ITOME AND FARM MAGAZINE SECTTON

In the Home -- Fashions -- Household Hints -- Recipes

EXT to the baby's food itself, the|
ears of the nursing botlle is by
far the most importunt thing 10

be considered, for without absolutely
clean bottles no baby ecan be sxpectoed
to thrive. The bottles should never he
wished with soap, indispensable as that
eommoflit_\' may seem to porfect clennii-
nuess, They ought not to be allowed to
stand after they are emply, but should
be Immedintely washed in cold water,
then filled with n weal solution of borie
acid, which not only assiats in steriliz
ing them, bt keeps them from collact-
ing dust, If the horie seid solution is
not used, then the Dbottled should bhe
corked with dry nuotiseptic eotton to
avoid the settling of any dunt.

Nursing babios are particularly sul)
Jeek to sore mouths in hot weather and
the gredtest cars must bo taken with
the nipples wsod on the tlon. There
should be s elenn one for esph tima the
buby is fed, «o that it will not b neees
sary to uwse s nipple more thon onee
a day, snd nfber emeh tims it {p used
it should he thoroughly rinded and
l.ll\i!;!li, then Ivl'.:'h‘i in borie aeid solu
tion until used again,

This solution, whish is a#ush an in
dispongable srifele in the nurseny, i8¢

be bad ready for use at any drug store.
or a much les
hnd by parolinsing the crystaly and
muking up the saturatad solytion, |
Beparating Honey.

To obtain strained lion
the honey from the wax

oxpensive form may be

separating

15 1t ¢omes

to us in the frame; pluee the framo in a
bowl in the oven, just warm enpugh to
melt the hooey and wax; then remove

tho frame and let the honey stund until
cold, whoen
of the top witl

wax nay be skimmed
it any trouble, [
I

Water Btajns on Furnitura,

To remove water i
nighed furniture pour olive oil into
digh and serapo a litelo whity wax i
it, This mixture shonld ba bested uu
Hl the wax melty, they

stning from var

ubbed spuring

3y on the stains, ¥ \
fave with n soft linen gwag until it
restored to llinnoy.

. . .
Romoving Paint From Glass,

Toke neetie acld and dilite it one
half in Lot wa :
wpots on the g b ois warm,
ERehent if it gots too eliillod, The hot
noid will t hpuds, fabrics ok
the glass,
cliildren.

¢ to the paint

ush be kept from|

To Carve a Fowl.

Begin by sticking the ford
witg and drawiog it tow
with
derneath; take off the wing at
joint, Next siip the knifo botwoen the
and body on thnat simo side down to

16 point of the o

he 4 wit] turn tho'leg
back ¢ ' 1 lenile, may

ivide tha leg

il be iaid

(1T r.'nlu]"

and aecond jo

ot onne ot one on wbter na cut
or oo a hot nlife in frout of Lhe hoat,
reagn the bronst or white weat from tlia

is 18 eofficient for the
first serving not earve any more;
if nor, proceod as directed with the
othor aide,

samp sids

New Potato Baker

POTATO BAKER recently placed
on the market congista of & bot-

tomless pun 1\.‘1\-il1g a gratolike
top on i the potatoes arp laid.
At the the openitgy sure up

Fashion Talks By May Manton

Recipes

8247 Bowd Princes# Gown,
34 to 41 Buost

With Three-Tiece

Quactar or Long v,

BY MAY MANTON.

T suoh 4 simpie

M belongs in' ever
robe. 1t is simple to make and it

s oasy to slip nnd off, it gives
ritty and becomi v pind, withal,
indered with eas, The plain
i 4 to o aimple

of, Three.

gown 'ns this ona

yman’s  ward-

W

|
it cun he s

throo:piecs Bkirt i
l-inu:-n-‘ nnd the right side of the gown
is lapped over the left suffloiently to
allow elosing for a portion of the length
a motter of eourse,
Lutton-holes can he

|rr4'|)' althonh,
the buttons

“extonded to uny deptih Sueh a gown

is, of coursa, especially adapted to wash-
able fabries and thix sopson theroe are

Grovos gnd very at-

the simpler oot
trastive 4
whieli to sl

For tha 1
raquire 5§ wards of
irds 46 or 44 inghes wide
yard 27 inehes wide fur collar dnd
cuffa, The width ar the lower edge ix
L yurd and 28 inches.

The pattern of the gown 8247 is eut
in s.aes from 34 to +4 inehes bBust maeas
ure. Ask your merchsot for thig pat
tarn,

nud linens  from

, the gown will
arinl 27, 44

yowith §oofn

i

8245 Fancy Blonse, 34 to 42 Bust.

With armholes edgea that can be laced
or seamed togetlier, with elbow or long
nlesves, with or without peoplum,

FLANK SBTEAK may be made pir-
A ticularly nppetizing when stoffad
and ronsted. Hemove the skin
from n fourpound piege of flank, Mace
on one-half of the meat a stufling made
from softensd breanderumbs, well npea-
soned with sage, mineed onion, salt und
popper. Roll the other half over tha
first and fie or sew the edges Firmly
togethor, Cont the outside of the meat
with 4 pasté mande by ruibbing together
one tablespoonful of flour, two of but-
ter and one of boiling water, Pluce the
roast in o well oiled baking dish and
bake in o moderate oven nntil tender
Barve with stuffed onfons anid o rich
brown with sauce mude from the stock
In “the pan.
- . L]
Chocolate and Rice Moringue,
Two eupfuls of milk, one-Tourth. eup-
ful of r‘ L onefonrth teasposnful of
butter, one-third enpful of sugar, ofe
squire of melted ehocolnte, onehalf tos-
ppoanful of yvauilly, one half copful of
spodod  Thising, two eges. Bualll the
milk, add the rice aud salt ond cook
widll b riee fg soit. Add the bubter
poger, meltad choenlate, vanilla, raisins
1l a4 Huke

and the benten yolks of the
in o wmolerits ove until firm. over
with a meringue made of the whites of
wo ©0gEs, boaten atiff and sweelensd
with threo l.‘l]lh:.’l]rllllllflﬂﬁ of [!'I-\'I'!"I'i."l
sugar., Serve with whipped erenm.

