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FLOWER-TRIMMED HAT FOR GARDEN FETE
MADE OF PERIWINKLE BLUE AND ROSES:

Cherries at Height of Popularity as Tnm for Millinery, While Stunning Sport Rig Combines Cape and
Frock, With Skirt of Velette and Waist of Canton Crepe.
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Answers te Correspondents

——— by Lilian Tingle ~——
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Devonshire Clotted Cream—I think
the method is ar follows but pos-
sibly some reader from Devonshire
may offer some suggestinne et
ousscs™ are|ib® freah, cooled milk in pans (neot
trouble- | too deep) for the cream to rise over
ned | BHERL Next morning set the pans
vegetuhle evar a slow fire, or In larger pans
itpped cream ang of hot water, Lt milk and cream
ait pulp is com- together are hentsd si \:\;y untii! the
whipped cream and gela-| STeAm shows littls bubbles and faint
Bavarian oream hese | Wrinkles I must not 'boll. Set
flavored and seasonsd. are | *tide in cool place. When cool
served wi & preen| ke off thick
sand of- skimmer and use on bread
for the|°of Putter, eat with fruit
overs ™ dings
the Enszlish If put Into amalk jars and sealed
for hot.|the clotted cream will dsually keep
for several daya (or aven for a week
|in a very cool place) without sour-
ing
It
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has & somewhat granular con-
sistency and s thersfore not very
{good to use In ten or coffee, an it
iy - g 4 2 tends to “oll* but it is very rich
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as with frait or preserves. Or It
can be used like butter in making
cakes or cookles, I the weatting In
the ordinary recipes I3 “scanted" a
Lttle to Allow “for the extra mols-
ture.

Cream Cheese—There are many
kinds of woft cream <heeses, the
flavor varying with the “starter™
wsed, or with the amount .of salt
or other flavorings used (shch as
carnway. sage, chiil, otc.), and with
| the degree of “ripeness.” There ara
alse variations  In form assoclated
with cream gheese from differant
| lecallties.

The uimplest oream cheose is made
by salting thick gour cream, fto
taste, and hanging it up in a choeseé-
eloth bag to deip over mnight or
longer If prefeérred.
Next moraing the cheese may be
od mt Snce llke Devonshire cream,

the Frepch “fromage a Ia
grema”; or it may be put into fresh
cheesecloth and pressed a  little
firmer by placing in a wooden press
for the purpose, or {(If small) piace
between two Jdnverted platea or
platters, with a slight welght “on
Lo, -

If any special fiaveoring such as
sage, ocaraway, chlilf or pimento is
usad, this may be added (to taste)
before pressing.

It should be firm enough to cut In
12 to 24 hours and should be Rept
in 4 vool place and eaten while
fresh.

A different texture
ean be obtained by
Junket tabiet dissoived
Fpoon cold waler to 1 pint sweet or
very uslightly soured cream. Let
ptand in 4 warm place until it sets
then hang up in & cheese-cloth bag
and finish as suggested above. O
different kinds of commercin
“starters” may bo - used, iving
checso of dM¥ferent flavors.

I think you €an obtaln some gov-
ernment bulletind and pther books
on cheesse making from Yyour state
fthrary. If you are intereated In
making the mors difficuit wvarie-
tien

Possibly some reader thay have
other suggestions to offer.

Sour cream I8 mont useful in
baking. I"have very recently given
|a number of récipss, which 1 hope
| you saw, for it use in gingerbreadq,
and ¢cookies and will give more as
I have more spacs, o walch this
column. Poseibly some feaders may
like to contribute pet recipes In
which sour cream or sour milk Is
used, '

Beasides Itz uss In baking (supply-
| Ing as it does shortening, wetting
and part of the leavening) sour
| cream may be used. in salad dross-
| ings, in fillings for plea, In candy,
calce frosting, desserts and several
Iumc.« of savyory sauces for fleh and
| sweet sauces for puddings or frpit
dishea. Let me know If you are in-
| teregted Iin any ok these, .

