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sonal taste of the eater,

MONKEY FUR AS FRINGE ON DAINTY EVENING i Tha -solemn Warmings” 1 wil
GOWNS FAD OF MOMENT IN WOMEN'’S REALM ||7rousund tstang dressings, in addition

suggested and a few type recipes.

= - - 2 =reEonE Thers are literally dozens of recipes
Girdle of Bright Colored Ribbon and Velvet Strap Falling From Shoulders Are Particularly Modern and Add |{ which clalm to be the “original” Thou-
sand Island combination, and which of

Materially to Attractiveness of Costume—Youthful Simplicity Effective in Latest Dress. all of 2hene vealty 1n theorixingls dhas
not matter in the least. provided that
the one you use harmonizes with youwr
salad materials, your menu and your
personal taste.

Materials, used in Thousand Island
dressings: Very finely choppad parsisy
chives, chervil, tarragon, celery leaf,
celery heart, green pepper, canned
plmento, sweet, sour or dlll pickles,
chill sauce, India relish, green olives,
ripe olives, stuffed olives, onion (fresh

= _- '.'l‘::-. = ~ —
et B e waa poes /;af p/ﬁCA . =X Does no tTwrst
\

horseradish, canned mushrooms,. capers,
blanched aimonds, English walnuts, } .
B e ety tartagon Chi: Does nofrem%' . > Does' not Tear
garlic, horseradish, onlon, cucumber,

“Nabob” or “combination salad wvine- ‘Does ”of‘5¢u€aﬁ it \ . \ \ /wqys sfa‘ysﬁa’

gars,"” lemon juice. orange juice, lime

juice, pineapple julce, Worcestershire
sauce, tabasco souce, mushroom catsup,
tomato catsup, walnut cateup (for fish /

gsalads only), anchovy sauca, paprica,
Spanish pepper, mignonette pepper,
English mustard, French mustard. Of
course, only a few of these materials
can ever be uvsed at one time, but a
list like thias is often very useful and
suggestive,

Thousand Island dressing, type 1—One
cup mayonnaise, % cup whipped cream,
1 hard-bolled agg chopped (may be
omitted), 2 tablespoons chill sauce, 1
teaspoon Worceatershire sauce, 1 table-
spoon tomato catsup, 2 tablespoons
chopped pimento, 1 tablespoon chopped
parsley., 1 tablespoon chopped celery
leaf, onlon julce, salt and paprica to
tasie.

Thousand Island dressing, type 23— - :
One cup rather stiff dressing, 3% cup : 2 . h h
whipped cream, 1 tablespoon tarragon 4
vinegar. 1 tablespoon orange juu::, 1 w1t t e new
tablespoon finely chopped chives, 1

tablespoon chopped green pepper, 2 : »U!
tablespoons chopped pimento, & table- 1
spoons chopped aimonds or walnuts (do i 9 = —-—

not use walnuts in a salad where the

Japan An enormous com- | one nation, contrelled by men capable
of taking full advantage of It and Iook-

material may be darkened on standing)
few grains of sugar with sslt and
paprica to taste.

Thousand Island dressing, type 3—One

Epoons orange juite, 6 =stoned and

chopped ripe olives, 2 tablespoons

chopped pimento, 1 teaspoon each Cost no more

Jess to taste), 1 tablespoon finely t t

choppad capers (or cucumber plckles h h —Wh

or nasturtium plckles as preferred) . a'n 0 ers y

liked, & few drops of Worcestershire

sauce (may be omitted). Shake up in a

frult® jar just before serving. A few

One-half cup mayonnalse, & cup whits

sauce, 1 stiff-beaten egg white or 1§

cup cream (may be omitted), 1 table-

mato catsup, India relish and finely

chopped horseradish (may be omitted).

2 tablespoons each chopped pimento

mustard. One chopped hard egg may - — a— —
be added If liked. For fish salads two

chopped anchovies or a little anchovy | your range and thermometer and as I|Fukien, gives

cheese may be a welcome addition for|ing, it §s rather hard to advise you | future. as compared with her rivals In| sort the heritage of th

some tastes; or a little green chill|gpyviously you are In the habit of start- | Burope or In America. Never in his- from “Jepan: Imperis

cheese may be melted In the white|ine with too cold an oven and \'aug:..ry was so remarkably favorable a by H. M. Hyndman.

