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TAFFETA FROCKS IN CRISP, QUAINT MODES
- ARE MOST POPULAR CREATIONS OF MAYTIME

Bands of Cream Lace om Dark Designs Are Fancy of Season, While Fichu and Sash Effects Compete With
Ruffles to Make Dresses Attractive.
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Waxt to gray taifela
taffota frocks ar
the very young
black taffeta ¢
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lieved in one way
gay sash or a <
sheer stuff, by
directly on silk
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fetn ls distinctl
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Lanvin's rrndu were
fon taftet:
falllng almost 1
parrow underskirt. T
ahirred in five rows
giving a amooth fit
the belt Iitsell was droppe
Jow. A wide band of am lace
was let into the oversk about
eight inches above the hen 4 sim-
flar bands edged the elbow sleaves,
though a narrow hem of lack taf-
fota at the sleave edge Indicated that
the lace was an Insertion, not an
edge trimming The bodica was
guthered up with a ribben-run cas-
isg at a rounded-out neck and thes

he overskirt

below the belt,
at the top and
rather

|

an inch to display s
narrow vestee of lace. An Amerl-
can mude frock of coffee brown taf-
f repeats the style, with a band of
ecru fllet on the full overskirt and

on the elbow sleeves.
. - -

front opened

the very prattiest taffsta
of spring are trimmed with
. Bome of these ruffles sare
pleated, olhers are pgathered, and
several frocks show blas ruffles
which have an effact of fullness with
very little gathering., In simowst all

Parhaps
dresses
ruffles.

cases Tulfles are picot-edged rather
than hemmed—which does relieve one
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of a great deal of work If the frock
is» made at home ! A very preity navy
blue taffeta frock has wide, stitched-
down .tucks on the skirt and wvery
narrow pleated ruffies standing up
and [falling down from the tucks.
There are three tucks—and It Is
quite a gay little skirt with its six
rows of tiny ruffles. JAore ruffles
are used on the walst—one on each
elbow sleeve and ruffles turning
buck from the front opening which
shows o narrow vest of erope de chinag,
matching & crepe de chine sash in
‘-nlr gray. And vesls have roversed

Wi
emselves on these spring frucks. book. Do you use stock or waler? g reasonable time, and multitudes

That Iz, they diminish to a point atd
the neck and widen to several Inches
ut the belt llne, giving the effect of
u Jacket opening over a walstcoat.

Ll L -

Bands of lzce on taffsta are dis-
tinctly new. Last year such a notlon
would have been regarded as bizarre
‘s the exireme but YyYou never can
tell what fancles will occur to Madam
Mode. The frock plctured (7824) In
an adaptation of a delightful little
costume Inunched by Lanvin earlier
in the season though Lanvin's frock
had oné band of lace trimming whara
this has two, Ths frock is of blakk
¢fhiffon taffeta and the lace is cream
filet in a well defined patiern. The
short sleeve with its Inserted band of
lace is a falthful copy of the Lanvin

modal.
- = .
You have only to glince at the
neckwear counter these days fo real-
lze. what women are payirg for col-
lars ghat go with silk frocks. Some
of these exquisite bits of neckwear
cost §10 and over but the besutiful
bit of neckwear is the making of a
simple sllk frock. Hand embroid-
ered buatiste and real filet laces are
joined with hand hemstitching and
eyelet embroldered mulls and hand-
kerchief linen are made into collars
of vuarious =lzes and shapes. The
ecru or cream collar {8 a bit smart-
er than the pure white one on a taf-
fela frock of any collar just now. You
can get A collar that will define a
squure neck opening, or i round col-
lar that will lle flat on the should-
ers, or a surplice collar that will fol-
low the line of a surplice front. And
there are tiny coilars that just lle
across the buck of the neck, soften-

of hundsome beads relleves the fromt
of the decolletage.

The surplice strles are. most be-
coming to full figures anl the flat,
childish bpdices that are most fash-
fonable Jjust now should only be
attempted by women of siender pro-
portions. These flixt, plain badicea
strained over a rather obvlously
curved figure are anything but pretty.
If you cannot wear the flat. button-
in-back bodice, and are tired of the
surplice style. ‘here Is the new vest,
nparrow at the top and widening
toward the balt, which Is very smart
and has somehow a youthful sugges-
tlon.

