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LONG SKIRTS | come iNTO THE
i —— -

French Authority Avers
Women Will Accept What
Is Most Becoming

The long skirt has come to stay
use women realize that it ‘s
- declares Mille,
erese Clemenceau, daughter of
the late “Tigér of Franee.™ But
the ides of g different. style for
mhﬂneo!daylstobeuore
marked in the eoming season,
she reports from Paris to the
March issue of McCall's Maga-
lln.?, Whieh she represents there:
a The long skirts have won the
ght and they are here to stay,
omeém c¢onsider the long and
supple line much more becoming
and easler to wear than the
straight short skirt which they
tmf‘nd 10 have many drawbacks.
Wil present /day ‘fashion last

or net? can be mno doubt
g;t.u_h very much alive and go-
g stromg. Will it keep up its
t pace? 1 hope and be-

eve 80. In any case we are be-
ing offered a curious und logieal
fashion for which I have found
Bo analogy in the History ef

Fashion.

. Bports Dresses Short

In faet, for morning, street
and sports wear, short dresses
are still the thing, although they
re no t8o extreme. For the aft-
ernoon women half eonceal their
legs and the other half disappears
éntirely as soon as the lghts are
turned on. This tripartite com-
bination can but charm women
P~ its diversity, and knowing
Women as I do, I forecast a nor-
mal lfe to the present fashion
trends,

“The present tendencies for
each time of the day will become
more marked. For instance, the
necks of blouses are becoming
quite high, while for afternoon
frocks they creep lower and
ghow a touch of lingerie ‘or ecrn
lace and evening allows the most
daring decolletes both front and
back, Straight sleeves are enliv-
ened by elbow trimmings, arm
bands, frillings, insertions.

Beek Perfeet Bilhomette

“Narrow busts, sunken shoul-
ders, slender waists are not eom-
n n property, and although we
shall slortly witness an altera-
tion of this outline it does not
imply that all the present ten-
dencies will disappear. The loos-
er bodices will be maintained by
still narrower belts. The waist
will remain high but without
strict rules, so thaf the dress-
maker will alter ita positionw ae-
gording to the model, and espe-
cially the wearer,
mitted, sinece there is always
ground for criticism, that pres-
ent day fashion is @ifficult to car-
ry off well. The models why are
always faultlessly built, are near-
ly away successful, but you will
notice that I have said ‘nearly.’
The designers have sensed this,
which means that their efforts

will tend towards a more perfeet
gilhounette.”

Guiding
Your Child

“FIRE!"
By MRS, AGNES LYNE

Louise still remembers that.
while she was yet go small she
slept In a crib, she was obsessed
with the fear of fire. -

What originally caused this
fear she never counld recall, but
time and again she would wake
up Screaming at night and actu-

ally gsee herself enveloped im
great, furious flames.
Sometimes gomeone would

hear her and come to her cries,
often she was left alone im her
panjc wuntil she was exhausted.
When she was plder the convie-
tion that the house was burming
once caused her to leap out of
bed and wake her family erying
“Fire!” as ghe ran gown the cor-
ridors, ; 4

Her fear of fire in the. night
never left her until sghe went
away to boarding sehool and an
actual fire roused her up in the
dark hours of the morning. She
walked out of the building and
stood with a few hundred other
girls under the trees watching
their school burn to the ground.

That experience, strangely
enough, cured her.  Having lived

“Make your head save your
heels, my dear,” said my grand-
mother to me when I was a little
girl just prying into cooking.
And now jn these days of
bridge teas and careers and auto
trips and well, just everything but
the meal check ealling “Come out
of the kitchen” just what ean a
poor woman do? But go!—we
add!

How? Oven dinners — my
dears—there’'s really mothing to
them. he big ldea is just to get
out your pencil, wind your an-
kles about the legs of your desk
¢hair and with the ol’ family
eookbook on one side, th& pay
check and your imagination on
the other—go to it.

