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DEBUTANTE HAS HER HOUR AND EXACTING
FASHION PAYS DUE HOMAGE TO NEW BUDS

Simple Yet Rich Frocks Combine Elegance With Girlishness, While Preity Dinner Gowns, Dance Creations
and Alluring Wraps Combine to Make Up Attractive Wardrobe for Novitiates.
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DL"I{ING Deacember society pays
homage to the debutante. It Is
her month —her hour. She is
supposed to emerge from the school
room Into the full estate and privi-
leges of young womanhood when she

makes her “coming-out” bow. After

that life |s one grand rush for her—
dances, nners, theater parties, lunch-
eons follow In quick succession. All
well cducated, well bred, “hletle

the important matrons do things for
ber—give little dinner dances and teas
in her honor. All the old beaux danece
with her. She fias enough attention
for a giddy six weeks or so to turn the
head of any but a very well balanced
young misa. But fortunatetly the
young gll of this doy and generation
has a head not easily turned and has
learned to place the frivolities of life
where they belong In her cosmos.
8he has a grand, good time, ad why
not? Most of us would adore belng
& debutunte for a while or being a
debutante over again for a while. It
is the very heyday of Ife and who
shall begrudge the happy young girl
her firat fling, her popularity and her
little pariod of frivolity? Too short a
time will it last at the best
- * Ll

Of course the December debutante
Pequires a great many clothes. If she
it an only daughter and |s to have the
only “coming out” of the far:lly, her
fond mamma will very likely provide
her with & regular trous -u of
elothes. There must be street clothes
end Indoor clothea, formal afterncon
garb and Informal evening garb, and
dinner and dance fracks galore. For
most of her time the dobutante will
spend dancing and the dance frock of
& lively and energetic young girl does
not last very long. There must also
be a host of lovely negligees for
week-end visiting vecasions. And the
debutante will sea to It herself that
there is a full complément of the right
kind of sport togs for every sport oce
cazion

Dinner and dance frocks, however.
are the important {tems in the com-
Ing-out trousseau and the debutante's
own color for a dance frock does seem
to be pale pink., touched sometimes
with glints of silver. Orchid Is an-
other shade that seems to belong to
debutantes., And yvellows are fancled
by girls of the brunette type. But it
is pale pink that Is the debutante’'s
own shade.
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This yvear avery debutante seems to
have several fetching black costumes
If you have ever been a debutante
yourself you remember that you were
gorgeously happy In a sophisticated
locking black gown that made you
seem subtle ard fa=mcinating. The
modern debutante calis It a “vamp”
gown and she adores it Just as much
&8 you did In your debutante days
Bweet little afternocon frocks for the
debutante are of biack chiffon in tiers
of pleated ruffies, the bodice crosses
demurely to make a sash at the back,
and dainty white iace collar and cuffs
reMeving the blnck costume. "These
demure frocks, in gray chiffon, are
ravishing, but the black models seem
to be preferred

Black velvet frocks are popular also
s=np debutante wardrobe but has its
black velvet afternoon frock, simply
made but very rich and smart. Brown
wvelvet frocks are seen on many of
the season’s debutantes In the after-
noon and there are restaurant dinner
frocks of brown velvet and embrold-
ered and beaded brown tulle. One
soch frock has a long-walsted bodice
with round neckline and short sleeves
—mere armholes edged with brown
fur. There i= & narrow band of fur
at the low waistline, and over the
welvet skirt (which by the way is cut
out in scallops at the foot) is a drap-
ery of brown beaded silk net, This
frock Is| youthful yet very distin-

guished In Iu.rlua simplicity.
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The debutante has a sashbow on
dance frock and the

