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- voring with vanilla. This also may be
» used as “filling."

NEW T'RICORNE TUR.BAN WIII[ COCK S I'mAD . Following s a regular chocolate
cream filling: Whipped cream flavored
with cocea or melted chocolate and va-
IS LAT'EST THmG m HATS FOR WomN nilla might awlso be used, or the “Bng-
lish cream™ recantly given In this col-
umn might’ be flavored with either
Rumor Says Gift of Paris Milliner to Madame Poincire Is Responsible for Its Vogue — American Fashion |[{[iicd chocolate or cocoa for a caiie
Experts Bring New Idea Back to United States. Chocolate eream filling.—Tweo ecups
scilded milk, five level tablespoons
cornstarch, one-half cup sugar, three-
fourths teaspoon ealt, one-third cup
cold milk, one and one-hnlf squares
unaweetened chocolate, one tablespoon
butter, three tablespoons hot water,
two eggd, a féew grains of alsplce, one
tenspoon vanilla. Mix the cornstiarch.
sugar and salt In the coid milk, add
to the gealded milk and cook until
thick. Add the chocolate, meited in
the hot wutar and the well-baaten
egg yolks and cook over hot water.
Let cool, then add the flavorings and
'fold in the stiff-bexten egg whites. A
Iittle additional sugur may be needed
for soma tastes Thia. mixture may
alsp be usad for a cream ple [llling, or
for a dessert served in glaszes with
whipped cream, with or withour Jady-
fingers or cake crumbs as a founda-

tlon, and a few nuts as garnish.

Will you please let me know whether
you wish for a fruit cake or m loaf
cake withour fruit, and whether you
whant it rich or plain? Any cake can be
dgarkened by the upe of a littlc cara-
mel syrup or extract o little lighter in
color than that used for browning gra-
vies,.or by the u of chocolate or
cold coffee for mixing instead of milk.
Spices, of course, also tend 1o darken
cnke,

The falling of cake Is usually due
to one of two caunszes. 1. Foor propor-
tlons or Incorrect mepsuremonts, -
Removal from ths oven before the cells
of the cake have been sulflclently stiff-
ened by heat to stapnd up when the
expanded hot air supporting them Is
contracted, by cooling. Moving or shak-
ing the cake unduly in the oven at the
moment when it bas reached itz maxi-
mum expansion may sl=o catere fMmiling.

Shaking the ci before baking will
do no good if the Ingredients have been
inaccurately measured, .or if an unsci-
entific recipe Is uzed. Since accuracy
is important, it is always aier to
welgh rather than to meé
dlents for cake. During severs
in a Scoltish tralning school whe
enoking was dona by weight
I}I’un .‘.\‘ measurament, 1 never
saw a fallen cake, even among the v
vourngest of the “practice classns™ Skill
in mixing and a knowledge of oven
temperatures are also needed in gue-
cessful cake making Shaking the cake,

prevent un

ns you suggest, would not
type of onke

inexperienced hurry-up 3
maker from tAking her onke from the
oven before {t was properly tempered.
e
PORTLAND, Or. Feb 28—Dear Miea -
Tingle Will you kindly give mo & recipe
for making Eagliah muffine m_.ll also ono
s THE PREFERRED

for bansna cream plo? MRE. J. 1
FRONT-L.ACEY

A certaln knack, some experience,

muffin rings of sultable slze and ex-

actly the right kind of flour are neces- ow
gary for -success in making Finglish
muffins, Though tha T pe Is wvery
moet American cooks fall to get

simple.
yory good resulis.

English muffine—1 pint lukewarm
water, 1 perfectly fresh yeant cake, 1%
teaspoons sa=it, flour to make a very A Redf CO R

B> shout five ou em Corset looks pretty in the

soft dough, probab
little of

Mix @ yeast smooth with a .
(he waver, and add o the o, then hands, but its full beauty can only be re-
s e e vealed when it shapes your figure. It must
- r‘:"“t’} be fitted and worn to be appreciated.

phapo into rounds,
1iged ringt

HOSE
e I":"-.- re / ‘. . - T ?”\:\'M"'n equs
=" . S ” - jatten and place into g =
i ;vl on a tray ’h- dusted with !Frh.l‘ Rea'mns for Beauw are more eaSIly de_

Cover with a cloth and let rise to dou-
caras wi « stunning ¢ ore At on 4 . i < ble bulk. Then HEt muffin snd ring . 4 =

: | __ A i el I R e R scribed than Beauty itself. Redfern’s beauty
b light goiden tinge on hh side, being

TWhen wanted Tor servics, toust on each of design 1s attributable to the long, spec-

