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

Linen la Coming to the Front Again Among Women Who Select Exclusive Blodels of Late Fashions The
Vacation Frock Shown Is Particularly Nifty, With Middy Cut Blouse and Box Pleated Skirt.
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F TOXJ possess a cape wrap, thisI smart little satin frock will be just
the thing- to travel in neat, cool

and capable of arriving- at Its desti-
nation in better trim than a blouse
worn with a coat and skirt suit. And
black satin frocks are particularly
smart, made quite simply like this one
with a trig tailored suggestion lent by
straight lines and many buttons. Hat
and footwear carry out the tailored
suggestion; the hat, a dashing tri-cor- ne

shape, having a touch of color in
appliqued flowers.

This is a linen season among" women
who select the high-clas- s, exclusive
models newly launched by fashion,
ljinens are coming back after their tem-
porary absence during war-tim- e when
they were needed for war purposes
and the couturiers are bringing out
many fetching linen models. This is
one of the newest; a graceful vacation
frock on loose middy lines. The skirt
is gray linen and the blouse of rose-color-

linen is attached to the box
pleats of the skirt with pearl buttons.

.

rainty, indeed. Is this vacation maid
In her morning costume for boardwalk
or casino. Her skirt is of chiffon vel-
vet in rose and turquoise plaid and her
blouse is of sheer handkerchief linen
with one of those becoming" jabot frills.
White footwear and hat comply with
fashion's demand for summer time and
the gay little sunshade of flowered Bilk
shows the pastel tones In the sport
skirt. With a dainty pport costume
like this one does not wear low-heel-

shoes, but high-heele- d pumps or but-
toned boots of white kid.

PORTLAND. Or.. July 11. Will you plea
give a r.cip. tor lemon tans? Thanking you
in advance. MRS. P. C. E.

NE type of lemon tarts is made Just
ike lemon pie. The shells are
ightly baked first (either in small

"patty tins" or on the outside of tin
muffin pans) and are then filled with
lemon pie filling rich or plain as pre-
ferred, and are returned to the oven to
"firm" the mixture. They may be served
either with or without a meringue or
with a little "dab" of whipped cream on
top. Recipes for several lemon pie
fillings and for the accompanying
meringue have been given recently in
this column.

Another type has fully baked pastry
shells filled with lemon Jelly whipped
stiff, with or without a finishing touch
of whipped cream or chopped nuts. Or
the shells may tw filled with lemon
Bavarian cream, or with the "lemon
honey for keeping" (recently given In
this column), either plain or combined
with stiff beaten epg white or whipped
cream, to give a fluffy texture.

There are also several varieties of
lemon tarts in which the filling is
baked with the pastry. The lemon
honey mentioned above may be also
used in this way. or a rather rich lemon
flavored, uncooked cuetard may be
used. Ordinary lemon souffle mixture
Is sometimes baked In small pastry
shells, sometimes with a teaspoonful
of lemon marmalade, or raspberry, or
apricot Jam put Into the pastry before
the souffle mixture to prevent a too-dr- y

effect.
Lemon -- apple filling may aleo be ueed

in tarts. If both cake and pie ehould
be baked on the same day, the trim-
mings of the pie may be rolled out to
line tart tins, and a little of the cake
mixture may be reserved, flavored with
lemon rind and juice and baked in the
hells. Here again a teaspoon of tart

lam. jelly, or marmalade i a good addj
tion, put into the pastry shell just be
fore the cake mixture.

following la A tomnn tart filling
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made from dry cake crumbs. Bread
crumbs might be similarly ueed If well
dried, crushed or ground, and sifted.
but more sugar would, of course, be
needed for a mixture made with bread
crumbs.

Lemon tart filling with, crumbs:
One cup dry sifted cake crumbs

(preferably from sponge cake). 3 table-
spoons sugar, strained juice of 1 to
two lemons (according to size), with
the grated rind of one or mors (accord-
ing to taste), two tablespoons melted
butter, two well beaten eggs. Mix all
together. Have ready small patty tins
lined with thin pastry; fill with ths
mixtiiria and, hoko la a moderate oven.

