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seeded raisins, vons - half poundHUGE MUFFS TAKE chopped cttren or orange and lemonBOUQUETS' PLACES peel, one-ha- lf cup fine chopped nuts, UNORNAMENTED GLOVES AREone tablespoon salt Juice of fourAT FASHIONABLE AUTUMN WEDDINGS ...iiui.o. oil, wen ctnu cook unili WORN ONLYthick, then add one teaspoon each BY OLD LADIES
of cinnamon, cloves and nutmeg, or

Broad-brimme- d Picture Hats and Frocks of Chiffon Are Worn-N- ew Dinner Gown From Paris Is
more, to taste.

Featured by Two
Many other variations are pos-

sible.
Neat and. Genteel, Effect in Glovewear Is No Longer Fashionable.Trains, Hanging From Sides. I Here, is one in which apples

are used: - '. Colors Are Quiet, Nowadays, However.
Green Tomato Mincemeat No. 3 CORSET OF THLJ0UR i

One peck green tomatoes, two pounds rjjjE
raisins, two and one-ha- lf pounds (5 "cups) brown sXigar, one pound very ((- -

.
finely chopped beef suet, one-ha- lf

cup vinegar, two tablespoons each
salt and cinnamon, two teaspoons
.each cloves and. nutmeg, two cups
tart chopped apples', . one - grated
orange or lemon rind, may be omit-e- d.l v$dL 'jr :fJ If desired one-poiV- d tender- - SOT

. , cooked meat finely chopped'may be
added, though usually-gree- toma-
to mincemeat is made without meat. TLNCft SEEN1CE,INttPBESEWr: MODELChop the tomatoes, sprinkle jvith
salt, drain, cover with cold water.
raise to boiling point, boil five mUr
utea. Drain and add the other lniff i gredients, return to the fire and10 simmer 30 to 45 minutes.- Seal while

KJimtk- -' Mil t yXtiim

hot. .

A, number of grape 'juice recipes
were given in this, column very re

.. - - : . ; tiff-
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'SiS fif3r.arTTirinn
and so guainteeg perfect fit
ror every individual figure

22 MODELS 100fo500
fringe and buttons and fine lines
of black stitching --on all the seams
gives smartness to the white gloves,
and of course the embroidery on
the backs is black also.
vNow that bobbed hair has gone

out of style and short locks are be-

ing carefully pinned up and netted,
a coiffure comb is a most valuable
coiffure adjunct." Such a comb fills
out a space where long hair should

- V -
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cently. Suggestions for the use of
carrots were also given recently.
If you will wrfte again later X shall
be glad to give you any special
carrot recipes that you wlshv. Car
rots may be used in soups, main
dishes, meat accompaniments, des-
serts, salads, preserves and candy.
They may also be eaten raw like
celery, or used in a "chopped pickle
relish" for immediate use with-fis-

or meat. -

ASTORIA, Or., June 2d. Dear Miss
Tlnsle: (1) Using a standard brand of
coffee, please tell me how to make good,
medium strong coffee in an electric per
colator ana m a cotxee pot tzj now can
I make cottage cheese out of a quart of
sour milk. (3) Have you a recipe for
bran cookies using oatmeal and .white
flour? Thanking you, MRS. E. F. H.

1. Usually one level tablespoon
Dulverized coffee for each cup is
about a right average guide, but the
only true way is to measure es
actly both coffee and water-- with
the particular kind of coffee you
prefer, varying the amount of cof-
fee slightly. If necessary, until you
get the exact proportion which suits
your personal taste and your brand
of coffee. Then stick to that pro-
portion faithfully, always measur-in7- -

both coffee and water.
For electric percolator coffee, the

usual way is to put the measured
cold water and coffee into their re-
spective compartments, turn on the
heat and allow, to percolate until
boiling .takes place, as shown by
bubbles and steam against the glass
top instead of a stream of coffee.
The- - electric percolator, however,
does not always give the very best
flavor (according to some coffee
experts), because of the difficulty
in varying the temperature and se-

curing "ripening" in the flavor.
Most people, however, cannot tell
the difference between

coffee or electric-percolat-

coffee.
For coffee made in a coffee pot

the same care in measuring As nec-
essary if your coffee is to be always

up to standard." For "boiled" cof
fee a slightly coarser ground coffee
is needed, and it will therefore usu-
ally take a little j.niore to give the
same strength than, if pulverized
coffee were used.