a few drops Worcestershire sauce or ; ; | \ . L
tomato or mushroom catsup if Hked, a ; J) { non
up 1 , - -pinching

cup French dressing made with tarra- { vl 2iA H l I h jr
gon vinegar and lemon julce, 3 table- f 4 o 1 | 1 C aSp. e
chopped parsley and chives (or onlon
juice), 1 teaspoon French mustard (or
Season to taste with fresh ground pep- ) \
per salt, a few grains sugar, and, if not wear the best \
chopped nuts may be added (I llked,

Thousand Isiand dressing, type 4—
spoon each tarragon vinegar, chile vine-
gar, orange julce, chopped parsley, to-
and olives, Season to taste with salt,
sugar, paprica, and, if liked, a little
siuce may be liked. For a cooked|cannot guess how much or How little | mercial as well as i sirategical advan-
vegetabla salad a little very dry grated you know wbout the principles of bak- |tage in the competitive war of the near| ing to the future of
sauce. have not an accurate thermometer, and | geographlenl situation in the hands of nxine
1 If, with these suggestions and type |1 goubt it you understand the “four- —

recipes, you still have difficulty in mak- quarter” method for estimating cake =
ing the exact dressing you had in mind, ¢ing. This is empirical, not sclentific
please write again, describing it as often helpful to the beginne

closely as possible, and I will give ¥ou 1 with a cold oven Is very

el e SOl o Bas. e : O | Roteboote cotion from the many in my | dangerous for a beginner. The Ume|Thousands of others have gotten rid of theirs WITHOUT DIET-
e de chine has a wskirt 7 ' —_— SE e, paEtly on: th Tind: 08 bt [ING OR EXERCISING often at the rate of over a pound a day

f WAPATO, Wash.,, March 12—Dear Miss | ture 11.=er1 and | upon the thick-

ol Tinlgle'.m Will you plr:ae let me have your|ness of the cake.r Untll you gain ex- lﬂ,!ld WITHOUT PAYMENT until reduction has taken pl‘lCE-

. recipe r maple sugar sauce and ulso your ar cea zo cook yiC ruide . iy ! F

br plain whipped gelating cream wauss to sorve | Ty oot o ‘:I'i G < “;‘:'r{i_; i I am = licensed practicing physician and personally
= with plum pudding? Also, In bakin imum rather than the maximum select the treatment for each individual case, thus enabling

in 2 cold oven, why is it I cannot have m
denie In the requlired time? i
this motning 1 wa
supposcd to take 4
oven from cold to 2
end of the 44
ralsed any, wer ¥ ] and 1
had to inorease hent up to 600 degreen to : =
finish baking. Somehow I can never hake |2qual Your layer cake would
a cake done In the time ' should be. I use|Probab call for 12 minute “guarnters*
and won.. 'red the thermometer | At the end of the first quarter

but 1 alo have the |should be rising well, but
my wood range. You may|least browned It not ris

K recipe In The Sunday Oregonian I g 105 cold If brewnin
convenient. Thanking you. : oven iz too You ea
MAS. A, B McC. tha SR St g

the second guarter

h-n;:m continue to rise and

me to choose remedies that will produce not only a logs of
weight harmlessly, but which will also relieve you of all
the troublesome symptoms of over-stoutness such as short-
ness of breath, palpitation, indigestion, rheumatism, gout,
asthma, kidney trouble and various other afflictions which
often sccompany overstoutness,

My treatment will relieve that depressed, tired, sieepy
feeling, giving you renewed energy and vigor, a result of
the loss of your superfluous fat.

You are not required to change in the slightest from
your reguiur mode of living. There is no dieting or exer- J
cising. It is simple, easy and pleasant to take.

.\!|r to paclfy thes “"woman-
who unfortunately is in
Ly among the readers.

divide the time, as estimat-
hest of your j idgment with
the cook book, four

the a

to concoot & stu

now All

wate h and

LLe

I am sorry to disappoint you, but it
is never possible for me to “send™

recipes. 1 brown wvery zhtly. During
I am afraid T do not know just what 'h" third quar it [v to rl:'i-{' : If you are overstout do not postpone but sit down right now ard send for
over £ it stil] ris =