ovary ‘sashbow

is iavariably pled
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dance floor ,in costume at least, And
she doean’t care much for white danca
frocks—they are so terribly first-ses~
sony and debish you know. She pre-
fers a 'dashing black creiition all erys-
tal bead - embroidery, or jer If her
mamma will let her have it. And next
to the vampish black of alluring qual-
ity she chooses taffeta in shimmering
coral, sunset, American Beauty or tur-
quoise blue. Thesa shades you simply
cannot miss, even at a distance, on
any dance floor. A stunning dance
frock of sunset yellow taffeta—giace
ochiffon taffeta which has special
shimmer and crispness—is made with
a plain, flat bodice with girliah round
neckline and very short sleeves. The
bodice comes slightly below the waist-
line and {s draped back at either side
of the figure under an enormous rose
The skirt Is full and [s scalloped at
the edge. Drapery Is looped up toward
either slde In panniers and from the
looped drapery at the sides panels of
tulle fall just below the edge of the
skirt. .

A lovely pale pink chiffon afternoon
frock for hostess wenr has three
plented ruffles on the skirt, each
edged with sllver ribbon. Tabs of the
silver ribbon trim the oval neckline
and elbow sleeve. Another afternoon
frock of turquoise blue georgette 15
embroldered with sliver thread and
all edges ares picot finlshed In sllver,
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Those stralght across necklines —
whether high or #6 low the bodlce
fally off the shoulders—are becoming
to young faces and many of the
debutante dance frocks of the winter
show the stralght-across Jenny Lind
decollet. This charmingly youthful
frock (5289) of shell pink satin has
an exceedingly simple bodice, and the
skirt appears to be quite full though
the fullness s achleved with loops
and loops of pink eatin ribbon, gath-
ered at the walstline. A girdls of
mink with a sashhow placed oddly atl
the front ndds the last touch of
smartness.
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The debutante has many invitatlons
to assist afternoon tea hostesses and
for such affairs she has dainty, girl-
{sh little frocks like the one pictured
(4276)—dozens of such enchanting 1it-
tle frocks. This particular model is
of robin's egg blue georgetie, em-
broldered with sllver thread on bodice
and skirt. Plain georgette is looped
in & sash drapery at the sides, and a
tralling rose spray In faint pink and
silver |s caught nt the low wialstline.
This debutante wears a wonderful
string of pearl beads for which she
may well be envied, but her colffure
is appropriately girlish and simple.

It (516%) |s youthful, of course, and
bas the modest decolletage Lthat girls
ta their first senson are permitted.
Usually the desbutante dance frock Is
of pala pink and this model is not an
exception to the usual cholce. Silver
lace trims this flash-tinted chiffon
frock very delicately and down the
front of the skirt, under a velling of
chiffon, are flat bowknots of pink
velvet ribbon. Pink apple blossoms
are tralled across the pink satin
girdle,

Cao/'/’a/foma’c’ﬁz‘x
By L ilianTingle.
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laft Wip. If there Is not a sashbow,
there is a big flower, with lsaves and
buds tralling down over the skirt
Tulle and chiffon flounces are picot
edged in silver and many of the trans-
parent dance frocks have slips of sll-
ver cloth. Almost every dance frock
has its gay little posy comewhers, at
the girdle or tucked among the skirt
dreperies, but nver on the bodice.
Evening bodices are almost painfully
simple. They are plain as & little
orphan asylum girl's pinafore and
contrast effectively with elaborate
skirt draperles, sashes and flounces
Tha debutante usually has a very
modest decolletage and short sleeves.
Bodlces that are a mere strip of fab-
rle supported by shoulder straps are
resarved for her second season, and
that time she may be & young mar-
woman and wear aaything she
fancies, howsver in costume.
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A Trock T preslly

arguments
daughter,
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the most

side has Its way.
do her hailr as elaborately
chooses and carry as big a fan as she
chooses, but her evening frocks shall
suggest youth and she ghall wear no
Jewels. That is the parental mandate.
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But the mother of a debutante knows
the valune of youth, of girllshneas, It
is the little debutante's most valuable
assat; her trump card in the big game
called soclety.

