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MODISH BLUE SERGE FROCK FILLS WANT OF
"VISITING GIRL" ON COOL MID-JUN- E DAYS

Many of Summery Dresses Worn at College Class-Da- y Exercises This Year Have Been of Organdy Shirtwaist
and Skirt Costumes of Superior Sort, Fancied" by Fashion This Year.

A

1: A A'iA vtti il lit i, j I vv
ft a'-- " 'I- - &M?dkK '' 7" --t: i I V

pv ' ' ;i;tij ill , .7 ii 4k& (fi

GOOD many of the Summerr
dresses worn at college class-da- y

exercises this year have been of
organdy. Nothing- la prettier than
sheer organdy against an out-do- or

background of green, ar.d especially
pretty is this girlish frock of pale lav-
ender organdy with sash ribbon draped,
not around the waist but under the
colla The sash is caught at the hip
with a cluster of artificial violets and
the bodice, coming over the skirt is
pintucked in crossbar effect, the pin-tuc- ks

running down Into the skirt In
pocket motifs. The lavender frock
has a white organdy collar and thepicture hat is all white.

On one of the cool days of mid-Jun- e

this extremely modish blue serge frock
was'worn by a "visiting t;irl" at one of
the Eastern college commencement-wee- k

exercises. The fine, beautifulnavy serge is embroidered with dark
maroon silk, the embroidered panels
and bands giving the frock very
straight, severe lines, whose severity
Is emphasized by the patent-leath- er

belt and the collarless neck opening.
This neck opening and the edges of the
sleeves are finished with a piping of
cream-whit- e satin. The tailored hat
with its dull metal ornament carries
out the character of the frock.

Many of the charmingly dressed
maids, guests of honor at college com-
mencement festivities, have worn
"shirtwaist and skirt" costumes of a
superior sort, fancied by fashion this
year. The pictured combination of
taupe chiffon blouse and separate skirt
In matching tone is an instance in
point. The skirt is made of rich, hand-
some silk, showing a plaid pattern in
self-ton- e, the lights and shades of the
silk and satin weave producing the
plaid. The blouse, of taupe chirfon. Is
mounted over a cream chiffon lining
with flesh-tinte- d chiffon yoke and
sleeves.

Answers to Correspondents.

TOUCHET. Wish.. June 11. Dear
TliiKl: Will you please help me to

Miss
find

several different ways to cook potatoes for
harvest? it there is a cook book on po-
tatoes issued I would like very much to ob-
tain one. We find your column very help-
ful, but have seen very few potato recipes.
"W fry them, cutting bits of left-ov- meats
Into them, frying them in bacon fat; also
we escallop them with onions and meat and
bake and mash them. Thanking you In
advance for any help you can offer.

M1HS E. M. N.
I hope you saw the potato sugges-

tions given recently by a correspond-
ent; also the recipes for different
types of potato pancakes, with or
without cheese or eggs, given last Sun-
day.

I think if you write to your County
food administration you will be able to
obtain a "Potato Leaflet" that was
published a little while ago by the
Washington Food Administration.

4Have you ever tried hot dog pota-
toes, made as follows: Select even-size- d

potatoes, about 3 Inches long,
wash and scrub and "core" like apples,
using an apple corer through the
length of the potatoes Kill the hole
Just made with a small fresh or smokedsausage or with well seasoned home-
made sausage meat. Rub the cleanpotato skin with a little oil or fat to
make It soft, set in a pan and bake In
the usual way. Use the "cores" forsoup or mashed potatoes. This makesa "meat and potato" dish In one.

Tnstead of the sausage meat you
could use a vegetable sausage or a
fish croquette mixture, made with saltor smoked fish.

Do you make scalloped potatoes
with cheese, like macaroni and cheese?Scalloped or creamed potatoes withkippered salmon is also good as a main
dish for supper. Previously . cooked.
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together, with sliced hard-boile- d eggs.
will make a good "hurry up" supper
dish, and a very pretty one If you have
time to arrange the potatoes in a pile
in the middle of a platter with the peas
surrounding them and the sliced eggs
neatly arranged as a garnish.. .

Potatoes scalloped with onions and
tomato sauce, with . a little grated
cheese on top. is a very savory. dish;
or. if more convenient, you can make
the tomato sauce ' quickly and simply
reheat in it previously cooked potatoes
and onions, grating a little cheese over
the dish just before serving.

Onion potato pie with apple sauce is
dui very savory dlsfi.

