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HATS, TRIMMED WITH FLOWERS FLATTENED
AGAINST CROWN, GROWING IN POPULARITY

Unless the Mercury Is Actually in the Nineties, Fur Scarves Play Their Part at Outdoor Affairs This Season.
Veils Grow Sheerer and Sheerer as to Mesh—Poppies Popular for Hats.

T ALMOST any out-door fete th.
A Summer ¥ou mMAYy count skveral

of thess hats with flowers flat-
tened against the ecrown. All sorts of
flowers are ed—from pansgies to pop-
ples—aund the idea Is to cover the
crown with pet without {lt-:-!rr._\.‘:h{.'
jts silhouette I'ie hat pletured s of
rough, natural colored straw, faced
under the brim with cream goeorgetto.
The flowers, huge poppies in this case,
are chialk white with a dash of pale
yvellow at the center The white, fiat-
taned petals on the deep cream tone of
the straw are eff

U'nleas the mercury is actually In
the nineties, fur scurfs play their part
at outdoor a and thia Summer
theres ars may ffairs, given for
the various war arities A cool mid-
Bummer d; evidently, called forth

this trigly veiled hat the becoming

scarf of fox Veils grow sheerer and
ahoerer as to mesh, and on the sheer
mesh big chenille dots are likely to
find a place. The pictured hat I8 rough
eream straw, faced with navy blus and
trimmed with white ribbon. The dotted
Fell s navy bluoe.
- - -

Fine crossbarred muslins are in evi-
dence this Summer, made up with the
axirome impliaity thrt fasghion np-
proves now, and these simple little
white dre are charmingly cool and
girlizxh in appearance With this crosn-
barred lawn frod daintily frilled ns
to collar and cuff, is worn & new leg-

denias, flattéenad against the tall crown
horn sailor trimmed with two bands of | at

p—
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black velvet ribhon and two white gar-

glther side. One cannot s=ese tho
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HOPE the following is what you
Waur .
L LI E—{ne ocup
yped cre m, accords-
1o ths es, Wt
sEpoon lt o A SAvVOry
salad; 2 to 4 tablespoons lemon Jjulce,

according to sweet

ercam s used and whether t

is for n “flat"” or an already

acid gulad, uch ns nne containing
orange or L 1 til firm,
adding the il For savory

snlads a 1itt mustard or pap-

rika might ¢ would
of cours be U
aweel fruits ke =n

crenm  dressin 1 y sersoned
ERVOry crod “f i howe#ve by
nueed for ads In g ¢

by

sometimes

Vegetabls ids. well combined, nnd
of extra =i make ome of t e
possihic maln disheas for luncheon
supper, &t th RON cuapecially If a
Jittle hard egg or grated checse 1s uxed
as garnisi.

A good supply of cooked salad dress-

ing can be mades avery week (if you do
not care for ench dressing), and can
he made a« rble wit t much fat
Take as a basis any good white sauce,
bent in from one to threes eg yolks,
mecording to how rvich a dre E You
want, to ach cup of sauce (a very
plaln dre can e he made with-
out any all) cooking a little In
a double boiler, but not long enough
to curdle the ¢egg. When cold 1

be acidified to taste, vinegar or
lemaon Julce, sea=oned salt. p
per or paprika, with & tle mustare
and g teaspoon or s0 of ar, it liked.

week in & well-covered
ACe

This will keep
Jar in a cool

This cooked mixture
called *“cream saland dres
eially if a little whipped ¢
benten eEE-white is
Jus=t before serving.
flavored vinegars,
sups, or Waoarcesterahirs =auce,
sauce, or canned tomato soup ar any of
chopped matsrials mentioned above
can be added harmonize with the
pgarticular salad for which it is to be
usnad,

Fresh salads saten every day or even
twice A day offer one of the ecasicst
and pleasantest ways of ilncreasing the

sometimes

varisty,
tomato or other cat-
chilj

hn

to

!

e I3 not llked
Keep wi and
fore serving.

For little sugar or
honey mMay f liked. For vege-
tahlo salads n le turragon or celery
vinegar or a little canned tomato soup
or tomato cat may take the place of
all « lemon juice.

