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SMART BUT SIMPLE FROCKS DEMANDED
GE CO-ED WHO IS PARTICULAR

in Company With Mother.

Suits, Hats and Footwear for Use During Spring Semester Sought by Girls Who Do Vacation Shopping
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NTO Portland for the holidayse
l come hundreds of youthful under-
to a complete outfit
to replace the worn-to-pieces raiment
that started out so fresh and satls-
fying when gchool and college opened

new of clothes

Innat Soeptember, he shops were
ready for the advent of these young
folks who were o Impnatient to finish

P NevessaAry
EfAL om

of holiday =

purchazing speedily and
the varlous entertalnments
3 the
matinees. the dances and nl the de-
lights sojourn offers
weeks of compus and classroom
Smart yvouthful styles are ready
youthful fancy. and attire for
the and girl, the
lad and Iass, consplcuousiy displayed,
and "ready for guick selection, vies
with the new southiand wearables
that give the blg shops an atmospliere
of spring.

Cocdn Particular About Clothes,

The freshman who comes home in
midwinter has very decided {deas
about what she needs in the way of
now rialment. Back in September she
let matarnal ldeas decide her school
wardrobe. Her trunk was filled with
what mother thought she would re-
quire. A few months nt school have
convinced her how <far short her
wardrobe falls of what It ought to be:
of how many things =hs ought to
hava, that other girls have. Sheée men-
tions certain things she positively
must have, and at once—that were
not thought of back In September.

And in what a state—io distressed
muaternal vision—Iis the wardrobe she
set out with! How banged-up the
once smart hats appear. How scuffed
out and rubbed off the shoes that no
one has had time to Keep fn condition.
How out of shape the frocks and sults
that have been flung on und off and
crammed into closets. How hopeless
the énce-dainty supply of Hugerie and
accessories that nobody has had time
to mend and sort over.

“Where in the world did you get
that petticoat, Margery?" Implores a
bewildered mother. 1 never saw it
before.”

“Oh, I don't
gery casually.
one of the girls.

to

luncheons, the

" .

that a town
life.
o meeat
schoal

college boy

know,” returns Mar-
“It muet bhelong to
Somebody has my

grean taffeta WDetticoat—we traded
ona day.”
So It Is with sweaters, hats and

even frocks, A color or & line has at-
tracted youthful fancy and so there
was “a trade.'” Nobody thinks, In this
happy transaction, about mnaterial or
valus of the article In question. And
often & whola new wiardrobs haws to
g0 back with i(ts wearer to =chool
after hollday time.

Noew Dance Frock Essential.

The girl returning to school oy col-
lege is sure to nesd a pretty evening
froock—perhaps several such {rocks
for informal entertainments and 2
fortiicoming dance; the great mid-
winter Prom to which brothers, cous-
ing and other favored masculine un-
der-grads are bidden.

Bunplicity and girlishngss mauk

grads, all of them looking forward |

these evening .dresses and perhaps
they are the very prettiest evening
dresses the shops display. At any rate
they aurely will be the prettiest when
sot off by the young and happy wear-
ors Many of these coatumes are of
taffota and sometimes taffetm is com-
biged with lace or with embroidered
net.
For

a young girl of 17 or 18 is a
rose-colored frock with rather snug-
fliting taffeta bodice and floating

shirt

silver thresd. The bodice comes down
to the hip but s drawn in at the
natural waistline with a very nar-
row belt of the taffetun which fastens
under a big silver rose. The shallow
square of the decolletage is finished
enly with =llver cord and silver cord

of sllk net sambroidered with'edgesa the armholes, the slim girlish
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PORTLAND, Or,, Dec 3.~—Wiil
pleass glve & recipa for a Christsasak pDigm
pudding containing carrots? Thanking

you H advance. MRE C. F. C.
HOFPE the Tollowing will suit you
I It is an “old-fashioned” recipe and
therefore rather rich, but a plainar
one could be mads by reducing the
amount of frult and suet and reduc-
ing or omitting the eggs. Long cook-
ing is, however, very important, es-
pecially with the plainer type of pud-
ding, five or aix houvurs being not too
much as & minlmum for “family size™

