June wardrobe—without means of |

journers.

SUNDAY OREGONIAN, PORTLAND, AUGUST 6.

-

INFORMAL ORGANDIES SEEN AT THEATERS

AND AT RESTAURANTS ON HOT NIGHTS

Dark Dresses Are of Simple Style.

Neat Pongee Suits Are Approved for Street Wear—All-White Costumes Noticed in Town—Thin but

P75 THA s Froef s
T M7 Tihe Color;
P23 4

thin, dark dress has urualiy a

| the sikirt and tiny frills of whits net
footing are set between the wvelvet
ribbon bards on coliar and sleeve.
For restaurant 4dining in town
there are simpls frocks of black
crepa de chins, unlined, the straight
lines drawn in at & low waist line
by a narrow sash, and the wvery
short sleaves edged with softly fall-
| Ing fringe Can you imagine any-
thing more cool and comfortabla for
| town wear, If you prefer a dark cos-
| tume to a lilght one? The frock
piletured (2085) Is made apocinlly
amart by a stunning hat of leghorn,
velled with sheil pink chiffon edged
in silver and crowned with draped
pink velvat
. . -
| *Tub frocks have all the straight.
jeimple line, with a one-plece ef-
fect suggested and sash or belt ex-
| tremely low. Skirts are tucked with
| one or two deep tucks, Eroups of
very parrow tucks. Necklines are
shallow sand rounded or V-shaped
with long Tuxzedo collars of sheer
| linen eodged with ince The square
| neck line with wvestse below [s not
as popular av 1t was last summer.
i -
i - L -
| There i» a decided tendency in
the new corsels to iake to them-
seives definite lines and a sufflcient
quantity of bones (o Insure these
lines. Elastie panels and gusssis
are fewer and some modsals even
| show steels, judicrously placed. The

| inserted girdle plays havoe with the |
| figure tnelinad to enbonpoint. Only

| museles should wear the loose girdla

certainly more corsat-like than thof
1imp, elastic affairs that fashion has
permitted for a year or so.

It §8 not that snug-fitting styles
are Imminent, the corset manufac-
turers assort, but that woman have
become anxious about the way their |
walst measures are widening. Large
walsts are the fashlon, but when
one puts on & year-betore-last frock
which has been hanging at the back
of the closet tmworn, with the iden |
of making it over for next winter,
and discovers that the walstband
will not meet by neveral Inches—
why, the fact is appalling to &ny
woman.

Gradually the low, loose, elastic

very thin women and very young
women who have strong, firm torso

or ona of these alluring brassieres
that descend to support the stocking
elastics and make a corset “unneaces-
sary." Not only .does the walnst
measurement (ncreass by qulek
inches but the fiesh of the upper
part of the figure sags downward

and setties around walst znd hips.
A pood many middle-aged women
thess days have thin necks and flat
busts at the gost of heavy hips and
bulky waistlines The now corsels |
ars cleverly cut and have light bon- |
ing judiciously placed, The mate-
rlals are beautifii and exclusive

new corsetn are not stiff, rigid. or | models are trimmed with flat)

too high for comfort.

but they arel French flowers.

Answers te Correspondents

by Lilian Tingle ~———

hen Tinglie: Wil sou pleas
prist in your celumna & reclpe for banana
ersam ple, and «lao lemon pie., 1 get so
much healp froim you Thanking you in
| adyance MBS D H W.

I HOPE you saw the reclps for

lemon ple given to anothe cor- |

reapondent since your letter was

written A banana cream ple mu?;
be made In any of the !nilowlng|

wAyS:

Banana cream ples—

A With unbaked ple erust, filled
and baked with the filling.

1. Intoe the pastry-lined plaplata
put a layer of sliced or “rioad™
| bananae with a slight sprinkling of
sugar. Cover with ordinary custard
pis fllling and bake like a custard
pis Cover with whipped ecream
when cold

2 Make as above, but usa an or-
dinars holled starchy custard or
rice custard, previously cooked, and
finish in the oven., Then form cover
with meringue and brown Hghtly In
ths ovan or let cool and cover with
whipped coream

3. Combine oqual measures of
thick “English cream"” (as used for
tilling eclairs) and “riced™” or
cookad bananas. Beat together, bake
in a pastry-lined plate, cover with
whipped cream when cold

dinary way, having a rathe¢r high

bananas, sprinkle with a few drops
of lemon Julce and sugar and cover

out & sprinkiing of cocoanut.

