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PICKING PROPER BONNET IS
ONE OF WOMEN'S PROBLEMS

Everyone Knows Right Sort of Headgear Will Produce Proud Poise
and Gentle Hauteur,JEven in Very Young Ones.

ing. For laxative cookies use only
1% cups Grahem flour and add bran
to make the desired “drop™ texture,
A few chopped flgs.: dates or nut
meats might also be added If de-
sired.

(3) Becipe for chicken salad when gel-
ory ‘is not avalilable.

(4) “Jupaness" frosting, as hesed In
preparing French pastry. Thanking you
In advance. MRS, W. P.

Generally it is batter to ask only
ons or two guestions at a time, In-
stead of “saving up,” as the longar
answers are naturally more llicely to

hedcrowded out when space is lipn-
ted. 2 o

——

| PORTLAND, Or., June 2—Dear Miss
| Tingle: Will you kifldly glve fecipes for
the following? (1) Clam fritters: (2)
| Minnehaha cake; (3) pineappls sherbst.
Thanking you. MRS, V. B

Lt A S W
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ROBABLY the gentle hautsur,
P the =ssrenes consclousness of

perfection svident in one of the
young ladies piotured ls due in some
part bonnet she knows she
has on, For, as savary woman knows,
exactly fthe right sort of hat will
produce the proud poise in any feml-
nine pagson. Exactly the right sort
of hat Is this, too, for a young lady
of two or thres, or four. It iz made
of beautifully fins handkerchiet
linen embroldered by hand. Around
the edge of the brim is & fcili of real
laca. Around the base of tha puffed
crown is shell pink ribbon made into
cogquattish bows. And inside this
ravishing hat 18 a lining of thin
ghell pink silk which givrg_:u_ﬁt_ a

to the

(L) A little dis¢olved gum arable
or gum tragacanth or soaksd and
dissolved gelatine may be foldad into
whipped cream if it js necessary to
have {t stand. It is best, however,
&imply to have It weill chilled and
whipped Just befors sarving to get
the best texture. A few drops of
viscogen will alg the whipping., If
a vary lght fluffy mixture s want-
ed a Httle glossy ezg meringus may
bo folded [nto the whipped ecream
Just before serving. Or a combina-
tlon of gelatine (sonked and dis-
solved over hot water), whinped
cream and meringue (beaten glozdy
with sugar) may be used,

(2)) Three-czg "Waffles.—One and
one-quarter cups flour, 1% tea-
spoons salt, ! teaspoon sugar, 4%
teaspoon soda, 1 -cup thick sour milk
and 3{ cup melted buttar (or 1%

(1) Clam fritters—Chop the clams,
make n frying batter, using a mix-
ture of clam julce and cream to
make a “drop batter" with Tiour,
ysing either ons or two &gEs to one
cup flour and seasoning well with
pepper, salt and a little lemon
juice, Ad the clams to ths batter
and drop by spoontuls intp deep fat
hot enough to !ightly brown one-
half-inch eube of bread in 60 sec-
onds. Draln first over the pan,
then on paper, to avoid all greasi-
ness. Berve with cut lemon or
chopped picklas or Philadelphia ral-
Ish or fresh cucumber and horse-
radish sauce,

The egg whites in the batter may
be beaten separately or not, as pre-
ferred, ‘each method glving a 4if-

ferent texture. Use about
paris of clams and batter.

chopped -and “irled-out”
hn;n to the chopped clams.

r
clams are wanted, marinade the
clamg first in French dressing made

& bit of onlon, befors dlpping Into
the frying batter.

catsup added (mauce Flgaro) may

If desired.

