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COMBINATION OF BLUE SERGE KNICKERS AND
MIDDY BLOUSE POPULAR WITH SUMMER GIRL

less Sweaters

New Work and Play Togs Are as Graceful as a Short Skirt and Quite as Modest for Active Exercise—Sleeve-
Latest Creation for Athletic Girl.

NE of the monst attractive outfits
in the wardrobe of the Girl

: Scout's organization is this com-

blnution of blue knickers and
muiddy blouss of duck. The
plated serge knickers are as graceful
a8 a short shkirt,

for active service,
t.:mfr»rtah]e and

serge
white
and qguite as modest
and the middy is
roomy, glving perfect

BO

freedom for the arma In sports like
canoeing, tenni= or sailing. A Kknotted
tis of henvy silk makes the Informal
middy very mart. Laaced canvas
sneakers support the ankle, yet allow
perfect freedom for foot and ankle
muscles.
- - -

Every Camp Fire girl, and every other
girl looking forward to a Summer of
out-door enjoyvment, will posssss ons

of these admirable
ers, which gilve
neross boaek and chest, yet
arms quite free for active
The sweater (lustrated is
brown wool with a purled lower sec-
tion that clings gracefully at walst-
line and hip. Worn with a simple out-
ing frock of white linen or crash the
knitted alipon adds a charming bit of
color to the out-door costume.

slecveless
comfortable

Ewent-
warmth
leave the

exercl=e.
of light

ANSWERS TO CORRESPONDENTS

PORTLAND, M
I noticed an ingu l‘ -
gon grape. T Erape
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Many thanks for yvour so-called “few
fashle words,” which should certainly
be very useful not only to my
spondent, but to many other readers
who may be able to utilize these wild
fruits. T have used the red huckleberry
for ples, but have mever met enough
wild gooseberries for jelly making. I
judge they would be as excelient for
jelly as the ordinary green garden
gooseberry, which makes a confection
edqual to the famous (out. to my mind,
somewhat overrated) suav

Lewiaton, Tds May 23.
scribe?’ asks in The Sunday
In regard to making jelly
ETape Having had several yeara' ex-
perience In making Jjelly from this
harry I can assure her that it can be
done.

The juice of the Oregon grape alonsa
makes o wlld, strong Jelly that Is sult-
able for cold meat, ote, and oo strong
for “spread.’” A combination of grape
and crabapple (about hsalf and half)
is fine. Grape and plain apple 1z just
about as good. T can much of my Ore-
Eon Erape Julce and in the Winter,
when making apple sauce, I use the
peelings and cores for jelly. Ax this
*jelis” wery easily a proportion of
about five cups liquid and four cups
sugar ls good. = G J.

Your suggestions are certainly ex-
cellent and 1 am sure my correspond-
ent will thank vou s I do. The plan
yvou mention of putting up frult juice
in the Summer and making it into
Jelly with =mpple paurings, as occaslon
offers, in the Winter is a very good
pian not only for Oréegon grape, but
for other fruits that do not "*jell" easi.
1y, such as strawberry and cherry.
Moreover, it is often a saving of fuel,
labor and sugar as well as utllizing
the good material in the apple peelings.

Frult juléces can be sealed In ordi-
nary hottles If the proper method is
used, and this is often very convan-
fent when there s an abpundance of
fruit and a somewhnat limited supply
Oof cans and jelly glassen.

Cancentrated frult juices sweaetened
with a little corn syrup or very small
amount of sugar a3 well as corn syrup
will help to save sugar and monsy next
Winter when the pancake season Iz at
itz height.

corre-

CUregon

e

May B —Dear Mlss Tingle:
publish directions for can-

usualiy wuse ‘‘Economy™
jars for al! my canning. but have baem
wondering If T might get a Jar with stralght
sjdes, sp that it could bs removed in beitsr

