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In the Home--Household Hints--Fashion Nptes--Reci

A S

The FPditer will be plensed to
gecotve amd pablish hints af In=
terest ta pur readers

Household Hinis.

EFORE nsing new onatic d oo

ing utensils proase  the 0=

with butter This will prevent

ename] from ermcking and cehMoping
aflerward

L] . .

After uslug your food or mmeal

chopper, rui n crust of beead Ill'rl'aj;;'

the machipe, and {1 will be Dl

more easily cleaned.
L] - -

To avold the “ring” which often
torms around apots cleansd with gas
oline, add a small guantity of sait L
the gasgoline need In (-lu-un'lm;

. L]

To make the old Hds of froit jars
look Hke new, boll them In weal
vinegar 20 minules, and thes serul
them with e«na:-m(l: and a brush

- .

If alter cleaniug brass oF copper
with salt and vinegar It is immediate.
Iy rubbed with olive oll, the metal
will not tarnish for o long time

L L] L]

Before using new enameled cook
Ing utensils greuse the loslde with
butter. This will prevent the epamd
from crecking and ehipplog alte
ward.

- L] -

To gtop cracks and holes |In stoves,
make & cement of edunl parts of
ashes and salt, adding snough water
to form a soft paste. Use on stove
when stove 1s oold.

»

Dip one and one-half xards o
cheesecloth In water, wring, then
sprinkle with water and kerosene,
and hang in alr & sbort time. It
takes up all dust after sweening and
keeps floor shiny and bright

L L .

To mend leaky pans take smapll
brads and washers. Cur a piece of
leather, punch a hole In {t the slee o
the brud, Inkert the bead threough the
hole In pan, slip washer and leather
on bhrad and pan will not leak

- - L]

Pleces of string and twine which
economical housewlves save [rom
Erocery and other parcels delivered
at the door may be converted into
exceptionally useful discloths, accord-
ing to one who has used them, The
twine should be knltted with 4 plain
stiteh on conree needles, as washirag:
are sometlmes made,

- -

L ]

Remove the cover from an old um-
brelln and ensmel the frame white
to prevent rust. Suspend the frame
by the bunudle from the ceillivg newr
the range. On froning dueys It wiil
be found most useful for small ur-
ticles, which can be hung ou the
points to flnlsh drying. When not
roquired the frame can be shut up,
and will take up no room.

. . -

There are many excellent cleans
Ing mediums on the market for white
shoes of all kinds, but there Is no
shwpler or more efflcacious way of
cleaning buckskin footwesr thun to
brush out all the dust and then serub
with a onfibrush wet with rieh whiie
soapsuds.  Wipe off the soap, rub
off with u damp cloth to vinse out the
soup nnd then let the shoes dry Ip
the open alr.

L - L

When brass beds beeome turnished,
fs Lhey often do, you ean lacquer
them and muke them like new, First
rub the brass vigorously with a Nan-
nel dipped in whiting, then get 10
cents' worth of shellue, dissolve it in
enough aleohol 1o make it thin, Ap-
ply with a small brush. It can be
done quickly, and the bed will look
A8 Uretly us If sont to the factory,
nnd Is much eheaper,

. - .

If yon have had a walst or a Hght
drees stalned be wearing & bunch of
flowers, you will appreciate how much
trouble might be suved by owning a
chamols case to cover the stem, Muke
this by stitehing Into shane & plece
of chumols the desived sive. Into
this case wuy be slipped (he stems of
any shori-stemmed flowors, nud then
they may be varried or worn without
Staloing walst, glove or gown,

- - .

Lemons may be purchased when
cheap and kept for wonths, secording
lo the Clevelund Plaln Degler Put
u laxer of fine, dry sund shout an
lueh deep In un carthenware Virsse]
Place a row of lemons on 1hls \nu“
the stalk ends downward, and he Yore
Ccareful that the lemons do noi “hif‘?;.
Cover them with muothe: Inyor of
sand ubout three Inches deep, and on
this layer plnce another to of lv“.|||||"
and so on untll the jur s (0l Siore
in o cool, dry place
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| May Manton Weekly Fashion Talk

WITH THE FASHIONABLE LACE FLOUNCE

N

It

Y ke
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P o s ]

Deiza 35 May Mantons

y trimming Is more
N faslilonable  than

the deep MNounce
of lace. Here it is used
with slngular suecess
in combinntlon with
one of the flowared

taffotas., There I8 &
plain  two-plece skirt
with & tunle that ean
be elther puffed or
plain wnd the flounce
g simply arranged over
the skirt and under the
edge of the tunle. The
blouse with the band-
eollar that stands away
from the neck edge |8
of especinl  Interost.
For afternoon dances
and for ocoasions of
the sort, no smarter,
prettior gown conld be
made, while, as a mat-
ter of course, If some-
thing simpler is want-
od, the flounce can be
pitted ay suggested In
the small back wview,
Touches of velvel are
found wpon  almost
every smart costume,
nnd, in this Instance,
the wide girdle and
narrow bands are made
of velvet ribbon (o
mateh one of the
brightest colors of the
design, Mowered fallle
Is 0 novelty of the sea-
son, It wonld be hand-
sote made Just In this
way, or for the blouse
and tunle shown In the
bk view over a plain
skirt,

For the medinm slze
the gown will require
8l yards of materlal
27 Inches wide, 5%
yarde 36 or 44 inches
wide, with one yard 27
Inched wide for the
band collav; £ varde
of lnee for the flounce,
fonr yards of narrow
Ince for the pneck and
slpeves,

The Muy Manton
pattern of the gown,
8218, v eut in sizes
from J4 to 42 Inches
bust weasure, It will
he malled to any ud-
dress by the Fashion
Department  of  this
paper on roceipt of 10