{2) The following calde was con-
tributed bi' & correspondent, Mrs:
T. H W. hopa It 1s the ona you
want:

Minna-ha-ha cake (Mrs. T. H W.)
—One cup sugar, % cup sour milk,
yolks of 2 eggs, 1 large tablespoon-
ful of butter, 1 pint flour, 3 tea-
spoonful soda, 1 teaspoonful baklng
powder, flavor with 1 teaspoonful
of wvanila. Cream the sugar and
butter thoroughly, then add the
cggs Wwithout beatin and Dbeat
briskly; then add the milk, but do
not stir until you have added the
flour, soda and baking powder and
€lavoring; beat well and bake in
three layers. For frosting take 1
cup brown sugar, 3§ cup water; let
tils boll until it threads, then pour
over the beaten whites of the two
szgs you have left from ths cake
battar, heat with eggbeater until
stiff, then add 1 cup each of
chopped walnuts and ralsins, flavar
with wanila and spread between
layers while warm,

Thias i a very economlica) cake,
as it only calls for two esgs and
two cups of sugnar for the cake and
frosting, and will be found plenty
rich and sultable for any occasion.
Pineapple sherbet—3% ocup Ssugar,
plneapple juice or one cup grated
pineapple, one cup bolling water,
jules of one lemon, white of one
egg. Combine the Ingredients, with
the exception of the egg white. Cool
the mixture and fresze it. Add the
beaten egg white just before the
freezing 18 completed. If desired, 1
teaspoon soeked and dissolved gela-
tine may be added and the egg white
omitted, but the ¢EE Eives 8 smooth-
er, fluffier texture. One cup SUgAr
may be used {f a Eweeter mlixture
is liked.

The ' following suggestions for
combination conserves are given in
responsg to the recent request of
Mrs. W. B. FPortland, and may be
of use to another correspondent who
asked, recently for cherry and peac'!]l.
conn:’\'e recipes. “Personal taste
is necessarily a large factor in con-
sepve making.

Suggestions for Combination
Consexves,

With most combination conserves
a little lemon julee ls & good addi-
tion to brighten the flavor and im-
prove the color. No definite amount
ean be stated, as |t depends upon
the natural acidity of the frults
chosen and upon personal taste. The
combinations frequently called
“modaern comserves” often Include,
besides the fresh frults |n season,
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faint blush tone té the whols cre-
ation. The kind of little chapeau it
is that the salesperson {n the spe-
clalty shop that imports Parls mod-
als will lift with reverent fingers
from Il= tissue-llned box; and that
the mother who knows execlusive
hand-made baby things when she
s¢ts them will recognize a8 French
and hand-fashloned at once,

Another linen hat of sturdier type
but with cunning dash of llne and
unmistakable style |8 shown on the
laughing baby girl. Not =0 extreme-
1y dreseed up Is she as the young
| person in the embroldered bonnet,
| but equipped for & Jolly visit among
informal pals Her jaunty hat of
yvellow linen has n melon crown and
| & rim fastened at both sides with
| pear]l huttons mnd loops. And this
le:rellunt hat can go Into the wash-
tub every Monday.

cut up seeded ralsins, Bultanas or
tigs, with broken nut meats. Here
again combination and proportion
depend upon personal taste, Seedless
grapes may aleo be used in con-
serves or in the simpler preserves,
“Hqual quantitles” of the fruits
chosen |5 a very common rule, ex-
cept where some frult s speclally
strong or weak In flavor.

The frults are generally to be

slmmered until tender, using a very |

little water or some frult juice to
start the softenng process and than
an equal quantity ef sugar 16 added
and the fruits cooked until the de-
sired firmness and clearness are ob-
tained. Nuts are added last. Spices
may or may not be added.

The following are suggested com-
binetions:

Apple, pear, plum, peach, orange,
raisin, walnut or almond.

Pineapple, peach, pear, seedless
grapa Fig, Sultana, peach, orange,
banana, fresh cocoanut or almond.

Rhubarb, fig, orange, ralsin, wal-
nut,

Pineapple, peach,
cherry.

Apple,
mond.

Apple, lemon, pear, ginger,

Apple and orange, with or with-
put nuts, and rasins or dates.

Concord grapes, apple and pear.

Ground cherries may bs used (n

lemon, ground

lamon, pear, Sultana, al-

Answers t° Correspondents

by Lilian Tingle ~———r

iCortinued From First Page.)

ripe tomatoes and chop them
place In a casserole, Add 2 green
pappers, & cup of fresh cream, a
tablespoon of butter, salt, cayenne
and two shavings of garlie, Set the
casserole in a medium hot oven and
cook until the vegetables are done.