When wanted for service, Loast on each

side until erisp. then tear tha two
halves apart and butter generousiy. la.l].zed expenence and sklll of the ma]\ers_

with black an g’
¥ in Pot together aganin and cut scross In
i pleces of sultable size. Serve In a hot
plate coverad with g muffin-napkin, or T}l W B th CO
In a reguinr muffin dish kept wirm by e amer ro ers mpany.
hot water. Do notl attempt to cut them
through the middle for *::!{ﬂrlr._u or o = i - ]
they will be ve r} heavy., Bome people
prefer to have the inner purt toasted I'hat. m ltSEIf] 15 assurance Of SatleaCb.OH.
s well as the outer crusts, In this
ra case serve with the Inner toasted sido
utem the . N = : : upward, The outer crust should be
another S . . | thin, crisp and stightly “flinty” &
texture. Tha inslde part should be
light and spongy and quite full of
holes of medium size. Eg and sweet-
ening are never used in Englishh muf-
fins

Crumpets are similarly wade, but
with a thinnee batter. They are usual-

Iy % inch thick when baked, and the Md’ h Bﬂ’d Ioﬂ“ W“h -'—5‘;"‘3“9“3“"3 ﬂfﬂttcﬁ'l‘
upperwide is honeycombed with holes ’ fi
yPpSumige Js bauascoitiad, with s as well as Front Lace shield under the lacings
them nafter buking, but are not split
open like muffine

The above recipes are from a pro-
fessional Engllsh muffin and crumpet
maker,

You might lot me know whether voo = == — = —e = e ——
wanted & banana cream pie bakad with | ) o~
the pastry or simply the filling for a :'&tl-' whites lr:-l_\‘.lu!' course, be omitted | used for a previously cocked pie shell | custard, for e Hee,
previously baked pastry shiell, |#rom the “eream” mixture. !':]]“"": FRm O, Loa §

For latter use the eream fl'HTH.-‘! Anothar type u.I' “"banang credm ple™ | “Frozen banana cream ple™ Is mude | eréeam pie. or
given above, without the chodolute, and | Is made h;"_f-;!z_llrlr together equal;by placing alternate layers of \'I.il'll'|:il'_i"_"|: and cov

’ @ of whipped cream (sweet-;or banaha los eream and freah ‘sticed | with soft ¢ rd, anil 1
i in o previcously baked ple w hipped aresam or with soflt
tle lemon julce, the mixture being|finishing the top with whipped cream | m shmallows und whipped creas

@fr }0‘007(7‘02‘5' - 7 LY = -.;:T;r:l {1_-:_;-.—\u|-1|:xljtr?ui.;c;d 1'1;' shells a::]{l tr:ri{ﬁ‘l - - | with whipg crenm along All
L ! ve @ e 1 5 = lEhed w 1 chopped nul®, or a 2L me know I nong o 1¢8e types jard Known as “"banans ream  ple
Aﬁ_"/j«’ 7z 7:’!7/(‘ ] : .' . ?].'A\r(lrtr;i!.l'ltd!il‘\-r; lf-“1.-.’1- \‘:-r::]:!.‘rr‘ij':\xrmlslruf. A J-;”'].I"-”: !fln ['l;'i"' e I_,rf‘r"rr“! ..f1|.\.1,' b -,“.h:..!] "\‘.-.Il ilml|-“l [1 .:-Id- .'.m i -‘-.r-““:.h"” A DN e R

P S - r tion. The banana slices or pulp may | L @ Bavarian croam may also belthere are several others, baked banuna | answaer

. ba either mixed through the *“eream” = —— T B e e T

or arranged in alternate lnyvers with it
as preferred, and the top may be fin-
ished by a meringue (as made for lem-
of pig) or with a sprinkling of ¢ hiopped
nuts if the meringue is umed, the

Freckle-Face

—_—

lies of

W hlr-m d

nas bales
uwlter b

with the addition of two to four buy-| 3Bantitie ;
nenas Ulf'-'“"'h!‘-i:, to size) either slced | ®P99) and riced banona pulp with o lt- | ban

