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SKATING COSTUMES FOR BOTH YOUNG AND
~ MIDDLE-AGED WOMEN ARE ULTRA SMAR

Furs Are Feature, and High-Laced Boot Is, of Course, Prominent; Slip-on Blouse Recommended as Handy
Article of Apparel, and Tam o’Shanter, With Rakish Tilt, Sets Off Becoming Ensemble.

Youdsh Aodores S/ip -on

TAasrrng eSerz2.

KRATING has become a sport
S sued by middle e well an

yYoung wWolner and costumes for
all are youthful and dashing: but one
particular lttle Blue suit is for o de-
butants and would be trying on an
older woman. The material fa waool
valour in a lovely shade of blue, dark-
er than Copenhagen, vet not verging
on the navy. Australin opossum Is
the fur and the deep cny is matched
by pointed cuffs that are particularly
smart. High laced of

tobasco brown

revealed

¥ the short skirt: I trimmed
with o broad band of duall i<l matal
ribhon

Ag comfortable as an adorable “mid-
dy” s Lhe sl) a1 which has a
slash at the fr so that It
drawn on ove head, and
ted sash, it may be
1o give i trim walstline, Tt
sllp-on model is of Tome-¢¢
Jarsey, with raccoon culfs
and balle of the fur swins
ends of the sash. The fur-trimmed
pockets must not be overlooked, T
skating cap, with [ta pe n at ane
slde, Is deligshtfully hing and
Jaunty.

It ia the way n tam is worn that
makes it smart—or otherwise With
clever art has an angora been

dragged over at one side and pushed
fiat up on the ather, behind a pompon,
to give the rakish tiit ot a Maris
tcthapeau of the moment Both tam
o'shanter 1 scarf are pink 3d white
angora. They should nprove coming
to a pretty gir! and lend her costume
that Informal frec-and-easy = tlon
that Ie appropriate for fu in the coun-
try,
Best Foot Foremost.,
McKenzis Gordon, an English. actor,
was talking in n boul the
Germun Chancellor's at the
opening of the re
*The Chancellor, : 140 ad-
mit Italy's and Ron anfia’s declaration
of war He had to mdmit the loss of
epval and Combles He h to ad-
mit the allles’ superiority all the
line And yet he declared boldly that
Germany was going to win the war,
“The ( neellor was putting his best
font foremost. e reminded meo of the
“hap whom they turred and feathered
in Graveyurd.
‘8o they tarred and feathered yon,
eh? sald a curlous friend.
"*Yep, They tarred and feathered
me,”
“"How did it make you feel?
“1dks n bird'"—Washington Star
=T e e e
The Other a Biped.
Pat war servant of a farmer, and in
Tin charge wns n donke v, which wasy
kept to amuse his emplover's children.

The donkay was following the nrmoer's

wife around the yard one day, and the
farmer, turning to Pat, said:

“T think the donkey l= taking a liking
10 my wif

“Och,” sald
the first donkey
her, =l

Fat,
thit's

“shure an’

took a

it not
likin" to

®

Answers toCorrespondents

FORTLAND,

elpe for & vege
oul suoet or liguor.
HOPE the following will sult you
I The spices may be varied to sult
Individual taste. Lesx butter may
bo used if a plainer mixturs = pre-
perred. \
Vegetarian mincemeatl—Two pounds
chopped apples, twao poursds well-

washod and dried corrants, two pounds
washed, seeded and chopped raisins,
three cups brown stgar, two cups but-
ter, one-half pound f(inely chopped
mixed candiad peal, juice and grated
rind of three or four lemons{ accord-

5

Ing to sige and per
ange, juice and g

mnl] taste), one or-
uted rind, one tea-
spoon cinnamon, one-guarter teaspoon
claves, one-half teaspoon mace, one-
haif teaspoon nutmeg, one-quarter tea-
spoon ginger, one-half cup syrup from
sweet pickled pesches or other swest
pickied f(ruit. Soften but do not oilj
the butter, beat in the sugar and mlq.!
thorpughly with the other ingredients. |
Cover closely and store in a cool dry |
place to have the flavors wel] blended'
before use.

