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each towel was done with appliqued!
pieces of colored linen suggesting I

fLACK OR DARK BLUE WOOL JERSEY SLIPON
and by any method keep the patient
aroused and awake. For carbolic
acid poison give a tablespoonful of
Epsom salts in water and repeat.
And apply white of egg to the sore
mouth.FEATURE- BRIGHT EMBROIDERY

Is Used in Horizontal Stripes Lines of Embroidery Run Straight
of. BIous&Gathered.
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Blfledlttg may sometimes ben
checked by applying; ice water, or
by bathing with vinegar, or apply-
ing flour under a bandage. In case
of severe bleeding rinse the limb so
blood will flow back to heart and
wind a lowel around, making a
thick knot on inside of limb and

.thrusting a stick through the knot
to tighten it. This tourniquet must
hot be kept on for more than an
hour.

'

Some odd and rather charming
towels of linen, appliqued with

J colored patterns of fruit and flow,
ers, are ready for guest rooms and
bath rooms in summer cottages
where all furnishings are gayer and
legs formal than in the town houses.
Several of these interesting towels,

.were noted the other day at a
I woman's exchange where the latest
land smartest creations in hand
needlework are always on exhibi-
tion. The towels were of good size
and were made of,soft, heavy linen.
The ends iere scalloped and but-
tonholed and the border pattern on

;

HOMEMADE VINEGAR BEST
AND QUITE EASY TO MAKE

Spoiled Preserves and Canned Fruits Which Hare Worked May Be
Used to Prepared Condiment. ,
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oot Saver SKoes
When hot days come, tired minds, bodies
and feet should have absolute relaxation.
Not all women can go away to sea shore, x

mountain or country. Every woman, at
home or abroad, can however give her feet
a luxurious vacation in "Foot Saver" Shoes.

She can wear "Foot Savers" continuously,
with pride and satisfaction because of their
beauty and style.

She canchange from ultra-fashio- n footwear
into marvelously comfortable "Foot ;
Savers" and enjoy complete rest in mind.
and body.

"Foot Saver" Shoes are an unusual com-
bination of Fashion and Comfort. The
comfort giving features are lt, invisi-
ble but ever present. The outward parts
are modeled according to the latest edict!
of Dame Fashion.

s You can buy "Focd; Saver" Shoes in a mul-
titude of beautiful styles, in all the popular
leathers. For example the strikingly
unique model shown above which is made
of fawn buck trimmed with tan calf, also .'
black buck with gun metal trimming. The
prices are consistent with the quality
within every woman's reach.

Buy two pairs and wear them alternately;
Each pair will wear longer and your feet
will have a vacation every time you change
shoes.

'
Olds, Wortman 6? King

Tenth and Morrison Sts.
' Portland, Oregon

Manufactured in Cincinnati by

The Julian & Kokenge Co.

Women of every age and station
in life, wear "Foot Saver" Shoes.
Elderly women enjoy the com-

fort and foot strengthening qual-
ities Younger women prefer
them because of their style and
beauty. -lTLt I'll
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Sljbfh infusion is obtained. The dried
leaves, which come put up in bot-
tles, may also be used in the same
way.

Celery Vinegar.
Fill a quart Jar with well washed

celery leaves and cover them In

with vinegar.' Allow to steep for
two weeks, then pour off the vine-
gar. If not strong enough fill again
with fresh leaves and pour In the
same vinegar. When a strongly
flavored infusion results, bottle and
cork it.

in extremely conventional, futurist
effect, groups of apples, tomatoes,!
grapes, morningglories or tulips.
The fruit or flower motifs were
buttonholed to the lowel and a
sprawly design of stems and leaves
connected tl-,- scattered motifs.

And ' an interesting feature of
these new towels was that they
were not of the conventional white.
For a gray and pink room there
were pale gray linen towels with
rose-pin- k fruit: for a mauve-tone- d
room were, pale lavender linen
towels with mauve morningglories;
pale-gree- n linen towels with appli-
qued grapes of white linen and
stems embroidered in black were
obviously for a cool green-tone- d
room.