Turkish Eggs—Boll and slice 6
chicken livers and 6 eggs. Arrange
on a platier and pour over a rich
brown sauce mades rather tart with
lemon orange juice and sea-
soned taste with sugar, pepper
and salt,

Fgom these I am surs you can
evolve any nntmber of variations
apposling to your own personal
taste.

up,

or

to

e te——
PORTLAND, Or.—Dear Miss Tingle:
TWill you pleass publish a recips for sweet
cusumber pickles, also for mixed cut
pickles and for graham cookles? Thank-
ing vou in sdvance. MRS C. L. H.
1 hops the following will sult
you, 4f not, please write again,
Sweet Cucumber Plckles.—Choose
only very small, even sized cucum-
bers. They must be perfectly fresh,
Pickle first in a brine made with 2
pounds salt to 1 gallon water until
fermentation takes place, usunily
about four weeks. The cucumbers
must be kept balow the brine by
welghtod boards or plates. As a
special precaution against soften-
ing, 1 cup vinegar per gsilon of
brine may be added. This may be
used also to check mold growth.
When well fermented, remove the
pickles, wash and heat in.a large
amount pof fresh water to simmer-
Ing point for 20 minutes. Do not
boll. ghen put into fresh cold wa-
ter, adding 1 tablespoon alum per
gallon. Heat barely to simmering
point, then let stard 2 Hours or more
to soak out the excess of salt., Prick
over the plckles with a silver fork
or “plckle docker' to avoid shrivel-
fng. Prepera a syrup (n the pro-
portion of 3 cups vinegar, » cups
, Bugar, 1 tablespoon broken mace, 1

tablespoon shredded ginger root,
tablespoons broken stick cinnamon,
1 teblespoon eloves. Or usas eszsen-
tial olis of the splees named to taste,
Other optional ingredients giving a
pleasing flavor are 1 iablespoon
each celery seed and mustard seed,
a very small piece of bay leafl and
a few small red plckling peppers.
“Mixed pickling spices” may be used
if preferred. Boll the winegar and
spices slowly for 5 minutes. Put the
prepared cucumbers inte the hot
syrup and simmer 10/minutes, Pack,
boillng hot, into jars and seal at
onee.,

A rtather brighter color s ob-=
talned by using white plckling vine-
gar and white sugar, but most
peopla prefer the flavor given by
the use of cider vinegar and light or
medium brown sugar, which gives
also an olive green plickle, Some
kinds of commereial pickles are
quite gweet, but coma in & very thin
syrup containing little sugar. In
such a case the sweatness i5 prob-
ably due to the uxe of saccharine,
but thla fs an ingredlent of wvary
doubtiul wholesomeness, best avoid-
ed by the housewife.

‘"Mixed cut pickles"” would be
similarly mada., Using small eoun-
cumbers chunks, cauliflower, plok-
ling onions, and if desired a few
very young string beans, with or
without green and red peppers.

Graham Cookles—1 egg, 2 table-
spoons butter, ¥ cup sugar, 1 table-
spoon moiasses, 1 teaspoon lemon
extract or 2 teaspoons grated lemon
rind, 1 cup thick sour ¢ream, 1 tea-
spoon ‘soda, mbout 214 cups sifted
Graham flour. Beat the egz, beat
in the spgar, melted butter, mo-
iasses, gpour cream and flavoring.
Add the flour sifted with the soda
ana arop from a Spoon, on &
greased baking tin, about 2 Inches
apart. Sprinkle with granuiated
sugar and decorate if deslred with
4 peanut or half walnut on top.
Bake In a moderate oven. If de-
sired, a little ginger or einnamon

preservas, elither alone or In com-
bination with other fruits. They ars
@lso uged in frult cocktalls, fruit
salaidg and in savory or scmi-savory
salads, 1

The followng is a typical combi-
ration preserve of the richer sort
made by a slightly differant method:

