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SUMMER. GIRL’S BLOUSE AND SEPARATE SKIRT
DECREED FASHIONABLE ON TENNIS COURTS

—

Pink Moire Ribbon Belt With Picot Edge of Deeper Color Carries Out Color Scheme and Divides Blouse From
Separate Skirt of Sheer Dotted Swiss, Tucked and Deeply Hemmed to Give More Durable Effect.

Timrmre w LTr)s BIOEYE Szl
Ceperite oXIFE,

EW YORK,
N skirts as dainty
they accompany, give the -one-
pince costume effect. This blousa is of
white organdy frilled with pale pink or-
sandy, each friil pleot edged In doeper
pink. A pink molre ribbon belt with
plcot edgoe of deeper pink carries out
the eolor schemo and divides the blouses
from ssparates skirt of shesr white dot-
ted swiss, tucked and deepiy hemmed
to glve an effect of more substance
than the filmy fabrle possesses,
- - -

July 27. — Ssparats

as the blouses

In the charming “"woman’s rest room™
of & fashionuble New Jersey club, this
pretiy Litt tume was noted the
other day, and lts rosy tint harmonized
with the rose and llac cretonnes of the
ragom. The frock 1s made of pink and
white volle and wver so simple, ex-
cept for the three frills on the tunle
which lend guaiety and youthfulness to
otherwise straight llnes. Like most of
the midsummér dresses, thls one has a
mash of the mater Cellar and cuffs
are of white organdy piped with the
Tofe and white voile.

Of course this is not a tennis frock,
it wan worn by a looker-on iut i recent
middla states champlonship matceh at
South Orange w re doxens of lovely
siummer frocks graced the new club
house. Blue and white voile in an all-
over pattern used for the frock,.
and the squars r, buttoned pockets
mary Inbric parasol is white
and wide belt give a fetching sport sug-
gestion to the costume of sheer, sum-
stripad with pale blue and sprinkled
with tiny pink rosebuda,
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YWhat Is a Soldier's Religion?
Atlantic.

Tha soldler regards God as the in-
telligénce that martials the moral
forcex of all time, but as an intslli-
gence, ke his General's, to be trusted,
rather than understood: and he re-
garde a blind and unguestioning obedi-
enca tbh t direction as the individ-
val's only p ble contribution to the
nitimate victory. His religion is there-
fore, first, absolute trusi, and then, ab-
solute submisslon. The immediacy of
the fighter's need makes {t easier for
Bim to attaln thess two eonditions than
for us, whoxe incorporation of creed in
conduet is not g0 instant a constraint:
but the religlon at the front and at
home has the same frankly intultive
character.

Slow TU'p With Wood Ashes.
Housa Beautiful,

Woond ashes have probably injured
more strawberry plantations even than
{me, There Is 4 general notion abroad
that fruits require much potaah. Every-
one Kknows that wood ashes are rich
fn potash und eo thousands of garden-
érs have beon giving an overdose to
hte strawberry plantations, The fact is
that many even of the poorar soils
have plenty of potash to supply this
frult without the additlon of more, and
that wood ashes are likely to be barm-
ful.
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July 12—WIill you pleass
the old-feshioned root
haar (non-xlcoholic), alvo ginger beer. We
drink a good deal of lemonade during the
hot weather and as that takes a good quan-
tity of sugar, I have been thinking root
beer might help us to save sugar. Thanking
you in advance. MRS B V.

S root beer s generally made with
molasses the use of it sometimes
in place of lemonade would cer-

tainly be a conservation measure. Be
sure to have it very cold.

The flavoring of root beer Is very
largely o mutter of personal taste, You
ean, I think, buy a ready put-up “root
beer mixture” (dry) or a *root beer
exlract,” or you might like to try one
of the following “old fashioned" recipes.

