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ADVANCE FALL STYLES SHOW WAYS
OF DISGUISING FIGURES TOO FULL

Longer Coat Worn in Which Flatly Pressed Pleats Have Flare Below Waist and Pleats Also Are Used in Skirt
Which Reaches but Does Npt Conceal Walking Boots.
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long, graceful upper
arranged to imitate
birnck eambroidered motifs define the
coat at the hips, below the
of the ceat is full, circular ripple
Theo s red collar and tiny cape
are o new trimming note. With-

ghirred collar of welvet I8 a
of lace, creamy In tone. The
moss-green codt 2 worn with a pussy-
willow bridge gown in black with black
slippers and green silk stockings.

An artist must surely have deslzned
one lovely frock, is perfectly
proportioned to nderness and
Srace Inrge figu Every
adds to the suggestilon of he
elimness: there Is not a jarring note in
the harmony of line Over rather
narrow foundation of shrimp pink gold-
enrod satin falls a chemise-llke tunic of
black Daphne silk to the knee, and the
pink satin iining, stopping nt the bust,
i= nttached to n deap, slecveless yoke of
blnek tulie. The outer tunic, banging
in soft folds, is of pink and black bead-
ed nat The net is used upside down, its
deep nt the top and plain
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border the
net draped and looped up over the skirt
below a low belt of jetted
pink =satin. Slashed sleeves
tulle half vell the arms,

The blouse for the large woman is an
Important factor when itemizing wear-
ing apparel that is appropriate and be-
coming. The large woman should avold
all bright conspicuous colors, for thess
ténd 1o nttract attention and exagger-
nte one's appearance. A blouse of pus-
ay-avillow silk in .the same shade as
one's suit is always desirable and smart.
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| When featured In this way a vest and
| collar and cuff set is desirable an trim-
ming. A blouse of cream tucked net

combined with [fillet lace is n
ful combination. The effect I5 charm-
ing and slmple, showing a low neck
with flat ¢ollar and long bishop sleeves.
The crochet buttons lend 4 amart fin-
Ishing touch,
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July 18.—Please

up AUl plekies, Where

the 4ill in which 0o put
A BUBSCHIBER,

Ii-' you have no dill in your own garden

give u
for puttlr
¢could ons procure
tham?

and cannot obtain It from & nelghbor
or through your local
might write to almost
larger Portland grocers that handle
| fruit and wvegetables. No names can
be given In this column. I =hould
llhtn}:. however, that you will have no
|lii£’§icu[iy in getting seme Jdill In yFour
| own neizghborhoed., If you make
| quiries,
11 pickles may be prepared by the
natural fermention of the cucumber
julce and slightly salted water or may
be put up like other pickles, in vine-
gar, flavered with d4dill and unsweet-
ened. They keep best If put up In
| sealed Jars, though a sione crock or
barrel mm}" be used.. The latter method
calls for greatér care and frequent in-
spection to detect and check softening
or molding of the plckles
D111 pickles—F1il quart jars with well-
washed “dill plekle size” cucumbers (a
Httls lurger than ordinary pickles): put
a few pleces of dill Into each jar. Some
makers add a few cherry leaves, a bit
of bay leaf and a few peppercorns. A
tiny red pepper Is added by those k-
ing a highly seasoned plokle. Some
makers use the dlll alone, FIIl up with
lukewarm water and add ona table-
spoon salt to each jar. Put a bit of
dill on top and seal the jars. Keep the
jar in the sun or in a warm place un-
til the water gets cloudy, showing that

stora, You
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fermentation
witer lo
roady

iz taking place.
oke cloar aguin the pleckies are
for use, tha cucumber juice and
water having formed a sort of vir
gur, the acld of which preserves the
piekles.

Dill pickles with vinegar—Wash and
scrub the cucumbers and put
with sall betweéen Lhe
cup of salt to one galion
Cover with cold water and
over nlght Draln and pack Into jar
with two or three branches of dill and
& bit of green pepper, If available, In
eiach jur. Fiil up with bolling vinegar,
seal and store (n ool place

Method No. ot
medium ized 2
FUIik SavVeE hours cold water. I":hl"'
in a large crock or small cask In lay
ers, with 44}] between the layers. grape-
vine leaves or stal or a cherry
or horseradish leaves may also be used,
and a few bits of bay [eaf give a flavar
liked by many people. Make a brine
allowing six level tablespoons salt to
every quart of water HBoll five min-
utes; cool and pour over the cucum-
bera, filling thes crock to overflowing.
A clean round board with a stome on
top ls useful In keeping the plckles un-
der the brine. A cloth should be lald
over the plekies and should be washed
and scalded [rom Lime to time to pre-
vent the formation of mold. Kesp in
a8 warm place until acetie fermentation
bBas taken place: then Kkeep in a very
cool cellar,

Meoethod No. 4—Prepare as above, but
scatter salt between thée Iayers with
the A1l A few cloves may be used, =3
well as bay leaf If lked. but care
should be taken that thess flavors do

in & crock
srm, using
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let stand
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ni
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When the |

tendar, |
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not overpower that of the dili. Instead
of covering with cold brine as above,
pour bolling water over the cucumbers,
the salt buing already between the lay-
ers. Ferment, cover and store as de-
neribed above.
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Rich sweet prolzela—Two cups flour,
one and three-fourthsa cups bt
cup powdered sugar, one eEx White and
two egg yolks, one tablespoonful aweet
eream and* a little grated yellow
lemon rind, or a few dropa cardo-
mon extract, according to taste. Work
the butter lightly into the sifted
flour 4s for short crust Add
sugar and mix to rather stiff
with the egg and cresm.

T exact amount of cream needed
wry with the kind of flour
the size of the egig and the solfiness of
‘Uu butter, Keep Lhe mixiure chiiied
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or crushed loaf sogar as preferred
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A similar fllling may be
plneapple ipe. Make lens
taste), omit the chocolate
and add one-half cup
just hefore folding In
1. Gelatinae meat los
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kind, bouillon, ¢
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four mmblespoons
chopped and
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Sane

egx. Make the broth hot
soaked gelatine In 18, Let
Season rather highly = 1
julce and n dash’ of ¢
onlon sult or celery
if Mked Ninses A mouid in cold water
and pour in a lttle of the gelatine
mixture. When conl decorate, If vou
lukp__ with the best alices of the hard
| egg or use a few sliced olives or tiny
pickle fans. Mix a lttle of the gela-
tine mixture with the chopped meat and
thoe sliced or chopped egg and mould
it in alternate layers of meat sand jelly
{or mix all together If is an ob-
and piace In the mould, Chill,
md and serve on lettuce with
preferred salad dressing. A little
ham Is a good addition, par-
it white meat ia used A
of chopped plckies or
added to the meat It
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4i. Thia Is answered In the reply ta
vour first quegtion. Have the pio cooled,
but not cold. Dry the meringue grad-
unily before coloring.
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DAYS OF EARLY THEATERS AND
IN NEW YORK RECALLED

irs. Nina Larowe Pays Tribute to Passing of Great Stars and

Deseribes Her Debut
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