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DARING STYLES ARE SHOWN IN EXCESSIVE
DECOLLETAGE FOR YOUNG MATRONS WEAR

Dancing 'for Girls Are Dainty Affairs This Season and One Costume With Quaint, Features,
of Skyblue Taffeta and Lavish Ornamentation Is Described in Detail.
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OT the fluffy, frilly tulle dance
IN frock for the youthful matron.

She claims as her privilege the
sophisticated, siren type of gown all
softly-sweepin- g lines, artful draperies
and a bodice "honored in the breach
rather than the observance." Such a
gown is a French model, a ditiner dance
gown of primrose charmeuse. One side
of the costume sweeps In straight lines
from shoulder to end of train; the
other side is looped up in complicated
drapery. A suspender strap of pansy
purple velvet, veiled with , primrose
tulle, crosses the left shoulder.

The quite pronounced decolletage,
combined with formal, long sleeves,
marks another costume as an afternoon
dance frock in other words, and ac-
cording to the jargon of the moment,
a "trot frock." Blue chiffon, embroid-
ered with blue and black beads in sim-
ple but rich border effect, veils a slip
of blue meterr, the silk foundation
soft and light, 'since this is a Summer
afternoon costume, tc be used for
dancing. A very aeep collar of "the
chiffon, edged and bordered irith bead
embroidery, falls from shoulder to
waistline.

Dancing dresses for young girls are
pretty affairs. Indeed, this season, and
some of the designs have quclnt and
Individual features.- - As, for instance,
in a model of ciel blue taffeta, puffed
vp above a narrow skirt of gold-brocad-

net, .and showing an old-fa- sh

ioned little bodice running .down in a.
point over the skirt At the aides.

rose-border- ed loops In the drapery ,
simulate modern pockets. The other
costume is typically jeune fille a sweet

Answers to Correspondents
BY LILIAN TINGLE.

PORTLAND, June 29. Kindly give
recipe for cWerry olives, alio for jcreen plum
olives. Thanking- - you. MRS. C. H. W.

THINK directions for making salt-
edI cherries (sometimes called cher-
ry olives) were given recently, but

as I am not sure I will give you the
benefit of the doubt.

Salted . Cherries Use very firm,
sound, dark red cherries. Wash them
but leave the sterna on. For one quart
cherries allow one tablespoon salt and
one-ha- lf cup vinegar. Pack the cherries
into a jar, dissolve the salt in the vine-
gar and add to the cherries, filling up
the jar to overflowing with cold water.
Seal at once and let stand four months
before using. Do not heat the cherries
or the vinegar.- - If the flavor is liked,
three of four cloves and one inch stick
cinnamon may be added to each jar.

The cherries may also be put up
without vinegar by using a slightly
stronger brine. These salted cherries
of course, are merely to be used as a
relish in place of olives. They have
not, however the same "food value" as
olives; and as there is some loss of
Juice In the brine, they are somewhat
more' "wasteful" than canned, cherries.
Since, however, no heat is required,
no sugar and very little labor in put-
ting them Up," th method in occasion
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Dresses Individual

little frock of white soutached net and
I white satin ribbon, with sash and wee

bow-kno- ts of Nattier blue velvet.

ally useful for those having an abund
ance of fruit.

Salted Green Plums. Use for this any
kind of green plums not larger than
large "queen olives." Wash and put
them into "brine to float an egg" and
let stand 24 hours. Add one teaspoon
soda . for each gallon of brine and
bring to boiling point. Drain, plunge
into cold water, pack into sterilized
jars, fill to overflowing with fresh-mad- e

boiling brine, seal, and let stand
two or three months before using. A
little vinegar with or without spices
may be added to the last brine if liked.

These "salted plums" have little food
value and are far from digestible.
They should therefore never be given
to children. When cans are so scaYce
it would seem wiser to use them for
other more useful food materials.
Green plums that would otherwise go
to waste might however be salted in
a small keg or crock if available.