Root beer No. 1.—1 ounce sassafras,
1 ound¢e whole nllsplee,.1 ounce yellow
dock, 1 ocunce wintergreen, 4 ounce
wild cherry bark, 4% ounce coreander
sgeds, 1 ounce hops, 3 quarts molasses,
1 yeast cake, 4 gallons lukewarm soft
water, Mix together the first seven
ingredients and cover with two quarts
af bolling water. Let stand 24 hours,
then strain through a cloth and mix
with the molasses, the yeast rubbed in
a little water, and the rest of the
water, Lot stand 24 hours again, then
put into botties, tying or wiring the
corks firmly, and keep In a very cold
place for use. It can be used In a few
hours after bottling. Too long keep-
ing may spoil it

It would be best to make up only a
part of the sabove recipe, say one-
faurth, until you know whether von
like the flaver. One cup homeé-made
¥east may take the place of the yeast
coke.

Root beer No. 2—1 ounce best sas-
safras bark, 1 ounce wintergreen, 1
ounce sarsaparilla root, 3 pints molas-
#es, 1 veast cake, 6 quarts water.

Crush and brulse the dry Ingredients;

add the molnssés and and let
stand over night fA little more water
may be needed if the molusses iz very
sirdong in flavor., Bottle and
directed above. A few
may be added If the

Ginger beer—One cup sugar, 1 cup
molasses, 1 ounce cream of Lartar, 1
ounce brulsed ginger. Pour on this 2
quarts boiling water, cover and let
eool over might., In the morning =add
the juice of one lemon and more water
to taste. Add 1 softened yeast cake or
1 cup homemada yeast, cover and let
stand § hours in o moderately warm
place. Skim, strain, bottle and tle
corks securely, making sure that
corks do not touch the liquid. Keep In
a cool place, Tt will be , ready In 24
hours. Chill before serving and open
;‘:mtiously, as the corks are llkely to
¥-

Ginger beer
brulsed ginger, 1
Karo and 2

water

slore as
nllsplice berries
flavor s liked.

the

No. 2—Two ounces
cup molasses, 2 cups
cups sugar, 1 ounce c¢ream
of tartar, lemons, 3 quarts bolling
watér, 1 ye&ast cakae. Mix together
everything but the yeast, using the
Juice and grated rinds of the lamons.
Cover and let cool to luke warm. Then
taste and add more water &s necessary.
Add the yeast softened In one-fourth
cup lukewarm water. Cover nnd let
stand In & warm place over night. Next
day skim, strain, bottle and tie it, and
keep It in 2 cool place untl!l neeaded.
Thia should keep two or three weeks
without spolling.

Let me know If none of the above re-
clpes are just what you iranted, as I
have several others.

As n sugar-saving substitute for
lemonade at thi= season, try the juice
of 4 mixture of equal parts loganberries
and red raspberries or two parts logan-
berries to one of raspberries. Mix,
miah and heat gently, but not to hell-
ing polint, adding 135 cups water and 2

tablespoons sugur (or less if the b"'l

the

ries are sweet for every box of ‘bcrrln.ﬂ
Drain thoroughly and chill. Usually
it can be diluted further when drained
and a little extra julce can be extracted
by bolling up the pulp again In a littie
water. This gives an sxcellent and
whaolesome Summer drink, using llttle
or no sugar, and at present prices will
cost somewhnt less than lemonade,
which uses o good deal of sugar.

PORTLAND, Or., July 1h—As I expect to
spend some= time by the sea very soon I
rhouid be xiad If you will tell me how to
can clams, also crabs. Thanking yom In ad-
VAnNce. MRS C L M
“If you have the opportunity ¥ou are
very wise to secure a supply of per-
fectly fresk clems and erabs for Win-
ter use. Other filsh should be ennned,
too, If you can obtain an inexpensive
supply,

Canned clams.—The clams should be
rinsed and cleaned as for ordinary
cooking. For canning, the “foot," or
“digger,”” is generally the only part
used. This should be slit and clenned.
Be sure to wash perfectly clear from
sand.

FPack closely (raw) Into cans,
salt added, as above, and hot water
(or, better, clam julce) to cover. BSeal
not quite tight and finish llke the
cerabs, given below.

