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LONG GLOVES THAT WRINKLE
NEEDED WITH SHORT SLEEVES

White Gauntlet, Smoothly Drawn Over Coat Sleeves or Sleove of
Tailored Sireet Frock Gives Neat Cuff-like Effect.

l1ey, ssven or elght tomatoss (fresh

'or canned), four tablespoons wall
flavored olive oli {or butter ma= ba
used). Salt and pepper to taste. Chop
Inn the ingredients, try out the ham,
cook the onlons golden brown in the
grease, add the other ingredients and
cook until ag’thlek as cream, then
. resson rather highly and mix in with
‘the macaroni, aéding threg or four
tatlsapoons grated Parmesan cheeses.
The salice may be strained or not &p
desired; ususlly no thickening is
pdded. A giove or garlie may be
cooked in the sauce flve minutes 11
iiked.

Italing tomats paste dissolved in
hot water ts vary frequently used
in place of fresh or cannsd tomato,

The above gumntity ls inteaded for
10 or 12 ounces of macaroni, A richer
tauce {s made by adding to the above
the concentrated brownad and dis
solved meat Jules from a Half-psund
round steek cut in small dice A
few peppercoens, a clove and a “hint”
of mace are somstimes used, also =&
few grains sugar and & “squeaz-" of
lemon, The Parmesan cheega also has
# speclal flavor of te own.

ABBRDBEN. Wash, March 23 —Dear
Migs Tingle: Will you pleaspn give me a
recipe for the following: (1) Taffy ecandy;
(2) Shrimp saland made with' cabbage; (8}
A good potato salad Thanking veu.

A TOUNG HOUSEWIFE,

I am gorry you have had to walt
so long for your answar, but I hope
you saw the teffy recipe given since
your lstter was written. ’

Following are some general diree-
tlons for potato salad from which
you should be able tp make a Tecipe
or several recipes to sult your own
particular tasta:

Potato Balad—Tnusually waxy po-
tatoes are sslected for smalad, al-
though, of courss. ealgd may be made
{rom soft or even =mashed potatoes, If
neceagary. A better {lavor I8 usu-
ally mepurad by addlng the dressing
and flavoring ingredients while the

Cllozres Hoxrrs Ornfrorde Sledre.

ITH a short-sleeved frock one

t wear jong-wristed gloves

rinkle on the arm; with

seved coslume gauntlet

at pull up over the sleeve-

That is fashion's mandata now.

The white gauntlet, emoothly drawn
asleave or the sleeve of
ed streat frock gives o neat
and adds that little
o the ensemble that
xlate modishness. The
untlets pletured are the
smart distingtion, The
! 50 that the gloves

» Without nécesaity
rap {sstening, and black
kid faelr stitchin
1dds to the smartness
oves are

and indeed a very

A which the hand

A coalt

for |

& | but hasz sn electric bulb by

seems trying to burst is slways bad
style,

House decoratfon I8 slipping bhack
& -generation; watch the signs! In
authoritative living rooms one Sees
that fashion now oalls “chalr backs"
but which resemble with curlous
closenesg thea mid-Victorlan antl-
macassar. Between-mea] cloths and
sidebeard covers are of the old-style
mactime lace—only now It |g dubbsed
“erochet lace’ And hers iz a new
summer candle shade made with =
crochet mneedle and white cotton
thrand, surely s revival from grand-
ma's day! The shade {s fashioned,
howevar, for a modeérn candle that
glves out nelthsr smoke nor flame
way of
| pleasant candle-glsam. So the shada
]Gr‘ts entirely over the candle ap wall
as making a tasseled canopy at the
| gides,

rrespondents

~——— by Lilian Tingle e——

(Qontinved From Mirst Puce.)

ghire sauyce or mushroom catsup,
llked, 2 to 3 tablospoons tomuto ot
sup, few grains of sugar with alt
aprika to taste
usand-island Dressing, Type 3—
ng, mada with
T lemon Jjulae,

tarragon v
tablespoons julee, 8 stoned
and chopped ripe olivaes, I tablegpoons
chopped plmento, 1 teaspoon each
chepped I gy and chives (or onion
), 1 teaspoon French mustard (or

e tasle), 1 tablespoon (finely
pped capers (or cuoumber plokles
nasturtium ploklea). Soason to
taste with fresh, ground pepper salt,
gar, and if liked & few

estarshire saucae (may

ke up in a fruit jar

losa
ch

A faw chopped |

ded If desired. A little

¥ be added if desired.