There may be wrathy

between mother and
but usually the parental
The debutante may
as she

It is an odd thing that the modern
dobutante seldom wears a white dance
frock. Twenty Years ago every girl
in her coming-out season danced
mostly in white—white tulle, or white
point d'esprit. or white China silk
trimmed with Valenciennes. Now

nte seems to want to be

* figure omn the

4 mushy mass.

Dee, 14.—Dear Miss

PORTLAND, Or.
Tingle: Pleass tell (1) how much

water to use in cooking rice, cornmeal
mush, ontmen! mush and cream of wheat
mish, using & double boller, Does (it take
Jess waler when the double boller is used?
Also how long thess cereals should be
cooked. (2) Could you tell me what to
ust In minced ham to get the flavor dev-
fied ham In cans has? I have tried salad
dressing, but [ind nothing that gives that
spicy tasts.

913}] Also have you a recelpt for I think
it in ealled lemon cream meringue? 1 ate
it for first time at litle dalry lunch, but
as It Is so expensive to make, they do mot
make it any more, 1 speak of this, as it
in knowing what one I

may help you
mean.
{4) Are cup eakes improved by baking

pans instead of tin ones,
Thanking you very much,
MRS G.

P RICE is to be cooked in such a

way as to absorb milk or fiavering
material, such as stock or tomato julce
(as in milk puddings, pulaf or Spanish
rice), the double boiler method is best,
and ¥you may allow thras timeas the
measure of rice in liquid. Ceook three-
quarters to one hour after boiling
point iz reached.

If the rice is to be served as “plain
bolled rice,” sither as a meatl accom-
paniment in place of potato, or as a
plain “filler” with a rich ‘sauce or
with cream and sugar (when it is
most desirable to serve the rice dry
and tender, fully cooked but mnot
mushy and with each grain separate),
the oriental methed of bolling Mm o
large quantity of water gives the best
results, The water dralned from the
rice should be used either in soups,
gravies or in slightly stiffening fine
lnce or llngerie. The method is as
follows:

Boiled rice—Wash the rice wvery
quickly In several waters, robbing be-
tween the hands but do not let it soak
Have ready rapldly bplling salted wa-
ter in a large kettle, allowing 1 tea-
spoon salt to each quart water and
B or 4 quarts of water to each cup
of rice. Drop the rice into the bolling
water, keeping up the bolling so that
the rice does not stick to the bottom
of the pan. Boil rapidly 20 to I3 min-
utes (according to the variety of rlce
used), or Just until o grain of rice can
be rubbed to & pulp between thumb
and forefinger. Add more hot wuter
If necessary during the boiling. Drain
off the water (saving it for use as
guggested above), and pour fresh hot
water (very quickly) through the rice
In the stralner. Except with a very
small quantity of rice, it is conven-
lent and satisfactory to rinse the rice
on the strainer very guickly under the
cold water faucet Instead of using hot
water. Shake and set the strainer
over the kettle (with a very little wa-
ter in L to preévent its burning), cover
the rice with a folded cloth and set to
steam § or 10 minutes at the back eof
the stove, or on the gns simmerer. 1f
the method is correctly followed and
a good grade of Louisiana or Chinese
whole rice lg used, the result will be a
light dry heap of rice, with each grain
tender and separate—not a sticky,
Most men folk will eat
and enjoy this kind of rice, served
with a curry, or g fricassee, Or a
“gumbo” (or with a lemon cream
sauce as a plain dessert), even though
they may object to the mushy rlce too
commonly served.

It is frequently desirable to par-
boil rice In this way even when It I8
to be finished in milk or tomato juice
In the double bollér. Leass liquid is
then required In the double boller,
and this should be added gradually as
the rice absorbs {t. Rice varies quite
a littla In its liguid-absorbing quality.

