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DARING STYLES ARE SHOWN IN EXCESSIVE
DECOLLETAGE FOR YOUNG MATRONS WEAR

Dancing Dresses for Girls Are Dainty Affairs This Season and One Costume With Quaint, Individual Features,
of Skyblue Taffeta and Lavish Ornamentation Is Described in Detail
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:ipes for dbmrry eclivas,

olives, Thanking you. a. H.
THINK directions for making

I oll cheérrles (sometimes called cher-
ry .n!i'.'e-.a'a were givan recently, but
as I am not sure I will give you the

benefit of the doubt
Salted Cherrles—Use
sound, dark red cherries. Wash them
but leave the stems on. For one quart
cheurrles allow one tablespoon salt and |
we chiffon, embroid- | vne-half eup vinegar. Pack the cherries |
black beads in sim- | into a jar, dissolve the salt in the vine-
border effect, veils a slip | g‘ar j:uu.i add mnr.hl-_ cher r{Jil;m._- up
i e the jar to ovarflowing w cold water
or, the siik Iou?d.\tlon Seal at once and let stand four months
light, sinca this _15 a Bummer | hafore using. Do not h#at the cherriea
costume, ftc Dbe wused for |or the vinegar. If the flavor is liked,
dn'l- ing A very aeep collar of the | thres of four cloves and one inch stick

on, edged and borderad sith bhead mon Mmay be added 1o each Jar.
rmbroidery, falls from shoulder to & cherries may also be put up
waistline. without vinegur by using a elightly
stronger brine. These salted cherrles
of courss, nre merely to be used as a
relish in place of olives. They have
not, however, the same “food value” as
olives; and as thers (s some Joss of
julece in the brine, they are somewhnat
mord “wasteful™ than canned cherriss.
Bince, however, no heat is required,
no sugar and very little labor Iin pui-
em up, Lthe method is vccasion-
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Dancing dresses for young girls are
pretty affalrs, {indeed, this séason, and
some of the designs have qucint and |
individual! features.. As, for instance,
itn & model of ciel blue taffeta, puffed
up above a narrow skirt of gold-bro-
caded net, and showing an old-fash-
foned liftle bodice running down, In n,
point over the askirt. At the wmidos,

in

Wash July S.—Fiease
+ putting up. (1) chick-
de butter for Winler's
a regipe for making apple
SUBNCRIBER
chicken—Remove all boneés

Pligeon
give me 4 resl
ous and I3} home-
une Also (3
vioagar.

Canned

Springs

| when

from the chicken and pack it raw into
Jors, add one-half teaspoon salt to each
qunrt jar. Adjust the tope or rubibers,
place on a rack in a wash boller and
boil at least four hours, counting from
the time bolling begins, Some makers
clarify the chicken fat and pour a lit-
tle Into each jar. The removed bones
may be used to make strong concen-
trated chlcken broth and this may be
canned separately and dlluted as need-
od, or may be uysed at once. The chick-
ens should be very fresh. The cans
should be carefully washed and dried
by haating in the oven befors the ment
is pancked In. If rubbers are used dip
them in beiling water before adiusting
them on the Jars.

A mither more “interesting”™ flavor
may be obtained by browning the
chicken meat in a 1ittle tried-out pork
fat or chicken fTat, seasoning it and
packing it, hot, into the jJjars. Throe
hours’ boiling will usually bs enough,
if hot cooked chicken is used. The
time, of course, la cpunted from the
time boiling actually begins.

B& sure to save and colarify
chicken fat for use In cooking. If well
clarified it fa almost as good ax butter
for many purposes, You can use it for
shortening either alone or mixed with
& harder fat It 18 excellent In a
cooked salad dressing to serve with
vegotable or meat and vegetable aalads.
It may also be “canned”™ for future
use. After melting and clarifying, add
a little salt and pot up, hot, in small
jars. Cover the tops thoroughly with
melted paraffine

1f vou “put up" severil chickens at a
time, you may find it useful to make
a sort of “tamale loaf” out of the skin,
bones d giblets. Boll these *“frim-
mings” with an onion and & bit of cel-
ery or celery leaf !f you have it. When
vou have & strong concentrated broth,
strain it and thicken it with cornmeal
to make n rather stiff mush. Cook this
ane hour in a double boller and season
to taste with salt and pspper, Spanish
pepper for cholee.

