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GLITTER AND GLEAM REPLACE COLOR
IN GORGEOUS BLACK EVENING GOWN

No Sleeves Used and Bodice Is Least Possible—Jet Beads and Sequins With Rhinestones in Hair Make Up for
Otherwise Dull Aspect—New Spring Wraps Intricate—Lace Elaborates New Blouse.

GhAlZer Ana G/EeZI?T
e o/ Fce Color Sz
Everr/ng Gorrrr
VENING dresz in the big hotels at
the Seashore Is worth travellng far
to observe, for the most splendid
modern gowng are worn for Jdin-
and In ater. No slecves
thas this gorgeoi hilnck dinner gown:
nid least ble bodlee No col-
r either. but this is 2imply made up
Hor by the intillating glittar of jet
eads and sequinas and by a hair orna-
tent of rhinestones. The jetted over-
resn flonts alrily abovs n clinging
ifoundntion of black goldenrod satin
and a little train gives dignity to the
sastume. Hid p-fnsteners make
it posaible to p this train for
dencing.

The Spring evening wrap of rich
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Chebalis, March 7T
sulecriber of Yyour
od thinks +
N you Ia
vers through The Ore.-
give me & tetipe {or
isde  with Roquefort
leoks Ted and was

dresalng

Ths drossing

served on !
n great deal th
coal oll, gasd
and other thinge
ngerous or lnjurk
MRS O F. S
following is the
dressing you mean. Jt is one which
appeared in connection with the saladd
contest nbout two years ago. If it does
not suit vou, let me know, as 1 have
made with Roguefort

and waa

Roguefort Cheese—One
of lettuce.

of ong-quartér teaspoon
1 O renne pepper and

one tablespoon of Roque-

teaspoon
of mustard,
paprikn and
cheese

Mix the chease with a little of the ofl
until smooth and créamy and add vine-
mustard, cayenna pepper, pap-

gnr, salt,
gradually the remainder of

d
ofl.
it the head of lettuce In two, plac-

ing knlf on ench plate. Gash across the
top several times with a sharp knife,
so that the dressing will penerate the
or, If preferable, the lettuce
may be separatad, cut fine and
easlng mixed with them in the

ALY Way-

This will serve two people.

In regand to the lniment, T think
the only danger would be the poxsi-
bllity of Its catching fire if you bring
it too near a lightaed mateh or atove.
1t might prove too irritating for some
akins: but as you are In the lablt of
using ir, evidentiy it does not uffect
you In this way. A linlment contain-
ing turpantine usually brings out red
spots on my &kin; but 1 know that
many people use such linlments with-
out any similar trouble. I am glad you
find this column interssting.
15.—Kindly

for
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Seaview, Feb. 15.—You exiend help 53
graciously that I have turned to Yoy for
some information which in my inexpertience
I am Igmorant of. 1 have heen greatly

helped by the varied and rellable informa-
tion you give to housewives, WIll' you

o

oce Gives Eivboralior: 7o
Aerr B/lowse

[lslndi_v answor the inclosed gquestions and
forward o me in the inclosed addresse
onvelope, and groatly oblige? 3 B
(1y Iz plearbonnte of soda and the com-~
mon sodn used by housgewives the same?
{2y When using soda and cream of tAr-
tar Instead of baking powder, what propor-
tlon of each should be ussd to one pint of
flour?
(3) Is It better to use tartaric acid in-
vl of the cream of tariar? If so, In what
proportion to the soda (o the pint of flour?
(4) Is It bettar to use all three, sodn
eream of tartar ond ctartaric acid? If so,
in what rortivne to the pint of flour?
1 am sorry to disappoint you, but it
naver possible for me to send re-
plies by mall
1. Biearbonate of soda is the soda
used for baking; not washing soda.
2. For n plain mixture, such nx
biscult dough., use a scant level tea-
spoon sodik and two level teaspoons
cream of tartar to one pint flour. za
proportionntely leks (as you would us
less baking powder) to a pint of flour
in o mixture contalning egga, such na
muffing or cakes.
4. If tartaric

