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burning. When the meat ie almost done
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helpful and Interesting. Will you kindly
i help me with a few questions?

I cave an awful lot of trouble with
my meat loaves, to keep them from

f cracking. Am never able to cut them

BRODERIE ANGLAIS HATS OF YEARS AGO -

ARE BEING REVIVED FOR SUMMER WEAR

Eyelet Embroidery Over Rose-eolore- d Straw, With Ribbon Trimming of Same Shade; ,Adarns 'Sport
Models That Are Coming Back Into FavorPeriwinkle Blue Also Popular.

ii .,,,,,,..,, I

IwSt Willlll.lSIIUUl 1

iiiiilwiBMWMMll'lW7MnMltL.ii''IL'lr'1"J nnnnjllMW mini mi ii i

9 ''
Forget anything

except this
Kotex. The sanitary pad
that can be disposed of
quickly and easily. No
laundry. Whether trav-
eling, visiting, at work or .

at home. Simple direc-
tions in each box. Cheap
enough to throw away.

Kotex prevents embar--.
assment It is safe for
swimming, dancing, climb-
ing, riding, or golf, and
for wearing light summer
frocks. Cool in hot
weather. Comfortable.
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Regular Size, 12 in hot

12 for 60c
Hospital Size, 6 in box

Additional thickness)

6 for 45c

Sold wherever women trade
at drug, drygoods, and department stores

Copyright 1922, CoUucotton Products Co., 166 West Jackson Blvd., Chicago 51 Chambers Street. NewYorfc

Inexpensive, comfortable, Hygienic

bag that if looks fat and ungainly,
and loses 'its tapering figure.

Hat boxes, are particularly smart,
and you can carry a sizable ward-
robe in a hat box besides the hat.
Many women prefer these big, good-looki-

hat boxes to traveling bags
or suitcases, and they are light in
weight even if unwieldy In shape.

celery, garlic (quite a large quantity.
some used a cupful I anle-- and all kinds '
ol spices. i fien a paste tn&t is caueaj
bow-kn- ot or necktie is put in boning
salted waiter and cooked until don like
macaroni, drained (not blanched) and
put to with the meat ami other ingre
dients. As everyone has a ainerent re-
cipe, that is regarding eplces and quan-
tities of the different things, would ap
preciate your giving me quantities, etc..

you possibly can. Thanking you.
I , li. ts,. u.

I am unfamiliar with the dish you
name, but judging from other "na-
tions:! dishes" I should say that per-
sonal taste is sure to be the decid
ing factor as to quantities of the
different flavoring- materials, and
that there is no fixed, unalterable
'etartdard recipe. ,x

Possibly soma Italian reader may
contribute a . family recipe, but I
should say from your description of
the dish that you ihave recipe found-dati-

enough to make it to suit
yourself, using garlic, spices, pars
ley, etc., to suit your own personal
preference. It is quite impossible
for me to guess whether you like
much or little garlic for instance, or
whether you need a large or small
quantity ef meat and vegetables for
the-siz- of your family. Surely, with
what you know of - your family
tastes and needs you could (after
perhaps a preliminary trial) evolve
from the description you give a
"family formula" that you can aft
erwards follow to secure uniform,
pleasing results.

However, I cannot imagine "one
cup of aarlic suiting .ny American
palate. For most people it is
enough to rub the cooking pot with
a cut clove of garlic, or to simmer
ia the gravy ne eingle clove of
garlic for a short time, tylnr it to
a thread so that at can be easily
removed when its flavor has been
sufficiently imparted. A "suspicion
of garlic is eften a great improve
ment to many savory dishes, but a
"large quaptity" of garlic should be
avoided from the point of view of
consideration, for one'e neighbors, if
frtr ta nthftr reason.

As regards the spices, you may
find that a. "hint" of mace and
clove and perhaps a bit of "summer
savory" will be satisfactory. Prob-
ably a few grains of cayenne may
also be needed.

OAK GROVE, Or., June 28. Dear Miss
Tingle: Will yoa please prln, as soon as
possible, a' recipe for 'ichess pies." They
have a raisin and nut filling. Thanking
you kindly, MRS. A. J. H.