Cret ‘i 11 he con-
verted sand land”™ or|
"Russ the addltion of a

finely chopped

ey, ocannod

on or chives,

nasturtium

frult salad a

chopped glace

Or miut or citron mighnt

I-ANSWERS TO CORRESPONDENTS
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too brittle, mix thorough-
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not
with Lo
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teaEpoOOnSs
apoons {inely crushed st nna-
crushed
leaves
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A little dried
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added to the rose potals if liked, or a
el dried woodruff or sweet b 1.
Dried orris root I8 also sometimes add-
ed, but is nol necessary if only Iragrant
petals are us
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I am sorry to disappoint you, but it
i®= never possible for me to “send" re-
cipes, though I am always glad to an-

awer questions In this column. Several
recipes for wheatless breads, cakes and
cookles huve been given since your let-
ter was written

In fact, for many months past, wheat-
les= recipes of differe types have been
given every week In The Oregonlan, and
others will be given in the future =o
watch, The Oregonlan, for this Is at
present primarily a food conservation
column.

You shonld also wisit the Publie Li-
brary, where you will find-a large num-
ber of helpful books and bulletins, with
many whentless rocipes Actualiy,
however, it is vary easy to adapt your
own hablitual recipes to the wheatless
regime If you understand a few general
inciples.

Remember always that the substitute
flours can generally be used In the
same proportion by weight (not meas-
ure) ag wheat flour and use your
scales, If you have any. Baking by
welight i= always more cconomical than
baking by guess, or by wvery varying
and, therefore, inaccurate measure-
ments.

nt

"
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Usually, a mixture of a "dark™ flour,
such as barley, oat or rye and a light
flour, such as corn flour, rice or potato
flour will give better results than elther
ulone

Since all these substitute flours lack

1
from
breads.

as drop cookles, but is much easier to
bake and
the
usually ecan be obtalned
stores or

fourths c¢up corn or rice flour, one and
one-fourth cups barley flour, four table-
spoons corn  oil,
one-half
cup secdless ralsinm,
cups corn flakes, three teaspoons bak-
ing
namon,
n drop
salt,
ralsins.

with one

canter, and adding a little milk as nec-
essary 1o make a smooth, medium drop
batter
add quickly the vanilla and corn fialkes.

Drop by teaspoonfuls on a greased
cooklie sheet or into hot, well greased
tiny individual cake tins; bake-in a

moderate oven

or part of the ralsins

the quick loaf breads and hot

The following mixture may be baked

more attractive If baked In
half size muffin pans that
in department
“10-cent”. stores,

Wheatlogs corn flake cookies—Three-

tiny,

one-half cup sugar,

WOMEN TAKE PROMINENT PART IN WAR WORK
AND OTHER ACTIVITIES OF MODERN WORLD

Italian Queen Mother Identifies Herself With Various Philanthropic and Patwiotic Causes; Fair- Britons Take
Place of Man Power on Farms; Feminine Forest Rangers Prove Efficient; Sara Truesdale Wins First Prize.

cup syrup, one €gg, one-half
one and one-half

powder, one teaspoon each, cin-
salt and vanilla; milk to make
batter. Mix the flour, sugar,
baking powder, cinnamon and

Make & hole in the center, pour in
the syrup, oll and very well beaten agg
tablespoon milk, mix all to-

gether, gradually working from the

Beat well with the spoon and

A few chopped nuts may replace all

Albany, Or., June 17—Deur Miss Tingle—
I have t ble with jelly and jam appearing
on top of the parafin Bhould the fruilt
be hor or cold when It is covered? Thank
you very much Tor your help.

MRS A. B

if possible in
the paraffin s poured
shrinks on cocling, and
is poured on while it is

The jelly should cool,
the sun, before
on The Jjelly
If the paraffin

hot an air-tight seal cannot be se-
curod.

The paraffin should be hot (not
merely melted) when [t is poured om,
s0 that any mold that might have

dropped on the top of the cooling Jelly
may be destroyed. A small wooden
stick or the handle of a silver spoon

should be run around the edge of the
Jelly as the paraffin s poured on. #o
that the paraffin will ran betwaen the

jelly and the glass for about one-fourth
inch and thus tend to prevent slipping
when handlied When the paraffin ia
cover with the tin lid or with a
paper cap pasted over the top.