Ever so cunning are fashions for
little - people just now, and the
French fashions for children have
many new and captivating features.
Small topcoats for the promenade,
for instance, are of bright green
cloth with military embroidery in
tan, jjnd tan cord frogs across the
front. To match these gay little
coats are tarn hats of green cloth
with visor brims embroidered In tan
and- black ribbon streamers at the
back.

half gallons or gallons,, half fruit.
then filled up with water. Or hav- -.

ing plenty of spoiled canned fruit,
we have placed it in a large crock,
half full, then filled up with water.
The fruit having been well Bweet-ene- d

to begin ' with, we need no
addition of sugar. So we tie the
mouth of the container" over with
a clean cloth and put in a warm or
sunny place.

Alcohol Developed First.
The first stage of development is

alcohol, then the singing ceases, and
after standing awhile longer the
acetic acid stage develops and the
alcohol changes Into .vinegar. Then
the "mother," a gelatinous cake,
forms and the vinegar may be care
fully strained off, bottled and
corked. The richer the fruit in
sugar, the stronger the vinegar. By
allowing it to stand and "age" for
two or three months at least oe
fore using, the fls.vor Is vastly im
proved. It develops a pleasing bou-
quet or perfume. I never, noticed
how pleasing a fragrance vinegar
could have until I began making my
own. I think there is something
fascinating to every housekeeper
who loves to minister to her fam
lly's needs,' in working and experi
menting in unknown fields.

The making of wines, cordials and
vinegars would come under this
head. In past centuries every house
wife worthy of the name brewed as
well as baked and many had a still-roo-

in which homemade wines.
cordials and vinegar for family use
and all kinds of toilet vinegars for
beautifying the women of , the
family were produced. There were
elderberry and mulberry wines
blackberry cordials and all sorts of
aromatic- vinegars.

Vinegar Good for Mayonnaise.
When possessing vinegar the

source of which is known, it may
be used 'instead of lemon juice in
mayonnaise making and in salads
and sauces of all kinds. When pre- -'

paring a dish, especially for chil-
dren, I hesitate to use the cheap
vinegar of commerce, not being sure
of its source.

On' returning home after a year's
absence, I found vinegar which I
had started the previous year. It
was the most fragrant vinegar I
have ever tasted, and was made
from raspberries. It had been
started as raspberry wine andthrough Inattention not racking it
off at the alcohol stage it had pro-
ceeded into "the acetic acid one,
where the "mother" forms, and was
now full fledged vinegar and well
aged into the bargain..

I poured it off with care, not dis-
turbing the lees or dregs in the
bottom of the jar and strained it
two or three times, using the finest
strainer the last time, then allowed
it to settle in between and finally,
when well cleared, bottled it When
I began using it, I was struck by
the discovery, to me, that a vinegar
could possess as fragrant a bouquet
as the finest wine. Every time I
used this vinegar in a French
dressing, or on a salad, my olfac-
tory sense was permeated with the
exquiBite- - fragrance . of the rasp-- 1
berries. As it ripened, its bright
color faded into a rose-brow- n ofsparkling brilliance like the finest
wine. This vinegar was 80 strong
that a little of It was sufficient
to give acidity and at the same time
it also contributed the penetrating!
aroma which aded much, from the
side of pure estheticism, for a per-
fumed fruit salad delights the sense
of smell and also heightens the
sense of taste, as It is a matter of
opinion where the one begins and
the other ends.

Plum Jam Used. '

Last summer I took a half gallon
of plum jam or preserve which had
been put away two years previously
in a glass container, with only par-
affin to seal it, and which I was
afraid might - be questionable for
table use. I needed vinegar, so be-
gan by removing it to larger glass
vessels and filling them up with
water. Then I set it outside In the
sun to ferment, with just a cloth
tied over the top to keep out the
dust It stayed out in . the open
for several weeks of hot weather,
but wnuld not get beyond the alco-
hol or wine stage. I had .wanted to
make it into vinegar rapidly, but
became Interested to see what would
happen next so bottled It and
corked it lightly, not air tight but
just to keep out the dust and placed
It on a shelf In the cellar.

After three months I examined it
and found only one bottle was vine-
gar, now ready to use, the remain
ing ones were still plum wine. Had
I put in some "mother" and so in-
troduced the bacteria of vinegar,
this would not have occured, but Ii
was just interested in experiment-
ing and learning the things which
it takes time to discover.