puddings, while individual size pud-
dings should be steamed two and one-

half - to three hours at least. F,\"ﬂn
longer steaming than this Is quite
desirable since It not only improves

the flavor but also makes tham some-
what Indigestible. It also lmproves
the keeping quslities and as it Is
just as easy to mix and steam- more
than one pudding at a time. Many
housewives have the habit of pre-
puring several at once. The puddings
for keoping are best prepared In well
greased tins with lids. A little para-
fine or adheslve plaster may he used
to seal the lds while hot, thus glve
ing o “canned pudding”™ that needs
simply to be heated through in the
stenmer or in bolling water to be
ready for Immediate use in the fu-
ture. If gas is used for cooking, the
stenming should be done over the
simmerer. In this way less fuel will
be used in‘the hours of steaming than
would be used in baking &n ordinary
pie in the large gas oven.

Christmas plum pudding (with car-
rots)—One pound each [ine shredded
suet, gratad raw carrots, seeded rais-
ina, seediess raisins, sifted bread
cyumbs, sugar (or syrup swealtened
with a small amount of sugar) and
uifted flour. Add ', pound sach of
finoly chopped citron and mixed can-
died orange and lemom peel, and
shradded blanched almonds, one tea-
gpoon each einnamon. =alt and nut-
meg, half ten=poon each cloves, ginger

and alspice, the grated rind of one
aprange nnd one-half lemon, 3 table-
spoons molasses, if likad, 1% tea-

spoons soda, 2 teaspoons ersam of
tartar, (wo waell bedaten eggs. I clari-
findd suet is used only R -Ib. will he
necessary (or even Jess) and both

Laver and testure will be improyed,

you |

]

The fruit should, be prepared In nd-
yance by thorough washing, and dry-
ing In & warming oven or other warm
place until’ parily swollen and *“sur-
face dry.” The carrots may be grated
or passed through the food chopper as
preférred. They give mot only bulk,
dark color, moisture .and additional

sweetness, but valuable mineral mat-
ter as well Note that ne liguid lsl
added when the

carrots are usod in
A& mixture of this kind. The crumbs
should be #ifted before mixing. The
exact amount of flour mmy vary a lit-
tle. The flour is bost mixed and sifted
with the splces, leavening and aalt,
otherwise mix in the order given.
divide inte puddings of sultables size,
place in well greased moulds with
good Hds or graased paper ‘caps
(preferably the former) or for a
really "old fashioned” puddiag tle
In a scalded and floured' firmly woven
cloth or place (n a well greased pud-
ding bowl (with a rim for tying) and
tie or & scalded and f{loured cloth. In
any case allow for “swelling” and
be sure to keep the water bolling
during the entire time of steaming,
adding bolling (not cold) water when
replenishment Is needed.

Serve with hard sauce, or “foamy
sauce” or lemon sauce, or “solden
sauce,” or whipped and sweetened
cream, us preferred. A very “modern
touch Is the service of what used to
beethe “blazing pudding” with lee
cream sauco. IT the blazing effect is
desired “for old sake's sake” an eER
shell (washed and dried) may be very
quickly Inserted (as a cup) In the
top of the pudding and a
“sterno” or fusl aleohol may be
touched off to give a blaze amid the
traditional holly wreath and bianched
aimond decoration of the old fash-
ijoned Christmas pudding. 1f you had
in mind a plainer pudding please
write again. The above recipe may
ba easily halved or quartered if a
single pudding Is all that is needed.

e s

COBURG. Or.. Dec i—Dwear Mizs Tingle:
Tan you Five me a recips for m smali, sim-
ple fruit eake? Also. when space will per-
mit, directions for making xood dumplings
and pastry horns fllled with whipped
éream?T The dumplings which I make are
not as Ught as they ahould be. Thanking
o A READER,

I beope the following cake will guit

arms being left bare. From the Iong-
walsted taffeta bodice the rose tinted
and silver skirt flares out in filmy
folds, above a rose taffeta under-
skirt. Very simple, this little frock.
and adorably youthful!, but smart
enough to please any mald planning
for the midwinter Prom.