Four-fruitconserve — Take equal
parts cholce fresh strawberries,
stoned ple cherrles (or other red
cherries with a lttle adgdtional lem-
on julee), red raspberries and large
red or black currants or red goose-
berries. Allow an egqual welght ot
sugar and the juice of 1 jemon to
each 4 pounds of fruit. A 1lttle
grated orange or lemon rind may be
added if desired though personally
1 prefer to omlit this. Arrange the
fruits and sugar in alternate layers
in a preserving ketle, pour the lem-
on julce over, let stand two hours or
over night, as may be most conven-
lent Then follow either of these
methods:

.Method 1—Ralss to boiling point,
bell 5 minutes and let stand several
mornings (or morning spd evening)
until the fruit Is clesar and plomp
and ths juice skins-over or “Jells”
when tried on a cold plate. Then put
up in sealed jars.

Method 2—Ralse to bolling point,
boil 10 minutes, spread in shallow
platters and let stand In the suon un.
der giass or in a warming oven un-
til of the desired richness, Seal in
small cans,

Method 3~Simmer gently and con-
tinuously, stirring often to prevant
burning, until reduced to. the de-
sired richness. Seal In small cana,

A few nuis may be added to ths
above If desired, but t0 my mind are
best omitted in this particular com-
bination.

Any of “the combinations given
above may be furnished by anyone
of these methods as well as by the
“gyrup” method first given.

Wherever orange rind {s used in
a conserve It (s well to socak It

it to the other fruilts.

—_—

lowing gquestions which I
saving up for yom?

(1) How to make whipped cream stand

may be used for additional flavor-

up for eakes, ete.
{2) Recipes for waffles, uasing 3 eggs.

4

equal

Some makers add a little finsly-
bacon or

whole clam fritters or fried

with @mon julee, with or without!

Sauce tartare, or
a similar sauce with a little tomato

be served with whole clam fritters

first in brine, freshen |n cold water
and cook until tender bhefore adding

PORTLAND, Or, Msay 27.—Dear Miass
Tingie: Will you ploase answar the fol-
have besn

oups very thick sour oremm), 3 egg
volks, 8 egz whites. SIift the dry
ingredlents together, pombing grad-
ually with the milk, shortening and
well beaten egg volks to make a
smooth batter. Fold In the egg
whites imst Baka in hoet, well
greased waffle irogs until thorough-
1y criep.

Skill in baking )z essential, under
baking Is a frequent® spurce of
“leatheriness.”

If sweet milk s used omit the
goda and add 2 level teaspoons halk-
Ing powder.

{8.) Chicken Ralnd Without Cal-
ery.—When celery iz not obtainable
Uee fresh cocked pess or tiny cubes
of‘cucumber, or chopped firm lat-
Ltuce heart or even firm white cab-
bage may be used as “riiler” with
chicken. In such a case, use a "hoiled
'foundation’ dressing” (for holdine
the ealad togetlier), with a busis of
sttong chicken stock In which a
smal] , bag contalning ona or two

tablespoons oelery geed has been
boiled, thus giving a pleasant celery
flavor. This concentratad stock
would be used Instead of the milk
or water of an ordinary
dressing.

For the “top dressing” when the
salad 18 served you could use sither
ordinary mayonnajse (with or with-
out & little additlion of whipped
gream), or this sama bolled dreas-
ing, combined with whipped egg
whitd or whipped cream, or both,
probably with a llttle extra season-
ing. Or any preferred Thousand
Islangd drsssing (If not too compli-
cated) might be used

4. I think the following is the
feing ¥ou want, though why f{t
should be called “Japanese” Is hard
to giess. This may also bes of in-
terest to the reader who wrote some
tims ago about suggestions for
French pastry.

Butter-meringus lcing (for dee-
oriting cakes and pastry)—Ons-
fourth cup butter, 114 oups siftad
confectioner's sugar (or 1 cup very
fine granulatad sugar), two egg
whites, one-half to one teaspoon
vanilla. Warm, but do not oil. the

crsam. Beat In, gradually, one-half
of the sugar, beating until light. A
little longer beating s needed if
fine granulated sugar is usad. Beat
the aggs until a “clean ocut” can be
made with a knife; then beat in
gradually the remaining sugar un-
til =mooth and glossy. Add the
flavoring, then combine the two
mixtures.