d-leland Dresiing. Type 4—

cup mayonnalse, % cup

1 stiff beaten egg white

4 oup cream (may be omitted),. 1
espoon  eéngh tarragon vinagar,
i saue OraLge uice, chopped
India relish

(may be |

poons each
olives, Semson
. paprika and

chopped
to taste
with sa i Hked,
a llttle mau

Many posaible
on & basls of euch type given above.
The impariant point {n making Thou-

1-Igland Drassing is to adapt the
i & flavorings to
4r salad for which it
A delicate flavor sense
for this und some little
also for the beat resulis.

o —

PORTLAND, May 10.—Dear Miss Tingle:
Many years sgo my hbushand kmaw &
womsn who cleamed her aluminuiz wars
ta water la which an acid was the cloan-

1AL Heaso
ult the partd
Is int jad.
is
saperionce

ne

i |

al

|ser and I would be gratefu! If you eould
tell me what kind of acid It was gnd hew
te use it and whether it Iy harmtul to the
al T My hushband saya she dipped
the ulenalls io the wate: In which the acld
was in and they came out =hiny acd clean
Also wonld you tell me how to prepare
spinach, French style, wnd alve olher 4if-
ferent ways to prepars it and how o make
| tomato xause, ilke the Itglians prepare
for thelr spaghaiti, they must us some
different Rind of herhs or spices that
makea it ditferant than what ! make Yeu
would greatly oblige MRE. A, P,

I think it was probably oxalle acid.
This, as you know, lg & polson, and
must be carefully guarded whers
there ares children or ignorant and
curoless workers, It has not quots
guch & magical effect as your hus-
band describes, but it fa & fairly ef-
fective aluminum cleaner. The soly-
tion can be made weak or strong, ac-
cording to the length of tima you
leave the things In soak, and the
severity of the stain

A weak solution with a longer time
of soaking {5 hest for the utensils.
With some aluminum ware which
contalng a trace of jronm, the use of
| exalle aeld (and especially strong
aeld on thin ware) may result, after
soms time in pin point holes,

Generally 1 think the makers of
aluminum ware no longer advise
oxallo acid, which used to be thought
the bést clegner, and profer to have
housewives use some of the several
excellent commaercial
clally prepared for this purpose.

Following is & rea! Italian recipe
for tomato gauce .or Epaghett! or
macaronl. Of course each good cook
bas his or her own special season-
ings, Wine {g used In some ltallan
sauces for rpaghetsl

Itallan sauce—Ons alice fat ham,
ong large silce onlom, two small
stalks celery, two or thres leaves of
bas!l and two of three stalks of pars:

cleansers spe-|*

potatoss are hot. The dressing may
te “French” ar “bofled” or “mayon-
nalse” or Yoream,” as profarred. Some-
iimes one kind of dressing, perhaps
French or very plain bolled dressing,
{s used for mixing potato salnd, and

|anather rioher dressing (such as may-

onnalss or gome yariety of “Russian"
ar “Thousand Island™) is uesed for
garnlahes.

Dressinge for potato salad usually
nead more salt, acid and condimonts
thaen tha “gverage guantitiea” given
in general recipes, the exaat prapor-
tion belng meatiers of personal taste.

The most usual “Haver ingredient”
for & potato galad is very finely
chopped onlon or ogion julea in any
desired proportion. Other optional
ingredients are as follows, care being
taken not to use tpo mMERY 4l once
or in too great guantities or n Inhar-
monloiy combinstions:

Flaver Ingredients for potsto salad |

—Finely chopped parsley, oslery,

plekles (sweet, sour, mustard or 441}

&3 desirad), chow-chow, India rezlish,
charvii, best rolish, celary tops, spear-
mint, hard bolled ¢gg. anchovy, olives,
velery peed, gratod chobee.

For flavoring the dressing, tomato,
mushroom, wainut or eucumber cat-
sup or flavored wvinegar, such as tar-
ragon, zgurlle, onlon, oucumher or
horgeradish vinegars may be usad.
Worgestershire saucs, mustard,
riea, lemon juice, sugar, salf, white
gr hinck pepper or payenne or cur
pvowder or Spanlasll pepper in vers
#mall quantitizs, chopped nastyrtium
1§talks, leaves or petals), piockled nas-
turitiums or radish pods, grated
Forseradish, capers—any of these may
sigo be ndded if desived.

