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BLEND WITH

VELVET BAGS NEEDED TO

FALL COSTUMES

Black Panne, Lined in Pink and With Cunning Pockets, Is Being Used
Extensively, Others Made of White Cloth Are for Evening Use.
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handbag of |[vanity belongings. and the whole bag

locking shivery and :J.llll-—zlul":-‘;
4]

is Iined with pink velvet—a charming-
Iuxurious idea! The second bag 1is

& thin frock on a cold October morn- white velvet—for evening use, of
—— =% oz course—and hax an inset panel of
ing! The velvet bags to sccompany |embroidered butterflies, all In gor-

fall costumes and fura are here and
twe of the most taking neéew styles
are pictured. One is a square framed
bag of black panne welvet with an
inmer frame and ng pockets for

geous colors. The framae is of imitation

ivory and the léng tassel Is of white

lk. A lining of yeliow satin repeats
some of the color in the butterfly
embraoldery.

[ ChatsWith Home Gardeners

D

aing or 4drying and thoss kept fresh |
in the ground or the cellar.

My last letter was about the cod-
servation of fruits and vegetables by
eanning. pickling,. otc, and one point
in regard to this I want to reiterate:
that o ordar to have your canned
wvegetables delightfully tender and as
full of flavor as though Just pleked
from the vines you must not use the
fully matured vegetables you use for
the table for your canning, but for
beat results the product to be canned
should be picked two or three days
sooner than they would ordinarily be
Barvested for the table, and they
should be rusned into the cans ar ‘ast
as poasible after baing taken from
the vines

Here s where the home gardener
Bas another great advantage over
thosse who must purchass their pro-
duce from the market to can it or
by it canned. Theare i3 as great &
difference betweesn carefully put up
home vegeiables and commercial
canted goods as there is botwesn
fresh plcked garden products and the
stals vegetables from the market Be-
sides all the saving in cost, the qual-
1ty is immensely soperior.

Wild Frulis.

Let me call your attention once
more fo the use of our wild frulta
Evergreen blackberries are abundant
The large seeds should be removed
by putting them through a sieve for
a delicious jam and they make fine
Jelly if mot too ripe. 1 see slderberries
sold on the market at 10 cents per
pound, but they hang In abundance
on the outskirts of the city. They
need an acid combined with them,
like sour grapses Salal berries are
also very abundant this year. and are
good to use; but like slderberries,
are rather insipid. A combination of
Balf salal berries and half Orexon
grape makes delicious jam or jelly.
CGregon grape alone makes particu-
larly fine Jelly, especially good to
perve with meat or game. Don't let
any oulls or windfalls of Your tree
fruit go to wasts. Can apples green
and they will ba Tresh In winter.
Frult and vegstables will be higher
in price this winter thain ever before,

and it is most essential that we savey

EAR FRIENDE—-Wintar supplies,avery particle of this food that we
from the garden consist of two | poasibly can.
sorts—those preserved by can-'

The proper harvesting and storage
of the frults and vegetables we have
grown In our home gardens Is the
subjeft that now engrosses our atten-
tion and will be discussed in this lats
ter and the next, particularly as %0
methods adapted to the Willamette
valley, which arée also applicable to
the Umpqua and Rogue river valleys
and the Puget sound ocountry.

The “Home Storage Manual for
Vegetables and Apples™ sent out by
the United States pational war gar-
den commission, and all other such
pamphlets and books, take for granted
a cold winter climate, whers snow
and ice cover the land for montha,

Here, where we had no snow at all
all last winter and the ground freezes
very little, so that potatoes, etc., can
he left out In the ground and dug at
any time during ths winter, we have
entirely different conditions, and need
other directions for harvesting and
storage. From she Oregon Agricul-
tural eollege bulletins, the instruc-
tions of our local seedsmeén and the
advice of other experienced persons I
have gathered and condensed and the
best information avallable upon these
subjects and will presen’ it to you by
consldering each vegetable which is
not to be canned, but to be kept Ereen
or ripe for winter use In alphabetical
ordar.

Hnrvesting Beans.

