries are not sxceptionally
dry there will probably be more julceo
than the jum needs, and this YOou can
dip out and put vy separstely. It may

be converted into jeliy or Intu black-
berry vinegar or shrob, or cunned to
use for flavoring for pudding ssuces

in Winter.,

_Menus for the Week

Tuesday,
Creaam of L [
Ecallopen fub In slielis ) FRGCE,
Potato horder Creamod cumbers.

Breaded boof »
Cream

Flrown

Vel chonm In wity

=i,

bhacon and

Patuloe

Peas.

|

Rlce o
Raohcated lamb,

Fr

Peach Marmaladoe.

The smaller
tlex will serve for this.
Welgh the red and pitted frule, al-
lowing to every pound It three-
qunrters of a pound of sugar, and cook

or vallow var

the frait by itsslf for quartiers
of an houar, =tirring it istantly. At
3¢ end of this time turn In the sugar
nd It for 10 or 1& nutan, taking

off any scum which may rise to ths top.

Yeu moy elthoer put i+ up at this stage
or you may add to it the kernals of a
n_or g0 of pesch OPE

Ine, and the juice of = .
three pounds of frult, or U may put}
ndy

in a tiblespoon of preserving bra
for esver¥y pound of f’rull_ With any
treatment the marmalade is delicious,

There should be u good deal of extra
Julce und if this ia dipped out nfter tha
addition of the mugar and of uny flav-
oring und sealed In bottles {t miken n
fine sauce for baked or belled pud-
dings,

=*

Zafes? Ziing i
I~
Porrz eaza’y Fog s,

Juice. Then add two tablespoonfuls of
gelatine which has previous!ly heen dis-

\ solved and pour into a weat mold. Set
Fruit Tonst for Hot Dessert, on ice until] serving time; th sllp
A good dessert for childrén @ and . from the mold and serve with i
rownups as well Good anda L =
‘["Iz'.n;am. n?v-- v atlees of renl stale ad. Od]‘—" ét?‘,/.:”a’;".??;?yf’ _2:22"'4:‘2 T Embroidery Hints,
uet ixhtly whit h and n =
S‘lt;as.»:».—::lgj-\ ",_:(:‘]lf_:‘]f_' "(T-"":t.‘f-;“:\_l':g ARIS, Aug. 9.—(Spoclal)—A dain-|and watch chaln for the Fanl season’ entng, calton ERanns,
stewed fresh frult, such ms blackber- ty morning dress by Bernard, _Thess ultra-mm nish vests are the = -‘”’:"1-"-“;']-. i
rles, ranpherries ar tickleberries. Parls, 1s the model of white cotton |¥ery newest in French fashions for kol 3 ;‘l “'_k‘
Cover with a Leavy slopeware plate |STepe with tiny ved flowera and buds|F2il wear, but even the split skirt and Plaiied oot carer:
and sel in & moderate oven for a few [and loose blouse h lingerie wvest, |MH® ©one-ploce bathing suit have not arcund: o rpunlihe :,"“‘." -'."‘:- ‘.:,“ tho
minutes to allow the friult Juice to|It has a wide balt of whita satin prepared man to with phnanim s SEURRS SN R0 Nong. alde. SOt
L - - ) Mg i 2iioel Ity this further 1 it his cos- | T t will be beautiful work, firm and
soak Into the toant, Ladles, have you ordered your wvest i ke . without o pucker,
F=ias To give machine embroldered nock-
T = b d wuists o hand-
I JE ;U AI{ I{ A l q( ;El»l E |q I ( ,F Wrinkles and Grimfees, thita
— Muny wrinkled faces in middle age - ‘___‘;‘:.!‘
PLEATS SHOWN IN GOWN | st ei i s moshay SelAe wnch
" natead of using
BE. Every one heirs much of buste your muterial
B N — —=== R —— o¥es. Probably they owe much| oo ooy Tt
g 3 o - popularity to the fact that the § WAY. an s not
Paris COreation of Eose-Colored Charmeuse, Trimmed With Whits Tulle, produce wrinkles. Thas amile I &3 the hoops do,
3 creases the face Into dozens of o e SOTRE Snw To
for Stxeet Wear, ines does produce wrinklas. Grim. | gouyg .-l.r r-m;:Luﬁuiqr-;- - 1{:\'(:3]-!“ Lt
are in the same class i this| gp ha=sting is needed. Faste 1o -
os-lining smile. They should be diz-|is the m arlinl whera vyou beglin bug-
cournged. b tonholins
Many children, too. perform viarious -
little tricks with various parts of the
body which result In awkward or un- Initinls for Blunkets.
graceful habits which are later hard the blanke
to overcome. For inatance, the double- ragd
jointed child, who can bend his thumbs Ing of chain & or &
and fingers {n all direct 3, often doos . Outline antles .
0 to the admiring wo of his pl 1 fi1] In the with an outl
mates until his knuck are enlnr stitoh.
and misshapen. A blanket
The smal]l boy that can swing from/| the 1 t
his Wrms is sometimes chesred Into cal
diglocnting a shoulder, sven by his ir
eHlers, The little girl whose parents| ared lawn <
gmile at her when she walksy Hgeon | he made ve
toed” someotimes does so untll she hus| plain color:
formed = habli of walking with her|of th
toes turnod in. These ¢ :
ket with a row of
stitching at the Lop