Following is a recipe for Beotch
|f‘r0un gcones made with sour orehm
| Thess are sometimes usefpl In ‘sum-
| mer iIf hot breas naeded {for
reakfust or swpper when one does
inot wish to have a fire large
enough to heat the ovenor when
codking |t done over an M| stove ob
campiire

The same

coffes cake

e mixture
iing of sugar. cinnamon
of thick rour cream on
| in & well-greased baking
squares and serve warm

Scoteh Cream Scones—Two cups
lour, 3 tablespoons shoctening: 2
teaspoons baking powder, 1 ta-
{ blespoons sugar, tenspoon sodn,
i teaspoon salt 2 eggs. ¥ cyp sour
cream, Bift-the ' dry _ Ingredients,
| work the shortening,.: add the
cERS bheaten) and the cream.
| Torn out on w floured board, sift
lightly with f(lour and knead very
slightly, Just enough to give &
smooth surfade and texture. Much
kne .u.i!u. will make the scones
| tough, The mixture should leave the
'Imu. clean, With some kinda of
flamr and with small egega, a very
| Hitele additional milk or ¢ream may
be neoessar the propar
conslster h.aml:'r‘g. =
essentis res Cut
| the dough L aach
inte a round, about %
Inéh thick Thes
" ) livided

AS pre-
on .a grid-
slowly wund
browning first side then the
other. Eplit and butter and serve
| hot: or et cool, then split ind toast
on both sides, butter the Inner sldes
and serve hot. *

Oven
larly mande,
tia thicker
SPpoons curr
raisvins ars
gredisnts for oven
shounld alsno ba brushed
| fust before baking and
white (to glaze them)
are just beginning to

The sama mixture
greassd cupe in which
spoons of jam or jelly
previously placed may
as plain Jam puddings
| turned out the" hot jJjam will
over the pudding to form =a
Cream shounid be zerved with
puddings, or a sOoUr cream
miy bé made as Tollows:

Sour Cream Sauce—To
thick sour cream nadd 3¢
sofla and best well
and lsemon juica or
namon o A 7
{are fold in one or two
| bemten first unti] stife
| eup sugsr untll gloasy
any pluin steamed pudding
cooled or canned frult

Othér sour c¢cream rocipes
given as space s avallable.
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typical apple

PORTLAND, Or, July 20
Tingle: Piease give dire
| Ing old-fashioned apple bu
you

Following are
butter recipex

Apple Butter N 1
of washed, sliced, but not pared,
apples; four . pounds sugar two
tablespoons each cloves, alispice and
cinnamen; six quarts cofder Cook
the appies in the cider until tendor,
then rab through s sieve or colan-
der to remove Seeds and skins, Add
| sugar and spices to the pulp and
cook until of the desired consis-
tency, stirring froqus iy toe pre-
vent burning. Pour (nto steriiised
Jars and sea! with paraffin.

Apple Biutter No. 2 (without
sugar)—Use equal measures of cider
andl sliced =appien Boll down [I’:
cider one-third, then add the apples
and boll rapidly until tender, put
through a sleve or celinder; boll
downa to the ‘dezired consistency,
elther with or without a little sugar
(to taste). Add apices sccording to
pereonal preference.

When no clder In
following may bes u=ed.
po rich in flavor:

Appie Butter No. 3—Ten
washed and sliced apples, weighed
after slicing . one gquart water, thres
pounds sugar, one pound golden
syrup, one to two tabhlesspoons each
cinmamon and allspice, one table-
spoon each mace, cloves; ginger
salt Put the prepared apples in
a pan with the wnater Cover and
let steam until soft, taking care not
to burm Beat smooth eor pass
through a sleve or colander, return
to the pan with the other ingrodi-
ents, and cook until of the desired
consistency The amount and kind
of splees may He used to glve all-
ditional color and fiavor, but care
must be taken not to overpower the
flavoer of the apples Tart, full-
flavored apples should be used

Apple Butter No. —Wanh, pare
and glics the apples, Add a little

Some

-Ten

pounds

avallable, the
but s not

pounds

3 tahie-|

witer to prevent burning, and cook
until soft, and beat smooth, or raise
to holiing poing and place in & fire-
‘lems  cooker. eanwhile, put the
clenn, sound corea and peellngs Into
a pan with water barely to gover,
cook and strain as for jelly. Boll
down this julce one-half, then mix
with the smooth apple pulp (adding
twe (o0 six pounds of sugar for |
evary ten pounds of apples, with
spices &y in recipe No. 2 or recgipe
No. 3, or “to taste.” and finish cook-
ing as above. Thir method is some-
timas convenliént when no suitabhle
large stralner or sleve & avallable.

Apple Butter No. f—After taking
the juice for ordinary apple jelly
from prepared apples, rab the re-
malning pulp through a colander,
and to .three quarts of pulp add
ons quart eider and one quart sugar,
with spicea to taste. Bail down
and finish as above. For a fuller
flavor, use two guarts cider and boll
It down to one quart before mixing
with the apple pulp.

