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PICTURE HAT IS SMART COMPANION FOR
ANY FROCK OF FRILLED AND DRAPED NET

Drooping Brim.

Immemorial Leghorn This Year Is Wreathed With Green Leaves and One Long-Stemmed Rose Laid Across the

ject: While there are certain conven-
tions which are undenlably good and
the observance of which often ¢on-
tributes greatly to the success of the
=ide using them, others agaln are of
little wvalus. Too many conventons
would tend, in fnet, to complicate the
game and deprive it of [ts simplicity
and striet integrity. Beslde, by causzsing
the atiention of the player to become
rivited upon some perhaps unessential
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The milliner who sold this hat called

it a tallored model:! but for all its se-
vera talloredness it Is coquettishly
ful and summery. It is all in one

the new claar, pale green

color,
has bean named jade green, since It ap-
proaches the beautiful tint of real jude

| vary closely Paris |s dnft over those

jade grecn hats and they are becoming

to most types of beauty. This model

is of jade green taffeta with fiat, ap-
in the same shade.
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work rather to
the direct benelit hand employ-
ing them.

All rales Rave exceplior and
it is as cssan ia be an £ lilar
with the ex g rules in
ardar to be abla to ap oth intelll-
gefitly. Hules, In other words, are for
the majorirty of not for excep-
ticoal anes, \¥yars are rated as
AVETaAge, gOU good or t-class,

Ir adaptability and
glckneas with which
¢ exceptions and act
accordingly. An eminent autharity of
a fow Years ago was wont to say that
the anly tula of play which could be
taken strietly at lts face wvalue and
should at all times be relligiously ob-
sorved was the rule to win

While the statement carries much
force and it ia Indeed, true that the
aim of all players is to win, It can but
be admitted that in the grealer num-
ber of cases the beet If not the only
way to reach thiz ultimatum ia In the
more or less strict observance of rulea

Usdar the beading of rules may be

in proportion
the accuracy an
they recognize
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: ithin the all
i ake the troubie to familiarize
eives with them, thelr use ls to
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however, y belong to the
‘ate con lons, when that
r special form and signif-

strongly ¢

When,

i¢ is a secret and known oaly to
| the two partners employing them, they
| are - repr ansible and should ba

and summarily decried. Such
ods can sas=liy work to the undue
advantage of the players using them
and the reaultant disadvantage of in-
nocent and unsuspecting adversaries,
and are distinctly unfalr.

The gradual decline and fall of whist
was iargely due to the use of private
conventions which had becomes the
vogue among a cértain class of players
and gave them a definite and decided,
though most unfalr, advantage over
thelr opponents. So wide spread and
disastrous in Its results becams this
, practice that Whist, the official organ
of the American Whist league, came
out in a vigorous article on the aubject

to use well-known and established
method of play, and any original meth-

od, not given a secret, prearmanged
meaning, Is acknowledged; but the
American Whist league emphatically

disapproves of privats conventions, and
defines a private convention to be any
unusual mathod of play based upon a
prior gecret agreement. It ls the right
pf & contestant to demand of his op-
ponents an explianation of thelr system

of play at any time, except during the
actual play of a hand, and thelr duty

to glve such Information promptly and
fully. Any infraction of thiz or any
other rule of whist etiquette adopted

by the American Whist league shall
be cause for protest to ba followed
by such penaity as the tournament

committee or umpire may Impose’
Ones of our local players teils of &
preconcelved sEscret agreement antarsd
into between himself and hils partner
during the =esalon of one of ths tourna-
ments of tha North Pagifle Whist as-
sociation which were held at regular
intervals & few years ago, whereby he,
or his partner (the one who first se-
cured a lead), should Invariably lead
& trump. Thelr ldea was not really
to secure an undue ndvantage over
their opponent Id not
themseivea tell whether it would work
to their benefit or the reverse—but
simply as an expeariment. Strange to
s=ay, and considerably to their own sur-
prise, it worked wonderfully to thelr
advantage and gave them a score
greatly In excess of thelr opponents.
At the conclusion of the contest, one