-

The bit of relieving white (or
cream)} =t the neck of a silk frock
oftan constitutes its strongest style
msset, and very simple dresses are
made distinguished by these beautiful
bits of neckwear. Here (7960) is
a taffeta frock in simple, Egirlish
style and the surplice neck opening
is defined by a dainty collar of sheer
handkerchlief lawn and Venise lace
—muost effective against the dark silk
of the frock. Changeable gresn and
rose taffeta made this model and the
shirred, flat flowers.of the silk that
trim skirt and sledve are outlined
with geold threads,

- -
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Only a petite person will look well
in this (6468) plcturesque little frock
with Hs puffy sleeve trimming and
tight bodice fastening with buckled
straps across a full vest; but for x
slender, dainty mald the little cos-
tume Is enchanting., It ls of brown
taffein with ecru georgette vest and
undersleeve and the buckles are of
ghell. The skirt has shirred panels
at either side and the turned-under

ing mn_maln A line, when a string

hem which is still popular.
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PORTLAND, Or., April 25 —Déar Miss
Tingle—WIll you please give, at your eéar-
liest opportunily, = recipe for making
chocolate Bsverisn cream. T hanling you
in Rdvense RE B O, A

HOCOLATE BAVAHRIAN CREAM

—Melt ounces of chocolate

over hol water, stir and cook
until glossy. with 1§ cup, each, sugar
and wat then add 1 cup milk
and to the bulling point. Coum-
bine 3 or 3 yolks of eggs and
cook the mixture thickens
Add % package plain galatine sonked
in %% cup cold water, and atir unti |
completely dissolved; add 1 teaspoon
vanilla. Set in eold wsater, stirring
oocasionally untll] It begins to stiffen
dightly; then beat with a Ladd egg
beater and when it js of “whipped
cream consistency,” fold ipy %% ping
whipplng cream, heaten stiff. Turn
Into a mounld ringed in lee water or
olled or lined with greasad paper as

¥ be most convenient., or pile In
serving glassss, or place {n individua!
moulds ux preferred When firm
serve with a garnish of whipped and
sweetened ¢ream with a few blanched
wnd shredded almonds, or a bit of
preserved cherry or angelica or French
fruit paste. For a chocolate marsh-
malilow eam stir in a few cut-up
marshmallows into the flrst mixture

If moulded in an ordipary loaf pan,
this may be turned out and sliced
(with a warm knife) like brick ice
craam, and Is convenlent for service
on occaslon, In placa of | cream for
*party” refreshments. It is especially
good with macarcons or nut wafers
The mixture may also bs used for
cake, pie or cream puff [lllinge.

——

PRINEVILLE, Or., April 30, 102L.—Dear
Mlss Tingle—W ulld 3 {11
|nr1nr for chop
rice to go with It and }‘iu
sauce to pour over L7 Than 3

. MY O,

It is never possible for me to send
reclpes or make personal replies.

Chop suey is & general name like
“pie.” Below a recipe for one of
MaAny val ur I judge that by
brown Lo pour over It," you
mekn BoOY. Il].-_‘ cannot be preparad at

It e m ¢ Irom soy beans by a
of fermentation. Your bes
would ba to buy It from a (
Erocer A very mild, w
ripened m room walnut catsu
might be tituted. but !h:'.thv-" o
these would good as soy an |
would take quite six mm.ll._. to|
are, eveén |f mushrooms d green|
walnuls ware now in season. |
Chop Suey No, 1—C H..U’d! cken, I|
i
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with

until
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lesn pork cut in smal pe
1L eup ﬂ'ruudcd cal-
-l‘rrdtl d, eix Chinessa
; soaked In water and
cliestnuts thin,
sprouts or bean
pepper ghredded, a
tger root. Beil the
der. Remove all the
long. DArrow pHleces,
£kin to the &

. onlon
dried mushroon
shredded, 6 W
34 pound v i
sprouts, 4% green
small plece of
chicken until
meat and cut in
Return bones and
and boll down until you have one ¢
of very strong broth when stralned
Fry the thin shrede of .pork untll|
brown, then add the other Ingredlents
and fry sl lghL]\ then wdd broth. Eim-
mer untll cooked through and sesson
wall, using & litt alt and about one
tablespoon each gu yow &nd soy {(both
obtalnable from Chinese provision]
shops). Serve with rice or Chinese
noodlies® and a bottle r.uf goy. Bamboo
shoots are often used In chop suey.