A D bV

DEAR MISS TINGLE—I shouldg like
to mea the following In your Sunday Ore-
Fonian cojlumn; (1) Sugwestions foT prep-
mration and umse of {lavoring herbs: (2)
frozen Ltomato ctplm; (8) sour cucumber
pickine; (4) bolied chocolate frosting
Thanking you In sdyance

MRE A B T.

herbs should

when fully

There

Generaily
be gathersad dried
grown but not ¥et in flower.
are a few exceptions—dlll, for
dtance, lavender and cammomile,
but the last two mre not used in
copking,

arsioy

speaking.

and

L +4
is, of course, ths most
popular and ussful of the ggreen
herbs. Inh this climate.a rodt can
bé Kkept all winter i a pot in the
kitchen window or in 4 window
box, and will supply both décora-
tion and flavor,

It should be gathered any time
fpom pow to Dotober, and may be
asimply washed and dried or hlar ed
by plunging: first into hot water and
then into cold watéer before drying.
This latter method Elves a K.frn(-r
but lesgs full fiavored product.

It a good thing to dry some
parsiey bumehes, 1o bs used for

r soups and stews {when It
removed before serving), and
powdered form, for uss In

t and Ssh loaves, po-

i
in

tate mAl nd e
The bunches Fh”‘ld‘} be keopt hung
up paper For powdering.
bave the parsiey thoroughly dry,
rub between the hands and sift Lo
remove the courser stalks, Store
tin can
shouid
blossoms It
powder n & but "t"
kept In bunches to av
occanionally Use chilefly
ings for goose, duck and pork (or
for, “mock goose™ or “mock duck')
orygin aneat or vegetable sauskge, It
is rather 100 slre in flavor to be
used with turkey chleken, though
in t wWay.
ajso should be gatheéred
gartier and should be drlad
forma Use In very small;
amounts In eonju ] ‘r. with a lttle
lsthon rind '-'11 EOMpPE OF
BEravies 1 chicken,
also in loaves,' ete.
if the A Hitle may
alko be vinegar for
use in salads,
Summer savory
in powdered
gravies
he

in

in a

Sage i

in

be mathered befors

s the best stored

“a
-

‘I"-tl:
liked
used Lo vor
and marjoraam
form. Use M
SRusages
eareful not Lo r_n
common mi
can

are best
dressings,
“loaves "
flavor w

Tarrago
ma¥e tarr
Just as we as
tiny hint it
good ina stew
tard or plguant
rather diffiouit to
find

be s
for salads,
A
veéry
=1lx d mus-
sAUCes It is
obtuin here, 1

|
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|
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|
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Spearmint should be gathered now
and stored, not only in both “bunch"
and powdered form, but also as
“oanned sauce” Lo eat with
mutl n,
winter
The
be used to TInvor elther
Jelly on gela
Eive ' ¢
ton or
sMuce
kinds aked
geop or sable fish
Powderad mint e oft
withh darle bean or pes
ll-n-v‘r: (like dry grated
table soup). in & sm
perion glvesd a

‘* s :c(ujp

or
use in salads,
Epear
tart mpp
ne Jelly,
with mut-

fresh or dried

1 Lo Ne
."J nt je
gopd

[sh
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soup

f fresh or

sprig
M‘trarm'rl leaves bolled with
or: canned peas or with new
intoes glves an adreeable flavor
porthern England, =t thils
ths "gresn grocer alwa
a small bunc mint,
of course, with order n‘|
potatoes or peas
You have not -1.1-'_|r
garder Weep \unr
ing country walks
well supplied that way
Chives, "the mildest of
tribe.” ean be grown In
the kitechen window uand
th a palr of scissors
sary. Finely chopped. the
| eellent in potato or voge
nds, In dressings or with
or fried potntoes or in bhenn
b They can be chopped and dried.
are much better fresh, and there
lttle object In drying them.
;N" flowars, leaves and

orf 1wo o
fresh
I.n_
In
Reason,
Lo

" used
of

mint g 3

oper

keep

EYye
I

|
|
|
|

the m-1r>n

mashod
ree.

but
is

atnlks
can be used fresh or dried in piokles,
gpuar kroont and salted beans.

Borage. ke spearmint., is
saometimes in fruit punch or

ner drinks

raet balm i occusionmily used
dressings, 1 t but nowadnys
ef usa s in sachets and “aweet |
piliows." |
has former |
“he and no |
longer used In cooking unless you
congider that ene may incinde under
cooking” making of “rosemary tex”
for falling hair.