PORTLAND, Or, Oct, 30.—W1ill you kindiy

tell me it the following menu is a balanced
owe?T I e o small income and must Kesp
my bills

ha
down. Breakfast: Oatmeal, cocon,
Creamed

walllen, with jeily or sycup, Lunch:

278 73
DedbutasrrZes

A gore JorCotrrtiy
c.f/f’dt.'/}?g.

pean. baked potn .
matoss, giass milk,
wolvi’y on  tomst, ten

Thankin= yon I

thirough The 3
sample of my dally :

Your menus tend
and are besides lacking in t
canter” or “flavor valoe.' v In an
important factor, even if it cannot be
expressed in calories or “units of nu-
trition.”

If the wafflez are mada with egsn,
they would tend to he expeénsive for
this season. If not made with eggs
they tend to glve, with thelr accom-

panying syrup, cocoa and oaime
breakfast too rich In earbohydrates
is not possible for me to work our yo

L
It

menu sclentifically In calories ns the
details glven are too wvague. “Fruit'
for instance, might mean hbananas

(which contain starch and sugar) or
oranges (contsinimg no starch and lit-

tle sugar) or stewed fruit (to which

rsusnr has been added),

“Cake,” also,
mizht he eggless or might contaln sev-
eral eEE=

It s not necessary for each indi-
vidual meal, to “balance,” but generally
a person in more satisfled with a meonl
in which all the food principles are rep-
resented than by a4 menl in which

one
or more may be in excess. If your diet
f# llmited chiefly to vegetables and

flour or cereal products, be sure to use
milk very freely and some cheese or
an «gx or two dally, Milk, cheecse, eggs,
ments, fish, dried beans and peas, are
our food products richest in protein or
tiegrue-bullding material, Wheat and
nuts also are sources of protein, For
growing children more of these foods
are needed than for middle-aged people
at sedentary employment: hence It la
well to reduce their quantity as one
comes to the Iater yenrs, Hut thew
should nlways be reprosented in normal
dists. Plenty of fresh fruits and vege-
tables should be taken at all agen

I should advise you1 to write for some
of the many excellent Government bul-
leting on food values and food mate-
riale. You can seo them first at the
Library, and so select those you need

mo You will find them a great help
in Improving your menus, 1 fear this
does not seem a vVery directly helpful
answer, but there I8 no “patent medi-
cine route” to a correct diet for 1.5
partioular individual Nothing will
take the place of first-hand study of
?--ml valurs and a knowledge of the
kind of practicml cooking that secures
attractive form, texture, and flavor

from simple, wholesome materiale.

31.—W11l you kind
3 of Tha O nian the
Hrother uit oalke
you put o some time ago)?T
ol or extract of speo

be used in making m 4
green leaves for same cannot be
and which is preterable? In mak-
mond to finlah f¢ calts
the nd meal in t drug
. buy the almonds and grind
Also what are th Proper
ed with a ¢rab sapper?
Il not take too m
mpace, and thanking
ndvancy atiove guesiions,
am, your A J W
.:I Since - correspondents have
asked for the “brother-kitler” cake, J

am reprinting it
swlthough I do not

explired

by special permisston,
think the “time {Imit™
It Is n useful foundation

mixture. More fruit can be added If a
fruitier” cake s liked, and with leas
fruit is Is still (to my mind, at least)
a very plenring mixture.

