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SISTER OF CZECHO-SLOVAKIAN MINISTER
TAKES ACTIVE PAKT IN WORK OF EMBASSY

Mile, Anne Stepuhek, Called World’s First Woman Diplomat, Recognized as Authority on European Politics,
Discusses Important Affairs With Brother in Washington.
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tained from the “Spanish pepper.,” or
“shill con carne” powders. In any
case, use GSpanish pepper powder

in ssasoning.
Cut up the mest and bacon, try out
the bacon fat, remove the bacon, add
tha oll or merrow (whichever Is moat
conveaniant), and brown In this mixed
fat flrst the onlon, then the meas
cut in small cuabes. Remove the onlon
before adding the meat or you will

probably burn the former. Now add
1o the meat and fat two tablespoona
fiour, stir wall., add tha tomatoes,

cooked onjon, cooked bacon. pepper
pulp snd parbolled beans; saason to
taste with salt and a faw drops lemon
julce, adding cayenne or tabases,
very cautionsly, If it fa not as hot
as vou like it. Add & littls stock or
wnier barely 1o cover.

Cook just below bolling point {n &
double beiler or casserole over the
sas-slmmerer, or on the back of the
stove, or pack {n n fireless cooker |
for thres or Tour hours Eerve whh['
rice.

1f ths result is not what you|
wanted, writs to ms agnin and I willl
modify the recipe or give you anotner
one. For many iastes = crushea ciove
of garile should be simmered in the
Inixture for a few minutes and re-
moved befors the beans ars added
More baans thean the abovs proportion

may, of course, be used if a cheapsar
dish IFr wanted

Following is o good way to uss gop
any left-over red beans, It also an-
swars the question asked by Mrs
MoC. scems time ago.

Red bhean sacsmge—Ons and one-
half cups cold cooked rad beans, one
small tomato, one small onion, one-
hailf cup dry bread crumbs, cnse-half
cup cooked rvolled onts, oae-fourth
cup shortsning, one-hald teaspoon
sage, ealt and pspper to taste. Hllca
tha tomato and cook In the shorten-
ing. Pasyg all the other Ingredients
twilcs through this food chopper, then
mix with the shortening snd tomato
and one &gy well beaten. A llttle
Bpanizsh peppesr may be added, it
liked; one teaspoon each vinegar and
sugar may also ba approved. Form
into sausage shapes, roll in flous
and fry, or brush with greass and
bake In a loaf, or put into sausage
akins and ball or serva &8s & loafl
Serva [n plaeca of meat with cooked
greens or & green salad, with a good
brown tomats or Spanish sauce] |If
convenient

———

INDEFENDENCE, Or., March I4—Daar
Mias Tingie: WIII you pleass Flve sama

recipsan for those who must avold sweets
nnd starches, sspecinllyl

thing to take the [ e of

find your ecoiumn ver Interestin :
eerely yours, Sl}"_b M. B

starches
reduction

I judge you parse avolding
and sugars not simply for

purpasss;, butl owing perhaps to dia-
betes, In such a cass, ag I have said
mbova, general direotions may prove

dangerous unless personal tests are

made, with careful welghings of the
food Intake. If you apply to the
state library I think you will bs able
to secura Eome helpful and reliable
books on diabetic diets, with many |
recipes.

Not knowing your special limita-
tions, I can only suggest such things
as blane mange mades with dilute
cream d water, stiffaned with agar
and uy p “sweatina.” The
flavor 14 i-ﬁ varied a lttle. Strong
colfue .} fnr nuo'\ L purposa.
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ssing or
5 made with 1
ge cheesa could sometimes ba
added or use & combination salad
with any of tha vagetables that are
jncluded in your special diet list.
———

10.—Dear Miss Tin-
r spacs in Ths

l“’\i

agonian ceka mads

using instead of

the sugar. just recently
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glve m tha racipe for sioh & ciale?

Many thanics for your past halp to ma
MRE. B. C. M.

