THE SUNDAY OREGONTAN, PORTLAND, FEBRUARY 13, 1916.

CHECKED SERGE ENTERS SEASON AS
| FRESH AS THOUGH UNHEARD OF

Suit Has Full Circular or Pleated Skirt, Shart Enough to Show Contrast in Black and White Footwear—Tan and
Bloe Cloth Tailleur Used Effectively in Youthful Garh.

nu"'-ulnd by the above recipes; or it
can be used Just as It is
With a little whipped cream or egE

1_

white folded In It makes = fairly good
dressing for a sawest frult salad. 1t
wmay ulso be used for sweet sandwichea
and is, generully speaking. “a useful
| thing (0 bave In the house.”

Englis lemon curd- cups (1
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k and cut o
s, Béat the epgs until sticf
adualiy beéat Iin the sugar. then
! fold in carefully the nuts and dates,|
- ) ! place In »  buttered Daking dish|
- ¥ +h A ' "-. . "‘ v dredged with wugar. Plnce this on
R ads : - i several folde of paper Iln a pan of hot
- - - by bgere water and let cook In a slow oven 25
P ahh ™ ILE to 30 minuten, Serve, from the baking
HOPS e 8 wing ls the ane you dish. with whipped cream or huard
I e sauce. It will fall slightly, net much
. | uniess the oven s too hot
! ted marmalad somelireres called Pate and nut souffla No. 2—HRoil
amber mgrlsden e grapelrull, one one-haif cup sugar and two tablespoonsg |
SrEe ornad Ee lrme p— water to the heavy thread. Pour this|
pints d wa tenm enpe (five poutnds) | upon three stiff-bealen egr  whites,
aien 4 = " e the frait Cut whiel stil} 'P.‘n! béat In 10 cutup marsh-
=4 a2 h : - : mallows, half cup nuts, and one cup|
b e and ¢ arie into soalded, drind, stoned and culup dates
elgh b n ase of the r gec and Beat until it bexgins to stiffen, place In
:‘rs.v" o cat heoe et lone Ilnrr\-ll glassen nnd when cold serve with!
- :“ - ‘ ‘ -_‘_ '-'l :I‘d cutl whipped cream. [
2l S Add (ke walnd and true frults, Lime' fruit mar- jeake fllling, or as a pudding sauee for s I"'_“ ?m’ ."'" j--“'[u.-_‘-]"o n::;-.pih! ;1':'
v !“ ‘“. 1, 3 :“ :\lr.r-.. “:‘h. l-l.lrt f:.k'-li 4‘.‘1’!"&4"4 ax above and ope-half to three-|
£ . € 1o b e - L " |n,|up marshmullows may be added ir|
sumne and le might be folded in IF 1t were used as & | liked Sold or sarve In individusi |
LR ke - e =y Mo lemon may bs nedded | glnnnen. an preferred, decorated with |
coid piate: 1 for some tastes in—' pred eroam or with hard sauce run
large Another pinin lemon pla Mlling OF through a “rose™ Lube,
ratbar und-s lemon cheese™ I as followa: % cup Date and nut cream—Combine nuts
for marmalade sugar, % ecup boiling water, 2 level [gnd dates as above with one pint Ba-|
coobed unt tabisspoona cornaturch, 2 level table-!yarjan cream of any preferred fizvor, |
is sdded. =s spoons flour, I egg yolks, I tablespoons | Gerve with whipped eream,
wards n " < lemoa jee, grated rind of 1| lemon, 1 ate and nut spow—Combine Jn!e!|
properi; Tha & teaspoun bulter Mix the flour, corn- | gnd nuts as above, with oné pint]
sounds tre. — f y . | starch and sugar, xdd the dolling water |- pple snow.™ “anow pudding™ rnll
bl Ume and Muel in softening the stest tiely yww oan Mentify them | Stirring constantly. Cook tWwo minutes! | “marshmallow pudding™ mixture. Serve