A little more sugsar mMay somb-
times be needed, as butter varies in
Itz absorbing quality and egg
whites vary {n size,

If a chocolats frosting |s wanted
pdd two or threa sguares chocolate
dissolved over hot water, beating it
into the creamed butter, or use any
desired amount of well-flavored
cocoa with a pinch of clnnamon.

This ilcing is less rich than ordi-
nary butter icing or Vienna leing
and may be similarly used for
“rough”™ lcing and piped or decor-
ative icings glven a littls "knack"
in using frosting tubes or paper
frosting cones.

IS FAST BECO

SABLE FISH, OR BLACK COD,

MING POPULAR

One of Cheapest and Best of Fish Foods, Says Expert, Who Gives
Several Methods of Cooking.

BY EVELENE SPENCER,
Fish Cookery Expert, United States
Bureau of Fisherles,

F1SH that is rapidly forging

A to the front and becoming

popular not only on the Pa-
cific coast hut as far east as the
Mississippl valley Is the sablefish,
commonly known as the black cod
untll J. N. Cobb, TUnlversity of
Washington college of fisheries,
gave it its newer and more ap-
propriate name a few Years ago.

The fish is not & member of the
cod family, by lineage, structure
or edible gqualities,. When it was
discovered on the Alaska coastgin
(1811 the only name it bore was a
barbarous one used by the Indians
and the early white settlers and ex-
plorers supgriicially named it black
cod on T appearance only. As
long as the fish was unutilized the
name was. of littie concern, but
now that it Is forging ahead at
lewps and bounds it runs the risk of
being banned under the pure food
lews and tha old name is really
misleading to the consumer who
purchases it under the impressiod
that it resembles the cod In its
edible qualities.

The cod is dry-meated, whila the
sablefigsh is oneé of the richest and
fattest of the Ameriean fishes and
of course should be cooked differ-
ently. Its flesh is firm, white and
flaky, with a fine, rich- flavor,
while the fats are almost gelatinous
in their consletency. The sablefish
is usually found in deep water and
Is tuken on long lines with halibut,
It attains a length of two {feat.
Large qualities are shipped both
fresh and frozmen., It stands pickling
very well, but is probably most
popular when kippered. I Intend
later to write an article on thes
kippered sablefich which I regard
as one of the most delicious of cured
fish products

The sablefish {5 best buked, as
| on aeecount of its richness it falls
upart easily when boiled. It is
egpecially adapted to the Spencer
method of cooking. Belng very
oily, it is a mistake to fry it. Some
housewives, trying it this way and
finding it too oleaginous, have
never used it & second time mnd so
arc losing a fine, palatable fish, as
well as tha cheapest fich In the
market.

Spencer Method Ezplained.

Purchase s twe or three-pound
chunk from the center of the fish.
Cut down #n Inch strip of the skin
at the back and remove the Fins
Place a sharp knife under the skin
and cut away from you, removing
the skin. Now ecut the plece down
the backhone into two sections. Cut
the boneless side inth servings, al-
lowing threes to each pound. Slip
the knife under the backbhone and
cut it out, hut it ngay be cooked
with the rest, as the flesh adhering
to it Is very sweel. Now cut this
second slde into servings. This all
sounds much more difficult than It
ts and when done once properly it
will be n very qulck and easy Jjob
the second time.

Now-have ready a bowl with some
heavily salted milk and a pie plate
filled with well sifted dry bread
crumbs. Dip each plece of fish
into the salted milk with the left
hand and toss it inte the plate of
dry crumbs. With the dry right
hand crumb the pisce  of Lish mnd
place it on an oiled baking pan,
If this method is folloWed, tha laft
hand doing nll the wet' work amnd
the,right hand the dry work, and
the hands not interchanged, many
pounda of fish may be prepared
without wettimg the erumhs.