8418 Semi-l'rucesse Gown, 34 to 44 bust. RN

Special Menus Now for Children

TORED awgs in the mewmory of
S wost of the men and women of

today Is the recolloetlon of the
time when If there wag compuny In
the home fur dinner the children had
to walt untll the second table, and
90 Keen was the dissppolutment that
lollowed the dolaiul words, ““I'he chi)-
dren must wailt," that thero s an
answering thrill of sympathy now
whenever such an occasion I8 re-
called,

Bul today all this Is ehanged, Wha
ever hears now of & ohlld having to
wult untli the wecond table to be
served? Insiead of that, ehildren
huve forged whead, and, with many
other subjects that prove the advance
of the tmes, they are receiving wt-
tentlon that would have been an as-
tonlshment 1o the parents and pos-
sibly to the children themselves & fow
generadlons ago,

Hotels have been quick to see the
opportunity offered for giving satis-
fuctory attention to the childres and
one of the lutest innovetions |5 the
anpouncement by the maonsgiog di-
rector ol one of the well-known hos-
telrles of the country that special
menus will be served for the children
of persons who are stopping there,

The followlng menu, whick Wi
served one day, shows u viirlety of
goodies of which ehildren are pariiey.
larly fond. For breakfast there was
orange julce, cereal, codligh, cocon

or chiocolite,  For luncheon the ehll-
drip were served with beol eongom-
e, scidion of veul, ereanmed spinach,
baked apple and milk, chocolate or
cocai.  Thelr dinner Ineluded eream
soup, bolled fowl with rice, potatoes,
frule turtlette sud milk, chocolate or
COCDN

In sddition to the specinl meny for
the ehlidren there Is kindergarten
lor those stopping at the hotel and o
plas-room where they have foo times
when thelr parents mre busy, These
funovations give them a touch of
hotie wimosphere, which enterprising
manugers belleve wlll be appreclated
A8 mueh by the parents, who know
thut the children will ho well cared
for, as by the Mitle onen themselves,

Cream Candy.

Two eupfuls of Eranulated sugar,
one eupful of wauler, one-half Len-
gpoonful of eream of tartar, and one
level tablespoonful gum arable dis-
solved In & Httle coid water. Pluce
over the fire and stir until BUgAr i=
dissolved, then quit stirring and bell
steadily untll the mixture hardens In
cold water, Take from the fire and
fiavor with one teaspoontul of lemon
vxtracl, pour oul op Ereased platier:
when ooo! enough to handle, pull un'-
Ul perfectly snow white, eut In two-
foch pieces with tharp selssors, and
WD in waxed paper, j
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One can grateqd i
tup of sugar and c?»f:;“d?:’;"“!
sorves. This mukes 4 tlellﬁn:h
for cake and wi ke o
sevoral enkes. 1wy k e )
nitely, " g

e —
Coconnut Cream

One cup milk, one-
nnt, one cup sugar, un'::y.]r HN'I
of butter, one tablespoon of
gturch made smooth iy the .lll“
four minutes and when segp)
stir In the yolk of up vgE. '

Chovcolate Carnmels,

One ;-ulnlu! of  grated
two cupfuls of browy gy
ful of molasses, ane :n;?ll:l.:.w
butier the stze of an egg: bol| gy
#‘ﬂhnr utnlll thick, stirring >

urn out on greaved plytte '
In squares whey m..»umrff""'“

Delmonico Mol foes,
Melt quarter pound grate
In ong and one.quurier ml:.,:';:
suuce.  Arrange diced, eold
potatoes and white sauce Iy gl
Ing layers In buttered baking dw
Cover  with  buttered Crumby g
bake untll brown
Tomato Cukes,
Tuke one cup of cuuned
two eges, one dozen wody CrRtken
rolled fine. Season 1h fomatoes s
masgh with half the cruckers, adf the
egee and beat smooth: add the rest
of the crackers and form Into sl
cihkes, Drop into u ot huttered grid
die und fry a nice hrown

Filling.

Whip one cup of cronm,  Hewt (hs
whites of two eggs (o o stilf frob
Beat one-half cup of powdered sogar
and the yolks of the eggs together
and flavor with half a teaspoon of
vanilla, Put all togethor and sdd ope
cup of chopped blanched almonds, o
stoped and chopped pranes, ralelng
dates or other frults,

Peanut Candy, .
Phee one pound ol sugar in &
suucepun over the fire and stir sod
shake the pan until the sugar b
melted, forming s thick, rich syrup:
quickly stir in two cops of peassl
meats, previously prepared, and tum
the mixture out on n greased marble
slab or platter; mark lo squares,
Waork qulekly with this candy, as it
hardens very soon,

Lidver Raolls,

Dip thinly alleed eall’s Hver in boll
fog water, then In flour, and it
lightly., Place on each slice & spoon
ful of dressing made by crumblisg
fine ope-hall loal stale bread, s
soned with salt, pepper, onlon salt
und sage. Moisten with a very Hithe
ot water (do not make soggy). Roll
the sliees of liver around the dresileg
and fasten with toothpleks. Brown
on ull sides, then place (n pas la
oven, add « Hitle bolling water, cover
and sieam for 16 to 20 winutes, leay-
Ing off cover last flve minutes,

Favorite Cake,

Cream one cup butter untll soft
with one aod one-half scani cups cans
sugar and Julee of bhall an or 3
Beat untll creamy, then add one
cup cold water from the one cup
in cake, Next add one cup flour that
has heen sifted three times with two
tublespoons cornstarch (do this with
efiol eup). Beat in long strokes, then
add u little water and the second
of flour. Beal, then add the rest
the water and the third cup of flour
with two heaplog teaspoons baking
powder, Beat again, and add welk
beaten whites of four eggs. Bake i
luyers, Filavor with vanilia @
orange.