"Chess Die" is a corruption of the
English "cheese cake"

and appears to mean simply a small
tart with some kind of filling other
than plain fruit or jelly.
- Consequently it is hard to guess
what you have in mind. Some years
ago, in response to& similar request,
I remember that 19 "chess pie"
recipes were sent in by correspond-
ents. They were all different. Some
were made with nuts and raisins,
some without; some with cheese,
some with lemon, some with orange,
some with egg yokes, some with
egg white, some with cake-lik- e

mixtures, some with rice, some with
meringue, some without, some with
macaroon mixtures, some with
cream, some with custard, but all
like some form of the old style Eng-
lish "cheese cakes" of colonial times.

Possibly some reader may have a
specially good mixture containing
nuts and raisins; or perhaps you
could describe very closely the kind
you have in mind.

Following is one recipe for "large
chess pies" sent in by a correspond-
ent some little time ago. This may
be made with nuts and raisins. The
same mixture could be used in small
tarts also.

Chess pie (Mrs. H.) For filling
for two large pies, use S eggs,
eup butter, 1 cup sugar and what-
ever flavoring you like. Beat the
yolks very light, then beat in the
sugar. Beat the butter to a cream-- ,

then beat in the mixture of yolks
and sugar. Flavor with vanila or
with orange or lemon. Bake in a
good light pastry crust. It will rise
light. When baked you can beat up
the egg whites good and stiff, and
beat in 5 tablespoons sugar and a
few drops of vanilla. Cover the pie
with this and cook about 10 minutes
in a slow oven. You can use a few
nuts and raisins in the pie if you
like, or sprinkle chopped nuts on top.

GQLDENDALB, Wash., June 21. Dear
Miss Tingle: Will you please print in The
Sunday Oregonian your advice on a re-
ducing diet and also for gaining flesh,
which Mrs.. M. P. praises so highly? How
much should a girl 16 years old and &

feat 0 inches tali weigh? ANXIOUS.
"No freak" diet is necessary but
sound elementary knowledge of

fcod values and an application of
this to the daily food habits.

Tour best plan would be to order
through any bookseller Rose's book
called "Feeding the Family," and to
study and apply carefully the infor
mation on foods that you will find
there. To give a discussion of reduc-
ing or gaining diets'would be too
long for this column and would be
superficial at best.

You might be able to borrow the f
book through our state library. In
it you will find a table giving some
standard weights for various
weights and ages; but some knowl-
edge of other factors is needed be-

fore applying these absolutely. For
a young girl it is usually safer to be
slightly over, rather than under
weight, while for a middle-age- d
woman it is usually better te be
slightly under rather than over
weight; but a personal examination
is advised in all cases, and other
factors (such as regularity of habits,
sleep, escercise, fresh air and mental
as well as physical hygiene) besides
food are important in securing and
maintaining the best physical con-
dition.

Much Held Achieved by
Everest Climbers.

Standard of Human Accomplish-
ment Declared Advanced.

T ONDON, July 29. "Mountaineer

iJ ing proper is not necessarrily
rashness, but is entirely a question
of prudence and of courage, of
strength ana steadiness, and ot
feeling for nature and her most hid-
den beauties, which are often g,

but for that reason the
more sublime, and to a contemplat-
ive spirit the more suggestive."

Sir Francis Younghusband, speak-
ing before the Royal Geographical
society on the Mount Everest expe-
dition, used the foregoing words to
express the sentiment which has
animated all those connected with
the expedition and then said they
were written 38 years ago by a cer-
tain Father Ratti, who has now be-
come Pope Pius XI.

After describing what the expedi-
tion had accomplished, Sir Francis
3aid: "The experience gained this
year shows that skilled mountain-
eers are able to take those unskilled
in high mountain craft to the high-
est altitudes. Geoffrey Bruce had
never climbed a snow and. ice moun
tain before. Yet, under Finch's
skilled leadership, he was able to
attain a height of 27,300 feet.. And
the Sherpa porters, though they
were practically untrained to snow
and ice work, were able, under Gen
eral Bruce's stimulating influence,
to. carry loads up to 25,500 feet,
some of them making the journey
four times and so earning the un
stinted praise of the best mojin
taineers.