Wide-Mout- Jar Best.
I have said that to make vinegar

quickly it must be put in a warm
place to ferment Now I was to
learn that the larger the surface
exposed to the air the quicker it
will reach the acetic acid stage. The
reason the plum wine was so slow
in changing from alcoholic to the
acetic stage was that, unwittingly,
I had put it in a glass jar with, a
very small mouth. If I had had
U ina crock or cask I shouj have
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Beauty Unsurpassed
The wonderfully renOed,
pearly - white compiextou
readcred. brings back the

'

appearance of youth. Re-
sult are intrant Highly
antjieptJc,Erts a Krftand
ootua actkn. Over 75

years in tue.
Send 15 c for Trial Sta
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BLOUSES
imanian or Bulgarian Effect

Across and Out Through

'
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LIPON blouses of black or dark ,

blue wool jersey are embrold
v- - ered in horizontal stripes of
bright color, in Roumanian or Bul-
garian effect. The lines of em-

broidery run straight across and out
unuuKu me wiao Kimono 8ieev.es;
ana neck opening and sleeves are
piped with color to match the em-

broidered design. The lower edge
of the blouse is slightly gathered
Into a wide, straight belt that fits
around an extremely low waistline.

Cool as can be for summer are
sleeveless pajama suits of cream
pongee with pipings of peach-co- l
ored silk around the wide armhole,

opening, edge of tunic; and
trouser. There is a narrow sash of
the peach silk also.

Paris has a new umbrella which
at first glance makes you wonder
If you are seeing right. For the
stick of the umbrella does not
stand upright and make a right
angle with the line of the spread
cover, but slants at a decided angle.
These umbrellas with slanting
sticks come In very large sizes and
are used by porters and men at
hotel and ship entrances. Most of
the cover Is over the person to be
protected and the big umbrella is
as good as an awning when one
alights from a taxi in a downpour.
It is said these slanting umbrellas
will be manufactured in smaller

lse for individual use by husbands
and esoorta. Of course, the lady
gets all the protection from such an
umbrella; but she usually does any-
way and the ordinary umbrella
tipped generously in her direction
has an aggravating way of catch-
ing in her millinery.

Fruit is the smart dworatton for
lingerie now. Chemises and step-in- s

of orchid or pink radium Bilk
have pears, apples, grapes and to-
matoes embroidered in some con-
spicuous plaoe; at one side of the
front on the chemise; on the outer
tide of the leg In the step-I-

Pink and whits It is (900) and
knitted with fine yarn and silk
thread In an entirely new Btitch
which gives the suggestion of a
handsome tnetalasse fabric The
sunning little frock slips on over

'
the head end Ib perfectly loose and
straight, the fringed saea holding
It In graoefully at the waistline.
The plain neck opening and short
leave add to the cool, comfortable
ffect. In two minutes or less one

ean slip Into this dainty costume
and be ready (or breakfast.

The graceful little frock (1594) Is
of white knitted silk with pipings,
sash and shaded stripe pattern in
the skirt in the new Indianure ted

a gorgeous and vivid red that
fashion approves for sport wear this
season. With the frock goes a cape
gathered to a long throw-sca- rf

fringed In red. And the costume is
completed by a sailor or Indianure
red straw with twisted scarf of
white knitted silk, a red and white
tasel drooping at one side of the
brim.

Nothing hangs on the figure with
such perfect grace as a knitted silk
fabric and small wonder that the
knitted sport suits are popular!
This one (19SS) is of almond green
silk in a close etitch that shows a
striped effect. The Jacket and
skirt are embroidered with white
silk floss and tha sash has long tas-
sels of white almond green silk. A
white ratine hat banded with green
ribon matches the dainty suit.

Everybody who goes into the
woods to camp, or plans to spend
weeks of the summer at a bun-
galow on an Island where tele
phone connections is not, carries
along some sort of a "medical kit. It
may be hours before a doctor oan be
summoned and brought to the scene
and few people would be so foolish
as to set out on such vacation

Wide Kimono Sleeve Lower Edge
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without a supply of simple remedies
and first-ai- d needs.