And o't it jolly to know that
while you're skimming aleng
through beawtiful country, or
chatting over the eards at' Mrs.
8mith's bridge party, your din-
ner for the family four and dear
sweet Aunt Hetty, with her mil-
lions and her gout. whom you're
entertaining tonight is Deing
c¢doked by absent tealmest-

Plan meals for a week in ad-
vance at least. That takes care
0t leftovers, lessens your grocer
bill, and eases your mind of a
lot of last-minutes worrying —
dear homemaker,

We like to file them away in
our recipe file—then mno emer-
gencles can make us slump. The
order Hst on the back of the card
is & wonderful bhelp when half of
John's relatives drop In for a
weekend sojourn.

The idea of Oven Dinners is to

and fimagined ever since she
could remember, she was never
agaln afraid.

Children, like adults, are often,
most afrald of the horrors which
arise in their own imaginations,
and such fears are often more the
potent and uncontrollable be-
cause of their elusiveness and un-
reality,

Those fearg are most distress-
ing which are bred in children’s
minds as the result of hearing
some too graphic and emotional
description of a fearful event or
which arise as a direet imitation
of adult attitudes.
Children should be guarded
from the atmosphere which gen-
erates unreal, outlandish fears—
for once thege hgve arisen they
are difficult to bring within the
bounds of rational control,

FARMERS AIDED
OREGON STATE COLLEGE,

It must be ad- [ Corvallis, Feb. 20 — Outlook in-

formation intended to help farm-
ers make more money by assist-
ing them to plan production ac-
cording to present and future
market forecasts has just been is-
sued in printed form by the ex-
tension seryice at Oregon State
college and is now available to
anybody who wishes coples,

| three (hings with the beat you

perature and time of eocoking, the
plan being built around the main
dish—megts or fish or meat sub-
stitutes,

Outside of an oven regulator
which keeps the temperature at
just the point desired, pots and
pans are the first essential. Any
sort pf pans will do if-the lidas of
the vegetable kettles fit tightly.
They may-bé stacked you kneow.

We prefer the doverleat or
triplieate pans (duplicate may be
secured) because, in addition to
posseesing lide that clamp down,
they fit so well into the corngrs
of the oven—enabling one to stow
away in the ovem ever so much
more, Used on top of the range—
these pans enable” you to cook

would ordinarily use for enme.

Steamed vegetables are so
much better for ms, you know, 1
since more vitamins are- lesi In
boiling and you reslly pour beth
mifleral and flaver down the sink.

Points in Plassing -

1. The first item to choose is
the meat or main dish, The menu
is govermed by the maximum
length of time reguired for actu-
ally cooking the meat.

3. Choose vegetables and des-
serts that can be cooked in
length of time or less. Vegetables
properly planned in the menu are
rarely overcookd.

3. Any vegetables may be eook-
ed in the oven but it is not prae-
tical to use leafy vegetables, such
as spinach, as they require so
short a time that the flavor may
be lost. All vegetables growing
beneath the groumd—carrots, on-
fons, potatoes, ele., and many oth-
ers— artichokes, stiring beans,
peas and the like are cooked beau-
tifully in the oven. The time al-
lowance is about twice that of
surface eooking, since the vege-
tables steam instead of boil. Balt
and butter may be added, which
improve the flavor,

4. Very little water iz used—.
ordinarily, in cooking vegetables,
enough water to cover the bottom
of the kettle and about one-half
inch up n the side is plentw

5. Desserts must be chosen
with care. Pastries and cakes are
not included with oven dinners.
The temperature may be too high
for custard base desserts, Brown
Bettles, steamed puddings, fruit
tapiocas, fruit sauces and the like
—work out to good advantage.
Apples may be baked or break-
fast cereals cooked—to be re-
heated.

6. Time and.temperatures vary.
The ordinary temperature is 3560
degrees for about two hours or a
trifle less, This allows .the meat
fibres to soften and the flavor of
the meat to develop—afler sear-
ing, of course. Temperatures of
250 degres or 300 degrees for
three or more hours may be used.