Bpecinl Ingredients ooccasionally
ussed ara pounded erisp bacon, finely
chopped ham, chopped plekied
rerring, garlle, fried schallots,

From -thg above vou can easlly sea
that it pogsibl to sorvé potaio
salnd varying in flavor, form, garnish
and dressing for almost every day of
the ¥ear without once répeating

2

| yourself

Paprica. plekles. sleved aegsz volk.
strips of pimeénto, ¢chopped parsley or
celery or finely shreddesd letluce, has-
furtium lzaves or hlossomg and plain
lettuce leaves are among the possible
garnishes

Shrimp salad with cabbnge—Use
equal parts cut yp shrimp snd eab-
bage. The cabbage should not he too
tinely chopped, If deslred, two parts
finely chopped cabbage to one part
finely cheppad shrimps may be usead,
but this makes a greatly Inferlor
galad of the “"cheap restnurant™ gtyle.

As optlonal accessory ingredients
you may use a few pieces of orange
neatly ocut and freed from white
membrane, or & tile finely choppad
green plokls with or without finely

chopped grean neppor and parsiey, or |

sliced fresh tomate. Some makers
marmada the shrimps (n tomato jolce
or orange julce Instead of marmading
in the usual way in ordinary French
drassing. Draln and mix with ths
other imgredients. "Pickle fans” or
gilced hard boiled ogg may be ussd as
garnish if desired. BServe on lettuce
with bolled dressing, or cream dress-
ing, or mavonnalse, or remoulade, or
any preferred vyariety of Thousand
Igland dressing. For the scld In the
dressing use equal parts orange julce,
lamon julce, celery vinegar and tar-
ragon vinegar, if -mvailahle,

In reply to “"Curlosity,” I hawe to
say that her question laz outside the
fiald of this %olumn. Books on the
subject she names can be obtained
trom the Public library.

———

PORTLAND, Or, May 17.—My Dear
Miss Tingle: Wil] you pleass print in The
Sunday Oregonlan as soon s posalble the
recips of a dark frult cake suituble for
a wodding. caka. I would lke ta make the
cgks now for a wedding this fall

Shou!d such a ocake he packed away
with a frosting. I1f =e, will you please glve
ms a frosting recipe? Or should the eaks
be fresied whan It Is to be used—and If
5o, pleass print & sultable recipe

Your column has always besn a great
nelp to me and I thank you for any &s-
sistance you can furnigh on my present
problam. Very truly.

MOTHER OF A BRIDE

Following is a dark-frult cake that
I hope will suit you. Personally 1
think that for wadding cake the Eng-
lish frult eake, not dark but medium
oolor, given many times in this col-
vmn under our family pet name of
“Brothsr Killer,” is ona of tha best
types. As = mattsr of faect the ree-
Ipe 8 ona that has bsen used for
many royal weaddings o England.

Under prohibition the gquestion of
kesping a frult cake Is much more
Aifflculu Formerly brandy was
poured over the cake, very gener-
ously, befora it was set away to
ripen. The rlechol acted &8 & pre-
gervative to prevent moulding.

Now, however, much more care and
watehing j= needed, especinlly If it is
to bhe kept during thes hot summer
monthe, Indeed, unless you have o
good, cool storage piace, not too dry
and not too damp, 1 almost doubt
whether making It now is altegether

-

pagp- |

a wise plan, alihough butter and eggs
ara cheaper than they will bs later,

The besat plan 1 have found for
‘Keeping frult cake without brandy s
te pui over it a very thin protactive
frosting, (made by mixing confec~
tioner's sugar and water) =nd then
packing ft solidly, bottem sides and
top, with brown sugar In =n atrtight
tin. Last year I kept a cake from
early June to early September (o this
WAY,

The convestiona! almond pasta, one
Inch desp, may be put on elther be-
fore or after keeplsg, but peragn-
ally, 1 prefer to put it on when the
final frosting Is given, as it s then
more soft and mallow, though put-
iing it en before of course nids tha
kesping of the caks s littla,

The final frosting may be hard or
eoft mg preferred. The latter shouls
be pul on the day before the wed-
ding, The former msay be put on &ar-
lier and allows more elaboration of
detall !n the decoration. Formerly the
hard frosting was “the only thing™
but mow many people prefer simpler
dacorations and a soft frosting.