Now, with the baking pan full of
| pieges. sprinkle them over with a
very little ofl. This is needed just
to brown the erumbs, uns the fish
§s fat snough to cook In its own
oll. Pilace the pan in & very hot
oven (600 degrees F.) and bake for
ten minutes, when each pleca will
be found browned all over, tha pan
dry underneath the figsh, and the
fish juicy and succulent Ineide.
Never put any water In the pan
when cooking by this method. Tha
|den is to cook tha fish and keep
the julces inside, instead of coax-
ing them out to join the water in
jhe pan when the latter iz used.

with the ald of a pancake turnar
and garnish with sprigs of parsiey
and pleces of lemon. This fish
may be served without any sauce
on account of its richness. A dish
of homemade pickles is & palatable
accompaniment. To those who
cruave a richer sauce, sauca tlartare
or plquante sauce is recommended,
Steamed Sablefish Is Good.

Three pounds of sablefish, one
pint of boiling water, one lamon,
four tablespoons flour, six table-
spoong butter:

Skin, bone and cut up into serve
ings, allowing about three to the
pound, as for Spencer methed. O1
A steamer, lay in the pieces of fish,
one layer deep and sprinkle wi
salt. Place ovér bolling water, coveér
with “tight 1id and steam for ten
to 15 minutes. Melt four table-
spoons butter in saucepan. stir in
the flour, cook together and add
the pint of bolling water all at
- once, whisking It with cook's whip

Lift the pleces out on a platter”

until very smooth.
the butter, a spoonful nt a time,
beating it until all j= worked in.
Season with salt, paprika and lemon
juice. PFlace the steamed Tish en a
hot platter, pour over it the drawn
buttér, garnishing with sprigs of
parsaley.

Poached Fillets Delliclous.

Two or thres wounds of sablefish
filleted or thick siices skinped, onae
cup of fish stock, one cup of milk,
one tablespoon lemon julce, three
tablespoons capers, one-half cup of
cream, three tablespoons: ofl, two
tablespoons butter, four tablespoons
flour,

Place the fillets or slices of fish
in a shallow pan and cover with
court bouillon or salted, acidulated
bolllng water, allowing about one-
third of a cup of vinegar to a quart
of water. Poach gently, just sim-
mering, for ten to 12 minutes. Heat
the milk and fish stock. Heat the
oil and &tir the flour, adding the
hot ligquid, all at once, beating well
with a cook's whip, until very
smooth, Add the cream, then the
butter, & spoon at a tlme, and sea-
| son with salt, paprika, lemon julce
and the capers. Lift out the fillet
or slices carefully to keep from
breaking, as sablefish falla apart
easily. Place on a hot platter and
pour the,caper sauce over it. Gar-
nish with sprigs of parsley.

Baked Sablefivh Execllent.

Two or three pounds of sablefish
in thiek salices, one large onlon,
finely minced, one teaspoon mixed
poultry dressing, or thyme, mar-
joram, summer savory, one quart of
soft bread crumbs, salt, pepper, oil.

Remove the skin from the sliced
fish and place in olled baking pan,
aprinkling lightly with salt. A glass
baking dish in which it may be
served s ideal for this purpose.
Placed the minced onion In a small
saucepan and pour four tablespoons |
of oll (or butter) over it, covgring |
it with a lid and allowing it to
cook coloriessly, not browning It.
When onions are tender place the
bréad crumbs in a bowl and mix
with them the cooked onfons and
geasoning’ until the crumbs are well
olled. -Strew the dressing on top
of the fish and bake in a hot gven
16 to 20 minutes, according to thlck-
ness of the slices. Invert a pan
over the dish for the first ten min-
utes to keep dressing from brown-
ing too rapidly. Serve in baking
dish, cutting into sguares for each
plate. Serve with a spoonful of
sauce tartare on lettuce leaf ' on
side of the plate,

Sablefish Baked With Tomato,

Three to [our-poun chunk of
sablefish, two large onions, sliced;
twao cloves of gurlio, minced: two
tablespoons minced parsiey, ona can
of tomutoes, one bay leaf, four
tublespoons oll, {our tablespoons
flour.