&t

is

acid is used only one
level teaspoon acld and one level tea-
spoon soda should be used to a pint
of flour. The action takes piace
rather more guickly than when cream
of tartar I§ used, consequently some
gus may be lost before the mixture is
fn the oven, and the grain is likely
to be coarser than when the slower
sicting cream of tartur is usedl
{. Sonfe baking powderas contaln
both cream of tartar and tartaric acld
in order to get A riate of action between
the two. As to which Is “best,” it all
depends upon what you are making
and what kind of aclion you want
The resulting salt Is the same In each
case. If you wint to use all three you
wounld take as before, one scant level
teaspoon soda to the pint of flour and
nevtralize it with one-half teazpoon
tartaric aecid and one teaspoon cream
of tartar:; or you could use one-fourth
teaspoon tartaric acld and opne and a
hnlf teaspoons cream of tarter, depend-
mg upcn whether you wanted a guicker
or slower zction,
nd, March 10,—WIill sou kindly glve
salad, In which are
| datas, figs and Jjelio,
with whipped cream? 1 shall
regiate u recipe for a frult cockinil,
grapefruit and

Por
me
used
to be
nlso ay
in which blanched elmonds,
pineapple (canned) are used. Thanking you
for thesa in advance. FHRHANCESR.

All you hava to do Is to put together

the fruiis you namse in any preferred
proportion. Personal taste s the de-
clding factor. Frobably equal parts
of grape fruit and pinenpple for your
cocktail with about four blnnched and
shredded almonds to each service,
Dress with sugar, not too sweet, the
amount depending upon personal taste
and upon how acld your grape fruit
happens to be. A spoonful of marns-
chino or sherry may be used with each
gervice, If liked. Or a spoonful of
white grape juice is good.

Or did you mean that you wanted
suggestions for other frults to go with
those ¥ou name?T Walnuts, dates, figs
and Jjells would be rathsr “stodgy”
for most tastes without more Julcy
fruits. Plneapple, orange, banana,
white seeded grapes, canned peaches
or apricots might be combined with
walnuts, dates and fize, using equal
parts of ull or any two. Follow the di-
ractions on the package of jello. Hava
it nearly cool before pouring over the
fruit, Let It set in the service glasses
and pile whipped cream on top, or
let set in & bowl and afterwards pille
up high In glasses or on letiuce heart
lenves, Or let set in small individual
moulds and turs out on lettuce or In
fat glasses on tall stems and garnish
with whipped cream. Another way is
to whip the jello when nearly cold
asnd then fold in the frults,

Portland, Fab, 17.—I have experienced
ronsiderable trouble lately with my baked

pouffles, especlally “with the Ilsmaon
and chocolnte souffles,

They rice bemutifully. and ssem nlcely done
when [ take them from the bialn meris in
the oven, but in coeling they Tfall =and
shrink so that nothing but & two ar three-
Inch layer of the material remalns. Can
you teil me In your Oregonian colpma the
possible cause of thils result? I shall be so
gratefnl for mny enlightemment on this sub-
jert, and I would ke so much to have the
récipe for two good swest souffies, other
than the two foregoing Thanking you .=
advance. B J

1 think you are probably cooking

the souffies at too high a temperature
and removing them too svon from the
oven,

Try the following:

Baked prune souffle: Oue eup of
thick stewed prune pulp, the juice of
one lemon, thres-fourths cup sugar,
four egg whites beaten stiff. Fold to-
gether, turn into s souflle dish, sprinile
with sugar and buke in a pan of hot
water. Serve hot, with custard made
from the yolks of the egge.

Another good cold prune souffie is
mude by heating the lemon, sugar and
prune pulp to bolling point and pour-
ing upon the whites, o0 a5 to coek them
enough to stiffen and remove the raw
flaver. By mixing in a double beoller a
few extrua minutes heat can be given if
necessary. Pile in tall glassés, gamnish
with whippad ¢ream and serve cold,

Similar souffies can be made with
stewed apricot or peach pulp, that
from dried apricots being particularly
good. You might vary your lemon
souffla by using orange and youor
chocolite souffle by using caramel and
a few chopped slmonds, Banana
souffle was recently given in this col-
umn, I think, Lst me know {f you
want a pineapple souffle.

Linnton, Or., Oct. 6—1 would ke & recipe
for chicken tamaies In which tomatoes are
used, and sblige, MRS, O. J. R.
*3cCall, Oel, 21 —Will
glve, ns soon us poszible, a Tecipe
males without the tomuato .s;auuﬁr‘,:

you kindly
for ta-
und  ob-
W. A

ldahe,

lge?

