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make tarragon vinegar for salads, just

WOMEN ARTISTS CONTRIBUTE TO SUCCESS i T Gt S vood s || SLEEVELESS BLOUSE IS DESIGNED TO BE
OF AMERICA'S LAST RED CROSS CAMPAIGN |[=527 . o se satneres ne COOL AND COMFORTABLE THESE WARM DAYS

and stored, mot only in both “bunch"

s ’ : and powdered form, but also == —— — -
National League for Women's Service Finds Abundant Opportunity for Acts of Real Worth Growing Out of War- || “eanned mint sauce” to elll: with %Tm.- These Dainty Little Affairs Come Under Neckwear Classification and Are Déclared to Be Very Popular This Sea-
H i and nds—G H ton, lamb or baked peas in the Win- 3 ) v y
S ComstiHons ekie reece Plays Part in Great Struggle. ter, or to use in salads. : son—Heliotrope and Other Uncommon Colors Are Used.

The fresh or dried spearmint may be ¥
used to flavor esither a tart apple jelly
or i lemon geluting jelly, to give “"mint
jelly” to serve with mufton or lamb.
Mint jelly and mint sauce are also good
with certain kinds of baked fish, such
as sturgeon or sable fish,

FPowddred mint ia often served with
dried bean or pea soup. It s passed
{like dry grited cheese with vegetahle
soup) in a small dish, and-each per=
pon Elves a “sprinkle” to his soup.

A sprig or two of fresh or dry spear-
mint leaves bolled with fresh or canned
peas or with new potatoes gives an
agreeable flavor. In Northern Eng-
land, at this season, the “green grocer™
used always to send a amall bunch of
mint, as a matter of course, with an
order of new potatoes or peas.

It you have no spearmint in your
garden keep your sayea open during
country walks. 1 keep myself well
supplied that way.

Chives, “the mildest of the omion
trive,” can be grown In a pot in the
kitchen window and harvested with
a palr of scimsors as Nneceanary.
Finely chopped, they are excellent In
potato or vegetable salads, In dress-
Ings or with mashed or fried potatoes
or in bean puree. They can be choppoed
and dried, but are much better fresh,
and there is little object in drying
them.

Dill, flowers, leaves and stalks, can
be used fresh or dried in plckles, sauer-
kraut and salted beans,

Borage, like spearmint, Is used some-
times in fruit punch or othern Summer
drinks.

Sweet balm 18 occaslonally used In
dressings, I think, but nowadays Its
chief use Is Iin sachetsa and “sweet
slumber pillows™

Rosemary has lost [ts former repu-
tation for "healing” mand is no longer
used In cooking unless you consider
that one may lnclude under “cooking”
- making of “rosemary tea™ for falling

A halr
Celery, of courme, does not rank ex-

"W"f* Nerrges %:é:}ry 2'0121 %H.?ZJCJ. actly as “herbd,” but dried celery leaves

: 4 =ful. The white ones can
lndernood & I —PRENCN CEEICIAL PHOTE Are ‘-"r)_ uselu: ‘ .
©l Undarwood iy ’ 2 be usaed to make cream of celery soup,

or, like the green ones, to give a lit-
tle celery flavor to soups, saiuces and
anlad dressing vinegars. The dried
green leaves, powdered, make a use-
ful garnish fon creamed or scalloped ""j/""‘”‘

dishes, or may be uped in dressings Cherrrreffe
or In fish, meat, or vegeatable loaves,

Of course, the leaves must be very ﬂfafytﬂa'y
fresh and sound for drying. October Or
November ls usually the best Lime for
saving them.

The above sesam to me ths most use-
ful and generally obtalnable herbs, but
if there are others that you want to * =
know about pleasne write again, A (:OOL and comfortable for warm
supply of herbs, splcen, "flavor vYeg- wenther wear ares the u.ee\-eh-slll
etables” and fiavored vinegars, used |blouses which may be slipped on with
with knowlesdge and discretion, “'”r:‘ a skirt and eton Jacket. These -:n[n!}'l
€o far in making the plainest andiy,i, grairs come under the neckwenr
cheapest of foods savory and attract- 2
ive classification and are very popular this:»

For rome reason the art of seasoning Summer. The model plotured ia of
is generally neglected, but It becomeaa heliotrope and white checked dimity,
of inereasing importance in thege da¥ys. land the frills edging coliar and beox

