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HOME AND FARM MAGAZINE SECTION

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

l—— JustAMoment BOLERO EFFECTS ARE FOUND IN MANY OF THE LATEST COSTUMES | - H
' lT IS not very nﬂnn| Reﬂpei H‘

that a Loloro effect |
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is achieved ps llm-i

| & Folding Dross Skirta |
ay 0 FPOLD a dross skirt properly for P : : 4 Putting Up Plums. i
Uity packing nnd so avoid the crense “« P\ Ply as it ’1‘_ in this in | LUMS mako many tempting pré ‘:|
ey the middle of the front \ (02 24 flanco and it would bo gorves, These have & piquaney H
prondih, fasten the skirtband and pin rlliftn‘n'l'! tu‘fin:l a prot- | which qualifios them as appotizers '}i
ly. the back to the middle of tho band in ‘;", :i:‘r“\nn:. 1h-_l I.l]um.- 1!.: le'“nrr goud mide dishes to serve with i]“
+t Lav the skirt on a table or other CALLY vory simple with | meats, i
f': ;;:1- '“Irf:‘_“.l. right side oul, with the ‘e the slvoves sewed at tin" Plum Jam.—~Tn making plum jam if ‘l t
. front bresdth down. Smooth out ul) b long nlm:llth-rl line and | should be remembered that should the “
o eronses anil lay folds flat. Then bogin the overlapping fronts plume be hard and sour more sugnr will By
b the outer odges and roll each toward ; are simply ﬂl"ll'll'-'ll ta | be r.~qu|n-d_1.h:m otherwise, The plums il
A o eenter baek until the two rolls | the wost portione. The | should be divided and stones taken ool L4
J ““"_. 'I" this way the bang of the skirt b v #kirt is omo pives with | Spread the fruit on lnrge dishes and i
t ::',,r._[ ininred, there are no wrinklos, N .' the .!unie that flares  sprinkle sugar over them. Three pounds l-'-J
| o e et Niealth 30 imocth el Y prettily over the bhipe |of sugar shonid be allowed to four Ff"
fint, 1f the ekirt is too long for the } Tn this eaxo, the neck | pounds of plnqm Lot them remain M y ! T“
. trnk, fold it over nmear the top and ) edgo is finishod with a|the sugar all 'l.llgl'lt. Tho next day pul :._4
pince o Toll of ‘titswe papsr under the A8 flaring collar in Nor.|into 8 preserving k‘ellla and bring to ‘Il
fold. P mandy style but, sineo it boil, enrefully stirring with a wooden Y
/ fapoon, A few of the stones whould be ]

§ 3 rindbrashdis
B Sub By 1d Viehape | srad and kernels peoled and added

4 and finished at the neck
" I 1 g
. edge, any ollar or frilll.:;“;‘;m n fow minutes beforoe it is fim

