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BEAUTY
COMMANDMENTS
H \ Venus «if H o llyw o od

V E R Y
LATESTS
by. MARY MARSHALL

A Faggot is a bundle of sticks of 
the sort that poor little girls in the 
story book gather when their par­
ents are too poor to buy wood, and

lei arraugeinents to make small 
fences or palings. And so no doubt 
came our use of the word faggot­
ing to indicate a similar arrange­
ment of embroidery stitches as used 
to connect two slips of material. 
No one knows where or when this 
sort of embroidery was first in­
vented but it was doubtless a very 
long time ago and has always been 
well liked in France, the home of 
almost every sort of fine hand 
work.

Needless to say faggoting can 
never long remain out of style, and 
this season it has come up for a 
revival. It is used on many of the 
smart new dresses from France and 
is sometimes seen on the better 
sort of dresses made in this country 
Some of the new collar and cuff 
sets show faggoting between strips 
of the material. A printed cotton 
dress may have a band of white 
organdie attached by a row of fag­
goting . or colored pique may have 
a band of white qique attached in 
the same way. The sketch shows 
a dress of printed chiffon attach­
ed by a row of faggoting done with 
fine rope silk.

If you are foggoting together two 
strips of material, then cut a strip 
of stiff paper, mark it off in
straight ruled lines, and then baste 
the strips of material—which have 
been blind stitched in a bias or 
straight fold—neatly and firmly on 
it, a quarter inch apart, more or 
less as you want. Then work 
your faggoting stitches. After un-

these selfsame faggots were some 
times used in crisscross or paral-

M yncy ttd rt «

By special arrangements with 
"Venus of Hollywood,” this news­
paper will run a series of articles 

! dealing with beauty culture. These 
articles have been prepared by one 

' of Hollywood*! most prominent 
cosmetologist* and we believe will 
prove Io be most popular with our 
readers.

a j «lay will go far in bringing forth 
I and preserving Hie nulurul beuuty

| w ith  which nature bus endowed 
every woman.

My next article will deal with 
"the care of the skin.** If al any 
lime you find that the Informa­
tion given is not complete enough 
for your needs I will be only too 
happy to assist you if requested.

Chef Gulllot

Favorlte Recipes 
of a Famous Chef

Aa Told to Anna Bake 
By FR ED ER IC  FRANCOIS

. G U ILLO T
Chat, Ho»« I Aator, Naw York City

As a mean* ot atldlug a bit of 
variety to the menu. Mr. Gulllot 
suggests these two new ways of 
preparing carrots and beets

Golden Moun­
tain — Scraps 
and boll until 
tender enough 
youux carrots 
to make two 
c u p s  w h e n  
mashed. Mash 
thoroughly and 
add two well, 
beaten e g g s ,  
one-fourth cup 
c r e a m ,  ono 
teaspoon sugar 
and salt and 
p e p p e r  to

taate. Place In w e llbu tte r-d  
mold. Stand In pan ot hot water 
and bake until firm In a moder­
ate oven. Turn out on platter 
and surround with cooked peas.

Savory Beets— Boll one • half 
doten medium slse beets until 
tender. In the meanwhile, mix 
together two tablespoons butter, 
one teaspoon grated onion, one 
teaspoon sugar, one tablespoon 
vinegar, one-half teaspoon salt, 
a dash of nutmeg. Cook for live 
minutes Peel and slice the beets. 
Arrange In serving dish and pour 
the sauce over them.

SARDINE CANAPES 
Prepare circular slices of toast.

Have ready a paste made from 
picked up sardines which have 
been separated from hones. This 
paste should be moistened with sof­
tened butter and seasone’d with 
Worcestershire sauce and cayenne 
In the center of each round of 
toast place a stuffed olive. Ar 
rnnge a layer of sardine paste 
around the stuffed olives an? sin- 
'Guild each canape with u border 
of finely < hopped egg whites. In 
preparing canapes one should he 
lie very careful not lo have them 
too large. They should lltera’I,- he 
small enough to be held daintily 
with the fingers, making a knife 
and fork uneeeessarv Their pur­
pose is to serve merely us an ap­
petiser, and therefore, each canape 
is not expected to provide more 
than two or three mouthfuls.

For a long time it has been my 
ambition lo advise American wo­
men regarding their beauty prob­
lems. Too often, a beautiful skin 
bus been ruidrd by neglect or lack 
of knowledge insofar as the rare 
of it is concerned. I have mude a 
life long study of Ibis most impor­
tant item in n women's life .and 
um ut last privileged to pass on 
this information to my less for­
tunate sisters.

In each issue of thi* newspaper 
there will appear an arlii le deal­
ing witii some phase of beauty cul­
ture. Each article will completely 
cover some important item of this 
nature. I would suggest that these 
items be clipped and bound to­
gether so that at all times you will 
have available a complete series 
iustrui|lions on Hie cere uf the 
hands, the skin, the hair and any 
other needs for beuuty culture.

