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rlasg oang I.l‘ howaver, Bafes And more
satisfactory for the housékeeper, Prob-

ANGORA SWEATER WITH JAUNTY TAM |25 iz comx woniz xess i | NORWEGIAN APRON HAS
HAT DELIGHT OF WINTER MOTORIST | e founa he e "= = ATTRACTIVE FEATURES

PORTLAND. Sest. L.—Will you kindly re-
g":" ;ﬂ.’,’,” tor imitation Worcess tefantre
as - ou v AT Or mors
Smart Cape of Boft Brown and Waistcost With Collar of Brown OChecked With Black Suitable for Football || 1 #ina 1 hava misista “.?‘n"ﬁn& !L; White Scrim Edged With Cotton Torchon and Oross-Stitched Is a
Enthusiast—Dull Gray and Tan Garment Innevation of the Past. I don't Fethember givitg the recipe Pretty Copy.

under the name ¥ou mention, but per- z
haps the following &store sauce is what
yoi mean. If not, pleass write again. i
I regret the delay in answering your
question.,
Store sauce, of the Worcestéarshire
sauce {yp fie quart vinegar, oOne-
half oGuhes cayehhe, thres ¢loven of
&garlle, crushed or chopped wory fine,
slx anchovies, mashed, 12 whole cloves,
brulsed, three blades of mace, six all-
spice berfies, one small bay leaf., Cover
and let stand thres or four days, then
rub all that will go throuzh a sleve
and add one cup port wine and one cup
Chiness soy, ¢orflk up in a demijohn and
let stahd two weeks. Then put into
smaller bottles, cork and sesl

I must A&M other edrrespondents to
walt a little longer for thelr replien.

FOR
ECONOMY
JFASHION

LTH

WISE WOMEN
KNOW WHY!

Nemo, No. 520, has

all the ease of a rubber
corset with none of its faults @
—an ingenious new idea,

N

A Bit of Cheese

O.N'E ef the culinary anxieties of the
young bride is whet she térms her

husband’'s érratic tastes and abnormal
gppetite for cheese. Particularly, if his
bacheiorhood has carried him into res-
taurant life. cheossa has formed a =ia-
ple feature of his dally menus and a
component part In many of his favor-
ite dishes.

On the other hand, the bride, newly
come inte her housewlifely kingdom, has
perhaps been raised In A home where
good plain American cheeae was served
at reguiar Intervals and Phliladelphia
créam cheese or Swilas cheese on rare
ccensiona,

Ths cheeckes most Crequently served
ns dessert are Edam, Roquefort, or some
of the softer cheesas, such as Neu-
chate]l, Brie or Camembert. Any rich
chease is suitable to be served with the
Black coffes, and with It should be
passed elther piain, unsweetansd wa-
fers, fresh mnd crisp, or water crack-
ers, 14, hard and rich cheese ghould
be gratad, |f whole or passéd with a
chesso scoop, if saft. Serve soft cheess
with & knife.

With the green salad that follows the
roast, sandwiches of vetry thin brown
or White bread with grated chsaess are
IHeed, or cheese crusts or straws. Grat-
ed chesne |z nleo sométimen added to
celary salad,

Another dalnty way of serving choese
is to make Phlladelphin crfeam cheend
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BEGIN CHRAISTMAS APRONS NOW,
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Inte small fiattened balls, like the — :
eraam walnut eandles; putting half of a N attractive Norwegian =mpron,; with cotton torchon =and the cross- A
walnut meat on each side, To miake this A has bean pleked up in one of the | stitch pattern is done in shades of 2
cheesa thin enough to mould, add a iit- fascinating Ilittle villages that|blue, red and green, nccording to the .

{le éream or milk to the che#ss and aba- 2 = . i g - = 3
mon With salt and paprika to taste hesd every fjord In Norwhay. The | eruds Norwegian color scheme. The 0
¥ > %,
Berve these balls on hi’::\rtl of lettuce, | Oristinal apron wes of coarseé canvas | shape of the little apron, intanded for "
or pass with the lettuca Other wvarie- do Norwaitinn Infe around | sewing wear or for presiding over the .
tiex of nuim, chopped and mixed with genuine peashnt c¢rods- | chafing dish, 1s rather unusuail, the .
the fheese, may be used for the balls. for detoration sgquare bib forming a striking con- .
The vrafda of anit chasne Lhat voma The copy s of Wwhite scfim odged | trast with the pointed lower portion. .

