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\RAGE OF PARIS IS LINEN DRESSES WITH
__ PRETTY EMBROIDERY FOR EVENING WEAR

Such Costumes Are Worn at Formal Restaurant Affeirs—Drapery of Bodice Especially Graceful and
There Is a Big Sash Hemmed by Hand.
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ARK FRUIT CAKE—One-half cup|
shortening. cup dark brown
sugar, ¥ cup seeded ralsins (wasxhed. |

and cut r eces) W cup|
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EBake about 25 i &n, Or 1% hours
(depending upon th ness) In a very
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advantageaous Lo cover
wilh nn lnverled pan of Lh
during the first hall

Sour Cu~amber
cgcumbers perfectly
sipe, Waesh and sor : put into a

18 sprinkle with salt, using 1 ¢
salt for 1 peck cucumbers, or pla
in & brine to float an egE Next duy
drain f(rom the brine and pack into
jars, placing one amall nickilng pep-
per in each jar, with & few mixed
plekling epices If liken Heat vipegar
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boliing point and pour
Next day draln
vinegar a=s above.

Vinegar and
sprinkling miustard-seed
pleces of horserhdish, gingesr rootl and
gresn and red peppers through
cans. EBome makers uxe a few tiny
pleces of bay leal. Frepare the cu-

-
If n brighter grean color {4 wanted,
leaves over and

to float an e¢gE,

cumbers by bBrinlng and finish a= in
the sour plockles given above.
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Bugene, Or., July L—Will you kiadiy

| give mt your comvenlance directions for

canning string beans and sweer  corm.
Thanking you In advance. AMHE B

Canned Gregn Beéans—Use anly

 very young, tendar and perféctly

fresh beans. Wask, string and cut
into pleces. Tiny beans, go small that
they need only 1o be “topped and
talled,” are delicious for canning If

isve your own gardan and abun-
dance of beans. Beans so young and
tendar afs not to be had in the mar-
kot. Blanch 6 to 10 minutes, ac-
cording to thickness, plunging Into
cold water and qulekly out agaln
after the minutes of boiling. Pack
fnto jars, not too “ightly, add 1 tea-
spoon salt per Qquart and fill with
bolling water. Adjust the lids not
quite tight. Seét In & washbolléer on &
rack, with water one inch above the
top of the jars, and boll 120 minutes.
counting from when bolling ac¢tually
began. In a pressura cookar, with 10
to 15 pounds pressures, 40 minutes’
sterilization would probably bLe
enough. For very thick beans boll
140 or 150 minutesa. Remove and
tighten the 1lids, and iavert to cool
Wrapping In paper for storage helps
to retain the good color.

Canned Corn—Corn must be fresh-
iy sathersad or it ‘s lkaly to “"flat-
sotar.” It should be In age “Just be-
twean the milk and the dough” Do
Aot attempt to can cora that is too
mature. Blaneh 5 to 10 minutes, cut
the grains from the cob with a sharp
knife, and pack at oncé into a jar,
Add 1 teaspoon salt to each quart jar,
and 111 up at onecs with bolling water.
Adjust the lid and set In hot water at
enaes.

Do not fill the jars gulte full with
corn as it swells in cooking. Leave
about one i{nch ut the top of the Jar.
Prepare only one jar at a time If you
are working alone, as there shoald be
no dealay in any of the above proc-
asses. The best plan ls for two peo-
ple to work togother Im canning ocorn,
one cultting the corm from the cob,
the other packing it into the jars
Have tha hot water in the boller one
inch above the tops of tha jars, and
boll three Nours, counting from when
bolling actually  begins. Remove,
tighten lids and Invert to eool. A
“oahewey' ‘appearance In oanned corn
indlcates that it was too mature for
eanning.

—_——

Portiand, Or., June 27.—WIlI you kindly
glve me a recipe for A’ candy made with
honey and pot so very mbich sugar. Would
Itke als6 & reclpe for Cllled cookies with a
hut and raiein fililng, and for a nios,
fiaky pie orust that iz rather rich. Thaok-
ing you in advance MHES. B. B P.