'Boiled" coffee is always the most
extravagant and the least whole
some method of making coffee.

jput tne necessary measure of cof
fee into the pot (mixed with a little
egg or not, as preferred), pour on
the measured quantity of boiling
water; bring again to boiling point,
let boir up twice or three, times ac-
cording to taste), adding one table-
spoon cold water each time. Then
set on the back of thestove to set--

Infused coffee Is also made in a
coffee pot, using a very ftneground
(but not pulverized) coffee in a bag
or cloth strainer. Pour Jhe meas-
ured amount of boiling water over
the coffee and keep hot (standing In
hot water or on the back of thestove) just below boiling point for
10 to 15 minutes, according to taste.
Then remove the bag. Some experts
advise "ripening" the clear coffeeby keeping it just below the boilingpoint for 10 or 15 minutes after thecoffee bag is removed. Some leavethe bag only five minutes' before
ripening.

The kind of coffee used and thedrinkers early training and per-
sonal taste have a good deal to dowith satisfaction in coffee drinking.
But good cream Is an essential fac-tor for success in everything butafter-dinn- er coffee. Failing cream,use hot milk with beaten egi yolk
in it.

I will give your cookie and cheeserecipes later.

r " " ' n a ranch andwi:rb?''it to Mt up.

- n.. V wun as poaoible
K !fl.alm8. y o uie now!.w.cu iiiucii Deneilt from yourcolumn. Tour, sincerely, MRS. D. R.

Following are a few methods forputting up pears for future use.Use them preferably a little under-ripe. ,

I. Wrap in paper and store In acold dry place. .;. .

2.. Can Jn thin or thick syrup
alone or in combination with otherfruits for convenient use-- in fruitsalads or cocktails. - .

3. Preserves, plain or with spices,ginger, lemon, orange, etc. , .

4. In conserves with oranges,
nuts and raisins or in some of thecombinations suggested in reply toMrs. E. s. r

B. Sweet pickles. .

6. Chutney, or chopped relishes.
. 7. (For hard pears.) Pear honey
made like quince honey, flavoredwith spices lemon or ginger.

8. Pear butter (with lemon)
made like apple butter.

9. Candied pears, colored or'
-

10. Pear jelly (with the additionof acid and pectin)..
II. Pear paste, made like Frenchapple paste. i
12. Dried pears. - .
13. Canned "Perry" (or;. "Pear

Cider"). , .

POP.TT.AVn rir--t tt n- If:.-- m, .- ' - - - y Jiioa xingie:
.u..ouUUf,ii,s ,n a letterappearing August 81. asked for advice

I. ? y ana notwrinkle. Perhaps she "has already founda an ticf aftrv hi, i ,
aim may not,I

Dnhl,m
am offering my own solution.. of the
For many years I hav faced all rugsthat made trouble in this wa witha strip o: burlap, say two or three incheswide, which plan has spelled reformpractically without exception for the re- -

y iurnisnings. Ifii h !, ,
V- - lu'n mem upsidedown until they repent, or steam the
w.uoio niui a uul into, JJ, ij. R

Many'thankS for vour stirrtunI hope my correspondent will see
it and will be able to control herrefractory rug corners.

PORTLAND- Sept!- - 20. Dear MissTingle: Could you tindly give me arecipe for whipped crtam cake? I wouldalso like to know whether there is any- -jiui ior pure cream.Thanking you your reply, i am verysincerely, MRS. C. A. RI
Whipped Cream "

Cake. One-four- th

cup of butter or
crisco, one cup sugar, twoeggs, one-ha- lf cup warm water, 1

cups flour, one-ha- lf teaspoon Boda,
one teaspoon cream of tartar, one-ha- lf

teaspoon salt, one tablespoon
lemon - juice, one teaspoon grated
lemon rind. Separate the eggs, beat
the whites until stiff, then beat in
two or three tablespoons sugar
until glossy. Beat th,e yolks with

Tvi0MrB

Underwear '

Look for Values

when you buy under--;
wear, for yourself and
the children.

Buy R. A. and get the
fit, comfort and wear to
which you are entitled.