"By careful organization and com
blnation of effort, using experience
to guide inexperience, and by the
display of indomitable pluck on

to nice slices. Will yon kindly give me
the right proportion for a veal loai, or,
other meat loaves that you might like
better. I also. hav9 trouble with my
cakes. In taking the paper off of" them
it always takes the pretty brown off
with it. I grease the paper well, take
them out of the pan as coon as they II
come out of the oven. Rave tried letting
the cake cool before taking the paper
off and taking the paper off as soon as
they come out. But stick it wilL Ail the
pretty brown is on the paper. '

Thanking you lor your jcinanesB.
, MRS. B. I.

It stfunds as though sou &r
using- too much, bread or not enough
moistening in your loaves, or are
Ming them at too high a tem-
perature. '

Following: IB a. stanaara ncn veai
loaf mixture and suggestions for
beef loaf ot other loaves.

There is no specially "correct"
proportion, for meat loaves, because
economy and personal taste are fac
tors that cause trequent and de-

sirable variation in "loaves'" for
domestic purposes. A good cook
can make a rood loaf attractive in
texture, flavor and appearance out
of a great variety ot materials.

The use of raw egg; is necessary
in loaves containing a high pro-
portion of ctarchy material such
as bread or cracker crumbs, cereal,
potatoes or rice) if the loaf is to
be sliced cold and is desirable if it
is to be sliced hot.

A little experience in adjusting
temperatures is also needed to se-
cure uniform results for commercial
purposes as in a restaurant or
delicatessen. In this case when
once a satisfactory formula has
been evolved, it should always be
carefully followed so that patrons
may know what to expect and may
not be disappointed. But for home
use it is generally desirable to vary
meat loaves as far as possible, both
in form and flavor, so as to avoid
monotony and make good use of
leftovers or odd pieces of raw zneatJ

.xatner eooKea or uncooKea meat
may be used iu a loaf with or
without a small quantity of vege
tables (for bulk and flavor) and
some starchy material such as
crumbs or cooked rice, or cereal.
Fat Js necessary to" prevent dryness
and develop flavor. Egg (as bind
ing material) is especially neces-
sary if the loaf is all or part cooked
meat. It is not absolutely necessary
if fresh meat only is used. A little
stock, water or milk will usually
be needed to moisten the mixture,
especially if very dry crumbs are
used. Flavoring and seasoning ma
terials - can be varied very con
siderably.

Bome meat loaves are best cooked
In a well-greas- ed tin (like a cake)
and turned out when brown on the
outside.

Others are best baked in a bak-
ing or roasting panlike an "pven
roast"), after being moulded into
a loaf either with the hands or by
packing into a loaf-pa- n or mould
and inverting like a "mud pie." A
thin strip of bacon or salt pork laid
over the top of this' latter type
tends to save too frequent basting
and improves the flavor, just as in
roasting turkey or chicken. It is,
of course, removed for final brown
ing.

Veal loaf No. 1. Three pounds
lean veal, eut in small pieces and
free from bone, fat, skin, gristle
or membrane, pound fat salt
pork, to 1 cup finely sifted bread
or cracker crumbs, 2 tablespoons
lemon juice, cup cream, stock or
water (or slightly more if the
crumbs are very dry) 1 tablespoon
salt, 1 teaspoon pepper (or more or
less to taste). A little onion juice
if likd.

Optional ingrdients to suit per-
sonal taste are grated lemon rind,
very finely chopped parsley and a
"hint" of mace, but any or all of
these may be omitted. Put the

Lmeat through the chopper, mix well
and pack into a greased bread pan.
Make smooth on top, brush with
beaten egg and bake slowly for
three hours, basting with about
cup pork or bacon fat. -

If preferred the loaf may be in-
verted on the baking pan and
brushed all over with egg (with or
without fine crumbs) before baking.
If more than cup crumbs should
happen to be used it may be found
advantageous to use part of the
eggr in the mixture, reserving just
enough for brushing the surface.

Generally baking in a loaf, pan
and pricking over occasionally
while basting (so that the fat may
penetrate and moisten the meat) is
a good plan for meat loaves to be
eaten sliced cold; while the second
method (without pricking over) is
good for' hot meat loaves, as mak-
ing it easier to have good brown
gravy. ' -- .