1 hope the following {8 the kind
of candy ¥you wanl I[f ggou meant
“honey nougat' made with eggs, nuts
and candied frultae, please write agnin,

Honey candy—1 cup strained honey,
1 cup light brown sugar, % teaspoon
sult, % cup water, % cup eream and
2 tablespoeons butter (or 4 tablespoons
butter and 2 tiblespoons water {f no
eream s available), % teaspoon credm
of tartar. Flavoring If desired. Boll
together ths sugar, honey, % oup
water and creasm of tartar to the
“hard ball" Then add the butter
and oream {(or buiter and water) a
little at a time and boll again to the
very hard ball, practicaily to the
“orack,” FPour Into mn olled square
tin and mark in squares before it (s
quite cold Wrap eaclhi square In
waxed papeér.

Roughily choppod wainuts or
blanehed almonds or blanched roasted
paanuts or cocoanut may be added in
any preferred quantity, when the
candy is poured Into the tin

*illed coakles—1 cup sugnr, 2-2
oup Butter (or & cup crisco), 1 eZg.
13 cup sweet or sour milk or cream,
14 teaspoon wsalt, 1 teaspoon wvanlilia
extract or a Jittle grated orange
or lemon rind, about 3% cups
flour (measured after once sifting)
to make & light roliing dough.
sweot milk s used, sift 135
tablespoons baking powdar with
fMour. If =our milk, buttermilk
whey (from cottage cheess) Is used,
sift 3{ teaspoon s=oda with the flour
and use only 3% teéaspoons baking
powder. Cream the sugir and short-
ening, add gradunlly the egg, wall
benlen, the milk and the flour (sifted
with the leavening ag described
above) to make a light rolling dough.
Turn out about one-third of the
dough at a time on a lightly-floured
board, roll wvery thin, taking great
pains to roll lightly and to avoid hav-
ing the dough stlek to the bonrd
Cut out and spread one-half of the
cookles with the filling. covering with
the remaining coockles and presaing the
edges neatly together. Place on well-
greased tins and bake in & moderate
oven about 15 minutes,

Another method s to roll ocut the
dough in a square shest and spread
oné-halfl with the filling. folding the
rast of the pgheet over the (filling,
pressing lightly with the rolling pin
and then cutting Into round shapes,
diamonds or “fingers” ana preferred.
“Fingers" or squares have the advan-
tage of leaving ne “trimmings' to
re-roll or otherwise disposs of.

Filling for cookies—I1 cup choppad
ralsins, dates or figs (or & mixture
of these frults), % cnp chopped nut
ments, % cup light brown mugar, 1
tablespoon flour, % cup water, rlch
milk or eceam, 1 tablespoon hutter
(may ba melted unlegs water In used
in place of cream), a few drops or-
ange or lemon Jjulce {f Aesired. Mix
the sugar, flour and raisins add the
water and ralse to bolling polnt stir-
rng well. When thickened, add the
other ingredisnts and ocoosl before
using In the cookies. A little mixed
spice may be added If liked.

Filled cookies may also be made in
“turnover” shape, using larger
“rounds™ or sguares, putting the f£ill-
ing In the middle, turning over hailf
the cookis and pressing the edges to-
Eother.

Rather stiff rich lemon cake filling
or “lemon honéy,” with or without a
few raiging or niuts, makes a good
cookle fllling.

Filakey Ple Crust.—For each cup of
flour allow 6 to 7 lavel tablespoons
shortening, according to the kind of
shortening used and the richhesa of
pastry dealred. The amaller quantity
Ix safer If Criscto I8 used, the larger
for butter, lard or mixed shortening.

