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AT FASHIONA

BLE AUTUMN WEDDINGS

Broad-brimmed Picture Hats and Frocks of Chiffon Are Worn—New Dinner Gown From Paris Is
Featured by Two Trains, Hanging From Sides,
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For several years white dance
frocks have been in obMwvion. Dance
frocks have " led with sseh other to
be brightest and most dashing in
color, But just now there is a fancy
for snow white, exquisitely dainty
dance frocke—the sort that make
their wearsr look lovely and apirits
uelle rather than gay and dashing,
The model plcturd (2057) shown
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which New York prepares as Tor &
rite—is of whita silk crepe, the skirt
white sk fringe.
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The bodice could not bs simpler but
an elaborate ornament of pearl

beads makes the girdle.

% :I Answers to Comemmge;nb

by Lilian Tingle:

ndere of The Bunday Oregonlan

selpe for mince meat made of
qon jomatosk, alap some recipes of how
¥ usr carrats and how 1o make grape-

Juice? A READER.

REEN Tomanto Mincemeat With-
G out Suet—Chop ons peck green
tomatoss and boll about three

hours with four pounds of brown
sugar. Twenty minutes bafore tak-

ing from the stove add one cup
bolled clder, two tablespoons cin-

Lamon, one tableapoon allspice, one

Hon Tingle: Would you or some tablespoon

cloves, one tablespoon
nutmeg or less, to taste. two tea-
spaons salt, two pounds raislns.
Pack into jars and geal while hot.
For rleher mincemeat use four
pounds of ralsins with the above.
One cup grape jelly or grape julce
may be added if approved. Grated
or finely chopped orange or lemon
rind may aino be added i liked.
Green Tomato Mincemeat With
Suet—Chop four quarts gresn to-
matoes and drain off the juice. Add
two pounds brown sugar, one pound

!

| But, good

| séedad ralsins, - one - half pound
chopped clitren or crange and lemon
peel, one-half pup fine chopped nuts,
one tablespoon gealt, fulce of four
lemona. Stir well and cobk until
thick, then add ons teaspoon each
of cipnamon, cloves and nutmeg, or
more, Lo trata.

Many other wvariations are pos-
sible, Here.1s one In which apples
are used:

Gresn Tomate Mincemeat No. 3—
One peck green tomatoes, two pounds
ralsins, two and one-half pounds (5
ocups) brown sigar, one pound very
finely chopped beef suet, one-half
ocup vinagar, two tub‘lesgmns each
salt and ecinnamon, two' teaspoons
£ach cloves and. nutmeg, two cups
tart chopped apples, one Erated
orange or lemon rind may be omit-
ed. If desired onevpp tender-
cooked meat finely chopped may be
sdded, ‘though ususlly"green toma-
to mincemeat is mads without meat.
Chop the tomatoes, sprinkie awith
salt, draln, cover with cold water,
ralse to bolling point, boll five min-
utes. Drain and add the other in-
gredients, reéturn to the flre and
simmer 30 to 45 minutes, Seal while
hot

A number of grape ‘julce recipes
wora glven in this column very re-
cently. Suggestlons for the use of
carrots were Rlso given recently.
If you will write nguin later I shall
be glad to glve you any special
carrot recipes that you wish, Car-
rots may be used In soups, main
dishes, meat accompaniments, des-
seriw, salade. preserves and eandy.
They may aiso be caten raw like
calery, or used in a "chopped plckls
relish” for immediate use with #sh
or meat,

—_—

ASTORIA, Or.. Junes 29— Dear Misy
Tingle: (1) Uning « standard brand of
coffes, pleass tell me how 1o make gond,
medium strong coffee in an elsctric per- |
colator and in a coffee potd (1) How can |
I make cottuge cheese out of & quart of
sour miik. (&) Have you a recipe for
bran cookies using oatmesl and white
fiour? Thanking you, MES. E. ¥, H.

1. Usually one level tablespoon
pulverized coffes for each cup Is
sbont 4 right average guide, but the
only trae way is to measure ex-
actly both coffee and water with
the particular kind of coffes you
prefor, 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 falthfully, always measur-
inyg both coffes and water.