Beef loaf may be similarly made.
For an inexpensive loaf a little ex-
tra bread finely chopped and an
onion may be added to the beef
with egg as binding material.

The solid fat trimmed from pork
chops before cooking may be salted
and saved for a beef or veal loaf
and will reduce the cost slightly
and save waste on plates.

For a small family it is some-
times convenient to put the "tail"
of a rib or loin roast or large
steak through the choppers- - (before
cooking) to use for a meat loaf.
In this case enough fat may be
present in the chopped meat and
the addition of pork fat (essential
with lean meat) may be unneces-
sary. "Judgment" is an important
ingredient invmaking meat loaves,
as It is in all meat dishes.

Try passing a clean cloth wrung
out of warm water over the back
of the paper before you remove it
from the cake.

Do you grease your paper very
thoroughly and give it a very light
dusting with flour before putting
in the cake batter?

PORTLAND. June - 8. Mias Lillian
Tingle: I have' watched your column for
some time and have got a lot of help
from it. As 1 am a young bride and
know very little about cooking, I am
very anxious to learn all I can, and am
going to ask you for help with a few
dishes I find duticult to make:

(1) Baked salmon 1 don't seem to set
It to taste lust right.

(2) And a meat loaf that can be made
with fresh (raw) meat or cooked.() And reeeipe for a mahoffanv cake.
paaeq in a ioar.

(4) A recipe for a lemon pie: If you
have given it lately and cannot repeat it
right away, give one for a cream pie.

inis neip troro you win be greatly an- -
predated. MRS. L. W. M.

I am glad you find, this column
helpful. I am always particularly
glad to be of service to a "young
bride.1'

1. I "will give this recipe Jater,
when I have more space.

8. The directions given above
for meat loaf will, I hope, answer
your question, Write again if yon
need more help.

8. I have no cake recipe with
this name (surely a most unat-
tractive one for cake, though not
quite as bad as "Burnt Leather"),
but perhaps some reader may sup-
ply one. .

4. Directions for lemon pie and
for other cream pies have been
given recently in reply to other
correspondents. Watch thlB col-
umn (and the "HousehoM Prob-
lems" in The Daily Oregonian) and
write again if you don't find what
you want within a . reasonable
length of time and I will repeat, if
necessary.

PORTLAND, June 22. My Dear Miss
Tingle: Would appreciate it very much
if you would give me a recipe for Pasta
Asciutta. It ia an Italian dish that is
made with either chicken or veal that
ia cut up in small pieces then cooked
in sufficient olive oil to keep it .from

fmaiMss ff t-- J f ' "4; i - t

the part of the highest climbers, the
expedition has at a bound brought
the record up from 24,600 feet to
27,300 feet and thus left only tfOO
feet to be climbed before the crown-
ing summit is reached.

"The standard of human achieve-
ment .has .thereby been sensibly
raised. And many another traveler
and many another struggler upward
in every walk of life and in every
country will be braced and heart-
ened in remembering what Finch
and Mallory, Somerville, Norton and
Bruce have this year accomplished
on Mount Everest. And this, to my
mind, is incomparably the most val-
uable result of the expedition and a
result which makes their efforts Jn
the highest degree worth while."

Smart Luggage Increases
One's Self Respect.

Don't Be Mortified by old, Out-of-D-

Trunk.

TH steamer and wardrobew trunks of good style and good
quality down under the .20 price,
there is no reason why anybody who
can dress In good style should not
also, travel in good style, i To arrive
at a destination now with one of the

square dress trunkB,
or slatten. fiber-cover- steamer
trunks marks you as a not quite

person. You will glimpse
this in the footman or houseman
who brings your luggage upstairs
at the country house where you are
stopping or at the summer hotel
where you have arrived.. These
menials size you up and measure
your importance by the sort of lug-
gage you carry. It may not. matter
to you at all but when your host-
ess eomes in and casts a whimsical
but courteously controlled glance at
that old, trunk you may
Experience a stab of mortification.

