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BRIEF TUNIC AND TRUNKS WITH CAPE
TOUCHING KNEE MAKE BATHER STUNNING

White Crepe de Chine Printed in Coral- Colored Motifs Is Used for Bodice of Frock That Is Ilehght-
fully Cool and ls Perfection in Style.

'aqunl parts sugar, glucoss and watsr
fstronxly colorad with red fruit color
pasts or c¢olor from red roses. A lit-
|tle lemon juice tends to improve
flavor and color. Raise to boiling
Ipulnt. take from the fire and let
ystand 24 hours, Ralse again just to
beiling point and agaln let stand
until the cherries are red, plump
and saturated with syrup. After
| boiling and cooling on the second or
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third morning add enough almond
lessence to give a strong flavor and
i one-half a8 much sugar a8 you oTig-
| Inally used. The cherries may ba pot
up in this syrup if desired, or this
colored 'syrup may be saved for an-
other, batch., If this {8 done pack the
plump dyed cherries into half-pint
jars, 111 up with a slightly thinner
syvrup strongly flavored with a&i-
mond essence and s little vanilla
or rose extract. Seal and sterilize
10 minutes,

A little skill and judgment are
needed in dolng these cherries sat-
Isfactorily, and It iz wiser not to

undertake too many at one time.
The cherries should be large and
firm, but not too rtipe

Royval Anne charries canned in tha
grdinary way may be used in winter
to make imitation® maraschinos by

da similar method, or if cand
ritn are wanted the ordinar
cherries may be dyed and
kept In a gugar syrup of ir
richness (with a little gluco
plump and translucent. They

ara
then dralned, dried a 1ittle and rolled
in fine granulated sugar.

L L -
Lye hominy for. canning. The
sweey fall corn is said to be best

for. this, Dlssolve two ounces com-
mercial lye in one galon boiling
water, drop the corn into this and
beil rapidly 25 to 30 minutes. Drain
and drop into cold water. 1t is very
dezirable Lo keep water run g over
it for an hour or so to remove all
traces of Iye.

The hulls and black "eve'=
almosgt entirely removed by
ing the corn (n a barrel ch a
10 minutes, Put into a largsa kattle
ind cover with boiling water and
| ook until tender. Wash agaln and
plek over for any hulls t t may
have escaped in the churning.

If to be canned, put 4nto pint cans
to within one-half inch of the top,
cover with brine (2% ounces salt to
1:zallon water), ds and
cook 50 minutes capner
under 13 p ressure Be aure
all tha Iye removed befors can-
in washing is well

may be
churn-
rna ar

is
ning. Extra care
waorth while

Ll *

Following [8 the recipe

leather cake" asked for se

ago by “Housekeeper”

Sinee “burnt leather”

thing one would ke to
connection with a cak

for “Burnt

iB 1

leather cake—Stir and cook
ne cup brown sugar with 1 table-
#poon butter over the fire until of
a -".r':\r chestnut brown, Add care-
fully %5 cup hot water and bol I un
the carameél {s dissolved. Beat
butter to a cream; gradu
in 1% cups granulated sug
yolks, N cup luke warm
cup of the caramel syrup,
2% cups flour, sifted

vanilla, 2
teaspoons baking powder,

Lil

beaten egg whites. Baka
cake pans ln a rather quick

For frosting boil 1% cups sugar
: : water and caramel
E¥Tup Boil to a soft ball,
combine with 2 stiff-beaten egg
whites, flavor with a little vanilia

& unfllavored as prefersd, Beat
o & good spreading consistency and
use the frosting between the lavers
and on top of the cake.
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Or.—Pleasa glve
making sachets of dried rose leaves
next Sunday’'s Orsgoniam. Thanking
lvance, MRS, M. E. V.
e Eachel Mixture—Use only
very fragrant red ro
petals as qulckly as pos
sun or in a warming oven.
dry petnls between the hands
B0 as to reduce them (o powder,
Any desired proportion of any of
the following fragrant leaves and
petals dried In the same way may
be combined with the powdared rose
petals Sweet briar, sweet balm,
lavender, rosemary, lads love, her-
gamot, woodrulf thyme, lemon ver-
bena, rose geranium, “vanllia leaf,”
white jasmin, hellotrope,
Any of the following
materiais,