Portland, Ocl 12—Will you kindly give
ma the recipe for Spanish chicken pot ple,
the kind served [n Epanish griliea? 1 think
they are made of cornmenl mush and are
ecovercd with a hot mauce. If You are un-
able to furnish me the above recipe, pletse
give one for chicken tamales. Thanking
you very much, MRS J H. H

I am sorry you have had to wait for
replies, but the tamale. time limit has
only just expired. Tamales differ as
muaoh as “ple” Each of tne following
recipes was given to me as “genuine
Mexican." I have not tried any of them,
My advice would be “adapt the mixture
to your taste” You: can obtaln any
degrea of scorching heat by the use of
tabasco sauce, |f the reeipes glven ars
not hot enough.

Tamnles No. 1—To prepare the corn
shucks: Cut or chop off each end of
the whole shuck. open up and clean |t
of halrs or sllk, put into water and soak
for about one hour, separnte and size
them; they should be sbhout six or seven
inches long and two or two and a half
inchers wide,

To prepure the meat: Puot into a
one-gullon vessgel one pound of beerl
and one pounyg of pork, add watser to
the top, salt, a few buttons of garlic and
a medium-sized onlon cut inlo quarters.
Boll very slowly untll meat Is tender,
chop pork nnd besf together very fine.
Heat in a frying pan over hot plate a
cup or more of lard, put into this a few
brttons of garlle and an onlon cut Into
quarters, fry Jjulce out of oflon and
garlle and remove them. Add meat and
fry five minuteg stirring constantly,
add half plnt of broth in which meat
was cooked, four tableespoons chili
powder and salt to tasle, cook 10 min-
utes longer, stirring all the time, add
flour enough to thicken.

To prepare the dough: To two gunrts
of tamale meal add broth encugh to
make thick dough, add half pound hot
rendered tallow, plenty of salt and a
teaspoon of chiil powder. Work well
together, adding more broth untll dough
is rather thin.

To prepare the tamales: FPut Iayer of
dough on husk about four inches long,
one and a half inches wide and one-
eighth {nch thick. Alens the center
spread one teaspoonful of the prepared
meat, roll like a eclgarette and fold
small end of husk, place them foldad
end down In potato stralner, plance
stralner In cooker, cover with cloth and
steam two hours, Always serve hot.
This recipe will make asbout 100 ta-
males

Tamales No. 2—Simmer fowl until
tender, seasoning with snlt while cook-
ing. While hot remove the bones and
sikin, chop the meat very fine, adding
flrely minced garlle, salt and cuyenne
to tazte Have ready o thick paste
made by cooking thoroughly one cup
cornmeal in bLolllng water, seasoned
with salt and cayenne. Havea ready
also the inner husks of corn, six inches
long after both ends are trimmed off,
well washed in boiling water. Shape
the minced meat in rolls and enclose
in the seasoned corn paste. Enclose
gaeh roll in corn husks, tleing the enda
firmly. A<d two or three Mexlcan pep-
peri to the liquor in which the chicken
was cookéd and boll the tamales in it
15 or 20 minutes.

Tamales No, 3—Prepare a fowl, two
cups corn paste and husks as above.
Add to tha minced fowl one-half pound
chopped seeded ralsins, one-half cup
stoned and cut-up olives, one young
rid pepper, two tablespoons lemon or
Hme Juice, one teaspoon sugar (wo
tablespoons chopped onlon, four large
cloves of garlie, chopped (or garlic to
taste), salt and cayenne or tabasco
sauce to taste. If liked soak six driad
redd peppers In hot water, scraps the
pulp and add it to the mixture, reject-
ing seads and skin. Add six hard-
bolled eggs, chopped. Enclose In the
stiff, well-seasoned corn mush nnd
husks as above and cock ons hour In
chicken broth.

Tamales No. 4—T
chopped chicken meat, six
peppers, one-quarter cup chopped
onfon, one-half ecup wvinegar, one cup
tomato pulp, one hard egg, six chopped
olives, one clove gar pulp from two
dry peppers, salt and cayénne to taste,
two cups stiff cornmenl mush, Soak the
peppers and onlon one hour In the vin-
egar before adding to the ‘other
chopped Ingredients. Shape like cro-
quettes, adding a lttle cornmesl If not
st1ff enough. HEnclose In the mush and
corn bBusks as above and steam three
hours. Dry in the oven five minutes.
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BEAUTIFUL WOMEN OF AMERICA AND

OF WAR ZONE

CAU

GHT BY CAMERA

Mrs. Tho_mls B.lwdgood Peck Announces Engagement of Daughter—Mrs. Henry Barlow Amanes Gotham in
Bridal Finersy—Queen of Greece Sister to Kaiser—Duchess of Devonshire Alding Wounded Soldierss

—{Special.)—

Morrrsorn.
EW YORK, March 20
Mr=s, Thomes Bloodgood Peock 18

-l Mevws,
N one of the 'most beautifu! women

in New York society. BShe was Elinor
P. C. Lewis before her mar

her home waus In Philadal

Peck has Just announced

mant of her Jdnughter,

Yivian Egleston, of Chic

- 5 .