Another delightful little evening
dress, less formal than the dance
frock just described, Is of pale yellow
taffeta dotted over with pink rose-
buds, sach tmy rose against an oval
meadallion of maldve—can vou imag-
ine the quaint old-timey ocolor com-
bination? The bodice is shaped just
like a little corsetcover used to be—
fitted to the flgure, rounded out at
the neck and sleeveless. It fastens
at the back. The armholes and round-
ed-out top are finished with fine
corded piping in mauve. So s the low-
ar edge of the bodice which points
sharply down over the skirt in front
—or rather, into the skirt. for bodice
and skirt are sewed together with the
corded piplng. The skirt Is guite
plain and straight, gathered at elther
=ide of the walstlina but nmot at back
or front, and at the foot thera is a
band of shirred taffeta with a tiny
heading at either edge.

Classroom Frocks of Heavy Linen.

The modern school is luxuriously
heated. and though the girl will need
warmer clothes than she would re-
quire at home for campus and out-
dgor wear, inslde the school buflding
she may dress as lightly as she would
&t home. Linen is'the corrsct thing
for morning dresses this seaxon and
many schoolgiris and college girls are
wearing classroom frocks of heavy
quality linen, =imply made with
stitching, a little hand embroldery or
tucks as trimming. Very narrow
jeather belts usually accompany such
frocks and the girl Is provided with

seaveral dainty collar and ocuff nsets,
cary to baste inte place. The wine
mother requests that thesa dainty

Accessories be gsent home, parcel post,
for laundaring.

Brown linen, tan linen and green
linen frocks of this style are smart
and practical for classroom wear., If
the* student has (o run across the
campus into another bullding for =pe-
cial classroom work, she Informs the

home people at wvacation shopping
time that what she needs is one of
thoss blg angora shawl scarfs, to

throw about her for these outdoor
dashes batween studles. “All the oth-
er girls have scarves this year." And
50 must she.

Besides classroom frooks, campus
togs and dance frocks, the girl at
school or college must have one com-
plete outfit of morg or less formal
character, Students are requlred to at-
tend church on Sundays and In many
schools the girls are taken by an In-
structor to visit places of interest In
nearby towns. Then thera are wesk-
end visite to other girls’ homes. A
smart tailored suit there must he,
something special in a frock and hat,
buttoned boot=s, gloves and =0 on to
be kept sacred to these “for special
occasions” wearablas,

Only slender girlhood could risk
this sult 16821) with its gathersd, un-

ritted coat. drawn In at the hips by
& bapd of fur. In this Instance the
fur bands are tha only part of the

cont that fits—if one may sxcept the
nmleeves. A shirred yoke and the opos-

sum fur collar give an effect of fit
at the top, and the wide opossum
band secems to droaw In the loos=e,

gathered jacket around the hips. The

suit Is of velours in a soft shade
of brown which the opossum trim-
ming sets off smartly.

Nobody loves a black frock like a

young girl, and this season even the
sub-debs are wearing black afternoon
and evening costumes always, how-
aver, brightened and made youthful
by some galety of trimming or line.
In thi= little frock (6718) it is the
linea that are youthful, for the frock
Ia all black—the material satin me-
teor and embroidered goorgete—ghe
latter appearing in the short slesves
which gre lengtheaned *of course by
long white kid gloves. The string of
white coral beads, falling over the
black frock, adds immensely to its
smartnsss,

Older women wear the long. over-

the-belt blouses—and look well In
them when they are »slim enough.
But jt is slender glrlhood that ean

wear these blouses best and any mald
will be delighted with this new model
(7268) In tan crepe de chine with
acorn embrolderies in darker tan and
brown. The brown velvet sash rib-
bon has brown silk tassels and the
blouse fastens at one side—easier to
get Into than a slipon model. Surely
a long e&leeve, elashed thus at the
wrist, should ba most comfortabla to
Wear.

Small as it if this hat (8537) be-
long® to the class of formal, dress-up
chapeaux and will look exceedingly
fetching with a silk or eatin after-
noon frook for matinee wear. The
crown, of blue and sallver brocade,
fits snugly over the head and a band
of sealskin forms the brim. At the
back i= a big tuft of fancy ostrich
in Blue-gray, matching the tona of
the silver and blue brocade crown,
The hat is worn so low on the head
that the ostrich feather ornament

touches  the shoulder,

Httle'l

vou. It has the advantage of requir-
Ing Nno egg® and may be made with
little or no =sugar, It keeps reason-
ably well and is generaily well Yied
was much advertised at the Pana-
ma-Pacific exposition
Boiled Fruit Cake (amall lodf).