S AN RSk U (D A ABIN Cronsmauon | over. oritedll rises. | v FREE TRIAL TREATMENT and my plan whereby I am to be PAID

fiavored to taste with maple sugar, or i':"‘“]"-’ heuvily, the oven is too hot.| ONLY AFTER REDUCTION HAS TAKEN PLACE if you so desire.
sweetened with white sugar and fla- MTInZ tl’fc .5331 quarter ¢ N 2 ) i ! N

vored with mapeline. (b) A syrup sauce, i & 1itte fn the DR. R. NEWMAN, Licensed Ph}%l(’l'll‘l\%t‘;;e Ef '\;:; York
simply hot syrup made with mapile cks. o ; es

syrup or white or brown sugar and ma- RG F]fth \wnue. Vew YO[’I\ I\

peline, This Iz best for a very plaln
unsweetened pudding. (¢) Whipped
cream, sweetened with maple sugar or
with ordinary sugar fiavored with ma-
peline. T cannot think that you need

iny Ai T
may be checkad p little during this
quarter.

carefully for complete baking

¥ remova It from the oven
¥ fall: or, though brown out=-
e oven bes been too "'!L ln wo uper
rav ¥ ages It will be “pusty
4 th y B aver. -
a‘r\?f::p:;:;rla:;r;?rulest;eaf‘io:\n ‘\:'ll1t js | within or will show heavy sln_.xln r’
e e S i T RS 2 " Fallean cakes and heavy stroaks are . =
MeATL. by TIny': ERIALING. crefm SAuce, frequent results of iIrT¥ up’” meth- 2 "'__-\ Halrs re one
iy How to Remove Superflu-
ous Hair by Dissolving
Them Away—A New

Any Bavarian cream can be used if - o s
o s ods. You should notice whether the
liked, as a "sauce” with plum pudding, akS TGtRE AR s elty (THOTES S DaloiE

Toilet Luxury — Other
Beauty Secrets.

tt;:lttc?mm FHIPESA SOERS = SR ¥You move it or touch it. If it looks
. 1ell & P ek
When no whipping cream iz available ?“?d_('_r_’!'( pihors S i bt S
thin cream or top milk may be sweet- | '~* “:; back SN il "rw?‘f‘j"“ it
ened and flavored to taste and stiffened |[RUS E DASK SOSHADEY, o i
with gelatine. This is whipped until| SNES Fou may veniure w _El\-_-kl’l.}a
stiff just as it is on the point of setting ::’_5::‘:_‘ "‘-‘T‘ I‘:;‘“ -’:1?{_{;1.‘“"[:7:“”;‘._ i
_.gu!s‘ at ‘_h:! no)““ of “unbeaten egE tar. Do not use a broom straw for
bl s i s this, as it is pot always sanitary evan
Generally % p:uf'::an:e of ::B!ni]n_a “:!IE when “new,” and is never as accurate
stiffen 1 pint milk, but more may - |an Indicator as skower or knitting
necessary in warm weather. If ice Is needle., The k -blade, advocated In
not available the whip should be made | " .

DISCOURAGED — Keap u COUrAge.
You can getl rid of those rl paokheads
in o fe\k‘ ¥, yes, In n Tew mo=
ments. Just sprinkis a lttle neroxin
on u weot cloth. Rub the bi heads

Supper Dish.

chopper .the

ny mixture of

red baking dish

ied potatoes x b i8 dangZerous becauss
the chopped overnight or at least several hours be- It $ uld happen to be mot By Valeska Suratt. with this and In a few mint n.n
=% fore It is needed, in order that It may |y, dnns the large puncture made by will find they have . a |n.'m-'-
v Yo

lndios who prefer|pearsd. Your drugs
th neroxin for not

" ¢ enough to make it fall HERHE are many o
gelatine. The gelatine is treated In the thing hito s cale until to go about
usual way—soaked in s little cold milk | o0 4re tty sure it is done, judging |on the arms or
or water, then comp!e}el_\‘ dissolved by the previoue tests mentioned, and through what ',"_"
over hot water and stirred into the milk | 044 you sre quite eure.don't let the removing of th

he
L . -5 - = - not know brlm the new
or cream. In warm weather when the | aie come in contsct with cold alr employed by th

be firm with the minimum amount of g

- - L]
MRE. N. T. 8§~The most remarkable
result which you could ever to
achieve on skin can be accom-

whip 18 to stand over night it is usually I don't know whether this will help | with the new plished qu by using a creamy
safer to scald all the mlik and dissolve |voy  put I think it more Hkely than|to remove this ¢ . y | mixtore. ma by mixing one ounce of
the soaked gelatine in this. Any degree|js 1 simply quoted “best theoretieal|to do it is to “d the hairs. | zinion nnd i ts !I:In BDON

