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MOTORING SETS OF SCARF AND HAT READY
____TO BE WORN OVER GOLF SUIT ON OUTINGS

or they will pot grind well. Use s

iittle powdersd sugar to mix In

while grinding to minlmize "elling.

Sot 3!32 & small bowl below the
t

grinder o catch any oll' that may
One-half pound almond paste, T

One of Most Beautiful Afterncon Wraps of Season Is of Old Blue Broadeloth With Enormous Sleeves of

Black Broadcloth Overlaid With Pattern

BSCEpe.

cup fine granulatad sugar, whites of

4 eggs lor one scant half cup EgE

whitssl, 1-3 gup powdered SUgar.
Method 1—Mix in the sugar with

in Blue.

the glmond paste by hand and grad-
uzlly work in the egg whites, stirring

and working unti] smooth and well

blended. ‘Then beat up llke a cake,

| necessary and last of ail stir in the
powdered sugar. The exact amount
of thia may vary a little, Shape
with a pastry bag snd tube on
cookia sheets or inyerted baking
pans covered with paper. Bake in
a rather slow oven and when taken
from tha oven fmvert the paper, wipe
it over with a clefin cloth wrung out
|of cold water and remove the maca-
| roons to cool Heep in & tin box.
|'The macaroopa may ba decorated
with a ring of candied cherry {(cut
| acrosy the cherry) or ons-half al-
| mond or n few roughly ochopped al-
monds before baklng, Or théy may
be left plain, ag préferred’

Msthod No. 2—Boat the eZp
whitea until stiff. - Beat In the
granulated sugar to form a stiff
meringue, then beat In the almond
meal mixed gmoothly with ths pow-
dered sugar, Finish as above, Thin
makes macaroons of a slightly dif.
ferent texturs. With this method
only thres egg whites may be used
1f preferred.

i

SALEM, Or, Nov. 21 —Dear Madam:
I would liks recipes for the following:
Cocoa doughnuts, sour milk biscuits and

i hot water spongs cake., Thankieg you

< in sdvanecs, C. B

E Posslbly the following will salt
you. If not, plenss write again:

Sour Milk Biscults—Four cups
flour, 4 teaspoons baking powder,
2 teaspoony salt, %% cup shortening,
1% to 2 cups wour miltk, ’.‘J. to 1 tem-

b spoon modo,
3 AMix and sift flour, Laking pow-
der and salt. Work in the short-

ening. Heat the soda into the sour
milk and add very aqulekly., Turn
on floured board, toss out [n rounda
half Inch thiek, brush with miik
and baks In a hot oven, on & greasad

i

: tin. The exact amount of milk
if | needed will vary with the flour
‘ used, By adding the soda to the
o milk thera 8 less likellhood of

uslng excess goda than |f less than
2 cups of milk should be nesded
Rapld work s essential

Cocoa Doughnuts—Two_ eggs.
cup milk, 2-3 cup sugur, flour to
roll, £ tublespoons melted butter, 3
teaspoons baking powder, 2 table-
gpoons cocoa (or more to taste), 1
teaspoon clnnamon, 1 teaspoon salt,
(Use % teaspoon if vasalted short-
ening is used.)
.ogfmor thoroughly eggs
add melted butter and
Sift togethar 3 cups Tlour,
powdor, cocos., salt, splde
snd add to liguld mixture- Then
add sufflelent flour to rell out
lightly; eut in strips, twiet and fry
in hot fat. When cold with
powdered sugar or with mixture
One teaspoon

1

dust

i

|eup hot water, % spoon salt,

ot
| teaspoon lemon extract or 1 tea-
| spoon grated lemon rind, 2
of eggs, 1 ocup flour,