An old-fashioned but quite good way
of protecting a Jelly glass that has no
1id Is to dip a4 cirele of thin tissne paper
In very completely skimmed sweaet millk,
let it drip over the saucer of milk and
then apply it over the top of the xlaas,

set

pressing down around the sides. The
miik makes It stlck to the glass, and
the paper with its pores Alled with
casein acts as a fliler to exclude dust
and molds

‘TWeeping™” is sometimes caused by
lea g Jellies in a bLright light or by
careless handling of dellcate textured
jellles In placing on the ahelves, as
well as by Incomplete =ealing or by
being kep! in too warm a pliace Han-
dle carefully and store In a cool, dry,
dark place

———

FANON, Or., June Z—AMy dear Mims
: Wil you Kindly glve ma some sug-
(3 ans for ma dishes for lunch, that are
caslly and quickly prepared und nourishing?
I work as from home and would like
ST - that my 12-year-old girl could
ume . wWill you kKindly publish your ex-
perience with flrelesa cookers? Are they
hard to keep aweer? What k s best to
buy reatl mmjoy your colump o The
Oregon have had much valuable in-
formution | MRE T. D. OB
For Bummer luncheon dishes, salads
of t substantial kind are probably
the Arst choic nd can be very easily
propared In advance If the famlily 1=
not too large. Jellled meat or vegetable
salads are also good The mixing of a
big Jar of simpls, inexpensive salad
dressing once a week saves a lot of
time and can easily be done by a 12.
year-old daughter. Cold vegetables of
almozt any kind combined with rd -
boiled eges or a little grated cheese or
left-over “pleked-up” cooked fish,
either fresh or salted or kippered, or
with o little chopped cold meat, can be
easily and qulckly combined with crisp
jettuce that hnx been picked and

washed surly in the morning and placed

In a tightly covered lard patl in a cool
place.

A 1Z-year-old girl can be taught to

make an excellent French omelet (=o

leas troublesome than & puffy

t and if well made more delict-

and this can be served with any

left-over reheated vegetablex or

quickly cooked, sliced tomatocs or green

young person’s sash, but surely it ia of
crozsharred Inwn, llke her frock, wi
little frills on the ands.

the elastic gluten which disentaglies the
gas from yeant or baking powder, to
glve a ght sponge bread, it Ils general-
1y & to add, If possible, some egg
(white or yolk or whols egg) in making

lonf breads and muffines

Substitute flour doughs always re-
somewhnt longer cooking than
iIa needed
und a lttle ex-
will generaliy Improwve the
will give & better texture than
Skim milk or buttermilk adds
little to ti expensa of the n ture,
while supplying additional nutriment as
well as better texture i flavor. In
the use of buttermllk there may als=o

be a savi powder.

A li ter or very light
mashed used in the mixing
tends to dryness

Drop biscult snd muffins, drop
rookles and cup cakes are usu; "
successful than rolled biscuits or
cookies. .

| 3 made with substitute flours is

needs

but
pla

to be moulded
than rolled in the
spatula or a pan-
found wuscful in
crust of a ple,
rogird to the bread you
ou sure It was wheatless?
sLill allowed uss
ount of wheat ur on
special difficulties with
to . Or «
yvou that ecial
you could obtain
ut the place whaore
bread
Almost any gaood substitute
can be baked in a loaf
quick bread that will slice
A few nuts or railsins add
tractiveness of such breads.
You might iry your own favorit
cookle recipe, substituting a mixture
of equal partes of barley and r or
n flour for the wheat flour and
making the mixture into drop cookies
instead of rolled cookles Use syrup in
place of ane-half the sugar and reduce
the wetlting 80 as to keep the same con-
sistaney,
Following
yaast brea
though not
w

eatless

into
tern, rather

usual

cake

er —)v--

Hfting

top
mention,
Bakers
limited
of
they

cannot

n

ncecount
which
ourse, |
recipe, but
it by Inquir
you bought

con

ponsi-

muffin
to give n
fairly well
to at-

recipe

(i

ished

ir 2 hitherto unpubl
“edibie™

recipe that
excellent” bread:
bread i(with egg
smooth mashed
milk or potato water, one
salt, two tablespoonfuls
two tablespoonfuls syruap,
aten egx white, one cup

Eives

white)—
polatoes,

One cup hot
one cup hot
teaspoonful
shortening,
stiff-k

one

ground rolled oats (or the coarser part
r

oat flour laft after sifting), one cup

y flour, one ¥east cake mixed

h in one-quarter cup lukewarm

water, mixed flour to knead (equal

parts barleyr and corn flour, or equal
parts barley, oat and corn flour).

Put the wetting, smooth-mashed,

light-beaten potatoes, shortening and
sweelening into a pan and boil up; add
the catmeal or oat flour and cook two
minutes, beating smooth. Let cool to
lukewarm, then combine with the veast
one cup of barley flour, salt and &g
white. L&t rise, but not as much as
for wheat bread sponge. Knead rather
stiff with the mixed flours and let rise

again, but not to double bulk. Shape.
let rise again and bake rather longer
than for wheat bread. When half
baked brush the crust with a ltile

shortening or milk. With a Mttle praec-
tice quite odible bread can be made In

this way and it iz & very useful change

| shrimp wiggle, offer considerable vari-

Pens.