Cut up the onions and either parboil
n r-- Hnfa-- unfit tnHap ar4.fnft.Auav .

sliced potatoes and green peas creamed convenient. Tney.. can,. easily, be done, in

the-firele- ss cooker,
into a pan with a

THE SUNDAY- - OREGOXIAX, PORTLAND, JULY 7,. 1918.

When tender put
sprinkling of salt

and a teaspoonful of sugar and a little
bacon fat or drippings. Let their juice
evaporate and let them brown a little.
then add Just enough water to moistenana thicken slightly with barley or
corn flour. This should give you deep
yellow or very light brown onions ina little brown sauce. Season with more
salt if necessary), pepper and a tea-
spoon of vinegar and place in a bak-
ing dish. Cover with a layer of smooth
mashed potato (which may be a left-
over) mixed with beaten egg, using oneegg to three or four cups of potato, and
seasoning nicely. Brush the. top with
melted shortening or bacon fat and
bake until jiicely browned.- then serve
in - the Usb. it. was. . bakved . In, passing

hot. smooth apple sauce to eat with it.
This sounds more complicated than

it really is. If you want to serve meat
with this, pork or sausage, bacon,
or ham would be excellent, and if you
like, you could browns the meat, cut in
suitable pieces, and put it with the
onions under the potato crust. This isa good dish when you want to keep
things piping hot. without spoiling, for
an uncertain meal hour.

Have you tried hashing the potatoes
with a little onion, parsley and chopped
pickles or canned pimento or sweetpepper a sort of hot browned potato
salad?

I fear I can give you no more space
this time. Write again if these sug-
gestions are not what you wanted.

1 almost forgot to mention meat, veg-
etables or fish "turnovers" made from
left-ove- rs nicely seasoned and mois-
tened with stock or sauce, used as afilling for potato cakes (about the size
of a bread-and-butt- er plate), made of
mashed potato thickened with a littlebarley or' oat-flou- r, so that they can
be patted out on a baking board. Putthe filling on one half, brush the edges
with beaten egg, fold over, press theedges with a fork, brush with egg and
oake Drown. I have always found
these very popular with boys and men-
folk, and they don't look very "left- -
overish." either. Careful seasoning laimportant.

Mix Hi teaspoons baking Dowder
with each cup of barfey flour you use
if you want them to puff a little. -

DAYTON. Or.. June 21. Dear Miss Tlnrl..
Have tried Mrs. liawley's recipe for "Overme. top - oread (yeast), which is as follows:
1 Dint milk (scalded). 1 nlnt wjttr 3tablespoons Karo. '1 tablespoons --shortenins:.tablespoon salt. 3 cups barley (lour. 1 cup
corn ziour. i cup oat flour, l H cups rice
riour (or l cup boiled rice), Vt cup potato
flour (or 1 cup mashed potato). 1 veast
cake. The mlxins; directions are- practically
the. same as the recipe you save in today's
urea-oman- . i followed the above exactly
until flours were added to liquid, when the
result was a sponse the consistency of thick
cream.

The recipe says shape into loaves, whichwas out of the question, so I added twice
the amount of flour and still had dough too
sticky to handle: used Fleischman s yeast,
but bread was soggy. Will you kindly tell
me wherein I failed? Thanking you In ad-
vance for this favor. MRS. D. M. W.

I have not tried this bread, but I see
that . somehow you have a misquoted
recipe. The recipe given in The Ore- -
gonian called for 11 H cups of barley
flour, if I remember rightly, not three
cups, and the bread wrs to be moulded
quite stiff stiffer than for ordinary
bread. 1 have not the recipe at hand
to refer to, but possibly some readermay correct me if I have misquoted.

or course you realize it is not pos
sible to make a really light yeast bread
with the substitutes. That is why most
people are using baking powder or sour
milk and soda loaves, mixed .with a
little egg for wheatless breads.

A little egg added to a substituteyeast bread will Improve the texture.
The recipe for "wheatless bread withegg," given recently in this column,
has been made with fair success in our
classes, but is "edible" rather than "ex
cellent. ' It gives, however, a useful
change from the quick breads.

ALBANY.. Or.. June 21). In canning grape
Juice without sugar 1 have found some Jars
imperfect. This xamous old Ltnn County
recipe requires a little suear. but it is
ready to use without sweetening and itkeeps perfectly:

wash and crush the grapes raw, adding
Just enough hot water to keep from burn
ing. Cook until tender, drain as for Jelly,
adding half as much hot water as Juice,
half as much sugar as water. Bolt and
skim, adding sugar heated In oven; bring to
boll and sesl.