NAFEL, Wash,,
Wil you please
ning salmon? |

shape than from a jar with a *“shoulder.*
D. M. H
Canned Salmon in Glass Jars.—Clean,
scale and scald the fish Take out the
backbone, cut the fish to fit the far,
as nearly as possible. Fill up with
cold water, ‘salted to taste, with or
without a little pepper. Adjust the
lids, putting on only one clamp, or
screwing not quite tight, and set the
prepared jars on g wooden rack or
plerced board In a wash boiler. A
steamer or a réegular “home canner™ is
better, but guite good resulis are pas-
sible with the wash boller, Put the
Jars “overhead"” in hot water. Keep
bolling for three hours counting from
the time actual bolling begins.
bolling water from time to tlme
< the wiater over the necks of the
Keep tha lid on the boiler. Re-
move the jars at the end of thres hours
and see that the caps are tight and se-
o . Do not put the hot jars to cool
in a draft or upon a damp or wet sur-
facs
An)’

to

cooked fish may be freed from
bone and packed Into clean sterilized
Jars, covered with salted water, or vin-
egar and water, with or without a few
pepper corns and cloves, and then fin-
izshed by bolling thres hoturs as ahove.

Some makers ke to salt the salmon
slightly and let it draln for a few
hours before packing Into the cans,
Others omlit the scrlding, but as this
shrinks the fish a little it makes pos-
2ible a closer pack in the jars, One
teaspoon salt to each quart Jjar Is
usunlly enocugh, though a little more [s
liked by some people. SEome house-
keepers add one or two tanlespoons of
vinegar with a clove or a few pepper-
corns to each Jjar.

In regard to the cocans
shoulder, there pnre large commercial
cans of that shape which could doubt-
less be used for domestic cananing If
vour dealer can supply them, and there
are (or were, 1 have not inquired this
Vear) pint aconomy jars without a
shoulder, These, however, wolild be
rather small for canning fish, unless
for a small famlly., In the latter case
they might prove mor2 convenient than
the larger ones, If you ume cans with
riubbers, be sure to get a good brand.
“Good Luck" rubbers are recommended
by the Department of Agriculture. Be
sure you have the right size and test
for elastielty.

without a

e —
PORTLAND. May' 22,—Dear Miss Tingle:
I am enclosing harewith & recipe for owt-
meal bread, which 1 have worked out and
which my family llkes better than any-
thing we have used so far 1 am wonfier-
ing If others might not like It, nlso. Very
sincerely. MRS H. G

Oatmeal and Wheat Bread, Mrs. H. G.
—Te § cups bolling water add & tea-
spoon salt and 4 cups rolled oats. Boil
to a stiff mush. When cool, add about
a pint of potato yeast, tablespoon salt,
tablespoon of sugar, tablespoon of fat,
1 cup white flour, set to rise—Iif con-
venient, over night—when light add
filour enough to make a »tiff douzh.
Let rise. When light shape Into loaves,
or rolls, and let raise again; bake a
little longer than white flour bread.

Many thanks for your recipe. I am
sure the bread would be good, but for
present use it contains too high a pro-
portion of wheat flour. Wheatless
breads are what are wanted now by all
loyal Oregonlans,

PORTLAND, May 21.—Dear Miss Tingle
Will you piease inform ms through The
Oregonian if Royul Ann cherries can be
dried at home =0 th can. bLp used as dried
prunes during the inter? If so, what is
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There are several types of drier that
can easnily be made at home, and the
drying can be done in the sun, or over
the cookstove, or with the ald of an
slectric fan, a8 may be most conven-
lant Drying can be done to a certain
extent in an ordinary oven with
door open, but there is alwnys danger

Yes,
with
easier
theras
much
have

the

of too great heat, and the wentilation
I necesaarily poor.

Cherries usually dry In two to four
hours If unpitted, or a little longer if
pitted. BStart the temperature at 110 de-
grees Fahrenhelt and ralse to 150 de-
grees Fahrenhelt. The frult should
not be dried too hard, but should be
lenthery and plinble.