13%

baking powder or

with 1% teaspoons cream of tartar,

1 tablespoon lemon Julce,
Beat the yolks of eggs until thick
gnid lemon coloréd, 'add the lemon
: Julea and one-h ar grad-
then
add water gradu ¥ Hitle
flour to maintain tha consistency,
then make o meringue with the su-
3 4 gar and whites of eggs beaten stife
: 3
q?ﬁ‘ff‘fa'c'f”w o Then add flour sifted with bhaking
CoSorec” SrAe 4,_4_)77 3 powider and salt altern ¥ wlth
Frre e e ey BT 269G — AT P D T o777 Soms oA | the egg whites. Put in greas
5 . - ur + . 3
. 0 - mrofe DPre e s A e e
g — : oV =0 to
LEEADY the jau of tan tricot has appliqued cordsdrapey linen of grace with figure and e -‘l‘n of tart ,:1,1 AT
¢ 1| of Brown wool running lts length. | curves esliminated. This  (2688) m“ the goda with the flour and r| &
|with taseels dropplng at the scarf | style of drapery is a favorite; back | sream of tartar with the epg \,-_Jl‘p;‘
the wune ends. T hat is trimmed with|and front of the skirt deopped at|mhis gives o very good t cture. If
tried to mo loops of cord und a tassel fulllng at| the sides te mnke graceful oose|the mixture is to be used a8 a
Jacquettes ; % ful. at !“hfﬁ of tha fabric in a cascade ef-| fou lon for =mall individual
i I'.\<|d:l br_:n_:lhu. In..u‘- 1'---: ) And the home dresi o or French pastries, fold "
i iy sepson 1s old | can mandge thls type of drapery |3 ablespoons  melted butte or
uiia - th enormous | beautifully. The frock in the pie-| apisco or snowdrift ofl Into the mix-
to be good deloth ow ture 1s of taupe crepe Romain and tu ors bheginning to ad
plaa in the bt hns bandes of moleskin for tr 1 and f'”,url The
Jau pttern, | The big sléaves " .u::e-;i for J-Q'.-”
Mot 5 and ¢on | wristbands have { with or without frost-
ar art of the | gestion too - b ALISER
6 e own | v
i d dowr of tha to Mps. H. W., Portland
"a ‘ expon- | frock—ot | 1 wish to say that T am greatly in-
L nrud o of work, but & very beau-| ] ...] 3 r Bl : '
BEA ab: [P Res Etia Blve, /Es 3 in-her pre F1)-|l’l and v :
- 1 S ke % make somoé helpful » stlons
conts on =i mts have to be longer | derness even to full &1 1L:-,;n-n 11iiar|-I:-: <-ahi.l1rtt L:m
wed frocks of dark | front breadth howWever ) would not
how through" be- ! i -
lcoat edge, | and a fs & {8 n reclpe for Scoteh
lcoats are | ching gets srbread which I Hope may be
nf| The loose ne requestéd by Mrs, A. C. W
7 with --m -0
lenst ;-.ug‘go_-, ion of | black ch Gingerbread—Four cups
A frock T f}-_lr:!'. three “teaspoons elhger, one
You ed now to be|clasp with inset of {teaspoon cloves, i teaspoon mace,
swall R h ;
, ¢ vell dr % h groen four eggs, % pound raising (cut),
= = = —— | 1§ pound currants, four Lsaspoons
"Housah > 15" - col baking powder, 3 cup light brown
-'ulﬂu isehold  Problem tolumn | cugir, 1 cup drippings, & cup | .
= L3 cup sour mnillk, 3% cup mo-
o (: i I N _ 3 cup & :
I’S OI"I’QSD Qn Schiesswix Stollen—(Mrs. H.A. B.) | jueses, 3% pound candied oitron peel
—Thres and oné-half pounds of Melt the lard, drippin mi
5 B 2 flour, one pint lukewarm milk, yollks 2 = S+ ;
bg Lilian Tlﬂq19 Srmmmely— ¢ oixh ! ; iy I, yolles | molasses and sugar together
elght egem, W ounces of yeast | fire, SifL together the dry
- ounce of salt Make into a dough | giant d
o 3 - < - i 3 add cut ralsins and cho
vng to a T h.uu'l lat risa in a warm j . Melt| nael and ‘_“-v'-_,m_;',\jd this to w
a cloth a | '3 peund of butter or substitute, 3 |mixture, then add tha cggs bents
beat n_‘;\!.|, u!;ll.‘u.';d seeded ralsins, seven 83 yery light. Beat ail for five min-
tes. Rol sugar, 1 pound ¢ utes. Pour into greased and 5
nd sproad with l:- i ‘h itter, (nlmonds, oms cunce tin and bake In modearute «
Fold over, cut In re prick over|rind of one lemon. in the| hour
i bake | 1 rather qulck oven, above rafsed dough. let it r agair -
i hern reader |form in long loaves, cut two llnes ASHOUG
v 1 - WASHOUG!
HOPE the following Is whiat you | may } ous to of- | the full length of the loaves p_l;-,v;_),u._. 'n;“'.v‘ you b
want hn:_ I lm:m the {L-lln.. Ing I8 the | over with melted butter, 1ot y and | #=nd A re chicken
One-third cup water, % cup|silad you want bake in a moderate oven 30 to 45| would Uk to use sama for & luncheon
chopped nut ments, 1 ocup light- mbinztions of chopped | minutes. the last of this week MRS B M.
brown sugar, 1 Lessp Mapell be moulded in 8| pDrasden A. B.)—| I am sorry to disappoint you, but
of VAT L % o F 1\"‘-1!"1’1_!!5"" - pmmd It 1s never possiklp for me to send
homed i A i e A ?,1_.‘ r one-t nlr . I a ks scipes or to gu nteg the publlea-
HORRSS 8, Of ed, 01 Lo, cup of bolllng &r over one p T . Bnh tae | o f an mgnswsr by any give
ralzins. Boll the stigar and water to | age of jemon jelly, set In hot water a i':; ?::;uu}f’n,_‘n‘.’oi‘l;‘pll oltr i‘smr:. 5 Rowey RFt AKEiven
: £ N - - -. g - d e SR e Fia: 3 , save nees cltron, | 48te. X
the soft ball. Add s4, or other IJU thoroughly lllh;ol‘f:d, rri(;:s ll“ ono pound raisins, $%-3 ouno eul Hot tamales—HBoll one pound lean
frult, nuts and flavoring, Mix well Jmo. Cool and ndd one and one- | o0 . pint warth milk:  siet|fresh pork or veal or a small fowl
and spread between Iavers of eake -:I:lrg:'rr:r\— u.-l ?hrl. ]E_n s ::I;i flour, muke & hols In center, add the l'untii tender. Remove skin and
or betw or wafe Srithe o L.»]“ :’u‘ fr”?_.‘ﬂ‘ui milk and yeast, work in the butter,|00nes and shred the meat coarsely,
or thls- r (prefor- | put meats, one-fourth cup finely cut ralsins, curranis are ndded last,|Scald 1l Gups whits cornmeal in
ably wh It NG i e ’1-1-!:."-:--!‘ ra s When the dough s made placs ip a | &00ugh of the meat broth to maks
ferrod, a little nge frults (pinenpple; oratize. apple | 2rm place to iriss’ then make aln stiff mush adding salt to taste
may be subs lavor [P s = ”.'a') Ty .1‘{'1 S on. | 100F loat, cut the full length, brush and one tablespoon oll or lard. Fry
extract, m “cloying” ‘r;_; 24 nlb—-r[::: ¥ yatalll “dl ln .. | With melted butter and chopped al- the meat slightly In two or thres
mixtare ul Sinely-t cryatailized BIABCL. | o0 nds and sugar. | tablespoons “chile color™ (given be-
Berve on lettuce with = whln;ed < | = ¥
Following = n e 1] southerh raclpe 1 | Fruit cake {\1;—5 H A B)—Two| iow), then skim out snd add one