jor two of the deals were cxamined by

the adversaries who, amaszed at the
slight amount of strength on which
they had led trumps. asked why they
had done 80, etc, by a series of akill-
ful evasions they succeeded in quleting
tham mnd In final proof of the sound-
ness of thelr contentions, quoted the
statement already glven, that the only
rula governing play which should st
all times be observed was the rule to
win. Whether the adversaries were
pverwhelmead by their apparently su-
parior wisdom and astuteness or atill
nm!nnﬂ “doubting Thomases™ th- Tec-
ords do not show.

as follows: “The right of contestunts )

Bul.lognhcktnmmﬂﬁllnb-

development, It might cause him to over-
ook something really important, somé-
thing upon the correct turaing of which
the success or [allure of the game
would absolutely depend.

Among the more Important of the
conventions In general use are the en-
couragement discard, the return of the
highest of your partner's suii, the echo,
ete. The encourngement discard Is made
by the dlscard of a seven or higher card
and it anks the partner to lead the suit
fn which It is made, as you, the player
making it. have one or more tricks in
i the sult. Both at a trump, where |t is
advisable to gat your tricks in' early,
and &t no trumps where It Is of the
greatest importance your partner should
know your suft, such discard s often
extremely trick-winning.

A similar form may be used to convey
a slmllar request upon the follow to &
auit =8 well as In a discard. That s
to Eay, if to your partneérs lead of o
commanding card you play a seven or
higher card of the sult, you practically
tell him vou have the next command of
tha sult and ask him to go on with 1o

Both In making the discard and ths
follow, the higher the card yvou play the

more insistent s your demand.

Az applying to a follow, take the fol-
lowing: Spades are ‘trumps and your
partner leads ace of diamonds. You
hold, we will say, the king, § 4 and 2.

You therafors play, not your smeallaat
card, the 2, mor even Lhe one mnext
higher, the 4, but the § and yow

thereby tsll your partner te go on with
the suit &8 you can win the next round,
barring of coturse an adverss trump.
Such play (8 often particularly effec-
tive when at an adverse trump vou hold
we will say king, jack, § and 3 over
the dommy's queen, 10, ete, of a suit
to which your partner londs ace.

Cases will develop, to be sure, where
you do pot hold the proper card or
cards to observe the convention and [t
becomes purely a matter of chanca
whether ¥your partner goés on with the
suilt. Indeed, as all players know, there
are no rules or conventiona or systéems
af play which are Infallible and can
at =il times be made offective. When
however, certaln plays are known to be
effective in the greater number of
cuses, it Is advieable obhearve h
play whenever the opportunity r's
and profit by It when one can.

Another extremely useful convention
which it would be well if more players

to
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two small cards mnd the gueen, in all
three. In either case it shows your
ability to win the third round of the
sult with the gueen or with a trump
and tells your partner to go on with
the suit, provided of course there is no
advarss development which would make
It inexpedient,

This play should ba observed only
upon one partner's lead, not under any
consideratipn upon an adverss lead, and
strictly speaking, It should be made
only upon the lead of king, the lead
which insures the probability that the
play may enrly be taken advantage ol.
The original lend of king shows ace or
gueen, at times both of theas cards,
back of it. If ace, king will be fol-
lowed by an ace and you may complete
the echo while your partner stiil holds
the lead and may at once act upon the
fnformation you have given him. 1If
his lead is from king, queen, the king
will of courza fall to the adverse wuoe,
and if trumps are led and econtinued
until you ars exhausted your echo even
If at a lnter stage completed, will ba of
no avail