either
dered,

may
lemon or

recipe

In

Rub

fragrant
crushed or pow-
also be used: TYellow
orange rind drled and
powdered, sandalwood chips, cassia
buds;, cloves, cinnamen sti al-
spice berries. tonka bean, root.
Care must be taken “rose
snchet" wanlted, to add only a
little of the splees and any other
chosen ingredients, s0 am not to
over-powder the ross fragrance, but
Bimply te helghten (. Keep tha
mixture very dry in a covered tin
until veu are ready to make the
sachet bags. Then mix dried
materiale with a little very finely
{luffed-up eotton (baking in the
oven will make |t very fluffy), and
use this to flll the little bags or
to mix with the padding of a coat
hanger or bureau-drawer lining pad.
You can experiment a little to find
Just the mixture that most appaals
to you. then you ean write down the
ingredients and proportions, so as
to secure the same cffect next time.
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Tingle: Could you

“Mra. Harding's waffies™

xome tims ago in The Oregonian? Thank-

Ing ¥ou, BESSY

T hope the following is what you
want. I am sorry you have had to
walt so long for your answ

Mre. Harding's wafflee—Two eggs,
two tablespoons sugar, two heaping
tablespoons butter, one pint milk,
one pint flour, two heaping tea-
#poons baking powder. one teaspoon
Ealt. Beat the Yolks of the eggs and
maké a smooth batter with the
sugar, salt. milk and flour. Add the
butter melted and, just before bak-
ing, add the hakinge powder and
stiff-beaten egz whites. Cock In
hot waffle' irons and serve with
plenty of butter and maple syrup,