Then you can if you llke mould this
“ehicken mush"” in bread pans. Let #
got cold, sllce and fry it, and servae it
with tomato sauce, Spanish sauce or a
mixzxad vegetabls saunce asd 1 main dish

wlcfust, luncheon or BURDer.

you can mike reégular “tamales™
of it, using the chopped chlcken salad
(rather highly sesasoned with tomato
and Spanish pepper or plain ks may be
preferred) for filling and tying in rolls
in soaked corn husks hese should
be steamed befors serving

Or you mR) arrange the
giblets and “chicken mush"
nate Iavers In i baking dish
serole;: let brown in the oven and
with stewed tomatoes or t Wi saunos
or other vegetables as o main dish™
for 1 or supper. A little chopped

ull the
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onlon, chopped celery or chopped green
or chopped parsley (any or all
) muay be used, if avallable, to
variety in flavor.
Wash and work the
1y with &« wooden
move all possible salt and but-
When well worked, resalt
a well-scalded keg or cro
acloth, scalded, and dipped in sal
‘-qn,nlr.l- this with salt, then pack Iin
the bhutter very flrmly. Ful the ends
of the chessecloth over the top of the
buytier, with salt and a few bhits
of charcoal Cover and keep In as
conl a place posaible.

In BEurope housewife who has no
cool cellar buries n well-
sealed butter” until
thae

butter wvery
butter pad-

coOver

n=s
the
gometimes
ock of “Suimmer
weather comes.
A small quantity of butter may often
kept quite satisfactorily covered
th brine In jsrs or crocks Any
esas of salt can be washed out be-
using. Be sure the buttsr is as
possible from buttsrmilkk be-
put into the brine.

Possibly some reader may have some
evan botter methods but I have known
very satisfactory “Winter butter” put
up as above.

3. Apple vinegar—The beit (s made
from cider, a wvery usual way being
simply to fill a cask wi cider and
leave (it to sour, with the bungt

in the sun or in A wnrm pliad

A little yeast spread on a4 small square
of toast or a bit of ordinary uncooked
bread dough or. best of all, some
“mother of vinegar” will hasten the
souring. A plece of cheese cloth should
be tacked over the bunghole &

out Inaecta,

The following process
monded to me by a friend
quantities of wvinegar.

Cider vinegar in quantity
“ripening caskzs" on their
posed to the heat of the
them one-quarter full of ci
a "L'l-- "mulhvr of vinega
old inegar boarral. o two w
the ht]’?’ll half full, and in two weekas
more mike (Lt threéee-quarters full, thus
loaving always r large surface exposad
the air Once a day for the fri
foew weeks draw from the spigot a
gullon or 20 of cider and pour it from
a helght, through a fun into the

iz hole to nerate It K n the bung-
hols covered with cheese cloth. iottie

fermentation complete,
a small vine-
il =a '-ltnn-
rlnm wpple
wit waler us for _l--lj)'l "
gallon cider add one pint
leans molasaes and GIe
ftened in one-quarter cup wat
one cup good strong home-made yveast.
Leave the cork out of the Jug, or If
a jar or crock is wused till the cover
slightly to admit the air Let
ent completely In a warm place.
refully pour off the clear vinegar
and cork tightly, leaving tha less in
the Jug or Jar as “starter” fc another
batch of clder or apple jul
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wise be waskted.
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to expire first.
Potato Yeast—Half
four large potatoes, one-third cup salt,
one-third cup sugar, two tablespoon-
fuls dried hops, one cup fiour, two
yveast cakes (dry or compressed. or one
cunp geood “stock” wveast, TUse halfl the

gallon water,

NEWS PHOTOGRAPHER TURNS FROM WAR TO
PEACEFUL PURSUITS TO PICTURE WOMEN

Miss of 17, Resident of Washington, Wins Highest Honors in Girl Scout Organization—National Colors in Coa-
tume at Fashion Auto Show at Sheepshead Bay Attract Much Attention.
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people te the potato and scald with
flour. On the whole, however, I think
the method given above |= éns . The
smount of sugnr and salt m be di-
minished but not Increased Hops may
be omitted, though, nlready men-
tioned, they tend to make the yeast
keep better.