On cooler days a vegetubla milk soup
can be quickly prepared or rehénted,
B loped vegetables with a little

e may also be quickly reheated If
# in small Individual bakers.

VMelsh rabble,” with vegetables, s
nnother quick and tasty dish. Cottage
cl B¢ in various forms will make an
cxcellent main dish Foached or baked
eggr with green peas, or apinach puree

or other greens prepared in advance or
wilted lettuce would be good Creamed
left-over meat, fish or rd egegs with
vegetables, on the general plan of a

eLy
I “Spunish rice™ i=s easily prepared,
especially If you have a fireless cooker:
an Indian dish composed of holled
(every graln seéparate), mixed with
fresh green pens, chopped hard eggs
und a Jittle buiter and seasoning, is
well worth trying.

A cold sliced vegetable sansage with
i green salad, or quickly fried sllced
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vegetahle saucage with potato
might be acceptable, occastonally,
so might little turnevers” made
cold mashed potatoes mixed with a J1it- |

_:r:- eg® and filled with nicely seasoned
left-over meat, fish, chicken or vege-
{ table hash l

[don’t forget my faveorite potato pan- |

cake.
Raw Potato Paneake—Put two or
three tablespoons bacon fat or oll Into

a frying pan and cover the bottom
about one Inch deep with very coarsely
grated raw potato, The “handy slicer™
im good for this Sprinkle with salt
Cover the pan for about 10 minutes, or
until the shreds of potato are cooled |
through and are soft and semi-trans-|
parent, then remove the cover and al-
iow the' potatoes to form a brown crust

undernsath Finally, fold half over, |
ke an omelet (the pitces of potato
will stick together), and serve with |
ment.

Another way Is to pour over the po-

tato one well-boaten egg or a batter
made with one exg, one tablespoon
flour and three tablespoons milk when
the potutoes are found to be cooked
and the cover Is removed. The first
way, howaver, Is good and insxpensive.

A substantial
cake, which
used to
of meat,
Erated
cooked,
the
ing.
may be added
an “extra

Mashed Fotato

cups smooth

potato and cheese pan-
may be served alone or
“help out™ n small guantity
Is made by adding a layer of
choese when the potatoes are

When the pancake is folded
melted cheese forms a savory fill-

A little chopped parsley or chives
s

to
touch."™

any of the above

FPancake—For every
mashed potato, add 1
tablespoon each shortening and syrup,
1 well-beaten egg, 1 teaspoon salt, 2
teaspoone baking powder and i cup
milk with barley, oat or rice flour to
make i smooth “pour batter” for grid-
die cakes. A “try cake' may be neces.
sary In getting the right consisténcy,
as mashed potatoes are .llkely to vary
in moisture. Cook on the griddle In
the usual way,
s¥Tup. jam or preserves,
of bread with any good gravy or to-
mato sauce or cheese sauce.

A very good luncheon dish eoan be

or in place

made with potato pancakes prepared
a8 above, or with thinner onea (made
with two eges to the above quantity

and a
thing

little more milk) cooked some-
like an ordinary German pan-
cake In a frying pan. Serve with a
filllng of “hot vegetable salad" and
either brown or tomato sauce, with a
sprinkling of dry grated cheese. No
bread, mest or butter need be served
with such a luncheon dish, the menl
being completed with fresh, canned or
dried fruit in some form and corn meal
or oatmeal crackers or plain cookies,
Let me know If you need other sug-
gestons.
l In regard to fireless cookers 1 may

and serve elther with |

OLDIERS in the Italian army h.\\'n!::-.\:-:-f mba = the o
S been presented with a photograph|oect b estruction of | popey Nide Them With a Veili Remova
« the five children of the royal| ated by In-| e W The DNl —Deuble

of Italy. AV yeenn found ! . Strengsth

The devotion of the King to hix army y el : - o ; ,- vl
with which he has remalned constantly | enurg: ne of the fire| . : . ; o
at the front, except on rare occaslor | patrol | = .
when councils of state required his - - ! . - ) : 1 bt = .
presence at Rome, has made him the HEar iale has won " he first pr 'r’ W ) o
idol of the army, ever Ameriea for ‘ 1) fla I slee 1O rae

At the same time the unselfish Iabors :""‘_"f"-' '} _.\\.\"-.' came to Miss - d
of the Queen Mother to the various phi- | oaie 1 'H:!l_: er .a:.---v book . : : . a. ey
fanthropie and patfotic causes be- | S bhrought out by M z y . “
half of the Itallan people have sndenred T 1 fTfered by alE | . iy o4 a2 -
her to the The chlldren are | wr Lhie wt tir in : v §
held in high teen soldiors and istary, tor a b | w v e " )
the people of the tion. |'\\-" - 1 ~. %! _\.|.I. —‘_.-r:‘v;_. s . \ o

- - - ! hed during the year .