When your cottage cheese curd goes
stringy and as tough as rubber, don't throw
It away, put It through the grinder, add
cream or butter, wth a dash of cayenne;
pile It on slices of stale bread or biscuits
and toast In the oven. You will have the
fsast of your life.

Does everyone make whey bread ? When
I learned to make it I thouht I had learned
life's greatest accomplishment, since no
other bread can be compared to It In flavor,
besides the many other good points of it.
Just use the well-scald- whey Instead of
milk or water in mixing the sponge that
Is all. It rises more quickly, so allow less
time for It. c. s. m.

Many thanks for your suggestions.
In regard to the grape Juice, however,
though it Is a good recipe at ordinary
times, it takes rather too much sugar
for war times and there is no object In
miner ud extra iars to hold the extra

water. The Juice can easily be diluted
to- - taste when opened. Unless sour
grapes art-use- little or no sugar Is
necessary. sometimes comoining
sweet-Juice- d grape with a less sweet
kind will save sugar. Boiling always
tends to destroy the delicate fresh
grape flavor and therefore the method
recommended by the Department of
Agriculture of sterilizing the Juice In
the bottles, below boiling point, will
usually give a more delicate flavor and
good keeping qualities.

Whey is useful not only lor Dreads,
but for war cakes of the "boiled type.
It should never be wasted. In mixing
auick breads it can take the place of
sour milk and thus save Daking pow
der. I am not sure, however, that I
can wholly Indorse your statement that
no other bread can be compared to it

In flavor."

PORTLAND. June 22. Dear Miss Tingle:
As I have tried quits a number of your
recipes and found them fine. I should like
to ask a favor for some:

l) I should like to know how to prepare
loganberry Juice, also grape Juice, for my
own use. (2) Would like to know how to
can salmon. (3) Tell me now to can peas
and com. (4) How do you can beef 7
Thanking you in advance. M. J. S.

Directions for canning salmon, peas
and beef have been given so recently
that I shall have to ask you to wait
until the "time limit" has expired,
will rive them as soon as I can.

In regard to the loganberry Juice, I
would suggest that you put it up un
diluted and with as little sugar as pos
sible, so as to save both cans and sugar.
The commercial Juice is, I think, usually
diluted to "drinking point and rather
overswetened. Tou can so easily add
water to suit your taste when you
oDen the bottle.

Loganberry Juice. Use perfectly
fresh, sound, ripe berries: wash and put
into a kettle or double boiler with a lit
tle water. Just enough to prevent burn-
ing. Mash and cook slowly until soft
The best flavor Is obtained by keeping
below the boiling point. Drain the
Juice as for Jelly. Sweeten slightly if
desired, but do not dilute. By using
part red raspberries and part loganber-
ries Instead 6f all loganberries very lit-
tle sugar will be needed, and a little
white Karo might well take the place
of part of that. Bring nearly to boil
ing point and put into clean bottles or
Jars, washed out In hot water. Fill
to within one and one-ha- lf Inches of
where the cork will come. Cork with
a plug of absorbent cotton, set In hot
water nearly up to the necks, and let
simmer BO minutes. Push clean, sound
scalded corks into the bottles without
removing the cotton. Dip the cork and
top of the bottle in melted paraffins or
cover with bottling wax.

If cans are used instead of bottles,
have the lids adjusted but not perfectly
tight when put into the water bath and
tighten them completely on removal
Grape juice may be similarly prepared.
Another recipe is given above by Mrs.
C. S. M. H , but, though good. It is less
suitable for war times. I will give
you the other recipes as soon as X can
so watch this column.

PORTLAND. Or.. July 1. Kindly give
recipe for maraschino cherries.

"HOUSEWIFE."
Maraschino cherries of the commer

cial type cannot be made at home as far
as I know, but you can get a substitute
by canning specially selected bright
red, firm-flesh- ed seeded cherries in the
jar In tha ordinary way, using a medium
syrup made with half glucose and halfsugar and strongly flavored with al
mond extract. These will not be so
bright colored and firm as the commer
cial kind and they will not be quite
so flavorless: but they may very well
be used to decorate plain Winter des- -,rv or war causa.