For electric pencolator coffae, the
usual way {8 to put the measured
cold water and coffee into thelr re-
spective compartments, turn on the
heat and allow to percolate until
bolling talkes place, as shown by
bubbles and steam against the glass
top Instead of a stream of coffée,
The* electrie pereolator, however,
does not alway=z glve the very best
flavor (according to some coffes
experts), becausé of tha difficulty
in varying the temperature and se-
curing ‘“ripening” in the flavor.
Most people, howaver, cannot tell
the difference batween gis-perco-
lated coffes or electric-percolated
cotfee,

For coffee madé in a coffee pot
the same care in measuring s neec-
essary If vour coffee {x to be always
“up to standard.,” For “bolled” col-
fee a slightly coarser ground coffee
Is needed, and it will therefore usu-
ally take a little_gore to glve the
s#xme strength than If pulverized
coffee were used.

“Bolled” coffes is always the most
extravagant and the least whole-
some method of making coffee,

FPut the necessary measure of cof-
feo into the pot (milxed with a littld
egg or not, as preferred), pour on
the measured quantity of bolling
water; bring again to bolllng point,
1st boll up twice or thres times (ae-
cording to tasie), adding one tabla-
spoon cold water each time. Then
si:\-( on the back of the, stove to set-
tle.

Infused coffee I8 alno made In =a
colfee pot, using a very flne ground
(but not pulverized) coffes in a bag
or cloth strainer. Pour the meas-
ured amount of boillog water over
the coffee and keep hot (standing In
hol water or on the back of the|
stove) just below bolllng point for |
10 to 15 minutes, according to lastc.'
Tken remove the bag. Some experts
advike “ripening” the clear eoffes
by kéeping it just below the boiling
point for 10 or 15 minutes after the
ocffen bag I8 removed. Some leava
the bag only five minutes before
ripening.

The kind of coffer used and the|
drinker's early training and per- |
scnil taste have a good deal to do
with satisfaction in coffee drinking.
cream I8 an essential fac-
tor for success in everything hut
after-dinner coffee. Falling cream,
use hot milk with beaten egg yolk
n .

1 will give your cookie and cheesa
recipes later.

—_—

KELSO, Wash., Sept. 15.—Dear L

Tingle: T am Hviog on a rn‘:'::"h ):::.r;
kave an abundance of pears to put up.
Would you kKindly giva me recipes for
d!fffﬂ"'E Wiys of storing them for futyre
use® Pleass answer us soon 1% porsibla
as they are almost ready to use now,
‘Hgv- tecuived much henefit from your
column. Yours sincertly, MRS D. R,

Following are a few methods for
putting up pears for futurs use.
Use them preferably a little under=
ripe.

1. Wrap in paper and store In a
cold dry place.

2, Can in thin or thick _syrup
alone or in combination with other |
frults for convenient use- in fruit
salads or cocktalls.

3. Preserves, plain or with splegs,
glnger, lemop, orange, ato,

4. In conserves with OTANges,
nuts and ralsins or in soms of thae
combinations suggested In reply t
Mrs, B. 8. = i

5. Sweet pickles,

6. Chutney, or chopped relishes.
7. (For hard pears.) Pear honey
made lfke quince honey, flavored
with splees, lomon or ginger,

8. Pear “bhutter (with
made llke apple butter,

9. Candied pears, colored or un-
colored.

10. Pear jelly (with the addition
of acld and peactin),

11. Pear paste, made like French
apple paste. !

12, Dried pears.

13. Canned ‘‘Perry”
Clder"),

lemon)

{or *Pear

—_——

PORTLAND, Oct, 8 —Dear Migs T
On= of your correapondents in' a letter
appearing Atgust 31, nsked for a.rt'rl.cﬂ[
as to making & rug lay {lat and
wrinile. Parhapa she ‘has already found
& satisfactory wap, but as she may not,
I um offering m¥ own solution of the
probleam, '

For many rears T have faced al] rigs
that made trouble In this - wap with
a etrip o burlap. say two or three inches
wids, whieh glln has spelled reform
practically without exception for the re-
fractory but. necessary furnlshings. ¢
they ghould act up, turn them upside
down until they repent. or steam the
cornors with a hot iron. B

Many'thanks for your suggestion.