B. Msads with a previously baked
pastry shell

L Fll with banana Bavarian
cream. made like the plneapple Ba-
varian cream given recently in this
column This muay be served plain
or covered with a laver of whipped
arsam, with or ithout coconnul, or
may have a layer of sliced bananas
on top the Bavarjan cream and
'[-'.. whipped cream over these

2. Cover the bottom o the cooked
pastry ehell with eliced or riced
banunan sprinkled with sugar and
Jemon Julce and cover these with
whipped craam or Bavarian cream

3 Over o ] of aliced or riced
ar conked h: sweotened and
flavored with lemon jalce, put =
layer of English eream”™ [filling,
It'lmr- a layver of whipped cream or
meringue

4 omhbine squal parts riced and
| aweatensd hananus oF cooked ba-
|nnr|.; pulp and Engllsh cream made

rather thick Cover with nilhﬁr]

cream or meringue

5 Make Illke 4, but fold either
the stiff whipped cream or ths me-
ringue into the mixture of bananas

I. Make a custard ple in the or-|

srust. When cold cover with sliced |

with whipp cream. with or wx:.h~|

and stir unill very siightly caramel-
izéd and very crisp, Then pour onto
an olled tin, mark in squares and
break when cold Drop at once oh
paraffin paper. If dasired, a little
vanilla or lemon flavering may be
added, but English butterscotch
usiuelly depends for iis charm on
the simple combined flavors of good
buttér and slightly caramelized
brown sugar. Don't forget a few
xgrains of salt to bring out the
flavor.

Yorkshire Tea Cakes—One and
ona-half cups miik, about three cups
fleur, two tablespoons shortening,
thrae (o =ix tablespoons sugar, one
temapoon salt, one well-Deaten agg. 2
faw currants or neediess raisins If
iiked. Mix Ilike bread to a soft
dough (a wvery llttle stiffer than
muffins, but too soft (o knead),
using greased rings on a graused
baking sheotl for shaping beafore the
third rising, When risen to double
bulk they should be about 1 inch
thick. Brush with milk or milk and
FUZAr Bake jn an oven # little

| hotter than for loaf bread, not quite

so hot #s for small rolls. When
nearly dona brush again with milk
in which n little sugar s dissolved.
Serve warmed, split and butterad, or
split and toasted and buttared while
hot,

A Salem correspondent asks for a
recipe for “cherry chaer.,” I have no
recipe bearing this name, but per-
haps some reader may help

e

PORTLAND, Ovr.—Desar Miss Tingle:
Wil you plsase publish in 20 Bunday
Oregonlan a recipa for plekied rab ap-
plas? And xlra how o fix lattuce Gif-
fersnit ways than just lett sa!l
with a dressing Thank!ng ¥

MRS

Fickled erab apples—

| fresh sound fruit. not

Wash bul do not remove the

Prick the skins and steam (in a reg-
ular steamer or {n &n éarthen dish
sat on 2 rack Inslde a Iarga keottle
of bolling water until nearly tander,
but not too soft. Make & spiced syrup
in the proportion of 2 pounds (2
pints) brown eugar to 1 pint vine-
gar, -1 ounce stiek clnnamon, 1 tea-
spoon cloves, 1 teaspoon of allaplee
berries and 1 blada of mace. Boll
the vinegar and sugar (with the
spleens In & cheese cioth bag) for 15
or 30 minutes. Add the crab apples
iperhaps onn-third at & timea) ralse
to balling polnt, ball 1 minute, akim

powder clings.

For Sale Everywhere—35 Cents.

True Comfort for Your Skin

Many times you have noticed how uncomfortable the dry, sultry summer
weather makes the skin—how sticky and drawn it becomes. If you want real
skin comfort all of the time, if you want to keep your skin cool, supple and de-
lightfully fragrant, use Frostilla Fragrant Lotion.
It will not only bring soothing relief, but will prevent sunburn and keep
the texture soft and fine.

Before you powder, use Frostilla Fragrant Lotion,
It will prevent any irritation and redness after a depilatory
In every way it is beneficial and delightful to the skin.

For the Men: Try Frostilla Fragrant Lotion after shaving. Use it on the
wet, soapy brush to help soften the beard. Itis a shaving aid of unusual merit.