- — = = = . = = in small jaks are slwdys a comforting
ArQora SNegrers Come NoAr (77 Toe Apd Aeysicort Shmaler resource when the unexpected happens

T Ry S e S | 2nd the housewits 1a looking tor mate' || EX PERT. GIVES SEVEN
BRIDES, belg vary modern and|with black: A bBand of the checled ma- ].md beautiful color ¥ers la a|rial for a sandwich to serve with the 4
B smart If style, this angotra cape |teridl edges the desp eape. When it i3 | Ereen white I awenter for |cup of afternoofi téa, orf tha after-the- GR ! PE J‘[ ]’I(:li lt E( :I l ' ES

swWeater leldch Uy wWarr styeciall " " it is matched | ater supper.”
sweater 18 deMghtfully warm for | specially c¢old the callar may stily ey iried Ohksse “BAIIE  ace  delicibus whHan

£ snap-

by an ang:s

-g fo2ant - heras .
Winter motoring or for sitting about at | {astensd up about the throat and the | S .." ") Tha sweirt- | Korved hot with salad. They call for e A S e e e D
football gotnes and the 1Ik& The cape | S*P drawn across the walstcoat. &r nCoott

EOorn
1

l¢t of dark | one cup dry chéeke, grated; thres drops
worsted. short | of Worceaterahlre Lo whites of two|| Lilian Tingle Tells Mathod Recommended by United Statss Depat‘hmeht

rment ja past and gone, and o]l boots of tan | aggs, well bentén; of salt. Mould of Asgriculture and Mentions Others Not geqnim‘ Q.relt. Attention.

Ty ¥ f -|e=r 1
3 & BofL Brown in lofie and the waldt dry of the dull gray and tan an green and |

ouzh

-

coat and collar nre of brown checked

in gréat dis-
ro often

| the new angora Bw tars are in soft into soft balls, roll th bread crumbs, |
= e ————— ———————————= [ f}l] wire hagkeét and cook In hot lard|
FY LILIAN TINGLE. boiler, as In method 1, and heat one
s Choess clikes to be used for the sime 7 f y 5 ¥ § ering point Tlien drive
=d crock peldom satis- following recipes for different | hour atl simmering pol
£ k W t C (] t fuo & tve less wall | PUrPOSe are mide a8 follows: One cup I y
in tald medlum, so e eir v calle for less cath than XNo. 1, and gives
ns €exrs 1o orrespon en S tioual ".'!m.g;lr is mn sdvantnge. 1 can- | 09 Dulter, roll out as Lhin as pasiry, cut reply Lo humaersus requests. The |, ..o gaticate fDlavor ane texture
o
< a llght brown. by the Tnited Btates Department of Method 7. Wasn, crush and hesat the
Long t 1 § sa flavy but your di 11 pleklen will have a > Method 7. 1,9 h and heat th
o bolllng ustally impairs tha f] or ] - Agriculiure, and while it cails for more | fHult Simmer 30 minutes. Crush, drain
; £ 3 ut - ~. T v cRre, kil and wvaderstandin@g of the | And aquecze. L8t asettle, réstrain, then
Impfoves in the bottle and yours may | Pt them 18 vinegar « vinegar and f ‘-’_ 22 iy : L o 5 e
mellow as it ages, “Sugar-to-taste” \‘\-:lli:r‘tfgl‘hl more i1l between the lay- WAR HURTS PUBLIG HE“LTH underlying principles, It givés perBaps | add ene cup of sugar for two gquarts of Nemo l!KopSmice"
|.1£.-rh is rather dangerous In grape jiles| =F8l: be
t

—is the corset-sensation of
the season. Different—and

i
life and consequently the im- until brown.
B the thri . 0 4 home and wax the corka This mothod
j oy hat the mddls | 19U, pinch of eayenne. Mix with melt- 00 ghips JuiBeshle, s i o
f course, sFuarantes thelr kasp- in round énkes and bake in qulek oven {iret method 18 tha oné recommended than No. 3.
of the julte. Grape Julce frequently | f2irly good echance If you wash them,
ure thev ars well coverad by - the best (lavored and most wholddome | jJolcé. Boll § mihutes and séal at once
making. It your concord julca la too| '€ Vine

sar and then do your best to Physician Advises Americans to Ie- julce. Home of the other methods may,
souf why not add & Iltile sugar-syrup, | tXclude

ha nlr by the use of hot melt- be mere convenlent soiné- 1
r ‘-
rahent and rebottle 1t? You might try| 2d paraffine or a thin layer of eotlon- straln Interest. betier adapted to particular