cream dressing or m

AYONNAlISs or

r beaten 1t i {
i“,,lir,_eh outhern cooked dressing as preferred |
One pint fla val tab) Soane Marmulade 15 usually made of}

Ay kel I ables elitr s ol 1 o, ETRAD |
lard, % tenspoo 14, milk or mixed e Py el o
feo water and m s 1 |
dough. Rub th 4
tha flonr, mix to =
work 150 tix i
1-.\
koender or po
E inclosing por-
iscuit ate :
:.E,’:‘.‘;‘-‘nf'h” aLer tions of !h-‘ and should bhe
; = | rathar Marmalades

e gimilar in -rm~|
‘.-(--'1.' usunlly appliad |
made of cltrus fruoits|
in comblnution with othar
the Intter being gcncrn]h |

&2 hot oven
As Is gsunl witl ¥
a consi drrm le

products,

and pri ' ry .
i I ““‘" In" et r "_1:' applied to products made of be rq"'l.
hout .t‘-ll.l":.m‘-d ® fruits. Smooth textured

1 oAE | preservén, made of apple, pomch, |
g:‘\;t"l:ﬂ e }':: ;Et nee and apricot, are some-|
s T Eot t rd marmalsdes, aven when |
L4L1:L 'h’ o “cltrus™ part of the mix- |