THE

If preferred, a little orange rind and
Juice may be substituted for part of
the lemon In the mixture. If meringue
tarts are desired, use the yolks and all
or part of one white In the mixture,
reserving the rest of the white to make
a meringue.

If you want a detailed recipe for any
of the other fillinga mentioned above.
ple&se write again.

PORTLAND. July 9. Dear Miss Tincle
I have found so- much help from your an-
swers that I will try and h.lp those who
wlah a plain rich cake. This is my favorite
recipe when In a hurry. u. s. p.

I am glad you find this column help
ful. Many thanks for your recipe. Tou
may, perhaps, notice that it is the same
mixture that I suggested for a recent
inquirer except that you use milk in
stead of water. A larger cake Is ob
tained by beating the eggs separately.
Can a cake be both plain and rich

Two Ell Cake (Mrs. L. E. P.) Two eulbeaten to a cream, one cupful sugar, three
UblMPoom meltea Dutter. two cups ilour,
one ana one-na- u teaspoons ox Baiclnspow- -
oer. one-ha- ir cup mllK. one teaspoon flavor.
Ins- - Aluc jncredlents Just as th.y come: bake
in layer or loax In moderate oven.

A LB ANT, Or, July 8. Dear Miss Tlnsle:
Bora time- aao 1 saw a statement In Tha
Oresonian by you In regard to making whey
syrup and Intended to cut It out but neg-
lected It, and the paper was destroyed. I
cannot remember the recipe. Will you please
let me know now to make It?

T. P. HACHLEMAN.
I am unable to find the recipe to

which you refer. Possibly some reader
may be able to supply it. If I remem-
ber rightly it was made by simply con
centrating the whey by boiling until
of a syrupy consistency and then add
ing a very little sugar, if necessary.
with or without a flavoring of lemon
or orange rind and juice. The whey
contains some of the mineral matter
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 expensive
acid of baking powder. It is, of course,
less nutritious than sour milk, but
more nutritious than water. For baking.
use one level teaspoon soda for every
pint of well soured whey used, as wet
ting. The gas evolved should be about
equal to that from four level teaspoons
of baking powder.

BHERWOOD. Or., July . Miss Tingle:
Will yoa kindly give a recipe for thousand
island salad dreaaing? Thankina- you In ad-
vance. MRS. W. 8. B.

Thousand Island dressing is a gen-
eral name given to a dressing contain-
ing a combination of chopped materials
that add flavor or color to the mixture.
The foundation may be French dressing
or boiled dressing, or Mayonnaise, or
whipped cream dressing, or a combina-
tion of two of these for example,
boiled dressing and whipped cream, or
Mayonnaise and whipped cream, or
Mayonnaise and boiled dressing.

To the chosen foundation is added a
selection of some of the following chop-
ped materials or liquid and solid sea-
sonings. The choice, both of founda-
tion and of accessory flavoring mate-
rials must, of course, depend mainly
upon the kind of salad with which thsparticular dressing is to be served, per-
sonal taste and convenience being also
factors in the selection. You will see
from this that almost Innumerable dif
ferent combinations are possible under
the name of "Thousand Island Dress-In- s

and you may make your own "fa-
vorite recipe" from these suggestions.

Materials for selection for Thousand
Island dressing, onion, celery, green
pepper, sweet red pepper or canned pin-m- en

to, sweet, sour or dill pickles. In-
dia relish. Chill sauce, capers, pickled
nasturtium seeds, horse radish, fresh
radishes, pickled beets, ripe green
or stuffed olives, walnuts, blanched al-
monds, hazel nuts or pecans, pickled
walnuts, f.hutnay. canned muahxooma.

Cstjiniw. rer sr Vnm Brm. Cs.

hard boiled eggs, parsley, tarragon,
chevll. chives. All these need to be
finely chopped.