Audtumn Recipes |

i small quantit ¥ oti't savy W seod oil und keeping the crock cloasly Ty x FIRpeL | bett €W cons
is wrong with 11|:.‘ “Black ir St “:FT covered. ‘The paraffine is probably | HARRISBEURG, Pa., Oct 11.—Dr. Sam- a. 1. Use ounly .cleén, solnd, JINCE  HONEY — Mal thick | s I - ke
e - < | best, would nsed 16 be Temovaed | el G Dixonh, Commissionsr of Health, rened grapes, Crdsh tham, cold, Q" S Y T e perfecthna fﬁrﬂ‘ie “basque"
sults | Bnd T tad when you tnks out any | I 8 talk on hyglensé and health, sald: pross-or in o strong, cledn,

eyrup of thres pounds of granu-‘
fed sack, letting two per- |lated sugar and one pint of hot water.
the ends in oppomite direc-| Let It boll and add to the syrup threo
ntil the Julce is thortoughly ex-|large quineces which have been grated.
Heat the julce very grad-|Hoil all together for 30 minutes, then

lurge double bolldr, or a|jadd a tiny bit powdered alum—
in hot water, to a téemper-|about the sike of & green ped,

'Ia— pickles. though by trking out o glass “With the greater portion of the
.l"'f'l' jar or two at a time you need not un- | 1P8EE In thé nowspapers devoted Lo the

chre as|coOver tha plekles 80 ve n. Paraf- | naws from the fields of confliet, It s tlons
sltL ”” 111Iv-tﬂl\ fine or cottonsesd oil for . mxclusion | Inevitable thiat the Interest of the Na-
of alr from pitkies in barr or orocks | Hon should be ceéntered on the titanic
in orfh-r to prevent sofie & has béen | Struggle now waging, Modern faclii-
recent cpedsful ax- | ties for the pgatHering fnd transmis-

effects.  Four splendid Kop-
Service models:

For Full Figures .
MNe. 551 and 552

Slender or Medium ' $5-00

BT
ature and u?“v‘:
flavor dnd keesping gqualities)
housekeeper usunlly can or

AM answering ¥« out ot

vour turn, as your

i

T g 7 . Dida w apoil tt col 180 dagrees to 200 degrees = -
more urg zoma, of ¢ Yok “,'}_0:“:':; ‘iru;meur"l:,: ken on  behalf —of | Blon of néws make it posaible for all 1eif. Note that bolling polnt L - Half a pound of PP D51t e
robabily WETe PEA EnRwel Nteanisy Yoo z by the University [ 5f us to famillarize ourselves with the|should +ot be reached. The julos|Dftad crumbs, Half & pound of finely

. Or you overmeasured yot 2 say what coldr It ik - Wheh you of !Il.mu.n Senling pickles in | detalls of the struggle. The strictest c¢hopped suet, a quarter of a pound of

