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i3 Furnlture

In the Home--Household Hi

nts--Fashion Notes--Recipes

b

The Editar will be plonsed to

-‘IMWU‘-‘UM
recelve and publish hinis of ine |

May Manton Weekly Fashion Talk

terest to onr resders,

Honsehold HWints,

EATS of all kinds, unless In-
tendod for soup, shotld be
cooked In small vessels, A small
roast In & large pan mMeans rapld

waste by evaporation and much of
the meat dried too muoch. A siew in
too large & Kettle requires more waier
to cover it than should he need

L L -

If baby slipe in his new shoes, rub
the soles over a few times with saod-

pager.

. . L]

When the fiber water pall beglins
to leak n coat of varnlsh over the Ine
side will profong Ity usefulness,

. - -

Muke pancake battor and thin cake
batters beautifully light by beating
with an egg beater,

L L]

It ts usually lnck of stick-to<lt-lve-
noess rather than tnck of ability, that
i% at the bottom of fallure.

Normal work invigorates and I it
f& satlefactorily done, brings & mental
ne well s the purely muterial reward

- . .

dealers clean brass by
applyving splrlie of camphor with
soft ¢loth or brush nand pollshing with
a clean cloth,

- .

Hd someons sgpatter girvdase an the
wall paper? Hold s plece of hloiting
paper ovey the spot whh n hot fron
for o few minules,

. . .

That stift sernb brosh s alae bhee-
tul on wash day. It gulekly romoves
the obstinate dirty places that are o
part of solled, heavy work clothes,

. . .

When you want to run a sharp-
potatad ourtaln rod through new
freshily  lanndered curining, Wlip @
thimble over the palnt of the rod and

l be spared nll annoyance.,
L] L .
A deliglous, frulty teete will be
. ndded to the “company” i(ea If the
lumps of wugar served with it are
rubbed over an oroange whose skin
s been roughened with a fine
griter,

L ] Ll .
“Odors from fish and sirong voge-
tables wil) be entirely removed from
cooking utenslls if they are washod
with soap nnd warm water, wiped dry,
then wakhed with strong vinegar and
rinsed,

. . -
Kettlos may be kept cleansd
bolllng potato peelings in them,
L] . -

of the knlfe in hot water; It prevents
breaking and erumbling.
. - .

A fow drops of blue washing flold
added to the water tn which glosses

are rinsed will make them sparkle.
- L L

Obstinnie dressor deanwers will run

easlly If removed from the dvesser
and the lower edges rubbed with
BOR,

- - L

It Is Detter not to put a bed sproad

through the wrlnger after the last
rlusing; hang it on the Hoe delpping
weol,

L] L] .

When bultonsg sre tiken from an
old dress they should Be strung on
string before putting them lnto the
button box

- L] .

Pattorns are convenlently marked

by tying a plece of the material from

which the garment was cut around
the pattern
. -
The coffee pot should be thor-

oughly cleaned once a week: baoll it
for half an hour in & strong solution

ol borax and waler,
- - L]

Ranecld hutter can be saweetenod
cutting it into two or three pleecs
and allowing It to siand in sweetl milk
for slx or eight hours,

L] L L]

Before wushing lnce curtalng, baste
A parrow sirip of muslin slong the
onter edge, allow { to rewnlan ool
the washing wnd drylag process is

complele,
. .

By having the tréad of the step
made to lift on hinges, the Jovor stop
of the back stales can e turned Into
& vers convenlent place to kesp the

family overshoes,
- L] -

To Keep the closst neat,
kKeeping the children's shoes togothor
In palrs by the sae of clothi espins
This will reliove mother nud (ho aOw =
ers of the shoes of consiuni senreh-
Ing and will help (n keeping the [looy
in ordgr,
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A FASHIONABLE SCHOOL FROCK

I'ST sueh
J Ny - ||h'| i
"L} this

tashionable Tor
and everv<dny wear,
I'hey are very chnarme
“ ing and  ohlldike i
: eNect, they ave sasy (0
make and easy o lnun-
der, and mothers al-
- most universally ke
- washable materinls for
- tittle girls' dresses.

atinplo
"I'I‘I‘I|'<
one nre
pehion!