Following is 2 “bolled angel cake
but I do mot know whether It Is the
ons you want. 1 have not tried
personaily, so0 cannot vouch for 1Its
sucoess,
Bollad angal caks—One and ons-
fourth cups sugar, one-half cup water,
grated rind and julee of one - half
lamon, ons oup caks flodr, whitea of
ran eXES, & few grains salt. Boil
water and jemon jules to

» soft ball. Pour gradunlly on ons-
haif of the stiff-beaten whites, baat-

ing until nearly cold, add the flavor-
Ing, fold in tha ramaining whites
altarnately with gifted flour. Bake
in an ungreased tube pan 40 to B0
rinutes, according thickness, gnd
coal the fnverts Cover
with & thin icing made confec—
tioner's sugar and wa atlrred to-
gether, and let stand ovarnight be-
fors cutting.

to

let in

————

COQUILLE, Or.. March 23.—Dear Mias
Tingle: Will you pleans ilosert fn The
Sundny Oregonian & recips in the coaking
department for making raviolas Italian
style, snd oblige? TYoura traly, w. W.
Ravloll are dumplings mads
of noodle pa of potato paste,
with diffsrant of fillinge and
different Sauces, are swoet
ravioll, In
fact, there are as many kinds of
Itaiian ravicll as thera are of Ameri-
ple

or
kinds
There
as well as savory ravioll,

can

= kind obtained

is

ons
Italian sources, If
vou had in mind, pleass write
agelin desoriblng As closely #s possl-}
what you want. Let me know if|
need a noodls recipa,
ravioll with meat— Any
cooked meat may be used, chicken or

Following
from

it

veal being best. It mey be "“left

.mea'..

waiting”

3
over” or specially cooked. Chop the
mast very fine, add to one cup meat
one tablespoon gErated Parmesan
L ang tabl butter, ons
beaten egg, & few xmlnn muce ofr nut-
meg and & “hint” of grated lemon
rind. The mixing %Sowl may be
rubbed with garilc if desired. Season
with pepper and salt and moisten
with a little conceantrated gravy If
the mest Is very dry. A littie chopped
cooked vegetabla may be used with
the meat {f desired, the whole being
szasonad and flavorsd rether highly.
Have ready fresl rolied noodie pasts,
rolled as thin as posaible in A large
squars. Take a tepspoon of the pre-
pared fiiling and put it on the paste
about two inches from the edge. Take
other spoonfuls erranging about two
inches aparti scross the paste. Brush
between &nd round each with beaten
egg. Fold over the sdgs of the paste
B0 &= (o ocover the filling, press down
the #dge and cut scross the paste.
Then press down and out batweasn
each spoonful so0 thaet you have =&
numbsr of lttle squares fllled with
with the edges wall pressed to-
g=ther, Repeat until all is usad up.

ut the little squares, a few at a time,
into boiling salted water or stock.
Boll about ten minutes or until the
paste |z cooked, and remove with =
skimmer. Keep hot and sprinkie with
dry gratsd Parmessn or other dry
cheese, Ssarve in rich brown gravy
or in tomato sauce, or In a combina-
tion of brown gravy and tomato sauce,
or brush with meltad buttar. Sprinkie
rather generously with d4dry grated
chesase, place In =& flreproof baking
dish and brown in ths oven befors
serving, aither with or without the
saucs.

Other filllngs may ba used.

e it

WOLF CREEK, March 20 —Denr Minn
“'ln;!e 1 want to thank you very kindly

or the advice You gavs me o broad-mai-
uu some time ago, through The Orego-
niam It was very aimplse when [ bad =
working formula as plain as you made 1L

I would be wvery much pleased® Indend
to have the formula for *Denver bread.”™
as pou wmenbtioned in your lsttsr of the
sime date. I do not think It advisable to
undsriaka the yeast-making, for 1 am abls
to g8t compressed yeaat an you suggested
by mall, =t any Lims,

I =m very gratsful also for the advice

ven with refarence to "bDacon fTat™ as It

s# proved very much of & saving, liite-
wise convenjence, and I find It doss &Il
you sald and & just splendid in ssasoning
vogtablax

Now anothar favor, plaass, Some time
in the futere I wish you would publish
a formula for ohlll con carne Makes it
a8 plain as you are capable of dolny,
kad I am sure I can handle It fins. Thank-
Ing you =sgain for It

I trust T have not faken too much of
your time, Miss Tingle, and ngaln thank-
Ing you for all the help you have glvan
me, wrhich has been very much. I remaln,
yours very truly, “BACHBLOR."

I am glad to hear of your success
in bread making and was much In-
terested by your enclosure. Good luok
to you!