One-third cup lard., butter or other
shortening. 1% cups syrup and 1 cup
water or 1 cup brown sugar and 3§
cup waler, 114 cups raisins or 1 cup
raisins and 3§ cup currants or cher-

rles. 15 teaspoon each salt, cloves,
mace, nutmeg or ginger, 1 teaspoon
cinnamon, 1 teaspoon soda, 2 (ea-

spoons cream or tartar, ¥ cup brokerd
nut mékts, 1 teaspoon lemon extract.
Fut the shortening, watsr, raiaslns, su-
gar, salt and spices fnto the water
and boll three minutes, Lat get
nearly but not quite cold, then beat In
the flour (sifted with the soda and
eream of tartar) and add* the nuot
meats. Bake In a loaf pan lined with
well-greased paper. Or steam and
Esrve hot with sauce a® a pudding.
If a richer cake Is desired add % cup
finely-chopped mixed candled peel
and %y cup chopped ftigs or dates or
prunas or seedless raisins or dried or
candied cherries. Heal In one well-
baateén egg when the mixture i{s cool,
jusi before adding the flour. Add
also 1 teaspoon almond flavering or
a little grated orange peel (if liked)
siud use only ¥ teaspoonful soda and
135 teaspoons cream of tartar instead
of the quantity mentioned above. Or
omit the soda and cream of tartar and
use 214 level teaspoons baking pow-
der instead.

In making dumplings the following
pointa are as Important as the actual
recips: (1) Work very rapidly and
handle the dough as little as possible.
(2) Do not use too molst a dough.
(3) Be sure the lilquid in which thes
dumplings are to be cooked or the
water under the steamer Is actually
bolling when they are put into it
(4) Do mot lift the lid or open the
steamer or look at the dumplings for
at least 20 minutes, or 26 minutes If
the dumplings are large. Steaming
gives Jighter dumplinga than bofling.
Cooking dumplings actually in a
gtew is not a good plan unless the
maat can be removed and kept hot
while the dumplings are cooking.
Sinca “stew bolled ieg stew Espolled”
and the dumplinge must have boiling
temperature and rapid cooking, while
the meat should be glven long cook-
Ing at a temperaturs below bhoiling
point in order to secure rull flavor
and tenderness instead of siringiness,
A very good plan is to cook the
dumplings to be served with a =tew

CA L

& separate kettls of bolling)

water, using a perforated, very deep
pie piate or & regular “steamer top”
over. the water. A tight-fitting iid
(which pust not ba ralsed until the
damplings are conked) is very ilmport-
ant. Dumplings are one of the easiest
of dishes and vet are very frequently

spolled by lack of attention to the
above points,
Plain dumplings—Feor every cup

flour (mepnsured level after once sift-
ing) allow one-third to one-half tea-
epoon salt and 2 level teaspoons bak-

ing powder. SIift together, make &
“well” In the center and mix very
qulckly with elther sweet milk or

water to a medium dough—eolt but
stiff enough to leave the bowl clean.
The exsct amount of liquld wvaries
with the kind of flour used, and with
the weather: but generally about
i cup may be used for each cup of
very wealk pastry flour and one-third
for a medium bread flour, while for
A wvery strong flour in very dry
weather T have seen as much as half
cup wetting needed for each cup
flour. Do mot have a wet, sticky
dough, however. Work as nquickly as
possible and drop _the mixture by
tablespoonfuls into bolling water, or
unthickened gravy or soup or upon
the greased surface of the perforated
steamer, or Into little greased cups
placed in tha steamer. Cover tightly
and boil or steam 320 to 30 minutes,
according to =ize. Serve at once, us-
ing well warmed serving dish and
plates, =ince dumpling=s are easily
chilled and & cold dumpling {a seldom
attractive,