je It perefersred. 1P - frees my descriptian Ing jou Ter |add the lamon rind and Julee, the bul- | in glasses with whipped cream. |
Ay by ongwd wail] | rour treuble MES M. B frer, and lastly the beaten eogg Yolks, Dute and nut whip—Trepare 1ike|
der. s Ihat only l The following ¢ an English recipe, | Cosk carefully over hot water until the | “date and nut jelly,™ but whip the)
are givea: hot which 1 have not iried. but which seems | Y0Iks thicken slightly. TUse for lemon |jally (either plain or with ona exg|
Wil Be Bevded siestlar -6 ihe Mind vou Seaeridd pia, cherss cakes, cake tilllag or sauces | white) befors combining with the nuts. |
“;‘:. 3 a 4 lemon echeese with crumbs—ne- ]a- :'1 ".,ft'l‘:) ::’.“."I:‘ mon il % o =5 =T |
smgty be - mar | L e : — Y
e Hhod, samy . e wat .!I':'::.--lh: half eap very finely crushed ang sifted | ., 5y ’.. cup rw»-—-r., 1‘|-—n—l l:l'flo'pnt‘::r Meaith and Beanty Hints Given. |
replaced v arple Jubee uhinined by | Cvocher, bread or A=y sponge-calks | floaqgr e yolks, 3 tablespoons lamon Do neot neglect to brush and comb
Delling and draining the c’ean, sbund |erumbs 1% cups waler, 1% cups suger, | Julee, ] teaspouns butt 3 thres-inth- |the halr and massage the scalp merely |
apple parings (roim one oF twg ples | lwe lemons, (wo sgEes, Iwo Lablespous long sirips of yellow lemon rind, Pre- | 1o save a curl or wave,
Ome vwariely of orangs mmarmalade | fuls butinr. Have the crumbs as finely l;ur- wnd use an above exoept that the —
ey Se Dusde B the above method. | pulverized as poesthis at tham Into | thin-cut Jemon rind Is cooked in the An from thit i» heated to the right;
Laing ene (emen Yo f or five arahges |8 pan and ponr of 1he hot waler, then jmizture apd romoved at the last, degree may not injure the halr, The |
as peeferret, and Allewing three pints |add the scgar and butter with l'rlr Fellowing Is & useful “lemon curd™ | e of nids is alwavs safe, althoush
rodd watles svery poand of prepared | EPaled rind and straloed Jjuice of the | or lemon eream for kfeping It Is Deot | the process of curling or waving takes
frasy and « wunri sugar for svery |lemons. When the sugar la dissoived | made when egfs and Lutter are low In| more time.
quart of mined sugar aihd frull, Mmess- | pour the hot mixture upen the well- [price. It will keep (If stored like jeily —
ured alter (he rinds have Detn cooked | bealen esg. cook over hot water antil |m a cool placey for thres to five Peopls wha are “run down™ ars par-
until temder, the =28 thickens Let cool and use for [montha, For use it can be “diluted™ | ticulariy subjeét to chilblains In cold
Aiment sny preferred degres of | cheese Pakes in the ususl way, it dlaired with crumbs (softened n hot | weather, so It if ssscntial to keop it
actdity or Sitermeis can Be oblalned This filling may also b uwsed for | waler?) or with crambs (softencd in hot | Have a tonic mads up It you feel be-
by medifying ibe proporions i Uhese |ous variety of lemes ple or for lemoun |thickealng o bot weler I8 proportions | low par. Kat goud, nourishing fuod

land the stralned Julce of 3 or 4, accord-

Ing 1o the sige of the lemons and the
of the maker Meit the butler.