The Frostilla Company, Elmira, New York

Rub it on several times a

Note how long the

| using 1 teaspoon cinnamon and l-'_-'
each clovea and nutmeg
The easlest frosting
| plain ons mad: by adding : ttle
sour cream, or water or lemon juice,
'r!r,g|@:|dr°p by drop to
fectioners® sugar.

teal when the outer parts of the
would otherwise be

RTLAND, Or.

two following Beat to a spraad-

Ing consistency and spread over the |
top of the ciRke elther hot or cold
meant a white cake please
write again.

This algp answars the raguast
R sour milk splce cake made by E.

Marion Harris Netl

Chonolate Brownios—1]
tablespoonfuls mealted
gquaras chocolate, .
% cupfdi four, 1 cupful chopped }-_:_ng:lnh
letter more fully

out and place in jars. Pour the hot
s¥rup over them Next day draw
cff the syrup and boil down to the
desirod vichness, refilllng the jars
Thir may be repeated if nacessary
If the ayrup hag not penetrated the
erabh applas Then seal and store

and English ecream, thus giving #|in A coo] place

Ssrva at once

cups cooked ba-:lnu.'

By this gradual concentration a
rich plekie may be mada wi

up dry sifted cake | shrivellng the fruit in Eometir

th sugar and lemon fulce

The amount of crumbs

vary with thelr drynesa and

the sugar varies according to per-
ronal taste and the sweetness of
the cake used The mixturs should
be modarately flrm Fold In the

| happens when the fruit is cooked

“off hand” In the vinegar syrup

Remembar to prick the skins to
prpvent bursting and to allow the
EVrup to penetrats thoroughly. Eev-

|
eral dnrning needles stuck through

a cork wiil ake a mood ‘‘frult

meringue made with elther one or | docker” for this purpose or for mak-

two «gF whites (with 1 lavel tabla

EPOOnE SUEN for each egg white) |

deap hem which gives a double | and cover with whipped oream

thicknesa of the thin muterial

the skirt edge

Short Sleeves Are Worn.

The woman who returns to

after ali summer Iin the country
be startled by the pew long akirise

but the woman who stays In
isa gradunily gelting used

banara cream ple, but possibly one
| of the above may sult veu

PORTLAND 2 ul 5—Tiear Miss
Tingls for mocha
cakse wilh ¢ n frostin Thanking
yeu, B, T

the| § hope the.following is what you

ldeg and e latting down her !'r.'m'.;g‘ want

one II-'\ one 1o meat the new
SO6S Sleerecsnm Frocks FEoaud TAIr Swurrimer

HE good-looking <clothes—the | ourselves—let's do as we pleawse and

hats— | e comfriable 8> datnty ermandies | Fifth avenye now with

dainty frocks and lovely
4

nn hreese-wwept rood
" At the restaurants and at the

RS g A - d revass and simple litle morning A 1 A

dresses on the avenue in the shop. | definliely setties the skirt

tdoo ing pisces 1Al | ping hours An enchantirg pink or- |
abound within autoamaeblis run from gandy frock was noted the olher

town, are 1 by th contented | evening =t an outdoor restaurant. |

folk who are seelng su through | Quaint flounces sdged with b.ack |long skirts first of all
in awning-shaded apariments
and belt and the walst had

tels
) v san J lar trimmed with rows of the bhilaek
These folks will tall you that they Ivet ribbon alternating with tiny | Questionably. Some of the

1 comfartabls the -
are a deml more oor table than | sij1y of net footing. A Meture hat | frocks worn with hats have

the peopls paying hizg pricer at| ¢ oink organdy with s blagk veiver | black fringe at the armhole

feminine sithouette an entirely
effect ¥ sep frocks and sults on

dotied swiases appoar infor- | touching the ankle, but aix or
. these summer aveningn, | M st e gty S g

ength to abide by until autumn
1 Of courses, It in the women

faney any new and conspleuous
style who mre rushing to extremely |

deep |

fon; others have frankly no sleeve

Mocha (Cakes—Three esggp yolks,

urement. which of course gives the |y oyp sugar, i cup cold water, 1 cup
NeW | floyr, 1 teazpoon baking powder, 1§

tanspoon salt, 34 teaspoon lemon ex-
tract. 14 teaspoon vanilla, 7 stiffly

al
elgh beaten egg whiles, mocha frosting

|1 eup <choppoed walnut meats or
pPeAnute

Beat egg yolks until very lght
Add sugar graduzlly and water,
beating constantly. 8Sift flour, bak-
ingk powder and =alt together and
add to exgn and sugar, koeping the