On the other hand you or your part-
ner may stop the trump lead, the play
posaibly may still be made effective
If you are the one who stops the lead,

your play will then be to lead the
| small card remalning of your partner's
| sult, which will at once compieta ths

echo and throw him the lead with the
queen, when he will still be in position
to lesnd a third round and enable you to
trump. If your partner wins the first
or an early round of trumps, he will
com#» out with tha gqueen of his sult, to
which round wyou will complete the
echo. Then trusting that you still have
the abllity to trump, he will lead a
third round with this end In view.
When your partner leads originally any
card other than king, you hive no as-
surance that he will soon have com-
mand of the suit. It would not be wise,
ther«fore, to attempt the echo, as the
Inferences which it conveys could easily
be made to work to the advantage of
own detriment
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lack of virility to live
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abllity,
Iin#rw:- a few veurs ag
lauthorities used all the arguments pos-
‘aible to have them Incorporated as a
part of the game. At a upw\:‘l sosslon
of the New York Whist elub, which de-
|eides all matters portiining to the gama
N

and not n fow

understood and observed is what [s|for Ame s, after many arguments pro
known as the echo, that |s the play of {and con, It was decided that their in-
the higher of two small cards to Your |corporation as a part of the game

order that they may ba properly rolled
out without breaking the film of flour

that prevenis the soft dough from
to board or rolling pin. When
r-handed person rolls a soft
dough she oresks this film; the dough |

has to be rehandled and frequently she
works in, or rolls in, more flour than
is called for, the result being a hard
texture instead of & crisp or light one
A light-handed, “coaxing,” spreading
and patting motlon with the rolling pin
will quickly give a thin sheet of dough
that does mnot stici. This “knack”
however, cannot be conveyed in a
recipe. It has to be acquired by prac-
tice and observation. 3dany women gO
year making soggy bis-

doughnuts, hard cookies
ple-crust, not Jjust becausa
poar T but becihuse
that there Is

they have never |
a right and a wrong way of hu:'-d.'l?l;—;‘
ently simple Ilmpletment,

even that &
the rolling pin.

I hope the following recipe will sult
YOIl Unfortunately it s not ;mu:il.;:lul
te glve the exact anmount of flour in &
“general” recipe for cookles such ah‘
this, becauys different flours vary in
thelr thickening propertles You
should, however, moasure Very care-
fully how much flour you use of your
uveual flour that you ¢can repaat it
exactly when you get the right texture
or reduce the quantity next times If
you get too hard & mixture Generally,
if you are trying to use the ssme kind
of flour both for bread and for cakes,
cookles or ple-crust, you will find the
texture of any of the latter improved
it you substitute ome or two table-
spoons of cornstarch (according to the
“sirength”™ of your flour), for a corre-
sponding amount of flour in each cup
usod.
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Bo ‘1 whlm- sugar cookies—Ons cup buiter

h I two cups granuisted
milk, 3 egga (beaten
Lievel) baking p«ah
n meg, & Il
flour to make

'
sofr 7

Cream ths but!rﬁ beat in tha sugar

with a little ex to presarve tha

“eranmed butts conmlstency, l
in .‘llurxm :ly the egxw and

gh uf the flour to |

can-
Ily fold in the rest of the

creamed butter”
cessary to make a light, sofl
You are less likely to add too
much flour if this "creamed butlter”
consistency has been preserved during
the mixing and if you “fold” in rather
than “stir* in the flour. The motion
called “stirring” (the purpose of which
ja to moke a mixture smobth and to
brenk alike Iumps and air bubbles)
should never be uzed In mixing cake
or cookles. It tends to make the mix-
ture seem thin and to cause the inex-
perienced worker to add too much
flour in the effort to obtaln a firmer,
thicker mixture.

The two motiona to be used ars first
“beating,” which thickens the mixture
by entangling alr bubbles in a sticky
consistency; and second, “folding”
which enables one to lncorporale ma-
terinls such as flour or stlff-beaten
egg white without breaking the alr
bubbles formed by beating.