‘l’: ture is a little lomon Julce,

n

it wh . 12— Dear Miss
Ay not sucs saw a Te-|
cl:n{ul with the real thing: g . I ‘have two|
Imitation Beaten Bilsoult—Four | One of them

the inquirer had |

cups flour, 4 teaspoons baking pow-
g a fruit cnl(e‘

ar, 1 tenspoon =malt, 2 teaspoon
ﬁ;gur t,;u:‘:’nu-[: : P tsed for 40 years Yoo
cup of millk, 4

4 tablespoons lard
Sit the baking powder,

flour,
sugar and Fd]l twice, then chop buts

B

Many thanks for your recipes. I
hope my correspondent who nsked
for "Weihnachts Stoll will
them. I am very :Lm.l that you

ter and lard Into it. Add the stiffly
beaten white n: ¢gE to the milk,
then add to the flgur mixture, st

en"

e

teups of bu

| milk, elght c¢ps of flour, slcht eges,

Flor mesl madas by passing blanched

in, | Erinder until reduced to smoothness,

nd

and
powder to tasta gnd snough of the

tablespoon  flour, =alt

r cups of suzar, chilg

two cups sour

one cup

moing

broth to make a very thick sauce
with the meat. Add zlso one dozen
| stoned ripe olives (or stuffed olives)
g, and a eliced hard-boiled egs. Have

ready five dozen or more selected

one tzblespoonful of soda; two tabl
apoonfils of clo
fuls of cinnam
two pounds currants

monds, 4% pound c two nut- | 4r¥ corn hiisks soaked In warm wa-
megs grated, two lemons cut fine;|ter until pliable and trimmed into
bake four hours. -_-nirox-m lengths, Gather a bunch
| of d;‘[gh;! or ten huska and tls at ons

B o Fhad £1 aka the meat mixture Into

T 5 ‘D"” nf:‘_;:] two-lnch oblong rolls, place a table-
Poo . ream | #8Poon of mush on a husk and cover
praf , your column hea helped me | with another husk. Put layers of
%0 mauch. A BRIDE. | mush between the otheér Inner husks
1 am sorry you had to walt rori""‘“h or without a little Mexican
your reply, but your lettsr cams|Ccnill “ehill colorado™ or chill and

shortly after hoth reclpes hnd been| '-(:'f"'lol"—?_‘;“‘e)n:gt'i raiI.O:bﬁrhh“**k-‘
Fn-q-n nm}‘sr_wc'e Was needed for no‘e|§w§m u)r ‘bﬁll‘a‘bonf t:; lf;"';ﬁ endl
aeasconable™ matter, bl Pt X
¥ Bonh yor waw il - < Chill Colorado (for frylng mesat
n-.~':->»02:w"\ 111.‘-:-!1\}’:5 ':';1;3‘?{.:2:? for Mexican stéws, eic.)—Shred and
R R T et At === |beay one pound of besf suet in A
E’:;!L.‘t‘i”T;_??l.fn:i“:olunm, It notleving pan withdonc chopped onion,
Saay > three sweet red peppers, chopped.
r:%‘:awon‘.-, ig o recipe for one typel|: iova of garlic if liked, and pnppgt-
of or s K A %

o fourth teaspoon carenne( or more
Macaroons —You may use COm-|gr ees to tuste), Try out the fat
mercial almond paste or almond| without burning. Strain and store

meal or home-made almond paste |ine fiavored fat In & small jar.
Following are reclipes for rics
pancakes and golden silad dressing
as requested by Young Bride,
Golden Salad Dressing.—3{ cup
ploeappla julea, 1 eup oranga julce,

and dried plmonds through the mest

In making almond paste at home
use firat the coarse then the flnar
grinder, ending wp with the peanut, 3§ cup lemon julce, two eggs, 3
buttér grinder. Have the almonds|cuyp sugar, % cup heavy cream.
blanched snd well dried over night Heat the julce. Add the yolks and

|add a few drops almond essgnos it

PERFUMES ALWAYS POPULAR
AS GIFTS FOR YULE SEASON

Preference as to Odor Essential,

tainer and Particular Make Are Hobby of Milady.