e

Faoliowing 1= & reclpe for smoked

saimon,

; White crepe 1t hy a eorresnandent,
in eoral-colored o “‘\h:.‘h'1. v ‘be useful to the reader
bodice, sleeve and for these frocks with sel- striped with tavender and pale blue, :;_1'\,“':2"‘“‘_‘?;}:” .mqu'”‘d Bbouy (pre-
loped tunic of pl :1" 'hn{"”"l'“ OF '“":H. 'r_': ‘_'“ A .f...l\.-nr.‘m _'_':‘mhmiﬂ!nn or \\'hit.n . :'?‘rtslhkﬂ-‘k 8 ?r‘nnn —Tlse perfectly
54 t. soft ri_rl;lr:-\.ll-. the silk| [“I:]I—‘H~--ll’l"’1! “;.h pink and black. | eeany fish, Scale, ent half down the
most gr the fal \I'f-»;‘-‘:'l'r-”“- hr‘o::ddm pale wreen d= also much |back and remove the backbone
sloping, he lower edge - = ke T AL el . 13 L In pleces abont six Inches lor
of the girdls is a af coral-eol- i strong brine (three pot
peaiTdls s 4 coral-gcol {tn one gallon water) for 24 hours,
orad sequins which ' keaping the fish well below the
goft crape at QII’S o CorI’e 0 en brine; Removeand drain ir hours,
Most el dance frocks are Smoke (on wire netting or wire
wWorn at ©o ry elub and yaeht club scresn irayvs) 10 to 1% hours; ac-
ieebars Llllaﬂ TinQIG cariing to thickness. 17se spent
e i tanbark or hardwood chips smoth-
given by Wynlouad From M Page s spoons milk and 2 tibiespoons rice | ered in hardwood sawdust. Ramove
mer ar arrlved this beaten eges, % cup sugar, 4 cup| fleur, flavor with ground cardamon Ffrflm the smokehouse and dry in the
stufining costume of silver lace to| buttar, the latter two creamed to-| E28d. Add a few currants if liked. [sun threa to flve days or dry in a
glve o panel effect, made of black | gether; add flour to make a soft|Spread between tha folds of the |{rtit dryer or very slow oven. Wrap
fel beads.  Jet beads appear also in|dough. Knead very thoroughly and | €offes cake | Sschplace i thick Mardliined paper.
the w.r’urn oenament. The fan Is| l2t rise to double bulk. When well The foundation dough g:n'en ahn\'e1 e {
of feathers, risen roll out in & square sh |"m‘ be usad for saveral pther soris | l""*R'I‘I.A‘?\'l'I. Or,. May 18 —Dear
; oli when | Ineh thick and spraad with 14 /¢ of coffas pake, Imlxui]n,, ong variety |Tingle: Pleass il ma (1) hﬂv:. 1o 0
¢ % it | soft hutter, fold or roll up loosely | ©f “buttér horns’ cabbagn for =inw. AMine ix tough. I
it water—bit . . uy : sonlk In cold water a while, sometimer
shakes out be v when dry and | and roll ‘out ;again &and again. | ndding a pinch of =it (2) [ deied some
derided to this years|Spread with %3 cup butter, roll up ¥ 2 —Dear Miss | parsiey and celery lenves by putiing it
ursd (1335} ia a|or fold again and flatten with the iva racipes for a cherry (Up it my warmer, but when [ uaed It
ECanttrs : combines. Briek) rolling pin Inta a strip sbout 7 '-\I Maraschino cherrieas; {thera wers ittle bu:: in iz ,H’nw oar
tunie trun and n big cape that|inches wide, spread with the mix- e r.;;u--:-':,ﬁ \ruﬂ“m::farnndg - ’Tn dﬂf:\'r-t‘rnpf::iu ::: flﬁllrr. “I’or
aovers {is wearer from néck to knea | given below, lsaving about 1 i S PR |be prejared differently? ® (5) ﬁ:ctm‘ S
out of the water. Sult and cape are | margin ot the.edie; brush this ark some suggetstions for oatmpal cookies.  (#) would Hke a
ef jads gresn wool jerseéy and the | lengthwise, having one lip projsot- sching cherries. The hom- | recipe for fudme, that will not ba gralny
faeings and fringes = black. Note | Ing 1 Inch beyond the other; farm | O resioe ! fent, Favh N RShwAS 6 |ICR) TN aRTions k6 SIskA’ contere £01
the cunning cap to match and dao | ;)m; n u'?f'dt.'i. lm.-wq_ on A -gEreased | fia. ,.‘;r N“o' 0 i i T ;‘;"":‘S:”E":::n'e°.|t‘_r':n:nhr;:ﬂf;;1‘d:rﬂ‘t'lm:
not overlook the swimming bracelet (baking sheet, let rise again and = . s - candy
(of jada and accalite and black | bake In an oven & little hotter than Im_lta-.!an .\ta.'aschmln charries, No "2" !ﬁ;!;n;’lt:tn:"‘u ‘;;::;;!;:'-.-n:; h:{p-
enamel), which is pushed high on|for ordinary lomves. When nearly |l —Wash and stone fine large firm :M::rlf- YOUNG “n'!gr’-“-ipgn
the arm baked brush with egg and milk and | Royal Anns citerries. Soak opvar 1. Seaklng and hill *
; + Soaking g chilling will
* s * ugrlnki; gllih sugar or sugar and | nizht fn & brine made with two u=sually he enough te crisp cab-
Cool and pr arty sport dresses ars! choppe anched llmﬂ:mﬂ‘- tablespoons salt and ona teaspoon |bage. Do -vou mean hot slaw or
mads of narrowly striped ailk shirt- Filllng ‘rur Coffee Cake—Cream |alum to one quart watar. Waeh and | eold slaw?
ings, such as are used for masculing | togather I cup butter, 14 cup sugar, | freshen until no trace of salt is per- . (tather all herbs befors flow-
sport shirts. Oné-plece models arebeat light with 2 egg yolks, J table- |ceptible, Put into s syrup mads with ' ering, dry quickl¥ in the sun or in

TWO BEADED GIRDLES ARE
WORN VERY LOW ON FIGURE

erumbs, hot buttered toast, one cup milk,
one egg, one tablespoon butter, three-
Yourths cup grated chee=s, one-hall les-
spoon  salt, few graine red pepper.
Soak bread crumbs 15 minutes In milk.
Melt the buttar and add the cheeas
When cheesf has meltéd, add soaked
crumbs and ssaasoningm Mix well to-

Limp, Limpsy Frock of Silk Crepe, Chiffon, Georgette or Similar

gether and pdd the beaten egf. Cook
thres minutes and pour over hot buttered

¥ b < toast. Serve al onoce.
Material Becomes Exquisitely Beautiful. Thanking you for any of the shove
i Informution. I am sincerely.
“DEBITROUS™
L I do not know this dish, Per-

Lorzo Aeok¥ CHorxrrzs
e Styile Now

EADS she hangs about her
B walst now, as well as about

her neck, and beaded girdles
are a crazc of the summer. Two
particularly smart beaded girdles
ara pletured and both are Intended
to be worn very low on the figure

—almost at the hip, the heavily
welghted ende holding down the
soft fabric of the skirt. With the

one-plece frocks of this season, limp
or slimpsy frocks that would have
no special siyle If aliowed to float
loosaly from shoulder to hem, l'hn?se
heavy beaded girdles are very valu-
gble;, Immediately, with a heavy
head glrdle at a low w:llmllm-. u'f-

hnps soms reader may help.
and 3 are too long tp be nn-
swered n detall today. Many sug-

