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SLEEVELESS GUIMPES, WITH CUFFS TO MATCH,
LATEST CREATION IN WOMEN'S SUMMER WEAR

New Garment h Cool, Inexpensive and \Irﬂdy Has Become Popular

Fith the Woman ’c\'hn Prefers Comfort to
Extreme Styles—Collars and Cuffs Essential in Makeup of Correct Costume.
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Is your skin so tender that the least exposun
y to the weather makes it smart and burn—so ten-
der that it is often painful even to wash?

Some people, with delicate, tender skins have
been misled by the superstition that washing the
face with soap is bad for the complexion.. Dr.
Pusey, the famous skin specialist, in his bsok on
the care of skin, says: “The layer of dirt and fat
that such persons accumulul: on the shn =%
constant invitation to various disorders.” .
| The following Woodbury treatment is just

what a sensitive skin needs to keep it active and
resistant.

Dip a soft washcloth in warm water and hold
it to the face. Then make a warm water lather
of Woodbury's Facial Soap and dip ¥our cloth up
and down in it until the cloth is “fuffy” with the
soft, white lather. Rub this lathered cloth gently
over your skin until the pores are thoroughly
; cleansed. Then rinse the face with clear, cool
| water and dry carefully.

' Make this treatment a nightly hiabit. See what
‘ a difference it will make in your skin in eventen
days—a promise of that loveliness which the

regular use of Woodbury’s brings to a tender)
sensitive skin.

Youwill find a 25¢c cake of Woodbury's Facial
Soip sufficient for a month or six wgcks of this
treatment and for general use for this time.
Woodbury's is for sale at drug stores *and toilet
goods counters everywhere throughout the United
States and Canada.

Write today for a week’s size cake

For 5¢c we will send you a trial size cake of Wood-
pury’s Facial Soap large enough to laft for 3 week,
together with the booklet, **A Skin Y ou Love to Touch, -
which gives the treatment to use for all of the commoner
skin troubles.

For 12¢ we will send you, in addition, samples of
Woodbury's Facial Cream and Facial Powder. Send
today to The Andrew Jergens Co., 0406 Spring Grove
Ave., Cincinnati, Ohio.

If yeu linse in Canada, address The Andresy Jergens
Ce., Limsted, 6405 S&rréruh St.y Perth, Ontario,

ita lack of gluten. Forty per cent|time ago In The Daily Oregonian, a
barley can be used with wheat to make | few days” after you wrots, to be more
% fairly light loaf. With larger pro-|exact I am sorry %ot missed them
portions it is well to use one well-| gnd will repeat the answers. In regard
beaten egg white tg every two orthree | (o the canned food, It seems probable
lonves, If a lighter texture is wanted:|that you did not boll the ¢hins long
but in many countries the heavy tex-| enough Poesibly, of course, your jar
tured barley Liread s eaten and Is per- | lide may have been old and not per-
fectly wholesome if well chewed. The air tight In spite of their not
ordinpary bread-making methods are to ng. If there is ansy doudbt about |

be followed Elther the “sponge” or|the age and efficleney of any kind of
straight dough” method will do. Give leap or rubber an additiona’ safequard
good kneading, use good yeast. Lei the |is an outer seal of paraffin. I know of
bread rise .a little more In the oven | wome “family jars” of lhst yerr that
than for wheat bread and bake a little | weore old and of doubtful fit and for
longer which the best kind of rubbérs could

2. Probably on sccount of the in-|not be abtained. Nothing better being
¢reased proportion or nour that now | gvallable. and the materinls being cor-|
has to be milled, for economy’'s suke, | tain to g0 1o waste If not canned, these i y
from every busheél of wheat., Eat leas | doubtful rubbers were used Tha
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3. 1 don't know of mny “cook bookR™ | fresh and that you have a good, re-
such as you describe, but If you go to lible timetable for cooking Provide
the Public Library and ask for bulle-| vourself eariy In the season with a
tins on this topic you will get & good | canning bullstin from -the Oregon Ag-
den! of help and you can then write | ricultural College or ffom the Depart-
for any of thosesthat »ou would par- ] ment of Agriculture, Washisgton, D. C,
tieplarly like to have for your own Write to me if you need further infor-