Although Usually Attractive Con-

il

Cr o ™

| HESE are some of the besutiful
|Tperrumen offered by the shops

for the Christmas gift season
One says “beantiful" perfumcs,
rather than “sweet” or “refreshing”
perfumes, since in nine cases out of
ten perfumes are purchased because
of thsg =turactive contalners
comie In and not because of
fragrance.

It is well. however, tp find out
Just what perfume your friend or|
relative prefers, for every woman |
who uses pecfume has hor special

ppeclul make of perfume. The col-
lection plctured represents one par-
ticular mxke, o various forms of
parfume—tollat water, enchel pow-
der, taloum, face powder as well as
the perfume-essence, a drop of
which Is used at & time,
- L -

Most of thesa perfumes are rather|
high-priced (and no womun of tnste
and breeding will use other than a
high-priced perfume), but so lttle
perfume s riquired at a time that
& flusk or jar lasts months, A sat
of perfumes of this sort, al]l in ex-
quisite contalners and the containers
in charming boxes makes o peauti-

ful .and worth-while Christmas gift.
LJ . -

The merely handsome or the

merely beautiful In linens is not

enough tp eatisfy the modern host-
ess, She must have .mu) a met of

Crre PeoxrLirrer Foxr

they |
thelr|

preference and usunlly she likes a)

Arrrenrrre LrorcFroor
| Lrrrerrem AVozer

odd or amusing linens for Intimate
luncheons and informal! bridgs par-
ties, just as ghe must have & wooden
parrot on a tall stick In her bou-
dolr Instehd of tha old-fashloned
singing canary. The set of lunch
¢loth and rioillm- pletured is of cream
linen sea ed in black and on
each dolly 1 on the Iunch cloth
Im m weird besst or bird embroidered
in the gayest, bright colors,

Cook over

thickenad.
benten with

sugar heatod togethes
hot water until sliy
The whole éEg ma 1
the sugar If preferred, or the whites
may be bedten ue rately and [old-
ad In with the whipped cream just
before

serving.
Rics Pancakes
flour, two

No, l.—3if cups
tenppoons biking pow-
ﬂrr one teaspoon salt, 2% cups sour
or creans, one tgaspoon soda,
o egzs, two cupa bolled rles, thres
ablespoons sugar.

Mix nnd sift ur, bak
{and salt. Add soda to (1

Fif

ing powder
gour milk

I rlier answear
to : ur  letter.
Foll u\l.lm, one kind

.-I’ bolog

y ATa IMANY
I want Lo 50 0
n.h Al p SRUNACE

pounds
. 1 pork, four
cups  wi SEPOONS  snit,
ona tal woon mace, 3 tablespoon
coriande wo teasponns hluck pegp-
per.

Grind beef, salt it and let it cure

over nlght a ©ool placo. Then
grind a & time, wvary fine,
Grind pork, x heef an r!. pork \\11‘1
sensoning and add wa Work
thoroughly with the 5\.-1:\0 NEs un-

it

1l takes dull oo and becomes
Stuff Into be + pork cas-
Smoke for three or four houre.
Cook It helling water for 60 to 80
m!ru es: Berve cold, sliced very thin

f you want tomake a large quan-
lll!' of peanut butter at once the
best plan is to seal J. in small cans
as Jollows:

Pennut Hutter.—Six quaris pea-
nuts, four tablespoons sait. Elther
tha large or Spanlsh peanuis may
bée used, but as the latter bave o
very high percentage of oll. which
gometimes separates from the nuts
after helng sround, [t is better to
use equal portions of each. Roaal
the peanuts. grind and sall Grind
sevaral times after adding salt to
insurs its belng well distributed.
Use the finest plate for grinding
5 r galt has been added. Pack into
1f-pint or pint jars, seal and ster-
28 lor one hour at simmering
polnt,

s
PORTLAND, ne: 4 —Dear Miss Tingla:
Wil you kindly help me a'liztle through
in The Oregonlan?
» me A pood general
nl‘al croqueties. I have
mnn! ed potatoes belng nsasd
Is that gbod?
read crumbas keep for any
time without molding after
and nl't--u"
akes my pie crust soft in-
¥ 1 try everythlng and
can K erisp and flaky.
T will thank vou mo much for thiz ad-
vigs Yaours gratefoily.

