THE SUNDAY OREGONIAN, PORTLAND, JULY 11, 1920

i
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POLO COAT PREFERABLE TO WARM SWEATER, R T e e

und the water nearly all evaporated.
| for stewing to use ilke canned frui!.la strip of orange or lemon pesl may
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) land In plesx, but also In fruit cakes i with 2 tablespoons sugar and a lttie

Bathing Suit, of Dark Blue Jersey With Buff Stripes in Girdle Effect at Waistiine, and Slashed at Sides || cookies, coffes cakes and mincamaat | arange or lemon juioe to tasts. A few
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the grated rind of one or two oranges Banker S Frlends E‘ated
(as preferred), julce of 1 14

i 238 : ' 11 will revive your
be pricked over (with three | ¥o4% want. They are quite pratiy If s of vaol = 4
1
L. L tabs or loops of pleot Tibb
pickied ch e, | Knead, 3% teaspoon salt. Beat the
is used and the tabs are s¢
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