I almost forgot to mentlon DAY |pleat are of plain hellotrops organdy,
leaves. They handly come under the ., ... s;jshed In white. The square
head of “herbs,™ as fap as growth is| .. . - =
concerned, but ars excellent spurces|€oliar and sguare neck opening are
of flavor. all the same. If you have raceful and younthful and the frilled
nR bay tree or can beg a few leaves shirtfront accompanlies an eton sult of
from a friend’s tree, dry & few leaves |pale gray mohalr and worated mixturse,
between now and the middle of August |The hellotrope straw
for use in Winter stewa and asocups. flowers
Usa very little, howeven The common = o
cookbook direction, "add a bay leaf,” . o
almost miways results in too rank Thea long, graceful collar outlines the
a flavor. coat fronts and a chemisette of the

A very small plece of & leaf is usual- |collar material fills in the space be-
1y all that is required. This will give | tween; this coat, llke so many of the
a tn‘mt., agrecabhle fragrance and will| . ason’s models, opening far down to-
‘T i 1 .
emphasize the filavor of the MOUP OF | .en ths walstline. Collar and chem-
stew, but there should never be tnett of hite ST
enough bay leaf present for anyone to| Peile are (heng i i, i
recognize It as a sepamte flavor. picot-edged frill attached with hem-

NYE BEACH, Or, July 12—Tan frult be | atitchigg. On the collar are embroid-
F'I-Il‘lt up with "P""'“'" aurnr““ MEHS hﬂ- nl erad dots, set at egqual distances apart

r 3 iere t 2 cet In
,-.,.“:;' f:.:‘t t_rﬁ:r‘}:bu::nbr}u::}‘ c;u]s:.— S The frills of such a set may be pressed
not much of an economy sither from erisply with a hot fluting lron, after
a patriotie or from a money point of |the collar Itsxelf has been smoothed
: I T - = ™ ' view, and, except In the cass of a few | with an ordinary flatiron.

] i = b ] . g fruits, the flavor s not so good and, - - -
® 99 ~ gt N ¥ ’ of course, the color is not always so Just & plain, dark blue serge sult;

——tietns 0 B Pl S . satisfactory. but consider Its smartness dressed up
Linclarwood & e e ; k. ; Moreover, l_n order to get the samsa by such a waistcont as this! A Heau
Unadzrwood XY | NN : 1 ) e . P U d degrees of syrup you would have to o

‘ 3 = s ey ) o uxs & little more sugsar, s & rule, Brummel walstcoat she calls It, because
L P 28 # AP PP — than {f ¥you were using sgranulated of Its frills, though one bellevea the
If\-' preparation for the last Red Cross g - : sugar. Brown sugar Is, of course, in-|immortal Brummel wore soft mull

hat has white

eampalgn the wonderful posters - cluded In your allowance of 2§ pounds | frills and not crisp, starched ones like
that were used throughout the ; for canning, so I cannot see any ob= | these. Starched frills,
country were planned by talanted » ject In "*"""7'1'"’“’“ sugar unless You|gp, thing this Summer and this walst-
artists, - Miss Almea Smith, of Wash- ; = ::Lng:ﬁ:‘i:r‘?‘l;lhg? :-::-nli;rn:vnn t:’unr:-\:ﬁ;:,‘. cont, one of the exclusive models, Is
ington, was selected na the most at- your canning and forego the allowed |made of organdy and trimmed most
tractive young womnn to pose for a 25 pounds, or you should turn in|effectively with fluted frills around the
poster that becnme famous. She posed ) 1 yOour exira sugar. collar and down each slde of the box
for the poster entitled “The Greatest y I strongly advise you to do most|pleat at the front On thls narrow
Mother in the World” 4 r et~ of your canning with litle or no sugar. |pleat &are set white pearl buttons,
e E \ = E If you like, you can make up canning |almost edge to edge, Almost two dozen
) g 5 ’ = . a¥yrups with corn syrup and very little|buttons from neck to belt,
The Natlonal Leazue for Women's suganr that will give You the usual ———
ﬁ';r\t-.uro l1:.-;:; Cl:-ufnd[u\t:t{.;::j};nr.r r-pﬂn:tuﬁ; texture for the frull, though, of course,
r for acts of rea r rrowing o w iite . 2
of wartima conditions and demands llTr;!!dnrr;}irf;;n 2:;:‘:._ :ﬁ. H“,:m:t'fru“s e Engllsh housewife, who has to be very | bafore It goes Into the oven, rairin )¢ | her grief
Th has been a wide Ilatitude in the stead of oaTnIng. As SElh amves both careful of sugar, makes ap pulp inte |cut-up dates (In Winter) or fre f its ere are hundred
act tes In which patriotic women - : i sugnr and cans jam, one jar at & e, allowing half | suych as raspberries, stoned o %, | mothers w
have engaged, including work In mu- : : ; R T The Foos  Administration advoestes|™ Pint of sugar ta a'pint of fruit This | huckleberries, blackberries slic stantly for t
nition plants, on: farms, overseas serv- the putting up of as much fruit as pos- does mot make S0 sweel a jam as the | paaches or apples. are i the
in varicus branches of work, and sible without sugar. Besldes Cﬂnnér} u_"u": quantity of sugar, but, as this Serve hot with fruit syrup or sweest-
commlittees to hosplitals. all . Wi e o 2 ; fralt 'without sugny, and -avied fraits English woman writes, ‘It Is quite | sned corn syrup. It Is quickly made
in important neceasary work. L - g i + | good enough, and In thess days jam of | and usually very popular. A hot oven
Greece, Mother of Art and famed for - ?n t e ).1 g . ERE miaes "The fruit pulp freed from seeds, Nots that no baking powder is used
! o ] il * » F Davarages, cans *ris, sauces and Jol- | yonan or skins, may be further con- The same mixture may be, baked
the glorious achlevements of her ; ; W . Y lies In the Winter. This will save | ..nirated and then dried to make the | nam ' x4 pras i 2 French
armies in anclent and modern wars, is ;s canned frult and cans as well as re- |o1a sashioned “frult leather.”™ This|l P orors or fried as very thin French
dolng her part in the great struggle to ; duce the amount of Winter frult that |vjeather,” not only makes & good SR pancakes.
rid the world of war by defeat of Prus- ‘ need be bought. Fu-hnt‘.l\l.t? but it can be eut "l". t-: 1.;‘0
minnism, The Greek npurses are well I “Fruit syrups"” should alse be made | ke rmsir;e in A n e
organized and rendering wonderfully . for tables syrup.
efficient service in earing for the
wounded of her armies.