Kitchen Convenlences,
the Bink—When the

e e i
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BACK  for
A kitehen sink is not supplied with - ean ba worn thiat may o 4
an onameled baek, try pasting o ] i ' E ' be mont beeoming, Un"l'wl;\i{l:”:nl?ll:::; ;:::;ml:d' one nfhtlllsz H
pquare of white oileloth on the wall i i ] could eopy the gown in salt to ome pint of vinegar, Let the I".
above the sink, If good, strong pasto is ] b 3 silk to bo very Ilnnflmm-_. plums be of full growth, tut not rips 't
sl ond the edges carcfully prewscd i H 2 in wool material | gBoi the vinegar and pour it over thy , I
down, the splashing of \\‘rnu‘r on the il AN $ 3 : i bo wimply praetieal and plums. Repeat this three days in soo
eloth will mot loosen it. The pasted ] (O gmurt or it eonld be|cession. Greengnges are best for thig
elgrs do not curl ns when taeks are I \ : \ mide  from eashmere purpose.
gsod and the whole has & noat appeay i : with the i‘rimmihg POt Bweet Piekled Moms—Take s hall
Aned, . ) o tions of wilk, for ensh-|gullon of almost green plums and seald
Proteet the !’ua]trlrm of the ﬂmk‘“:th th mera is to return to its | {11 the sking are tender. Drain well
a Wire Ruek—A wire r:u'l.t an whieh to : : own this autumn and it | and place in jars. Have & sirup made
wtand lettlon, dishes, ete, in the kitehon N is always handsome in|of two pounds of sugar, one pint o
gink 1o quickly and eheaply made—and ‘ il contrast with silk nrlrirlrr vinogar, n tonspoonful eseh of
oure u.--n-l will nlwn‘_l"l’lm n vnluable H b satin, whole eloves nud mace, Pour this over
part of the kitehen equipment, 4 > ; For the medinm mize, | the plums while hot and weal,
The frame, whieh is of lLard wood ofy the blouse will require| Plum Butter—Tako three quarts of
joined at the cornors by small nails, (s H by 11 yards of plain mate: | bolf ripe plums and boll them for fih
ouly o little smaller than the bottom of ag vial 27, 1§ yards 86, 1) | teen minutes, Rob through a eoland
the wink, Wire netling (poultry wire) \ ! : yards 44 inches wide and add one pﬂlllml of sugur, one tokeup
s strotehed on the top, beat aver the 3 :: 14 yards of plaid 27, "-of cider vinogne, half & toaspoonful
edges of the frame and taeked in plues, i yards 36, § yards 44 oach ";‘ll("“"“l "l‘l"""'-l""“‘ I‘"db;;“:’ r
iy ol st S i e g R X
“'Phis raek does not inerfere with the h yards 36 inches wide:| iy orouy jurs and seal while bot Keep
- [ the skirt 3% }'urllﬁ 27, ‘”m a eool. dark bl |
froe passage of water down the drain l Sols. 56 oF ‘4 bobkan v place, |
pipo and saves the enameled nink from - i y : aw | Bpicod Pums—Take half n gallon
many hard knocks—hesides clovating I wido, with 1 yards ='v! plums and beil five minutes, tour i
the .lllillllllll to » eonvenient level for . sjlacofdnetacishrdetaorn | 4hs water and add three pounds of =il
v sahing dishes, NE § yards 36 or 44 inehes | yuonr one tenspoonful of ground clo 1
=zl i wide for the tunie. I'nll-ptrn and einnamon and one pint [
Care of Eyebrows and Lashes. M § The May Manton pat.| Yinegar, Beil ht.lf an hour, stirring coms 3
ON'T NEGLECT your eycbrows and ! tern of the blouse GIF--I'-““M]}" Flace in Jars and seal whily i
D evelasben, allowing them to got i cut in mizes from 84 HO%
to 42 Inehes bust mens-| Flum Preserves—DPour bhoiling water a

strnggly and thin, Use an eye
brow  brush  regularly, brushing the
brows smoothly and firmly, snd geutly
brishing the eyelnshes upward.

Potroleum jelly in splendid for thiek-
ening and darkening the brows and
lashion, and so, for the matter of that,
i eoecon butter, Apply a little every
night, and you will find in a very short
time your eyebrows and eyelashes will
e pru\'u-.

Ho eareful, though, how yon apply
elthor petroloum jelly or eoeon butter to
the lashes, You require only the least
little bit, Take a mateh, round the

Design by May Manton.
8184 Fancy Blouse, 34 to 42 Bust,
#1004 OQno-Plece Blkirt, 22 to 30 Walst.

ure; of the eollar 8204
in ono wmize; of the nkirl'
8104 from 22 to 30 walat. |

They will be mailed to|

any address by the Fash- |
ion Department of this/

conts for each.

Ever Try Baked Rabbit? |

over the plums to take off the nkinm
Make & sirup of ono pound of sugar
and one cupful of water to each pound

| of fruit, When the sirup Is boiling pour

over the plums, Let this stand oven
night; then dmin. Doil the sirup again,
skim and pour over the plums Lat

paper on roceipt of 10 them remain in this another dny. Put

over the fire in the sirnp and boil um
til elenr, Romove the fruit with o skims
mer and pack carofully In jura Doil
the alrup until thick, pour over the
plums and seal.