Or the clam diggers may
and packed closely with hot clam juice’
to cover. This is usually the more sat-
llf.htur:f WaYy.

Discard

with

be minced,

the gelatinous-looking
“atem"” anhd the dark part of the
"neck' or “syphon,” and be sure to
slit the Iatter and free it from sand
The dark "Hver" is edible, but s usaal-
ly dlscarded by most people. The re-
maining part may be minced and used
in a family chowder or clam-scallop
for - immediate use, or simply as &
source of clam broth, according to fam-
{ly appstite and the abundance of
clams.

Clam julce may =milso be eanned,
though the flavor is inclined to suflfer.
Boll down to half bulk, put hot Into
hot, clean cans, and process In the
water-bath %0 minutes, For service
dilute with hot milk tplain or slightly
thickened) and season to taste.

Clam chowder magy slso be canned.
Prepare and cook | the usual way,
but do not add the milk. Pack hot into
enang and process %0 minutes. Usually,
however, it Is not worth while to can
"much of the chowder, as= the minced
clams or. whole *“diggers” are more
generally useful and occupy 50 much
less cun space.

Many housekeepern, however, find
an few cans of ready-prepared clam
chowder quite useful for the “unexpect-
ed guest,” or other emergencles, since
all that is necessary is to open the can
and heat with n Ilittle very slightly
thickened milk., Let me know if you
need o detailed recipe.

Canned crabs are particularly good
and cun be used not only in salads and
gealloped or devilled dishes, but also
in sandwiches, creamcd dishes und
chowdara.

Canned Fresh Crabs—Drap the fresh
caught crabs into a kettle of bolling
sea water and cook 20 minutes. Then
pull off the under slde and discard all
but the firm white meat in the inner
white shell, and the legs and clawa.
Crack these and plek out the meat,
breaking it as little as possible, Pack
as olosely as possible into hot. clean
jars, season with one teaspoon salt to
the quart, seal not quite tight and sat
on @ rack In a wash boller, Havea
water one inch over the top of jars
Cool three hours Remova at once,
tighten the 1lids and cool. Wrap in
paper for Etornge. The crab “fat™
clinging to the big back shell may be
used In salads and deviled crab dishes,
but is best omitted from the canned
product,

Both c¢lams and erabs may be put
up in tomato puip instead of saited wa-
ter. Put up in this way they are use-
ful for cocktalls and chowders. The
tomatoes are cooked and gtrainad and
added to the prepared fish with 1 tea-
spoon salt for each quart jar,

PORTIAND, Or., July 14—WIll you plansse
glve me directions for making hominy ?
Would also like directions for drying swest

As I know I may have to walt for
roply 1 am asking esarly. Thanking You
advance, MBS, L. H,
You can make hominy with wood
pzhes In the old-fashioned way, or with
baking soda, Usuaily it s a good plan
to make a g-nu.ﬂmaruhio quantity at a
time. using what you need at once
and canning the re st for future use

Hulled corn with wood ashes—For
one dozen medium-size ears of corn al-
low one quart clenn wood ashes, Put
the a=hes in a bag. Put the husked
ears of corn in a kettle and cover with
cold water. Add the bag of ashes
and boll until the hulls allp easily, add-
ing MOre WHrm Wwnter as necessary,
Put the corn into cold water and rub
off the hulls. Then cook in bolling
salted water until tender, drain and use
in place of macaroni with cheese or to-
mato sauce, or In croqueties or mant
loaves, or as & starchy vegetable in
place of polatoes or as A breakfast food
or in sweet puddings or chop to use in
muffins and griddle cakes.

Hulled corn with soda—Pour hot
woaler over dry corn and soalk over
night Then put into a large kettls
with warm water to cover, adding 1

tablaspoonful baking soda for sach pint
of corn. Boll until the hulls will slip,
then wash in clear, cold water, hull and
rinse until there {8 no trace of soda In
the tasts. Boll until tender In salted
water. draln and use ag above, or can
for future use.