howeaver, Aare

stewsd fruit, puddings and pies. The |made by sprinkling into the batter, |unteered, and her

Meaning of Treason,

Portland, Or, ul 4.—WIIll youw Wkindly
o - cakes or can be soaked | give directions r drying poas? Lk
’ Concentrate the frull |hack o softness for sauce or ple fill-| s bulletin that tells how to dry fr
Juice conslderably before bottling, and | ing." vexetabisa? Thanking you In
Iatergrombine with corn syrup. with or With all these methods at our com- MRH
F. 1 without & very little sugar, to make an | mand every housewlife should have You can obtain a bulletin from
School Unifies Ruces. ;s 3 =k excellant and inexpensive syrup for |overflowing shelves with which to face | Oregon vleultural Coll
= 1 : & regon Agricultural
Indlanapolls News, = X \ : hot cakes, hot breads and puddinga the Winter, even If she s limited to 25 There is also a good 1 ra' Bul-
The Girls’ College of Constantinople A S Then fruit butters may also be made |pounds of sugar at this time letin td be obtained from the Depart-
miintained by funds given by ,\m"—{.‘ 3 = 1 4 without sugar, and a little corn syrup —_— ment of Agriculturse. Washingtor
can colleges, has représentutives of 16 : poa SR T = gt s o Py Y ioer s oI g Portland, Or, July 11L—Will you kindly KL DOR  ORE RO LS ILRE.S N0
raoes in s student body of 300, ne- L # ; opened, Instesd of during the cooking. | tbil me whether Yorkahlre pu & you will he able to ses thess bu
cording te Dr. Willlam W. Pent .whu - Y - 3 L : as that will save sugar at this time. mades without white flour? and obtaln other books on the
returned to America recently after 36 Y -1t B Frult butter can be utilized in many |for help received. Feas may be dried in the s
vears in ']'1,-rk._--.-j -Thu';»',“c'gﬁ is con- £ x L s . . economical ways during the Winter. MRS M C home-made evaporator Very
' N a Lt inturn;\tlm::gl h;;usllu Dr ’ < B 4 : -3 f Sugarless conserves may be made by Good Yorkshire pudding can be made tender peas may be shelled and
stated, English being the t:f)n:m'mr; X : ) . 2 : combining ground raisins or dates with | with barley flour. and since it i{s an |[spread on a drying tray In the
langunge and largely the language of ~ 8 v =3 3 : E the less sweet frults, with or without |excellent economiser of meat, it makes J“\-tl‘(‘_l:f“m‘. or they may be lanched | Dap't Hide Them With a Vell] Removyg
ingtruction He =aid that {t Is inter- — L = g -4 -~ 1,””’ SHSEEL S MICERE a good Summer as well as Winter diah. JI‘!: b”'_nf: ¥ ‘.u.“‘r t““. “_Trl‘“.’-‘“ Them With the Othine—Double
to note that puplls of this insti- & . 4 . T England has adopted B method of Yorkshire pudding with barjey flour: i'-"_”f' cold ‘D-:"" Quickly drained - Strength.
» brought lnto close N;ia'!un- & = e 4 - : . preserving frult without sugar, known |2 eggs, 1 cup milk (skim milk may be F-'f"“!lri out :1; dry. - L x
A u.-»u.:dl-t’ ‘rea-ul.'.s Iln 'El}nng : g o~ / ' o ad ; a® “pulping.” It is employved both |used), 1 cup and 2 tablespoons barley The "I)l.'l wehing !s: particulariy This preparation for the removal of
e A e N B ey ! ] ; 1 commercially and in the homes. fiour, 1 teaspoon salt. Sift the barjey | for full srown. but quits tende: reckles is usually s¢ successful In
vAY ;-,vt-_og_;,; become a \'Iiiuablt; ”* = <A, wF . Wy This method is economlical of jara, as | flour and salt together, make a “well” |1h"‘ "}1“\{“",!:? blanched wir
b 6L ARRIVIn.: r'u:c:‘s. S e == - ¥ A . - : no water is used in canning the frult, |in the center and mix gradually to a T“_‘"\-é":. .!i"ﬁ."--l::n'lu Rge 3
down age-l enmities. - : ¢ e . ; Bt . and twice the usuial quantity of fruit |smooth thin batter with the milk and |20t ¢ry them until perfectl;
n age-long enmities. iy < . - e " e : b i . . v let them have a certain a
i 4 : ¢ . X can be put Into oneo jar. oggs. 1f a larger, plainer pudding s . .. A Janbhe a2
= “ E .- il The method, according to the Bulle- |wanted 3 large eggs might be used | F YO NS CESCROTRERSs when
Class Was All Right. ?g"a;uwdgi’ o - tin of the Royal Horticultural Soclety, | with 3 cups milk and 2% cups barley | =FPPHCERT aiving. ”.‘n‘”’p(
e, . iIs as follows: flo ~ T s - e
Angr Prof.—"Do ou think = - lour.
cinr-sg:s?n joke.. yOUNE ::nan“" this —0 e Y- IUCK. Pack sterilized jars full of frult, adad Have ready a hissing hot baking tin