Other Favorites

should steam but not boll, Use s thet-

of pénnorshlp doea not forbid ths pub- drisd flour, the rind and the Juleo of
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ripe fruit and too much su spenk of its “biting™ thé throat lika mometer if you have one, a8 the flavar | o e men 2nd two esgn.  Mix together Nes. 522 and 523} 00
it ’ - ¢ . > ane A SEn. 4 . -
;;“"z"; "“f ' : n : “'Tl'*‘”-‘";‘;’li'““‘“": i_}:'“]u hl"”" I‘el.rl_ Picture Hat and Ostrich :::t-::‘fnf-;.p"ge oy i <o g IF:::I"'{L _1“11' “';mi: '“ ;:::‘:f?ﬁ ﬂ‘lﬂ;n"-jllr‘:il:'\ well form Into dumplings, tie in cloths Lastibops Bandlet 35
ou might us 1 rary sharply neld, s st stumg T D 8 p f
S Youe | fait t It 16 astFliwent end ‘.KP.L__,RJ_“_},,._. Plumes Return. -;1“ verges tpon the miraculous, this| from the sediment and straln thfough o ROk SWE ST H&.;&slc::*:?da.:k“ 55 00
s difticult to get Ju: I8 no_need to Have any loas In|| —m———n-——BmDFmp"H—"———"""— ::?«}:;” :\?m!rer?l; “bthe h“&‘““"“ tible| o flannel jelly bag. Fill sterilised bol-| Oyaters and Tripe—A palatabls Sun- The New No. 50418500
R A i et a0 e You can try modlfying the yd et 4 Rs DEEN mAde but & faw | tips or frult Jars, leaving & Mitle space | day morning breakfast dish during cold Pririandy t 5-
texture, the fiaver would not be 18 sliggested at .. GF YOU mis‘n:[ Small, Rakish Affairs Are No Lofiger hotira previoud. Wa pay & price for If,| for the julee to expand on heating: Bet|weatiher is n combination of ovaters N
good, and while It might keep all.p ¢ by combining it with apple In Favoer With Some Smartly- l’“*‘-‘“‘;—'r- Rren.l.er than s generally| on a rack in a wash bolier or stoeam |and tripe. Boll until perfectly ~nder . 3 >
it Hlttle more risky sugar (see preceding Answer) Dressed Women, apprecinted. Continual depressaion of} soplker. If the holler fs used, fii1l with | ane pound of honeycombd tripe and cut The NCI'BO I5a I."ll'.h glﬁ Df
Py u y, and the sxpense or :-HH r:u'.}!n! use it in place of vir r mind redcts upon the body and Inter-| ould water to within one Inéh from the|into narrow strips. Place In a sauce- mf it d ¢ 1 mﬂ‘ tout
be  Increase without cofresponding (‘B DuMiting up some sweet plockies or feres with lts functlohs. Dwelling|op of the bottles. Heat gradually But|pan one tableapoonful of butter and one comiort and style e stou
i - sploed frulf. Hafd pears oF apples put| 5o +essesesssesy |Upon iHo NHarfowing stories of peace-| 4o not allow to botl. amall onlon, chopped fine. Cook under woman, and a P?-ffcd- corset
next npple spleed dr unspieed grape Juice S e e - - S ful cltiey devastated and death and Sustained Heat Néeded. a cover until soft but not bhrown, Add 2
make delicious presérves. Ths g / destruction stalking Erimly over = g nerd & - - one tableapoonful of flour gradually, for the nle.m‘]cr, as well.
fouind in the grape Jnica Christian lands cannot help but seir| The Julce H".n“ul;.hu no botter than )., . waif cup of milk and when they _—
| n were probably naturally the most phlegmatlo soul with horror | When It w SRE R “psmgﬂ begin to bell put In the tripe and SOLD EVERYWHERE
| daposited vinrbie oryatala” rather than With thess vivld impresslons contin-|t0 200 degrees Fahrenlelt. and the |, uiues.  An soon as the gills of the pakieoaaiiindoy
& preservative, Buch ofyitals are fre- ually before Hs diy after day the most| Water ou the bottles may 31“”‘“‘“-- oystera curl season with one-half tea- Nems Frglosic-Faskisn lnstitate, New York
: L1 ¢ uently fouind in zrape jelly. “Argol® Seréne sufroundings take on a dire| DUt on no account attually boil. If the| ,aonful of salt and a dash of pepper, SO DO OO CCIRIORICIO
- all quantits “tartar” deposited on wine casks=is aspsct. Pedce wnd quistude are Im-|temperaturs i3 too high, the julce 18|,,4 werve—Copyright, 1914, by the Me-
the best proportions, i} riow materinl m. which creatn of possibla. less delicate In flavor and Is more BDLl|olure Newspaper Syndicate. = e _— = .

a tregular batdh
sh off the rest, or you ¢
It bit by hBit, as

E 1% ARAE out REABE ol Stk cloudy Sanl Ak soon As tha
{11 quite posaibly deposit aclid crys- |
tals as it “ages" I hope these sugzes-|
a apple peelings on !lt\r'\ and tha grapeée julde notes may |
tartest and least ripe you out of your Aiffienlty In une[
l can’t tell you the exa el Ry or anotlier t it ie not so very|

nn I ¢ i rilll,l 1 “presecrib for grapn julas or|
think ¥y ¢lse without seeilng the * !