Dried sweet corn—Remove the husk
and silk from perfectly fresh sweet
corn and plunge into bailing water for
16 or minutes. Then plunge Into
cold water, removing at once, or the
corn will be water-soaked., Score exch
row of kernels through the center with
a sharp knife; cut the corn from the
cob und press out any remaining pulp.
Spreand on platters or baking pans, or
drying racks and dry in the sun, or in
a wvery cool oven or in a frult drier,
stirring or shaking occasionally. 1If
placed In the sun, use screens or net-
ting to protect it from Insects Store
in tin cans. When wanted for use soak

eorn
my
in

15

| over night in cold water and use liks
canned corm

Many hou-okc-*pﬂrs who dried swaet
corn last vear have stated that they
Jound it Just as good or even betler
than canned corn, besides saving fuel,
labor and cans in its preparation,

1f convenlent, a small quantity can
be prepared at a time, with & saving
of fuel, by always cooking more corn
thian the family needs for a meal. and
drying what Is left over In the oven
when the fire dies down.
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CORVALLIS, Or, July 20.—Dear Miss
Tingle—Will you pleass teil me through the
enlumnas of The Oregonlan a good way to
pickle anlonsT Thanking ¥ou in advance,

MRS C 4O W,

Pickled Onlons—Use the onlons as
soon as possible after they are har-
vested, in order to secure the best tex-
ture. Soak them in salt and water
over night. Remove the peel until the
onions look c¢lear, belng caréeful not to
cut the bulbs. Fut them in jara with
cold white wine vinegar with (to each
quart of vinegar) one teaspoon grated
horseradish, one and one-half tea-
spoons white peppercorns, two Inches
stick-ginger, and a sprig of tarragon,
If available, Cover closely. Three days
later pour the vinegar off and boll it,
Pour It hot over the onlons and seal
when cold.

Plckled Onlions No. 2—Remove the
first skin of the onions with your fin-
gers and the second with a sllver
knife—If you have the patlence. The
object is to preserve the shape and
color of the onions. If you have not
the patience, scald them before skin-
ning. Pack them in dry bottles and
cover with cold white vinegar with
two teaspoons salt, one tablespoon
sugar, one teaspoon PaPPercorns, one-
half temspoon allspice to every quart of
vinegar, or use two Lo four tablespoons
mixed “plcking =pices” to one quart
vinegar In place of the simpler sploes.
Cover at once.

Pickled Onlons No. 3—Feel the oniona
and throw them as soon as peeled into

| peeled small

| bolling three minutes,

brine “strong etnough to bear an egg.”™

LL-u'u overnight. Drain and dry be- ’uut where were & few flashing lighits,

VEIL-DRAPElj HATS POPULAR WITH SUMMER
VISITORS AT LEADING SUMMER RESORTS

In the Casino, on tha Streets and Along the Beaches You Sce These Attractive and Distinctive Shade Hats.
Although Pretty and Cool, Headgear Is Inexpensive and Conforms to Conservation ldeas.

Vesd .Dr:p ed Hats
.Pop..r/.zr & .ﬂirnf‘prf

EW YORK. July 27.—In . the
N sino, of = morning, ¥ou

number of thess wveil-swathea
shade hats. They are a'fad of the season
at Newport and Bar Harbor. The vall,
you see, Is anchored fast to the hat, for
all Its affect of careless arrangement,
and little clusters of flowers, like but-
tons, are fastened to the crown.
ing to held the well in firmer position
The hat is & drooping-brim model of
mauve straw and is In pale
iilac tint, illac shoding
to rose.
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Engaglingly fresh and dainty is she
in frilled organdy blouse
hat equally white and frilly
something especially

and shady

There in
appealing aobout
these exquisitely dainty all-white hats
in combination with spotlegs white cos-
tume and the model pictured
ularliy lovely. It is a soft-crowned hat
of white horsehalr straw, the brim
velled with white fllet net and a frill
of sheer batiste embroldery fluttars
over the brim's edge. A big bow of
spotlessly white ribbon is the only
trimming.