I hive not =pace today for your
“pastry horne.”" Will you let me know
if you want n reclpe for *“puff paste™
or “liakey paste” for these horns?
The paste i= cut into strips and solied
round wooden or tin upright forms
that come for thes purposes. After
baking the forms are removed, and
a filling of whipped and sweasatensd

cream, (or in the cheaper kinds, of
thinner cream stiffened with gela-
tine or with commercial foam frost-

ing) = inferted with & pastry bag and
tulbe, Sometimea a “cooked cream
filling" Is used. Let me know IT you
wont a recipe for such o Tillinge

——

CHINOCOK, YWash, Dee. 2—Aly Dear
Miss Tingie: Wili you kindly advise me
regarding care of inkald lHnoleum. 1 waxed

mine before using, rubbing n wax with
cloth, then finlshing with weaighted brush.
I was told it could ba cleaned by simply

wiping with a damp <loth. I find, how-
aver, it Is necessury (o scrub with pow-
dered Bon Ami
What Is the best finish for a kitchen
floar of fir? Does oil darken {oo much?
Pleusa give recipom for m aploy. rather

rich drop eooky of rolled cats and for old-
fazhjoned Sully Lunn
Your advice will bo greatly appreciated.

C, G.

A damp cloth is not In any case the
best thing to use on waxed linoleum,
n polish mop or a litlile wax-cleanser
on A cloth would usually be beatter.
Serubbing with bon aml will of cour=ze
gradunlly remove the wax finish. so
that the lineleum can no longer be
regarded as "waxed” linoleum IT it
has been scrubbed In thls way. The
wax finish = not always best if the
floor is to be sabjected to very heavy
or careless treatment. If eterything
spliled ie wiped up at once, and if the

floor s not allowead to get dirty, a
daily wiping with the wax polish
cloth or mop will frequently be found

quite satisfactory. but water is bad
for a waxed floor and so i{s oll Fol-
lowing is a mixture that s usually
satisfactory for cleaning =& waxed
floor, either of wood or of linoleum.

Wax floor cleaner—Flve gquarts
bolling water. 1 pound wax. 4 ounces

laundry soap, 2 ounces sal soda, Cut
the soap and wax fine (or use flake
sonp) and dissolve complstely [n the
hot water, stirving. frequently. Add
the soda and remove from the fire
Keep In a closely covared jar. When
wanted for cleaning any solled waxad
floors heat gently and combine with
an equal volume of turpentine. This
= best done by seiting the howl In
hot water away from' the fire, as, ot
course, the turpentine must bs kept
from any f(lame Dip a cloth in this
warm mixture and go over the floor
quickly and thoroughly afier it has
been swept and wiped with a dry mop.
Lot stand for severul hours, then pol-
iIsh with a welghted brush, For
wiping up dally use a mixture of one
pound wax melted over warm water
with one pint turpentine. beaten in
afier4he wax is soft and has been re-
moved from the fire, and one-half cup
kerosene. When absolutely neces-
sary for cletaning. uvse a cloth wrung
out of warm, soapy water until rearly
dry. Rub hatd, then rub dry at once
and wipe over with a cloth treatad
with the above polish. The important
thing i= to avold scrubbing and to
keéep the floor dry and sanitary.

If you can have access to last year's,
flle of Good Housekeeping you will
find an excellént article omn kitchen
floors, but I cannot reeall in jJust
which month it came. Posslbly some
reader may have had more successful
experience with waxed Iinoloum.

Gil always darkens wooden floors
gradually Whether *“too much® de-
ponds  upon <lreumstances, handling
and personal taste a&an oiled floor
may be well kept without very much
trouble. A painted floor has advan-
tages in cases, but T cannot
suy definitaly which would ba “best™
without sssing the floor and know-
Ing moméathing dafinite of Your routine
and clreumstances. Personally, if J
could afford it, I should have lin-
dleum Jald over a fir floor in & kitch-
en. In any case [ would small
“ruga’" of linoleum in where
much standing has to done, or
where much woar comes For olling
hauve the floor and room thoroughily