Aeat Crognettes—0One cup (closely
packed) chopped, cold, cooked, lean
mest (any preferred kind) free from
gristle, skin, connective tissue and
superfluous fat, 1 cop thlek, well-
flavored “binding sauce.” Heason-
i “to taste)” but a iittle higher
than if the mixture were to be
used without egg and orumbs,
well-beaten ege. At least a pint of
fine, dry sifted erumbs, and pref-
erably a quart.

Usa 4 level tablespoons of flour
to sich cup of lguid in making the
“binding sauce.” This may be a
white, brown or tomato saucs, no-
cording to taste, convenlence and
the kind of meat used. It should
| be full flavored and well seasoned.
The hones =and connective tissue
from ths maat can be used in mak-
ing “stock™ for |t. Make like any
sance, season rather highly and mix
whiie hot with the chopped meat,
Let the mixture get quite cold ba-
fore shaping so that it may be stiff
enough to shape sasily and yat soft
and creamy inside when served hot.

Have ready the beatéen eégg on
large fiat plate, and the crumbs In
a big heap on a piece of paper of
convenient size. Hhape a crogustie
w1th a tablespoon (about 8 "heaping™
tablespoon will give a croguette of
suitable size. Roll the croguetts off
with & spatuln Into the egy or use
a regular croguetts shaper, Coal
the croqusite with the ogg. veing
a brush of epatula.. Tip the pilate
(so as to draln away the egx) and
push the c¢roquetts over the adga
toto the pile of crumbs. Several
croquettes may be "egged” &t one
time. Tose the crumbs over It by
ralsing the opposits edges or cor-
nars of the paper. Olve the cro-
quetts a final pat and inspection to
make sure that It is completely cov-
ered with tha *“fat proof” coating
of cmg and crgmb and that there
| are no cracks or bald spots.

Placa on & Iolded "dralalng paper™

length of
bain 1!He!l
B.

-

b

on & piate or tin until all the cro-
quettes are shisped and coated. Keep
them of uniform glrs and shape, not
too large or they will not only look
less dainty, but will be more lkely
to crack and become grensy., Two
small oroguettes are alwiys more
attractive in service than one lurge
ane.

It takes less timo to malke them
n it does to 2]l how they are
e, With goocd technigue they
are gulckly ready for frying.

Have ready & pan of doep fat of
high burning point (guch =8 cotlon

erlep and frep from grease outslde
and soft, well-flavored and creamy
inside.

The flavor may he wvarlsd Indef-
inltely, but the texture should be
as alove. A common fault 18 hav-
lug top #iff n mixture when fin-
ished, owlng to Impatience in cool-
Ing and the hasty addltion of erumbs
or potatoes to the hot mixturs Lo

mnke It stiff enough to shape.
2. 1f erumbhs are thoroughly dricd
and asiffed after each using they

mnay be kept for some time in a dry
place without moldihg, but care, of
course, Is nesded In this molst ell-
mate, The skilled cook alwuys
keeps a good supply of dry, sifted
crumbs reéady for use In numberless

ways., They can be prepared and
sifted In less busy moments, so as
to he instantly ready when peeded.

3. PFosulbly you do not usa snough
shortening or you may be using the
wrong kind of flour; or your “tech-
aique' in mixing and baking may
be poor.

A frequent cause of uninteresting
poor textured pastry s the uss of
top low & temperature durlng the
first part of 'the baking. Pastry
should go into a “hot"” nmot a "mod-
erata" ogven, so that flakiness and
flavor mey be daveloped.

I notice that some housekespers
find It ecsier to get o crizp. flaky
pastry by the “hot water” mathod,
although I porsonally much prefer
the cold water method.

The tellowing recipe, given in an-
Bwar to @& recent request of Mra.
P. Y. may bp of interest hoth to
yon and to “Interested Reader™
It is much easier to miks pastry