4. A large number of such recipes | mation
I'have &lready been published in his Tarragon Vinegar—Brulse one cup
| column and more are comig. Watch | glosely packed farragohn ‘leaves, pour
this column. = Remember, however, that | over them one quart good cider vin-
it i far better to eat mush or pola-!egar. Allow e Inféise 10 or 12 days

wheatless mutfins or wheatless
or hot caken from now 1o

then strain through flannel and put up
1o small bottles, nx the flavor tends to

toe® or
erackers

September rather than *“loaf bread” | weaken after opening the bottle. Other
which _always calls for some amount | flavored vineégars (such jas celery,
of wheat. The mutritive value of the ) onlon, garlie, cucumber, chill, mixed
other cereals is almost the same S| herb vinegars) miy be made by a
wheat. Our dependence upon loaf | similar process agd are gxeful In salad

bread i chiefly a question of bablt and | making and genern! seamoning.

many of us, who are able to sécure i S
variety in our diet, should gurely en- THE D
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deavor to chidnge oUr habits or -the iy, publish in your unur:u-s un rr.‘lpli1 1’:'-‘
sake of saving lives. ““Eat an exira|canning smeit? A SUBBCRIBER
gt < kor Bresa’-is . fAne b= Canned smelt. Smelt for cmuning
erty slogan™ at this time. may be previousl T~ it i

5, Ty rubbing the spots thoroughly | - . err!a f;'lﬂl‘ls _éllllt-u u:
i 1 s i then washing|? ) « or simply canne
with lard or crisco apd th PIAID. o With k. ltile - &pices with o

them in warm watérygelth seap, finish-
ing when dry with “carbona” and a
careful pressing. I an embroldery
hoop is used th strétich the stalned part
aver a bowliof wirm water for the
tard tréeatpient and washing it will
probably make the spot removal much
ecasier and neater aund save wetling. or

without oll or vinegaf or with a mus-
tard dressing or in tomatp Julce. Dif-
ferent. people prefer different dress-
Ings, but the method Is about the same
In each oase. For canning ghe flsh
should be perfeotly fresh or. satisfac-
tory results cannot b= obtained,

greasing the gmrment. Of course no It is usually well after clemRning the
method of ‘stain removal can ever be|fish and remaving the heads to sprin-
absolufely guaranteed, but the above | kle. with salt and lét stand for at least

ia sometimes succegfful.. Posaibly some
reader may Know of a belter way.

three hours to_get kld of some of-thoelr
molisture. They are then risned and

& Followlng mre two typical recipes | well drained and.packed In Tayers in
for grean tomato mincemeat. Either |clean jars that have been risnad in
can be made as: rich as ‘may be de-|hot water,

For 10 pounds fish.make n mixture of
salt and spices, using, say, four ounces
salt to four ounces each pepercorns
and brokgn stiok cinnamodn, two ounces
whole alspice and one ounce of wholes

sired by the addition of more ralsing or
ather chopped dried fruit, candied peel,
jelly or chopped rvich preserves, as in
ordinary mincemeat. The amount and
kind of spices are also matlers of per-

wonal tasfé.  1In regard to green tomato | cloves, i‘lii & ”ltlr of " this mixture
mincement “surpassing real mince- |between sach layer of fish, packing the
ment™ 1 can express no opinlon. It is|jars full. Then rist up with equal
usually less costly, than most “real” | parts vinegar angd water or weak vin-

mincement (which is one excellent way | egar alone, adding one tablespoon oil

of “surpassing™), and If well made and |to each can. If preferrdd’ a mustard
judiciously seasoned |Is certainly far |dressing, such af |8 used' in mild mus-
better than Indifferently made, pooriy | tard pickles, or one adapted to suit
ssgsoned . “real” mincemeat It all de- | individua! taste, might be usad to rill