2. Ol of spesnrmint might be used In
mnaking mint jeily If fresh mint were |
unobtalnable, but caution s HEeCeRNArY
in using It It Is 80O easy to over-
flavor the Jelly when the oll is used.
Adid it drop by drop, to apple or lemon
je * until the desired strength of

obtained. Peppermint should
sed for this Irpose, It .is

¥

only for sweet dishes and candles,
1ever with me

3. You mn buy a goord grade

of almor rom the

grocery, or you may grind the almonds

yoursell Drug store almond paste (s

1=ually intended external rather
thun for Internal use,

. There Bre no particular “proper”

] nes for crab suppar I pr um

you intend to aerve "craucked .cerabs™

for somewhnt Iinformal menl They

would, of urge, be mnecompanied by

mayonnalso tartare Sauce or HNDY

prefarred sing and with sliced

lemuns A\ plain salad of cabbage., or

cobbage ond . or lettuce henrts,

iid be a od accompaniment; or

separntely ag well & n

If you préfer to do so

bread and butter sand-

be | ed with the crab.

Lol the cralbh by a uit

« or orange and grape-

ceel and follow It with

it you ke but it i=s

to help vyou with def-

for so undefinite a

on, vour glv me no

of your Euesis oOr

service appropriate to

fon. Write ugain I 1 can
mora help
! frult cn e (Kill brother)
pound o Wi cCUps
wt butfer ane pound (two <
wht brown - poundad
i one pound of
nt this soason
K one pound flour
" L . ured ¢ Once
=ift twa t HPOONA MmMace, v -
poons cinnumon, one-half teA=DOON
over, the grated rinds (yellow only)
large orange and one lemon,
fourth teaspoon almomd es .
v {strictly level) poda, two to
blespoons brandy or spioed fruit
pound multana ralsins. ona
t seeded ralsins, one pound
ant Ve pound bl hed
t ine, one pound
mixad pee {or one-fourth
pound 1. ona-fourth pound
e nIOn sar b ane-fourth pound cltron

one-fourth pound 4
If the maximums of Truit
another pound of ralsins or
' or better, one-half pound ol
£ might be added (making =six
cunds in all), but the five pounds of
it and nuts, with the four pounds of
foundnt and the liguid wiil
t 16 nina-pouml cake
t this gquantity In two
and stick them together|
with almond ing. 1f you
ti» balke the cake o marrow shos
corset box, lined with well-
= 1#ed paper, o good instead of a tin
About four hours will be necded for
| baking
During the first hour it rises, in the
second it rises and begins Lo bhrown, In
the third browns and stops rising, in
the fourth cooks In center, and must
ba protected f{rom fTurther browning,
but it shonid not be removed ‘until It
haa been thoroughly tested (by sight
#smell, henring, touch and skewer), or|
it mey have a heavy streak In it Havw
pans ready beforea you mix. Have
rased lin ers, well-tftting and
wting one inch above the pans
the sins and currants quieckly
led 'd In sevaral cold watérs
refully plcked over (for stonesa, edr
stalke), and dried in a warm place
1ere they w swell a Ittle Have |
wnrmed, sifted, measured (or
tter, weighed) and resifted with the
sodan and splres. Warm it on & paper
in tk warming oven. Cream the but-
ter in a large warm bowl. Da not oll
the butter 3enl in the sugar. Use
n long-handled fint-bowled wooden
| Epoon. L.enrn to #p alternantely 4if-
ferent scts g muscies in beating »so
that you may continue, oninterrupted-

cover or 2 second Inverted pan may be
1:ed, A greassd paper cap s also
helpful, sometimes, in baking to re-
vent too rapid top-browning. If there
is any danger of too great heat from
helow in the oven, an asbestos mat
may be used under the cake tin. Home-
mada ecandled peél and cherries not
only rednce the cosi of the cake, but

=

GROUP PORTRAITS OF WOMEN WHO HAVE
WON PLACES OF PROMINENCE IN NEWS

Lady Douglas Haig Is Leading Figure in War Relief Movements—Ex-Queen Lilivokalani, of Hawaii, Reported to
Be Dying, Has Been Long ldentified With Mid-Pacific Af fairs.