For corn meal mush n the double
boller 3 to 4 cups water to 1 cup mush
is usually about right, though differ-
ent “meals” will vary a little and so
will the taste .I individual saters as
to the desired stiffness of the mush.
Use less liguld if the mush is to be
used for frying or for Italian quocchi
or polenta dishes.

If you really mean “oatmeal” use
3 to 4 cups water to 1 cup menl, ac-
cording to the fineness of the meal.

If you mean “rolled oats,” which, of
course, is not a “meal” but whole
flaked grains, use 2 to 2% cups wa-
ter to 1 cup rolled oats. If special
brands of rolled oats are used follow
the directions on the package.

For cream of wheat use 3 to 4 cups
water to. 1 cup prepared cereal (pr
more or less to sult individual taste).

More water and more care and at-
tention are needed If the double
boiler is not used and the results are
inferior,

Practically all cereals (except rice
as describeg zbove) should be cooked
in the double boiler to Insure

in iron baking
ns are muffina?

HERE'S DINNER COSTUME FOR YOUNG WOMEN
THAT IS BOTH VERY SIMPLE AND STYLISH

ful Debutante Likes Vampish Wrap.

Combination of Sumptuous Fabrics Makes Gown at First Glance So Smart and Impressive; Yery Youth-

N
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HE lines of this (5082) dinner
T costume for a young woman ars

very simple and girlish; it Is the
combination of sumptuous fabrics
that makes the gown, at first glimpse,
s0 Impressive and 2o smart. The lit-
tle short-slesved bodice, cul straight
across at the neck. is of brown velvel,
and narrow bands of skunk edge arms-
holes. Another band of skunk gep-
arates the velvet bodice from the
skirt which has a drapery of brown
silk net embroidered with brown
beads. This bead-embroldered net is
dropped over u brown wvelvet shkirt,
scalloped at the foot. The sush iz of
two-toned gold ribbon.

One of the proudest pogsassions of
the debutante s her evening wrap.
S8he feels very grown up and dis-
tinguished in this sumptuous garment
in which ghe eomes home al all hours,
The wrap plotured (5330) has youth-
ful charm as well ax elegance. It i=
made of royal blue velvet with bands
of squirrel, the sofy gray fur very
beautiful against the deep blus velvet
background. A stralght strip of the
squirrel forms the collar and trim-
ming bands down the front edge.

Dearly does the very youthful de-
butante love any costume that has a
quality of =ubtle allure, of sophistl-
cation—of vampishness. Much betler
she loves such a costume than any
simple little affair of rose and silver,
or ciel blue with blush-pink rosebuds
—exactly what her mamma thinks
she ought to weir., Any debutante
would revel In this wrap (5064) of
orange +veélvet embroidered In jer,
with gorgeous fringes of jfet and
crystal; ona fringse on the left zleeve
and the other nearby at the left side
of the garment.

. L -

Tea gowns and negligees for slder-
1y women are just as exquisite as
models for brides and debutantes but
they have more dignity and colors are
carefully selected to bgautify graying
hair apd fading skin—and not in-
crease the suggestion of age by too
gay and coquettish lines and color,
Velvets, sating and chiffons are used

for stately teagowns, chiffons and
creamy laces for negligees. Long
draperies, loose coat effects, rich

girdles and touches of fur make thess
models distinguished. And like the
younger woman, the older one is care-
ful to match her teagowns and loung-
ing robes with appropriate footwear,
exchanging the buttoned boots and
dark hose of the outdoor costume for
silk stockings and pretty slippers
that mccord with the negligee.
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1t uur no loager serve It they might
ba willing to sell or give you direc-
tions for it.