I hopa my correspondent will see
It and will be able to control her
refractory rug cerpers
PORTLAND, Septs 20.—De
Tingle: Could you ndiy ‘"a‘r ma
recipe for whipped eram cake? I would
dlso ke to know wheiher thers is wny-
ThanMing o8 ?L‘?'“J“"“r{‘é:’ VEam vy
sincerely, s r é ‘E ;E-l'r
Whipped Cream Caks. — One-
fourth cup of butter or three-table-
apoons crisco, one cup sugar, two
ezgs, one-half cup warm water, 134
cups flour, one-half teaspoon soda,
ong teaspoon cream of tartar, one-
half teaspoon sall, one tablespoon
lemon julce, one teaspoon grated
lomon rind. Separate the eggs, baat
the whites until stiff, then beat in
two or three tablespoons sugar

Miga
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UNORNAMENTED GLOVES ARE
WORN ONLY BY OLD LADIES

: SN
Neat and Genteel Effect in Glovewear Is No Longer Fashionable.
Colors Are Quiet, Nowadays, However.

NLY old ladles wear plain, un-
O ornamented  gloves now; tha

neat and genteel effoct in
glovewear Is mnot ‘famhionahle.
Autumn gloves have gauntlet tops,
pleated ruffles, kid f{ringes, Eon-

spleunus gtitehing and glashed tabs |

for trimming. Gloves are golet
color, however, if they -arerdashing
in shape nnd style. Soft grayd are
favered, darker shades of thn, and
of course black and white, with a
preferonco for the two latter ghades
uséd in ecombination. Pletured dre
some new white kid gloves for for-
mal wear with loose-slesved, or
slashed-slesved frocks, These are
not  gauntlets, but
gloves which button all the way up,
the opening definesd by a trimming
of kid fringe which also edges the
top of the glove. The black kid

long-wristed |

fringa and buttons and fine lines
of black stitching ‘on all the seams
pives emartness to the white gloves,
und of course the embroldery on
the backs lg black also.

Now that bobbed hair has gone
out of style and short locks are he-

|ing carefully pinned up and netted,

& colffure comb Is n most valuable
colffurs adjunct.” Such a comb [llls
out a space where long hair should
be but is not—until it has grown.
And the prongs or teeth of the comb
help to keep the halrdressing in
plice; for short halr becomes dis-
ordered sooner than hair that is
long enough to coil, twist or brald

Several new colffure comhbs are
pletured. The teeth are of shell and
the tops of the combs of green gold,
or &ilyer  studded with. brilllants.
The designs are delicate and beau-
tifg! and various ideas are sug-
gdstad: the “wheel, the erown, tha
dagger, the fan, the Egyptian lotus
and 'so on.

the lemon juice and cream of tartar
until stiff and lemon-oolorsd, beat-
ing In the sugur and_ water al-
ternately and adding 4 tablespoon
or 50 of flour If necessary to keep
the fluffy, ‘“alr-entangling”
slstency. Fold in the shortening
(meited but not hot), then fold In

.alternstely the flour (sifted with

the salt and aocda) .and the stiff-
beaten egg whites. Bake in layér
ciike ting or bake In one tin and cut
inte layers when cold. This: lntter
method  fakes longer baking,
glves u Hghter, fluffler texturs, and
one that tends to sonk up the filllng
no that a ltile filllng goea farther
and does not get watery.

For filling wuse plain whipped
cream or any preferred Bavarian
cream filling, For & plainer cake,
oneé egg yolk and one tabhlespoom
butter may ba saved out from the
above mixturs, and used in making
a little cooked, starchy custard to
mix with a smaller quantity of
whipped creiim to makas a “combina-
tion cream filling"

The same cake mixture may be
used with *Mocha {rosting”™ for
“Mooha cakes” and various other in-
dividual “French pastries,

(2) A little dissolved gum aribic
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,
gimply to have it well chilled and
whipped just hefore serving to get
the best texture. A few drops of
vig cogen will ald the whipping. I
a very light Tfluffy mixture Is
wanted a little glossy egg merigus
may be folded into the whipped
cream fust before serving. Always
put the whipped cream on or in any
cake as shprt & time as po_ulhla be-
fere serving.

Miss Lillan Tingle: 1. Wil vou kindly
give in Sunday paper suggestions for
serving about 20 elub women wnd recipes
for sume? During summer months most-
Iy lee eream, cike anil coffes were sorved
but, for fall monthe something different
in nesdod. Two of the women enteriain
ths citth ench time In turn.