Barlow. a recent bride.
Arents and she I8 the
Charles ¥. Adams, of

Mrs. Henry
was Nadine
daughter of Mrs,
Brooklyn. &
her clothing, however, for Mrs.
low was one of the first of the
women of New York soclety to
at the altar the new atyle short
ding gown and the wvell draped from
the back of e hat. In these gar-
ments {v is possible for a bride to look
pretty.
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The Iatest freuk
the animal dinner.
Morrigon, whosa
Park West, has introduced it
Morrison's guests arrived for dinner
the other night and without prewvi 1
warning found themselves introd !
to o Ilarge cage where dJinner 15
served. Then to ¢ach guesl wWas as-
signed the responsibility of making a
noiss like an animal Ok, it was- just
too original! The hnlmals were fed on
tin plates and thelr dlet was
not raw, however.

.

ment—

The Quean of Graece was formerly
Princess Sophie of Prussia and s a
slster of the Kalser, For this reason
ns well s * politicn]l reasong King
Constantine is making every effort to
keep Greecce out of the present war
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EARLY FRENCH STYLES
ARE NOW REAPPEARING

Little of Louis XV and Louis XVI and Great Deal of Second Empire
. Fashions Are Revived for Spring.

5 Louls

LITT of 1
XVI and a lot of the & nd Em-

pire ix the recelpt for the AL new
Spring mode with their fitted bodices
and thelr flaring akirts,

There were many full skirts
Auvtumn’s Importations—those
that weroa mmsde for the
Deauville and were never
now Lthe early Sprin
Kknown as the Riviera models, show
still fuller ris and mor fittad
wailsts than ever. ‘Where fol
five yarda. waa consides
skirt hem in an Autumn
model, it I8 no loenger ultra. From alx
to 12-yard akirt Hems have alrendy
beaan brought over from Paris. You
might think they would look like
crinoline dresses, but they de not—at
least not ¥

This is because they are cut circular
or gored, as & rule, in the firmer mu-
terials, and are shirred ind gathered
at the top in ths more filmy net or
chiffon mode They are of stif-
fened at the edges by a plped cording

Louls XV

wor
mportations

and Winter

which holds them In pretiy godet fulhh‘,i

or sometimes a three-yard drop skirt
hns a six or seven-inch horsehalr lace
that holds It out &t the hem and
makes a support for the outslde akirt
and holde it out in the correct bell-

shaped flare.
The walstline is nipped In and ia at

EASTER EGG FOR BABY
CAN BE NICELY TRIMMED

White Satin Used for Covering and Inside Is Arranged to Hold Tiny
Toilet Appurtenances for Child.

’
:

-

rather

Its proper place—that Is to say,
hers,

high. The bLodice does nol stop
however, In many of the models, but
axtonds down helow the walstline. It
s In the I £ of Lthe Mited th
tha ight fror of Lot
XVI moden nE
O 1

Lodice

the

18

of

F'r i 1 gy, made
terial, nre neen o great deal on
models, outlining squaré and
lar decollete, " edg n
hems. Lace of the cobwebbs;
and seldom white. CUream, airu, ¢
embroldered with ecriy, and ecrt
broldered with gold or allver

about the decollete and skirt

are ¢ ially charming with the new
neither light nor dark
subdued e

Ve gen

inm

pr
that are
and are rother

While there a fow
models, mleev "y an r
ruflles laco fulling over
not qui to the elbow, or
festoon draperies cover only
top of the arm F the after
dressos ofton lack s res, beyond tl
glight concession. Sieeves 1lke this
como uander the rule of extreme apd
fashionable elegance in dresas. In other
dresses long #athered sleev of
matchl chiffon con the arm.