pends upoa your standards of mince- |up the jars; or a spiced tomato pured

meat. Personally. of course, 1 (like |might Be used
most other people) prefer my “own In any casé, after the ecanz are full
family mincemeat™ to any other. Suchjand the caps adjusted, the cans are

is the power of tradition, But the to-|placed on a rack in a wash boiler of
satisfactory, | water, heated to Boiling point and

mato mincemoat ix very
especially in these days of war saraens. | boiled three hours Cool and test in
Green Tomato Mincemeat Without | the usual way.

Suyet.—{hop one peck green tomatoes Smelt should not be ecanned “in oil”
and boil three hours with four pounds |this season. Euch a recipe Is not In
brown sugar. Twenty minutes before |accordance with food conservation
taking from the stova add one cup |principles. . Moreéover, it is better to
boiled oider, two tablespoons cinnamon, | salt or smeke smelt. rather than can
one tablespoon allspice, one tablekpoon |them, and to fl]l the cans with food
¢loves, one tablespoon nutmeg or. less | that cannot be put up in any other
to taste, two,K teaspoons, salf, two|way. Smelt do mot can very well, at
pounds raisine. Pack into jars and seal | Jeast as far as [ooks go, their tender-
while hot. For richér Mincement use |ness causing them to tend to breal

They arc excellent salted, or salted

and smoked, and this method of put-

ting them up saves both labor and fuel,
————

four pounds of raisins with the above
One cup of orange or grape )ulce ma)"
be added if u;.lpro\i'd.

I give the “original™ Jrecipe. but
would suggest that In wartime syrup
or homey should be used in place of
part (or even all) the sagar, rated
orange or lemon rind or chopped can-
died orange or lemon rind (either home
made or commercini) might be added,
to taste. Some makers add a glass of
quinee or currant §élly or rich cherry
preserves (€ available. One cup blanched

LEBANON, Or., March 23 —My Dear Miss
Tingle: T am trying some of your war
racipes, but as 1 have had very little expe-
righce In csoking, my strugglen, though »o
sincere and wild, are not aiweays successful
—which 1 reAlize iz -all " my fauit. I am
away out in tHe country and of course have
only wood. 1 tried your corn menl souffle;
that was lovely; huve also tried the hominy
wpoon bread: the mixture Is excallent, but

almonds, cut in strips, would hr an 1) should {t bs as firm as brasd? The
other optional ingrédient In a “rich" | way It comes out for me It Is almost aw

soft as csreal (2} Have you jyour recipes
mixture. printed all together, which I could get? I

Green Tomato Mincemeat With Suet.

would so llke (3} a good vegetable sausage.
—Chop four quarts grean tomatoes and

(%) slso a good not. loaf or (5)” bean loaf

drain off the julce. Add two pounds|and (%) some ways of cocking potatoes for
brown sugar, on¢ pound seeded ralsins | pancakes: also (7) some quick muffins or
1_ ftron or orange and | Pisculis, using cereals Substitute flours take

pound chopped.c e - s long to hake. I should be so grateful

iy cup fine-shredded suet,
one tablespoonfual salt. julce of 4 lorn-
ons. Stir well and cook unt!l thick,
then add one teaspoon esach of cinna-
cloves and nutmeg, or more, 10

lemon peel, it you would sthewer this letter and hope
I am not asking too much of you (5) Is
there any other way of cooking cabbage
besides creaming it? (9) 1 also have a
Ereat many carrots in the garden Hoplng

::2:: to hear from you soon, MRS R S5 3
Orange. lobanberry, grape or other I am eorry to dissppoint you, but
tart fruit julce might take the place|it is never possible for me to mend re-

plies by mall; though [ am always glad
to answer questions In this column
and I will do what I can with yours.
1. As the name implies, “spoonbread”
should be s0 soft a=s to need a spoon
in serving, not “as firm as ordinary
bread.”

