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ODD BUT ARTISTIC COLOR COMBINATIONS
FIND FAVOR AMONG WELL-DRESSED WOMEN

Stenciled Chiffon With the Design Brought Out by & Border Made of Tiny Beads, Is Quite the New Note in
Blousewear—Panels and Pleats Make Pleasing Lines in: Skirts.

[out a little onion) for part of the
pimento pulp.

Half pimento and half tomato pulp is
A mixture liked by some housew!ves,
while others prefer to use two-thirds
pimento and one-third tomato. so that
there is mot too great a likeness to or-
dinary tomato catsup.
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Or., July 20—My dear Mimn

Portland,
Tingle, will you kindiy give ms a good
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OT plain blues, hrowns or rose
colors are favered by fashion for

N blouses now, but odd and inter-

esting color blendings and rich, ¥et
subdued, tints that suggest the Orient,
Here Is a costume blouse of deep ecru
goorgette on which are conventional
motifs done with cut jet beads The
loose aleeves are bordered with jet
beads and the bead pattern ls arranged
to cover the lower half of sleeve and
plouse, leaving the shoulders in un-
broken ecru tonme. A dalnty little
round-necked yoke and pleaieg collar
poming down at either side are of flesh
finted georgette, three Ilarge jet but-
tons holding the pleats of the collar
o the blouse.

Sometimes It*is the blouse that de-
mands special attention; sometimes It
is the skirt. In this costume a very
simple wash blouse sinks into_oblivion
beside the extremely smart effect of

new tallored skirt—one of the best
models of the season. Pleats and pan-
¢ls are well balanced, and materials
aAre balanced nlso, for part of the skirt
is mude of dark blue mohair and part
of satin meteor. The satin is pleated
only at the sides and the narrow, ma-
chine pleats lle flatly against the fig-
ure. BHetween the pleated panels are
mohalr panels that hang from a well-
fitting mohair girdle.

- - -

Stenciled chiffon with the design
Brought out by a bosder made of tiny
beads is quite the new note in blouse-
woar. On this simply cut, button-in-
back meodel of bius chiffon are two
trimming bands of stenciled belge chif-
Ton, the stencll pattern on the beige
being in exactly the hlue ahade ofthe
blouse. Tiny jet beads are used to ac-
cantuate the design. The trimming
bands are set into the chiffon blouse
with pipings of blue matin and plpings
fTinlsh the collar and the =lanhed open-
fngs of the sleeve. Sleeve and blouse
fasten with hidden snaps, the ivory-
toned buttons being added for corna-
ment and contrast.

Pink Organdy Is Stylish in
Summer Wear.

G

Brilliant Linings to HBe Feature of
Autumn Garmenfs.

A.\' ADORABLE organdy of

midsummer has long, pointed
tunic sdged with a narrow pleated or-
gandy frill, and above that a second
frill; about five Inches of plain or-
gandy showing between the twe, The
bell siedves are finished In the same
way, with two pleated frills, and na
tichu eollar, with pleated £rill all
around, eroases at the bust and drops
over the beit in bolero fashion, the
oends crosxing In frill-edged tabs at the

Back. What little of the sash shows
seems to be pink satin ribbon.
-

pink
n

A young woman dining at Sherry's
the other night wore a notable frock
in black and old rose. The surplice
bodice and tunie were of black geor-
gelte printed with bix roses in soft
old pink. The tunic fell over a skirt
of piain bhlack chiffan. Flowing ball
sleeves were eadged with plisse frills
of black chiffon and rose chiffon. A
sash of rose¢e moire ribbon was tied in
A butterfly bow at the back of the
walst and inside the low ¥V of the
Dodice two strips of rose moire ribbon

| were croassed to make a sort of chemi-
| sette. The hat worn with this simple
but striking frock was a wide-brimmed
sailor made entirely of shirred black

lnce.

Brilllant linings are to be a fea-
ture of Autumn coats and suits, ac-
cording to advance Information from
Paris One couturier shows a low-
balted coat of beaver-colored wool jer-
sey lined throughout with sapphire
blue faille silk. The coat Is slashed al-
mont to the hip at either side nnd the |
slashed edges are buttoned back tol
show the blue fallle facing. A bit of
the deep blue silk facea the big col-
lar to echo the color note in the skirt|
of the garment.

