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BLACK SATIN FROCKS NEAT FOR TRAVELING
AND ARRIVE AT DESTINATION LOOKING FIT

Linen Is Coming to the Front Again Among Women Who Select Exclusive Models of Late Fashions—The
Vacation Frock Shown Is Particularly Nifty, With Middy Cut Blouse and Box Pleated Skirt.
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flavored d custard may bas FrockFor
used mon souffle mixture | 2 Z riorr HWoxre
Is mon baked in small pastry TN >
shells, etimes wilh u teaspoonful | made from dry cake crumbs. Eread
I rimalade, or raspberry, or | crumbs might be similarly uasd If well
into the pastry before  dried. crushed or ground and sifted.

to preveant a too-| but mores sugar would, of course, be
needsd for a mixturs mada with bread
erumba =

Lemon tart fllling with erumbe:

One cup dry sifted cake crumbs
(preferably from eponge cake), 3 table-
spoons sugar, stralned juice of 1% to
two lemons (according to alse), with
the grated rind of one or more (sccord-
ing to tasts), two tablespoons melted
butter, two wall beaten eggs. Mix all
together. Have ready small patty tins
lined with thin pastry; 111l with the

affect
Lamon-apple fillilng may aiaoc be used

both cake and ple should
be bulied on the same day, the trim-
mings of tha pie may be rolled out to
line tart“t ., and n littls of the cake
mixture may be reserved, flavored with
lamon rind and julce and baked in the
shells. Here again A teaspoon of tart
Jam, Jelly, or marmalade is a good addi-
ton, put into the pastry shell just be-
fore the cake mixture.

in tarts. If

Following is & lemon tart filling lmixture and bake in a modsrais owven.,

If preferrved. Hitle orange rind and
julice may be substituted for part of
the lemon In the mixture. If meringue
tarts are desired, use the yolks and =l
or part of one whits in the mixture,
reserving the roat of the white to makae
a meringue.

If you want a detailed recipe for any

of the other fillings mentioned above,
pleass write again
————
PORTLAND, July 9. —Dear Miss Tingle:

I have found ch p from YyYour an-
swers that J ry and help those who
wish a plain rich cake. This s my favority
recipe when in & hurry, L E P

I am glad you find this column help-
ful. Muny thanks for your recipe. You
iy, perhaps, notice that It is the same
mixture that I suggested for a recent
ingulrer except that you use milk in-
stead of water A larger cake Ila ob-
tainéd by beating the og soparataly.

Can a eaka be both “plal and “rich"? |
Tw=o Egg Cake (Mo, L P.)—Two cgg»
beaten to & crexm, or

tablespoans me ‘
0 Kpow-
s teraspoon flaver-

t as they come; bake
ale ovedn.

Tingle:

in Tha

» making whay
cut It out but nag-
paper was dsstroyed. L
cannol remember the recips. Wil you pleans
let me know how Lo make It?

T P, HACHLEMAN,
find the recipe to
Poasibly some rendsr
to supply It If T remeam-
ber rightly it was made by aimply con-
centrating the whey by boiling until
of A syrupy consistency and then add-
ing a very little sugar. if necossary.
with or without a flavoring of lemon
or orange rind and julee. The whay
contains some of the mineral mattar
and sugar of the milk.

its acid gives flavor (if used to make
a syrup) and makes it also useful in
baking to replace the more exponsive
acld of baking powder. It la, of course,
less nutritious than sour milk, but
more nutritious than water. For baking,
use one leval teaspoon sodn for every
pint of well soured whey used as wet-
ting. The gas evolved ahould be about
equal to that from four leval teaspoons
of baking powdar.

—

EHERWOOD, Or. July 3.—Mlas
Wil ryou kindly give & recipe
alznd palad dresning”™ Thanking you In sd-
vance MRE W. 8 A

Thousand Island dressing is & gen-
eral name glven to a dresaing contain-
ing & combination of ehopped materials
thut add flavor or color to the mixture.
The foundation may be French dresaing
or boiled dressing., or Mayoanalse, or
whipped cream dressing, or & combina-
tien of twe of thess—for example,
bojled dressing and whipped cresam, or
Mayonnaise and whipped cream, or
Mayonnaise and bollsd dressing.