\

-

sep the many av#ilable books lhal|
deal with thesa toples at tha publie
Hhrary, then you could decide which
| wonld be most helpful to you if ¥ou
|'W-'\nl to purchase one. Yoo ¢an gel
a great deal of materinl {n this way
If I cun, later, 1 will give some|
ganaral notes on' thesa subjects

8. Many thanks for your recipe. 1'
think rl ffd-“. w ‘little from the |
! glven ¥
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SPOTIC
I nm k:a:l You
this column;

Candlelight and Twilight
Produce Fine Effect. ||

are interested In

Combinntion Is Pleaning During
Summer -Months,

ITH daylight saving time mak-
ing =uch long, long twilights
very little ligheing of the house is
required nowadays from May to
October. At a late dinner, howavar,
most hostessex prafer o have artifi-

tlal light of some sort, a soft light |
will mingle with the sunsst and
blug twilight out the open win-

dows and that will
luminate the room

sufficientiy il-
when the outside

I

light fades, (Candle llght |s most
delightful for the purpose and the |
mingling of candlellght end twi-
Beadec Garglles &7 '}lsﬁ:tl:-’ndutvs a mlﬁrvnb%:ucfﬁ'u‘- T'ﬂ
e an can ever be produced wit
C&E’Z&' @ﬂ .7:71.'13- elactrieity,
Serrmr ez For the summer dining room thers
limpsy {rock of silk crepe, |2re three-branch can tcks  of |
georgeite or similar ma- | Wrought iron, tall and graceful in
omes exquisitely graceful |Shape and having an effect of neat- |
, 50 smart in stlhountte. neas and co 1€58 ONn & Warm sum-
']b « girdia st the top of the ple- |mer nlght, when the candles are
ture ls of jet beads and the long |pure white ones. Two of these three
ornament swinging from the girdle | branch candlesticks on the table,
Is of jat paillettes and beads, withjand two more on the sidebpard—
a tassel of bead loops. The other (making 12 candles In all—will give
girdle is of canna red crepe de|#& charming and distinguished light
chine, folded to make the part that | to your dinlng room; at the begin-l
goes around the walst zand em-|ning of the meal when sunset and
broidered with steel beads. The
gash ends—Jor this girdle has twae,

to tle loosely—are
are heavily
beads.

Yery
styvle just
made of
and the

in full width and
weighted with steel
long the

ars
sizes
usually

balow

neck chains are
now.

baads
loop

Theze chains
In' warious

the echain,

tassel, falls
Soma new jet bead
chains pletured; and a new
Sautoir ribbon—alse very long and
weighted with gold pencll (or
lipstick casa or cigarette cass If
'she pref )

Loses Her Fat

of
a

the w

Are

HR

the warming oven. Reduce to pow-
der, sift and store in tightly closed
tine

Many thanks for your help. 1 hopa
Mrs. C. A. will see this ag well as
the following =oap recipes which
may be of Interest to her an to
Mrs, L, €. (Portiand) who wrote
some tlme ago for “a soap with
horax."

Soap (Mrs. W, C, H.})—Dlissolve &
pound of lye in a gallon of water,
Add a gallon of the cracklings and
boll until they have all dizappeared,
Remove from the firo and cool, stir-
ring s [t cools and pouring {t in
the mould, as with other soap.

Home - made soap—Flive pounds
clean rendered fat, ene pound lye.
3 quaris water, I pound borax, 2
tablespaons ammonia, Dissolve the
ive in the water, When thoroughly
dissolved and cold, pour it Into the
fat (heated just to liquifying point,
but not het) stir thorsughly, sdd-
ing the other ingredients. When

v
-

jus[_nr-_ the point of serting, but stil]
liquid enough to pour, turn Inte
oiled cardboard or wooden boxes of

Nourishine Is Not a Dye

calonite powder at any drug store and
il you are Lroubled with thesa unsightls
bhiemishes you should ecertalnly try this
almple method—Ady

Musician Out of Tune

“raE pressure

To Free Your Arms
of Hair or Fuzz

in my =tomach some-
times distressed me so that 1 couldl
not think. T played out of tune and
twice lost my position. No medicine
helped me and I became djshearti-