.

A new gweater In the popular leather |
color is knitted like a long scarf, edged
all around with a band of finer knlt-
ting in the same tone. When the scarfl
is sewed together under the arms the
trimming band runz down the center
back and front of the sweater, around
the V-neck opening, the wide arm-
hole and below the armhbole to the
edge of the garment at each side. A
narrow asash matches the trimming
band and the sweater Is bordered with
worsted fringe arovund the bottom.

ANSWERS TO CORRESPONDENTS

BY LILIAN TINGLE.

PORTLAND, Or. July 26—My dear Misa
Tingle: Can you give me a ¢ipe fer put=-
ting uwp plmentoa (the small red peppers)
like thoss yeu o from the stores? Thank-
ing you, MRS C H 8

EVERAL requests have come for
S canned red pimentos or for green
peppers. I glve below several
methods, each good for different pur-
poses. I do not think you will get &
product exactly like the commercial
canned pimentos, first because It s
usually difficult to get just the right
kind of peppers In Portland, and
second, because of the dJdiffersnce in
household and commercial equipment
and methods
1.—Peppers in vinegar—Cut I4 large
green or red sweet peppers in halves
or quarters, free them from seeds, and
sprinkle with three level tablespoons
salt. Let stand 24 hours, draln and dry
the peppers in a cloth. pack closely
into sterilized jars, cover with white
vinegar and seal at once. The vinegar
taste may be wholly or partly removed,
for some purposes, by =oaking the pep-
pers in cold water and changlng the
water unil ke desired flavor is

(reached. This latter method ias good
|if the peppers are to be stuffed or
‘fried; but for use In some kinds of
salnd the sndditional acld of the vinegar
may be very mcceptable.

2. —Peppers in Balt Water—Wash, cut
them in half, remove the seeds and pack
clozely In glass jars. Make a brine In
the proportion of two tablespoons salt,
boiled with a quart of water five min-
utes. FIll to overflowing, and seal at
once. Freshen in cold or hot water
before use, then use like fresh peppers.

3.—Peppers In Syrup—Cut a clrele
round the stem end of the pepper, re-
move the piece and take out the gzegds.
Cover with bolling water, let stand
three or four minutes, then rub off
the outer skins. Chill in cold water.
Drain and pack In sterilized Jars. Boll
a vinegar syrup 16 minutes, using one
cup sugar and one cup syrup to every
quart vinegar. Fiil up the jars with
this to overflowing and seal at once.

4. —Peppers Cooked Iin the Can
fealted)—Remove the sesds from the
pappars and cut them in half-inch
strips. Secald, drain, dip into coid
water and pack into jJars; fill up with
salted water using one teaspoon sall
to each quart can. Set on a rack iIn
the washholler and boll three hours,
counting from the time boiling began.

—Select @ound, smooth, fresh, swest
plmeéntos of uniform size and shape,
and full color. Cut around the stem
and remove the seeds and veina, Place
the peppers in a very hot oven for € to
10 minutes until the =kin cracks or
blisters, but be sure not to let them
burn. (This Is a good method for re-
moving the ekin from peppers to be
put up by any process, or for fresh
peppers for stuffing). Carefully re-
move the skin with a thin knife., and
flatten the peppers so that they will
pack closely, in horizontal layers, Into
pint jars. Add no liquid and no =alt.
Adjust the lids, but not perfectly tight,
place In hot water, on a rack In the
boller, with one to two Inches of water
above the lids. Boil 30 minutes, count-
ing from the time bolling actually be-
gins Do not use large jars for pl-
mentos. Remove, tighten the caps and
invert to cool and test the jolnt. Wrap
in paper for storage.

Pimentos or green peppers of irregu-
lar glze and shape are better canned
in =trips or used In relishes or catsup
rather than for canning whola.