Boiled rice—Wash the rice but do
goak it. Drop gradually into a
quantity of rapidly bolling

y as not to check the

rapidly (adding more
sary) for about 20 min-
uies, or until a grain of rice can
completaly crushed between thumb
and fi :r. Draln (but save the rice
watsr for other purposeés and dash &
little cold wuter over the rice 11'_| the
colpnder to separate the grains Cover
the colander withu folded napkin and
setl over the g conteining & littie
hot water, to am and dry = little.
Baeh grain should be separats and
perfeotly tender. Serve with chop
suey, curry or other meat dishes in
plisce of polaloes

SRR L

‘.ln 4.—Dear Mins Tingle

ity rt'm.a! ahrc._he {.1;
* ard d y 1e which appearc
;n)i;-;‘,lrli;a‘_:;.;n :\ :n‘i:!e t me br'[u:_c L}_‘nﬂ-
mas, Thanking you. INQUIRER.

I hope thie I8 what you want:

Mrs. Harding's waffles. 2 eggs,
tablegpoons sugar; 2 heaping l..ble:
gpoons butter: 1 pint milk; 1 pin}
flour; heaping teaspoons baking
powder; 1 tesRspoon galt. Beat the
yolks of the eSgs and rake a amooth
batter with the sugar, salt, milk and
flour, Add the butter melted and
just bafore baking add the ba‘k‘Ir;
powder and stff beaten ogg whites
Coosk kot waffle Irons and Serve
with of butter and maple

¥yrup
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PORTLAND, Or, May 1, 1921 —Dear
Miks Tingle—Please give recips for making
Mexican pinoche and oblige MRS5.J. B. K.

Penoche—Two cups brown BSsugar,
% cup cream, 1 tablespoon buuu;‘: 1
cup chopped nuts, 1 teaspoon vaniila
Mix together the Sugar and cream
Boll to the "soft ball™ add tho other
ingredients Let cool a little, then
beat until creamy and pour inio a
greased tin. Cut In sSQU&Eres wherl
nearly ecold., [f preferred drop In
“hlobs™ on a Zreased plitter and wrap
in puraffine paper.

e

Denr Miss Tingle—I cannot make decent
gravy; won't you plrase help me Evan
my chicken gravy s Insipid. MRS L M.
making = an art in Itsell
and really “decent” gravy—good in
color, texturs, flavor. and seasoning

Gravy

l

is unfortunately not teo plentiful
It i& gifficult to know how to help
you without weriting a whole cook

So miuch
slotin
'For chicken gravy especially,
i g00d plan to cook the giblets
cluding the séalded and skinned foe
and¥the ne¢k that has been cut off
Lo Eecure (ile correct truesing) in a
Beparale salcepin to . provide good
stock for the gravy. A slice of onlon,
a bit ‘of ‘célery leaf, a cl 4 sprig
of parsiey and about inch of
vary thin cut Temon are often
used a8 a bouquet for ctken stock
mide in this way
Sometimes with roast
roast chicken (especially
been ronsted In a
roaster by a person unek
temperatures) instead of the
“glaze" that flavor and
to & gravy, is o d pule
somewhat greasy liqu Iz wuch
A case keep the meat wiarm swhije
¥ou put the roastar over the dtove
and boll the lquld very rapidly down
to a brown glaze, belng careful of
courses not te burn elther the Blaze
or the fat. You then remove any stu-
perfluous fat (following to two
tablespoans fat for each cup of gr
wanted) and dissolve the brown glaze
in required wmount
water (or in some cases
ndd minced
and
ur

flgvor can be gained from

It is

ve,
One
rlr
ol

meat
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RivVes color

there

ond

and
thickening
seusoning
In some cases you brown
ng flour in the pan, with
nd then ad he llguid;
requires a littls more
“knaci d the other method
is a | * easire a beginner
The seasoning iz vers important
“Enough salt and not too much pep
per' Is the first rule. Tn additlon
mber that a faw gralns
a few drops of acld
lemon Jjulce) Il enable
further,
the
gravy
tLem
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Bugur ot
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nizable
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as such
the &cas

be
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spolled

t much

Juiece
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J » onion or cataup, a
few g1 5 of
among other *
MY be used
segsoning occe
Miuny French umk»
“sconomical stock™
kesp a small Jar of 1t
and character