SOmne

nee
places
be

free from dust, Use a mixture of ofl
and turpentine for a light olUng., If
the boards are new use Iwo paris
bolled linseed oil to ona part turpen-
tine; rab well into the boards, and
finish by rubbing thoroughly "with
a woolen cloth pinned mecurely over

the ‘weighted brush. Water will speil
and darken such a floor, so that it
must be kept in good condition with-
out acrubbing. If water must be used,
the wiping must be done with a cloth
wrung out of warm water or warm
soapy water, and the floor should be
wiped dry and rubbed with polish
afterwards, This Ie not only Jess
work than “wet mopping” and serub-
bing, but is much more sanitary, If
properly done. »

I have not space today to give the

recipes you ask for, but T will do

#0 as soon as possible. Would wyou

like to have mé recommend some

books on wood finishea and “house-

wifery"” in genaral. Write again If I

can give you any further help.
———

PORTLAND, Or., Nov. 20.—Doar Miss
Tingie: Will you pleaso tall me through
Tha Sunday Orekonian If it is possible to
make fudge ponocha and foodant with
all Ught karo?T If not, bow small a per
cent uf sSugar can be used, and does the
uss= of the karo nacessitata any wother
changes In a recipe ealilng for all sugar?
May 1 also ask for a recipe for honpey
Jumble, really made with honey?

Thanking you very much for any help
¥you can give mae. M. E &

I would not advise *all light karo™
for candies of the type you name. A
lower percentage of sugar than the
usual onea can be treated to give
pretty good resnlts, but in general In
unpractical hands I would not ad-
viga less than 3 parts sughr to 2
parts karo. In modifying & reclpe
ealling for more sugar, the amount
of wnater may be slightly decreased
as the karo Is increased. Usually it
will be found necsssary to boll the
mixture to a silghtly higher degree

than when the larger proportion of
sugar 18 used. Candles, such as but-
terscoteh, nut brittle. carameals or

“puil” candiea can be made from some
commercial syrups without the ad-
dition of any sugar at all, but tha
syrup you name is not saweet enough
nor fall enough In flavor for this
purpose.

1 will give the honey jumble recipe
as soon ann possible, but 1 have not
space for it todaw

[

~In Old Creole Days
They Kept the Hair Young

HE beautiful dark hair of the Creoles of Louisiana is a dis-

tingkishin® mark of their pure French and Spanish ancestry.

ese patricians never allow the hair to lose its youthful beauty.

For generations La Creole Hair Dressing has been favorite
among them.

No Gray Hair If You Use La Creole

With nature's assistance La Crecle
will briny back faded, gray-streaked,
or gray hsir to its youthful color.
It works with nature and two to five
weeks are necessary for the hair to
repain its healthy color.

scalp and there is nothin® to wash
or rub off

It eliminates dandruff and is an
excellent remedy for scalp troubles.
Absolutely gunaranteed to bring back
th= hair's color—or money refunded.

It makes the hair soft and wavy, Write for interesting booklet,
beautiful with youth, and of course "La Creole,”—Hair Beautiful. Shows

has no dyed look, cannot stain the best hair dress for each face.

At Drug Stores and Toilet Counters, Price $1.00

Ifyour dealer can’t supply you, send his name and address and wewill see that youare supplied

LA CREOLE LABORATORIES, Memphis, Tenn.
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|ing skating and sledd

Skating blouses, warm enough to AnEora Kkl tes R
wear without a coat, are of checked | otte One ou Tu
angora. deeply bordersd at the hip|fust helow dy ths
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How You Can Have
“Naturally Curly” Hair

Doctor Tells How To Strengthen
Eyesight 50 per cent In One it
Week’s Time In Many lnstances!};- o

A Free YPresncription Yom Cam Hawe |expense of over zeliling giasses K
" . troubles of many descriptions mas
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cording to Dr. Lewils there is real|!8 a fourth of and
hope for you. Many whose oyes were 1'“'"“_ Lo quix .
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reasonable time and multitudes more | by kepe on hand fo much rior to elsctrical, depllatory or
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You will be ama-ed after
a tusele with winery winds
o gae in & mirror and sec
vour face as smooth and
as soft as when you spplied Ostar
And glory Be! no shiny. red nose,
The new inviaibly adherent powder.
Obvtainatle NOW AL
Meler & Frank Co

Weortman & King
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GIVE QUICK RELIEF .
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