Be sure to keep the plums under the
brine or they will soften and. decay.
This is true of all salted vegetables
and pickles hence the use of a weighted
board for the top of all pickles that
are to be stored in crocks.

Pigeon Spring, "Wash., Jul 5. Please
rive me a recipe for putting up 1 chick
ens and 2) home-mad- e butter for Winter's
use. Also (3 a recipe for making apple
vinegar. subscriber.Canned chicken Remove all bones

T from the chicken and pack it raw into
! Ja.rs, add onehalf teaspoon salt to each
(quart jar. Adjust the tops or rubbers.
place on a rack In a wash boiler and
boil at least four hours, counting from
the time boiling 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 chicken broth and this may be
canned separately and diluted as need-
ed, or may be used at once. The chick-
ens should be very fresh. The cans
should be carefully washed and dried
by heating in the oven before the meat

packed in. If rubbers are used dip
them in boiling water before adjusting
them on the jars.

A rather more "interesting flavor
may be obtained by browning the
chicken meat In a little tried-ou- t pork
fat or chicken fat, seasoning it and
packing it. hot, into the Jars. Three
hours' boiling will usually be enough,
if hot cooked chicken is used. The
time, of course, is counted from the
time boiling actually begins.

Be sure to save and clarify all the
chicken fat for use In cooking. If well
clarified It is almost as good as butter
for many purposes. You can use it for
shortening either alone or mixed witn
a harder fat. It is excellent in a
cooked salad dressing to serve with
vegetable or meat and vegetable salads.
It may also be "canned- - lor iuture
use. After melting and clarifying, add
a little salt and put up. hot. in small
jars. Cover the tops thoroughly with
melted paraffine.

If you "put Up" several chickens at a
time, you may find it useful to make
a sort of "tamale loaf out of the skin,
bones and giblets. Boil these "trim-
mings" with an onion and a bit of cel-
ery or celery leaf If you have It. When
you have a strong concentrated broth,
strain it and thicken it with cornmeal
to make a rather stiff mush. Cook this
one hour in a double boiler and season
to taste with salt and pepper, Spanish
pepper for choice.

Then you can if you like mould this
"chicken mush" in bread pans. Let K
get cold, slice and fry it, and serve it
with tomato sauce. Spanish sauce or a
mixed vegetable sauce as a main dish
for breakfast, luncheon or supper.

Or you can make regular "tamales"
of it, using the chopped chicken salad
(rather highly seasoned with tomato
and Spanish pepper or plain as may be
Dreferred) for filling and tying in rolls
in soaked corn husks. These should
be steamed before serving.

Or you may arrange ' the chopped
giblets and "chicken mush" in alter-
nate layers in a baking dish or cas
serole; let brown In the oven and serve
with stewed tomatoes or tomato sauce
or other vegetables as a "main dish"
for lunch or supper. A little chopped
onion, chopped celery or chopped green
pepper or chopped parsley (any or all
of them) may be used. If available, to
give variety in flavor.

2. Wash and worn tne puiier very
thoroughly with a wooden butter pad
die to remove all possible salt and but
termllk. When well worked, resait it.
Line a well-scald- keg or crock with
cheesecloth, scalded, and dipped in salt
Sprinkle this with salt, then pack in
the butter very firmly. Put the ends
of the cheesecloth over the top of the
butter, cover with salt and a few bits
of charcoal. Cover and keep in
cool a nlace as possible.

In Europe the housewife wno nas no
nnl cellar sometimes buries a well- -

sealed crock of "Summer butter" until
the cold weather comes.

A small quantity of butter may often
be kept quite satisfactorily covered
with brine in jars or crocks. Any
excess of salt can be washed out be
fore using. Be sure the butter is as
free as possible from buttermilk be
fore it is put into the brine.