1 M | ! th thae 1 - o) &
velvet ribbon rippiled between hem With the long-skirted restaurant| o, 50 1 r y
atead of small roams at = short | frocks g0 shortsr and shorter| . o ure a8 Hght as possible Add
¢ SSHAN TOUMms AL rummer Ro- | auffed sleeves and a doep bertha col- | sleaven Ankiles are not fushion-
nbleé just now, but arms are,

lemeon and vanilla and fold in egg
whites Pour Into greased oblong
or sguare loaf pan. Bake In =a
rather slow oven one hour. Cnol
and cut into one dozen cubes. The
brown crusta. may all be trimmed off

crowdasd summer ¢ 5 where | , - o have Tl rapery e or l
bow and » " T 1 n m draper 3 4 e - -
1 som trailing pink flower ‘ } ¥ ery « lage hif if desired. Frost with Mocha frost-

onean]f d o Ls ) ve Lo

r_-!n,_r;;d“'t: .:"“_5 - , ..:-t: accompanied this erisp little frock
tha mae ::f o ek o | and in keeping with the gquaint. vel-
- o - - - 2 vet-edged rufflos were iong hinck

is mors comforiable 'n m have lngghed at the ldea of revival | Pargaina In  short-slecved

¢ % ’ fol. Daas aart
gust. to have a quist, : '8 of i it 2 now dls- | frocks—unless you can mateh

s A Year ago,

- 1 o L 4
ment =11 o yoursalf w Imalerh‘

wered how cool and sensible they

R rOOIT ;
—rl.;::..'hn;-.I'Iln’.nf;’:.?:‘wa_l.:l.r ¢ | are for warm weather wear, lending White Correct for Town.
+ bit of formality to the costume, All-white I» perfectly correct
e mgeolawmiimling < ol d covering the bare arm correcily for | town weAr in summer and is
th streei—and Incidentally show- | charming and satiractive, for

and at night nner at
At any t™ate there

oo o and
¥ ¥ e but you make others fesl

ook contented and happy r

y 1 4 happ) d Thin frocks for day wear In the | But white for city wear must
itreal are dark colored You may | untransparent white and tajllored
wear a light color for shopping 1f | white. Good looking Is a frock oF or If & richer fromting is liked. the

ctive In smart cool clothes wt
arants and theaters Theses suum-
take five| YOUr costume fa of alflkc. linen or | White crepe de chine, tucked
andy bathtus | POnEee—but not if it ia of transpar- | skirt and hsmstitched on
ster at just the right | "Pt Muff. Only at restaurants and|bodice and coliar. White
as it is to take one dip
wit th h tir

.J-'..:u ‘J:.-'P"I“‘.l-’.';‘" ‘: If you dress In good taste. Day|&8ndy accompany such a

' e And It is more | [T7cks for the street. are of black, | corractly
afterncon on
1D AR AWR- ]

vandyke pointed white organdy edg- | PAvy dotted wiss with

| Ing which comes by the yard ix used | touches of ' white in the Vandyie
fer trimming ith groups of white | trimming of organdy and in

v Immedinte 1
S bout 1_-1.:.1:-' " | buttons at elther side of a narrow | /iltle ergandy vestee The

*ho stayr In

is » Ik wmarier than the

presxing It aut—all through July
and August
tan and brownish tonmes Few of and deep bertha overlapping

.‘Irlnulro Wern st Theater, crow midsummer dresseg of sheer | Irilled sleeves give a guaint
Formality in dress le waive rh materizl are worn above dark | Festion of the 608, a suggestion
O IEW during the ridstirnme vings, byt the white lining »lip e consideradbly augmented By the lace

season Iin townm. There I n sort wimple sand pisin, not suggesting lin. | Mitte—which are the very

espTil de corpa Among the cliy mo- | @erie 0 any way and madeé of thia |mode, yeu know! Narrow black
“Everybody ls away but ' sllk or plain lawn or batiste. The'velvet ribbon ecdges the ruffies of