Roll the dough vary lightly on a well-

lluur
dough.

floured board, cut with & floured
cookies cutter, sprinkle with granu-
latsd sugar (or brush with milk and
then sprinkle with granulated sugor)
or leave plain as preferred. Bake on
a greased cooklie sheel, or large in-

varted baking pan, in a moderate ovean,
watching carafully that the cookles,
though thoroughly baked, are not over-

browned.
—_— - -
BORID Or., May 25 —Dear Aiss Tin-
gim: Wou syou kindly prist in The Sun-

day Orugonian & recipe for a layer cake with
tweo or 1res egZs; alse method of mising:
alko a ing that s easy to maks yet
sntinfact ! never seam to be able to
make s nlce Nuffy cake What causes cakes
to rise in tha center? 1 never can get it
level. Thanking you. “AN AMATEUR"™

I am sorry you (and others) have
had to wail s0 long for your reply, but
a recent attack of influenza has in-
terfered unfortunately with all my cor-
respondence. I hope the following cake
wil} sult you. Read what is sald above
about the usa of “modified flour” in
cake making when regular cakes or pas-
try flour is not available; and about
the “motions™ ln cake or cookle mixing.

1t is quite likely, from what you say,

| “hump”

Jess you use & thermomster) and even

stop beating it with.the egg snd to

partner's lead of king at n ':‘u:up;n'nl:lll but tend to complicate the game
declaration when ¥ou hold two = 1 {and t} s better off without It
cards of the suit only. Some pla s ' Since th very foew if any play-
ohyarve.the =ama form wh thev hot! hove ved to play It
.ﬁy[émﬁ'z_ﬁe
sL yuu are in the paont ol using (oo
much flour FOUr caKes a 1.'|-:I11'I]v'>l'.‘
| fauit, not only among those who “cook
by ear,” but also among I
measurs, since |IL
i D*Dh.llu} 1.\_11‘1 your imt‘n.’-urv flous so¢ 1 .
“tochnique,” rather| . r.r ¢ you want s uniferm product,
than with the recipe A lttle | ¢o waigh your ke materisls, remam-
knack iz needed In making cookies, in| bering that "one cup flour” means four

ounces of flour, “1 cup butter" means
8 ounces butter, mnd “1 eup sSugar”
means 8 ouncee of sugar.

Caker containing too much flour are
never “flufly" and are very likely to
In the center. Evén a per-
proportioned cake, howaver, will
often rlse In the centeér (owing prob-
ably to particular way in which
the heat strikes ft) so that the caka
mixture should aiways be pressed away
from the cénter and well to the sides
when it is put into the tipn. This hol-
low or “weall" in the center will usuaily
gecure a nlee, perfectly level surface
if the cake proportions are right, Iif
the tin stands level, and if the oven
has an even baking heat.

It is well to remember that a “two-
egg ocake'" falls into the “medlum
plain* elass and therefore cannot be
expected to be as “[luffy" us s cake
containing three or four o

There are no "miracles’

To get the very best results
the very best ingredlents in the
best proportions. 0Of course dJdif-
in =kill count for something,
“secret” or *special
11 make an economionl
¢, made with the minimum
cheapest posslble shortening
“lust as good" as the “old fashloned"
flufty cakés of the days when butter
0 eggs were as “little regarded” as
ver In the days of King Solomon.
“I hope You saw the plain two-egg
sponge cake, given racently in this
column. That mixture, with two table-
spoons melted butter foided In at the
Inst, gives a falrly *“fluffy"” cake con-
gidering the emall number of eggs, and
it may bs baked us a Jayer cake If
desired.

Two-egg bulter cake:
for % oup Crisco), 1 cup
cupc milik or water, 1 1-3
4 leval tablespoons corn
level teaspoons baking powder, 3% tpa-
spoon eale, 1 teaspoon vanlla. Alix
either by the method given for cookles
above, glving very thorough beating;
or if yott cannot trust yourself to beat
thoroughly you may parate the whitea
from the yolks, bedating in the yol
with the gar, butter, milk, ete., then
beating the whites separately until stiff

fectly

in cookery.
you must

~CEE
the

1 |

1-3 'cup butter
gar, %
cupa flour,
starc h 1%

L

and folding them In at the last alter-
nntely with the flour. Some makers
gel a betier texture by reserving two

or three tablespoons of the sugar and
adding It to the stff beaten whites
(as in making a meringue), additlonal
stiffness being given 1o the whites by
beating them with the salt and a tiny
pinch of eream of tartar.