The following recipe for pimento eat-
sup is given in response to the request
of Mrs, 8., Portland

Red Pimento Catsup.—8ix pounds
ripe roasted and peeled red pimentos
(a= above), 2 tablespoons salt, 2 pounds
of sugar, 2 tablespoons powdered gin-
ger, 2 tablespoons powdered cinnamon,
1 quart vinegar. Femove the stems,
seeds, velns, and skins as for canning.
Weigh the prepared peppers and pass
through a feed chopper. Be sure to
put & bowl under the chopper to cateh
the Jjuice. Mix the sugsar, salt and
spices and combine this with the pepper
pulp and julice. Heat slowly to boiling
point in a sound granits or aluminum
kettle, adding the vinegar gradually.
Cook slowly till of n smooth pulpy
conglstency llke tomato catsup. Then
put (nto sterilized jars and seal at
once,

An extra precaution for keeping, if
ordinary bottles and corks are used in-
stead of cans, wlll be necessary. Have
the botiles filled to within one Inch
of where the cork will come, set tha
botties on a rack in hot water to with-
In two Inches of the top of the necks,
cork loosely and simmer for one-half
hour. The water should elther boil
very gently or slmmer just below boil-
ing point. Use new, sound corks and
boil them before putting into the ket-
tlee. At the end of the simmering time
cork the bottles firmly, and when cool
cover the top of the cork and joint
with paraffin or bottling wax. This is
a good way to secure the keeping of
any kind of catsup that is put up in
bottles
_ A vauriety of pimento catsup is made
by substituting some ., cooked and

Capned Flmentos (commercial style).

|stralued tomaleo pu'p (with or with-

recipe for peach butter, one good for war
time, I mean? Thanking you in advance.

MRE C, &

I think you will find the following
quite satisfactory. In war times, 2 or
2 tablespoons sugar, and three table-
spoons white corn eyrup may be added
to ench quart of bolled-down elder,
instead of one-half cup sugar to every
quart that is called for In the old-
fashloned reclpe, Or the sugar may be
omitted altogether if the peaches are
sweet and full-fluvored.

Peach Butter — Prepare =& boiled
cider syrup by Dboiling down cider
to nearly the thickness of molasses
and adding 3 tablespoons sugar and
3 tablespoons white corn syrup to each
quart of the bolled-down clder. Pare,
stone; and thoroughly cruah sound ripe
peuches, adding 1 quart of the prepared
syrup to 2 quarts of peach pulp. Splces
may be added or omitted according to
taste. If the peaches are at all “flat™
in flavor, the addition of a little lemon-
Julece may be an Improvement. Bojl
down siowly, stirring often to prevent
burning. Cook carefully until thick.
To stve fusl, a part of the cooking may
be done In the fireless cooker, or In
a slow oven that s at the same time
used for the long cooking of tough
meat in a casserole, or for baking
beans. Cook until the mixture “skins"
or “crinkles™ when dropped on & cool
plate, then seal In hot jars,

A portion of the cooked-down peach
butter could easily be converted (either
now or nearer Christmaa time) Into
“peach paste” or “peach leather,” by
spreading It on platters and drying very
slowly, in & drying oven, to a "cutting”
or “leathery” consistency ns may be
preferred, If cut In cubes It may be
rolled In n mixture of cornatarch and
powdered sugar, or In chopped nuts or
It may simply be wrapped around whole
nuts, or eaten plain as a candy sub-
stitute. It Is wsually quite popular as
a hollday confection, and, as you see,
takez scarcely any sSugar, Different
colors may be given to It if desired
by the use of a little “frult coloring.™

i

=0.—ALt your earilest

kindly print a recipe
bread? Thanking you
In zdvance “"READER"™

You might try the following, and if
it Is not what you want, please write
again:

Bran bread—2 cups
coarse whole wheat flour (or for
wheatless bread, 1 cup barley fiour
and 1 cup ont flour), 1§ cup molassés or
smooth cooked prune pulp, put through
" sleve — whichever s preferred,
1 teaspoon soda, 1 teaspoon salt, 1%
cups thlck sour milk, 1-3 ecup seseded
and cut prunes or raisins, (may be
omitted). If the bread is to be made
without wheat, I egg will Improve its
tecture and make it slice better, but If
graham or whole wheat flour s used
the egg Iz not necessary. Mix the dry
fngredients and frult, add the molasses
or pruna pulp and the milk, mlixing
smoolthly and rapidly, Place In a
groeased loaf pan and bake 1 hour in a
moderate oven. Brush the top with
milk a lttle while before the baking
is finished. The same mixture may be
baked In hot greased muffin pans (f
preferred. This glves a larger propor-
tion of crust nand encourages good
c¢hewing, which ia particularly import-
ant for the conrse bremds. Thilck, sour
buttermilk may be used In place of or-
dinary sour milk.