Seasonings English or French mus-
tard. Worcestershire sauce, tomato cat-
sup, walnut catsup, mushroom catsup,
tabasco sauce, paprica, Spanish pepper,
garlic vinegar, tarragon vinegar, cu-
cumber vinegar, orange Juice, lemon
juice, pineapple Juice, sugar, salt, pep-
per, mace, pimento juice, cayenne mus-
tard pickle vinegar. Chinese soy.

Following are typical recipes:
Thousand Island Dressing No. 1.

Two tablespoons each finely chopped
green peppers, chill sauce and canned
pimento, 1 teaspoon each onion juice
or finely chosiped onion. Worcestershire
sauce, chopped parsley and chives (may
be omitted), 1 tablespoon each tomato
catsup and orange Juice, 1 bard boiled
egg, 1 cup mayonnaise, K cup whipped
cream. Salt and paprica to taste. Blend
carefully just before serving. Have the
dressing thoroughly chilled.

Thousand Island dressing No.. 2.
One tablespoon each finely chopped
green peppers, pimento, olives, sweet
pickle and walnuts. One teaspoon each
Worcestershire sauce or Chinese soy,
French mustard. 1 tablespoon tarra-
gon vinegar, 1 to 1 tablespoons lemon
Juice, 1 cup thick boiled dressing,
cup whipped cream, combine the chilled
materials Just before serving. Season
to taste with salt, white pepper or
paprica. One hard-boile- d egg finely
chopped may be used if liked. If In-

tended for a salad containing crab,
shrimp or lobster, add a little orange
juice and a very tiny "pinch" of mace.

Thousand Island Dressing No. i.
One tablespoon each finely chopped
parsley, chives or onion, tarragon, if
available, pimento, chili sauce, ripe
olives, walnuts, celery heart, tomato
oatsup and horseradish, 1 cup French
dressing, 2 tablespoons orange Juice,
1 tablespoon cucumber or other fine
flavored vinegar. Use tarragon vine-
gar if fresh tarragon is not available,
l tablespoon unbeaten egg white. Put
all Into a fruit Jar and shake thor

v-- . imntu, to Mae Kdna Wilder.
tb, "wheels ef lime" may be turned back-
ward if a little common sense la used In
taking ears of the skin. Like everything
else the akin needs food, care and atten-
tion. The pores to do their work properly
should be kept open and scrupulously clean.

. .inonjiumi 'After being
be fed. to nourish and bring to the skin that

L . .k.. -- -. -.- u . normalMSDtllUl jouiDlui .'..! -

woman eravea. Mlaa Wilder though well past
T . . - mn- -, MmDlailnnl fane.

la famous for her beautiful complexion and
..u-- rt bow aba retains her youtbxul

appearance said:
It is a simple process to appear youtnmi.

m one comes within ten years of
my aga Here Is my secret. Go to any

a a, A ...la' awaaek Mf Ss--rroerr "Tor ma ii - "- - -
dtnary Mtmeil Put a mail quantity ox

tha oatmaal In a ba of chea-aclo- th about
tha i;a of your band. Drop on or Into tha
bas 10 drop OX aerwino ..-u -

tained at any u,UB..j.
warm watr and um a you would a wah
OiOtO. W-- --

and houldera, nlht and moraine Let it
ramain on tha akin for a minute thus allow-
ing tho pores to absorb th food valua of
tha oatmeal. Wuh off with warm water,
rinaa with cold water and dry thoroughly.
Than apply darwUlo, ThU Is ry Import-
ant. In a abort tima your skin will undergo
a ebtm. A rosy bua mounts the
cheeks, and a baby softness cornea to the
akin. Tha very first application will convince
you that this combination la a most affective
one for beautifying purposes. It ta espe-
cially recommended for freckles, tan, sun-
burn, wrinkles, la rye pores, rough akin, as It
fraaheiia axui brain If. t Ulb romjiiiitOB. aud
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leispiration
Launderyourblouse the

moment it soiled
you layaside a blouseWHEN even slightly soiled,

have you ever stopped to
think what happens to it?