To the chosen foundation is added =
selection of saome of the fallowing chop-
ped materials or liquid and solid sea-
sonings. The cholce, both of founda-
tion and of accessory flavoring mate-
rials must, of course, depend mainly
upon the kind of salad with which the
particular dressing !s to be served, per-
sonal tasts and convenlience belng also
factors in the sglsction. You will mes
from this that almoat Inpumerable dif-
ferent combinatione are possible under
the nams of "Thousand lsland Dress-
ing*” and you may makes your own “fa-
vorite recipe™ from these suggestions

Materials for selection for Thousand
Island dressing., onlon, cslery, gresn
pepper, sweet red pepper or canned pin-
mento, swesal, sour or 4ill plekles, In-
dla relish, Chill sauce, capers, pickled
nasturtium sceds, horss radiah, freah
radishes, pickied beets, ripe green
or stuffed olives, walnuts, blanched al-

I am unable to
which you refar.
may be

Tingle:
for thousand

erspiration

HEN youlay aside ablouse
that is even slightly soiled,
have you ever stopped to
think what happens to it?
Pergpiration contains acids that
are harmful to delicate materials.
These acids attack the fabric and
make it ““tender”. Leaving your
blouse like this even a day will dam-
age it.
The moment your blouse gets
soiled, dip it into pure Lux suds!

Lux comes in delicate glistening
flakes, that melt instantly in hot
water and whisk up into a rich,
cleansing lather. The gentle Lux
way of washing will save your
blouse from the harm even a trace

Capyrghond, rorg by Lover Bege, Ca

Launder your blouse the
moment it gets soiled?’

S 2T

THERE IS5 NOTHING ELSE uxe 1ux!

hurts fabrics

of perspiration does to frail things!

Your grocer, druggist or depart-
ment store has Lux. —Lever Broa.
Co., Cambridge, Mass.

To wash sheer silk blouses

Whisk a tablespoonful of Lux into =
thick lather in half a bowiful of very hot
wnter. Add cold water till lukewarm.
Dip your blouse through the foamy lather
many times. Squeese the suds through
it —do not rub. Rinse three times in
clear lukewarm water. Squeese the water
out —do not wring. Dry in the shade.
‘When nearly dry press with a warm iron—
never a hot one. Georgette crépe blouss
should be gently pulled into shape as they
dry and also should be shaped as they
are froned.

Lux won't hurt anything pure
water alone won't injure.

or finely chopped onlon, Worcestarahirs (ar

sauce, chopped parsley and chives

vinagar more or less asoceording to

(may

dressing thoroughly chilled
Thousand Islund Dressing No

bowl) according to taste and the kind
of =alad Mix thoroughly and ehlll
One tablespoon sach [finely chopped You can se¢e from these how the dif-
green peppers, pimento, olives, sweet |ferent combinations may be slaborated
pickle and walouts. Ona teaspoon each | or simplified.

Worcestershire sauce or Chinsse soy, ———

French mustard, 1 tablespoon :.nr:'1-| HILLEDALE, Or. May 20 —Weuld

kon vinegar, 1 te 2 tablespoons lemMon | pleass give a recipe for canning splnsch?T
juice., 1 cup thick bolied dressing. imakiay you for your information,

cup whipped cream. vombine the ¢ Ind' “SUBSCRIBER."™
materinle Just bafore serving. Se ason |y am sorry that it has been umpos-
to taste with sall, white pepper OTF |l )ie for me to give you your reply
paprica. Ona hard-bolled egg finely lsocner. but I hops it is nmot yet too
chopped may be used If Nked. If |1ats.

tendod for a salad containing crs Canned spinpnch—The spinach must be

shrimp or lobster, add a littie orange |freah-gathered Wash thoroughly and
juloe and a very tiny “pinch™ of mace |pick over carefully. Place {n & cheene-

Thousand Island Dreasing No 1 1( h bag and steam 15 minutes in a
Ons tablesapoon each [fineiy chopped |y made or commercial stsamer
parsiey, chives or onilon, Larragon, lf}i lunge quickly into ocold water. Draln,
avallable, pimento, chill sauce, -'-:”-""."u(‘" an a board and cul acroas to
olives, walnuts, celary hoart., fomato |make packing eaxy Pack ciosely In
oatsup and horseradish, 1 cup French het fars. Fil up with hot water and
dressing, 2 tablespoons orange julee, [add 1 teaspoon salt If liked a amall
1 iwablespoon cucumber or other fine fea of bolled bacon or & strip of
fMavored vinegar. Use tarragon vine- ipped bee! may be added to tiaver
gar If fresh tarragon is not avall the greens, but with fina wall-flavorsd
1 tablespoon unbeaten sgg white. FPut |spinach this l» not necessary Adjunt
all inte a fruit jar and ahake thor-ithe lids not quite tight Sat the jars

This Pretty Girl Tells How She
Defies Age by Using Ordinary
Oatmeal to Beautify Her Complexion