% No, I have no complete printed
collection of  reclpesa Ask, In this
column, for any particular recipes yon
want. Also write to Frederic J. Has-
kins, director Oregonlan Information
Bureau, Washington, D, C, giving your

of at least three of ‘the lemons In the
above recipe if illked Home dried,
needed cherries can also be added to
mincemeat If avallable. Be syre to use

a wheatless kKind of pastry.
—

PORTLAND, April 4.—1 wrote you some
time ago. but as the questions have not been
snywered, I am trying sgain. The first
was how to make Tarragon vinegar. The sec-
ond was about the Econamy lars I used.
The caps did not loosen at ail, but the food

-.-r.l:ul-.

tions as spice pormits.
8. Yes, thers are md
of using cabbage. I
gestions later,
8. Carrots ar
#oups and stews
| paniment or in
but can
{though not GXa«
and flour and eggs in
eggless cakes, sleanl | *
fins and crackers, They can
utilized In sev 1 kinds of r
lades and conse almogt
out sugar. I vou de
suggestions am planning n
apecinl “le cafrots for this
column, possid next Sunday.
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milk rather

a cup and fill up wi ith hot
this for

than with hot water. I use d

2 tablespoons water

yvears for an early morning drink 1 ].Ii.--
a bhrother who got up at unearthly &
hours before the rest of the family, )
and could not be t get for
himself n very no u—iﬂin walcfast.

in the commercial coffes ups, too,
a littla carnmol is freqguently used to
glve » Sstronger color and t It
you like this, proceed as follo

Caramel coffee syrup—- *aok & tabla-

bolling wa akin
make good bread nutifier

icane tell e
?u.' for the ans I]l-‘f II'\IL.‘-

Will you please
day Oregonjan? nNons

1.- A recipe for pgiato yea was
given last week. I hope you saw It 5t ey I:Ih- 2

ot, please wrile agnin. X =
”3? Suiurl.;- make coffes of treble -l:.-.Lr”r:’-T- "It !‘:! --l-;ll»
strength (either by percolator or boti- the ,-[,‘4.‘ e e
ing) and seal while hot If you want “" e Ont el '-u"J.i][ =
to make a syrup, boil ‘with a Hitle ‘wuu]:—.‘—.\d-.', . I gl
sugar to taste; but I tuke it for granted
that you are patriotic --:mugh‘ 1o 1.:-
willing to go without sugar In Yot .
cni}‘.'r_-lrs in this time of Nmi-'.-n;l]l A Never lemg wa}.

. commercinl rraps psanlly - —
uuz::: to ald keeping; hut the cbhucen- to Banish Ugly Hairs
trated coffee made as above, in my ex-
perience, keeps well !:.umrh for do- AN s BaaarRs
mestic use, The better way is to pour
one tablespoon (or ms to taste) Into No ‘woman

yrLn

spoons sugar with
e

4Stout, but Shapely!”

The Nemo Self Reducing Corsct hardriven
the shapeless, Jess “ptout woman®
outof existence. It is anactusl essential
tomillicos of women.

I is the ONLY corzet thot gives

ultra style while consercing health
It reduces fat permenently.  Famous the
workd over for cumiort and durability.

odels, for all full Ggures—$3.50,
Mmg mode i
There are m7 nltld'!w‘nxu.fw Nemo

—uscieas and duappointing. Innst on
the cmms.r BE A WISE WOMAN!

Kems Hygicsic- Fashion Iastitnte, New York

BRASSIERES

Newiy-Patented Invention is the FIRST
REAL MOVEHENT IN BRASS!.E-RES

Wh ﬁmgﬂ-{; ]m

all became moldy. What can 1 do to aveld
that this year? R 8 B |name addresse and & Z-cent stamp, for

a useful war cock.bopk.  Write also

Your questions were answered a long