For each cup flour allow algo one-
third teaspoon salt and one-third tea-
spoon baking powdeéer with 3% to 4
tablespoons cold water. The amount
of water required to make the dough
varies with the kind of flour used,
ths waather and the skill of the
maker. In general, add the water
cautiously and use only just encugh
to barely hold the paste togeilier.
Too much water is one causa of tough
pastry. If regular pastry flour ig not
available modify the bread flour by
stibstituting 1 or 2 tublespoons corn-
starch for 1 or 2 tablespoons fiour in
each cup of flour used. Sift the flour,
salt and baking powder and out in
one-half of the shortening. Mix o
a dough, using as lttle watar as pos-
sible and handling as lightly as pos-
slhle (to prevent a tough overworked
dough). The dough should leave the
mixing bowli clean. Toss on a floured
bBoard and roil out Hghtly inte a
Wquare sheet,” Bpread or dot one-half
of the sheet with part of the remain-
Ing shortening (creaming it a little
If it Is so sStilf as to make holes in
the dough in spreading, or shaving I:
inte thih shreds 11 It s vory fifrm and
well chilied). Fold the unspread
dough over this and spread or dot
half of the surface with part of the
remaining shortening, fold and repeat,
Then gently pat and roll out the
dough Ibto a long evén strip. ¥Faold
this strip In three, turn half rfound
(30 thnt the open edges are facing
soi1) and roll out and fold once more,
Then roll out for ples or taris

Buoccess in making flaky aor puft
pasiry depends more on “knack”™ and
skill in manipulation than upon
recipes or exmncl proportions. If you

are not “handy wilh the rolling pin,”

and If your dough is allowed to stick

to the board you will have heavy,
greasy or tough pastry, no matter
whose recipe you use. If you lack
skil} in this, you would probably find
it wise to take a few lossons, sither
at the “giris® school of trades™ or
from some friend who makes flne
pasiry. Pastry should be baked In a
qirick oven and shounld ba delicataly
browned, not white and flavorlessa.
e —

Juiy 18 —1 would lke = recipe for &
apinach soaffies, alse a good cheese souf-
flee that does nat fali sasily. and for
molasses drop cookios mulmg yeou,

MRS, M,

The “upstanding” of a3 soutfle is
more a matter of akill in baking than
of recipe. The souffls must bs set in
hot water and baked  carefuly until
the middle is firm. Leave in the oven
“a little longer than seemns néces-
sary” and serve at once.

Spinach Souffle—Two tablespoons
bulter - or bacon fat, two tablespoons
flour one-half 10 one teaspoon salt,
a few gratings of nutmeg or a few
gTains of mace, If liked; half cup of
milk, onhe cup spinach puree, three
eggs. Melt the butter or bacon fat,
add the flour and stir well: add the
milk cold and stir until the sauce s
thick. Remove from the fire and
beat in one cup eplnach purse made
from one pound fresh apinach, cocked
and pressed through a sieve or passed
through the food chopper. Heat In
the egg yolks, thén fold In the stiff-
boaten eggx whites and turn into =
buttered souffls dish., Set on foldm of
paper in a pan of bolling waler and
place In the oven. Bake unti]l firm
in the center. Serve as a luncheun
or supper dlegh, with or without cream
spuce or tomato sauce, or fine dry
grated chease. Dehydrated spinach
makeés & good puree or souffie when
freah spinich cannol be obtalned.

Cheese Soufflle—Two tablespoons
buttar or other shortening, two table-
apoons flour, one-quartar teaspoon
mustard, one-quarter teaspoon papri-
en or a few grains of cayenne, if pre-
ferred; one-halfl Leaspoon salt (or
more or less to sult personal taste
and the strength or mildness of the
cheose), one-half cup milk, one-half
pound cheeseo, grated or cut In smail
pieces or put through the food chop-
por, If this last method is used, put
a bit of bread in after the chesse, 80
that no cheene Is wasted In cleaning
the machine, The bread dees no harm
in the souffle. Make A suuce o In
the above recipe and beat in the
choese, then the agy yolks and finally
the stiff-beaten egg whites. Baka as
ruggested above. Be sure it is firm
before taking from the oven.