at all The fashion is a cool
and rather charming, but it is not

P b i 1 . 14 o
;.t:.'rr. n:::“‘:;:‘;‘:i‘(" - - =4y “ | Ilnos mitta, Bilack mitta are all lha-1| likely 10 last after cold weather ar-
saintalin, th som r “| style now and, though onéd would | Fives so be Wwary zbout pleking up

aleave,

theatars in the evoesing are filmy, | Pumps and stockings and a white
Hght costumes permissible. that is | SIFAaw hat trimmed with fluted or

brown or oavy lotted swiss or or- The woman who stays in town all
gandy, usually with a HHttle white | Summer has a special wardrobe: not
trimming when the material la|80 much sport attire, but cool, thin
sprinkled with white dots. An at-|dresses trat look well against the
tractive fiock of the sort is of navy clty background Such a dress
blue swise pin-dotted In white The | Dictured (23475) in this model

P Oobbinds> S white org:ndy vestee. fimishing this | but dark frock Is warn over s thin
ng the dul froew attractively It is worn over| White allp and a desp hem In the
o A allp of thin white stk and may be | skirt of the frock hides any effsct

e : nccompanied by either black or|of petticoat sdge showing through.
woman who has to depend on har | WPite footwear and stockings Many Cool aa & se¢a breeze Is thia (2300)
brown dotted swiss dresses are seen | dRinty 1lttle mldsummer frock for

worn witn smart sport sallors of | dloner on one of the eity's roof res-
| hrown straw or with larger hats in | taurants. The velvet-edgad founces

| Ing mnd roll each cake {n chopped
nute
1 Mocha Prosting.—One tablespoon
butter, 1 tablespoon cocom, 1 cup
confectioner's sugar. 2 tablespoons
atroang coffes, % teaspoon vanilla,
Cream bultter, cocor and sugar.
Add coffee and vanilla and mix untl]
smoath. Apply to the top of the
cakes with the aid of a frosting tube
Oor . papér tube.
If preferroed, the mixed butter and

ing off handsome rings to advan-|ouly are you cool in your white togs, | meringue frosting, recantly given In

this column, might be flavored with
very strong coffoe and used in place
of the Mocha frosting given sbhove

]nmnum of buttar might bhe =lightly
Increased.
I STk

WALLA WALLA, Wash Juns 18—
Dear Mim Tingle Would you ploase
publish in The Sunday Oregonian—we
dan‘t taks the dally—a rTeelpa for 411}
phokiss®™ Is M poesible to can them In
L':ulg jars, or would T have fo let them
farment firetT Thamking you 1T am
yours truly, MRE B O C

1 hope you saw the 411 plekle rec-
ipe given In this column recently.

Uswmlly it i=s best to ferment the
i plekleg firet and then put tham up
in cans

——\a—-

PORTLAND, Or. July 3 —Dear Miss
Tingle: Wil you please give a recipe for
Torkshire tax cakea, alse for English
butter scatch Thanking you.

YOUNG HOUSEWIFE,

Hops you sAw the answers to your
previous questions

English Butterscoteh—Two cups
light brown sugar. % cup golden
syriup or corn syrap. ¥ cup water, 1
tablespotn lemon fJuice. Bofl to
ahout 370 degrees F. or unti] wvery
brittis. Add 2 tablespoons butter
end % teaspoon moiasses (may be
omitted) and & foew graing salt Boll

ing sweet cucamber pl
Ther= |= ! no

f".'h:" inttuyce than a
&t! There are meveral other types of | saind: and a lettucs salad can

s0 varied ap to garnish mnd dress-
ing that it can be served daily
without any real sepetition or mon-
otony. Of courss a Hitls study of
garnishing d4 flavoring Is necas-

| pary Fresh drassing. Infinitaly

varied. a= te flavor {thanks to
chopped garnishes pnd flavored vin-
egrrs) is ths wvery best dressing
for lattuce if it j= well mads and
skillfully mized with the lett

n d bow!l Immediately
garviees; but few housewlves ssem
to have the =klIll and judgment for
this simple but “classic™ diah.

Any preferred varlety of cooked
dresging. remouliade, mayonnalse or
Thousand [aland dressing may be
ussd with lettuce If deslred.