J"}c"‘c_? -
Ao Foarr By s/
Az S Pl
G b LTI IO
AVENDER DUNLOFP oonild tell
I “Whit Mazlse Knew" bettor than
Henry Jumes ever did. lLavender
+wwas in the excitement on the Espagne
when that ship ran Into o mall voasss]
in mid-ocean at night After Laavender
had reached the deck with her parenis
the suddenly remembered Mazle and!
inginsted on golng bel 10 rescue hnr.l
. = =
Lady Dougins Halg, wife of Sir
INouglias Haig, commandear-in-chler of
British army, is working for wvic-
y as hard as her famous husband
She has - a leading e In
jJority of the big war relle muove
| Btarted in England recently. For |
i conmideredd the !
er hushind
- - -
Ex-Queen Lilluokalini, of Hawall, is
irted dying She hus long been a

ninent figure in mid-Pacific affalrs
- - -

L s Pietro Known as “Soclety's
tiptor,” has completed &8 marble bust
of Mrs, Alfred y¥ynne Vanderbllt, con-
fldered one of the most beautiful wom
len In Am I It is on exhibition in
the Gorhs Galleries,
| unce the bust as the
'b. 3 mar portrall work MPletro has
over turned out. The modeling in
subtile and has the alr of exqulsite re-
linement which s characteristic of Mrs.
Vanderdilt's bens Fa
- - -
One of the prettiesy; and cleverest of
e
improve Its flavor The splces
be varied to suit individual taste.

u pleass glve

of making
hnd
lon

iney It mr

principle of

without getting tired Have the The vinegar making on
butter well Increased in bulk and guite|a small scale _is to make a "hapg
white before andding the sugar. Add | home” for the minut wrganisms con-
| the esg unbenten, one at a time, with | stituting the “mother ind then o
about one tablespoon flour to I'rm{n—;'lirw_-:" out other conflict organisms,

the “ereamed butter” consistency | such as the molds you complain of

alr-entangling quality of the bat- A keg 15 best, 1T believe—better than

Add llquids In the same way,be-|a crock.
ing «careful 10 Xeep the right con- The foundation may be frult jules,
slstency of the batter, nol “thinning ' | diluted, {f neceasary, or water sweel-
it and wasting your bheating. as well| énad with sugar, molaxses or honey.
as making It ster for the frult to]| “Mother of vinegar” is added and the
einlk, Add the other flavorings., Then | mixture should be kept slightly warm
the fruit peel and nuts tossed In ajat first. to start the acetle fermentn-
little of the flour, s0 that each plece | tion. Your solution may be ejther too
iz separate Lantly fold in any re-|weak or too conce nirated or the “moth- |
malning flour, FPut Into the prepared| er” may be wen This s almost sure
pans, scraping the mixture well from|to be the case If the llguid shows
the center to the sides. glgns of mold growth., Your keg may

The cake may be baked, but there 8| need Lo be thoroughly scalded and sup-

a difficulty with so solld a|plicd with fresh vinegar “mother” ana
in metting a “burned currant” | fresh fruit joice or cider, Tea Is of |
to the outslde =slices. Conse~ | no partl Ar uUse except for color,
many of the people (including|sometimes, I hope these suggestions
myse use steam 1o cook the cake | may solve vour difflculties Poxzsalbly
and the oven for finishing pnly. Four|some reader with fong experience In
to five hours’ steaming, followed by | vinsgzar making may offer further sug-
three-fourths to one and one-hall | gestions
hours In the oven, will usually be . = \_——_— i S
enpugh, the e¢xact time depending upon to.!:"_::l;-T:{'I:}Elrun(-’n-.!'n'dl‘ﬂﬁ.—;:;-».;:; :-T::'m_m“
the thickness rather than the size of puitable for twe prople: wsomesthing
the loaf. plentr of<salad and luncheon recipe,

For stenming a cap of greased pa-| not teo =xpensive boolka ':‘n-:w:k:u:.— you, 1§
per should bhe used. Or if the {tin|remals, MES. R, J. ™
comes high enough above the mixture Go to the Publle Library. If possible,
to allow for all possible rising, a tin|and inspect the many helpful cook

books there hefors making your final
aelection. Mins Farmer's “Boston Cook-
ing Schoal Cook Book™ Is an excellent
one for general purposes, though not
intended especially for two. Most of
the recipes are for about slx people.
Jnner MeKenzie Hill's "Cooking for
Two" Is one of the best small-quantity
books I know. IL does oot give ex~