¢ BMany kinds (though net ail)
cup cakes are Improved by baking In
Iron gem pans,
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PORTLAND, Dee. 6.—Deonr Ml Tine
gle: Will you kindiy give recipe Tor va-
rious ways of preparing fresh amelt, alee
tasty way of serving ihe smeked or Aried
stoeit? Thank yeu kindly, MRS W, & O,

Fresh smelt are very good sgged
and crumbed and friad in deep fal
(like doughnuts) or dipped In frying
batter and fried in doep fat,

They are also exeellont If (after
cleaning and beheading) they are
packed llke mdrdines Into a Cireproof
baking dish or shallow cassarole, and
baked in milk or in tomale pulp er
in spiced vinegar, If baksd in vine
gar they are good oold for salada oF
sandwich pastes The milk or tomate

Julve may be tbhickened (o form &
sauce,
They may also be baked In a oas-

@orole In & thin white sauce plaln or
flavored slightly with mgrated cheeps,
with a layer of buttersd erumbs and
dry, grated cheese on top. Or they
may be cleaned with the heads left
on (eyes und gills being, of course,
removed), made into clreles by passing
the tall through the eyeholea, then
dipped into woll seasoned salad ofl or
molted shortening, placed on a greased
paper in a buking tin, sprinkled with
a few drops of lemon Julos and baked
about 10 minules in n very hot aven

If baked In & casmerole. in lHauids,
a8 suggestied above they will probably
need 16 or 10 minutes to cook. Tost

by pulling thelr talle If the baock-
bone Is looss they are dona

Smoked or dried smelt may be
ereamad, or eooked It water or In
diluted vinegar for sandwich pastes
or salnds; or may be combined with
pana or cooked celery In & “ameall
wWiggie” sarved on toasi; oar may be
sorved In tomato sauce; or in potate
caken, In a souffles, or with poached
or perambled eggr on tonal, or coms
bined with crcamed polatoes In a

sanlloped dish

I have not apnce for detalled reclpas
today. but probably you can make
your own from these suggestiong

Women of refinement who seek a

natural-effect powder, appreciate
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danger of burning or stickiness. Best
results, however, are gecured by 1ift-
ing the inner vessol out of the upper
vessel and using it directly over the
stove until the water 1s brought to
bolling point. Add the =alt (about 1
level tablespoon to 1 quart water),
and when the water is rapidly boiling
add the cereal gradueally so that the
water does not stop boiling. When
thr mixture thickens do not stir but
shake or Ift with a fork if there
seems danger - sticking, then place
in the outar wvessal of the double
boiler, which should contain bolling
water and cook at least 1 hour, Many
cereals Improve greatly in flavor If
cooked # hours or even longer. Use
the gas simmerer or flreless cooker
for this long second-stage cooking,
and prepare the cereal overnight, re-
heating In the double boller In the
morning. 3

The flavoring materials of ths best
commercial deviled ham are usually
more numerous and more carefully
chosen than those used by the ordi-
nary housewife. The ham itself {5 also

specially selected and prepared and)|

the trade recipe is not usually open to
the publle. =
“Salad dressing=” could not be ex-
pected to glve It “that spley taste”™
You must begin with the ham, care-
fully selecting it and carefully cook-
ing it with such flavoring material

m-.i

in the liguld as whole cloves, pepper-

slbly a very very tiny amount of bay
leaf and yellow lemon rind, and cider,

Then you must grind the ham very
fine, whila bot, using fat as well as
lean and passing it repeatedly
through ths food chepper until it is
perfectly smoolh In texture.

Then you will have to season It “to
taste,” using such ingredienta as
onion juice, a tiny pinch of mace.
white pepper, cayenne (ln very min-
ule quantity) lemon julce, & very very
small amount of sugar, a little made
mustard (if liked), possibly a hint
of garlle (obtalned by rubbing a cut
clove of garlic on the mixing bowl)
and perhaps, If the ham was not very
fat, a little melted butter.

Work a]l thoroughly together to
the desirad consistency (using a very
small quantity of the cooking liguor,
if necessary) then pack Into cups or
small Jars and cove! Y lach deep
with melted butter to exclude the air.