Open can of tomatoes and place
in saucepan with onions, garlic and |
bay leaf, seasoning with salt, pep-
per and dash of sugar If tomato
seems too acld., Simmer for a half
hour, then rub through a stralner
to remove sesds, eto. Heat the olk
sift in flour and add tomato mix-
ture, which hag been brought again
to simmering point, beating until
smooth. Allow to simmer gently
while preparing fish, Cut off an
inch strip down back of fish. Skin,
gplit down at backbone, cutting
each sida into nlce thiek chunks,
gbout four to the pound. Ol a
glass dish or casserole and place
pleces of fish in It, sprinkle over
with ths minced parsley and pour
the tomato sauce over {t. Baka In
& hot oven from 15 to 20 minutes.

- - -
haen

Add the rest of

Wa have g0 prejudiced

bolled |

butter and beat It until llke whipped |’

| digastion.

|

Mr. A. L. Romesha |

Tells How Cuticura |
Healed Pimples |

“1 had a breaking out of pimples
on my face. They were of medium
size and festered, causing

them. I began using Cuticura Soap
and Ointment which healed me.”
(Signed) A.L.Romesha, R.R. 1,
Gooding, Idaho, Feb. 7, 1922,
Kesp your skin clesr by
curz Soap, Ointment and
T e - e
an » any,
mnomm;mmcnﬁ-
cura Soap and hot water. Dry and
dust lightly with Cuticura Talcum,

Cuti-

Fres

e

Wonderful for Sunburn:

Frostilla Fragrant Lotion is ideal for sunburn and windburn.

Its

touch brings almost immediate relief.
If your skin has grown dry, Frostilla Fragrant Lotion will soften and improve the
texture, If dust has clogged the pores, Frostilla Fragrant Lotion will really cleanse it.
Use Frostilla Fragrant Lotion before powdering, it keeps the powdergon much longer.
After a depilatory application, this delightful toilet lotion will prevent redness

and irritation.

The fragrance of Frostilla Fragrant Lotion is inviting.

many rare flowers.
dispelled by it.

cooling, soothing

It is the fragrance of
All odors of perspiration, so common in summer, are quickly

For the Men: Here is an after shaving lotion which brings real skin comfort. It

prevents the neck from breaking out.

soften the beard.

For sale everywhere—35 cents.

-

If used on the wet soapy brush it will help

The Frostiilla Co., Elmira, New York.

agalust the use of garlic in our
cooking that I am always anxious
to put in a good ward for It. Apart
from iis seasoning qualities, it has
madicinal ones worthy of note, It
is & stimulant tonic, and promotes
It has also dluretic and
sudorific propertiea It was noted
in the great epidemic of the flu that
seotlons of foreignars in some of
the arge ecitles who used garlic in
quantities escaped contagion. Many
medical men have told me that they
were convincedd that garllc, hus won-
derful medicinal virtues,

A woman who entertains oon-
siderably told me & story relative to
garlic which illustrates the point
that the general prejudice which ex-
ists to garlic is often in name only
and disappears when one partakes
of dishes enhanced by gts savory
flavor. r

This woman wnas hostess
large dinner party. It was her ad-
mirabls custom to dreas the plain
lettuoe leaves which she served after
& heavy dinner, at the table. Her
cook was always Instructed to rub
the salud bowl liberally with crushed
cloves of garlic before bringing it
to the table. Ag she was engaged
In tossing the lettuce leaves in the
oll and winegar, her ears caught
this conversation going on betweon
some of her guests

A woman was saxing: “We have
such dffficulty in keeping & good
cook, Nelther my husband nor my-
self oan boapr the taste of onlons in
anything and 1 have to almost camp
In the kitchen at times to prevent
the cook from slipping an onion into
certain kinds of dikhea and so ruin-
ing It for us. We had such a time
when we were in Europe to avold
dishes containing garile, which we

at a

ahominate even worsa thun onlons,

In Italy I had to be particularly
careful, for the, Itallans are always
reaking of garflc. I assure yvou it
was a great care to me every meal.”
-

As the hostess listened, she feit
rather embarrassed to ge on mixing
the salad, which would be well fla-
v‘)red with garHe, then offering it
to those guests who were eéxpress-
Ing such extreme averzlon to the
condiment which she considered was
the making of the plain green salud,
She quickly made up her mind that
her other guests must also be con-
sldered, 80 went on and fnished her
mixing and the guests wera all
served with the salad.