Any eof the soft while frostings.

reviously given, and to bhe gilvenm
ater, In this column would do, per-
sons! taste belng the declding factor,

The hard frosting & made by beat-
ing sifted confeotlonery sugar Inlp
unbedten egz whites, with a few
érops of lemon jules, ocoasionmlly,
until 4he whols 18 of & sultable com-
sistency for piping. Ths exact amount
of sugar takan up by the exg Whites
will vary a little, but the above Is &
s00d enough gulde for practical pur-
poses, ,

Dark frujt cake {for o wedding—Ona
pound butter (2 cupa), 1 pound brown
pugar (2 cups), % cup molasses,
cup hopey, 12 egze, 1 pound f.lour
(4 oups measured after ones slttln:g..
1 teaspoon cloves, 1 tableapoon e
cinnamon, alsplce, mace (or nutmeg),
1 tesspoon gods, 1 tablespoon lemon
Juice, 1 eup strong coffee, 2 pounds
ssnded and cut ralsing, 1 pound Bul-
taps raisins, 1 pound blanched. al-
monds cut lengthwiss, 1 pound our-
rants, 1 pound finaly chopped oF
shraddad candied peeis (oltrom, or-
angs and lemon), ‘Y pound candied
cherries (left whole), grated rind of
1 lemon and 1 grange, 2 tablaspogne
cocon (may be omitted, makss the

cake darker).
Prepars all the fruit. Wash the

water in a collander; plek over on &
platter and put on 2 plats to “plump™
in the warming o¥en. Chop the pesls,
btlanch and chop the almonds. Warm
measyre apd sift 2 cups of the flour
with the 'soda, splces #md cocoa
Cream the butter, beat in the sugar.
add 1 exg. unbeaten, with 1 table-
spoon pomixed flour, beating well to
rétaln the “whipped cream” consist-
ency. :

Add the remalning egg In the same
way; also the molassas, and honey,
and liguids, beating them |n gradu-
ally, like the eggs, with a littls of
the unmixed flour. Toss tha fruit in
the remalning unmixad flour and beat
in with the grated rinds. Last of all
fold in the mixed frlour.

Mace In tins, Hined with two thick-
nessses of greasad paper. Spread wall
to the sides and ‘leave slightiy hol-
| low in the middie. Bake two to thres
| hours, adeording 1o thickness; but the
| better way, to avoid all danger of
| “that burned ocurrant tasie,” is to
steam the caks four hours, and then
baks 30 to 60 minutes In a slow oven,
i'trealtug iike Boston brown hread.
{ Cool thoroughly, coat with thin con-
fectioners’ sugar and store as abovs.
| If a stlll darker cake is wanted,
uge 1 cup molastes and omit the
honey, the latier, however, gives a
bettar flavor.

If preferred the enle msy be mixed
by the “ssparated white” method, but
the method above gives as good A tex-
ture, {f the beatlng |5 well dons, and
the frult is less jlkely to sink.

—_

The followlng suggeatlons for the
uze of canned cherries is given in
reply to & question by a ‘Young
Bride" somsg time ago,

Uses for Canned Cherries.
all the following dishes the
cherri¢s are assumed to be

For
canned
pitted.

1. In pie. alone. or with rhubarb,
raisins, or eraRherries.
In puddings, beth
steamed

2. Jellled, alone or with other
fruiis. r

4 Tn frift cocktails o frilt aninds,

5. In combination with cheese,

6. In jam gr cOnserves
Candied, for use in desserts or

frult cnices ar candles

&  Amitatlon maraschino eherrles

. In coffes cake (1) mixed |n tha

|dough, (2) arranged on top with sugar

and putter ke Duteh apple eake, (3)

uged in a filling with sugar, butter

and eoinnamon, with or without

ralsins,

9. In frult tapioca (wilth lemon or
orange julos).

Made into a spleed tart relish
for use with meats.
Alade Into giazed ta
pastr®' style) topped
cream Or meringus.

18, Used in oold frait soups.