Allow the beans to ripen fully be-
fore any attempt is made to harvest
them, but do not let them remaln on
the wvines 20 long that the pods open
and shell the beans on to the ground.
as in their natural way of harvesting
themaslves, Pull the bean wvines In
dry weather, If possible, and leave
them lying on the ground a few days
to dry out thoroughly, then collect
them Into & box or large basket and
wit dewn and pick off the dry pods
intoc a box by themselves This Is
muok easier than to crawl around on
the ground pleking off the pods from
the vines at first, and conservation
of effort s valuable to most of us.

Now take your box of dry bean
pods Into the kitchen, or‘other dry
warm place for a few days The
drier they are the sasier they shell,
hut If you leave them many days this
way weevil will develop in them and
ruln them.

Make an old-fashioned “bee™ for
shelling and plcking over the beans
some evening, and the next day put

stirring well to prevent weevil

and this must be done when you wan"

trate well This

tive.
container in a dry place.

cause mildew,
may be salted down and freshened in
winter just like cucumbers.
Lima Beans—These, Ilike
beans, will stand a light frost without

Just as you 46 other dry beans. Skell
snd cook the green limas or can them
All green string beans or limas Jeft
at the
plekles 'f not frosted.

Wintsr Deets.

The little round turnip beets which
you planted for a fall crop should be
gathersd and used. The long varie-
tles which are grown for winter use
may, on the Pacific coast, be left in
the ground all w'nter and pulled from
time to time as needed, or they may
be stored in pits like potatoea.

Be careful of one thing with all the
roots you leave in tbe ground—that
they do not stand in water in winter
when our ra'ns are heaviest. If ths
water collects about any of them you
muvat dig a little ditch and drain it off,
as it is very bad for any roots to stand
in waler constantiy.

Broeccoll and Brussels Sprouts.

Broccoli-——our winter cauliflower—
is very hardy and attains its greatest
perfection In our climate. It is left
in the ground and used as wantagl, as
i* 1= not Injured by wet or cold. It
will be ready for use after the first of
February and can be used as desired
all through the later winter and sarly
spring
Brussels sprouts has much the same
churactaristics of growth as hroccoll
though it s a very different vege-
tnble. It forms a succession of “baby
cabbages" all down a ceniral stalk
and a large purt of the growth s
made in the cool weather of early fall,
when the large top leaves should be
broken down to giva the littls heads
more room 1o ETOW,

Leava them In the ground all win-
ter and early spring, using them as
desired by plcking off the larger bot-
tom “mprouts” and leaving the smaller
ones to mature.

Winter Cabbage.

Wintar cabbage matures in October
and November, but in the mild climate
of the Pacific const It may be left In
the ground until wanted for use dur-
irx the winter, as it s exceedingly
hardy Iln resisting our cold and wet
weather—forming fine firm heads,
keeping In excellent condition Jduring
the winter and coming out in the
spring perfectly soild.

In colder climates winter cabbages
are pulled on a dry day and turned
over on ths heads tor a few hours to
drain Then they are set In a coo:
celinr on the floor with roots up or
stored with thelr roots In boxgs of
aarth. Or they may be burled, heads
down, In long trenches In a dry place,
covering them with straw and boards
or dirt to keep out the rain and kesap
them from freezing.

Imperfact Cabbage. — Sometimas
same of the haads begin to burst opén.
This can eoften be remedied by pulling
the hoad gently to break part of the
roots, but not all of them. 1f the heads
persist in breaking open they will
soon spoll unless used.