h,)‘"/‘w: ere 70 _ o nauss (aesording to size) either sliced

ricer). A little fa mon julce sprinkiad

opening of *h
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A visit to the laboratory at Lynn,
Mass., where this successful rem- £ o
edy is made, impresses even the
sELn s casual looker-on with the relia- 4
o You know how enry It Is to ge- = Vi g
move those ugly spots =o that no ons ‘ blhty accuracy' Sh]l ﬂ.l'.l.d dcanh- ' I:"!' ‘ F -"(/' )({“
will oall you! freckla-Tace? ness which attends the making of S | fot foml Tl shectl
L ey [ bade Y <
» 3 ¥4 -~ Simply get an ounce of Othine, doubla -thm great mcdxmne fOl' woman's =3 = ‘Qf’.‘-"'ﬂ ’.l"é_" & sl
na Qe the =h & . . : g - strength, from your drugrist and a few lus. "'}’M —.’;'7“"'4- Bt
in your 1 ’ Squash o T .. . applications should show you how easy 5 : —- J & 4
mmount of bakis powder is added in — — get a beautiful complexion. The sun ;afl‘::cd t th y;:;n = f:-.;;e e
place of the soda, since y | - o 2 and winds of March have a strong ten- Sy L. g
aci which 15 part | JE ::g”"ff:r = _y‘?_i&’{"f Vogze. dencyrip bring ont frackien aud 45 o when their natural juices and medici-
with the soda. Prunes or appl | ol i o ~ | result more Othine s sold In this nal substances are at'their best.
te y | It is the wonderful combination of roots

Now Is the Time to Get Rid of These
Ugly Spotn.

= . soak In eol ate ntil | spoor el s
e\q(.' oak Ir ] :1”:1‘” r u ) poon n: :h.. onea tra_sp::}nn nutmeg, one month. Be sure to ask for the double
supplying the necessary until! tender. | teaspoon cinnamon, flour to make a d ]'3 b b ith th kil d
Yor the pruns pulp, wash the dried ough the | xood cake batter. Mix like any cake |85trensth Othine, as this Is sold under an crba, together wit e skill and care
bl o e S ither steam or sim-;and bake in a loaf. Frost with white|guarantee of money back if it falls to used in its preparation, which has made
th and rub through a|frosting or milk frosting. remove the freckles-—A this famous medicine so successful in the
r ¥ - = —Adv.
s pref Dried apples may —— e treatment of female ills.
ilarliy treated Diried pe Letters from th ds of who

,‘ U‘e C"‘r;]‘_ﬂ ’ran ’ ety g ol Sty = - ’ THE DALLES, Or., Feb, ST.—Dear Miss
. |aprice 1 also be used in thls kind ngl W o - n tHest
Don g s mAy a ised in kind | Tingle: Would you please fublish fa The have been restored to health a to the

: : e ?
r of cake. l'L. two more| Sund Dregon recipe for choonol .
Here’s a Better Method neORNE Peuises TNl 1 t | Diling, siso & very durk loat cakes 1t The THE PERFECT virteret

1 may interest
ubbles In & cake batter are shaken
bafore plecing In e oven will thia FLES" HEBU&EB

you &8s you have plenty of prunes:

(Wenan Basrititatd Prune cake without eggs—Two cups| provent It from falling? Thanking you,
sugar. one cup hortening, oneé-half MRE. K D. Blanche Arral, Ndted

wp molasses, two cups so ik, P

eup @ cups sour milk, two I wonder whether you mean strictly gﬁ"lr-;ll-mhn!‘?;}l::l‘:u: ’Ic‘:-r:

teaspoons soda dissolved in wate r, A
little salt, one teaspoon cloves, one and |a “filling™ or whether it Is really a| Prepared from Javanese
half teaspoons clnnamon, five cups| frosting that you want. 1 fiod so many Herbs
fted flour, one cup chopped nuls, one| people suy filling when they mean | YN0 DRUGS — NOT IN~
cup ralsins, one cup curra . ane and | (rosting. ; . -':l'.:'mg:]? T0O HEALTH—
air | One-half pints chopped pruties. Steam| Vienna or butter frosting flavored |~ ‘T(-T!‘:.“ BEXER.
3 tital k and |1the prunes until soft, take out the with cocoa and vanilla, to taste, may Boiled - ‘:,‘
the ._r‘ t will appear altogether TR stones and put the prunes through the ! be used as a filing or as a frosting. oile o:;]?ﬂa:;&i':aamo ’n
Vot will bave as freable dalng mp your [mest grinder. Mix the cake like any|Opdinary white leing, fiavored with 5 g
:r-rn.tn the style you dest ard ;:;4—\_- will | frult eake. This makes three loaves | melted chocolats, maf also be used for Also in Tabloid Form.
meed mot hasitaie to use pare Hawd stmer. | Boke slowly, like any fruft cake. both filling and frosting. fead Se R B 4
ipe. which you c&n Procurs at any d‘,"'“" Prune cake with egges—Threa OEES, One of the best of chocolate frost- Thi rn.- ..“:'.:
Rluts, as 11 i3 perfectly harmless and will | ON® cup sugar, butter the size of a|ings is made by adding any preferrad Arral's Tika Te E‘;’""
isATs mo @Tealy. SUIMMY of streaky trace | Walnut, four tablespoons sweet milk, | amount of melted dipping chocolate g3 oomaul
A few cunces will last for mestha—Adv, two cups' chopped prunes, ons tea-!to ordinary “stock™ fondant 3 fia-| 500 FB avs New Yoik
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