";\N'l' who brve a prejudice against

on a good rich brown. When done to-l
move to o hot dish and pour off the fat

- NIGHT
l"';!'i ;‘f “;'ll""l a I‘::‘," tl'if"‘;‘ |uf t‘:;IL“;' this form of food will find pleas GOWNS oﬂm
wool bas boen tightly twistod, and dip ure in # baked rabbit, This dish|snd gravy, leaving not more than tweo —_— }
lnto peteoleum jolly or cocon butter fiy opiny into wide favor and mwany | tablespoons, Adc.lb two tablespons of 8 ORDER DAY 1
Apply um%cr tgm eyelashos, working up restaurants  featuro its  excellenco, | flour and let them eook together until| | ‘ H
ward, This will couse them to take ajg, 00 vou wish to try it for yourself, | well eolored, then reduce with bolling ' g
protty “"w""'. curl. Never elip the eye follow these directions elosely: |wutvr or stoek from the giblets, and This handsome ]
lushes, By doing so you will work them | 1o ot grocad at the market, remove | when smooth strain it luto the gravy 5 .
Lasting harm, the skin and hend and all the slimy | boas, suggestion for a j
inner skin and the entrails, Lot it souk | Roemove tho skewers and sirings nnd ChristmasGift com- 1
For Round Shoulders. a fow minutes in salted water, Bave|srrange the rabbit on @ hot ]':Inllnr. L . '
ASI'LHN DID EXERCISE to eorrect | ghe hoart and liver for the stuffing, and | garnish with lemon quarters and parsloy plete with cotton
rounid shoulders is to lie fuco down | 4150 what blood may come from the rab-| gnd serve plum jelly or eranberrv as to embroidet, [}
on tho floor and raise the body | hit in the dressing to put in the gravy. | s relish, When carving sqooete some ety intiial wanted)
on the hands and toes ten timed. 200 | Spew the liver and beart, and then ehop | of lemon juico into tho flesh.—Mary J, Ry
this soveral times a day and increase | fing, Boak one pint of bread erumbs| Lineoln, on!! 99 g,
the number of movements each ldlm;‘- in eold water and erumble finely, = Cc :
Another oxercise is to stand In 8§ a5 4, ehoppod giblets, also two Water Before Eating {1
doorway and, with each hand on AA0| ipieepoons of fine chopped salt pork| o GrASS of water before begluning ':

door frame, try to walk through the
doorway, You will feel the effect of
this movement on the shoulders.

You should always stand or walk
wilh the hend held ereet, the chest cut
and the abdomen in. This position will
forco the shoulders to be straight.

Canned.

s ING o song of canning-time,
Bweetnoss everywhere;
Hugar, spice and all things nleo
Seenting all the air.
Pickles, butters, jelly, jam,
Loud the cellar shelves;
Aren't wo proud to know that we
Made ‘em all ourselvest

and season it with mixed poultry eea-
soning and & littla ehopped onlon. Add
a few gratings of nutmog, if you like,
and a tablespoon of mineed panley,
Fill the eavity and sow the edpes se-
curoly,

Skower the legs forward so It may
be kept in u good position, and eover
the surfaoe with thin slices of fat salt
pork. Fut it into & hot oven and this
pork will baste it sufficiently for a
while. When it begins to brown add
one cup of boiling water and baste fre-
quently, It should cook from une boud
te ono and & balf,

When nearly done remove the pork

and dredge with flour, and lot this take

te eat is advisable and rofreshing

as well; but no ono should form
the habit of moistening the throat with
wator to make the morsels of food slip
down. Water taken in advance of a
meal is supposed to propare the naliva
&0 that there is an abundapee of the
lattor, whieh wshould be thoroughly
mixed with the food before swalluw-
ing to make the food ready for the
stomach, and, while many suthorities
bald that water taken during the meal
is not barmful, it does often beeome
such a habit, espocially with ehildren,
that one often sees them falrly unable

of water to follow.

§
. 3
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THE NEEDLECRAFT SHOP
342 Alder St., Portland, Ore.

Nover lot a ehild drink a gluss of
ieed waler down quickly. If they are
very hot it s enough to kill them,
There is no barm in allowiog a child te
fuck n pivee of ice, bocauss the wates
mells slowly and Is fairly off the ehill
before it reaches the slomach. To
eatisfy extrome thirst, soek an o fever,
the ice sucking is preforable for thig
reason,

Tench & ohlld when drinking water af
any time to take long, but slow, mouths

to swallow a mouthful without u gulp Llul-. It v not only more satisfying, buf

better for the digestion in every way,
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