You might try ths racips for chill
con carne given abova It is a fine
ish for a fireless acookar (homa

de) as It can be sterted early and
satan In the evening 1Y necsssary, for
long cooking greatly improves e

Following !& a4 reclps for Denver
blseult. Probably it wounld be best for
you te make only half the amount
given below when you make your
first attempt. This would bes equiva-
lent to two loaves or about four
small batches of hliscuit. You could
then judse of (ta practicality for
FOoUur purposes.

BEverlasting bread or Denver bls-
cult—Ons quart milk, one cup amooth,
warm mashed potato, one cup Sugar,
ons cup lard or othar shortening, sne
yeast caks, softened In one-quarter
cup lukewarm water, two téaspoons
salt, one teaspoon eoda, twe tea-
spoons phosphate baking powder,

flour to make a rather gtiff dough
Mix in the vsual way for bread and
knend tnn oughiy. Kesp In tha lice
hox n ne :l-d for biscuite you
out off a -uLtrL portion, shape into
rolls and let riss In a warm placoe
one hour or until doubla in bulk.
Brush with milk or beaten egg and
milk and bakse In a rather quick
oven

A portion of the same mixture may
ba msad for analls or for coffea caken
by the use of a little apice, sumar,
butter and a faw rmlsins to make a
filling or trimming.

ALBANY, Or.—Dear Misn Tingle: Now
ul ogEn are so cheap, would you giva
» a vecipe for angel food cake, telling

iong It should be baked and If the

f1ld be greased, and if It should be

E from pan while warm or et
ool rEt?  Counld you zisc tell me some
WAy to uss the Yyolks of the egex?
MES B. B, B.
Angel cake—One cup ey Wwhites,
ona cup flour, one and one-fourth
cups fine granulated sugsar, ons tea-
spoon cream of tartar. vanilla or
other preferrsad flavoring, Feat the
CER W 23 until foamy Add ‘the
eream of tartar and beat untll stiff
Add one-hnlf of the sugar (sifting it
in gredually) snd beat untll glossy.
Add grad the remaining sugar
and flav Sift and fold in the

sifted.” both before
Bake in an un-
to 50 minutes

Be sure it no

and after mf-.%:v
greased tubs pan 40
uccnrdlnx to thickness
longer “whispers” when you taks it
from the oven. Tha oven may be
abotut ths same a= for loaf bread. Let
cool in the tin, inverted and support-
ed to allow passage of air under-
neath. Cover with plain confec-
tloner’'s icing, as above, and do not
cut wntil the second day,

Thea yolks may ba used for costards,

cream pDlss or similar dssserts, for
Eweot Or B&Vory sauces (such as
swast, fonmy sauce or "Hollandalse").

for mayonnnisa or other salad dress-
inga for seither immediate use or for
keaplng, for lsmon honey (for keap-
ing). for goldan pound caks or Vene-
tian cakas or other small cakes or
cooklss whera wmore yolks than
whites ars needed. Cakes made with
volks only are not usually very de-
sirable. The yolks may also bs hard-
bollad for use In potato salad or in
remoulade or for garnishing curries,
vegetable dishes or chafing dish mix-
turss
————r—

reply to an "anxiousaly
correspondent who asked
for & menu for an annivarsary party,
I have to say that she allowed too
littls time for an answer. It i= never
possible for me to promise publica-
tion of a menu by any given Imme-
dinte date. There ars saveral sx-
cailent books on table earvice to be
obtained In the Public library which
would be helpful in plananing any fo-
tura entartsinment.

In

The Safer Course.

The Young Thing—"What kind of
husbpand would you advise me to look
out for?