They can be made Into saverkraunt
in this condition. 1If you don't like
the German name, use the new one,
“liberty salad.” which we see used

lately. Small and inferlor heads ean
also be used in this wuy. There Is no
winter wvegetablea more easily or

cheaply prepared and if just a little
eare i given In the details of prepara-
tion It will keep for months, It can
also be canned and kept Indefinitely.
Late Fall Cauliflower.
Our mid-season caluifiower, which
we set out In July, will glve us fine
haads of cauliflower now our cool
fall rains have begun Thay will ba
ready for use in October., November
and December, though caulifiower i»
more tehder than cabbage and must
have some protection. even in ocur cli-
mate, Iif left out in our heaviest frosta
If the weather comes off hot for

any length of time, when your fall
caullfiower is forming Ita fine "white
ourd,” draw the leaves over It and
tie them together or fasten with
toothpleks, to keep the curd white.
They should be cut and used, or
canned, aa soon as the curd becomes
hard and compact, as they open and
separate into branches If left too long,
which practically spoils them. When
you are cutting your cadliflower and
cabbage heads, if you will sut them
as high as poasible and leave the
roota In the ground, new small heads
are liable to form on these roots and
yvou will often got some that ars good
for food.
Cauliflower (and Brussels sprouts
In a cold climnte) which have not
matured before heavy frost comes
may be taken up and planted in shal-
low boxes of soll in a light place In
the cellar. If kept well watered they
will maturs for winter use

Carrots In Winter,
In the mild climate west of the
Cageades earrots may bs laft out In
the ground all winter and pulled as
wanted Or in colder locations they
must be gathersd and stored like
beets and turnips.

Storing Celery.

Our late calery, which was sat out
in July, which grow finely in the cool,
moist weather we have been having
lately. The first of it should be ready
for use this week and other stalks
will mature in succession. 0. A. C
recommends that early celery be
blanched by using boards and Iats
celery by the use of earth. When the
celery |8 nearly full grown It should
be banked with earth or “handled”™
which is done by gathering the leavas
together while the earth s drawn
about the plant to one-third Its
height, taking <dare that nons of it
falls between the leaves, as it wonld
be likely to cause them to rust or rot
After a few days draw more earth
about them and repeat the process
later until only the tops of the leaves
ars visible. Care should be taken
that the plants are not hilled up or
disturbed while the ground is damp,
as to do so makes them liable to in-
jury from rust. If the weather grows
severe, the tops, which project above
the dirt may be covered with leaves
or straw to keep them from freezing.
Some growers clalm that blanching
with earth tends to rot the celery,
especially If it is not exceptionally
well dralned: so If you bank with
earth ba sure your drainage Is un-
usually good. You can blanch your
celery with boards by using boards a
toot wide net along each side of the
row of celery, close to the plants, The
boards should be nearly vertieal, but
lean a little together at the top, wherse
they should be only two or three
Inches apart.
Fasten them at the top by short
pleces of board or lath tacked to each
side, and placed every six feeat or so
down the row. A little dirt should be
thrown against the bottom to kesp
out the light. It will take from 3%

your beans Into the oven In dripping
pans and heat them wup thoroughly.

It ia often recommended that car-
bon disulphide be poured over them
n a tight containar to accomplirh this

the beans for seed. Use two ounces
carbon disulphide to a five-gallon can
of dry beans, closing the can up tight
that the poisonous fumea may pene-
leaves the vitality
of the seed unimpaired, while heat
kills the-life gorm, but for beans to
be eaten the oven hkeating is much
cheaper and easier and just as effec-
Store in A tight bag or other

Green string beana will keep com-
ing on unt!l late In Octobar probably
or until eut off by hard frost. Naver
touch the blossems, as you disturb
thelr pollenation, and never disturb
them in any way while they are wet
with dew or rain, as this is llabla to
Green string beans

othar

fnjury. Pick the dry limas and troat

nd of the scason are good for

vines begin to mature fruit

l

and
“Harvard Mills”

(Hand-finished)
Underwear

ELL-DRESSED in
fall and winter means
—warmly dressed |

If you wear ‘“ Mérode’’ or
“Harvard Mills’’ (hand-fin-
ished) underwear you have
a delightful feeling of abso-
lute comfort, warmth and
freedom of motion.

These trim garments, with
their beautiful finish and
tailored lines, are cut by hand
and fit perfectly. Patent
Flatlock seams prevent un-
comfortable ridges.