7. Experiment—it's the only
way to find out. No two women
cook alike and it i# such fum to
test things out for yourself.

Sprinkle a mixture

Ruveare pie without sugar!
Imagine it. Yet you would have

if you used this recipe. Two
cups of sugar are nceded.
Many meals served today in
countless homes are unpalatable
and lacking in enjoyment be-
cause sugar has been left out.
Vegetables are flat, fruits are
sour and cereals tasteless. Try
a dash of sugar on these most

Would you be willing

to use, ‘“‘As is,” this recipe for

.Rhubarb Pie?

@3 Cut rhubarb into inch lengths to make a quart,
and place in the lower crust in the pie tin.

starch and pinch of salt over the rhubarb. Cover
with a top crust and bake at 450° for about 15

minutes. Finish at 350°,

such a pie, in all its sourness, -

of 2 tablespoonfuls corn-

essential foods and_ see how
much better they taste. .
Sugar on protective foods
makes them a pleasing carrier
of the roughage, mineral salts
and vitamins they contain. It :
does not change in any way
their delicate, valuable clements.
Think of this as you plan
your meals. Make meals not
only nourishing, but pleasant,
with sugar. The Sugar Instituate.

-

throngh the fire she had feared

“Most foods are more delicious and uosn‘:iiu! with Sugar”

Not a Chain Store

As A Special Feéture for our Customers This Week

We Will Have A Generous Supply Of Fresh Frozen
Berries These Berries Are Packed In 1 1b. Cartons
Sugared And Frozen, They Should Be Ordered 12
To 24 Hours Before You Wish To Serve Them.

Logan Berries 21bs. for.. 29¢
StraWberries 1 Ib. cartons 2 for 3 lc
Red Raspberries /-« 31¢

Try a carton or two of these Berries—-Qrder'with your other groceries.

Walter Baker’s Unsweetened

Baking Livingston Golden Bantam Sweet |  PET MILK
- i : A Rich C Milk of th
Chocolate23¢| CORN vt

Jcans..... 25¢

1i
California Star Sweet Delicious, Tender and Sweet Per doz. 95c— Per case $3.80

CHOCOMATE | 2 cans 29¢ |
35¢ o

UMECO MARGARINE

ZIbSQo'oooo zsc

6 cans for
" Golden A Fancy Blend | Libby’s Fancy ¥ Porter’s Quality
Gl Py vellow ciing | BUSICK'S BREAD | macrom
OxX€C ' Made of the finest materi Products
aterials
cmee Peaches . by master bakers in our own | 2. 25¢
11h. In Bulk Large Cans Electric Ovens — WHITE, T
WHOLE WHEAT OR GRA- Monarch
43¢ ZSc zsc HAM. : COFFEE-
8 1Ib. Cans 31bs. 73¢ Libby’s Pork z La! ge Loaves Pound ... 40c
Per 1b. | Schilling’s Black P
e d and Beans & €p-
Groun 25¢ 2w (¢

. 42¢

' 3 cansl ____,29(: 8 Small Loaves ........... .. 25¢ 2 Ounce Mustard 10¢

Thompson’s Faney Seedless Raisins; 3 Ibs.20c | Drifted Snow flour, 49 Ib: sack $1.95

Ivory soap, 4 for 25¢; Ivory Flakes, 3 for " 25¢

Cream Oil soap, 4 for 25¢ P. & G. soap 6 bars_.23¢ | . _
| " =. | Libby’s Fancy Red Alaska 1 Ib. tall

Oregon Ialian Prunes, 3 Ibs. 25¢ cans 2 cans g Rl Me

M. J. B. Tree tea, Orange Pekoe, pkg. ---......:.._.._......3*

-25¢ | Libby’s Rose Dale Medium Red salmon, 1 Ib.

- tall 2 cans -3
45¢ : cans, 2 @@ ¥ (]

-

_quBlueRue‘riee,Clh- - '

Cut Refuge Beans, White or Yellow Sweet Corn

 Ungraded Peas, tender and sweet, 2 cans . 25c

e

- Peanut Butter, 214 Ib. glass jars 49¢
Iodized Shaker salt, large pkg. ¢
Kr aus Satin Finish M(‘Jall y,21bs. .. 35¢

e
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