Possibly some reader may have some
even better methods but I have known
very satisfactory "Winter butter put
tin an nhnvp

3. Apple vinegar ljie Desu is maae
from cider, a very usual way being
simply to fill a cask with cider and
leave it to sour, with the bunghole
oDen. in the sun or in a warm place.
A little yeast spread on a 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 piece of cheese cloth should
be tacked over the bunghole to keep
out insects.

The following process s recom-
mended to me by a friend who makes
quantities of vinegar.

Cider vinegar in quantity Have the
"ripening casks" on their sides, ex
posed to the heat of the sun. Fill
them one-quart- er full of cider, and add
a little "mother of vinegar" from an
old vinegar barrel. In two weeks make
the barrel half full, and in two weeks
more make it three-quarte- rs full, thus
leaving always a large surface exposed
to the air. Once a day for the first
few weeks draw from the spigot
gallon or so of cider and pour it from
a height, through a funnel, into the
bung hole to aerate it-- Keep the bung
hole covered with cheese cloth. Bottle
when acetic fermentation is complete.

To make a small quantity of vinegar quickly fill a stone jug with cide
or juice from apple peelings (extracted
with water as for jelly) and for every
gallon of cider add one pint Is e w Or
leans molasses and one yeast cake
softened in one-quart- er cup water or
one cup good strong home-mad- e yeast.
Leave the cork out of the jug, or 1

jar or crock is used till the cover
slightly to admit the air. Let fer
ment completely in a warm place. Then
carefully pour off the clear vinegar
and cork tightly, leaving the lees in
the Jug or jar as "starter" for another
batch of cider or apple juice.

Possibly some reader may have use-
ful suggestions to offer in improved
methods for making home-mad- e vinegar from materials that might other
wise be wasted.

Portland. May 30. Kindly give direction
for making home-mad- e yeast, alno dry yeast
cakes. Thanking you lor an early reply.

MRS. L. P.
I am sorry you have had to wait

for your reply but the "time limit" had
to expire first.

Potato Yeast Half gallon water,
four large potatoes, one-thir- d cup salt
one-thir- d cup sugar, two tablespoon
fuls dried hops, one cup flour, two
yeast cakes (dry or compressed, or on
cup good "stock" yeast. Use half th

times out of ten when a pret
NINI bag, and else, are

fpr choice to the head
prizewinner at an afternoon bridge, a
woman selects the bag. Fancy bags
seem to have a tremendous
for women. Perhaps it is because
woman's resourcefulness and Imagina-
tion immediately look for possible
in any attractive article for
consideration. And bags have so many
uses there seems to no end to their
uses in the home.

The described will an-
swer for a number of things. It will
hold soiled handkerchiefs in the guest-
room, or keep table doilies daintily In
the closet. It may be
used packs of playing cards and
bridge scores in the living-roo- or for

out on the porch table. Its
handy shape and bright coloring are its

points.
The low, square basket is edged

around the top with a strap of gold
lace, and this hides the stitches that
attach the silk bag to the basket. This
bag is of tomato-re- d satin with gold
cord handles, and small stuffed toma-
toes and grapes in shades of tomato red
and pink decorate the sides of the bas- -

NEWS PHOTOGRAPHER TURNS FROM WAR TO
PEACEFUL PURSUITS TO PICTURE WOMEN

Miss of 17, of Washington, Wins Highest Honors in Girl Scout Organization National Colors Cos-

tume at Fashion Auto Show at Sheepshead Bay Attract Much Attention.
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ISS FTJTZKI has wonM the Golden Eaglet, the highest
honor a Girl Scout can "win, and

It was pinned upon her Mrs. Wood- - !

row Wilson. Miss Putzki, a Washing- -
I

ton resident, aged has been a mem- - I

ber of the scouts for four years and in j

that time has never missed a meeting.

quantity for a small family. Peel the
potatoes, cut up roughly and boil until
quite soft. Pour the boiling potatoes
and water over the flour, sugar and

It, and mash altogether through a
sieve. Let cool, or, if very thick, add
a little cold boiled water. When luke-
warm, stir in the yeast and let stand
in a warm (but not hot) place to fer-
ment, probably about 24 hours. Put
into covered jars and keep in a cool
place.