Everybody now is using the kind
of trunk that stands up on end and
opens like a wardrobe. Or, if not
that, a very smart-lookin- g box cov-

ered with black material and
studded with bright nailheads. Go

with the old slatted,
brown fiber-covere- d trunk and you
will surely have yeur moments of
embarrassment. Just so with your
traveling bag. The fashionable ar-
ticle now it a kit bag, or soft, flex-
ible leather, tapering to a wedge
shape at the top. And you must not
stuff so many things into the kit

Tan, Red or Freckled
Skin Is Easily Shed

To free your summer-soile- d skin of its
muddiness, freckles, blotches or tan, the
best thing to do is to free yourself of the
skin itself. This Is easily accompnsnea
by the use of ordinary mercolised wax,
which f course can be had at any drug-
store. Use at night as you use cold
cream, washing it off in the morning.
Immediately the offending surface skin
begins te come off in fine powder-lik- e

particles. Gradually the entire outer
scarf skin is absorbed, without the least
harm or inconvenience. Tne second layer
of skin bow ia evidence presents a spot
less whiteness and sparkling beauty ob-

tainable in no other way.. One ounce of
mercolized wax usually Is sufficient to
completely renovate a bad complexion.
Adv. .

J3fe m . Almost
Unbelievable

You can hardly realize
the wonderful im

provement to your skin
and complexion your
mirror will reveal to you

after tsingGouraud'iOricntal
Cream for the first Umc

Send 15c foi Trial SUa
FEW), T. HOPKINS c SON

New York

and safe kotey

PEER FEELINGS

AT MIDDLE AGE

Women Should Know bow lydia
E.Pjnkliam'sVegetable Compound

Helps at This Trying Period

Sheboygan, Wisconsin. "I was
run down, tired and nervous. I could

iiiiiiiiiiiiiiiniiiiiiii not even do my
own housework,
could not sleep at
night and all kinds
of queer thought
would come to tne.
Finally I gave up
going to the doc-

torall and a friend
told me of Lydia
E. Pinkham's
Vegetable Com-
pound. After the
first bottle I could

sleep better and I have kept on im-

proving ever since. I have taken
seven bottles now and am so happy
that I am all over these bad feelings. "
-- Mrs. B. Lanser, 1639 N. 3rd St.,
Sheboygan, Wisconsin.

For the woman entering middle age
Lydia E. Pinkham's Vegetable Com-
pound can be of much benefit. Dur-
ing this time of life certain changes
take place which sometimes develop
into serious trouble.

Melancholia, nervousness, irritabil-
ity, headache and dizziness are some
of the symptoms. Lydia E. Pinkham's
Vegetable Compound is a natural
restorative, especially adapted to as-

sist nature in carrying you safely
past this time. Why not give it a fair
trial? ' .

SPiR

Say "Bayer" and Insist!

Unless you see the name "Bayer"
on package or on tablets you are not
getting the genuine Bayer produet
prescribed by physicians over twenty-t-

wo years and proved safe by
millions for

Colds Headache
Toothache Lumbago
Earache Rheumatism
Neuralgia Pain, Pain

Accept only "Bayer" package
which contains proper directions.
Handy boxes of twelve tablets epst
few cents. Druggists also sell bot-
tles ef 24 and 100. Aspirin is the
trade mark of Bayer Manufacture of
Monoaceticaoidester of Salicyllcacid.

Eyes Inflamed
If your eyes are inflamed, weak, tired

or overworked ; if bey aehe ; if picture
shows make them feel dry and strained,
get a bottle of Bon-Op- to tablets from
your druggist, dissolve one ia a fourth
of a glass ef water and use as an eye
bath from two to four times a day. Bon-Op- to

allays inflammation, invigorates,
tones up the eyes.

Mote: Doctors say Boa-O- streegtbene ht

M gar seat ia a weak'i tut iaaiaii) iaslsaws

Elks Urge Playground.
ATLANTIC CITT, A mammoth

and completely equipped public
playground for New York, Brook-
lyn and every other large city of
the United States, to be known as
"Elk field," and erection of a na-

tional memorial building in Chicago
were strongly recommended and
discussed at the first executive
business session of the grand lodge
of Elks here.

Says Buttermilk Cream

Made Her Look Ten

Years Younger

Every Woman Who Values Her
Complexion Should Read This.