' The Use of Trays,

A more gencral use of travs through-
ont the hou would r 1t in a distinot
saving of work if once adopted.
trays mhould be provided for c
the table and putting away the i

Llanket,
e

Veal Jelly Mold.
Boil a kKnucicla of

verl

n

tender,  se with a ul ot
for holding Jelly glasses or pre onlon julee, sult, pepper s le cel-
Jars to be filled, and fTor ocarrying|ery sailt Cut the meat Liotaes,
furniture polish, floor wax., gloss and|chop It fine, return the to the
motal polisherg and cleaning brushes to| lguor and boll until d “to haif
tha scene of hou saning oetivity;:la pint Weat A mold d ulice the
smillier ones for holding an assortment chopped meikt in lavers with hard-
of bottles and dars the drensing| bolled ez ™11 the mold with the
taible, Tfor spong soup, boric acld|liquor and =et away to ¢ When
solution, cotton, wote, for the wet It may be sllced and served with
bath, and for odds nnd ends salnd.
sgrews, nuts, bolts, ete, w r
occasionnlly found about the house and
ars apt to be thrown away uniess some Pienle for Mother and Baby.
receptaclie be at hand in which o pui A ETREIT loa ' Chaatn. Treatar- will solyd
them, It s not the actual money value the problem of k-‘----h;: the babv's milk
of thone trifles whic makes it advis- sweet. Prepars ;h'ﬁ milk and IMORSUTe
able Lo save them, but the trouble of|; 0 the bottles In the usocal manner.
replacing them when needed. And last. Then plaoce in the ¢an of the Freszer
A7 don't forget the tray: for sniled|yeh sracked foe packed sronnd lt: hut
spoons, egrg beater, pastry brush, ete., no' salt An aleohol lnmp and 8 smail
tobl’!m“d at one ade of the baking| .. “¢of heating witer completes the
table.

outfit, which makes It possible for
mother and baby to go op & plenic with
pleasure und zufety

Apple or Crabapple Jelly,

Quarter and core rips arabapples;or
any well-flavored tart apples anod heat
slowly in a preserving kettle. Unleas
they are juley add enough water to
protaot them from scorching and cook
atl a gentle simmer until the apples are
broken to pleces. Put the pulp Into a
flannel bag and let it drip. If you
squeere the pulp the julece is likely to
be cloudy, Measure your julce and to
wach pint of it allow u pound of granu-
lated sugar. Put the julve on the flre
in 4 clean kettle, cook It for 20 minutes
after it comes to a boll, akim carefully
and add the sugar. Let the jelly return
to the boil and cook for one minute
and: take from the fire. Huve your
glasses ready und AU Immediately, but

How to Lose Your Tan,
Freckles or Wrinkles

(From Woman's Tribune.)

A day's motoring, an sfternoon on
the tennis ground or golf Unks, & sun-
bath on the beach or exposurs op a
seq Lrip, often brings on n dsep tan of
vivid corimson aor, more perplexing mtill,
A, vigorour crop of freéckles, A vary
necesaary thing then ls mercolized wasx,
which removes tan, redness or freckles
gquite easily., 3t Hierally pesls aff the
Affectad skin—just a little at a time,

do not elo=e or attempt to cover with there's no hurt or Injury. As the skin
parafin-until the jelly is entirely cold, | comes off in almost invisible flaky
particles, no trace of the treatment =

Prunes in J‘_."!_ shown. Get an ounce of mercolizad

wax at your druggist's and uss thins
nightly as you would cold cream, wasli-
ing It off mornings. In & week or so
you will have an eantirely new skin
beautifuliy clear, transparsnt and of &
most delicate whitenesa.

This ia a new and appetlzsing way of
serving the old standby—atoewed prunes
—and as L Is sometimes impossible
even In Summer {0 secure fresh fruit,

-. the housekecper willkmzlpreclu{e this gty ot O

Z’ 7 .f? etz} . recips. Wash and soak the prunes for Wrinkles, ®*o apt to form a o sone
= =& e pS. several hours. \t'-'hen very soft pour| son, may bs “tlnsllt'h lu}d q\;ickl)‘ e -
= off the watér In ‘which they have| moved by bathing e [ace in a solu-
=, > é’ Crolerwoed & Lvclar oo =oaked ang stone the prunes, then re-| tion of powdorsd saxollte, 1 ox., dls-
ARIS,” Aug. 9.—(Special.)—A new |charmeuse, showing =n now ATrange- | tyrp to the water mnd simmer slowly | solvea in witch haszel, 3§ pt. 'This In
strest gown by Wingrove, Parls. |meat of pleats. The trimmings ara of| for an hour. Sweeten . to taste and| not oniy & valuuble astringent, but has

shows a4 madel of rose-celored 'white tulle fiavor the julce with a little lemon & beneficial tonic affect also,—Adv,

£ S