i® partic-

With brim enough to shade the eyveas
from the glare of sunny tennis courts,
but not brim enough to catch the
breeze In a2 swift motor car spin to the
clubhouse, this is an ideal midsummer
chapenu. It lookad well with the tan
pengee motor coat that accompanled It
in the car, and &= charming with the
white blouss and skirt, visibla when
the coat was removed. Tan straw is
the hat material, with light brown
georgette crepe under the bhrim
around the crown. The flowers are
pale pink, soft blue and plum colored;
the nir&nmarﬁ 1re r;[ hr-n\ 1 \an. al.

and |

tween clotha, Pack into cans
cover with bolllng white wine
using one Inch ginger, one ounce pep-
percorns, one-half teaspoon mustard
seéd to the quart. Some makers used
a amall gquantity of mnaca & well and
one-quarter teaspoon celery seod gives
n fiavor liked by many, though it tends
to darken the pleklis. White wine
vinegar . gives the beat colored and
crispest pickle. Where a more tender
Is liked the onions are sometimes
bolled a few minutes in salt and water
before being dralned and covered with
the bolling splecad vinegay
Old-fashioned Bouthern
lons—Cover the peeled
boiling salt and water (one pint sait
to two gallons onlons) and let
24 hours. Drain and simmer Iln swe
milk and water untll nearly tend
Draln and soak two days in weal wh
vinegar. Drain and pack into jars
Cover with bolling strong vinegar
spiced to taste, Lbut omitting allepice
which tends to darken .hf plckle. Seal
when cold, For war me omit the
milk.
Swestaned

and
vinegar,

Plckled On-

onlons with

Onion Pleklege — Cover
onjions with brine, using
one and one-half cups salt to two
quarts boiling water. Let stand two
days. Drain and cover with fresh
brine. Let stand again two days and
draln, Scald the onlons in fresh brine,
Drain nnd pack
Into jara with bits of mace, white pep-
percorns, cloves, bits of bay leaf and
little red peppers between the layers.
Fill the fars to overflowing with hot
vinegar, adding one cup sugar or syrup
(more or less, as llked) to two quarts
strong white vinegar. Seal while hot
el

PORTLAND, Or., July 2L.—Wiil you kindly
ta!] me how [ can keep cul cheese from he-
eoming moldy? MRE. B L. C

I think you will find that if you keep
the plece or pleces wrapped In a cloth
wet in vinegar, with a dry cloth outside
this, that you will have no trouble with
either mold or dryness. Perhaps some
reader may know of a better method,

Wreek in a German Raid.

Mrs. A. Burnett-Smith, in the Atlantic

We soon maw the evil thing above us
On the lawn was a wonderfui old cedar
tree which had stood for 400 yecars
This was split by the concussion and
had afterward to be taken down, When
it was over and comparative gulet re-
storgd, it was so dark that the man
who stood by us sald, “I thlnk now we
can go into the house. And =0 we
walked across the terruce and trled to
go in. There was & French window
opening on the terrace and it was un-
broken; but when wo tried to open it
we found thére was no house. The en-
tire front had beéen blown away. All
the street below us had been destroyed
and the nolse was so great and the con-
cussion being outward, not toward us,
we did not know that It had happened.
Books, pletures, furniture, walls, roof,
—everything was down in one Iinextri-
cable heap.. Wa . could. logk .Into the

nr-
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Surplice Sash Sweater
Craze at Reaorts.

New Model Garment Destined

Become Extremely Popular.
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Lemon Juice
For Frecklesy

Girls! 7 Make beauty fotion™at]
home for a few cente. Try. It}
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Convietion Grows of Immortallity,

(Atiantic.)

Tshat multitudes or soldiers have mat
their end. not only with serenity. but
with a high-hearted gayety, Is a fact of
ovarwhelming evidence. This hilarity
of heroism Is the highest proofl a man 17 “
can Elve of hig certainty that soul is
more enduring than body; and exhibit-
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