Drop Molasses Cookles—One-half
cup shortoning, two-thirds cup boll-
ing waler, two cups molasses (or one
cup molanzes and one cup karo stirred
with one teaspoon cream of tartar, If
a milder flavor is liked), two tea-
apoons sodn, one tablespoon glinger.
one teaspdon salt, ons temspoon cln-
namon, flour to make a heavy drop
batter, Ons cup cut-up raisins and
one cup cut-up nuls may be added
bafore the flour if deaired. Put the
buttéer and molasses Into the hot
water, Then beat in the other In-
gradiente Drop from A Kpoon on &
greaned cookls sheet, having the
“drops™ far apart, as they spreand
consldarnhly If no frult or nuta be
ased in the mixture, one-half almond
or & hit of walnut may be placed on
top of each, just before putting into
the oven. Baoke in a rather slow
oven. Keep closely covered in a tin.
If desgired, honiey may be usad In pince
of molasnes, Add one well-beaten
agEx and use two or three tableapoons
less water, Honey cookien kesp well
and are particularly dellclous and
“different”™ If flavored with powdersd
cardomom,

=

PORTLAND, Or, July T0.—WIill you
pirane toll me how to keep plmentos from
wolng mouldy® [Usually when T open a can
we need only a part of the contents and
the rest af the pimentos nearly always
spoil 1 ¥ I ean wuse Chom. Can you
give me a recipe. for & cakes filling made
with cooked bananas? Thanking you,

MRE C. B

Pimentos will koep for two weeks
or more In a cool place (or longer
in a refrigerator) If they are taken
from the can and put inte a
iarge jolly glass or amull glass jar
and completely covared with snlad oll
A little of the pilmento may then bhe
usad ns nesded for decoration or fia-
«voring. The oll axcludesa the air and
when it has served this useful! pur-
pose may still be used in salads.

1 hope the following is what you
want:

Banana Filling (Cooked).—One cup
bunana pulp, & cup sugar, julce of %
femon (or part lemon and part pine-
apple julce), 1 tahlenpoon butter. Pass
the bananan through an potato rloer
and sprinkle at once with tha sumgar
and lemon to prevent discoloration.
Cook until thick In a double boiler
and spread (with or without nutas)
betweon layers of ¢ake or usa Instead
of jelly In a jelly roll Another vari-
ittion is mecured by benting 1 egrg yolk
into the cooked mixture and then
combining this with one stiff-beaten
egrg white beaten glossy with 2 table-
Spoons BumiLr, A Jittle orange Jjuice
may be used if desired.

Latset Fashlion Hints.

Vary narrow black velvat ribhon s
used to draw up tha shirred tops of
little net veéstees or modestles that
are worn with surplice bodices. The
velvot ribbhon gooés through a tiny
casing mand is tled In & bow at tha
center, ends and loopa falling over
the wvesmies, ¢ Hiack organdy frocks
hove these little vestees of white net,
with collar of ambroidered white net
and pleated frills of the net In the
elbow sleevean

EASY T0 DARKEN
YOUR GRAY HAR

You Can Bring Back Color and
Lustre With Sage Tea
and Sulphur.

When you darken ¥your halr with
Sage Tea and Suiphur, no one can
tell, becRuse It's done 50 naturally, so
evenly. Preaparing this mixtura,
though, at homa is musay and trou-
hlesome. At little cost you ean buy at
any drug store the rendy-to-use prep.
aration, improved by the addition of
vother Ingredients called “"Wyosth's Sage
and Sulphur Compound.™ You just
dampén n wponge or soft brush with
it and draw this through your Balr,
taking one amall strand at a time. By
morning all gray hair disappears, and,
after another application or two, your
hair becomes beautifully darkened,
gloasy and luxuriant

Gray, faded halr, though no dis-
grace, Is & sign of old age, and as we
all desire a youthliul and attractive
appesarance, gol bLusy at once with
Wyeth's Sage and SBulphor Compound
and look years younger—Ady.

.