— el te as EAna Wilder, | makes rough r™d bands and arms smooth
:hi“:'::m B?"-‘f”:‘:..'“;“.,”b. turned back- | and white It gives the akin the sppsarance
wasd if a lttle common sense is in u!\ yeuth and
taking esre of the skin Likas av thing l.u'::vf.r l'-}l‘.‘d-'
elae the akin needs food. eare '.u““ allen-| céas I have ha

in presesving
my complecisn
I atrribute o
nnd

work properly
ounly clsan.
ruld
t | dearwille

tion. Thae pores to do their
should be kept open and ecruy
After belng thomougsly cleansed they ah
be fod, to mourish and hring to the skin

beautifal youihfu! APPesranCe every normil :;,"ﬁ”:‘:“;or';,"?_
women eraves Miss Wilder thou - St '_.,_“,__N

the time of life when most SO
is famous for her besu:ifo
whan asked how sbhe Teis
[ §-1-2 2 =y 2=ie ] sald:

“It is & simple process to appear youthful
No one cotmes within tan yaars of gusssing
ags Hare s m)y secret Go te any

iife, can
afford to spend
flve or ten min-
utes night and
morning in ear-
ing for her com-

my . plexion There is
grocery store and got 10 cents’ worth of of- ) not eneugh
dinury ostmenl. Put & small quantity of| ... 5 the

In & bag of chessecioth about

tha catmsal warid to cause
th: size of your hand, Drop om or into the| o, to neglect
bag 10 dropa of derwillo which can be ob-| mne I have
talned &t any Up-to-date drugstors. dip In| pocwn  women

water and =se ms you would & wash

warm sver Tifty (o [ol-
clnth, Wash your face, hands srma Seck | L rhis method
and shoulders, might and morning Ll 11| .ng freguently pass for forty., Wemes thirty
remais on the skin for & minute thus aliow- | .ary of age look like girls In their tesps.
ing the poTes Lo abtmorh the food wvalue of | ot cut this out se you waen't forget ft; ?ry

tmeal. Wash off with warm water,
g:u“wun eald water and dry theroughly.
Then apply derwille. This is very Impari-
ant. In & short time your eiin will undergo
& marvelous change, A rosy hoa mounis the
chesks, and a Daby softhess comes fo the
skin. The vary first application will convizce
you that this comblustion is = most #ffsctive
ene for besutifying Ppurpoeea It is espe-

It for & wesk, and at the end of that time
you 'rﬂ: thank mas for publishing my form-
ula”

Note—To met the beat affect be sure o
follow tha complete instrustions given above.
You hawve eniy to get derwilic and oatmmeal
Yeou need nothiug elss and it's so simple any-
ape can use ‘L a=d sc Insxpensive that say
voman ean afford l;wbcr" iilo can be ob-

-

monds, hazel nuts or pecans plckled
walnuts, chuinaey, canoed coms,

clally recommended for treckles tan. wun-| -gined in this eity partment stores
burn, wrinkles, large pores, rongh skin, as 12| and all up-to-date drugsiets incisding the
froshess anid beautifiss the complaon aud | Weodward-Clarke and Owl o

] 103.0

| the stema on
| tha kind of salad used), 1 cup may-|

you |

hard bolled egeEx AROm. khly Season to taste with salt, a|on & rack in a wash bollar having hot | {lower round ar shoulder steak), thres
chevil, chives All o be r ETAIDS TUEAr, A sugEestion of cay- | waler ous inch : bove the tops of the | cunces fat salt . ONE eEN. LWO LEA-
finely chopped. enpe or use paprica or Spanish pepper | Jars Cover and boll two hot count- sanll, nrge mods aracloers

Beasonings—English or French mus-| (1f Iiked). For some salads additional |ing from ths time bolling ac ¥y be- and sifted, one-fourth teaspoor
tard, Worgastarshire sayce, tomato cat- |orange or lamon juice may be nesded Remnve from the boller, tighten (or more or lesn to tasta), one
sup, walnut catsup, musliroom catsup, |A few drops of Waorcestershire sauce lida and invert to cool Wrap in n buttar, ooe tablespoon stook
tubasco sauce, paprica, Spaniah pepper, | or mushroom catsup may be added If |paper to prevent blsaching out Other T watar spna-half tasspoom
garlle vinegar, tarragon vinegur, cu- | llked. Chill and shake thoroughly be- (ETeens may be canned in the same way A marjoram If liked, oz
cumbear vinegar, orange Jjuice, lamon | fore using S — n choy parsiey. ons
Julce, pineappie julce, sugar, malt, pep- Thousand Island Dressing No. 4 — PORTLAND, Or., July 8 —Wiil you ploass chopped onle nd one Ltess
par, mace, pimento julee, cayenne, mus- | Three tablespoons each chopped i~ | #ive a mcips for cherry alives, alse for | spoon ed lemon ind. Jther op
tard plckle vinegar. Chinese xoy mento and celery heart and olives, 1 ::;"_': plum ellves? "“t';'l-._)m_-:‘ u-n“'&d- tional rings to give cccanional va-