Dry Yeast Cakesn—Stir one
flour Into one quart strong active
thoroughly swest potato yeast. Whan
risen, add about ane quart fine corn=-
meal to mike m rather stiff dough.
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ATTRACTIVE CATCH-ALLIS
FAVORITE FOR BRIDGE PRIZE

Ta.riely of Uses and Individuality of Design Make Bags and Baskets Much
Sought After by Women of Pretty Discrimination,

INE times out of tén when a
|\| ty bug, and someothing else, are
offered fpr choice to the head
prizewinner at nn afternoon bridge, a
womean selects the bag Fancy boags
géem Lo hiva & tremsndous fascination
for women. Ferhaps it ix Dbecause
woman's resourcefulness snd imagina-
tion immediately Jook for possibile use
in any attractive article presented for
consideration. And bags have so many
uses—1there seems to no end to thelr
uses In the home,

The receptable described. will
swer for a number of things It will
hold solled handkerchiefs in the guest-
room, or keep table dollias daintily in
the dining-room closet. It may be
usged for packs of play¥ing cards and
bridge score= in the living-room. or for
neeedlework out on the porch tuble. Tts
handy shape and bright coloring are Its
appealing points,

Ths low, square basket s esdged
around the top with & strap of gold
ince, and thisz hides the stirches that
nttach the sllk bag to the basket, This
bag i= of tomato-red sutin with gold
cord handles, and small stuffed toma-
toes and grapes in shades of Lomato red
wnd pink devurate the aides of the bos-

pret-

an-

b EE
Attractive

= e =il 2 -
Cateh-All for Brld.e
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R L s T N T O S S o I
i i St i g

1

ket. A similar bag ie of tapestry blus
sitin with tomatoes in the bius shads
and grapes in pale gold tint
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Lot me know whether you care tohave
a recipe for dandelion syrup o use
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“pop.”
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Posalbly it woes not in my column 1':\:”'
you read it However, 1 will ry to|
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mato time, wr perhaps some reader
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May 12 —Dear Misn

Ilu.rd whent »u aniting
MRS . 5,
making strawberry

appeared a few daya

ngo. I hope you saw them. Wild
strawberries would be treated just like
any others,
If the sun
as not to be
cooking just

Directions for

should
hot er

ha B0
ugh
you

dizobliging
to do your
when want it done
(a8 sometimes happens), you &an get
aboutl the same effect with the follow-
ing method:

Strawberry Preserves—Pick
welgh tha berries,

and
allowing one pound
sugar for one pound berri or slight-
Iy lesa If the berries are pnrth ularly
sweet, Arrange the frult and sugar in
layers in the preserving pan and let
stand over might. In the morning heat
Just to bolling point and let stand
again. Do thix heating three times, or
four times If the berries Are very
juley, until the strawberries no longer
float, then put up in small jars and
eea)l like jJelly, A small quantity or
red currant juice (say 1 cup juice to &
or 8 quarta berried) i somelinies aAn
improvement both for color and flavor.

2 Detailed directions making
bread have been given both in this col-
umn and in the “"Food Campalgn®™ col-
umn since your letter was written, 1
hope you saw ona or the othesr. If not,
please write agaln and I will repeatl
when the “time limit" expires,

Soft wheat flour usually has a lowar
propontion of *“gluten” i(the sticky,
elastic part of the fiour) than has
hard wheat flour. it tharefore doas
not give a light, elnstic dough that
will hold plenty of tiny bubbles to
make a light spongy loaf. This “gluten™
is & protein or a "tissue bullding”™ sub-
stance, needed by the body, so that the
smaller proportion of it in & “weak™ or
“soft" flour means that the bread i=

for

not eo “good” both from the polnt of
food valus ns well as of texture. Soft
wheat flour is better for cukes or
pastry than for bread. Soft wheat flour
will take up lesz liguid than strong
flour, and Is generally best made
with shorter fermentation rath-
er than by the “long™ pro-
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Had to Tell Him All
Hutchinson has
Citizen who
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Cuticura Heals
Intense liching

Pimples On Knee. . Could Not
Slecp.  Inflamed, Swollen and
Very Red. Cuticura Soap and
Ointment Healed in Two Weeks.

ns

wlwanys

“My husband fell, scraping the flesh
below his knee. His knee broke out
in fine pimples in a half a dozen places

with intense itching, and
he could notsleep at night.
Hahkﬁccuahm:’dmed and
swollen and very red, and
his clothing irritated it
so that he had to keep it
bandaged. The trouble
lasted about six weeks,
“*“Then he tried a free
sample of Cuticura Sca
and Ointment, and it helped s6 muc
that he bought more and 'm less than
two weeks he was healed.'" (Signed)
Mrs. C. AL West, Outlook, Montana,
Jan. 5, 1917.

Clear the pores of impurities by daily
use of Cuticura Soap and occasional
touches of Cuticura Omtment.

For Free Sample Each by Retorn
Mail address post-card: “*Cuticurs,
Dept. H, Boston.”” Sold everywhere.
Seap 25c.  Ointment 25 and S0c.