Materials Tor flavoring or garniah
includs the following

Very finely chopped parsley, cher-
vil. tarragon, celery., onlnn. green
peppers, olives, sweetl red peppar,
pepner Egrass, plekles, spearmint,
nuts ham. Finely grated dry
cheess, fresh horeeradish, fresh co-
conul, raw carrot.

For flavor—Garlle, onion jules,
Werceatershirs sauce, walnut mysh-
room or tomato catsup, celery, onlon
A4l garlie, tarragon, chill, sucum-
ber, horssradiah or bther flavored
vinegars: lemon., orange or opther
lart frull juice. mustard white pep-
per. paprika. Spanish pepper, cayv-
enne, sugar (in very small amount).

Combinations of the above in
dressings will give you hundreds of
different lettuce zalads

Yon e¢an makes cream of lattuee
soup combining the Jettucs with a
littie celery onien, and “soup bou-
guet.,” and making it like any cream
soup It 1s not very “interesting"
however.

You can oook tha coarser (but
sound) isaves of lettuce like
Eraens. Remove tha mid - rih,
blanche the leaves until tender,
draw, chop, return to the pan and
re-heat with a spoonful or so of but-
ter or bacom fat, a sprinkiing of
flour (to prevent wateriness) and s
apoonful or twe of good stock or
cream or rich mlilk. Season with
pepper, salt, a few drops Jlemon
juice and a few gErains (not more)
of sugar.

Firm lettuce hearts may ba
rtewed in gravy or added to a cas-
sarole of Iambd or veal, {f desirad.

Chopped lottuce not quite dalicate
enough for raw =salad may be
“wilted" (German style) 4o a fryving
pan with a little bacon fat and
chopped crisp bacon, a seasoning of
lemon or vinagar, =alt and papper
and a Iittle sugar (if I1ked) being
qulekly added.

Wilted or cooked lettuce, how-
aver, has jost some of ita special
food value, hence my advice to use
lettuce malad dally, If possible,
varyving the salad as suggested
above,

tabliespoontfuls

News Broken Gently.

Syracuse Post-Standard.
“‘Mamma, dexr do vou know what
1 am going to buy you for Christ-

iscoed gquare pans and bake

a crngs betwnan cookiss and heavy

Brownles—1-3
. o " “"Well, T &m going to buy a pratty
< egse 1 :u;\tul flour. 1 cupfa rpnn.wd hand mirror for your drasssr: won't
Cream Crisco
add eggs well beaten, “But, dear, 1 already have one.”
you haven't,
I Just broke |t

and sugar tox=ther,

fancy Criscosd tins,

5 orosa hetwoeen

1§ —Dear Miza
n reoipe for sour
milk gingarbhread. Thanking you

MRS

Sour Milg Gingerbread.—Ons oFRE.
cup sugar, 'enp moiasses (or part
moliagges and part syrup), I cup sounr
to % cup shortening,
cording to the kind used, 1 teaspoon
ginger, % teaspoon mixed spices (or

DON'T TOLERATE
GRAY HAIR

DO NOT permit streaks of gray to mar your

Watch those betmying locks.
When the first gray appears call to your aid
*Brownatone,” the modern hair tint.
can apply it at bome by following eary
“Brownatone™ is sold by drug

soda. 13 teaspoon salt (If unsalted
shortening is used), 2 cups flour.
Malt the ghortening and molasses

nnd ths sonr milk.

turp into & wall-greassd baking pan
and bake In & moderate oven.

ovan tends to
greased paper.

MRS. HATFIELD
SABINA, OHIO

!ln Pitiable Condition When She

Began Taking Lydia E. Pink«
ham's Vegetable Compound

Sabina, Ohio.—*T took Lydia E.
Pinkham’s Vegetable Compound for
weakness and ir-
regularity. 1 was
weak and nervous
and could hardly
stand on my feet
long enough to
ecook ameal, Iwas
thisway for about
a year and had
triedseveralmed-
fcines and had a
physician, but to
no avail. My sis-
ter waa taking
your medicine and finally induced me
to try it. I now feel fine and can do
mfr bhousework without any trouble at
all. You ean use this letter for the
sake of others if you wish.”” — Mra.
WeLpor G. HarFiaep, R. R. 8, Sa-
bina, Ohio.

Housewives make a great mistake
in allowing themselves to become so
weak and nervous that it is well-nigh
impoasible for them toattend to their
necessary household duties.