14. DMade inte !lttle baked
overs, or usad (n banbury tarts.

16. Used a= filling for “fried ples*
or for filled raisedq dounghnuts,

—

15 & reclpe asked for
ago by ‘“Housekeeper™

baked and

in

110.

e L
with

“French
whipped

turn-

Pollowing
some time
{Bandon):

Hran Bread with Drisd Frult—Two
cups bram, i cup bolling water, 1 ta-
blespeon shoriening, % to 1-83 cup
molnsses (to taste) 1%  teaspoons
&lt, 1 cake fresh compressed yeasi
softened in %% cup lukewarm water.
I to 1% -cups cut-up prunes or Tigs,
3 to 4 cups graham flour; or hall
graham flour and half white; or 1-3
grabam and 2-3 white The prepared
or "krumbled” bran is very good for
thia, though ordinary bran may bs
used and s a little cheaper.

Raising, nuts and dztes may be used
instead of prunes and figs; bug the
latter ars more useful |n & laxa-
tive bread.

The uss of all gruham flour gives
a dark, rather heavy bread, which s
helped in lightness by the additlon
i the above of 2 teaspoons phos-
phats balking powdar and 3§ teaspoon
soda. If some white flour is ssed
*he color and texture will be lighter
(according to the amount of whita
rlour used), ard ths baking powder 1a
not npeeded

Ths amount pf molasses can be
adjusted to ault perscnal taste. Brown
tugar or honer migh' bo substituted.
dome makserg use a lttle powdered
sardamon as flavoring in thig bresd,
others & little clnnamon. Nelther 2
necessary, of course.

Pour the boiling water on the hran,
add the molssses, salt and shorten-
‘ng and lat cool tp lnkewnarm. Add

the yeast, then beat in the flour. Beat
wall, let rise, turn into sreasad pans
cruxh with melted shortening, let rise

Inexpensive Method of Reducing
Dangerous Swollen Veins at Home

Doctor’s Reecent Discovery, Also Heals
Uleers, Boils, Carbuncles, Abeesaes
sad Open Sores in a Few Days.

The world progresses. Today silmesnts
that took waeks to cure canm now be ended
in & few days. If yeu have wvaricose veins
or bunches you can start this teday to
bring them back to normal sive, and if
you ars wiss you will do so.

Just get an original boitle of Moome's
Eumerald 0l st any dlsponsing pharmascist
and apply It night asd merning to the en-
inrged veins It ls very powerful and pen-
etrating, and oaly = littls s required,

After & few days' treatment the welos

| will hegin to grow smaller and by regular
usa will goon reduce to normal. )

AMoone's Emerzld Ol] besidea belng onp
of the mest powserful of sotiseptics capabdle
of destroying the most parnlcious germs
and ithe polsons caused by them, Is alsy &
marvelous Realing agent

One appilcation, for Instance, stops the
Itehing of ecpema. and a few applicationa
gauses the eryption iv 4ry gp, scale off and
completely disappear. 1L ls equally as eof-
factive in barbar's lich, salt rhsam, rednsss
and |nflammatory skin trouble,

Pegple who, want 1o teduoce wvaricoss
valms, weons or ‘geitre, or got rid of eczema,
ulcers, boils. abcesses or plles In a few
days ahonld not hesltate to get & bottle ut
sRce. Ir.hls o8 powerful that = gmall bottls
lasts u long tims. ARy CaAD FUp-
ply you—aAdv,

’

currants and raisins quickly In warm

4 1098

time of buds

heart?

happy memory.

Banish Dirt and Dust|
the Electric Ceaner Way |

Shall It Be
Buds and Birds

or Brooms and
Dust-Pans?

OES June mean a joyous

| sweet breezes and light hearts,
of hours spent out o’ doors in the
full enjoyment of living—

Or is June a work season be-
tween winter apnd summer in
which thoughts of housecleaning
and its health~destroying toil and
turmoil drive all joy from your

There is ,no “housecleaning
day” or “Spring cleaning time”
in the home that knows the elec-
tric vacyum cleaner.

The never - ending grind of
sweeping, dusting and beating
has given place to a few minutes
of easy electric cleaning.