This cake mixture may be baked In
layers, cups, or loaf form as preferred,
The haking it as important as the mix-
ing. You must “know your oven The
usunal fault with a beginner {3 trying
to hurry the baking of a cake, using
a temperature rather too high, and re-
moving the eake from the ovan before
it Is firm—when, of course, it is likely
to fxll. The time must be judged ac-
cording to the thickness of the layer
or leaf and tha “four guarter” rule may
then be applied. Your cake will seem
flutfler if the layers are thick, rather
than thin. For a thicker laver cake it
{s usually wise to line the bottom of tha
tin with wall gressed, neatly out,
paper.

For a plain bolled frosting cook 1
cup sugar with % cop water -and 3§
teaspoon eream of tartar to 2408 degrees
Farenhelt or uniil it makes a soft
“ringing” ball. Beat either 1 or 2 egg
whites in m double boher with % tea-
spoon salt and !y teaspoon cream of
tartar untll stiff (but not granular).
Pour the syrup In 4 fine stream on the
egg whites and beat until the egzm
looks cookied and glo=msy. setting the
double boller first In hot water, then
In cold water while you beat the mix-
ture and add flavering if liked

When the mixture Is just cool snough
to spread apply to the cool cake, using
a spatula for cheolce. Score for cutting
as soon as spread, as It crusts over
quickly and,is then lkely to crack.
It should ba glodsy outside and soft
inside. Either 1 egg whits or 2 may
be used. It l= posesible to get a per-
fectly good lcing with one egg white,
though a. little easier with two. The
difficulty 1s that no mere recipe will
enable You to recognize the &xact point
at which to stop bolling the sugar (un-

if vou boil the sugar to the exact point,
there is the second diffioulty of rec-
ognizsing the exact polnt at wwhich to

New Standard Retail Price List

of

Corsets
Effective July 1, 1919

It has become imperative to advance prices on
Nemo Corsets in accordance with the following Price
List, because of the constant increase in the cost of
materials, labor and overhead charges.

Adhering to our established policy never to deter-
iorate the acknowledged high standard of Nemo quality,
and at the same time to keep them within reach of the

pular demand, we have tried to adjust prices accord-
ingly, regardless of self interest,

By comparison, you will find that the Intrinsie
value represented in Nemo Corsets is far above that

of any other make, while the invaluable Hygienic-
Style-Service, for which they have become famous, is
still given entirely free

of charge.

WONDERLIFT SERVICE

No.552.________$7.00

553 7.00
7.00
7.00
7.00

SELF-REDUCING SERVICE

No.361_________$425
4.50

4.50
5.00
5.00
5.50
5.50
5.50
5.50
5.50
5.50
5.50
7.00
7.00
7.00
7.00
7.50
8.50
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S
1003 ____
895
998
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KOPSERVICE

No. 335 .__$3.75
301 . 425
4.25
4.50
4.50
5.00
5.00
6.50
6.50
6.50
8.50
10.00

SO0 o
] ST N
bld ...

10.00

[ SRS

EXTRA SIZES 38 TO 4

No. 322__%$6.50 " 403, 506, 554 and 555__$8.00
KOPS BROTHERS New York

523._%$8.50

begin sEpreading. The best way iz to) Also a recipe
get some expert friend to show you. faor shortca
A beginner sometimes f{inds a gela-

tine frosting, eaxler than the above
Boil 13§ cups sugar and 1-3 cup water
in the same way to the n

ball, Mesanwhile scak 1t =

tine In 4 tablespoons cold I am not quits "'n-a what you maan
double boller) until well awolle by a * ke Had you in
disaplve it over hot water., When rnnrl cakes (such ns