British women are responding nobly | eritics acted am judgos | : e
to the demants ‘of Lhe % In KEngls This wax the Society Priz g : F 5
|and are performing i w | y tor by . iof
| that was formeriy exci prov | r--.'._<-U-r.__' e he mo R v gl 4 8 o
ince of men s wi | Aa

It is common sight in the rural dis- .
triects of " y
pitehing hay,
ating heavy machinery
pursuits Manpower hias boen cull
heavier work throughout the
Kingdom.

- - -

Both In America and Er WOmen L
have been found able ass he erities to ba
forestry bureau work Many we njthe best examples kind of poetry

making | written in Amer vy

are engaged in the fleld work,

say that my experience has he It was found esaivel
cellent, and that I strongly ad band was ul :’-,.—_:
their use, not only aa fuel and wou pock 1t
savers, but as making easy the more | and & 4 r
extended ume of well-cooked cereals| s0o canlet 1 h
and lagumes, and for the mak “.HAII of purling ] in,
der of the tougher cuts of mea bed top—affordas less lurg
I cannot recommend any particular| the specles of ver t
make In this column but I would sug- trenches
gest strongly that the kind you seiect “he purled top is ussally atriped now
has o metal Hining and A good ventllat- | with some contrasting” ¢ r and 1on
ing valve same color Is uked 1o knit the toe, d
Like any other cooking apparatus| sometimes nlse the hesl
the fireleas cooker needs to (7] hanlk of wool will m
“lenrned,” but onece the principles are .
mastered, you will wonder how you
existed without one. It might be wine,
however, before buying an expensive t
cooker to see what you can do with a will Wear oul aine
home-mades one If you have not very B ULRSA ot th O =
much cooking to do, the l:uin--—.'n.ntl-_- SoikE. Thr ARE - T Glori Freedom
cooker may fill your needs just as wall raveled out and a ne | wrom Elecsls'lve Armpit |
as the commercial one 1 used A home- frora 1he: LeRiNninE |
made cooker for neveral yen with A mrent deal of tit Perspiration |
o i e e Pl ey therwise spent in| | | Milions of women have forgotten | |
fly that has used one made by my K g whole socks can be snaved in | f-ﬁﬂwthamh-nmvwntortxcv:‘
givections Tor nestly Gient Y ! . and, with Winter ahend | RO TR Baoia peliabior the
it will have all she can perfect and truly sclentific remedy
; ldiers vy ith i ilinss jetd
Socks to Grow Shorter as || Fep the soldiere supp with | | for this bumiliating affiction.
War Progresses. I AR hanl s S
= = e Salt Lake Has Many Gardens,
Red Croas D‘Irrrunnnl Indicate How, ‘ SALT LAKE CITY, June 20—Five| | :
e e et A teand comm Ly ardens and| [ An unscented mntiseptic Hguid—
. " sellpgised | fron from artificial eoloring matter. |
- ; !u\ ryone produd g i excellent I yplied just before retiring — about
2D CROSE directions for knitting | shape Is the report of the Community '| |  two nights each week with a bit of |
soldlers’ socks shorten the former Garden Committee, of Salt Lake f;l.«?;farnmm‘rp‘“"nrmm s ate- |
length of the leg portion by two inches . al.:il Oiu_-;.uzlr‘ 'Hf”l]-.r’ report s 1-'- J mhu“‘“”'d‘ "‘"“’" :.d“ mak |
- =3 > o4 iy, b izht vith an mppea o | L bot the weathe
This helps to save .tmum.io wool, and | (500 gardeners to can, dry and nr"'[l'
also makes [t possible for busy k.r-ll- gnarve all excess frults and vesstables 1.. |
ters to turn out mome fockx in a given | The war garden crop here will produce | || ' e say about the harmfoiness of
timae. Instead of belng four inches |{ar more than can be naed at the time e it e
deap, the purled top of the sock is now of pleking and with sawvi upparmost,_ | i THE NONSPI COMPANY ‘
two inthes deep and the two inches de- | and prevention of waste, the local com- | | =515 Walnut St City, Mo
ducted from .the purled.band are not | mitiees is now. urging the people . 1o L.
added in the plain knitting Lelow the | preserve everything posslble, g
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