The wide belt that is

A : held In place by means
\ i of witraps  under  the
1 I arms glves an especial-
\ i l. ly stunrt touch aud the

simulated vost Is prot-
LY. Striped Enlaled
mukes thls frock with
trimming of plain, but
there are a R et
many Hnes and votioo
tubrics ndapted to such
| ure and the heavier
- ones shown for Au-
> tumn Ionelude wou n )
e beautiful coloy und
/ dosigus. Since the bods
f . portion wmd the skin
’ are cut In one, there
are very few saitus and
11 the kimong sleeves dis-
penss with all fitting
it the prmholes, There
ure tueks ot the beel
which meel over the
l"ll—llllﬂ

For the S-year size,
the dress will require
S0, vards of material,
g, yards 36 or 44
luches wide, whh 75
vard 27 inches wide
for the trimming,

The May Manton
pattern 8235 s cut In
algen from K o 10
voars, It will be mallied
to any address by the
Faslilon Department of
this paper, on recelpt
of 10 conls,
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Some Inexpens'i;'e Meat Dishes

. BH.\IHI&N Iv an excelleat way ol
)y

To cut fresh bread, leat the Wade the meai, and yet all the nourishment
Iv presorved In the gravy,
that Is tough should xlways be cooked
In this way.
large enough to hold the fowl,
the bottom with slices of fal bucon,
ndd thiek slices of onlon, earrots and
turnips und put is the fowl. Cover
the dish and let It eook on the top of
the stove for 15 minutes

dish and pour aver It a gravy made

even in the clty, make a cheap sand
deliclous supper, luneheon or break-

pasiry. seasoned flour and mush-
rooms

Muke a seazaned flour by mixing
one tablespoouful of flour, one tea-
spooning of salt, one-hall teaspoon-
ful of pepper, add a little grated rind
of u lemon and & pinch of eayenne
Cut the meat Into medium pleces, rub
ln the flour and put Into a deep ple
or bhukiing dish, Peel the mushirooing
and put them in the dish. Pour in
enough water to three-quariers flll
the dish, and cover the wp of the
dish over with ple crust. Make &

hole In the eenter of the pastry.  Put

cooking ruther tough ments, 08
the Jong, slow cooking softens

A fowl

Take a casserole just
Cover

Then ndd

noplat of hoy water, Place ln the it (nto the oven aud bake [or an Bour,
oven Lot It shinmer an hour or ——

longer, nccording (o the age and sige Candying Froits,

of the fowl. Two hours will be Frults of every kind muy W can-
neoded for an old bird Dish the died by flrst bolling them In sirup,
bird. Put the vegetables around the and theo taking them out and drylng

them In a pan on the stove or hefore
the fire; then boll (he slrup to a
candy, dip the frult Into It once more
and sguain set the froic on the stove
to drp: then put It In hoxes or pat-
énled jars and keep In a dry place,

from the stock
Kidoeys, which may he bought for
1, 2 or 3 conts apiece, never more

fust digh either grilled or stewed, To _
Blew Lhe Kldneys s ald, skin and out (f pur In the jars the frult will keep
them fu halves, take out (be smygl '9F & long time,  Grapes, currants

and the varlous kinds of berries mny
be candied by wlmply dipplog them
ito the candy and putting them
where they can dry (not on the stove)
without touching other pleces of
frult,

hurd plece aud rub lo sensoned flour
Heat a letle delpping In small {‘nsﬁt"‘.l
ole, put In the kiduevs and fry them
brown, Tuke them out and keep
warm on u pinte, Chop u small oniog
fry In the cossvrole until brown, ndd
Hitle flour, and brown. .\:Id )
teaspoontul of shnrp sayes aad one Quick Frult firead.
:f”:;?m;: r;nm‘;; or I'Ill.-'.ltil Pour in Allx ingredients for baking powdoer
b |-u-m Wuter as required, blscults, adding three-quarters of a
FINE Lo kedp swooth, Returp the cuplul of cleaned currants and three-

Kidneys hi pan and siy ) for aQuarters [ ¢ Heeged Is
» to 1 HA |
; s Liner for ] ] ol u 1|pf|l[ L ll I i l“u.

and flavor with sherre “Ridas LHhAt with beaws (O0% Brush over the top
' 4 . . § OWD Kl s Ba
are left over from & supper dish are mised with s il sory Latin’ Begd
fo1 breatitie: ’l"l‘::- .,.";u-tll on tonst for three-quarters of an hour. This
warmed wiith 4 hrown L.N'L"'l be re- may alse be mude thin enough to
Gritiod kidueys muy be wrll drop from a spoon, In which euse
thelr own fal, or " grilled 1n sprinkle over the top & ftew chopped

or they may be sralded,

i NULE ar ‘rve —
SpUL snd brushed witly a8 sarve hot wich boney

ilnned and

Ml Thev s A r

clthior well nowd be served on toast, Beef Warmed Up

:.‘"I;“II I seasoned or with n devil One Véry satisfactory way Lo warm
Veul and bham ple, o vepy populay :'\1' A Jolut of beet Is to wiap it In

and Inexpensdy S o PHIRE LHCKY mreased apaner g 1 .

: peuslve English dish, §s made 0OVered. Rhile pi] _uul Lkeep [t

s follows odn the oven By hav-

ing It Covered
the ment

df;.