9 I huve your instructinns for bakind
patty sheélls, given In June Wil Fou
pléasd glve filling to be used for spme?
Cin  they be made with_any nasie, be-
sidsa “puaff paste? If %0, Dplease give
reoipe, :

1 Also a recipe for chloken taumales
Hope [ am not asking too much, Thie ls
my f{irer “asking.'” but T have enjoyaed
your columnp for yéars and wish to tlhnnil:
you for &'l the help recelvéd. 1 -alwajys
read It firet buk 1, too, have such & hard
time finding the rocipes Iater am.

4 Did" vour answer to pther porre-
sponddfnts mean to paste them ln a sort
of lpoEs-Jeat ledger?

INTERESTED ' READER.

Many thanks for your kind words
and for your apple custard ple
recipe glven below. .

1. Knowing nothing of
taustes qof your group or the kind
of servige most convenient, 1 find
it hard tn make #iny very practical
suggéstlons. Possbly salads and
sandwiches, hot chafing dish mix-
tures on toasf, hot sandwiches and
various klnds of pattles and

Society -Ladies Adopt
New Hair Curling Method

Since the Ititroductlon of the sil-
merine method in this country. ‘.‘.
has become quite “the proper thing
among society women, who have
readily adopted |t In place of the
destructiye curling iron. The waves
and curls acquiréed by the mew
method are far more netural n
appearances and the halr of colirse
is glossier and prettier than, could
be if the life were cooked cut of it

The lHguld |s pleasant to uae, Being
nelther greasy nor sticky. 73t s &
simple thing ta n?lr with=a- ¢clegn

ping up the halr,
The lovely wavy effect in evidence

%!in about three hours is all that one

could wish for, whetber the hair be
long or bobbed. It costs little to use
tiquid slimering, as a few ounces
from the druggist will keep the halr
in curl for wesks.—Adv,

OF INTEREST TO
WOMEN ONLY!

See top page 7,
Sogiety Section
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croquettes would be acceptabls as

& change from the sweets you have

been serving. 1f your repertoire of
such dishes is limited I would sug-
gost that you borrow from the
public library some of the many
excellant books of Trecipes for
salads, sandwiches and chafing

| dish: dalnties by. Miss Farmer, Mrs

Hill and others, See also the notes
on croguettes given to I. B. balow,

% Pattic shellss may be mada of
any good pastry puff—“"half pueff”
"flaky" or “short erust.” nag pre-
ferred, Timbale cases made of bat-
tér or frisd bpead or toast, or
notatoes, or rice-croguette mixturs
or other “preferred material may
Riso be filled with fish or meat
comninations in sauce of wvarious
kindx, Probably you can make
good pis and Qo not really need a
special recipe. A hot water erust
recipe i3 given below.

d. 1 hope you sawthe directions
for chicken tamnles given in this
column since your letter was writ-
ten.

4. I have found a
“serap book” (spocially sold for
newspaper clippings), with ready-
pummed pages and an index, is
most useful In kKeeping my own
flles. Such bhooks ean be obtained
from any large book store or de-
purtment sgtore, and extra pages
may be purchased when necessary.
Bach page, however, can be ar-
ranged with the slips overlapping,
0 that a good deal of material can
bo tTiled. A Hitle “sorting” and the
use of the index will make it sasy
for reference. For short recipes 1
find that a card index box, with
the recipes pasted on cards under
peneral classifizd headings (such
&y “cakes.” “left-overs,” “soups”
ete) 8 a -most convenlent and
flexible arrmagenient. The cuse
might also contain Index cards re-
ferring to longer directlions or ar-
tieles that are filed in the “serap
hook' T am glad you find this

lonse=leaf

DON'T TOLERATE
GRAY HAIR

DO NOT permit streaks of gray tomar your

beauty. Watch those betraying locks.
When the first gray appears call to your aid
“Brownatone,” the modern hair tint. You
can apply it at home by following gasy
directions. *‘Browmatone” iz sold by drug
and tollet goods counters in two color—
“golden to medium brown and dark brown
to black—&0c and $1.50. Guaranteed
absolutely harmlcss to hair growth, scalp
or tenderest skin.  Try it at home—trial
bottle sent for 10c. The Kenton Phar-
raacal Co,, 613 Coppln Bldg., Corings.
ton, Ky. .