Los Angeles, Cal.
Some time ago,

writes S. Janle Bo-
nn, "you sent me a
supply ot your won-

derful Cream and
Soap. All I can say
Is that they are both:
magical. They take
10 years off u
woman's looks. It U
positively marveiout
how they translorn
one's complexion.
have used the nign- -
est priced and most highly recommended
Creams and Soaps on the market but
have never found anything so good as
Buttermilk Cream aad Soap. For the
enclosed check will you please send me
another supply. I could have procured
this from my aruggist but I did so want
to tell yeu how much 1 appreciated and
enjoyed their use."

No woman would write the above and
permit it to be published over her name
unless it were true.

Get a package of Howard's Buttermilk
Cream today at any drug or
toilet goods counter and massage it dully
into the face, neck, arms and hands. The
directions are simple and it costs so lit-

tle that any girl or woman can afford It.
Dainty women will always select their
Cream. Soap and Powder with care.
Stout-Lyo- Drug Co. can supply you.

Adv. .

E

BLEACHES FRECKLES

Squeeze the juice of two lemons
into a bottle containing three
ounces of Orchard White, which any
drug store will supply for a few
cents, shake well, and you have a
quarter pinf. ot the best freckle and
tan bleach and complexion whitener.

passage this sweetly fragrant
lemon lotion into the face, neck and
arms and hands each day- - and sea
how freckles and blemishes bleach
out and how clear, soft and rosy
white the skin' becomes, Adv.

Easiest Way to Remove
Ugly Hairy Growths
(Beauty Culture.)

Here is a method for removing
hair from arms, neck or face that is
unfailing and is quite inexpensive:
Mix a thick paste with seme pow-
dered delatone and water and spread
on hairy surface. After two or three
minutes rub it off, wash the skin

nd every trace of hair has van-
ished. No harm of inconvenience
results from this treatment, but be
careful to get genuine delatone and
mix fresh as wanted. Adv.

t

HE younger generation may not
rememher when hrnrinrie An.

V glais hats were the craze of
two summer seasons, but here (2068)
is the broderie Anglais hat again,

summer Fashion favors both
styles. At the left (1168) is a rose
taffeta frock with pieot-edge- d ruf- -
fles on a gathered . skirt and a
draped bask bodice. At the right a

after resting for, 16 years or more.,)

1 j&Jaias

i periwinkle blue georgette frock
with long pleated panels to give
straight, flat lines. And . pleated
panels extend the elbow sleeves and

I wrist length a new Paris whimsey.

the reasons for using bread or
crumbs with stewed or scalloped
tomatoes. Occasionally, however, in
very informal service or in emer
gency, when vegetables are badly
served, tne use of a small spoon
Is occasionally permitted, but Is
never considered "good form," ex
cept for young children or invalids,

it is never possible for me to
send personal replies even when "a
stamped envelope Is inclosed.

OLTMPIA, Wash June 19. My Dear

Answers ,t Correspondents
- 1j Lilian Tittqle -

It reappears as a sport hat and the
eyelet embroidery is mounted over
straw. The hat pictured is of gray
linen eyelet embroidery over rose- -
colored straw. The ribbon trim
roing is rose, color.

Blue-eye- d maids and brown-eye- d

maids alike wear periwinkle hats
this season, for periwinkle blue is
Fashion's most particular favorite.

I The pictured hat (2064) is of straw

j

OAKLAND, Cal., June 12. My Dear
Miss Tingle: Will you give me informa-
tion on the following:

Should tomatoes cooked with bread
and nerved as a side dish be eaten with
a ferk or with a spoon T Should any
vegetables served as side dishes be eaten
With a spoon?

Thanking you in" advance for any infor-
mation you might give me, MRS. J.

fork is always preferred, andTHE well-train- cook is very
careful not to serve "sloppy"
vegetables that cannot be eaten
with a fork. In fact this ie one of

in the lovely periwinkle shade, and
the big rosettes are made of peri-
winkle blue ribbon edged with siU
ver. Each rosette is centered with
a big cabuchon of tiny, pale pink

' roses. The hat has a graceful grim
and a charming color scheme.

You can wear a long-line- d, low-belte- d,

one piece frock, or a ruffled
frock with a cunning basque this