above, Let me know if you néed mf:ﬁ.:a
fuice

“The effect of a to be —
who nr;. unusually ]t.l;t;L:u:n:E.‘ t::;z proper temperaturs I8 reached. If bot- Biscult Ha?d“lp.hf'.—!-llu‘l lb.’\.ﬂt!u?t (E"nr.n ;‘\‘;‘H .1.;1:1‘?‘2 and F:\T‘?:‘l'! \:‘h!lr- hot
may be positively dangerous. For|tles are used the corks should be new |dough very thin—about ke ple crust|For filing take squal or CHiohas
those who are aged and infirm jt is|and sound, and should be soaked in|=—and sprend with buttér. Then r‘o..!un\: PORBERER WL Ry A
cartain to redult in marked physical| bolling water untll soft After being another and put .on top of thie _:.u' pepper, molistébéed with may-
as Wwell ms menilal depression. The | driven Into the bottles they should ba|out and bake in quick oven., When
connection hetween the mind And the| ¢oated with parafine or bottling wax.| — — e — = : . a —
nérve centéra which control the witdl Method 2 Cee only clean, ripe,
organs is of extreme délicacy and ia| Bound grapes, Heat them, slowly, In
ittle undérstood. Cértain it 18 that|® crock or doubla boller, at the back
continued meéntal disturbance la often| of the s“ove, or in a slow oyen or In &
the forerunner of serfous bodily sil-|fireless cookér. When the skina are
ments. tender gt.aln through A4 jelly bag. Add

“While it'is not to B& expected that| helf as much sughr as you have Juleca.
any oena will entirely ahstain from | Heat until the sugar is disscived and
keeping the run of the war, it ia well| the julce Is steaming aml simmering.
to exercise restraint In this regard. | But not actually bolling; then seal in
Do not ailow it to monopolize wour|sterilized ceanas Iike canned frult IT
thoughts. ‘he cultivatién of optimism | #terilized hottles are used, treat the

AN S8
<'ne-th!rfi |
two-thirds gr ape = 1
not work, try *half and

|

rurn.\‘

t

the lattar proportion you
need a little additional
v withonot first. This
1 very helpfal with
verse jfelly and has the advan
costing lttle mid Mving a thor

CHELAN, Wash.. Oct 1.—Wil you kindly
uEh your paper a recipe for pep-
1 medt and DD E

I have no recipa for kippefing meat
or fiall o1 A domestle scale. Perhaps
. ; h -~ ~ . : some reader may come to the rescue.
wholpsome “pure fralt” (though “mi Diréctions for smoking fiah or meat

fruit”) product. It also helps you 10| onansad in thess col
J do your duty teo Oregon by using more ﬂ!:lﬁ‘,- I -thlnk‘ °8¢ columns not long

- - gt and & cheerful view of life iz at mil| corks ns deseribed above. v . LIt
,"”"."l '":\ r:"’;ﬁ“},:rfpgi‘;‘rﬂ;ﬁdm"!‘;;;'; times desirable; under the present cir- Method & r_"illmz zwtll:u;:lshed. r(lipq_ —And Gordon says Rat:, is Rats
b A et ; PoRT = 1 : d grapes slightly with a wooden " =
ey J 3 | ye| PORTLAND, Dot 18.~Will you please ctimstances It s the best of health| found g ! - X
!t‘n:“:b.l,::lj :;:\:.I;eg;:‘u;;\u:?riuri‘::?;;::n(a | publish ds #oon a8 eonvenlent dliectldns for irifurance.” potato masher. Simmer (but do not even if they are called Aleutian

- making aquince honey? Thanking you in
the julee i :}ra.“;:ll‘?‘l“:th! A | advance AN APPRECIATIVE READER.

ang nuts and a e K i A recipe for dquince honsy appeared
as liked) ‘it_‘_”'-i_l’“’ Lo “[“:‘r:‘_: in this column Oclobér 4 rm-’:I khle‘:-.fort_i
" _Also 8 glass ‘i“"_“"l' Of_F®lcannot be repeated at present I am
\‘“-‘-1:1_ he *—'x‘*'l-"_"‘\_ e ')("‘]“1 sorry to disappoint you, but you ean
“meit, if you make nny ou colld| nrobatly get a copy of the paper of

make use of it in frult punch,|:3..4 a 4
seart, “iam cakes” pudding thet date from the business office.