Perspiration contains acids that
ere 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 f

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

Fin
THERE IS NOTHING ELSS

oughly. Season to taste with salt, a
few grains sugar, a suggestion of cay-
enne or use paprica or Spanish pepper
(if liked). For some salads additional
orange or lemon juice may be needed.
A few drops of Worcestershire sauce
or mushroom catsup may be added if
liked. Chill and shake thoroughly be-
fore using

Thousand Island Dressing No. 4.
Three tablespoons each chopped pi-

mento and celery heart and olives, 1
tablespoon each onion Juice, parsley,
chili sauce, tomato catsup and pickled
mushrooms or mushroom catsup, 4 cup
olive oil, 2 tablespoons each lemon Juice
and orange juice, 1 tablespoon flavored
vinegar (or more or less according to
the kind of salad used), 1 cup may-
onnaise or boiled dressing. Season to
taste with salt, sugar, paprica, whits
pepper, add mustard, horse radish, or a
pinch of garlic (obtained by rubbing
a cut clove of garlic over the mixing
bowl) according to taste and the kind
of salad. Mix thoroughly and chilL

Tou can see from these how the dif-
ferent combinations may be elaborated
or simplified.

HILLSDALE. Or.. May 29. Would yoa
please sive a recipe tor canning aplnaoaT
Thanking you tor yoor information.

"SUBSCRIBER."
I am sorry that It has been impos-

sible for me to give you your reply
sooner, but I hope it is not yet too
late.

Canned spinach The spinach must be
fresh-gathere- d. Wash thoroughly and
pick over carefully. Place in a cheese-
cloth bag and steam 15 minutes in a
homemade or commercial steamer.
Plunge quickly Into cold water. Drain,
place on a board and cut across to
make packing easy. Pack closely in
hot Jars. Fill up with hot water and
add 1 teaspoon salt. If liked a small
slice of boiled bacon or a strip of
chipped beef may be added to flavor
the greens, but with fine, well-flavor-

spinach this Is not necessary. Adjust
the lids not quite tta-ht-. Set the Jars

make roorn re4 bandsi and arms smooth
and white. It K.vea tha akin tha appaaranoa
of youth and
whatever suc
cess I have had
1 n preserving;
my complexion
I attribute to
derwillo and
oatmeal. Every

woman, no mat-te- r
her station f& SV-- S..

In life, can well
afford to spend -
five or ten min-
utes nlht and
morning n ear-I- n i jt for ber com-
plexion. There Is
not e a o a c b
m."ne In the
world to humma to neglect
mine. X have
known women
ver ftfty to fol-o-

this method

Tliis Pretty Girl Tells How She
Defies Age by Using Ordinary

Oatmeal toBeautifyHerComplexion

guessing

marvelous

!T5T 103.0

and frequently pi for forty. Wom.a thlrtryears oc age iook like glrla In tbelr teens.Just cut this out so you won't forget It; Fry
It for a week, and at the end of that timeyou will thank jns for publishing my form
ula."

Tfte Te ret the beet effect be rare to
follow the complete Instructions given above.
You have only to get derwillo and oauneal.
Tou need nothing e.se and It's so simpe any-
one can use 'i. and so Inexpensive that any
voman cao fo-- d It. Ierwlllo can be ob-
tained In this city from department stores
and all drnegleta Including the
n oodward-4Jlara- e and (Jul amastatea eranv.

hurts fabrics

gets
of perspiration does to frail things!

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

To wash sheer silk blouses
Whisk a tables pom iful of Lux into

thick lather in half a bowlful of nrj hot
water. Add cold water till lukewarm.
Dip your blouse through the foamy lather
many times. Squeeze the suds through
it do BOt rob. Rinse three times in
dear lukewarm water. Squeeze the water
out do not wring. Dry in the shade.
When nearly dry press with a warm iron
never a hot one. Georgette crepe blouses
should be gently pulled into shape as they
dry and also should be shaped as they
are ironed.
Lux won't1 hurt anything pure
water aon a won't injure.