Medicines there should be for
stomach and bowl troubles, for fev-
erish conditions, for sore throat and
bronchial affections; material for
the making of hot applications and
mustard plasters; something to give
In case of chill or collapse and, of
course, bandages adhesive plaster
and some strong antiseptic solution
for cuts and bruises.

These first aid remedies might
also be jotted down and slipped into
the medicine kit;

For poison ivy an almost sure
cure is lye made from wood ashes.
Boil tha ashes In a bag for a few
moments and dilute a little. The lye
must be strong, but not too strong.
Apply to the afflicted parts and in
10 minutes wash off and put vase-
line on. Re-wa- off and put vase-
line on. Repeat two or three times
during the day.

Burns or scalds should ba covered

How to Make Strawberry Jam
For 10c a Half-poun- d Glass
Entirely New Method That Never Fails and Takes Only Ten Minutes

BY EVELENE SPENCER,
Fish Cookery Expert, "United Statea

. Bureau of Fi&heriel.
N THE summer season) which is

now at hand, salads and all
manner of cold dishes are much

in order, and fish seems to be the
most appetizing and appealing food-
stuff to form the basis of these
dishes. Spiced and pickled fish,
both smajl and large, may be
quickly and easily prepared and

j kept on hand for picnic lunches.
cola dinners and suppers." when
purchased in cans these fish, if
first-clas- s, are quite costly, but
when prepared by the housewife
herself, the cost is very small. The
whole thing lies in getting an

i appetizing flavor and much of this
depends upon the kind of vinegar

i used in the preparation. I have
purchased- canned fish marked
"soused" whose flag)r has been so
ruined with the evil-tasti- acid in

j which they were soused as to render
, them unfit for use by persons who

delicacy rather than(appreciate in condimental flavoring.
With the use of fish, vinegar is

a necessity, add the more one uses
fish the more one s appetite de- -

f mands pickles and acids to correct
I the amount of oil in the fish itself,ithat which is used in the cooking
and in jsalads and sauces. Conse
quently, to. be able to manufacture
vinegar as a of the
average household is a distinct
economy, and when it comes to the
autumnal pickling season, It be- -
comes a very definite saving if the
housewife has several gallons of
vinegar of her own making

J upon, to say nothing of the comfiart
I of knowing its source and of always
having it on hand, ready for use.

Vinegar Price High.
All over the country I have found

women eager to learn of the mak-
ing of vinegar, 9 It sells as high as
80 cents a ga'jn In some states.
I have found ery little written on
the art of vinegar making, except

j in a commercial way, by the hun-- I
dreds of gallons with an expensive
outfit which would be of no use to

j the housewife. I searched libraries
for reformation which would bene-
fit a beginner, but decided that the
art of making vinegar was a lost

i onfr save with a plant "and factory
--so I set out to experiment for

myself and am going to tell about
my "findings" in the rambling
manner of my experimentations.

I remembered that when I was
a child I used to see my grand-- j
mother making vinegar with the

'apple parings and cores. But I
have found that a very slow pro-
cess. It can be done, but it takes
months to accomplish it. The best
way to get apple vinegar, is to

I allow the Cider to ferment, which
Lanes an appie orcnara ana a elder
press, and so is not applicable to
the city housewife.

I do not know if she would want
to bother boiling down the skins
and cores, straining them aa for
jelly and mixing a little sugar a

' cup to a gallon of juice then put-
ting it away In a warm place to
work itself into vinegar.
found this takes several months
before the process" is complete. So
I looked for a shorter method.

Canned Fruit Good.
Go 'through the fruit closet and

carefully scrutinize its contents.
Look for any canned fruit, jelly or
jam which haa not kept as well as
it might, or shows signs of fer-
menting. One sometimes puts away
fruit towards the end of the season
in containers which are not of the
best, because every other available
one has been filled. Sometimes it
keeps, other times it does not, and
there is 'hardly a cupboard where
fruit is, kept that cannot- - produce
some elderly Jam ar Jelly not up
to the mark for table use.

It is from, this source that the
vinegar can be made at no cost. If
the fruit is' light In color, peaches,
apricots, some kinds of plums, as
well as any apple product, it will
produce a straw colored to a light
brown vinegar, while that made
from berries will be of a reddish
hue. But when it stands and "ages"
it makes no difference from what- -

I ever kind of fruit the vinegar is
I made, whether from bright red
berries or pale colored fruit, as it
ages the fright color fades and the
light color deepens, and all alike
take on the light brown color of
the ordinary vinegar.