Don't put up with
skimped poor fitting,
short-Jive- d underwear
for the children. Buy
R. A. with its room
seats, full fit and long
wear. Also Waist Suits.

No need to have bunchy
unions which nag at the
armholes and gap at the
seat Buy R. A. and the
long, wide, curved gusset
will keep the seat, closed
and give you comfort.
With careful washing R.
A. will last two or three
times as long as ordinary
underwear.

,Ask the clerk for the many
points of R. A.

J. C ROULETTE & SONS
HAGERSTOWN, MD.

Reduce Those Danger-

ous Swollen Veins

Physicians are prescribing and hoppi-tnl- s
are using a new and harmless, yet

very powerful germicide Wiat not only
causes enlarged or varicose veins and
bunches to become norma!, but also re-
duces goitre, enlarged glands and wens.

Ask any first class druggist for an
oiiginal bottle of Moone's
Emerald Oil (full strength) and refuse
to accept anything in its place It Is
puch a highly concentrated preparation
hat two ounces lasts a long time and

furthermore if this wonderful discovery
does not produce the results anticipated,
you can have the price refunded.

It is not wise for anyone to allow swol-
len veins to keep on enlarging. Often
they burst and cause weeks of pain,
suffering and loss of employment. Start
ire Emerald OH treatment as directions
advise and improvement will begin at
once. Stout Lyons Drug Co. or any drug-
gist can supply you.

Washing Won't Rid
Head of Dandruff

The only sure way to get rid of
dandruff is to dissolve it, then you
destroy it entirely. To do this, get
about four ounces of ordinary liquid
arvon; apply it at night when re-
tiring: use enought to moisten the
scalp and rub it in gently with the
finger tips.

Do-thi- s tonight and by mornincmost, if not all, of your dandruff
will be gone and three or four more
applications will completely dis-
solve and entirely destroy every
single sign and trace of it, no mat-
ter how much dandruff you may
have.

You will find, too, that all itch-
ing and digging of the scalp willstop at once, and your hair will be
fluffy, lustrous, glossy, silkv and
soft,-- and look and feci a hundred
times better.

You can get liquid arvon at anv
drug store and it never fails to do
the work. Adv.

old , ladies wear, plain,,
0NL1! gloves- - now; the

.and genteel effeet in
glovewear is not :fashioBable,
Autumn gloves have gauntlet tops,-pleate-

ruffles, kid fringes!'- Con
spicuous stitching and slashed tab's
for trimming. Gloves are qniet' rn
color, however, if they .are hashing
in shape and style. ., Soft grays' are
favored, darker shades of tan, arid
of course black and whites with a
preference for the two latter shades
used in combination. Pictured are
some new white kid gloves for for-
mal wear with loose-sleeve- d, or
slashed-sleeve- d frocks. These are
not gauntlets, but long-wrist-

gloves which button all the way- - up.
the opening defined by a trimming
of kid fringe which also edges the
top of the glove. The black kid

the lemon Juice and cream of tartar
until stiff and lemon-colore- d, beat
ing in the sugar and. water al
ternately and adding a tablespoon
or so of flour if necessary to keep
the fluffy, con- -,

sistency. Fold In the shortening
(melted but not hot), then fold in

--alternately the flour, (sifted with
the salt and soda) and the' stiff-beat-

egg whites. Bake in- - layer
cake tins or bake in one tin and cut
into layers when cold. This. latter
method ' takes longer baking, but
gives a lighter, fluffier texture, and
one that tends to soak up the filling
so that a little filling goes farther
and does not get watery. - ..

For filling use plain whipped
cream or any preferred Bavarian
cream filling. For a plainer-cake- ,

one egg yolk and one tablespoon
butter may be saved out from the
above mixture, and used in making
a little cooked, starchy custard to
mix with a smaller quantity" of
whipped cream to make a "combina
tion cream filling.

The same cake mixture may be
used with "Mocha frosting" for
"Mocha cakes" and various other in-

dividual "French pastries.
(2) A little dissolved-gu- arable

or gum tragacanth or soaked and
dissolved gelatine may be folded
Into whipped cream if it is necessary
to have it stand. It is best, however,
simply to have it well chilled and
whipped just before serving to get
the best texture.. A-- few drops of
vis cogen will aid the whipping. "It
a very light fluffy mixture is
wanted a little glossy egg merigue
may be folded into the whipped
cream just before serving. Always
put the whipped cream on or in any
cake as ehjirt a time as possible be?
fore serving.' - . -

Miss Lilian Tingle: 1. Will you kindly
give in Sunday paer suggestions for
serving about 20 club women and reclpea
for same? During summer months most-
ly ice cream, cake and coffee were served
but for fall months something different
is needed. Two of the women entertain
the club each time in turn. .