W os e

Scalloped Codfish.
One euptal of wooked ries, onn oupe

BY MAY MANTON,
| VARIATION of the loose

V1]

B sloevo is o be uoted iu fhe new
Bl This one ‘s peculinrly at-!
tractive and entirely movel. Ina gen-|
al Wiy e offpet is thad of the Jap-
anose blouse, bot l‘."."|'."' tho sleaves aroe

and the armboles arp big, The
pidgas can be Pinikbed and Iaced to
gethar or the conventional scim ean be
uzed ns liked, but the laeings are un
ususl and smart., The peplum that is
to the lower edge makes an in-
uro hut it is ophional. In
the fro v, the peplum is made of
the trimming materisl apnd the sloeves
mateh the blouse, In the back view,
thers s a suggestion for trimming mao-
berial that gives morn of o guimpe el
foct, Both arelin good style and blouses

JiiTin i

ceronting fad

will be made from the
lovoly o matorials as woll ns from
hu-..:,'nv!, erepe de ching and the like.
The model is an extesdingy smaurt and
now ane and, at the same time;, S0
simple that the maling ropresents wb-
solutely no diffieultios, The neck cdie
i finished with a band that atands
from the figura in (he Julest

of this ki

tityle.

For the medinm size, tha hlouss will
] 4 yoards of materinl 27, T}
15 36 or 44 inches wide; or 1} yurds
57, & yards 30, & yurds 44 inches wide
{or blonae, with 1§ yards 27 or 36 for
pleavas to maks ns showi in bnek viow;
§ yards 97 for peplum and brimming,

Tho pattern S245 is eut in sizes from
24 to 42 inches bust messure, Ask your

merelant for this pattern,

Lo with milk or cream,

fil of mrated cheods, ono eupful of
flakad aod conleed codfish, ong euplil
of bittorsd erumbs. Sonk the fluked
codfish in eold water for tws hours,
ploce in hot wi .
niiiutes aod deaing Arrange the riee,
(hoose and eodfish iy alvernato layers
in oo balting dish and moisten bpel Ly~
Cover with but-

war Lo stimmer for ten

tered ertmbs dnd place in onobot oven
to heat and to brow nthe erumbs,
- . .
Stredded. Crab,

An ensy wny of ®erving orab mont
in fthe shelle 18 to shred It mad mix it
with a drossing made of four table-
gpoonfils oi oll, twa tablespeonfnls of
vinegar, salt, white pepper nnd eny-
anne. Retern tho dressed crab wmeat ©o
the eleaned siwile and garnish el with
a thin slieg of lemof, eut in two pieces,
and two or three gréen sprigs of purs-
LA

Urab medt may be propared in the
gme way heated, then veturned b ihe
ghoeils, and eaten hot,

a s
For Piemakers,

A sultspponfnl of buking powder put
it the meringue for pies just before
meringug 18 placed on the pie will
keap it from falling us soon 45 the pie
i ]

ig removed from the hot oves, 53
often happeus,
L]

Lemon juice will Liring out the flavor
of fresi fruit eakes, wespecially those
with molnsses, _

Minced beets, poistoss and  eponmhors
make a good palal

served with mayoniuis

Hints On Fashions

Uses For Lemons

For The Camp Fire

OB EVYENING toilettes fashion ia
F patting the hnir high on top of the
head and adoraing it with pins
aad sombs,
The vee of plaid and Roman-striped
ribbon for girdles 18 more and more pro-
nouneod a8 the senson ndvancos.

but it has a cival in the manadrin with

Tho small turban is the proper thing

a bandeau and tiss of ribbon velvet,
It §p wmodish to woenr a bracelet with
ovening froek. dF should fif the
docaly and be put en just above

tha band.

ls, fuotenod on
NI witll o bunth of

she tep of

Kniwse wea oliunsld ¥ opally 49 that

sugily wiii soda added w sgnyrit e Lirlek

2 dricl , Wt ogne of the

i i S fore
o s hin ‘ur wtrook Waar nr
vod 11t v wnd the low oneg for
£ e are nirgeped werdes tho

I owikd gudiitiroes of yalvut

P BOMEONE hands you a lomon,
l hore wro a few of the useful things
you ocan do with it:

Iemove tartur from teeth and warts
from the hands.

Chew # tiny piece of yellow rind and
swecten the breath.

The steained juice of half & lomon in
o eup of tea or coffee with often re:
lieve o sick headache

Chilblning will respond quickly if a
slice of lomon i bound on when retir.
ing.,

Lomon juies, sugar and white of ogg
will reliove n raeking congh.

Lemon juice will temovo fruit, mil
dew and ink stains from white fubries;
wron and rust 1
lold artiele,

. tarble or any bouse-

Lmon #nd waler will whiten elothes
thit are yollow from lying in bureay
ldrawers,

CONVENIENOE for eamping and
pienis parties is the broiler pie-
tured hore. A pair of framos at-
tuched to sn ordinary grill, or toaster,
and 8 small bripod support comprise the

outfit, The fromes and tri
of stout wire, With the grill thus ¢
pended aver a fire, nearly enyiling cam
Lo cooked ns ensily as at home.

The light dosssert sheuld always lolluw
& liavy dinves, and vice veran