P S | r 7
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| L @ e 4:..
2o 0
| ,L'{ -7 ';“"‘:, B A= DD
child nclregses of

GGred ¥ =
ng well ag aciress
sliver ups in dan
tensive salad and luncheo
with a good g«
Ing the type
malks furthe
and luncheons an casy
15k ¥ you will findg
salad and juncheon
h yuou mn et
if youu dyp not care 1«
ticular books The (8" »
above, how wreé the kind « b
r I kos for ready rvelears The
first costa about 5$1.55, 1 and
‘]'-“ recond $! 25

Secret of Smart Ripple in
New Frocks Discovered.

HBig Squares of Material Are [sed,
Witk Heole at Center to Form
Walstline.
I.\' spite of the “do-not-handle’” signs

conspicucusly displayed on new Au-
ftumn frock nt the openings, surrep-
tlously examine the Eraceflq rippling
|lllr|'up that give the smart sil 1 ¥

| 50 charmingly and you will d4

if vou have the experienced «

| ing eye—that most of them are s ply
| big squares of material with a hols at
the conter to form the walstline. Such
a tunic is very ensy to cut at home
and cannot fall to hang correctly over
the skirt, but one mMust yse very wids
| materin in 48 or i2-inch width—to
|get a- full ripple effect 'he ocorners

of the =2gunre should hang at elther

alde of front and back and not at the
| center front and back on ther side
‘l.‘ut the hole for the wa 1 in a
very narrow ellipse, rather than = cir-
| cle, and the tunic will ripple more
| Eracefully. The placket opening may
be xilashed down at the back ar at
| one side of the front. aec rding 1o the
fastening of the bodice, and should

be neatly faced with silk and fastened
with small snaps,
Observe the Fall models carefy

and you will discovey, also, that
fces and tunles are attached
other. while the sakirt is separate and
hangs from a fitted belt. This
in reinforced with featherbone girdelin
and Is altuched to the bodice lining,
also fitted curefully with lfestherbones

bod-

to each

beit |

L~ Gl =
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Wislhibne Not Neoded

think of any
“Wall, 1"l

A Surmise.
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Good Old Home-Made
Family Cough Remedy

Much Better than the Ready-
Maide Kind—Enasily and
Cheaply Prepared.

5252525252525

If you combined the eurative
tiea of every known “ronds
remedy, you would hard

o

Proper-

in

L

all the curative power t lies in this
simple “home-made™ o« svrup which
takes onlyv a few m ts Prepare.

_ Get from any droggist 215 outcos of
Pinex (50 cents w h), pour it into &
pint bottle and il bottle with plain

granulated sugar _The total cost

is about 54 coents % vou a full
pint of really better cough svrup
yonr could buy ready-made for $2

‘ustes pleasant and
_This Pinex and
tion gets right at

r =poils
EYTUup preparm-
7 of a eongh

the

and pives almost Tmme relief. It
loosens the phlegm, stops the nasty
throat tickle and heals sore, irri-
tated membranes that | the throat,
chest and bronchinl tubes, so gently
and easilv that it is really astonishing.
A day’s use will usually overcome the
ordinary cough and for bronechitia
croup, wh h and ronchial

asthma, there is
Pinex is a most valual

tier.
le concentrated

compound of penuir Norway pine ex-
tract, combined gunincol and has
been used f gpencrations to break up
severe coughs

To avoid disappointment, be sure to
ask your drupwist for “2.% ounnces of
Pinex™ with full dircctions, and don’t
accept anything else. A guarantee of

absolute satisfaction or monev prompt-
Iy refunded, poes with this preparation.

| Pinex Uo. Ft. Wayne, lod
"