———
Aug. 1.—Dear Misa Tingle:
I am sending you my recipe for rice and
barley hot cakes. which 1 hops may be of
use to somn of your readers. Thanking you
for help received, MRS, L. C. W.

Rice and barley hot cakes (Mra L. C.
W.)—One cup cold boiled rice, 1 egg, 1%
cups barley flour, 135 teaspoons salt (not
quite so much If rice was' well salted
when boiled), 3 teaspoons baking pow-
der, 3 tablespoons cream oll or malted
shortening, 1 cup milk. Beat the ¢gg un-
til lght and add the rice, beating them
well together, ndd the melted sharten-
Ing or cream, then add to the flour
sifted with the baking powder. Beat
weoll and bake on a hot griddle. Eat
with loganberry and apple syrups. Fine
for using left-over rice or rolled oats.

Many thanks for your recipe. I am
always glad to receiva “triad favorites™
such ax every famlly owns.

Or., July
e, wiil you
laxative bran

a

bran, 2 cups

Portland, Or.,

War Simplicity Stands Out in
Yankee Footwear.

Strap Slippers, With Toe Cat Away,
Decreed Fashlonuble Model.

OT that American women pay much
attention to Paris notions in foot-
wear! It Is the one item of costuma
that Paris Is unable to dictate about.
Whatever sort of boots and slippers
they are wearing—Iin Paris, Fifth ave-
nue and Broadway wear the boots and
slippera that please them best. Ameri-
ecan wWwomen are more conservative
in taste about, footwear than French
women are—so at least, it seemns to
Americans who belleve, and peérhaps
with good reason, that thers are no
prettier, smarter, more comfortable foot
coverings than those manufactured
right here In our own United States,
For Instance, in Paris just now, the
ultra chic afternoon slipper is a hybrid
affair combining a barefoot sandal and
a Louls Quinze dancing slipper in its
makeup. So little leather is thers above
the sole that the stocking foot seems to
rest on the high-heeled sole, held in
place by varloua sandal straps, crogsing
instep and heel. Not to be compared
for neatness and prettiness with the
trim kid pump of American women, |s
this gay, sandal affalr now the fancy
of Paris, Instead of the =mart patent
leather Oxford, favored by well-dressed
American women this Summer, the
Parisiennes are wearing with prome-
nade frocks a strap slipper, the toe cut
away until it Is scarcely more than n
tip over the stocking foot, and the in-
step strap tied with a ribbon bow at the
front—quite destroying. In American
opinion, the graceful line of the instep.
Paris and America are agreed, however,
upan the question of Fall boots. Tops
are to be rather low to conserve leather,
buttoned styles are to be in favor, and
the convenlent and well-beloved button
spat of cloth takes its place agaln In
fishion's train. Taupe spats and galter
boot tops are most favored In Faris
just now, Next come shades of gray
and two-tone boots and Oxfords o
taupe or gray are decldedly correct.

Hairs Will Vanish
After This Treatment

(Tollet Helpa)

You, can keep your skin free from
hair or fuzz by the occaslonal use of
plain delatone and In using it you need
have no fear of marring or Injuring
the skin. A thiek paste is made by
mixing some of the powdered delatone
with water. Then spread on the halrs
and after 2 or 3 minutes rub off, wash
the skin and all traces of hailr have
vanished. Be careful, however, Lo get
real delatone.—Adv.