Well-Meaning Friend—*"You let hus-
bands alons, my dear; it's aeking for
trouble. You get a single man"

DYE FADED CURTAINS, SKIRT
SWEATER, DRESS OR COAT
IN “DIAMOND DYES”

Bach package of “Diamond Dyes"]
containg directions =o simple any
woman &an dye or tint her old, worn.

faded things new., Even If she has|
never dy¥ed belore. she can put a rich,

{adelcss color intp shabby skirts
dressen waists, coats, stockings,
swoaters, coverings, draperies hang-

Ings, evervililng! Buy Diamond Dyes
—ne other kind—then perfect homa
dyeing !s guaranteed. Just teli Your
drugsist whether the material you
wish to d¥e |s wool or silk, or wheth-
ar It ig linen, cotton or mixed goods
Diamond Dyes never streak, spotl,

Just What New York
Doctors Discovered About

MASTIN’S Vitamon Tablets

Very Remarkable Series of Tests Prove Their Amazing Value To
Increase Weight and Energy

Strengthen Nerve Force, Enrich the Blood, Clear the Skin and Act as a General Health-Building Tonie

This chart shows you just what amazing and m:tlm; Physicians’ Opinions After 5
mlh were obtamcd. m ﬁ'“ 'hoft w.eh ui.. T“‘ 0" Mor‘ Than
MASTIN'S Vitamon Tablets. A Score of P‘op’g
- ﬂw:'t-r:;:nnu °'|""u|'u' AND BOILE"
i matural camplvping and maresd
COMPL E XION / {_);I e
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LU NGS | Ofving your lungs the pewer 1o ake i more
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L ) e e 1
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DIG ESTMHNO CONSTIPATION®
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RED| BLIOOD e Mtiag the witiss’ bead_ sisesks Heh. per
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WEIIGHT — “AS MUCH A8 IS LBS. INCREASED
| 1 l WEIBNT™ .
Z s DTS S

Twenty-two weak, thin, nervous, run-

down men and women were sel

at random from the workers of the

metropolis and their progress was

clasely and carefully watched from

day to day by a Committee of Prom-

inent New York Hospital Physicians.

In no case did anyone making the tost lost m aingle day

from work or change their regular mode of living—they flesh, red blood, nerve foroe, strong

nim};:ly took two of MASTIN'S Vitamon Tablets after muscles and keen, active brains 8o

each m . rotifying and convincing wera the
:Vallllr 'ih. Cor-nml:tﬂ‘hof‘n?:llclﬂ'tl ‘ﬂ:rnilo;ot,“::'tﬂi: r;f!':ulll-! llﬁmihrll that this Committes

—_— SUSIV ISR e = iy s s v ive vrmiwio

patients, and makes perfectly clear exactly what you ?{: ::':;"::l‘: ‘l-‘h: ';::“:‘; 5‘;‘ B pare il:F:

" their 8
may expect MASTIN'S Vitamon Tablets to do for you. for i banelit ot thn pablic st large.

Read Below Just How You Can Make the Test That Tells:

laboratories in Amerita with specinily prepared organies
fren for your blood, the nocessary saits of lUme and
other tros vitallzing bmin, bone and tissge-bullding
elements of Nature, MASTIN'S Vitamon Tablets pro

Since MASTIN'S Vitamon Tableta
have become the Daily Health Rule
of millions, and probably the moest
imitated product on the market today,
several prominant New York Hospital
Physicians recently decided to lonvesti-
gate their merits as a builder of flrm

Here is a simple tost which will quickiy show you jost
what MASTIN'S Vitamon Twbleta may do for you:
First welgh yourmelf and measure yourself, Next taks
MASTIN'S Vitmmon—two tablets with svery meal. Then

wal end mensure yourseif agsin and continue tsking vide just what your body must have to producs real
MASTIN'S Vitamon Tablets regularly until you are | “stay-theres” weight, sirength and energy
& eatinfied with your galn in welght. energy. nerve fores WARNING! For your swn protection asd safety yom

mist say MASTIN'S to get the Orig'nal and Genulne
Vi:amon Tablets, recommended by phpwicians snd used
by miilions for firm flawh and ciear akin.  Beware of
imitations, cheap substitutes and sn-cmlled “yeast vita
mine tableta.,' You ean get MASTIN'S Vitamon Tablets
at all geod druggists, sauch as

and improved appearanos

MASTIN'S Vitamon Tablets do not upset the stomach
or causs that bloated feeling, but on the contrary are a
great ald in correcting Indigestion snd impreving the
appetite.
/ They contain not only the purest form of copcentrated
yeast vitamines but ail three vitamines. Scientifically
combitied by ome of the greatest and most rellable

« THE OWL DRUG CO.
- -
if 1t

St VITAMON

TheWorlds Standard-UsedbyMillions

MASTINS ilht

ing sacurad the inslda pent near the
window, will not move up when N}mn-|
ona crowds Into the other third of)
the s2at. And the man who sprands
his mewspaper—or his knees—into the
spice which mightfully belongs to his
lseatmate. And the fussy woman who
will not quist down in her berth and
wraps and unwraps paper parcals or

Some Travelers Always
Trouble Other People.