You cannot careful about pro-
portioning ¥ rrectly In
these new 11 % skirt fas b Stoul
women as o rule cannot waolr thelr
dresses too short. < Evoen at six inches
from the floor It will bs necessary to
have the design marked by a propor-
tionately high walstline, to give the
auit or gown a proportionate length
with the walat

There s 0 good deal of architeciure
nbout dressing, anyhow. AAmE
skill In proportioning =
necessary to adapt a new
ench type of feminine fiE
women today have bodies that
long and limbs that are loo
This e & much harder problem
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NSIGHTLY EGZENA
ON SISTER'S FAGE

Fiery Red,

ltched and Burned.
Scratched Incessantly. Broke Out
on Entire Body. Used Cuticura
Scap and Cuticura Ointment.

In One Month Healed,

1068 Hazsl e, Chico, Oalll.—" Whan my
aivter war a fow weeks old a rash cams oud
on ber face. 11 got worse and when aboud
sis months old it was prosotuncsd to be
weoping eczema. The breaking out was
unsightly st times. It looked as though
the hlood waa golug to burwl throtugh ihe
skin. Whers she rubbed, the skin would
pinl off. The water came through the skin.
When the ecvemna was at its worst hor face
wan flery ved. It ltched and burnsd & great
dea! and abs scratched st it lncessanily
Blie wowld turn in hee sleep sond scratch and
rub her face. At the age of ten months I8

satisfactorily than that of beir
thin

The old Greek
one-third to the d of the bo¢
omitting head and ek, one-third to
the knees and the Inst third from ti
knees to the noles of the feet If you
look in the mirror you will see how
near you are to the Greek idea of
beautiful proportions, and the néarer
you can get to this—even a long dis-
tunce off, by clever juggling of yeur
sult or dress linasn—the mora affective-
Iy, dressed you will be.

Iden of besuty gav
&

Gold Lace Being Used on
New Dancing Frocks.

New Boudolr Caps of Lace and Net
Arranged With Sonp Fasteners In-
stend of Elastic Band.

pbsssssssse s

FOR BABY'E FIRST

EASTER.

ettt S S D SR -

- s s eresd

ERE is an Easter egg for baby,
H practical as wall as daintily sug-
gestive of the seuson. The sgg is
covered on the outaide with white satin
and Is trimmed with bands snd bow
knots of white ribbon, tiny Kewpies be-

ing tled into ribbon roseites et the

larger end of the egg. Inslde is a puffly
lining of pale blue satin, or pink, If
ons profars, angd there is just space
to hold several "useful tollet appuorte-
nances for his or her babyship: & tiny
hair brush and comb, soap box and
powder puff bux, all of blue or plnk
pyroxylin to match the llning of the

Euster csK-

{

GREAT deal of gold lace is being
Auh-cl on new dancing frocks for
the after-Easter season —not the
substantial gold Jace that one as-
socintes with uniforms, but siry thread
lace or the customary sort, interwoven
with gold threads and sewn with gold
spangles and sequins. This sparkling
Ince usually appesrs on the bodice of
Hitle dancing frocks made of pussy
wiliow taffeta or pale tinted goldenrod
satin; smhort, puffed™sieeves have gold
lace frills or the round 1820 desalletage
& bettha-frill of gold 1sece. One charm-

L}

Ing dunce frock of perch colored

pussy willow taffeta hes tiny frills ofy

broke out on her entire body.

*“We used medicipe, soms of which was
a0 strong sbe eried whao 16 was put on
When shs was & ysar old we got Cuticura
Boap and Ointment and used them oo her,
They bhegan to do womnders With ona
teeatment sho was parfectly improved and
in & month she was completely healed.”
(Slgned) Miss Lecno Hinta, June 28, 1914

Sample Each Free by Mall

With 32-p, Skin Book on request Ad-
driess post-card “Cutiours, Dept. T, Bos-
ton.” Sdld throughout the wold

A SKIN OF BEAUTY IS A JOY FOREVER

Dr. T. FELIX GOURAUD'S
ORIENTAL CREAM

OR MAGICAL BEAUTIFIER

Rermaves Tun, P
plex, Freckl
Moth Patcher. Raah
and Skin Liscases,
and every blemish
on beauty, and de-
firs detection n
hias stood the test of
4 yeare. ubd s 5
harmices Lante
it o be sure it o
properiy made. Ac-
cepl no counterfelt
of sipilar oame,
Dr. L. A.Sayre sald 1o & bady of Lhe hattton
(n patient): ' As you ladies will use them. 1 re-
commensd | wd s Ernsme’ an the iems! harmfol
of all the akin prepomtions.” Al druggisis
and Departinent Stures.

Fard, 1. tiopaing & Gon, Prope, 37 broat med SLA TS