They should be “conditioned” before
being stored. This means that they
should bhe placed in boxes and poured
from one box to another once a day for
three or four days to mix thoroughly.
Any that are 100 moist or too dry oan
be removed. Those toe molst can be
returned to the drier for a short time.
You would do well to ask at the Publle
Library for bulletins on the drying of
frults and wvegetables that will help
you in planning an inexpensive and
sultable drler. The Oregon Agricul-
turel College has a bulletin on this
topic; there is a Farmers' Bulletin from
the Department of Agriculture, Wash-
Ington, D. C., and one on home canning
and drying, published by the Natlonal
War Garden Commission, Washington,
DN C. Any of thess can be obtalned
on request,

You might also crystallize a faw of
your best cherries, though this takea
sugar, nnd is, therefore; not to be rec-
ommeonded as much as plain drying.

e

Or., May d.—Dear Miss Tingle:
piesiso Kive 1 3 Tecipe fof
cake, sour cream cookies, and
go0d, plain, home-made lce cream?T My
cakes seem too rich or net enough sa. We
have no way of marketing our cream, =o
use It for fut. Has skim-milk a good value?
Would it bhe all right to can tomatoss,
prunes, other frult or f{rult butters, in naw
syrup cans that can be ssajed tight?

Thenking yuu ln adfance, E B.

Succens in cake making depends
partly on good proportion, partly on
good methodn of mixing and partly on
baking. it 1s always safer to welgh
the materianld rather than to measure
them, especially in using the sub-
stitute flours. Your c¢ream nlso prob-
ably varies in richneas. You might try
the following. It will not, of course,
be as light a oake as If made with
wheat flour, but we must not use any
more wheat flour for cakes until the
harvest:

Sour

TOLEDG,
wiul you
sour cream

¢ream cake—1 cup thick sour
eream, 2-3 cdp sugar., @ cup syrup, 32
sEKd, 1-3 cup sour milk, 1% teaspoons
aalt, 15 level teaspoon soda, 4 Ievel ton-
spoons baking powder, 1 cup rice flour,
2 cups barley flour, 1 teaspoon vaniila
or 11§ teaspoons grated lenton or
orange rind. If a chocolate cake 1s
liked add tvwo squares melted chocolate
or four to six tablespoons cocoa, with
one teAaspoon cinnDamon.

If o spice cake Is llked, add one tea-
spoon each "tinnamon and alsplee and
iy teaspoon e=ach glnger, cloves and
mace (or any other preferred mixture
and proportion of splces) and. omit the
vanilia

Beat the
egEE Yolks,
Bour milk

cream with the sugar and
then add the syrup and
with a little of the [flour
alternately kKeep a good creamy
batter conslstency Add the =ifted dry
Ingredlents and flavoring, then the
stiff beaten <gg whites Bake about
one hour in a tin lined with gremxsed
paper; start with a moderate oven and
raise the temperature slightly after 20
iminutles
Hklm
usunlily

to

milkk 1= a valuanble food.
abundant on the farm that
Its wvalue In the dlet s overlooked
Quart for gqguart it contalns a Ilittle
more protein and a littie more milk
sugar than whole milk, but much less
fat. Because of the lack of fat It can-
not be used in place of whole milk for
children It 1=, however, & moat valu-
sble adjunct to the diet on meatless
days and the cheapest protein food for
the farmer's table,

Aslde from (ts food walue akimmed
milk adds much to the guality and
flavor in cooking and s a first ald In
converting left-overs Into palatable
dishes. MIilk used in bread In places of
water adds as much protein to a pound
I'.Lr of bread as there Is In one =gg.
It gives n softness of texture to bread
that adds particularly to the palatabli-
ity of graham or bran bread.

Cereals cooked in milk Instead
water gain in flavor and food
A particularly nourlshing dish Is pre-
pared by cooking down 10 to 12 parts
of skimmed milk to one of rice, oat-
meal or other cereal. Where this (s to
be for a dessert, use one-fourth
cup of rice and one-fourth cup of sugar
to three cups of milk,,Cook until thick.
This can be used In place of cream
with stewed frult

Milk or purees are made with
skimmed milk and the pulp of beans,
pens, onlons, potatoes or celery. Flish
chowder made with milk is a most sub-
stantial meat substitute. A few
oyvsters ehrimps, or a little smoked
salt fish or a little meat or fish
will suffice to lend flavor o a
milk soup. With the additions of pota-
toes and onlons It becomes g chowder.
Skimmed milk thickened with rice
flour and served hot on hard toasted
bread or toasted biscuit mmkes an
economical nnd nourlshing d4dish for
breakfast or supper,

Cottage clheese, made
milk, may be served not

It is
5O

of
value.

served

SOups

or
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in the

WITH WOMEN

SMART KNITTING BAGS POPULAR

Well-Equipped Toilet Case Is Splendid Gift for Man, Whether En Route
for France, or on Business Trip to California.