Crocks Are Best.
Having assembled all fruit re-

jected from table use. select a suit-
able container to hold the fruit and
the added water. Wide mouth Jars,
gallons or half gallons In glass, or
larger crocks art the best. Use no
metal containers. Casks or small
barrels are used by those going into
it on a large scale, but the amateur
had better try her hand first with

- iSSs. f " ',!

The most wonderful
Arch-Fittin- g Shoes

ever produced. '

had vinegar at the end of a few
weeks, instead of as many months,
as I had also made the error of
putting It in a cool cellar.

If the container is placed In a
warm closet where there is some
real vinegar, left in an open con-
tainer. It will quickly become im-

pregnated from the latter and will
go rap'dly through the steps of al
cohol and arrive at the acetic acid
or vinegar. The bacteria from the
real vinegar will attack the new at
the alcohol stage at once, and the
development of "mother" in 'the
liquid at the alcoholic fermentation
stage Induces the acetous fermen-
tation by the alcohol becoming
oxidized and acetic acid or, vinegar
is the result of that process.

Process Short in Summer.
In the warm summer weather,! by

proceeding as last indicated, a
housewife can have vinegar ready
for use in a few weeks. Where the
housewife has ample storeroom and
is fond of doing up fruit and making
beverages, she will find that she
can produce all the vinegar for
family use, pickling, etc., from less
desirable fruit, spoiled fruit, odds
and ends of left over fruit, Jams and
jellies, and even from the peering
and cores of apples, herionly cost
being her labor. It is such interest-
ing work that' I think she will feel
repaid for the labor, to say nothing
of the monetary saving. .

With a supply of vinegar on hand,
the housewife may also be inter-
ested to prepare a few bottles of
flavored vinegars which Will con-
tribute much to the seasoning and
taste to any salads, sauces- - or dishes
to which they are added.

Onion Vinegar.
Half fill a jar with Sliced onions,

then fill up with vinegar. When
the infusion is vell seasoned, pour
off, bottle and cork.

Garlic Vinegar. ,
Place a number of peeled and cut

cloves of garlic in a small jar and
fill up with vinegar. Allow to stand
until well seasoned, then pour off,
botUe and cork.' , ,

Tarragon Vinegar.
Fill a jar with the fresh leaves

of the tarragon plant Cover in
with vinegar, allowing to stand for
two or more weeks, until a strong

The answer of
ft people is

that at dieting im

hard, continual exercise istlm--
some. exhaustive then, too, itmight be harmful to force the
weight down; That was the

idea. Today in Ilar-mo- la

Prescriptioa Tablets an
these difficulties are overcome.
Just a pleseant, harmless, little
tablet after each meal and at
bedtime eanses fat to vanish.
This modern method Is abso-
lutely hanniees, entails no diet-i- ns

or exercise and has the
added advantage of cheapness.

A ease of Marmola Prescrip-
tion Tablets is sold by drag.
over at one dollar,
or if you prefer
von can obtain
them d ireet by
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the Marmola Co.,
4S13 Woodward
Averme, Detroit,
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yon know this
yon have no ex-
cuse for being
too fat. bat ess
edaco steadily

ana easily wivo- -
oiit, rear ox njma alter fwf :
f frrme.

f J'

:frrJt ?4ra

Everyone loves strawberry jam.
For a spread on bread or hot bis-
cuits, nothing seems to equal ft. Its
wonderful flavor makes children of
us all. Until now, however, an ex-
pert was required to make it. Until
now, also it has been expensive.
Certo, a natural product of fruit,
has solved the problem so that
everyone can make and eat this de-
licious conserve. ,

To Make Strawberry Jam by the
Certo Process;

Crush well in single layers about
two quarts jof ripe berries, using
wooden masher and discarding all
green parts. Measure 4 cups crushed
berries, add the Juice of one lemon
and 74 leveled cups (3V lbs.) sugar
into good sized preserving kettle.
Mix well; stir hard and constantly.
Bring to vigorous boil and boil hard
1 full minute, continually stirring.
Take from fire and add hi bottle
(scant cup) Certo, stirring It in
well. Let stand 6 minutes only, by
the dock, stirring occasionally;
skim and pour quickly into sterilized
glasses. Result is 10 half-pou-

glasses of strawberry jam for total
cost of 87 cents(strawberrles at 80c
a box and sugar at 6c lb.).