Following are typlcal recipes: tabllempoon esach onlon Julice. parsiey, i S,y risty mre one orf two tablespoons aach

Thousand Island Dressing No, L— | chlll saucs, tomate catsup and plickled Charry olives—One quart largs firm | pe entos, tomato catsup and
Two tablespoons each finely chopped | mushrooms or mushroom catsup, % cup | Carefully sejectad black cheorriea, 1 inely ped celery. Chop the ment
green peppers, chill sauce and canned |olive oll, 2 tablespoons each '-Uruc!n,]u!r_‘l!luhi”“"‘o“_ mait, i cup winegar, cold |in the meat grinder. mix thoroughly
piments, 1 teaspoon each onion julde |and orange juice, 1 tablespoon flavored | Waler. Wawsh the cherries but leave | with the binding material (egg and

scalded
vinegar

Put them into a
the

arackar arumba) and chosen flavorings

jar. Dissolve salt in the Mould imto a loaf and bake siowly

be omitted), 1 tablespoon each tomato | onnaise or bolled dressing. Season to and pour over the cherriea, then .“:I’ about two hours, basting with the but
catsup and orange juice, 1 hard boiled | taste with salt, sugar, paprica, white | U2 the .!'nr with cold water and aenl at ‘_'.,.' and a 1.“‘11 stock aor “,.lu.- If pasded
ogE, 1 cup mayonnaise, % cup whipped | pepper, add mustard, horse radish, or x| '“‘f‘“' No hmating is necersary. Keep | Une enough I*:n.sl at the lust to brown
oream. - Salt and paprica to taste. Blend | plnch of garlie {(obtained by rubbing | thrse months T-"?f"‘f'* obc_!:-.r..:!. ':'!H. "lr‘.'r broller can be used for thisx
caraefully just before serving. Have the |a cut eclove of garlle over the mixing Rome makers add a littie plckling | Serve hot or cold,

spice and use a rather higher propor-
{ tien of wvinegar Sometimas a littie
oil Is poured o3 top of each Iar 1919.—Denz

Emall gresn plums to imitate olives—

with rige

Wash. prick over and jet staad 3 or 4 ahont B
days in brine 1o float an egg. Drain, mades with graham
I wgok into jars and put up ke the ad
eherries given abowve witk or withount MRE o M
spicea. A lttla dill ia sometimes used I hope you saw the directions fasr
—————
pancake flour given recently in this
PORTLAND, Or, June 15—Please give & | column if yon did not met from thiw
simple recipe for beel joal B E. |the infermation you wanted pleass
Try the following: write again and I will give you a

Beaf Loaf—Two pounds lean beaf | alightly differsnt formula

[ Take No Chances
“With My Baby

W"HE.\: I found 1 couldn't
nurse my baby any longer,
I made up my mind to find a food

for him that would be safe—thar would be
sure to bring hum health and happiness.

I knew raw cow's milk was
hard for him to digest because
of the tough curde—and 1 was
afraid of the dangers of germs,
particularly in hot weather.

Yousee, Nestlé€'s is really milk
—but with the rtough curds
broken up by changing it to a
fluffy powder, and with just the
right amount of sugar and cereal
added.

1 found that the Nestlé Company
likes to save babies and keep them
well. They sent us free enough
Nestlé's Food for twelve feedings
and s very intwresting and wvaluable
Motker's Book about how to take
care of bahies. All you have to do
is to fil out the coupon belaw.

| And then my doctor told me
i the safest form of milk—the
easicst to digest—the nearest
thing to mother's milk—was
Nestlé's Milk Food. My baby
has thrived and grown in health
and happiness ever since.

Newhf's bs pure milk in powder form that is already modified and does nat
require the further addition of milk. Alweys pure and safe, always uniform
snd free frem the dungers of home modificarion, Nesié's hay oot the tent
of three generations and des redey 1he largint sals of any baby foed in the wourid

NESILES
FOOD

FREE! Enough Nestlé's for
12 feedings. Send the coupon.

Wi Poon Comsmaary
316 Csll bide., Ban Francisce, Cal
Flomas amod ot (iee wco Sihd abd L4l pasBage.