Inarger quantity than is given
below (& mistake In judgment and
measarement of lguid shows up
quickly In a small quantity) but

in

Mrs. P. Y. asked for “ons ple" and
the amount 5 easlly doubled or
trebled,

Hot Water Crust (for one pis).—
Ons cup pastry flour or modified
bread flour, four (or five) table-
spootis  shortening, one-half tea-
spoon salt (usa lass if you have
salted shortening)., one-third tea-
spoon baking powder, three table-
spoong hot water. Rub the shorten-
ing into the flour, previously sifted
with the salt and baking powder
Mix quickly to a stiff dough with

and beat smooti. Add @ Denleh | g.ed oll, Crisco or Bnowdrift) ]'u_::ll.m!|
¢Ega and 5 and pour thls grad-| ., gegres that will turn a one-|
ually onto the flour mixture, stir- |inch cube of bread to a pretty golden
ring rvapidly. Beat smooth. add|y oo i 40 seconds. Place the cro-
bolled rige and fry as pancakes quetles in the fat, a few at a time
. : {being careful not to cool the fat
. AT.—Dear Misf| 450 much or they will burst) and
:;tll“;--._-:_ ‘T\?;fo when brown, drain well, first over

ar to lose the pan, then on paper.
Wounld Use a wire egg beater for lfting
[ nt a tioe land draining a small quantity, or
| “_f”"“"‘ a frying basket for a verv largs
~pife ;’,“]" quantity. They should he brown

QUICK! STOP FALLING HAIRY

35-cent “Danderine” will Save Any Man or Woman’s
Hair—Delightful Tonic—See Dandruff Go!

Quick! Don't walt! Every bhald
head ptarted with just a few falllng
huir #nd a little dandruff—but soon
the hxir appeared thin, scraggly. and
then the dreaded bald spot. It
seoms & Sio to let hair fall cut or
tolerate destructive dandruff when
you can qulckly correct all such
hair trooble with a bottle of de-
lightful Danderine

Milllons know the magic of Dan-
derine; how It correcis ofly, dan-
druffy, itehing scalps and heips tha
hair to grow long, thlek, strong and
luxuriant. Dunderine Is not slicky
or greasy. It is the largest selling
halr corrective and tonle ln  the
world becauss it is not a humbuog!
Get a bottle at any drugstore—Adv.

the hot water and cool before roll-
ing: Roll out wvery lehtly. In
baking give the greatest heat at
first to make tha paestry rise well
a#nd to prevent a soggy undercrust.
Moderate the heat Iater in order to
caok the filling without {ts bolling
out (If julcy frutit is used), but br'
sure to have both the upper nhd
under crusts nleely browned, not |
pale and flabby and Indigestible,
Hot water paste
heating the shortening in the waler
until melted, but tot too hot, This

I» then mixed with the sifted flour,
salt snd baking powder and rolled |
|

out when cool éncugh to be easlly

handled, A Mttle practice is gen
erally needed before the best re
suits c¢an bhe ebtalned from this

"“Waotmore,” but there is also "Aqua™
and “Temperance.”

Is nlso mads by |

method though when mastered it is |

sometimes i “time saver” and is the |
crust generally used in making the
famous Fnglish pork ples. For
richer crust, five or oven six level |
tablespoons shortening to one Cup |
fiour may be used. But this Is a

{

bl

lttle hardar to Bandle nnd, roll suc- )

cesafully,
——
oV, 3 —Dwar
T n: o you (or a prune
e Fill you give
litee waya [- ing " tha rich
prune whip and Lhe rich prane
whip? The roclpe I had called for egga
Thanking you in advance.
AmSs H. B

p may bé made [n sev-
eri] difforent ways ss suggested
below. In general the proportion of
ona ¢gg white to five to elght prunes
and two to four tablespoons sugar
may be used. A little lemon Julce
may be addsd (fo taste) If the
prunes sre not quite tart snmough:
ona tablespoon gelatineg sonked In N
cup cold water and dissolved over

PORTLAND,
Tingle:
whip.
two or

A prune wh

hot water may He asdded to ouach
pift of the “cold prune whin”™ type
it 1t is Intendod tp gtand, but the

eelatine iz not absolutely neécessary

|

Miks |

CORNS

Lift Off with Fingers

If the cold whip iz to bo served) Doesn’t hurt a bit! Drop a little
at onee e e s )
l\.{;mm: one—Sonk and steam the Freezone” on an aching corn, in-
= 5 1 stantly that corn stops hurbing,
prunes and reduce to a smooth BUIR | oy “Shortly you 1ift It right off
Combine and boll up with haif tnf"I with fingers, Truly! .
sugar, Beat the eggs until stiff, ‘:’uur drm,-‘n«: sells o -ty Boktls
bent with the remalning sugar untll) ool o 0 A0 bar o fow contE Sif-
glorsy. © ine with the hot prune 5 N ard o

with

{

mixture. nill and gerve
whipped cream or custard,

Method two—Muake as above but
fold the dissolved gelatine (as given
above) Into tha prune pulp beforeg
combining with the sggs.