in

boll down any
a glaze and
on hnnd to give
te gravies, Boul-
3 CaTH-
also helpful in
a good color as=
pitention to the
pan glaze is the

o

give
but
the

flavor
nt of
yint
1 *frying pan gravy."” care
has to be taken to avoid over-cooking
the fut and glaze from the browned
meat and at ths same timo develop-
i color and fave Browning
kit of onlon arrot ls some-
..,n:os helpful
Tt is a little hard to know how
help you hevond giving these gen-
eral suggestions &5 10 sources of color
and how to aveld lumpl-
greasiness, Lwo other “mor-
in gravy making.
Tha usa of previously
flour, or cooked brown rous Is
sometimes helpful When in a hurry
remoember that corn-starch mixes

a

or

te

ne=ss and
tal sina™
browned

| more quickly smooth than does flour,

twice as much.
the value of a 1ittla
ham or bacon fat in
(in almost any way)
And be sure
fat before

but thicke

Don't forget
bit of bacon,
cooking chicken
as a “flavor developer.™
to remove superfluous
thickening

Let me know If you need any other
suggestions. You can gel some good
cook books from the publie llbrary
and with a little study and practice
vou should be ahle to avold commit-
ting eome of the culinary crimes
somelimesy HEL.‘.‘T}H;’TI!‘{I ETE

s n .\'

The Van Roslte Wein
Wateh (loee—waichd
worn  under  gloee  amd
dval 1y exposed by [ifting
foyp vs divstraind

FEAUTIFUL hands, perfect style,

durable fabrics, fine finish,
—the name Van Raalte has so many defini-
tions! You want every one of them in your
Silk Gloves, so look for this name and know:
they’re double-tipped for double wear.

long wear

VAN RAALTE
Silk Yloves

Vaxy Raarre Siog UNDERWEAR, SiLE HosSIERY AND VeIiLs

Linen Cool and Delightful
to Wear in Summer.

Also Looks Better After
Belng Washed.

Material

T IS hard to tell which
I\.\-‘.muu most In
luxurious feel ol it
gulshed look of it

the cool

Ing more satiny

tHme [t

coolest for summer
mooth surfi
away from

ha.amu of it
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and becaus ite capaeit
sorbing moisture ‘Ther

ric ag absorbent as real il
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erial to see how aqt
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mnd the we
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rt‘ rea L.H
spread very

The most exclusive
coats are nlither belted
nor draped, ambroldered wraps.
are straight loose three-quarter ¢
with exaggerated cuffs, soft
collars and sleeves sel Into an -
hole. They ara beautifully lined with

v ke .

Anybody
muanage
And

Careless Shampooing
Spoils the Hair
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manage.

You can get
shampoo at
chekp, and
every m
months, Be
you Mulsifi

two teaspoonfulsn of Muls
cleanso the halr and sculp
Simpis sisten the heir
nd rub i, Il makos an
of rich., creamy lather
out enslly, removing
of dust, dirt. dapdrurf
oll The halr driea
and It leaves Lha
halr l‘un and all
nd cany

or
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Mulsified cocomnut oll
pharmacy, it Yery
uunces I
the
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any
a few
mbar

sure your

ed.—Adv,
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Amazing PowerofBon-Opto
To Make Weak Eyes Strong

Doctor Says It Strengthens Eyesight 50 Per Cent in
One Week’s Time in Many Instances

A Free Prescription You Can Have|
Filled and Use at Home. |

Vietims of eyve strain nnd other|
eye weaknesses and those who wear
glasses will ba glad te know that,
according to Dr. Lewis, there s real
hope and help for them. Many whose
ayes wears falling & {7 ther have h‘ud
thelr eyes restored by this remark-
able prr\ﬁrrimhm and many who once

L say they have thrown
12 man says, uafter
using 1t: “I was aimoxt nd, Could
not see to read af all. Now 1 can
read everything without my glaEsen.
and my eves do not hurt any more
At night they would paln dreadfully.
Now they feel fine ail the tima It
was like a miracle to ma” A lndy
who used it says: “The ntmns:\here
aremm! hazy with or without glasses.
but sfter using this prescription for
fifteen dayvs everything =eems clenr.
even fine print without
Anotheér who used It says:
bothered with eye straln
k overworking eyes
uced fierce hea s I
have wo glasses for several years,
both for distance and work, and with.
out them I could not read my own
name on an anvelops er the Ly¥pe-
writing on the machiné before ma.
I cun do both now, and have dis-
carded my long-distance glisses al-
togather. | can count the fluttering
leaves on the tr woross Lhe sirest
now. which for several Ean:‘n have
lopked itke & dim green biur to me,
I cannot express my joy at what it
has done for me