Weights and modeis for every season
—digh, low or [hichess neck, with or
withoul sleeves, knee or ankl- length.
Ertra sizes for tall or sioul women.
“ Mérode™ and * Harvard Miia"
Underwcear @0 also made especially
for ehildren and babies,

For sale in the leading sliopa, in cotton, me-
rino and silk mixtures, at atiractive prices,

Winship, Boit & Co., Wakefield. Mass.

can be taken down at any time to
ingpeet the plants and they are ready
for table use ot any time after they
are blanched.

In a cold climate eelery may be
simply "handled™ and then at the ap-
proach of severs [reezing weather
taken up and sot out compactly in a
dark, eold celiar, or preferably in an
unused cold frame., which ia an ideal
place for It. The geneéral temperaturs
should be just sbove the f{reesing
point, and it will gradually blanch so
that It may be used throughout the
winter. Should the plants begin to
wilt, water the roota without wotting
the stalks or leaves and they will re-
vive agnlin,

Harvesting Sweet Corn.
Sweet corn is best canned, but some
people are vary fond of It dried. To
do thls, pick the eorm and get it to
drying the same day. Husk It. plck
off the silk and cook on ths cob In
rapldiy bolling water for 10 minutes
to set the “milk." Then cut the corn
off the cob, scraping the cob with
the back of the knife to get it all;
sprend on clean granite plates and
dry on the back of the stove, In the
warming oven or in the sun, covering
with nelting to keep off the fles and
stirring occasionally and breaking up
the masses. s0 that when it Is "sure
dry* it will not be In chunks but In
kernals. Ba veéery carefu! about stor-
ing It, as it is sure to get wormy If
it 18 possible for Inseots to get to it
A tight paper bag should be secure,
but examinea It often. To cook, xoak
over night or longer and stew wvery
slowly for a long time, seasoning as
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varied selection identified
famous Queen Quality Trade

ThisTrade Markisonall “SHOE-
SOAP” Kid Shoes. Because
reputation is valued above all else,
Queen Quality fine black kid shoes
are made of “Shoe-Soap” Kid. Eight

Queen
its leader-
f Queen

years of consistent use in

assoclation o
Quality endeavors with that of the
tanner and retailer enables women to
tional shoes made from
“Shoe-Soap” leather which they
have long tested and now demand.
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ization —the largest
of its kind in the world—reflects in
its Fall and Winter styles the shoe
needs and ideals of women ev
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ASHION, the hand
of womanhood, presents

the new Queen Qua
for Fall and Winter.

Beauty continues supreme in
Queen Quality’s happy blend

tashion.
Every eye is pleased and
comfort brought through

exclusive Queen Quality fea-

tures in footwear.
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goodness whi

Many charming styl

in the new

Manofacturars

Fall and Winter Footwear

: | 'HERE'S wisdom and true economy
in buying shoes—the kind of

women knowin Queen
Quality. Their fit and fine service are
famous. Fair prices commensurate with
costs insure maximum value to-day.

klet now ready.
THOMAS G. PLANT COMPANY

es are illustrated

BOSTON, MASS,

Manufactured in Boston, Massachusetts, by

THOMAS G. PLANT COMPANY

The World’s Largest Makers of Women's Fine Shoes Exclusively
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usualk Corn too old to can or dry
mey be allowed to ripen and fed to

coffee mill for a breakfast food.

Wa all know that corn §s very sen-
sitive to frost, so you should take care
of it in some way before any hard
frosts come. Give the corn stalks to
your nelghdbor's cow —they will be
appreciated.

Harvesting Cucumbers.

Cucumber plants are very tender
and will not endure a hard frost
Plck all the cucumbers before they
bergin to mature, for as soon as the
they
cense to produce, As you pick vour
small cucumbers an easy way to make
sour pickles of them is to wash and
pack each day's pleking In a erock
containing one gallon cider vinegar
to one cup of salt, sugar and mustard,
well mixed. Weight the “cukes” down
to keep them under the liquid and
add fresh ones aa you pick them un-
tll the crock is full. No heat 1s re-
quired.

Cueumbers in Brine,

There are many reclpes for making
fancy plckles, but sometimes it Is not
convenient to do so just now, and you
would like to put your cukes down
in brine, to freshen them and make
them up Into any kind of plckles you
desire In winter. This le a very old-
fashlonéd process, so rather hard to
find described. Howevar, It |8 just
as good and economical a method
of keeping cucumbers as it was in our
grandmothers’ day.