2. I have your instructions for bakini
patty shells, given in June. Will you
please' give filling to be used for same?
Can they be made with. any paste, be-
sides puff paate? If so, . please --give
recipe.

8. Also' a recipe for chicken-tamales- .

Hope I am not asking too much. This is
my first "asking, but I have enjoyed
your column for years and wish to thank
you for. aM the help received- - I always
read it first, but I, too. have such a hard
time finding the recipes later on.

4. Did- your answer to other ts

mean to paste them in a sort
of lpose-le- ledger?

INTERESTED READER:
" Many'thanks for yoiir kind words
and for your apple custard ;pie
recipe given below. ; ''.

1. , Knowing nothing .
' of ... the

tastes of your group or the kind
of servioe most convenient X find
it hard to make any very practical
suggestions. Possbly salads . and
sandwiches, hot chafing dish mix-
tures on toast,' hot sandwiches and
various kinds,! of patties and

Society Ladies Adopt . "''

New Hair Curling Method

Since the Introduction of the
method in this country, it

has become quite "the proper thing"
among society, women, who have
readily adopted it in place of the
destructive curling iron: The waves
and curls acquired by 'the' new.
method are far more natural in
appearance and the hair of coiirse
is glossier and prettier thantcauld
be if the life were cooked out of at.

The liquid is pleasant to use "being
neither greasy nor sticky. rtt. ia a
simple thing to apply witha clean
tooth brush before doing up the hair.
The lovely wavy effect in evidence
in about three hours is all that one
could wisIL for, whether the hair be
long or bobbed. It costs little to use
liquid silmerine, as "a few ounces
from the druggist will keep the hair
in curl for weeks. Adv. i i

OF INTEREST TO
WOMEN ONLY!

See top page 7,
Society Section

column useful. Ask again If neces-
sary. '

Apple Custard Pie (asked for re-
cently) Peel core and stew four
sour apples. Mash fine and for
each pie allow yolks of two eggs,
lump butter, one cup sugar and
nutmeg to flavor. Bake with one
crust, then cover with meringue
made of white of eggs and brown
in oven. .

I have given it as recipe reads
but I usually use up any left-ov- er

apple sauce this way, omitting
sugar if it is already sweetened.

INTERESTED READER.

Not Welcsme. y

Man was made to mourn, but there
is no law compelling him to come to
this office to do it.

Burc-et-
v

wselPl
vr to

Witk
Tat?

Prominent, re
pulsive fat that

comes and stays where It Is not
needed is a burden, a hindrance to
activity, a curb upon pleasure, a
thief of all that is pretty and
graceful and sweet In woman-
kind. Why don't you take off the
fat where It shows? You can do
eo easily, safely and without the
slightest fear of harm or bad
after effecU, by just taking after
each meal and at bedtime a pleas-
ant little Mormola Prescription
Tablet. These little tablets are
as effective and harm
less as the famous j
onfintlnn f r n m
whinh thfV tflkft i.i
their name. BUY;
and try a case 8fftoday. You can
thus say pood-by- e

to dieting1.
exercise and fat
and get back thegrac eful figure
and poise you de-
sire. One dollar
for a case Is the nrti--
the world over. Your
druggist or direct
from Marmola Co.,
412 Woodward Ave
.Detroit, Alien.

iMA JL

Won't Wash Off
Mary T. Goldman's Hair Color Re-

storer Is a clear, colorless liquid, clean
as water. It leaves your hair clean,
soft and fluffy-nothi- to wash or
rub off. Ko interference with sham
poolng wave and dress as usual.

Easy to apply results sure and cer-
tain no streaking or discoloration,
restored hair perfectly natural in all
lights. Accept freo trial offer.

Wail the coupon today for a trial
bottle and test as directed on a single
lock. Then when you know you take
no risk In the uso of this scientific
laboratory preparation, get a full size
bottle from your druggist or direct
from me.
Mary T. Goldman's Hair Color Restorer

BUry T. Qilrfciw. MtMMSMkn St. Mlm.
neaoe iena me jour jrw intu wiu oi aarr x .