The housewife who electric
vacuum cleans starts the morn-~
ing without the towel-turban and
“housecleaning dress” of the

. broom-and-dust-pan days of un-

i
il

i
|

and birds,

There's 3 bandy attachment with the elec-
tric vacuum cleaner that insures you against

moths and rids your closets of germ-bearingdirt,
’

,.-; I

- Unexpected company finds her
always ready to receive, She has
more time for her family and her
social and other affairs. She can
grow up with her children in-
stead of watching them grow
away from her.

She can keep up with her
husband,and abreast of the times
in which she lives. Her home has
the cleanliness, brightness and
freshness that is the envy of
every woman.

And she has the satisfaction of
knowing that herprized floor cov-
erings, hangings and upholsteries
retain their beauty and value
and last longer without the ex-
pense of employing outside help,

Better than all the enlogies of
electric cleaning is a thorough
trial in your own home. Now is
the time to have it. Any dealer
or your lighting company will
make it for you.

—

Your purchase of a vacyum
tleancr marks an cpoch In your
life, It gives you more time for
your children; spare hours for
recreation, enlcrtainment or edu-
cation, lectricity makes possi-
ble thut forwurd wep.

Is your city or town moving
forward equally swiftly? No city
can un/tss it cam see clearly and
has all of the pemer it can wie.
Is your city helping ita electric
light and power company to grow
steadily and prosperocaly o it
can furnish that light snd power

service?

again and baks 45 to &0 minutes, ac-
rording to thickness.

If it was 8 "quick” bread, mads
with baking powder snd egg, pleass
write again, or 8dd & lttle bran aad
frult to thes gquick rut bresad.

Rescuer of Livingstone Dies,
Bolentiflo Ameriean.
Sir John Klirk, ploceer African ex-

plorar and the second white man to
eee Victoria falls, dled at Baven Oaks

Kent,' on, Janunry 15 aged §89. Once,
on the Zambesl river, Eir John gaved
the life of Livingstone by shooting &
hippopotamus that was charging Liv-
ngstone's craft.

e, =das W LT
Heat Waves Crime Cause?

Apropos of the combined heat and
orime wave In Parls, French pasy-
chologists are reviving the old theory
that high temperature and crime go
hand-in-hand, They ingtance the vie-
lenca and maitz_ of the Bpanlard,

Just take your shoes off and then
put thoses weary shoe-grinkled, ach-
ing, burning, corn-pestersd, bunion-
tortured feet of yours in & "“Tiz” bath.
Your toes will wriggle with joy;
they'll look up at you and slmost talk
and thep they’ll take gnother dive In
that "“Tis" bath.

When your fest feel like lumps of
lead—all tired out—just try “Tis"
Its srand—it's glorfous, Your feet

“TIZ" FOR FEET

ForTired Feet, Sore, Tender, Aching, Swollen Feet

will dasce with Jo¥: also you will find
all pain gone from corns, callouses
and bunlona,

There's nothing llke “Tiz" It's the
only remedy that draws out &ll the
poispnous exudations which puff up
your feet and cause foot lorture.

A few cents buys a box of "Tiz" at
any drug or departmsnt store—don't
walt. Ah! ‘how glad your fest get;
mm:m your ghoos Lesl—

ignoring facls that dp not £t thelr|and torturers of Siberia as naturs!
theory, Why not look upon the tyrants | products of the frigid sir?
ey

NITHER, VATCH BABS BOWELS
GNE “CALFDANA F SIRUP

Harmless Laxative to Clean Little Bowels and Sweeten
Sour, Colic Stomach—Babies Love It

When baby has colie, diarrhoeas,
food souring, feverish breath, coated
tongue; s restless and can't gleep he-
cause of clogged bowels, just glve 2
half teaspoonful of California Flg
Syrup. It moves the wind and gas
and all the souring food, bile and
poilson right out of the tender little
bowels without eramping or overact-
ing and baby usually gets peaceful
palief. Contains no nercotics or sooths

-

P Snitions it
illions of mothers d upot
Californta Flg Syrup to ‘.I‘v.zep b -p'- .
bowels clean, sweet and regular. Aul
your druggist for genuine “Califor:
Fig Syrup,” which has full dipectin
for Infantg In arms and ehlildyen «
all ages pluinly printed on  hot:l
Mother, you must say *Callfernin”™ o
you may get an imitation fig wyiup.

-— o - - E =

M