OF ALL CLASSES

the market but the most exclu-
sive gort of reticule to swring
from your arm when you wear your
best frock is this de luxe affnir, made
of handsome striped satin and opening
with a covered metal frame. The bag
is capacious enough to hold a swenter
in process of making and several other
little feminine needfuls may be tucked
inside. An overnight supply of gar-
ments and toilsat requisites may be car-
rled in it, provided the knitting in hand
i{s nothing more sizable than socks or
wristlets
The bag pletured here Is of blue and
gunmetal striped satin with covered
frame and knobs of bright metal. The
slik handle matches the bag and inside

3- LL kinds of knitting bags are on

there iz a lining of pale buff satin with
several little pocketa for the safe stow-
ing away of small belongings.

A splendid present for a man,
whether he be setting out for *“over
there” or only on 4 journey to Califor-
nis, Is this well-egquipped tollet case
that may be sprend out flat In & dress-
ing room or hung up conveniently
against a wall. Besldes the panel with
strap-holders for tollet requirements,
there:ls a deep lengthwise pocket and
two small flap-pocksts nt the top of the
case. Securely held by the adjustable
straps are all the needfuls for good
grooming: halr and clothes brushes,
comb, toothbrush and tooth powder,
shaving and hand soaps, talcum, drink-
ing cup and razor case. The traveling
kit is made of khakl, leather bound
and with ledther strap for fastening.

PROMINENT WOMEN DISTINGUISH THEMSELVES
BY SERVICES IN CAUSE OF DEMOCRACY

Miss Margaret Kay, of Detroit, Serves as Hospital Vune-—l.ady Pembroke Wears Uniform of Red Cross, as
Does Queen Helena of Italy—*

‘Songs Will Win War,” Says Emma Roberts.

Guegrsdeleria o S/
O Milss Margaret Kay, a soclety giln
of Detroit, belongs the distinction
of being cone of the f(irst American
nurses who has seen service at the hos-
pltals receiving the wounded from the
front to return to America. In her
mervice overseas Miss Kay also served
in the Ambulance Corps, In which there
Is no official garb, but each member
provides her own, Miss Kay's hospital
#rvice wias In an American hospital in

France.
- - -

Many Iadles of the Hritish
are wearing the uniform of
Cross and performing the
nurses In hospitals while
the soldlers Lady Pembroke wife of
the fiflesnth Ear of Pembroke, has
bheen serving A8 a nurse at home while
her distinguished husband is with the
army at the front Hefore her marriage
she was Lady Beatrice Paget.

- - .

peerage
the Red
work of
working for

An American woman has leased the
splendid Kenwood estate in Hempatead,
now owned by the Earl of HMansfield,
formerly the home of the Grand Duke
Michael, of Rusasis, who was ohliged
to mell the prop ¥ because the Rus-
slan Tevoit deprived him of hia In-
come The woman who will preside
over this property s Its lessee |8 Mra
Willlam B. Leods, widow of the for-
mer head of the American tin pinte
trust and for a time president of the
Chicago, Rock Island & Pacifie Rall-
road. Mrs Le&eds has been reputed one
of the most beautiful o f Ameriocan
women, and is living in England tc
ucate her young som. The engager
has been reported of thlis wealthy wom-
an to Prince Christopher, youngoest
brother of ex-King Constantine, of
Greece.

- - -
Queen Helena, of Italy, in one of the
royal pulronlﬁ!l"h of T.l"l* Red Cross hos-

usual way as a savory meat substitule,
but also n salnds and =sweet dishes
Siightly sweetened It is excellent with
fruits, especianlly with sirawberries

Well seasoned white sauce or cream
dressing made with sakim milk can be
used with blts of meat or fish to make
attractive dizshes, or with warmead-over
vegatablen. Cheesa added to the sauce
glves another variation. This can be
served on rlce, macareni, hominy,
caullflower. Rlce or potato flour
(mixed with cold milk) are used
thickening the hot milk.