cakes, pancakos of
are someotimes
¥ some peocple

this w“k to ans-

sugar syrup has boiled to the soft ball
stage pour it on the dissolved gelntine
in the double boller and beat vigor-
ously with a Ladd eggbeater, then add

the fiavoring. Setting the doubls boller 2 . but will
in warm or cold ater, as may be you buckwheat
needed, will enable you to secure the 'nk*'h and near
proper spreading conalstency or to re- |futu ans

zbhove,
r cake use

Eain it engily if you miss it This er !':'

a plaln, firm, but not britt i If you

A superior frosting (sor i gg inntead of
proparly called “marshmallow {rost- baking powdar
ing") may be secured by combining the plainar ealke
above plain gelatine frosting (while

hot) with one atiff beaten egg white.
Put the stiff beaten egg white into the
double boiler with the other mi 1re
[after beating, b while still warm)
and beat it first over hot, then rer
cold water to a nice spreading
sistency. The advuntages of thls fro
ing are, that if you get It too stiff It
is easily “brought baok"™ by tting in
warm water, or If It sesms too thin |
it can easily be iffened y Be E |
in ‘cold water; al it does not erack |
easily when eut and n—r—‘—: better than

Bo

the ordinary bolled | :
For chocolate frosting add to the
above Erated choc ate or cocoa to|tlme In m such hopel r
tuste, with an extran pinch of salt, a|less and inartistl I as rose beadd
pinch of allsplce, and a litle more va- | However, here
nilla than for a white frosting. Rose beads
——— - pulp. Leave
pan untl

PORTLAND, Or., June 12.—Dear Mins Tin-

Kindly give me redipe for the follow-|eba nto be s of ‘i.l- desired slne,
g in Sunday Oregonian: Tecipe for a | shrinkage Mark them, If
hot cake; ocne w wheal n or knifte or AV
igpowder and milk > one with plain. yugh them and set

rat flour and Yea he night ore. '.? x 3 iry tha
Ploase Five amour parsann, I e pins d to dry 'h' headn
Also how! Lo make medium | When dr 0 \«'[‘1 a Nttle oil. If
P neented ire nted zll\l a f[ow
to -Jrr-' hot ||"!|\P' all or 2 to the
It come t oy

o v - it Mﬂ”"-'. ‘)tlnlrr::.
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How I Nursed
My Baby Longer

HE happiest days of my life
were those while I nursed my
—— baby and knew that I=I alone—was
making him grow #trong and welL

Then came the days when he
seemed hun;,*v after his nursing,
But the doctor said “Don't worry. We'll
f:cdmg a day

and my heart sank.
just add a little more nourishment to his diet with one

of Nestlé's Milk Food."”

So after all T was able to nurse him
the full nine months—and when we
weaned him and changed entirely to
Nestlé's he didn’t seem to notice the
difference.

You see, Nestlé’'s is really just pure,
sweet mdk—but changed into 3 pow-
der so it is easier to digest, and with
none of thegerm dangers of raw milk.  below. The r 3

¥y want you to feed your
To that they add just the right amount  baby with health :.ui hap;r:mn.)lbb-
Nestlé's is pure milk in powder form that is alresdy modified und doss it
require the farther addidon of milk,  Always purs and u'e, always usiform,
and free from the dangers of home morhi-ulhn, Nestie's has stood the test of
three peoenations and das reday the larpest saly of any daby food in the wxrb‘

FREE! Enough Nestlé's NESTLE S

for 12 feedings. Send the
Cal

of sugar and cereal—and yowu simply
water and boil—and wakch your
baby thrive!

I know the Nestlé Company will be
gladto tcnd\uu enough for twelvefead-
ingsand a Mother s Book by specialists
on how to take care of your baby, if
you will fill out and send the coupun

coupon!

Nuaref's Pogo Comraxr - Inc.
216 Call bidg. Ban Franclaco,

Pfeave scaa me i76e your book sad t1ial package,

5 dds

Cizr.
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