(Boudoir Secrets) |

aned. Another mueiclan advised me No toilet 1able is compliete without
to try Mayr's Wonderful Remedy.|a small packags of delatons, for
and 1 am now enjoring the hest of | with it halr or fuxx can be quickly
health It is a simple, harmless|banished from the skin. To réemove
preparation that removes the ca- hairs you mersly mix into a paste
tarchal mucus from fthe intestinal | enongh of the powdsr and water 10
tract and mllays the Inflammation cover the ohjectionable hairs. This

which causes practically ail stom-|shoiild be ]Jeft on the skin abnut 2

ach, liver and Intestinal aliments, Im‘rlll?!. then rubbed off and the
lnrludlng appendlcliis. One doze will | skin washed, when [t will be found
econvince or money refunded For, frea from halr or blemish, Be surs
sais &t =zl drugglats.—Adv. you get genuine delatone—Adv,

other corre- |

Eats Candy But §

blue dusk steal in at the windows,
and later when thera is only star-
light outside. On a mahogany table
when doilies ars used Instead of the
more formal damask cloth of the
winter seazon, sllver candlasticks |
are charm particularly In ths
season of roses. Nothing {8 more
beautiful than the combination of
pollshed mahogany, red roses—and
candles in silver sticks. The dcilies
on Such & table should be of purest,
falrest white llnen very simple
styla

Parchment shades ara fancled for
summer living-room lamps and tall

n

gestions are constantly belng 51\'(:!""“5""“ made into ?l-‘rlr!r; lamps are
in this eolymm. now thes smary notlon. You pick out

3. There are sections on these sub- | ¥OUr vase, an old English mantel
jects in all standard cook books, | VASE or a Japanese vase or ons of
Thera are aldc speciat books by Miss | Italian pottery, and have it made
Farmer, Mrs, Hill, Mrs. Rorer and|into & lamp. Then you have an (n-
[others Your best plan would be to dividual sort of lamp, duplicated in

nobody else's home

OU can turn gray, faded
hair beautifully dark and
lustrous almost over night if
vou'll get a bottle of “Wyeth's
Sage and Sulpbur Com-
ound” at any drug store
Rﬁﬂ]tons of bottles of this old
famous Sage Tea Recipe, im-
proved by the addition of
other ingredients, are sold an-
nually, says a well-known
dmg ist here, because it dark-
ens the ’I’.‘:HT so naturally and
evcnl_v hat no one can tell it
has brm applied.

Those whose hair is turning
gray or beco ? faded have
a surprise awaiting them, be-
cause after one or two appli-
cations the gray hair vanishes
and your locks become luxuri-
antly dark and beautiful.

This is the age of youth
Gray-haired, unsattractive folks
aren't wanted around, so get
busy with Wyeth's Sage and
Sulphur Compound to-night
and you'll be delighted with
your dark, handsome hair and
your vouthful appearance
within & few days.