It ‘s believed that Lhousands who

sar glusses can now discard them in

more will be adle to strengthen thelr
eVESs %0 is to be spared the irou
and expense of f\-f" ;:Ht ng Kia
Eye troubles of das

may be wenderfully hpnmhrrd L

uvse of this prescription at home.

1o any active o store and get
boltle of Bon-0O tablets. Drop one
Bon-Opto tablet in a2 fourth of &
winss of water and let It dissolve
With this liguid h.\!he the eves two
to four times dail You zhouid
tice your eyes eisar up

right from the start
mition and redness will qu 3
n;nr- ar. If your eyes bot h-.-r You even
& little it Is your duty to take steps
to save them now before it [s (oo
iate. Many hopelessly blind might
have saved their sight If they had
cared for thelr eyes in time.

Note
whom
s iz
truly a
mtitutend

Another p.mmnr\nl physician to
the mbove cie was ubmiltted
“Yes. the Bp ple preseriptin s
wooderful eve rmmydy. lix oon
ingredionts sra woll kKhown te
eminent eye special and wideiy pre-
scribvd by them, T have used it yory soc-
cesmfully in my own prectice on pailnpts
whone eyes wars strained through overs
work or misfit glaswes. 1 can highly rec-
emmend it In case of weak, walsry, wch-
ing, smarting, (tehing, buraing PYeW er
tids, blurred vislon or for eyes inflamed
frm exposure to samoke. sun, dost or -
It s one of the wery fow preparations |
fes] should be kept on hand Tor regular
fa almost evary famliy,” Bon-Opta
rrad to above In ool & puten! medicine
secret remoedy, 1t I» an ethical prep.
aration, the formula being pointed on the
xh;'u_ The muanufacturérs goursantse [t
trengthan eyssaght 30 per cest in one
wael's tlme In man
the mopey. I° can

instances or refund
citained {rof any

goud druggiet—aAdv,

A Sure Way to
End Dandruff

way that bhas

dandruflf ail
it. than
do this

There {s one sure
naver falled Lo
once, and tnat is i=gporlva
you destroy 1% sntirely To
Ju get about four ounces of plain,
co 1on liquid ar from any drug
store (this is al will need), apply
it at night w : use snough
to molaten the scalp and rub it in
gontly with the fipger tipe

By morning most, If not all, of your
dindruff wil be gone, and three or|
tour more applic tioun will completaly
digssolve und entirely destroy evary
wingle algn and trice of It no matter
how much dandrufl you may r-_;

You will find wil ftwching wur
glng of the scalp will stog

yd your halr will be fluf
lossy, sllky and soft and look
feel 4 Hundred tumes beétter.—Adv

FRECKLES

Don't Hide Them Witk Re-
move Them Wik Othine—Dou-
hie Sirength,

van

and

m Veily

#0 suncessiul
freckles and glving

complexion that It is
refund the money

¥ Ul nold
under guarantes
ir it falls

Don't hide your freckies
vell; gel an ounce of Ot}
move them. Even the firmt
cations should show a wonderfal |
provemenit, 8oMe of the
treckies vanishing entl raly

Be sure 10 ask the druggist for U
double strength Othine; i¢ is thil that |
is sold on the money-back guarnnies

under

—Adv.

oA White Under-arm
is a necessity with this
season’s daring bathing
Cu&tumt‘s..

Now, more than ever, =nmen

of dainty ¢ Dielatone
indiiponas

DII.-A-TOII

sure preparation
o hair frum the
oeck, face or sodecarme.
Beauty specialists recom-
mend it becauss it leaves the
skin clear, firm and petioctly
smooth,
Delastone f3 easy to
mppiy — simple direc
tions with every jar,

At Any Dru

or Departmant

Use is |

'YOU'LL GET RID OF
BLACKHEADS SURE
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BUY NO DYE BUT
“DIAMOND DYES"

uul rous. | £t

nents or
Nao

|[rgp“'o.
mistaken! Na fall

# Oriental Crm:m