" Aand jemon Juice :t\;r_‘.,‘tfl', ring-

n Just Lo bolling point. Add

ths grated rind Pour the hot mixture
gradually upen the well-beaten cgge
! Beat thoroughly and cook curefully
over hot water until the mixture thick-
ens to & heavy honeylike consistency

ful to avald gvercocking, which
may cause curdling

The frult and nut joaves of the tLype
describe can be eanily made bY¥
passing any preferred combination of
dried frults nuts through the meat

¥you

flavors may be secured by using differ-
ent proportions of the fruits you bDame
Do not uss cocOAar for young chil-
dren or for persons f delicate diges-
tion. If you do use It freah
kind and ETale oOr ¥y [ine.
Blanch any almonds ¥ Bra-
zil muts, If wused, ehould also be
blanched Walnuts and pecans may
be bLlanched aor not as preferred. Ba
gurs to wash and secald your dried
frulte and allow them 0 swell a | le
afterwards by drying them in the

is not only a good,

Warming oven.

|r"_- an way of preparing dried fruits
| for ‘use. but s aiso ecopnomical, {n that
| ix improves flavor snd inereases bulk
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Lemparat unbout 731 degrees until
| very g Spongy Mix In very
grady gh entire wheat flour to
lﬂlln-' that cuan Lo kneudod
Have it as possible, and kne
until i ¢ and has lost its sticki-
Ness Use as little flour gs possibie In
kneading Shape two lonves and
place in g7 ed Lat rise until
< n b Brush with milk, very
carcfully, and buke 45 to 50 minutes in
« moderata oven., A tablespoon of light
brown sugar may be jed to the batl-
|lr' i e flavor Is iliked: but thix Is
not really either neocessary or particu-
larly desirable.
i sorry that your deseription s
' to allow me to identify the
you mean feavenly Hash"
1 glven to so many mixtures |
some reader may help, i
ing recipes mngree wilh your
da 1 ]
Date and nut souffle—Four large or|
five whites, onc-half cup|
one-half cup
pound dates,

chopper several U s until very thor-
oughly divided, mixing thoroughly and
pressing into an olled tin or mouid
of suitable size and shape. Pot =
welght on top to secare an even pres-|
sure, Where a very firm texture ls
liked, stine almomd meal might be
kneaded In |

For use In sandwiches a siigtly moist |
mixture la preferable for spreading. |
and he ground frult and nuls may
therefore be pressed (nto Jells .;‘.ne-.-:~|
instead of Into a sliceuble loafl For
such purposes |f pranuts are llked and |
can e digested, a good brand of “ready
mads”™ peanut butter may be combined
with ground dried fruita, Varied

Iarge. !

[NEW JACKET FROM PARIS GIVES
| EFFECT OF JAUNTY YOUTHFULNESS

Fancy for Military Tailleurs Persists Because Some Women Look Their Best in Costumes of This Character.

Captivating Suit for Spring Is Out.

Botl to ke the updar "y
Lot Il get guite [irm In -
fore due sting with

whipped cream. hould be

Bavarian

flour ia ususlly preferable
t and lesave out any
g ¢ I les
Plain entlr w pread—One pir
whole milk, one fresh compresand ¥ t
cake softened in one-four cup luke
warm water, thres-fourhs leval e
spoon salt for mare to taste), entire
wheal flou a soft dough. Scald
but nut Cool to luke
warm, add the o, t and sifted
antirs {lour 1o make a drop but- |

T

HEN It first appeared in Paris, &

‘;"\‘ pretty little tallleur was called

b Guroon AL se the

bobbed-off jJacket of it flat,
. over thr

lni, darlk greod
¢ of bisqu# clol 0
povkel m
miltary

TWO DRESSES OF GABARDINE ARE
DIFFERENT, YET ALIKE IN SEVERITY

Gown of Blue Has Chic Directoire Collar and Little Cuffs and Turn-Over of White Linen, Giving Military Effect,

Suggestions of 1880 Appear in Shops.