be “conditioned™ afier drying,

a ing boxes and pouring from one
- o . ter; place rubbers anf caps In |with & few spoonfuls of hissing hot =

Stude—"Ngo, sir, I'm ndét laughing at - - - * a: i . [rach Trirbas P & other once a day on three

the clase ' —Jacic-o'-Larntern xsr drrree ,J‘mr{.&, 0:-:;7147114/2@‘{%;-_,&,{‘:' position, and fill the pan with water |drippings or other fat—enough 0| ..45ive days, s0 as to

up to the shoulders of the jars. Place | “sawash around” on. the bottom and to

nd ive n even o e £ VO
the pan on the fire and bring the water |leave a few “Dloba™ floating on top lzlf r{c,:r.d n:t dry e’:‘:rn::lz ;\-..o“\ {I-::. k
Sage should be gathered befors [t|t? the simmering point and keep it at when the batter is poured in. Have the i vx for

r; turned to the drying trays for a sho
’I' 'I' blossoms. ; = this point half an hour. Remove the |batter about 1-3 to % inch deep In the | ¢ime.
ANSWERS O COR—R—ESPONDEN S ossoms, It is best wtored.in: pewder bottles and fill them up one from the Place in a hot oven and bake a

: 2 ot Pan. FPeas may also be allowed to ripen
in tins; but a’lityle may be kept In|other, replace the rubbers and caps, put [about half an hour until brown and [om the vines mnd then be shelled: or
h-unches to flavor gravies occasionally.|the bottles back in the pan and bring puffy. Cut in slices and serve wilh |the fully matured peas may be .An.-.':»-,