Beautiful Women
of Soclety, duringthe past
seventy years have refied
upon it for their dh&
ce.
> mmpearlr
white complexion it
renders Instantly, Is
always the source
flattering comment.

Gouraud's -
Oriental Cream

8[F:]105.0
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AIRBIITERS

Safe for rhelittlest infant’

YOU can use HA4AR-Bitters, the guaranteed remedy, with per-
fect assurance on the scalp of the tiniest baby.

HAIR-Bitters contains no alcohol—no poison of any kind.
It is a natural remedy producing the most remarkable beneficial
results on even the most severe cases of scalp-eczema, dandruff,
scurf, falling hair and other scalp ailments.

Right here in this city there are scores of people

ready and willing to testify to the great worth of
HAIR-Bitters. It is a delight to use but is not to be
confused with ordinary hair-dressings. HAIR-Bitters

is a real remedy.

If baby—or older children—suffer from itch-
ing =calp, scurf, rash, etc., apply HAIR-Bitters
as directed on the bottle. After a few applica-
;.i?ns you will be a friend of HAIR-Bitters for
ife.

Sold by all druggists at $2 and $3 the bottle.
If your dealer is out of it write direct to Beriault

Mig. Co., 1104-14 Broadway, Seattle, U. S. A.

To clear scurf or rash
from babys tiny head

Cool Linen Togs Worn by
Very Small Lads.

Tunle Is Slashed Abount Six Inches
Down Front.

ATHER a pléeasing change from
the eternal middy suit and the

high-wastod Oliver Twint model,
which has attained asuch popularity
in the last two summers, s & new cos-
tume for the very amall lad. Tha little
suit is of cocl linen and comes in
white and in various colors trimmed
with white and 2ha white trimmings
are axceadingly effective.

The short, crisply creansd breeches

have two large white covered butions
at the outer seam nod the buttons
ara placed horizontally Instead of ver-

NERVOUS
PROSTRATION

Mrs. J. Christman Proved
That Lydia E. Pinkham’s
Vegetable Compound isa
Remedy for this Trouble.

Binghamton, Y—"1 was in &
very nervous condition for over & yesr,
T my mind was
|]IIJ]I|I LT o Masioce s ovas
i no light on any-

i il thing, could not

o work and eould

: not have any one

to see me. Doe-

tor’s medicine did

not help me and

. Pink-

ham's Vegetable

Compound was

: recommended. I

. - took it and am

mow well. I recommend it to all

afllicted with nervous prostration.”—.

Mrs. J. Corrsracaw, 183 Oak Street,
Bi amton, New York.

e puccess of Lydia E. Pinkham's
Vegetable Compound, made from roots
and herbs, is unparslleled. It may
be used with porfect confidence by
women who suffer from nervous pros-
tration, displacements, inflarnmation,
uleeration, irregularities, periodie
H:ins. backache, bearing<down feeling,

tulency, indigestion and dizsziness,
Lydi:' E. Pilnkhn.m'n ngetable Com-

und is the standard remedy for
emale ills.

If there are any complications about
which you need advice, write in cum-
fidence to Lydia E. Pinkkom Medicine
Co., Lynn, Mass.

Wh’ FOR QUICK RELIEF

|1} ha hendache,
A emEaN

) n:l’ll’“l"l break up be,
¥ beng

smc l:;u o e-&d:ml'l. :Jlu
L ach.
» \;"Tdf':sﬁag wafer you
W‘fer low it Amumn'-n
Ty u wvweallowed §
. f.';'.‘?._c.l'ﬁ%' o start <o thesr
For e ot ainc
y for the SHAC wafer—and it's &
Head- sige, wafer, for
ihe raliaf of wick, bil-
Ache? ous, nervous or hystenical: alse &
*  relief in nevralgin. A2 Doug Siosen.