molstening the halrs ; ﬂ.”_r in & I“”‘ of Wi
Thiz can be ob-
store fn' abot ;

is qr‘lﬂ' Ly
-ut o solu

of sweetness and any flavoring may be |haking temperatures” to you, since your
[muting and are especlally Interested In added to suit the pudding with which | {hermometer j& probably not an ac

te matter. you can obtaln a number | |5 to be served. rute one. But if you do want theoreti-
Jy/f/:; ,_mj‘ I w ‘ of saland books (nene of them either If thizs was not what you had In|.5) temperatures, let me know, as I
| complete or exbaustive) from the pub-| mind, please write agalin. am giad to help in any way I can. | -.ol. can

abaolutely ¢ 'l"r and 1 nore than fifty cents
s no spol oOr rednass
a face lotion could

tt
@Mwm | “Li- rary. Agaln, your cake guestion is not very —_— Sletply wit h

. aves the
>ably rhore mistakes are made in 1 3

: ¢ " ired time” do you .
clear, By the treguipes LaEe | Japanese Isiand Wharves of Asia. | oioan. and

mean the time given In an erdinary 1 5 - .
whatever, L

the making and serving of salads th - 3 = . v
Or. Mar 14.—Will you explode the bottles, or may become sour l:; ofn .l o“J'h*"‘-IW"IO l:-r':,nc‘h Df-:: -‘zkpﬂl’l cookbook. ar the tlme‘ glven _in ‘_l_”:‘: When we speak of Japan malnly as| 0 ve any e There is nothing to DI—A:\}'.AIEII\:{-:"—“!}IDFL thin halr sims
’ fastioned “gin-| and unfit for drinking. A little more| Ny ‘e_',_' s OoKery. | clal book for electric i':‘k’:-‘,‘. e ®lan agricultural country, this gives an | mix or make r ~ This should be on of the halr are
ankisg ¥ou | lemen julce may be used if liked since a successful salad calls for a|time you guess it cught to be? inndequate conception of the great|every womuan's ser. getting went which
MUE I, CF A . = g knowledge of food values and “ap- The ordinary c¢ookbook does not ex- o & __; = '_‘t ich 3 a . ahould proven 1o
following Is Marion Harland’ PORTLAND, Or, March 12.—Miss Tisgle: propriateness,” as well as a fine palate, | pect you to put your cake into a cold strength of the urban population “‘m‘ i
! : | PORTL , Or., e - - 4 peat handedness in Arrangement, a|oven, either electric or wood hented. At |is Increasing In Japan as in other clvil- LOOKIN T L
- salad  dressi skifl In preparing materials, a knowl-| present comparatively few accuratelized countries. Apart from Toklo, | now s & :Jr;- a .1.n,. and | PY l""i?.\;':]: -“g:,[;;,[,!\‘.:r.‘m.;ln.!‘II;-'h.n
records have been made for electric|with Its 2,000,000 Inhabitants, and|UTE s will ue 8| proven itssif I St il s B 4

it with edge of fluvor and color ecombinations, - ¥ 3 .
with 1,000,000, there nre five ¢ mixing tablespoon- | ¢rjands of mine. It has u remarkable

nw T. and n cultivated personal taste. This ¢vens, and therefore something has to|Osa 0
s not what 1 Thousand Island dressing Is a of course accounts for the multitude | be known of generzl r!rintlptlﬂi of bak-|other 'Ti!iLE-'! which have together a pop- | ¢ 3 and lrhe‘ t“-'T1'-f‘|‘1”-‘5 ’]'*' 1-'; power of forcing hair to grow, and 111_1!
write aga n—rnjj\ iv o salad dress f inappropriate, inartistic, uninterest-|in (as well as some careful experi-|ulation o 000,000, and there are in vo _ouncs package of eptol ‘B B HES | gujckly ahsorbed by the hair roots o
e & ol . b = & SSUANE - individual user of|all 66 towns with a population of over| pint of wuter. The way It "-“”'-" IS/ 3 half pint of bay rum and o half pint
s+ The poreg of the skin are made| ¢ water add the contents of & ons

spped materials, such as|ing and all too frequently unwholesome | menting) by the : b
ves, plmentos, nuts, etc, are| concoctions that one meets masquerad- | electric ovens. When you have once| 30,000 each, Moreover, the greater purt
with or without different fia-| ing as salads. learned your oven, howevar (and this|of the lurger cities and tow are col-