UTB LUX!

on a rack In a wash boiler having hot
water one Inch : bove the tops of the
Jars. Cover and boll two hours, count-
ing from the time boiling actually be-
gins. Remove from Uie boiler, tighten
the lids and Invert to cool. Wrap in
paper to prevent bleaching out. Other
greens may be canned In tha same way.

PORTLAND. Or.. July S. Will you please
give a recipe for ch Try olivaa. also forgreen plum eltvas? Thanklna yon In ad-
vance. MRS. S. M. W.

Cherry olives. One quart large firm
carefully selected black cherries. 1
tablespoon eait, j cup vinegar, cold
water. Wash the cherries but leave
the stems on. Put them into a scalded
jar. Dissolve the salt in the vinesar
and pour over the cherries, thfn fillup the jar with cold water and seal at
once. No heating is necessary. Keep
three months before opening.

Rome makers add a little piikling
spies and use a rather higher propor-
tion of vinegar. Sometimes a little
oil Is poured on top of each jar.

SmaU green plums to Imitate olivea
Wash, prick over an i let sLaod 1 or 4
days in brine to float an egg. Drain,
rack into jars and put up like the
cherries given above with or without
spices. A little dill is sometimes used.

PORTLAND. Or.. Jnne IS. Please give a
simple recipe for beef loaf. H. K.

Try the following:
Peef Txtaf Tw lean heef

I

I
for him
sure to

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

And then my doctor told me
the safest form of milk the
easiest to digest the nearest
thing to mother's milk was
Nestle't Milk Food. My baby
has thrived and grown in health
and happiness ever since.

e tares gesafaboos af ssaey

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

bstlsS Pwsa Cs Mr". Ine.
Ban Francisco, Cat

rtaeee ss vaalp

,

(lower round or shoulder eteak). three
ounces fat salt pork, one egg. two tea
spoons salt, four large sodn crackera
crushed and sifted, one-four- th teaspoon
pepper (or more or less to tsste), one
tablespoon butter, one tablespoon stock
or milk or water, one-ha- lf teaspoon
each sage and marjoram If liked, oi
one tablespoon chopped parsley, one
tablespoon chopped onion and one tea
spoon grated lemon rind. Other op-
tional flavorings to give occasional va-
riety one or two tablespoons each
chopped pimentos, tomato catsup and
finely chopped celery. Chop the meat
In the meet grinder, mix thoroughly
with the binding material (egg and
cracker crumbs) and chosen flavorinirs.
Mould into a loaf and bake slowly
about two hours, basting with the but-- ,

ter and a little stock or water if eeaued.
Use enough heat at the last to browa
welL The broiler can be usd for thta
Serve hot or cold.

8HIRWOOD. Or. May r. 18t. Dear
Miss Tingle: Will you kindly give a rec'pe

prepared pancake flour made wltn rice
flour and buckwheat T I have about S
pounds of each; also made wita graham
and white floor. Thanking you. -

MRS.
X nope tou saw trie directions rrpancake flour given recently in this

column. If yon did not get from this
the Information you wanted pleas
write again and I will give you a
slightly different formula.

Take No Ckance?
th. My Baby

I found I couldn'tW'HENmy baby any longer,
made up my mind find a food
that would be safe that would be
brinj him health and happiness.

Yousee, NestlfTs really milk
but with the tough curds

broken up by changing it to a
fluffy powder, and with just the
right amount of sugar and cereal
added.

I found that tha Nestle Company
likes to tavs babies and keep them
well. They sent us Ires enough
Nestle't Food (or twetvs feedings
snd a very interesting snd valuable
Mother's Book sbou how to take
cars babies. All yoa have to do
is to nil out ths coupon below.

Xavsat saw or mmy kekjfmd ca t

NESTLE'S
MllK.srlV

FOOD

Ncstlfs b for soilk ta sow form that is lresdy nsodines ni dot not
require ths further asditioa of sailk. Always purs and safe, aiwan uniform
and free frwm ths dangers of home tnoaincarion. Kescle't hat stood ths test
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