Bkimmed milk can be used In mak-
ing such dishes as blanc mange, junket,
taploeca, custard, cornstarch, rice and
bread pudding=. In fact skimmed milk
I= an ever ready help in many forms
of cooking, and f used freely, will
take the pluce of meat to & very con-
siderable extent

It would not bes safe

to use syrup

cans for putting up frults or acld vege- |

tabies sauch as tom
would seot on the tin
need to be ltoquered inslde before they
could be used for this purpose, They
might passibly. be used for corn
string b&Ans. I hopa you saved a
cent answer in this column about
use of these cans.

Do you want a stralght cream, & cus-
tard, & jJunket, or a fruit lee cream?|
I ean give you whichever would be
most convenlent for you Will you
write again?T I will give you a cookls
recipe nexti time.

—

FORTLAND, Or.,, May —Daar Miss
Ele: Wil vou kindly tell mi#s whelher
Crisco and syrup cans could be used
putting up Eggs
say to put them
Cang w id be
they can be
vancae

1 asked the opinion of experts at
Oregon Agricultural College Ilast ysar
and was told that tin cans were "un-
antisfactory,” but on the other hand I
know a number of people who have
used them for several sensons without
bad results as to the eggs though the
tins rusted

toes, s the acid
The tins would

or
re-
the

Tin-
ArE"

Some Helpful Facts.

If you rub dry soap on solled spots
and let stand & few minutes before you
clean with gasoline you will have bet-
ter results., Be sure there water
in the gasol J Always commence at
outer edge and work toward ths coenter

To remove oll from n carpet ay a
blotter on staln and place a hot iron
on it; repeat saveral times, using a new
plece of blotter each time until £Thin is
romoved.

To clean bathtuba or washbowl
dry baking soda on & damp cloth.
off with & cloth wrung out in
water.

Boll borax water
pots and pans

is n

une
Wipe
clear

in white enamel
and wipe off with =salt

Glycerin gooid for removing coffes
staina Wash out with bolling water

Hard soap and cold water will remove
wheel greass.

Olive oil Is very good to rub on the
hands before washing to make the
hands nice and clean.

To remove grasis stain,
spots and wash with
water,

To e¢lean highly-polished furniture
use equnl parts of olive oll and vinegar.
shake well together and apply with a
soft cloth and dry and polish with an-
other soft cloth.

After washing., wash boller; rub all
over with kerosene and keep liks new.

FPlaster paris casts ean be kept like
new by dipping in a strong solution of
slum.

Iodine s=tains can be removed with
ligquid ammonia; wipe off and rinse with
cold water.

ruly lard on
soap and cold

Canned Ostrich Eggs to Find Market

in London.

Signs reading “Newly canned ostrich
eggs for sale” may soon meet the eves
of the housawife looking Into the win-
dows of grocary stores in London, says
the Popular Science Monthly for June.
Thin statement s based on the fact
that ontrich eggs are being packed ex-
perimentally in South America for
shipment to England in ligquid form.
One owtrich egg is equal to about two
dozen hen's eggs If the canning of
these eggs proves sucoessful, t will
mean the salvation of the ostrich-
growing Industry, which has suffered
considerably as a result of the war.
it will take a large family to consume

;""“ breakfast egg.
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Buy Nemo Corseis This Monih)

OPPORTUNITY SALE
seFORE FURTHER PRICE-A

DVANCED PRICES for
e certain Nemo models are
a certainty on July 1. Higher
prices for other models are
inevitable in the near future
—much to our sincere regret.

Fuarthermore: It maysoon
become not only a matter of
price, but a question of
making corsets of standard
quality af any price.

To millions of women, Nemo
Corsets are almost as essential as food.
This suggests the wisdom of securing
enough of your favorite Nemo model
to last until the market for corset
materials is again normal.

KOPS BROS., Mfrs. of Nemo Corsets, New York

e NGO BRASSIERES

NO ADVANCE IN PRICES NOW

$|oo

AND