Qae pound vonl outlet e steam will prevent

fotir ounea
bacun or ham, two AP

“‘II lt-Lh.l“f'l-l 1 LN

The Edltor will e plensed tn
roeelve  mud publish  tevecite
recipes,

moniths old.
three parts bread erumby, slx ounoss

from becoming hard snd

Plum Pudding,
NE pound white bread
half pound white

erumbnm,
augar, hait

pound chopped suot, balf pound eipe
runin, halt pound radsing, salt, pinek
of sodn, balf plot wmilk, quarie cup
frult Jjulee, four eggs beaten, balf
tenspoonful ench of clonamon, nut-
meg nnd mace,
togethor,
frult Julee, also beaten eggs, salt and
soda dissolved In them,
pudding bags and boll four hours or
stenm In a pan In stenmer flve houts,
Herve with the following suauce

Mix dry Ingredients
then wet with wilk and

Tie In two

Buet Pudding.
Two cups ench of ralsing, curcanis,

finely minced suet, flour and ground
bread crumbs, ball cup eneh of nuty,
profernbily
and lemon peel and candled cherplos,
one cup oresm, one enp of Sugnr, one
tnhiospoon
cloves, one <clghth tenwpoon salt, four
OpeR, two teaspoons baking powder
Hrandy and wine may be added or
glll of grape Julee, but arve wot ahs
rolutely necessary,
peems oo dry, ndd milk,
CUrPRNLS,
howl
sugnr, erenm and bread erombe
lastly add flour und baking powder
und boal
cherrles.
powder cans, (I balf foll, and stoam
tor five hours,
uplendidly and can be warmed over
by steaming for half an hour,

mild ones. eltron, oranee

putmer, clnonmon and

If the mixture
Pat ralsins,
eltron 1o Inree
with flour, aild

and

suel  and

nnd dredge

In the eggs and nuts wod
Put In well-buttered baking

This pudding hewpmw

Soerve
with any of the pudding ssuces,

Roust Goose, Eaglish Style,
Take a fat tonder goosoe about olght
Prepure n stulfing of

butter or part butter and sall pork,

one teaspoonful each of sage. pepper
and sall, and one ehopped onlon,
not fill goose too fall and stiteh sldes

o

together very firmly, Put n lile
water In the bakling pan and baste
often with salt and waler, and i
Hked, a Httle vinegar, Bake two
hounrsd, turning frequently so that the
sldes and back may be browned nlees
Iy. Muke gravy of the gibleis, which
should be cooked untll tender, Thick.
en gravy with a Httle flour and bhuat-
ter rubbod togoether,

A Useful Cake,

One-third cup of butter, (wo cups
light brown sugar, two egie, bent all
together. One cup of now swoeet milk,
three cups of sifted flour, three ten-
spoonfuls baking powder, Silr all to-
gother, and bake In seven Iayers, For
Juily eake take jelly, for orange cake
Julce and gratod rind of one orange,
whites of two eggs, make stiff with
sugar. For lemon cake white of one
eRE, Julte of one lemon, and teaspoon-
ful exiract of lemon. For cocornut,
whites of two eggs, thickened with
sugar and grated cocoanut.

Dolly Varden Cake,

Two cups of sugar, two-thirds of a
cup of butter, one cup of swoet milk,
three cups of flour, three eggy, ones
halt teaspoonful of soda, one led:
spoonful of e¢ream tartar, Flavor
with lemon. Buke ooe-half half of
this In two pans, To the remalnder
ndd one tablespoonful of molasses,
one cup of chopped ralsins, one-half
cup of currants, plece of cltron
chopped fine, one teaspoonful of clne
namon, eloves and nutmeg. Bake in
two pans and put in sheets alteroaie-
Iy with u Hittle jelly or white of an
egg beaten to a froth

Apple and Chicken Salud.

Scoop centers from apples, allow-
Ing one to each person. Fill with
cold minced chicken seasoned with
salt and mineed sweet green poppers,
molstencd with cream. Steam apples
untll slmost tender, chill and serve
with mayonnaise.

Pear Salad.

Take canned pears, drain for a fe¥
minutes. Place hall u pear on
tuce leafl or garnish with Dll'ﬂ':‘
then sprinkle with chopped nuts &
marshmallows, plle with mayols
nalse or wiipped cream dressing
top with a eandied cherry.

Lemon or Orange Sauce,
Two teaspoons cornstarch, unulﬁ:'!
sugnr, 1 pint bolling waler, lﬁﬂ“‘

TR E . Julee
teaspoonfuls of buller .

grated rind of one orapge or
Corustarch and sugar can be “‘%
then bolling wuater added, bll“:f i
lustly flavor, untll thic