vored vinegara or fruit juices. The A mere recipe for sither a dressing|can be done very guickly If you under-|jected ciose together in comparison
stand general principles and are not|with the tota] area of the Japaness

m,l 1* e fexture “of the skin Is| sunce bottle of betn-quinol, which
=13 fined. As the skin be- | costs about fifty cents at any drug
the wrinkles, Iarge | iare Within a month you should aee

vanish. This ls the| “eomuricable difference in the length

foundation may be French dressing.| or a salad combination will no more - = i
mayonnaise or bolled dressing, or a|necessarily result in a really good salad|in the habit of trusting to “luck”). the |isiands. Railways now connect the 3 Bave i ]‘:‘ urtt;!me and thickness of your hair, und it will
is¢ the | combination of either or both the lat-| than will a mers description or even|eleciric oven is a joy for cake making, main industrizl and agricultura] cen- t s b 1””1’";'?”[”1”,'[";‘ d::ll:t)r stop falling.
water with the | ter with whipped ecream. These dress-| a picture combined with a “'recipe” for|as It is possible to secure more ac-|ierk Mun:m.-mn_r-.'.inp; the admirable|on. }l"li'.ar-l-li-}-:vu*]r‘_fl ADO - L . .
Add the sugar, |...h., are generally suitable for vegeta-| so many yards of ribbon, so much | curate and unvarying results than with | water communications by sea and at the drug € - MRS. J. J.—The armpits can be kept
of tartar. Let|ble, fish, or meat salads and for some| straw and so many flowers or feathers| any other form of oven, and with the canal. This concentration of indus- . . - free from &Xxc ve perspiration by the
trialism snd Improvement in transport MISS O. R—There's more to remove | use of hydroli talec. Liquids for this

least possible attention, after once the
for the | combine to give Japan a focus of mo- | rom the scalp than mere dirt. Thare | purpose dry quickly and are spt lo dry
nre fatty scales which form, and which | the skin, The hydrolized talc may be
only be removed by dissolution.|aecured for half a dollar,

a teaspoonful of eggol In ~ = —

salads, seldom for fruit salads | or beads or what not, necessarily re-

foundation and what addi-| sult in a becoming and appropriste hat.| "baking formula™ {s established ;
particular oven used. Exactly accurate | terisl influence which can searcely fall
however, very |to Incresse her pressure upon China In | can

in R
ant
little | tions are best will depend, of course,| Both hat-making and salad-making are

l’*cln;‘m'! the particular combination with| in the realm of art rather than of| oven thermometers are,
to come. A glance at the map | If you uss

“with u| which it §s to be used, and upon its|sclence. Moreover. for a millinery sue-| difficult to obtain undeér ordinery do-|time of water, ng u head wash
mestic conditions, but as long as you|shows how this long procession of i}‘tulv{-:ill e e el Chans: moHTIBIRtOnE JOSEPHINE—The name of my face

down the | To tell you “what to combine” with|and its trimming but also its relation-|know what temperature on the isiands from Saghzalien to i-‘orr{:u.sa. 1y- which retard the growth of the hadr,|powder is “Valeska Suratt Face FPow-
y be ready |each dressing would be to write a small | ship to the complete costume and to the | thermometer you are using gives the|ing ]l“"? i series of “’h‘-?";‘-‘5 aiong the |y o in alse make your halr very -;Jlky de;." It :i‘ 11“:“:! '.‘l_-]\'-trllﬁ!_ﬁiltl&‘ ??'};3
for e next day Keep bottles | volume on salad making and Is far be- rsonality of the wearer; and for a|results you want, the exact accuracy |cCOAst Of eastern Asla, with its outposis | There is enough for over a dozen sham- | order to ellminate chalkiness, anc

oFr us X ¥ &_bo “] - nE Y ) e ¥ = ¥ and Inlets of Corea, on the Llaotung pqo%elﬂ a twenty-five cent package of | will find It superb. Drug stores now

vered

for 24 hours | relationship to the rest of the menu. | cess you must consider not only the hat

rhay

Iving on their sldes in & very cold place. | Yond the scope of this column. If you| gastronomic success you must consider| becomes of minor importance. - s
It kept in & warm place the “pop” may | lack ksowledge and trainlng in salad ] not only the salad and its dressing, but] - As I cannot personally investigete|peninsuls, ai Kiao-Chaou dand now at|eggol sell it In any ting fifty cents.—Ady,