Goldman's HurCokr Restorer. The aatarsi color
ofnybsiris
Jet blsck. black or dark brosm... medium J
browm. light brown, drab or aubonu J

Name..

Address
JPimm print your a and cddrMa plainly i

.mi

Simple Application That
Dissolves Blackheads

No more squeezing: and pinching
to get rid of those unsightly blem-
ishes." blackheads. There is one sim-
ple, safe and sure way to get them
out and that is to dissolve them.
Get about two ounces of calonite
powder from your druggist sprinkle
a little on a hot, wet cloth rubbrisKly over the blackheads for a
few seconds waslu the parts and
every blackhead will be gone.

Pinching and squeezing out black-
heads make large pores and you
cannot get all of the blackheads outthis way while this simple appli-
cation of calonite powder and water
dissolves every particle of them and
leaves the skin and pores in their
natural condition. Adv.

be but is not until it has grown,
And the prongs or teeth of the comb
help ' to keep the hairdressing in
place; for short hair becomes dis-
ordered sooner than hair that is
long enough to coil, twist or braid.
- several new coiffure combs are

pictured. The teeth are of shell and
the tops of the combs of green gold
or. silver-studde- d with . brilliants.
The designs are delicate and beau-
tify! and - various ideas are sug-
gested , the "wheel, the crown, the
dagger, the fan, the Egyptian lotus
and so on. .

croquettes would be acceptable as
a change from the sweets you have
been serving. If your repertoire of
such dishes is limited I would she- -

gest i that you borrow from the
public library some of the many
excellent books of recipes for
salads, "sandwiches and chafing
dish; dainties by. Miss Farmer, Mrs.
Hill and others. See also the notes
on croquettes given to L. B. below.

2. Pattie shells may be made ofany good pastry puff "half puff,
nany or "snort .crust," as pre

ferred. Timbale cases made of bat
ter or tried bread or toast, or
potatoes, or mixture
or other ' preferred material may
also be filled with fish or meat
comolnations in Bauce of various
kind.i. Probably you can make
good pie and do not really need a
special recipe. A hot water crust
recipe is given below. ..

3. I hope you saw'the directions
for chicken tamales' given in this
column since your letter was writ-
ten.

4. I have found a loose-le- af

"scrap book" (specially sold for
newspaper clippings), with ready-gumm-

pages and an index, is
most useful in keeping my own
files. Such books can be obtained
from any large book store or de-
partment store, and extra 'pages
tnay be purchased when necessary.
Each page, however, can be ar-
ranged with the slips overlapping,
so thart a good deal of material can
be filed. A little "sorting" and the
use of the index will make it easy
for reference. : For short recipes I
find that a card index box, with
the recipes pasted on cards under
Eeneral elassifUd headings (such
as "cakes," "left-overs- ," "soups,"
etc.) is 'a. most convenient and
flexible- - arrangement. The case
might also contain index cards re-
ferring to longer directions or ar-
ticles- that are filed in the "scrap
book." I am glad you find this

DON'T TOLERATE
GRAY HAIR

- O NOT permit streaks of gray to mar your
beauty. Watch those betraying locks.

When the first gray appears call to your aid
"Browuatone," the modern hair tint. You
can apply it at home by following easy
directions. "Brownatone" is sold by drug

toilet goods counters in two colors
' golden to medium brown and dark brown

to black 50c and $1.50. Guaranteed
absolutely harmless to hair growth, scalp
or tenderest skin. Try it at home trial
bottle sent for 10c The Kenton Phar-
macol Co.. 613 Coppin Bids., Coving.

' ton, Ky..

BROWMTONE- -

snrV,

Beauty Unsurpassed
The wonderfully refined,
pearly. white cauptexfcm
rendered. Meat tuck the
appearance of youth. Re-
sults an Instant Highly
antiseptic Exert a soft and

oothing action. Over 73
years in use
Send 15 c for Trial Stz
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OR autumn bridesmaids, huge
i- -i muffs take the place of bou

quets. -- At a fashionable wed-m- g

out on Long- Island last week
he bridesmaids In their floating
ilffon frocks, and with their

Jiata, carried muffs
lade of frilis and chiffon, a. gar-in- d

of orchids and valley Illy trail-
's down. th center of the muff

the outstanding chiffon ruf-e- s.