Lydia E. Pinkham’s Vegetable
Compound shonld be taken when you
firat notice such symptoms as ner-
vousness, backache, weakneas and ire
regularity. It will help you and pre
vent more serious trouble.

few pnuts or raising may be added If and toilct gnods counters in two colors—

goldén to medinm brown and dark brown
to black—50c and $1.50. Guarmnteed
absolutely harmless to hair growth, scalp

1 have been muoch
or tenderest gkin, Try it at home—trial

reading your

Cocoanut Oil Makes
a Splendid Shampoo

bottle sent for 18c. The Kenton Phar.
macal Ce., 613 Coppin Bldg., Coving-

BROWNATONE
s ok o S

GIRLS! LEMON JUICE
BLEACHES FRECKLES

EBqueezs the jules of two

Thig iz my first appex] 1o you.

you tell me how (o prepare &
rosa jar from the rose peials.

Mislatd your recipe for mocha lelng.
May I have that alse?

making a ross
izr wera glven rscently.
peat them &s smoon as the time limit
In the meantlme dry your
in the.sun and
jfar with a sprin-
kling of salt and apless.

Soe ths recips for mocha frost-

rose petals quickly

that I am entitled to call “mine.™
am gland you find this column useful

HOOD RIVER,
vou pleass give the
for & spor cream cake and alse

s sultable frosting? Thanking rtﬁ_x.

Try the gingerbread recipe given

ounces of Orchard White, which any
drug store will supplysfor a few
and you have a
quarter pint of the best (reckie and
tan bleach and complexion whitener

No More Gray
Hair or Dandruff!

lemon lotion {nto the face, neck and
arms and hands each day and sse
how freckles and blemiahes bleach
out and how clear, soft and roay-

If you want to keep your halr in

good condition, be carsful what you
wash it with,

Most scaps and prepared shame-

poos gonteln tao much alkall. This
dries tha scalp, makes tha hair brit-
tle, and is very harmful. Mulsified
cocoanut oll shampoo (which is pures
and entirely greaseless), s much
beatter than an¥thing elss you can
use for shammpooing, a8 this can't
possibly injure the hair,

Simply put two or three teaspon-

fula of Mulsified In a cup or glass
with a litle warm water, then
moisten your halr with water and
rub it in. Tt will make an abund-
anoa of rich, creamy lather, and
cleanss the hair and scalp thorough-
1¥. The lather rinses out ocanily,
and removes every particle of dust
dirt, dandruff and excess ofl. Ths
halr dries quickly and evenly, and
it leaves [t fins and silky, bright
fluffy and easy to manage

You can get Mulsified cocoanut

eoll shampoo At any drug store. It
I8 very cheap, and a few ounces (s
enough to last everyone in the fame-
ily for months: Ba sura your druag-
gist gives you Mulsified —Adv.

white the skin becomes—Adv,
-

thousands of man and

false appearance of age which gray halr
icaps ons mocially
been baniahed and

Removes Hairy Growths
Without Pain or Bother

and In businces,
the bilght of dandruff removed by the
tonle—NOURISHINE.

nourishes the halr,

promotes its growth and
plaasantly, harmiessiy restores to origin-
al color whether biack, brown or blond.
Unfailingly removes
One bottle mu;i:y is eﬂznlva

Sorg?

or lids are sore;
if your wision is

go o your drug-
and get a bottle of Bon-Opto hhlet‘i.

ve one in a fourth of a glass of
the eyes from two lo

Clsanses the scalp.

Price §1.25 per bot-

Mejsr & Frank and
other drug snd dept,

Noarishine Positively Not

Nourieshine—today.

water and bathe
four times a day.

nd_ improved make
m.w‘o‘rld look hrtll: er. ° .
MEht 50 Dar cant i a wedk's thme

o
in many instences.

The use of leituce greens, how-

(Maodes of Today.)
It |5 not neceaasary to use a paln-

ful procesa to ramove halry srowtha
for with & little delatope handy you
can keep tha skin entiraly free from
these beauty destroyers. To ramove
balr, make a stiff paste with a 1it-
tle powdered delatons and water.
Spread thie on the halry surfacs
&nd in sbout two minutea rub off.
wash ths skin and ths hairs are
gone To guard against dlsappoint=
mant be careful to get real delatona.
Mix fresh as wanted.—Ady,