Use a large ecarthenware crock,
wooden candy paill or any such con-
tainer. Cover the bottom with com-
mon salt Gather the cucumbers every
other day.early in the morning or late
In the evening, Cut the cukes with
a srinll plece of stem on each and
hanilie carsfully, so as not to brulse
{ns this |s the secret of keeping them
perfectly). Wash carefully, leaving
the little black briars on them, and
lay them In the cask or crock threec
or four inches deep. Cover with salt
and keep sdding as you pick them.
always leaving salt on top. One quart
or four cupfuls of salt Is enough for
a large wooden bucket or butter tub,
but a little too much salt won't do
any harm. Pour in some water with
the first layer—not enough to cover
—but after this the salt will draw the
molsture out of the cukes and make
thelr own brine, When you first start
them, spread a elean cloth over thein
and add a board or plate with a stone

to 3% weeka lo blanch It The boards

on it. When & new supply of cucum-

chickens or olther animale. Some peo- bers ia to be added remove stone,
ple grind it up themselves in an old | board and cloth, wash them very
clean and wipe every particle of

scum from the top of the pickles and
the sides of the crock.
any soft cucumbers.

and the cask nearly full, cover with
salt,
edges, placing the board and weight
on top, cover the cask or crock close-
iy and the pickies will keep perfectly
for two or three Vvears
Cucumbers must be put
day they are picked; if they Iay a day
or two they will not
cannot buy cukes on the markest and
put them down this way.

scum that rises on tham, but be wurs
to wash it all off the boa¥rd and cloth.

carefully
wash stone,
and wipe all scum off the cukes and
the sides of the cask.
many as are wanted, return the cloth,
board and weight and cover closely.
Place pleklss removed In vessel con-
taining two or three times as much
wiater as theara are pickles and change
the water evary day for threa days.
Taste them
an you like, make them up with vine-
gar alone or with spices to taste, or
with more or lesa sugar, just as you
wish and just as your recipe crlis for
with the fresh pickles, only leaving
out the salt.
nasturtiums,
horseradiah root are each very ap-
petizing additions to different recipes

you can use three bay leaves to the
quart or one teaspoonful mixed spices
to the quart or some hits of dill plant
in other cans

next Sunday.

Flatbush—*"Is Gowanus supersti-
tious?"

Bensonhurst—"0h, very. He'll never
occupy a house unless it has an even
numbar of windows,
cupboards and other things, for he has
a superstition regarding odd num-
bers.**

“swwell, I sincerely hope hia supersti-
tion doesn't extend to the number of

his wives®

Throw away
When you have your layers all in
tuck cloth closely around the

if desired.
in salt the

keep. So you

Do not be alarmed at the heavy

: ®
To Make the Plekles,

Take off the weighf and board,
lift cloth with scum om it
board and cloth clean

Teke out as

and when just as salty

Red pepper pods, pickled
seed pods and sliced

If you put them up Iin glass cans

continue this discussion
Your Garden Nsighbor,
INEZ GAGE CHAPEL.

We will

Unfortunate Superstition.
Yonkers Statesman.

doors, rooms,

Useful Gifts Advised for
Autumn Brides.

Are Suggested as
Presents.

Table Linens

Being Very Timely

WHY not give the autumn bride
something that will be useful

in her new little home for many years

—something that will represent

real luxury perhaps a little out of the | 204 DB

range of the average newlyweds'
modest allowance for setting up
housékeeping expenses? In other

words, why not beastow upon the au-
tumn bride fine linens for her dining
room?

Just now linens are scarce, and
though the government has releaned
them for general nse and no longer
demands them all for war purposes,
beautiful linens are not so easy to get
in large quantity as they were a dec-

ads aga. Yet! to housekeepers they
are just ss emsentla]l as ever they
were!