:_}‘,:E}E,g Quicker than tablets

S SHAC
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tically. The tunic ls slashed about six |t.—.r!nn hat, white socks and white but-
wee laddie is delight-

iches down the front a fastong with
white buttones and white strap

a fiap of the linen. And a wide, are o -
white collar turns haclk 3 . t ¢ grand prix races

na=ck. The thres-guart iw 5 hav nps la L ¢k the baautiful
inverted pleats down uter si i ) t was a conter of Interest

and the pleals are caug 0 ar | tlor She wore
with buttons and straps. fry filmy lace and o hat

One of these little suits |l» of brown | BLrY m i with pink rosen
Imen, with collar, straps and covered | de ah ostume was accompanlied
buttons of white linen. With & brown b¥ a parasol of rose pink taffeta.

New Hair Growth

_ After BALDNESS

HAIR GROWN ON MR. BRITTAIN'S BALD HEAD BY

INDIANS’ MYSTERIOUS HAIR GROWER

My dmad at the top and back was absolutely bald. The sralp
was shiny., Aa expert sald that aa he thought the hair roota wers
extinet, and there was mo bope of my ever havicg & naw hair growth,

Yet no at an age over 68, I lave a2 Inzurizsnt growth of soft,
strong, Instrons hair! No trsce of baldaness. The pictursa akown
here are froem my photographs,

Indians’ Secret of Hair Growth

At a time when I had become discouraged &)
trying varicos bhair lotions, tomics, specislisia®
treabments, ete., I came across, k
Cherokes Indiam ‘“medicine man’' who
elixir that he asseversted id grow my bair,

Although T had but little faith, I gave it a trial, From recent phofo,
Te my amasement a light fusz soon appeared. It developed, day by
day, ioio a hoalihy growth, and ere long my EBair was as prolific as in

my youthful days

That | was astonizhed and happy iz expressing my state of wwind mildly.,
Obvionusly, the hair roots had not beea dead, but were dormant Ia
the pealp, awsiting the fertilizing petency of the mysterious pomsde.
negotizted for and eczme ints possesszicn of the prineiples for
proparing this mysterions elixir, now called Kotalko, and lster had

yeeipa put inte practical form by a e int,

FPhate when bald. That my own hair growth was permansat bas been amply proved.
Msny mon and women, also children, have reported satisfaciory results from Kotalke,

How YOU May Grow YOUR Hair

My homest bellef 1s that hair roois rarely die oven when
the bair Islls out through dandrufl, fever, excessive dryness
or other disorders. 1 have besn told by
experts that often whem hair falls oud
the roois become imbedded within the
sealp, coversd hard skin, so thut they
remain for s time Jlike bulba or seeds in
s bottls which will gzow when lertilized,
Sham 4 (which contain alkalis) asd
halr in!ious -:hic: ‘:cnuiu hﬂm":&ﬁl
Soh i, . - tnemies to the alr, as Lhey Ty

w;rmg‘.lﬁh‘::. makiag I3 brittle, Eotalko contains those

um clemazts o©of mnature which give new
= vitality to the ecalp and halr, ;

PROVE FOR YOURSELF

Get & box of the gennine Eotalko af a reliable druggist’s
§500,00 GUARANTEE with each boxr, A small testing box
of Eotalko (with testimonials, ele.) may be cbiained by send-

ing tan cents, silver or stamps, to my addroas below, b For momen's haify

JOHN HART BRITTAIN, Station F, New York City

=wr= TRUSSES

A poor Titting truss by not
properly holding rupture is dan-
gerous and worse than no truss
at all. Anyone can sell a truss,
but it takes an expert truss fitter
to fit one. We speciulize in fit-
ting trcsses, guarantecing satis-
faction in every instance. The
Seeley Spermatic Shield Truss is
the best, usually closing the open-
ing in ten days. Send for illus-
trated circular and measuring
blank.

Also Abdominal Supportera, Elastie
Stockings. Shoulder Hraces, ete.

Laue-DavisDrugCo.

TRUSS EXFERTS
Dept.
14 and Yamhill Sws, Portland, Oregon
Our Store Closed Sandays