The exact proportions of potatoes.
etc., are not so very important. You
are simply making a "happy garden"
for the yeast plant to grow in. Cooked
starch, sugar and water aid its growth;
salt and hops tend to check the growth
of undesirable The ma-
terials need to be scalded to kill any
such that may be present.

Good "seed" or "stock yeast for
the "starter" Is essential. The besttemperature for good 'yeast growth is
about 65 to 72 degrees Fahrenheit;higher temperatures, though perhaps
not enough to kill the yeast, are favor-
able to acetic fermentation and sour
bread results. The growth of the
yeast is suspended, by being kept in
a cool place. When bread is made, the
yeast is again stimulated to growth by
being given the necessary favorable
temperature, food and moisture. Some
people grate the potato and scald with
flour. On the whole, however, I think
the method given above is easier. The
amount of sugar and salt may be di-
minished but not Increased. Hops may
be omitted, though, as already men-
tioned, they tend to make the yeast
keep better.

Dry Yeast Cakes. Stir one quart
flour into quart strong active and
thoroughly sweet potato yeast. When
risen, add about ane quart fine corn-me- al

to make a rather stiff dough.

t

attractive Catch-A- U for Bridge
Prise.

ket. A similar bag is of tapestry blue
satin with tomatoes in the blue shade
and grapes in pale gold tint.

ATTRACTIVE CATCH-AL- L IS
FAVORITE FOR BRIDGE PRIZE

of Uses and Individuality of Design Make Bags and Baskets Much
Sought After by Women of Pretty Discrimination.
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ram has twenty-fiv- e meplt badge and
possesses a certificate for havingIaiso the Red Cross examination in

i dietetics.

.Thomas L. Shevlin. the famous foot-
ball player of Yale, died two years ago,
leaving his widow $2,000,000. She has
married Marshall H. Kusveell, a broker
of Winchester, Va. .

M.ra- - Flra"k B' !Cello1? was lara JCook, of .Rochester, Minn., when sh
marT-,A- Frank icu r- v
lawyer destined to be a member of the I

(Senate from Minnesota. Mrs. Kellogg

Press out, roll three-fourt- inch thick,
cut Into squares or small biscuits and
dry as quickly as possible without
overheating. Store in a very dry, cool
place.

This dried yeast is sometimes con-
venient, but cannot always be relied
upon. Use like commercial dried yeast.

Huford, Or., June 5. My dear Miss Tfn-ffl- e:

At your earliest convenience will you
kindly publish in The Daily Oregonlan s
recipe for making d&ndelion wine? Thank-
ing you. S. W.

As real dandelion wine contains quite
a good deal of alcohol, the making of
it is, I understand, illegal in Oregon.
Let me know whether you care to have
a recipe for dandelion syrup to use
with soda water, or for dandelion
"pop."

Sumner, Wash., June 17. Dear Miss Tin-
gle: Would you please publish the recipe
for stuffed green tomato pickles, which you
published some time ago? I lost the recipe
and would like to have it very much. Thank-
ing you. MRS. C H. B.

I do not remember giving a recipe
for stuffed green tomato pickles.
Possibly it was not in my column that
you read it. However, I will try to
find the recipe for you by "green to-
mato time," or perhaps some reader
may come to the rescue.

WREN. Or., May 12. Dear Miss Tingle:
Please tell me how to prepare "wild"
strawberries for "sunklst" preserves. Also
how to make good bread from soft wheat
flour and why it Is more difficult to make
than from hard wheat flour. Thanking you
kindly. MRS. C. H. K..

Directions for making strawberry
"sun preserves" appeared a few 3ays
ago. I hope you saw them. Wild
strawberries would be treated just like
any others.