WO dréesses ths

Iy nd AT
ont In Jda the othe
color, 1 are entireis
style. and yet cach has
effuct In finish. The
hias no oth trimming t
and turn-9 r wilite
collrr, In hig sclLolre
chic aa Nupwleon
that cl
los of the
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au of the coliar.
collection s In
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shaped J d down the fronl
in 1580 style, wi close row of but-
tone. The dra skirt with its « I*
little bunc the mlda, «

same butlons, 18

Andg A lines

Lroken at V- e
rangement of = like | the ‘.-I.nl ¢
¢ voliar ang belt the | cut fuli enougn
back, in shades of castor, una | be arranged in
darker than cloth. This gown has the pockels and
saiie sort of a color ma the blue one, black
but it is accompanied by & 3 retty ! Ll
weparate stole of beaver which is in- | L long _',0.--
tended to add to its uses as u late Win- of the '_'r"’: .
ter model. { It 1nay .,-11- dutnd
HSevern! new suits made up are in the model It IS
syne ahade of tan or brown, ons ol
beige broadcloth in the softest quality, |
which bBas a Jacket arranged in long- | o rn
walsted blouse linens by lts wide belt of | = This
suede In A darker tone. A double skirt | SIS s -~
repeats this iden, and the whoila thing | ored chifton
i« about ay graceful in effect as any | #atin in golden bt
sult that we ha ad since the appear- | champagne satin,
ance of wide akirts ||'r||<- long e
New Silheuette Appears. JL DS, AR ",'I'l'_“r e oz
"Mantle-gowns” are what they are | '_' :".""J‘ .r:. : n < hasd
now calling the robe-mantesn of the| o = 1wun ISy sy
tue de la Paix. The lines of these |;v'-.-.----: nats. It I8 Iarko, becoming
Kowns eyeh INOTe arceniuats the iea pleturegque. Bilick 3 e n Taed, Tor
of p dre than did the flrst of thisl BUt 0 o0 - Snleh 15 plaited softly into
fashion we hive known., In spite] o crowsn. on botl sides:
of this - are in ; The trimming of Lills hatl which g s
panied by the sofltest 't & owrion:
dresses of ¢ fem.. RIDHIGS H€ | jong unenried
careful selection of thelr  Veathcre &k
their cachet as well a8 thelr flattering | o1 rriny the
note to the wWenrer. ‘ = =
Quite n new slibouette Is that of a :}"3’:_"" tu'_lf"'a'
Hitle afterncon dJdress, LS bodice of B .-:.:G..l il =2k, e R
satln buttoned down the back. xven to cdge. The shoes worn with this I.!own:
the hixh stock collar. Anin ey are worn with stockings of & lighter |
page s rendered more mratelul A d E
full skirt ot .'I_—[f!qn'5n|l by 1 || Another dress to he wommn with robe-
trimming f chenills bnl L =t W e R el by Ith
slhies the bodice and the skirt f::‘--"‘::t’ ;-I?.l‘i'\-Inl::] i ::;f. nthr £ with
Another very sane little dress of | oo undar Thi AT,
chiffon with bands of sa shows the |t o the bk N ;
lonz walstiine which hay been re- | which cotnes from the under
marked In the jackef Tt = of l!l_’klnh‘l loosely k in the back |3
bineg as the rank and file of chiffon |y, jack of darts Bodles auiikes |
dresses ure: the, gown of volle ninon | i 46 wrinkle in fold g
and of varivus sarie of crepy muslins | o Sieh ‘Thaken It ey & o) -
will rival that of liberty sntin for ¢le- : 4 B -
gant Epring wear, We nhall see taf- High Collar Accompanies,
fetas, but certainly in lesser quantities The hizh collir ropeats thils der, Tt
The tallors are Zoing 1o use many | Is cut with the fronts and backs of the
greenlsh-gray shites that suggest the | bodice being Joined with a 1 A Jout
froem the shoulder-tine. It is cut much

alf-fushioned sAaEe-ETOeNS, ONCE KO POD
ujar In fact, a satin model of this
shade banded with green velvet is so
dark it+4s almost black

For evenlng welr o preat deal of
tulle grec and chiffon d&re combined.
Zeveral new evenlng gowns show this
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