The above does not of course pre-
tend to give you Lhe exact flavor of
any commercial devilled ham, but Is
merely suggestive as to the metheod
and seasonings that will give you an
acceptable product with “a spley
taste.”

For special purposes such flavor-
ing as Spanish pepper, pimento, to-
mato catsup, Worcestershire sauce,

mughroom .catsup or curry powider
might be added In small quantities Lo
the finely-ground ham.

3, Is jt & JemOon cream, meringue

pilaa or a custard-like desart

Ak

with

meringus? Is It made with milk or

croam or water? Is it
smooth in texture?

“flurty™
The nume la tov

or

vague for me to gudes what you may

have

in mind, and 1 do not know

the dalry lunch you mention. Why not

inguire on the mpot for the rcclpr?l

Red Eyes
Lavoptik

The aquick action of simple witeh

hazel, camphor, hydrastia,

atc., an

mixed In Lavoptik eye wash will mur.
prise Portland people. One young lady
with weak, red eyos was groeatly bene-

fited in thres days

The witch haszsl

and eamphor moothe and relieve the
inflammatlen; the hydrastis and othar
{ngredients have tonilc and antlssptic
properties. We guarantee a small bot.
tle Lavoptik to help ANY CABE wank.
strained or inflamed eyes Aluminum
eye cup FREE Skidmore Drug Co.
druggista,—Aady,

and all leading

‘Red Feather

Complexion

Powder

It has distinftive and exclu.
sive transparent and adher-
ing qualities and a delightful
fragrance. soc a box.

Twu

Rennrxr Co,

230 W, 17th Sa,
New York

Sold in all

Ow! Drug Stores
and 5; D"Lr
good dregpints
and department

mores
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Mahkes a Family Supply
of Cough Rmej;

gt

Really hetter (han  ready.made
w;yh syrupre, and axves ahout §7
asily and gudckly preparcd.

e lrlplrlel el lriel e il el

Il you comhined the curative prop-
ertios of every known “ready-mads”
cough remedy, you probably eould
not el as much real cumtive power
aa Lhere in in this simnle home-made
ecough syrup, which is easily prepared
in & few minutes

Get from any drggist 294 ouncos

of Pinex, pour it into a pint bottle
and fill the bottle with ayrub, using
either plain granulated sugar syrup,
eclarified molasses, horey. or oorn
syrup, as desired. The rosult s a

full pint of really better gough svrup
than you eould buy ready-made (or
three times the money, Tastes pleas-
ant and never spolls

This Pitsex and Syrup preparation
geta right at the eause of a cough and
thu almosl immediate relinf Is
posens the phlegin, stops the nasty
throat tickle and heals the sore, lrri-
tated membranes so gontly and aasily
that it is really nstonishing.

A day's use will urtinily overcoms
the ordinary cough and for hronehitis,
eroup, hoamenesa and bronechial asth-
ma, there in nothing better,

Pinex ia a most wvalouable concen-
trated compound of penuine Norway
pine extract, and has been uned for
Renerations to break sevare cougha

To avoid dissppointment, ask vour
drmggist for “2% ounces of Pines”
with full direetions, and don't scospt
anything else. Guaranteed to give
absolute satisfaction or monay
romptly refunded. The Pinex Co.

L Wayne, Ind,

Can't
Sleep?

Adler-i-ka!

“Havs only taken one bottls Adler.
f-ka and sll soreness and tender foel.
Ing in my wide Is gone. 1 rest fhe At
night and bave good appelile”™
(Bigned) Mra. L. J. McDaniel

Adler<l-ka acts on BOTH upper and
lower bowel, removing foul matter
which polsoned stomach. Brings oul
all gnasca, relleving presaurs on hoart
and other organs XCELLENT for

us on the stomach or stur stomuch

emoves surpriaing amount of foul,
decaying matter which nothing #les
can dislodge. Tends to CITRHKE conut)-
pation and prevent appendicitis Skid-

Third, snd all
v, !
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