WOMAN WINS BONA FIDE COMMISSION AS
LIEUTENANT IN UNCLE SAM'S WAR MACHINE

Dr. Edith Smith, First to Gain This Distinction, Has Assumed Duties as Contract Surgeon at Fort McPherson.
White Cross, Polish Organization, Launched.' With Mme. Paderewski at ' Its Head.
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tLilTH SMITH, the
LIEUTENANT ever given a bona

in the United
States Army, has taken up her duties
as a contract surgeon at Kort Mc-

Pherson. Her first assignment to duty
was In the operating-roo- m of Hospital
No. 6, giving anaesthetics. Lieutenant
Smith is a graduate of the Ohio uni-
versity School of Medicine, and studied
for several years abroad. In her Eu-
ropean studies she was associated in
work for a time with E. Gustazinite.
the world-famo- obstetrician and
gynecologist.

Polish White Cross Is the designa-
tion of the organization of women of
Polish ancestry, most of them born in
Poland and under German rule, who
have taken training to qualify them
for service in France. Mme. Helena
Paderewski, wife of the distinguished
musician, is president of the Polish
White Cross, and Ignace Paderewski
is the honorary president. The nurses
have completed their training at the
large hospitals of the Eastern cities.
The first unit ready for service over-
seas consists of 37, five of whom are
American born, and they are headed
by Miss Mary Suchowskl, a nurse ot
ability and experience.

Prominent English society women
are taking part in a motion picture
called "The Great Love," and even the
Queen Dowager herself is helping to
direct the production. Lady Diana
Manners posed under the instruction
of the director on her estate which wa
used as a location for the picture.
She takes a leading part in the pro-
duction.

Girls! What would you do if you
had to get up at S o'clock every morn,
ing. go to the postofflce for your bag
of mail and then row around a "river
for soma aeven . miles delivering the

mail to the houseboats and sometimes
finding that during the night a house-
boat had broken loose from its moor-
ings and drifted - another five miles
down the river, and you had to row
like fury to catch up with it, because
you had a special delivery letter for
the party on board? Again, what would
you do? What would you say? Well,

Doris Beaumont, of Staines,
England, is doing that very thing' and
appears to enjoy it. She has been ap-
pointed postglrl by the

A Super-Wor- st Defeadew.
Harold Goddard, In the Atlantic

The recent vogue of the word "some"
as an adjective, in a sense for which
there is absolutely no synonym in the
dictionary, has been the despair of
many a parent and pedagogue. "The
language is being pauperized, they
cry. Nonsense. It would be' nearer the
mark to say it is being vitalised. Watch
a healthy schoolboy when he tells you
be has Just come from "some" ball
game, and you will perceive that the
offending word has ceased to be a mere
linguistic sign and has become a
kinetic current within the body, a
movement of the spirit. Some word. It!
A true super-wor- d, in fact. Philoso-
phise on it and on the kindred sub-
ject of slang and you may discover
why, when a man's vocabulary begins
to expand,' his powers of expression are
generally on the wane.

Some Very Queer Mosteys.
Iron money has been put Into circu-

lation recently in Germany. In Mexico
cardboard money was used, owing to
the disappearance of metal currency
due to the unsettled state of the coun-
try.

Porcelain money is used In Burma
ana &iam, ana. Teat per money, manu- -
laciured zrom tbe snort red feathers
from beneath of & species of

parrot. Is the ordinary currency of the
Santa Crux islanders.

The Loyalty Islands, which lie In the
Pacific to the east of Australia, are fa-
mous tor their fur money. The fur,
which is taken from behind the ears of
the ed "flying fox." In reality a,
large fruit-eatin- g bat. is woven into
cords of various lengths, and these con-
stitute the ordinary currency of the)
Islanders.

Sweet Oil for Knives.
Pour a little sweet oil into a jar and

let the rusty knives stand in this three
or four . days: then rub with emery
paper and polish in the usual way.

LEMON JUICE

TAKES OFF TAN

Girls! Make bleaching lotion
if skin is sunburned,

tanned or freckled

Squeeze the juice of two lemons Into
a bottle containing three ouncea of
Orchard White, shake well, and you
have a quarter pint of the best freckle,
sunburn and tan lotion and complexion
beautifier at very, very small cost.

Your grocer has the lemons and any
drug store or toilet counter will supply
three ounces of Orchard White for a
few cents. Massage this sweetly frag-
rant lotion into the face. neck, arms
and bands each day and see how frec-
kles.. sunburn, wlndburn and tan disap-pear and how clear, soft and white the-slU-

becomes. Yes! It lsttarmleaa Adv