Portland, Or. July 5—WIl you kindly |now to October and may be simply Use chiefly for dreasings for goose,|them up to the simmering point again | roast meat or pot roast or Iricassee, and dried whole on the trays us ahove
mive me a little Information about the use | ,shed =and dried or bianchedl by duck and pork (or for “"mock goose”|for another five minutes. Take them Or. sorve as n dessert or breakfast A very convenient way with the less
of harbe in cooking, qand as to when thay . . or ' “mock duck”) or in 1mes® it = out one at & time and serew down the |dish (in place of hot cakes) with frult | tender peas Is to put them through @
should be gatbared? Th:gg;tg 11;301;.1 in | pPlunging first _!ntﬂ hot water and then table sausigs It is ralh'ﬂ'_"‘lm;rn sge- topa. Invert to cool and test the joints |syrup. food chopper and then dry on the !r 1{- Best Home Treatment
nm-.n‘_fr: - AUBSCR B ‘in!.o cold water before drying. This tnr Davor to _he s it Iurke:'ur:)g Wrap in paper to prevent bleaching Several variations are possible. Tiny |This glves an excellent product for for All Hairv Gr wth
Gp,}.i;R_A\LLY speaking, herbs should | jatter method. glves a. greener but.less chicken,  though and store in a dry, cool place. sausages or little balls of well seasoned | goups or thickening for stews o airy o s

be gathered and dried when fully¥| ryl) flavored product. “biunt palates’™ ua:-“azrtwlnpri';;:nw:;flh SRR RE RS ;ﬂ”t Sefarn LOTHIRE I8 [untooked: ARMURESSr ey he Sonttsrad s 1
srown but not yet in flower.! It is a good-thing to dry some pars-| Thyme also should be gathered now :";"tm&_lﬁl ';r::t's::rk:: ‘?_:Lm:;‘ih:“;h‘:“ “;:’"foh "l]:_': 2‘5:{';‘:“1::' ‘;:' i?{(:l':‘."_f_': The Joy of Mothers.
There are & few exceptions—dill, for|le¥ in bunches, 1o be used for flavor-|or earlier-and should be dried in both|pethod is followed. This il gy e o Reat dish' wit hiittle meat. Mra. Mary Roberts R n
. . g e ing soups.and.stews- (when it can be| fo T in v = 0 i 1 ] owe ils method s as |savory mea le meoa 2 . ry ohrverts inehart, the Every wWormnr
instance, lavender and camomile, b“:.removed R J rms. e In very s‘ma amounts in|¢a)jown: Or bits of cooksd maat, fish, or veg- | writer, tells how she hoped, when | rhaad - :
the last two are not used In cooking.| powdered form ﬁ:r ?1.:;' 1:1ﬂﬂdr:€;r:i: llrl :::ncii;xen’c:’ir(lms :nt:\ *a l.ule_llemfun rind “Place fruit over a gentle heat until | etables may be similarly scattered. In|war broke out, that her son would 1 Lr,:m,“ use will
Parsley s, of course, the most pop-|meat and- fish -,.lo.'._.... potiie & EE. bt Drscilic(:s r;. or gravies for veul,| snough moisture comes out to prevent | this case serve as a main dish with & |be called. She had been In the first | beauty-marrin
uwlar and useful of the green herbs |ete alad, o Ak n\'o::r'and o burning, then increase the heat until [ tomato or brown sauce as accompani- | line trenches as & correspondent, and

move halr or
In this climate a root can be kept all The bunches should be kept hung up| beat in powdered form. Use

{(The Modern

thd the fruit bolls. Boil an hour, stirring [ ment. If it is & “vegetable toad In the | she had no (llusions about what war |with some of
N dress-|gl]l the time, and can, followin hole.” sprinkle grated cheese over |t|really means. But the natural thar 1 wwaler " p
int in @ re o K . E usual . P [ eall) e natural mother |and wate o iry surface s
:'rn’:l'anw‘:nt;';twi“b‘:zex;ﬁh‘::'-‘nw::g:l‘;'L‘:::TDOP‘:"GE.-- Fl?lr Dgwdtﬂﬂl. have the|ings, gravies, sausages and “loaves,”|methods of sterilizing. In putting up |just before serving. inclination to shield & son was soon |after & of 3 B b 6ff, wash t}
Bofh decoration whd iy s ;’ & or:ug 3;“ ry‘. rub - between | but be careful not to over-flavor with|apples a little water will have to he A very good substantial dessert, to |stifled. Then she declares she felt she |skin, and It e free from hair or
i1t should be gathered anytime from ooun;nn:;.lk: 819 =y rmu:v“e e “—:r}commo“ i added to the fruit to preyent burning. | follow a light main course, or even to|never could hold up her head again |blemish. To avoid disappoiptment, be
- — re-in. & -4~ Tarragon,~dried, . can be wused to “Pulped fruit can be used for jam, |serve &5 & "one piece lunch,” can be|unless her boy wanted to go. He voi- [sure you get real delatvne,—Adv,