C‘l ouraud 'S

Oriental Cream

|| Simple Application That

v

00228 2200

Wonderlift Service .13 Model,
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column useful. Ask again {f naces-
Bary.

Apple Custard Ple (asked for re-
cently)—Peel core and eslew four
sour apples. Mash fine and forl
ench ple allow yolks of two eggs, |
lump butter, one cup sugar and
nutmeg to flavor. PBake with ono
crust, then cover with meringue |
mada of white of egg2 and brown
In oven. .

I have given it as recipe reads
but T wsually use up any left-over
apple sauce this way, omitting
sugar if it ig already sweetened. |

INTERESTED READER.

L
Not Welcome. |

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

Prominent. re-
pulsive fat that
comes and stays where it ls not
nesdod (s o burden, a hindrance to
nctivity, a curb upen pleasure, a
thisf of all that is pretty and
raceful and sweet In woman-
ind, Why don't ¥ou take off the
fat where It shows? You can do
7, safely and without the
fear of harm or bad
" f{sctn, by just taking after
eich meal and ot hedtimo k pieas-
at 1 Mormola Prescription
Theso llttle tablots ure
> tive and harm '
ienn an the famous p
scriptlon from
which they take
thelrname. Buy
und try a4 case 3
today, You can
thus may good-
bye to dieting,
exercive and fat
and get back the
Eraceful figure
and polse you de-
stre. Opoe dollar
for a cose ln the prive
the world over. Your
druggist or direct
from Marmola Co.,
4012 Woodward Ave,
Detrolt, Mich.

= S D S

Won't Wash Off

on't Was

Mary T. Goldman's Halr Color Ra-
#torer I a clear, colorless liguid, clean
as water. It leaves your halr clean,
soft and fluffy—nothing to waah or,
rub off. No interferance with sham-
pooing—wave and dress as usual,

Fasy to apply—results sure and cer-
taln — no strealking or discoloration,
restored halr perfectly natural in all
Ughta. Accept free trinl offer.

Mall ths coupon today for a trial
bottle and test as dirscted on n single
Ioek. Than when you know you taks
no risk in the use of this sclentific
laboratory preparation, get & full alze
bottle from your druggist or direct
from me.

Mary T. Goldman's Hair Color Restorer

'-----.‘--'-.-----.----1

Mary T. Geldman, Coldmen Bify.. L Paul, Misn
Pleane nend

Gaiman's Hair Cal
my bair is

black.... black or dark brown.... medium !

light brown, drab or subarm.____

WA

P

|

Please prist pous same and sddiees plaicly

Dissolves Blackheads

No more squeezing and pinching
to get rid of those unsightiy blem-
ishes. blackheads. There Is ons sim-
ple, safe and sure way to gét them
out and that is to dissolve them.
Get about two ounces of calonite
powder from your druggist—sprinkle
® little on a hot, wet clot rub
briskly over the blackheads for u
few seconds—wash, the parts and
every blackhead wlll be gone,

Pinching and squeexing out black-
heads make large pores and wyou
canuol get all of the blackheads out
this way—whlle this simple appli-

cation of calonite powder and water
dissolves every partlcle of them and
leaves the skin and pores in thelr
patural condition.—Adv.
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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,
shortlived underwear
for the children. Buy
R. A, with its roomy
geats, 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

Phynlelans are
tile wre using w3
[ poweriul
CEUSEs emiarge
bunches to
duces goltre,

Ask

1l

furthermore If this wonderf
oel not produce the 1

yYau can buve the

ibe K
advise
nnce, Stod
wist

Washing Won’t Rid
Head of Dandruff

The only sure way to
dandruff Is to dissolve It
destroy It entirely Toe do
about four ounces of ordinars
arvon: apply it at night when re-
tiring: use nought o moisten the
scalp and rub it in gently with the
finger tips,

Do:thls tonlght and morning
most, If not all, of your dandrure
will be gone and thres or f 1
applications will compl
solve. and entirely d
single slgn and trac
tor how much dar
have

You will find
Ing and digg
stop at once, and ¥ wi
fluffy, lustrous, =ik y
soft.- and look gnd feel a hundred
times hetter

You can got lquid arven at any
drug store and it never fuils to do
the work.—Ady,

get rid of
then ¥ou
thin, gpet

Hquid

by