It has been my experience that ' 
merely going lo a beauty shop oc- ! 
casionully is not enough to keep 
the bloom of youth on the averuge 
woman, but I have found thut a 
few moments work nt home each

Joyce Cooper, Eng I uh woman 
swimming eh-mpion, who has come 
to A n in a *  to compele with woman 
swimmers hcie. .

66611
Relieves a lleadarhr or Neuralgia in 
SO minutes. eh*eka a Coid the flrst 
day, and cheeka M alaria In three 
dajrs.

666 also in Tableta
OMELETS -

Never was any emergency dish 
better than an omelet. Almost al­
ways there are eggs in the house 
and if there are not it is not dif­
ficult to buv them at the lust min­
ute. And your omelet can be 
quickly made.

Once having mastered Hie essen­
tials of omelet rooking it is not dif 
ficult to vary them in a great va­
riety of ways. Moreover, there are 
sweet omelets as well as unsweet­
ened omelets so that an omelet

In the center is a more elaborate 
stitch. The thread is carried from 
right to left, and then buttonholed 
back. You can make the button- 

bast.ng the paper, turn the frock , hole „ ¡ ,ches close together or far 
wrong side out ami blind stitch or apar(. The result |s „ prc(,y sor,

•He of laddering.
The faggoting shown at the right 

is similar. Make a very loose lad­
der across from left to right. Then 
pass the needle and thread In the 

Bring the thread up at the left side fold of the cloth forming the hem
of the opening between the two edge for a quarter of an Inch. Bring may be made to fill in the gap in
pieces of material, bring it down it out, catch it in the center of the j any part of any meal You ran
a little to right, put needle thru left margin, and buttonhole buck j use omelets as users-up of incon-
from the underside. Now take the again. The result Is a ladder of jlderable trifles left over from yes-

x-like figures.

hem down the material on 
wrong side.

Several faggoting stitches 
shown'.

At the left is simple faggoting.

are

“Oregon State” I

thread back to the left side of ma­
terial, passing the needle under 
the stitch just made. You can un­
derstand just how to do this by 
looking at the digaram, which 
shows the thread much enlarged.

Good Health Abounds Among Students 
In World-Unique Battle Creek School

C jt iP u f  C c a o  4
R adiant health  ?'owi tu this o u e . 

free girl, central figure a t  a crunpu? 
scene a t Battle Creek College, an in­
stitu tio n  unique In the world. Student* 
are honored for scholarship character.

and correct living th a t  have rertored 
cot-r.ties* pottn .ta. No one ever saw 
a- healthy ar, E„-;-egatlon as the Col- 
•. ge’s young rr.cn and women. <0 per- 
en t of whom. Lcddentally, are aided

special interest in race Betterment by the Canttarlum in their education. 
Ideals and loyalty to them  J SanlU /lum  surplus m ust oe used

"It s different all the way through. I for Institutional Im provem ent and 
said one "We have different things to educational work. Many students later 
do. different things to eat We even ! go Into the world to help carry on 
learn h w  to walk differently " | the work of the Sanitarium  which

The college was founded oy Dr ( ha* 175 physician* and technician* 
Jahn  Harvey Kellogg, also head oi i cares fcr 900 to 1.200 patients a t a 
Battle Creek Sanitarium, which ha* time from al! over the world and 1» 
treated 350 000 patients Student« conducted in 75 buildings on >0 acre* 
observe Its principles of good health I of land, with an IC-stoiy headquarters 
They receive all the aids to health | .structure.

"SHE WALKS IN BEAUTY”
By Lord Byron 

She walks in beauty, like thenight 
Of cloudless climes and starry 

skies;
And all that’s beset of dark and 

bright
Meet in her aspect and her eyes 

Thus mellowed to that tender light
Which heaven to goudy day de­

nies.

One shade the more, one ray the 
less.

Had half impaired the nameless 
grace

Which waves in every raven trees 
Or softly lightens o’er her face;

Where thoughts serenely sweet ex­
press

How pure, how dear their dwel­
ling place.

And on that cheek, and o’er that 
brow

So soft, so calm, yet eloquent. 
The smiles that win, the tints that

glow
But tell of days in goodness 

spent,
A mind at peace with all below,

A heart whose love is innocent!!

terday's dinner. A few vegetables 
may he chopped and added to an 
omelet to give it flavor and va­
riety. A few vegetables may he 
chopped and added to an omelet 
to give it flavor anil variety. A 
few mushrooms go a long way in 
an omelet. A slice or so of can­
ned pineapple, that could not be 
possibly divided among several, 
may be cut up and addded to the 
middle of an omelet before It is 
turned to form a delightful des­
sert or luncheon dish.