GO

Why look older than you are?
Touch up ¥our halr, beard and
eyebrows with Muascaril-
1o, Absolutely harmless
600 & box. Fend 10c for 5 |

samples of Exora Prepara- ﬁ

tione Charles Meyer, 11 E,
W Clark DPrug Co.,
and nther good drug and dept. sfores

13th St N. Y. For sale by

BROWN WAISTS REPLACE DARK BLUE MODELS
FOR AUTUMN WEAR IN F

There Is Something Gay and Fetching About Separate Skirt of Bright Striped Silk and Such a Skirt, Shimmering
i and Soft of Material, Makes One Feel Quite Dressed Up.

ROWN waists are usurping the
B place of the dark-blue models

that fashion used to fuvor. Many
of the distinctlve costume blouses for
wear with Autumn tallored sulte are
in brown tints, and a particularly at-
tractive model is pictured, a blouse of
coffee brown chiffon with collar of
cream satin. The chiffon vest and un-
dersleeve are In a alightly deeper
shade of cream, or cafe au lait, and
the embroidery on the blouse front and
cuff matches this shade, The cheml-
sette buttons ure in the shade of the |
blouse itself. The sleeve I8 set into the
shoulder with pleats to give soft full-
ness while keeping the flat line over
upper arm and shoulder.

There Is something gay and fetoh-
Ing about a separates skirt of bright-
eolored striped silk, and such & akirt,
shimmering and soft of material,
makes one feel quitp dressed up, of
an evening at home, evean If the blouse
that accompanins the skirt 8 wvery
simple and unpretentious. A gav skirt
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Famels g Pleals Make f
) Ellzaberth S
for a large watch i

Plesssi7g Lrrres,

ASHION CENTERS

and n plain blouse, ong might add, ara

more fancled just now than an elab- |
orate blouse accompanied by a severe
tallored skirt, for housewenr at

This skirt is of wine-colored

Girlish, Wrinkle-Free

Skin Easy to
striped with white and the : it
drapery and tasseled sash nre b it Lamabiily By A
of its atirnctiveness.

fentures

A separate skirt
akirt of one's tallored
casionally with wajists
is not In use; it means o skirt
especlally for wear with odd blouses,
and most women have severnl of these
separate skirts, now that the blouss-
and-gkirt combination s much fa-
vored. Plald worsteds and flanneln of
gay and cheerful pattern and coloring
are shown in the new parnte skirts
for Fall. Here is a typleal skirt of blue,
gray and browh pfald "with accenting
linés of white. The buttons all down
one slde repsat the coloring in

the
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Mether's bestey party dress
Just wvar gingham—iuch a

L
Om’;r a Princess or a Fairy
Had saveet dresses, light and airy,
Motker says, noken she avas small—long age.

And it had no Lace ar all — Ok, avhat avoe! "

*mess!

I.et them wear

prettiest th

*“Hel-en!” Your mother would call out of
the window, don’t romp like that in your good
o sit on the porch like a little lady.

onld glénc's scornfully at your best frock.
tp give up your dear games just because

dress. -
You
How ha

you had on #2af homely thing!

Nowadays, even for play, children wear things
that make them look and feel like fairies—sweaters and
frocks of light pinks, blues and tans—even white. They
can be cleaned easily and without harm to the fabric.

Lux has made the rubbing
ments a thing of the past.

Thedelicate flakesmeltatonceinthe hot water. You
toss Louise's little dresses, Freddy's little sweater into
the rich snds—plop them up and down and the dirt
It is no trouble, no strain on

just melts away.

€ Laver Bros. Co., 1118

Ing d
delicate fabrics, I/
Lux aven't.

Get your package of Lu
druggist's, or department store
Cambridge, Mass.

nuater alome

To wash fine white fabrics'

Use a tablespoonful of Lux to everv gallon of water,
Dissolve in very hot water and whisk into a thick lather
Let the sheer little white ¢ and pettice k for
a few minutes. Then dip t hrough the cr
Iather again and again. Do mot rub, Press the
again and again through + 1 a1
three waters, the same temy
which you washed them. Dry in the su

Fine colored fabrics —Wash as above but in
lukewarm suds, and do not soak. Dry in the shade.J

s
of soap on to fine gar-
Rinse in

water in

MOs,
Peralume a
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