Obnoxious Persom Is Selfish, but
Not Always Conscloualy SNo.

ARI‘. you the sort of person who does other audibla things when near- ”-' o
never n any way adds to the dis-) by sufferers are tryving to get to ln‘{ ‘:'
eomfort of othar people whon travel- | sleep. And the fresh-alr hog whao | benuty af aye
Ing; or ire you ona of the other kind?| flings up the window regardless of :"\:. ":;"-'"fl\,.i i
O honrae . Bl o is the r.eurh]:h:. lady huddled down In e
’ < har cont in ths sont behind And the -

salfish—but mnot always consoion Individusl who sproads his dishes and HAIR SPFECIALTY CO, DEPFT. 43,
s0, The fat man in ths seat bok utensils about in he dining car, 20 EHANT JIST ST, W YURK
vou may not realize at all 1t . |u| rowding up his table-mate s —
annoying becauss hs cra g peanut| There are a hundred ways in which
shalls or ratties his vper and | paople ean be annoying and obnoxi »
scrapew the back of with rn, and most r_: the ways ars woman S Case
it. oocoasionally, Th € fittle aya rather than delib
maother who lats the ldren suck taly disagresablse aud salfish ways
orunges or peel banunas during a hot | The poerfect traveler Is ths one wha Amazes Portland
and dusty journsy may not dream | sinks her own parsonality so thor
anvybody nearby objects 1o the per-|oughly that her neighbors never L business man's wife suffered for
vasive aroma of the frult that !s| reulize she is thers, She can sit for| . na willh more, walsery oyes
keoping the 0 J s two hours In a train In parfeot quist
young chnp who & rn in —and thin is more of a proof of breed
seatl and drives annoj »t into the | Ing n :::\-‘r[}' bred people evar seem
vielding velvet woat- front—a | t reallxq ireeding Is control of |
most annoying per e to the ipuine and revtraint of
porgcn. In the nexi —may not i the courtesy that ex-
kKnow that he Is be obnoxlioun fishnes though it does
But all these pecple contribute to the lllln‘|fi!hﬂ"ﬂ The
discomfort and perhaps actual misery ifous you Are AMONE
of high-strung, nervous traval mora perfect i the ex-

Theén thers (& the woman who, hiuv- our good brasding

This is the way
Cuban housewives
prepare

PINEAPPLES

We give you here a simple, casy way
to prepare pineapples for serving. &

Cuban women have used it for years.
Done this way it is no trouble at all to
peel, core and remove the eyes from this
delicious fruit.

So many women who would like to
gerve fresh pineapple, because they enjoy
this most delicious of all tropical fruits,
hesitate to do so because they find it hard
to pecl, core and free of the “eyes.” This

Grasp the

way is easy, quick and efficient. A Cuban gl.:;ii;;pi; % sk g

housewife will prepare a frait for serving then take R ratiang

in this way in less than a minute. - Aiond et lose
the other quariers of an inch taiek

You should serve pineapple more often band and twiat it off

during the season when this luxurious

P . . N Foutaatice
fruit is abundant and inexpensive. A pine-

ol porans

on A plate ths alice as

1 T - - Th show g "

apple will serve six to eight people. It is Eootoid iy lagren
really more ecanomical than many other e four cuta

videnl the cors The core wi)

e out without &

wllea, inside the peel. It then
comes off. with eyes. saslly

This Book Free

Our book of more than sixty tested recipes

fruits or berries you can serve.

There are scores of delicious ways to
prepare this wonderful fruit when fresh.
We have compiled a little book of
proven recipes. Send for it. It is FREE.

f

Order a pineapple from your grocer

e SR ; for serving fresh pineapple will be sent

today. Try it for breakiast, sliced. FREE to anyoue who writes for it Sixty

. two delicious ways to serve it, and recipes
for home canning and preserving. Address

WESI INDIES FRUIT West Indies Fruit Importing Co.,, 236 N.

Clark St., Chicago,

IMPORTING CO.

fade or run.