This Certo process banishes all
the guess work or worry as perfect
results are certain. Unlike the old
method of "pound for pound" mix-
ture boiled for thirty or more min-
utes, with consequent loss of fruit

LOST

Fennd, that slorisns feeling- - that
eome with a clear, pore, raa? eesa--
pluiee.

juice and flavor being boiled away,
the economical Certo Process re-
quires only one minute's boiling and
thereby saves all the fruit to pro-
duce 60 per cent more Jam.

Certo is pure contains no gela-
tine or preservative. Jams and Jel-
lies made this way last Indefinitely.
Certo positively saves time, fruit,
flavor and guess work. It makes
all kinds of jams and jellies with
fresh or canned fruit some you
have never made before. It is high-
ly endorsed by national authorities
and cooking experts. JEvery woman
who tries It recommends it to her
friends and says she'll never be
without it.

The above recipe and nearly 100
others are In the Certo Book-- of
Recipes which will be given to you
by your grocer when you get Certo.
Extra copies sent free if you write
to the Pectin Sales Company, Inc.,
105 East Avenue, Rochester, N. T.
Get a bottle of Certo from your gro- -.

cer or druggist today.
Start the new the
sure, quick, econom-
ical far.way of making
jams and jellies.
Zou'll never return to
the old "hit or miss"
method:

f

250 Pimples, 736 Blackhead
and 3 Boils!

No reward Is offered, because they
are lost forever! No question will be
asked, except one question, "How
did you lose them? There is but one
answer, "I cut out new fad treat
ments and guesswork; I nsed one of
the most powerful

rs and f ! e s
known, and that is & 8. S.l Now my
face is pinkish, my ekin elear aa m
rose, my cheeks are filled out and my
rheumatism, too, is gone!" This win
ba your experience, too, if you try 's,
S. S. It is guaranteed to be purely
vegetable in all its remarkably effec-
tive medicinal Ingredients. 8. S. 8.
means a new history for you from now
on! S. S. S. Is sold at all drug store
in two sizes. The larger aiaa la tM
mora economical.

the smaller amount and wait to
(achieve a cask after she has demon-
strated her ability with the small
quantity. Besides, unless one has

- I a quantity of spoiled cider or wine,
the average person ' has- - only aimmediately with white of egg I

which completely shuts out the air,
relieves the pain and hastens the
healing process.

In cases of diarrhoea or dysentary
give raw beaten egg several times a
day. This furnishes food in a tran-
sient coating for the stomach and
keeps the patient from extreme
weakness until the organs rest and
nature resumes sway.

Sunburn can be Relieved quickly
with a solution of witch hazel and
alcohol (three parts of witch bazel
to one of alcohol.) This will not sting
and the bum will speedily feel
better. -

For any suspected case of poison-
ing an emetic Is the best thing to
give quickly. A tablespoon of mus-
tard in a glass of tepid water will
usually do the business expediti
ously. Put hot applications over
heart and at feet and rub extreml - 1

ties. Any opium poison makes the j
patient drowsy. Give strong coffee'

limited quantity of fruit fermenting
at a time.

When a Jar of fruit Is opened and
found "working," er little odds and
ends of stewed fruit are collected,
place them In a half-gallo- n or quart
jar and add as much water as fruit
Tie a cloth over the mouth of the
jar and place in a warm comer.
In summer a sunny place, in winter
somewhere near the stove or where
a temperature of around 70 degrees
Fahrenheit may be obtained. If
kept in a cellar at around 60 de-
gress it Is very slow to begin fer-
mentation and has to be coaxed
along with some yeast added on a
bit of toast and later removed when
it begins to work.

But if put in a warm place to
begin, it soon commences sto shoot
up little DuoDies ana "sings
merrily, knowing no such rules as
"hours or overtime. -

So now we have it In Jars, quarts,

' I FEED. T. HOPKINS SON 1 ILrC New York Clt, V-- J 1
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