Here are some suggestions for 
omelets that are a little unsunual:

DANISH OMEI.ET
A Danish omelet has a founda­

tion crea msauce of three table- , 
spoons of butter, three of flour ! 
and two cups of milk. In the mean 
time break macaroni in inch len­
gths and boil it in salted water un­
til it it tender; then drain it. 
When the cream sauce is cool add I 
six egg yolks, two at a time, heat­
ing the mixture five minutes nfter 
whites stiff, fold them into the yolk i 
Fach yolk addition. Beat six egg 
mixture, sprinkle with pepper and 
salt and pour the omelet over the 
macaroni, which has been arran­
ged in the bottom of a buttered 
baking dish. Bake the omelet In 
a steady hot oven for thirty min­
utes and serve at once. Beaten 
butter is used in Denmark with 
this omelet, which is simply butter 
cream with a fork or spoon and 
blended with a taste of sugar.

-------- o---------
For Elephant T u ik i

Rubbing with fine sandpaper or em 
ery will remove the spots from Ivory 
ornaments.

AGRICULTURE (ILS..M.S. 
degrees „

Agricultural Economics, Ag- 
ricutural Education, Anim­
al Husbandry, Dairy Hus­
bandry, Farm Crops, Farm 
Management, Horticulture 
(Pomology, Vegetable Gar­
dening), Poultry Husband­
ry, Soils; Agricultural En­
gineering. Horticul t ft r a I 
Products, Landscape Archi­
tecture, Sciences Basic to 
Agriculture (fi majors).

CHEMICAL ENGINEERING 
(B.S., M.S. degrees)

COMMERCE (B.S. degree; M. 
S. in Agricultural Econo­
mics. Itural Sociology) 

Accounting anil Man u g e ­
ment, Advertising and Sel­
ling. Banking and Finance, 
General Business, Beal Es­
tate, Secretarial Training, 
Marketing, etc.

ENGINEERING (B.S..M.S. de­
grees)

Civil (Structural, Highway * 
Sanitary. Hydraulic. Jlnfl- 
road. Construction); Elec­
trical (Power, Hallways, 
Lighting, High Voltage, Tel­
ephony-; Mechanical Ma­
chine Design, Heat Power.

A National and State College 
maintained, as described by 
Senator Morrill, founder of Hie 
Lund-Grant Colleges, “to offer 
opportunity . ■ for a liberal and 
und practical education . . for 
the world's business for the in­
dustrial pursuits unii profes­
sions of lifr”—

Oregon's Land-Grant College 
now in it* fi3ril year, affords 
(ruining in il) degree -grunting 
schools und departments.

VenHIaliuu, Heating. Gas, 
Refrigeration, Aeronautical)

Industrial Sh*>p Administra­
tion.

FORESTRY (B.S.. M.S. de­
grees )

Logging Engineeiing, I.um­
ber Manufacture, ’technic­
al Forestry.

HOME ECONOMICS (B.S..
M.S. degrees)

Clothing, Textiles, and Be­
lated Arls; Food« anil Nu­
trition; Household Adinin* 
islration; Institutional Man­
agement.

MILITARY SCIENCE AND 
TACTICS (U.S. degre. I 

Field Artillery, Engineers, 
Infrantry.

MINES (ILS.. MS. degrees) 
Geology. Mining Engineer­
ing, Metallurgy.

PHARMACY (I’h.C., B.S., M.S. 
degrees)

Pharmacology, Pharmaceu­
tical Analysis. Pharmncogs- 
nosy.

VOCATIONAL EDUCATION 
(B.S., M.S. degrees) 

Administration, Supervision 
and Teaching of Agricul­
ture, Commerce, Home Ec­
onomics, Industrial Arls.

t ■
j
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P1NKEY DINKEY PINKY LEARNS MORE EVERY DAY, HEH, HEH!

y e . * - *  '» . e e /  v e 'J' l l .

A  MAM VJH£N YOU CkUW  
UP A N O  H A V £

ti i . le °f Basic Arts and Sciences, the School of
Heallii and Physical Education, industrial Journalism, Li­
brary Practice and Music—service departments not leading 
to degrees—togethlr with a privately supported department 
of Religion, afford additional training siipplementarv lo the 
major eurrieula.

Freshman Weeks begins September 22

For Catalogue and Other Information Address 

T H E  R E G IS T R A R
OREGON STATE AGRICULTURAL COLLEGE 

CORVALLIS
(Authorized by Hie State Board of Higher Education

By Terry Gilkison

ONB DAY HE M ET A PEACH 
5We WAS MORE T H A N  

P A S S IN G  F A IR .
O N E  NOD H E  G A V E  -  A  

S M IL E
AND THE PEACH BECAME A PEAR.

N  H A T  D O  Y O U  M E A N
B y  H O R SE  
L I M C L &  N E P ?

PINKY DINKY 
JINGLES

%c2%bb.ee/