Ba ome-mads marshmallows, so

there 1s no need to have any *Joss” at| PORTLAND, Ssol. 30.—Will yot pledse let HIS 1= going to bhe an ostrich sea-| feller agaih leads the tax 1ist, as issued | kinds, but is less easily spoiled by a
al e through the columts of The Sufi-

(1) Whet causes my graps son. Al slgne point thal way,|yesterdsay, the asséssment books show-| “hit or miss" worker. It can be dlluted
N Lo form & Eroat of |And an oftrich season medns pienty of | \N& _thAt his personal property 18 rated | for ordinary drinking.

I ecoverad it with puraffine | pleture hats. Waomen have grown a at $5.000,000. James B. Ford is next, Mesthod No. 4 Frephre and haat tha
Pleasa et mo know It I ”‘“‘i!ul dras. of the & == ¥ with $3,000.000, and Miss Eleanor De| fuice as in method 3, but add no sugar.
il vickies that Are now gooll to eat Q) MTAg. o w0 smart, small, rak-|Grarf Cuyier is assessed for $1,000,000.| After straining let it got cool and set-
ois this yess, bBoth RO Dy nitting them into a|lshly tipped hat whick, after all, gives| The recupitulation complied by Law-| tle; then place in bottles or jars, sst
m—the firat lot e sald :h,:” &n f'r'nr::r‘::;“::“;r’-‘ﬁ:‘:; a suggestion of hardness to the face |son Purdy, president of the Board ofjgon a vack In & wash boller as in

b ‘f”ifk leave thein in the crock that | ATESr And softer effectas are showhn Tax Commissioneérs, shows that the| soihod 1. Heat gradually, letting the

!':“;‘5 l].‘.:::: is they get soft after a|nmong the more dressy hats, suitable :;l_‘:::itl:c' l;iihéno ;.';Jl;l’ti- -?;:iaamnnu water actually boll 10 minutes Seal
color nor | 20 : e s axe kept them olher|ryr wamr with handsome restaurant d - °| “.I Ho rabdctal # total | while hot. This Is less deliente In
Jition b | YERERIDE DRLSRE LGN _Inth giats JAr, Ay ces not include special franchises | nyvor than that prepared by methoa 1.

¢ q frocks and velvet and fur-trimnmed
- BT ering. wilh vinagar and sesaling whon théy SANINES | cortifiea 1 AnUAry i
-_Q‘r,',‘;r_‘j_“d;'\ wire £U1) f1Fm, But Iy akes too many jurs. | thilleurs. - v . but does Inciuds| .. o little lers care k& regulred.

boll) for about 30 mintutes, then erush,
or squesze as In_method 1. Etrain,
ieat and skim ths juice. Add one

JOHN D"s _TAX H'GHEST ] cf msugar for every qumart of julce

Rockefeller's Tersonal N r n Lo: the sugar dizsolve, holl § minutes,
R and seal while hot in sterilized cans.
Froperty Worth $5,000,000. Julece May Be Diluted,
T Grape julce made by this method 1s
NEW YORK, Oct. 1l.—John D, Rocke-| not as dsilcsgte as xome of th¥ othel

slove aft
few ral
Lot

Seal.

For Aleutian Seal is seal dyed
muskrat and the

GORDON

Pure Fur Law

-

L e e e I = e

B e A S Sl S St o ]

Feathers Never More Fanhionable, :

L e e -

PORTL \\.

T.—Will you pieass
abao grape julce
11 probably be of in-
alsa. [

demands that every skin be called
by its true name.