Meathod three—Prepat
turn the mixture Into a gres
goufflee dish and bake in a rather
glow oven unt|l firm In the middle.
Serve hot or coid. If too hot an
oven Is used tha whip wiil rise high
and fall correspondlngly low,

How Puallman Cars Are Named.

Selentific American,
There 18 'a legend which it Is hard
to down that Pullman cara are
named by a member of the Pullman

s In

family for 35 an plece. This may
have been the case in the early
days, but not in our time. The
Pullman company has Just made

public some of the detalls of thelr
syetem in the Pullman PBulletin.
Sequence |8 the system. One name
siggesta another, Thus: "Ruth and
Naomi, Venus and Adonis, Dewey
and Manilan" The first plcker was
biblical. Next came someone with
claasical thought “Helen and Paris.”
Algo “Trojan, 1ilon, Achilles, Hactor,
Ajax, Nestor, Ulyases and Penelope.*
Then come selections from Dickens'
characters, Kipling and his works,
Whaltar Secott’s characters, Indlan
names, Irelind and Ita counties,
King Arthur and the Round Table
Knights. To excite the palntes of
those who regret the passage of
the 18th amsndment there arg the
ecars_ “Bourbon, REyegatsy, Gordon,
Manhattan, Mosells, Burgundy, To-
Kay, ¥vette, Cohasset, Scotland end
Baockante,” Hope is seen in the

Waists
Kimonas
Sweaters

Dresses
i Skirts
Coats

Erch 15-cent package of “Dla-
mond Dyes” contiins directions so
simple any woman can dye or tint
her old, worn, faded things new,
svon i she hus pever dyed before. |

—then perfect homs dy¥eing Is guar-

Buy Dlamend Dyes—no other kind | fads or run—Adv,

WOMEN! DYE ANY
GARMENT, DRAPERY

Curtains
Coverings
Draperies

Ginghams
Stockings
Everything

Diamond Dyes

anteed. Just el your druggist
whether the material you wish to

dyo is wool or siik, or whether it Is -

mixed goods,
stroak, spot,

llnen, c¢otton, or any
amond Dyex never

]

ry hard corn,
ween the toey,
without soreness

f!m(ﬂlt to remove o
goft corn, or vorn bet
and the eall

irritation.

STOP RHEUNATISM
WITH RED PEPPER

fering with rhen-
matlsm 50 ¥you ¢ hardiy get around
just try Red P Rub and you
will have the quickest rellef known,

Nothing hns such concentrated,
penatrating heat o¥ red peppers. In-
gtant rellef. Just as soon as you ap-
ply Red Pepper Rub ¥ou feel the
tingling heat. In three minutes It
warms the sore spot tlirough and
through, Frees the blood elrculation,

When 3ou are =t

breaks up the congestion—and ths
old rheumatism toriure !s gone,
Rowlinos Rad Pepper Rub, made

from red peppers, costs little at any
drug store. (et a far at onca Use it
for lum o, neuritls, bYbaekaeche,
stiff neck., sore muscles, colds In
chest. Almost inxtant rellef awalts
you. Be surs to get the genuine,
with the name Rowles on ench pack-
age—Ady

=

Try This if You
Have Dandruff

There is ona sure way that never
fails to removs dandruff completely
and that {s to disspive It. This de-
stroys it entirely. To do thia, just
get about four ounees of plaln, ordl-
nary lguid arvon; apply it at night
when retirving; use enough to molsten
the sealp and rub It In gently with
the finger tipa

By mornilng mos=t, If not all, of
your dandruff will be gone, and
three or four more applieations will
compietsly dissolve and entirely de-
stroy every single sign and tracs of
1t, no mattor how mueh dandruff
you may have,

You will find. too, that all itching

and digglog of the S[‘J.L\F wiil ntnn
lnnlaml and your halr will. be
fluffy, :‘nsrroua, glossy, sllky and

eoft and look mnd feel a hindred
times hetter,

You can get liguld arvon gt any
drug wtore and four ounces is il
you will need, Thizs mimple remedy
hia never been known to fall.—Adv,

|

FEED. THOPEINS & Son

Gf‘ilf At d‘

Oriental Cream