(2) Frozen Tomato Cream
—Cook tegether 1 can tomatoe
an squivalent amount of fresh,
tomatoas), 1 Iarge slice onion,
stalk® celary (or 1 teaspoon celery
kseed) and a small ssup bag Sim-
mer until well rorated, t
when put through sfeve the puip
will be ag thick as= cream and mens-
ures 1 cup; add 1 teaspoon salt (or
more to taste), tablespoon Yeach
temon julce and sugar and 5 tea-
spoon paprica fﬂr more of the to-
mutloes are pale). When cold, com-
bine with 1 cup whipping crenm
(beaten solid). The mixture should
be stronger In flavor and more
h’in‘ll.:" sengoned than if it were 1o
bs served at ordinary temperatures
Pauck into a covered mold or bak-
ing powder hox, cover with greased
paper; seal clogely and bury fn fee |
and salt (equal measures) for 2
hougs or longer: unmold, cut guick-
I in alices and serve on lettuce
hearts with French dressing, May-
otinaixe or Thousand Island dress-
ing, as preferred,

1 denired. a lttle wery finely
chopped parsleay ands red or green
pepper may be stirred through the :
mixture befare freezing to give
flecks of red and grean

Frosen Tomato Cream {(ascsup)—One
can tomats.soup ar 1 cup puree
madeé as above, 1 cup thin cream
or rich milk, 1 stiff-bgaten g
white; mix and freexe 5
in an ordiniry freezer;
beaten egg-white and finiah freez-
ing. Serve (not too stiff froxzen)
in bouillon cups in the soup course.
with or without a garnish of chille
idilied "boullion, very well seasoned, !
Serve sult walers or cheese gtraws
A8 accompaniment.

(%) Sour Cucumber Picklas—Tise
smuall, even-sized fresh-picked cu-
cumbers; wash #nd store in brine
s made with 2 pounds ault and 1 :run|
vinagar 1o | gullon waler Reep |
the cncumberl below the Lrine by

aypans of & welghted bougd. MWhent

used
other

su

in
1= ¢t
slumber
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(sal
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?‘ OTEX is almost indispensable. So far

K ahead of other sanitary pads—it

geems odd now to think of old fash-
foned make-shifts. No embarrassment buy- -

ing them either—one need only say, ‘A box

of Kotex’. A great convenience,being so very

easily dis of. Cool in warm weather

and comfortable at all times. They make it

safe to wear the lighter summer frocks.”

Kotex is cheap enough to throw away and
easy to dispose of by following simple direc-
tions in every box

Regular Size, 12 in box

12 for 60c

Hospital Size, 6 in box

6 for 45c

8 Lk
Sold wher®ver women trade—
at dry goods, drug and department stores

Copvyright 1922, Cellucotton Products Cog 166 West Jackson Boulevard, Chicago—51 Chambers Street, New York

"NExPEN.SWE. COMFORTABLE, HYGIENIC

and SAFE — KOTEX
— —_—

clear. 1If desired. abe
ane tiblespoon of chopped preserve
| glnger muy bhe addad.

Many thanks for your recipes.
am £lad you have.found this column
usefnul,

|

complete (in about | thick and
cucumbers In
point,
Do

is
heat the
to simmering
into cold wiater.
let stand two hours
remove excess salt, adding 1
tablespoon alum' for esach gdllon
of water. Then rinse In cold waler
draln Piuck [nto jars, cover
spiced or plain cider vinegar
seal at once.
For sweet r!lq.ku:s

fermentation
four weeks)
fresh walter
plunge
twice and

K

this
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Invitation Promptly Accepted.
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ona of the best raconts
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he Inquired. The ma
"Ilv“"’! that that s

iz said

use swestened
pleed
“aanlt
procBed as
12
crock

plekles” or
follows
pounds
and

an
- Yo
kles—Wash
place in &
h 6 guarts of 10 per cent
(about 11 pounds =alt te 1
g ., Add also 1 ceup vine- |
rith a weighted board
pound 3 ounces L
to every 10 pounds
quantities
of a waek