So to Gordon and to us, who
sell Gordon Furs, “Rats is Rats”

a £07.613,690, the tentatlv b ’ 5
| I tpve received much benefit from your Datrich is used not only in the curled ,‘.f ;-uus'e:ln!; of t:brnorn:lo;:“‘!“mn: Method 5. Washrplek and place the
| enlumne MRE. W, R. variety, but also in the split and = grapes in o granite kettle with as Tit-

The Increase in the asseswed valie

The crust you refer o may be partly | braised osirich siyles. Fringes of|g¢ ordinary real estste is $138000.000

tis watier as wili prevent scorching at
sugar and partiy tartarie crystals, The | split ostrich hang over the sdge of vel-

first. Hring Jjust to bolling peolnt

D as & i o . s
former is diue to using teo high a pro- | vet satlors and tall quiils of braised wii:em:;e‘ I;‘K:: l;;t‘gfn‘.lag:nionuin:g Mash and drain ave:— night: Rsahéat, Sgaldyedmuskut, WB ha\re a store dD“’I‘itOW‘n
| portion of sugar in jelly-making; the |Ostrich sthnd up from velvet turbans.|$130 000,000 of thé total incresse bring to bOii’iDE‘PD‘ﬂ-- bt‘:ll‘ 1?’ ﬂ;"ml{‘“ commonly called where you can find out all about
1 - ,]r\r_f-.-' may usually :be avolded by either | The ha‘t ;JICU_J.I'EJ. is & l‘r.z_mnh mudel, Others baalfes thoss mentioned u:-.'-:ik :k,u:nd! ..l.t‘e:lt(::l“ n.tnrrlc:em -r.-:.u:;; Aleutian Seal ).
|tvan n:; ':,. adding a lttle np‘p.o Jjuice to the grape |recently brought over, which MROWE|whose personal property 18 placed at en up = § il ittt s Gordon FUFS. \Ve are glad tO
Sas .4 P;“_, e jufce for jelly or by letting the strained | the tendenty toward soft and bécoming | high figures are Ollver H. Payne, §400,- | 2oiler. Cover an oll one i Scarf . . S
::-.z g A Erapé juice stand for 24 hours or more | effects rathér than a hard an@ Audi-|0g0; Roxy M Smith, Margarét V. Hag- | (0 corks as above. This gives & juice Muit s 1 have vou visit us.
samething white : of the bot- | 1o “settle,” detanting and restraining | cious rakishiess. gin, Mea, Harry Payns Whitney, Wwil- | Which keeps weil, but tends to be o . ¥
tle, which 1 judgec

A premervative | before using it for Jelly. Another way The plumes, shading from cream to|]lam Zlegler, Jr., and Henry C. Frick, | Jittle coarse in flavor, A smal] quan-

or “asld-cuttsr’ Do you know [ Of avolding crystals In grape jelly ia|browmn, harmonize with the shape of|$500.000 sach; George Hhret, Mrs Coilis | 1it¥ of sugar might be added If liked,

what It might

| ———
what can

with my apolied grape
make Jelly of par: of It
joil. snd I always ¥

dillam T Oresd to

i ABuccess with
2 it being & total
It Trusting ¥Yyou 1a- Eive mo a4 reply

this week, And thanking yout for past fevors,
“VERY MUCH TROURLED™

You will. find zome suggestion about

fupa Juice making In another column,

1o can the julece and lét it stand for a
month or two before making the jeily.
This is often-a convenient and sconomi-
cal method m#& the Jelly may then be
put up at odd tlimes without special
outlay for a large quantity of sugar
when sugar is high,

The micro-ofganisms which causd
the softening of pickles meed alr for

tate de negre, and a band mnd bow of
gros grain ribbor tiad béneath femth-
ers. This charming hat was aordeéred
to match a txilleur of tets de negrd
mohalr and worsted mixturé with
which a cream npet collar, bronszs but-
toned boots and stockings of natural
sllk—now veory fashiomable—will af-

fect a peorfect harmony oi tonmas. 4 337

P. Huntington, Jacob H. Behiff, Felix
M. Warhurg and Nathaniel G. Whitman,
$400,000 ench; Mra. Corpelius Vandar-
bilt, $350,000; Mrs. Russell Sage, $320.-
000, and Mrs Morriz K. Jebup., $287,000.
Andrew Carnegle is not oa the :m at
all, but Mra, Carnegile is assesand for
t:ot‘l;:;& Willism A, Clark is down for

Method 8. Cook the grapes 1o boil-
ing point, crush and drain over night,
Next day reheal, boil 20 minutes, and
fenl in two-quart sterilizsed fruit jars
Hke ~anned £Lroit Lel stand two
meonths, then opon and put into steril-
Ized bottles or jars, sirainlng If neces-
sary to sscure clesartiess. Put thecorks

lcosely 1n the bottles, place in & wash

Lowey & Co.
P d O