Your celery and parsley were |85ultable slze and shape. Mark
probably left too long exposed. Both "-'["J‘;';F"H an the tep (when mnearly
célery and parsley may be blanched | told) so as to make cutting up
qulickly before drying. This re- “a-‘ln-" When quite Tirm and hard
moves the “strong’ tasteand usual- | take from the boxes and eut into
ly makes keeping easier. bars or sguares. A shoe box or gor-
4. Have the carrots perfecily |&¢ Kbox n;dkes, & good mould. i
fresh. Wash, scrape, plunge Into eep Lhae soap greasa cool. Do not
bolling “'lltfl" 3 to & minutes, then |boll this kind of soap when the lyve TINT GRAY HAIR
quickly In and out of cold water. |Is added. The "hoiling” iz done pre- UST brush or comb a little *Browna-
Pack into hol cang, fill up with viousiy, when the fat is clarified, tone” into y gray, faded, streaked or
salted water, allowing 1 teaspoon Any odds and ends of fat that are “f‘-‘P‘.‘-p_’ﬂ_\'flllEI naws Hforme\‘ﬂ‘!l f'-'e':L," bleached hair and: take 10 years off your
salt and 1 tablespoon vinegar to UNMlL for cooking pirposes may ba |BEFech WhO se wha are denying them: | age. Thousands of prominent women in
each Jar. Sterilize In the usual "em_IA éd and clarified for soap by | g T igs they like most hecauss | the United St and Canada have pro-
way in & wash boller for 1% hours|€Wtlng up and bolling. Cook slowly o keep down thelr wolght | clyimed "Brownatone' their best friend.
counting from when bolling actual- ‘;‘:U- the far is dissolved oui from the faf with Which they ate| po experiment., Acts instantly, easily
' 3 connéctivs SS116 ¥ 4,
Iy begins. Tighten 1ids, Invert to e : n__ ‘.I:. ”'»311‘ (which will i '{‘rmrr]ptlnn has | at home and guaranteed harmless
cool, wrap In paper to prevent ‘;‘:}u :‘ "’_’;““'& l“f“r?f.' _'-hf'n strain beenn :-\:L up Ao ! tablet form | g5 hair, scalp or skin, Any shade from
h:eﬁCiillis’. and store In a cool, dry .-;nm.-.,g : Bt PR S S :?“011’\'\“(:’?11:-“::‘!.(‘\.“' golden brows to black—50c and $1.50 at
place i : VT T o met i P ¢ | deaw and . i
- over price. o et rid of fat drgg an tollet counters everywhere.,
4. 1 do not understand this queés-| H“'"““ made soap—Dissolve 1 can |Gy ..ju; v, ,—._-m-.a_fm;.-.- one of thess - Th bortl 1
¢la% ! Iye in 1 quart water. Let cool. Then i gt BB | rlal bortle sent direct for 10c. The
- it tabilels o T L t 2 |
&, Following are two recipes for|2dd 6 pounds clear fat, just melted |untif you o reduced your waight to [ Kenton Pharmacal Co,, 614 Coppln
e z F but not hot ) T = where vo want it o wrinkles or | Dldg., Covington, K¥.
ut nat ho o n boil, b £ =
catmezl cookies. Thers are sev- off th ) lj. " T ;ﬂt bl Ll SRt fiabbiness will remain how where the
eral other kinds. Write again if; " L'i:.l “_;‘['- l-I“ b :HI iﬂll;ure €o0ls | fat o
- R - i thickens to & polnt when It can s
::_:.}:.:h;rm';}pl; h;:l;::,:lelns to bea the one fiisl. e ot end Sets Tovel fo B
- i - . | pans or boxes. Mark in squares bs. | PATTIESE.
Oatmeal Cookies—Two eggs, %, % OF J0%e8, Jlark in squares be- [y, drups. and
oup sugar, 14 cup sour cream, lhalt I':j i) <'Lll‘-‘ quite t ard. I| ut with a |eafety Ty t1 !
g . Ine | W i Elring when ecold and firm. |and get
cup sour r?lila, half cup f .n.i_ oa Tot dry thoroughly befors usl It | long w1
meal, 1 teaspoon salt, 1 teaspoon| o~ o 0 oad re using. 4334, e
each cinnamon, cloves, nutmeg and r":i;;_"‘;n— 1 !-‘Ii tabl poons of borax | srors 1 not have | .
chocolate (or more to taste), 2 tea- |, .~ .nnﬂt”‘rt:[rz-]n “3_35”1'1? the soap, &m rrl::"sl”: A .t ‘“m' I"""‘-J]"\-_'n
epoons baking powder, & teaspoon ‘.\1." 2 g 5 Woodward ave § Mich.,, by ’ - S T]
soda, flour to roll. Cream the 11.@-‘1)::'0":&[":1 .m,;- “‘1:& :nmiﬁi "ré“ sending ons doll | Don’t Spoil Your Child’s
- 3 3 e iXed =0up- a -
shortening and sugar, add the eggsly 0 00 0 SRR "'l‘_a"g-l o Hair by Washing [t
well beaten, fold in the other in-|.iieq”oiin Toa aritied 1t o s '
gredients, chill, toss on a floured| . s : EEAT - e i
whi I 15 . hil halr
board, roll out, cut and bake In & HERBORDUIESA0 EESTLL el ::1;1: }:::I-. Itl;l £ \1:.‘.
moderate aven. u
. F‘i‘\‘ﬂ LANTY, N 29 My g pOS Con-
Rolled Outs Drop Cookiss—One L Lo ar s ,,E,;T:’_."h"'l‘:_‘;_ -‘f‘"“' . :
cup shorteping, 1% cups brown that I fegl I must qome to you for '
sugar, 1 scant tablespoon molasses. 'fn:"-{"‘: 1 .”'.
% cup sour milk, 2 eggs; 1 tea- Itke a recipe for “Prench N " . . MALCY ey
4 : iz, el Bl Zl s Now Is the Time to Get Rid of | 7The best thin
spoon each cinnamon, ginger, all- Chis is. A Frene h-n anadian | VO Is the 200 s 5 ..-.:T-nl-:v-ul'\nr'-h =
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