.ﬂ L] 'nl— d

was the answer,
'I‘|--n vou must

s ank yvou!l” said the

Why Have Gray
Hairor Dandruff

“nor a

pound salt
cucumbers If large
u=Ead) At the end
4 pound salt. Do this each
for 2 or 3 weeks. Remove
soum that forms. The pickles should
fairly well For use freshen
water .1!“1 eal as “salt
or trest with vihegur
with =pi or with il
or put up in swestenad spiced vine-
gar to make sour, dill, half sweet
or sweet plekles as desired
Bolled Chocolate Frosting —C
cup sugar, 2 squares. (2 oung
chocolate, 1-3 cup thin cream,
1 teaspoon each bhutter
a few gralns each cin-
Melt the yeolate,
cream (og stirring |
they meit, then bo 240 de-
grees Fahremhelt. Combine with
gtiff-beatem ege-whites, benten
af good spreading consistency.
- e
PORTLAND July
'f'l.r.;u-. I am sénding 3
mincement, alss
in hopes
hnusewivaes
much help in th
Mock Mincem MES. M. T'.—
'|"1 ree pounds ted Ereen tomatloes
p’-un.s apples, 1 cup chopped suet,
molasses, 1 cup sugar, 1
ralging or 2 pounda if pre-
1 cup vinegar, 1 teuspoon
I tablespoons cinnamon, 1
tegspoon ;"H;-ipii:lc-, 1 teaspoon nut-
meg. Soak the tomatoes in brine
for two hours, and chop them fine
Chop the apples. Add the other In-
groedients and cook the mixture until
it s thick. This mincemeat will
keep for some time In a covered jar.
Green Tomato Conserve: MRS.
M. P—One pint =plted green to-
matoes, 1 tart agpl diced, not
2 eups sugar, julce of 1 lamon, |
rind of % lemon. Soak the
tomatoes in brine for two  hours,
then wash In cold water and dlice
them. Cook the tomato and the
apple in & =mall amount of water
until ww are tander. Do not drain
them dd the other fngredients,
anid

GET RID OF YOUR FAT

Thousands of others have gotten rid of theirs WITHOUTI
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How to Look and Feel
Bright in Hot Weather
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DIETING OR EXERCISING, often at the rate of over a|;

pound a day, and' WITHOUT PAYMENT until reduct:onl
has taken place.

I am a licensed practic¢ing physician #nd persen-|_

‘ally select the treatment for each individual case,

thus er*ablmg me to choose remedies that will Ego-
duce not only a loss of weight harmless but whieh |
will aise relieve you of all the troublesome symptoms
of overstoutness, such as shortness of breath, palpi-
tation, mdlgumon rheumatism, gout, asthma, kidney
trouble and various other afflictions “hwh often
accompany coverstoulness.

My treatment will relieve that depressed, tired,
sleepy feeling g-vmg you renewed energy and vigor,
a result of the loss of your superfluous fat.

You are not required to change in the slighiest)
froth your reguiar mode of living. There is no dieting
or exercising. It is simple; easy and pleasant to take,

If you are overstout do not postpone, but sit down right now and
send for my FREE TRIAL TREATMENT and my plan whereby I
am to be PAID ONLY AFTER REDUCTION Hﬁb T.—\hf..‘s PLACE
if you so desire.

DR. R. NEWMAN, Licensed Physician, State of New York,
286 Fifth Avenue, New York, N, Y., Desk H-114
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CHANGE OF LIFE
WOMAN’S TRIAL

Proof That Lydia E. Pinkham’s

| Vegetable Compound is of Great

Help at This Period

Illinois, — ““1I have
E. PinkHam’s Vegetable
Compound and it
is all it claims to
be and has bene-
fited me wonder-
fully. I bad been
gick for eight
months with a
trouble which
confined me tomy
bed and was only
able to be up part
of the time, when
I was advised by
a friend, Mrsa.
Smxth to try Lydia E. Pinkham’s
egetable Compound and Liver
PIHH. I was so much benefited by the
useof these medicinesthat I was able
to be up and about in two weeks. I
| was at the Change of Life when I be-
gan taking the medicines and I passed
over that time without any trouble.
Now I am hale and hearty, do sll my
| housework, washing, ironing, scrub-
bing, and cooking, all there is to do
about a house, and can walk two or
thtee miles without getting too tired.
I know of several of my mneighbors
who have been helped by your medi-
cines.”” —Mre. Emma CULvER, 705
E. 7th St., Metropalis, Illinois,
You may depend upon Lydia E.
Pinkham’s Vegetable Compound.
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(Beautly Notes.)

Worhen are fast learning the value
of the use of delatons for removing
wmir or fuzz from face, neck or

A pasts is mades with soms
powdared ncaa'nn'- and water and
spread on the iry surface, In two
or thres «nin it Is rubbed off,
the skin washed and every bit of
Ialr hus disappearsd. No fallure will
result If you are car=ful to buy gon-
ulne delastone and mix fresh as
wantede—ady, _
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