She naturally watched this par-
ticular woman to see what would
happen. The lady In question be-
gan eating her salad as she talked
away, and when she had taken a
taste or two. she excitedly calied
across the table to her husband:
"John, here it is! The very tlavor
which hns baffled us s0 many times
in Europe and which he have tried
in vain to find out what It was!
Those foreign walters were so ob-
tuse, we never could make them
understand."” She added, address-
ing the hostess: *“What s this ¢con-
dimeént wisich gives the salad this
perfectly delicious flavor? My hus-
band sand I both sdore it but never
cdn find out what It Is!

The hostess finished her b&tory by
telling me that she made up her
mind she would not tell hgr after
the declided opinions she had ex-
pressed. That she could keep on
looking and find out from some one
elge.

She did pot want & scene at her
dlnner party!

IS YOUR BLOOD HUNGRY

FOR IRON?

Modern Methods of Cooking and |
e king

Living Have Made An
Increase in Irgn Deficiency
Blood of American Men and Women

NUXATED IRON
Helps Make . Red
The Kind That Puts Roses Into the
Cheeks of Women and Force
Strength and Courage Into Veins

of Men. ;
“Is your blood ing for

Who Should Take
Nuxated iron

The Elderly l

Inactive Man

want of iron? Iron is red blood|

If you were to go without]
eating until you became A
thin and emdciated, you could

not do a more seripus harm to yourself than

when you let your blood literally go hungry
for want of irm ron that es it strength
and power' to change food into living tissne,”
says Dr. James Francs Suilivan, formerly
bysician of Bellevue tal (Outdoor
), New Yerk, snd Wertchester
County Hospital,

“Modern methods of cooking and the
rapid pace a¢ which people of this country
live has made such an alarming increase in
fron deficiency in the blood of
men and women that I have often
marveled at the la number of
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SURE HELP TO'
SICK WOMEN

Mrs. Baker, so much Benefited by
LydiaE.Pinkham’sVegetableCom-
pound, Anxious to Help Others

Lébanon, Indiana.— ‘1 was com-
pletely run down from women’s trou-
bles and stomach

trouble and for a

long time 'waa

hardly able to do

my work. 1 had

some friends who

had taken Lydia

E. Pinkham’a

it to others, as I am sure it will be &
great help to all sick women. Itisa
wonderfu?medicme, and I give you
permission touse my testimonial and
my photograph. "’ — Mrs, EMiA
BaAxer, 310 S. East St., Lebanon,
Indiana.

These letters vecommending Lydia
E. Pinkham’s Vegetable Compound
ought to convince women of the great
worth of this medicine in the treat-
ment of ailments to which they are
often subject.

Mrs, Baker calls it “‘a wonderful
medicine.”” If you are suffering
from troubles women often have, or
feel all run down, without any ambi-
tion or energy for your regular work,
take Liydia k. Pin{cham's Vegetable
Compound. It is a natural restorative
and should help you

Alkali in Soap
Bad for the Hair

Soap ehould be used very care-
fully If you want to keep your hair
luoking its best. Most soaps and
prepared shampoos c¢ontain too
much alkall. This dries the secalp,
makes the hair brittle and ruins it

The best thing for steady use is
Mulsified cocoanut oil shampoo
(which iz pure and greaseless) and
Iz better than anything else you can
use.

Two or three teaspoonfuls of Mul-
sified in a cup or glass with a little
warm water {8 sufficlent to cleanse
the hatr and scalp thoroughly. Sim-
ply molisten the hair with water
and rub it In. Tt makes an abun-
dance of rieh, ereamy lathar, which
ringes out easlly, removing every
particle of dust, dirt., dundruff and
excess oll, The halr dries quicki»
and evenly, and It leaves the scalp
soft and the hair fine and silky,
bright, lustrous, fluffy and ecusy to
manage.

You can get Mulsifiesd cocoanut
oll shampoo at any pharmacy; it's
very cheap, and & faw ounces wil'
supply every member of the family
for months. Be sures your drugglst
gives you Mulsified.—Adv.
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