No woman who takes pride In her
home and who abldes by the canons of
correctness will tolerate on her table
anything but pure linen. Rather than
u2e & pubstituta she will dine on a
bare table decked with doilles cut
from old, real linen table ‘cloths and
will wipe her fingers on napkins made
in the same way.

To the bride, especlially, a full stock
of fins, beautiful table linen should be
a source of joy and satisfaction, and
there Is small doubt that the donor of
several handscome linen tablecloths
with naplnks to match will be more
davoutly thanked than the friend who
gends some odd not desired contriv-
ance in silver or a picture whose sub-
Ject is not particularly congenial to
thase who must look at it for years
and years

Laundéred occasionally, re -ironed
and rafolded, linen tablecloths and
napkins wlil Iast for years, eaven if
not used, and there seems to be no
glft that would be more practical and
bring more pleasure to the little bride
who s a “born good housekeeper”
than a gift of handsome table linens
for the mew home.

Henlth Glving Ralsln Lauded.
Sclence of Eating,
Iron deficléncy as a dissase haffles
the medical profession, There are no
whoops of Joy, no outbursis of buoy«

+ gconspleuous.

ant energy, no cries of bounding
gladness, no fountalns of eternal
« youth, vigor, life health the
bottles of “beef, iron and wine,”™ or
tha jar of rouge. Tired nnd Iistless |
folk, with energizing iron clamoring |

in

ing

for recognition, fail to see it at thelr
docrs. Among most prolifie
sources of food Iron the ralsin

Like whole cerealn,
the mineral salta esaanti
Not only does it produce lron
but it ylelds In large

is
it
contains al
to life.

in abundances,

l
(

a | measure lime, magnesium, potassium

osphorus,

Suffer
From Piles

Sample Package of the
Pyramid Plle Treatment
Offered Free to Prove What
It Wil Do fer You.

Pyramid Pile Treatment gives
quiclk rellef from (tching, blaeding
or protruding piles, hemorrholds and

J Don't

a3
s o
Pyramid Is Certalinly Fine and
Such Wonders So Quickly.
such rectal troubles, in the privacy
of yvour home. 60 cents a box at all

Forks

WHEN YOU WAKE

UP DRINK GLASS
OF HOT WATER

Wash poisons and toxins froms
system before putting
food into stomach,

Wanh yoursslf on the Inside baforéd
breakfast lika you do on the outalda,

This Is vastly more Important bacause
the skin pores do mot absorbd Ilmpuris
ties into the blood, causing Ilinoas,
while the bowal porea do.

For evaery ounce of food taken inte
the stomach, nearly an ounce of
waste material must be ocarried out of
the body, If this waste Is dot ellmi-
nated day by day it quickly ferments
and generates polsons, gases and loxs
ins which are absorbed or ¢
into tha blood stream, throogh

Iymph ducts whioh should suck
nourishment.

A splendid health measure s Lo
drink, before 1 plcfast each day, A
glass of hot water with a teaspoons-
ful of lmestone phosphate In 14
which I8 a harmless way to wash
these polsons from the stomach, liver,
kldneys and bowels;, thus cleansing,
swaetening and freshening the all-
mentary canal before eating more
food.

A guartar pound of llmestons phos
phate costa but very lUitle at the Jdrug
store, but Is sufficient to make any-

ona an enthusiast on luside bathing.
—Adv.

druggists. Take no substitute A
single box often relleves. Free sam-
ple for Trial mailed In plain wrap-
per, If you send coupon below.

FREE SAMPLE COUPON

FYRAMID DROG OOMPUNY,
Pyramid Bldg., Marshall, Mich,

&3
Kl setd me & Free mmple of
Pynﬂ!ﬂammt.in plain wrapper.
Haltiocieessciroasincesismissnnesoase
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DRUGS BY MAIL!
WE PAY THE POSTAGE.

If In nead of Pare Drugs and Chems
feals, Shounider Hraces, Arch Sup-
ports, TRUSSES, Elastle Stockings,
Abdominai Supporters, Suspensory
Bandages for Men, and all other
.rubber goods of every description;
pend to the
TEUSS EXPERTS,

Laue-Davis Drug Co.

Third and Yambill, Portland, Oregon
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