The effect was beautiful and
lost Interesting as a new wedding
uggestion.

A dinner gown from Paris has two
ains, hanging from the sides of

ae low-plac- girdle and gathered
-- ightly in, the effect of long, full
anels that fall tu the floor and
iien trail for several inches. The
:cirt is of heavily beaded white

georgette amd clings about the
nkles and the ends of the panel-rai- n

are beaded also. The bodice of
nis dinner frock has the new V
ecolletage and is sleevele&s- -

A new French evening coat of
Urk blue velvet fastens at the
houlders and has no front opening
ne gets out of the wrap by allow- -
ig the garment to drop about her
eet and gets into it toy stepping
inong the folds of velvet and then

i rawing the wrap up. It is- loose
nough mot to disarrange the cos-jm- e,

donned in this manner but
ne idea does seem rather weird
his particular wrap, of rich blue
elvet is embroidered in silver, in
-- osswise (bands between waistline
nd hem. On the figure, with the

inoulder-openin- g fastened, and a
and of monkey fur around the high
leckhne. the wrap is extremely
eautiful and distinguished but few
vomen would care to get into or out
f It in public.
An autumn street suit of authori-ativ- e

style has a skirt of wood-row- n

velvet in two tiers; and a
hort, surplice-fastene- d jacket of
rray duvetyn embroidered with
irown. The combination of brown
nd gray is surprisingly good and
smarter than one would have
.hought.

The rich wrap, flung over dance
"r theater frock, is a most important
tern of the evening costume. It is
nore necessary indeed to have a
andsome wrap than a costly frock
f you wish to pass muster among
i fashionably-dresse- d crowd at an
vening affair. This season s even-n- g

wraps are most superb, more
sumptuous than any that have gone
lefore and the pictured wrap (2636)
s typical of the new mode; a loose,
graceful affair of steel-beade- d black
velvet with steel bead fringle and
?rav fox trimming-- , "

This. (1140) stunning gown is lit-
tle mo-r- than straight slip, sleeve-
less and cut out at the neck in the
new square decolletage; but the
magnificence of the fabrics used
makes the costume distinguished of,
rather than in spite of its simplic-
ity. The material of the frock is
sequined net in black, steel and sil-
ver and the block pattern of the
sequins gives a specially rich effect.
The eash, such an important feature
of the frock, Is of gorgeous bro-
caded in American Beauty tones,
and consists of a single loop and
end hanging at one side of the cos-
tume;

For several years white dance
frocks have been la oblivion.' Dance
frocks have vied with each other to
be brightest and most dashing in
color. But just now there is a fancy
for snow white, exquisitely dainty
dance frocks the sort that make
their wearer look lovely and

rather than gay and dashing.
The model picture (2057) shown
among costumes for the opening of
opera 4 supreme occasion. lor

--?P-- jrisc tCS'J'd' sir:rsr
1which New YorK prepares as for a I

rite is of white silk crepe, the skirt
weighted with white silk fringe.

AnswQts,t Correspcmdente 1

The bodice could not be simpler but
an elaborate ornament of pearl
beads makes the girdle.

Utiqle
tablespoon cloves, one tablespooa
nutmeg or less, to taste, two tea
spoons salt, two pounds raisins.
Pack, into jars, and seal while hot.
For richer mincemeat use four
pounds of raisins with the above.
One cup grape jelly or grape juice
may be added if approved. Grated

finely chopped orange or lemon
rind may also be added If liked.

Green Tomato Mincemeat "With
Suet Chop four quarts green to-

matoes and drain off the juice. Add
two pounds brown sugar, one pound

- by Lilian
Miss Lilian Tin(tle: Would you or some

of th reader ot The Sunday Oregonian
give recipe for mince meat mads of
ffreen tomatoes, also some recipes of how
to u carrots and how to make grape-Juice- ?

- A READER.
Tomato Mincemeat

GREEN Chop one peck green
and boil about three orhours with four pounds of brown

sugar. ' Twenty minutes before tak-
ing from the stove add one cup
boiled cider, two tablespoons cin-
namon, one tablespoon allspice, one