If the sun should be so disobliging
as not to be hot enough to do your
cooking just when you want it done
(as sometimes happens), you can get
about the same effect with the follow-
ing method:

Strawberry Preserves Pick and
weigh the berries, allowing one pound
sugar for one pound berries, or slight
ly less if the berries are particularly
sweet. Arrange the fruit and sugar in
layers in the preserving pan and let
stand over night. In the morning heat
just to boiling point and let . stand
again. Do this heating three times, or
four times if the berries are very
juicy, until the strawberries no longer
float, then put up in small jars and
seal like jelly. A small quantity or
red currant juice (say 1 cup juice to 6
or 8 quarts berries) is sometimes an
improvement both for color and flavor.

2. Detailed directions for making
bread have been given both in this col
umn and in the "Food Campaign" col
umn since your letter was written.
hope you saw one or the other. If not.
please write again and I will repeat
when the "time limit" expires.

Soft wheat flour usually has a lower
proportion of "gluten" (the sticky,
elastic part of the flour) than has
hard wheat flour. It therefore does
not give a light, elastic dough that
will hold plenty of tiny bubbles to
make a light spongy loaf. This "gluten
is a protein or a "tissue building" sub
stance, needed by the body, so that the
smaller proportion of it in a "weak" or
"soft" flour means that the bread is
not so "good" both from the point
food value as well as of texture. Soft
wheat flour is better for cake or
pastry than for bread. Soft wheat flou
will take up less liquid than stron
flour, and is generally best made
with shorter fermentation
er than by the "Ions"

became well acquainted with Washing-
ton society when her husband, as spe-
cial counsel for the Government in its
prosecution of the trusts, lived there
some years ago. She is a welcome addi
tion to the permanent official society
of the Capital.

Mrs. W. A. F. Ekengren Is the charm-
ing American wife of the Swedish
Minister at Washington. She was Misa
Jackson when she married the Scandi-
navian diplomat ten years ago.

Kephele Bunnell was one of the con-
spicuous figures at the Fashion Auto
show at Sheepshead Bay. She wore a
red, white and blue costume with the
starry flag for a lining. It may be
against the law to use our flag for
such a purpose, but no one who looked

room in his mind for thinking of the
law. '

cess. The steps are (1) mix, (2)
knead, (3 let rise, (4) chape. (5) let
rise, (6) bake. (7) cool. Be sure you
use good yeast. The flour is often
blamed by inexperienced home bakers,
when really poor yeast or a poor meth-
od, is to blame for a poor loaf.

Had to Tell Him All.
Hutchinson has a well-know- n colored

citizen who is a porter on a sleeping
car. Recently, after the manner of
the times, he was divorced from his
first wife and within a few days waa
married again. A News reporter hap-
pened in the clerk's office just as he
was taking out his license.

"When are you going to be married,
Frank?" asked the reporter.

The porter told him, and the ques-
tioning was continued until his wife-to-- be

grabbed hold of his arm and
whispered: "Don't tell that man all
about this."

"I've got to," the porter whispered
back. "He's a reporter."

Fine Paper From "Greens."
A horticulturist in France declares he

has made from the stems of spinach a
paper which is as strong and delicate as
Japanese paper. If this be true it
should be possible to make as good
paper from alfalfa, also a succulent.
nberous. protein plant. And if Kan
sas could add paper-makin- g to her oth-
er specialties, it would be necessary to
build elevators to hold the stuff Walt
Mason always refers to as kale.

Cuticura Heals
IntoncQ Ifntiinn
UUbllOG ilUIUIiy
Pimples On Knee. . Could Not
Sleep. Inflamed, Swollen and
Very Red. Cuticura Soap and
Ointment Healed in Two Weeks.

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

wiui intense ucmng, ana
hecould not sleep at night.
His knee was inflamed 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 Soarj

and Ointment, and it helped so much
that he bought more and in less than
two weeks he was healed." (Signed)
Mrs. C. A. West, Outlook, Montana,
Jan. 5, 1917.

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

For Free Sample Each by Return
Mail address post-car- d : "Cuticura.

rath-- I Soap 25c Ointment 25 and 50c. .
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