it S U

HOME AND FAR

W MAGAZINE SEC TION

——

12

In the Home--

Household Hints--Fashion Notes--Recipe

he Ldltor will be plensed to
recelve and publish hinis of ine
terent to otir readers,

Household Hinis.

U1 cotton bating In small squares
c and balke In @ hot oven 20 mins
utes. This miakes ench gqunre flnff up
tikht and festhery nnd sofn pillows
rilled in this way ore as Hght ne down,

-

L] L]

To get rid of the smell of tobacco
gmoke put a lamp of crystal xmmonis
into o Jar and wdd @ few drops of
oll of lavender. Pour a little bolling
water over it and let the Jar stand In

the room,
L . -

Every womnu who cuie out from
paper patlerns knows of the hutju-r in
ploning 1t flat to the cloth, Take a
hot lron and smooth the tissue paper
pattern over the cloith und it will re-
maln flat withont pins.

L] - -

It a stove i cracked, mix equal
parts of table salt nud woud nshes and
add water (o muke a thick paste. Rub
the paste {nto the erack while the
stove is hot and the mended places
will be ax hard ae oo k.

-

When wringing ont sheets and
table cloths, gather up in the hand
by the selvage edge aond put them
through the wringer in that way and

there will be no trouble with the
edges turning In whon they ate
froned.

L] - .

In washing ehintz, whent bran will
be found more satlsfactors than soup,
Tie & quart of bran In n plece of
cheesecloth and use this for robbing
on the material as one would =onj.
Do not wse (oo hot water nnd rinse
and Llue as one would IF weshed in
the usunl way,

.

To stop nosehlecd, roll a plecs of
quite goft paper In o very hard kuol
and pack hard beétween the upper Hp
and the gum Let It pinin n few
minutes and the bleeding will stop,
It may bave to bhe renewed ouce or
twice In the case of obstinate bleed
fng but It will be effective,

. L] -

To prevent fern frouds from tarn-
ing yollow, water them In the follow-
Ing way: FiI o tub with water io
the dopth of twao lnches, pluce the
pots In this and allow them o remalin
unthl the sofl s absorbed oll It re-
quires.  The cohi!ll shouid be taken
fromsthe water flrst, bul on no nc-
count pour wuter on Lhe top of the
fern.

For Baby's Tellet Basket,

For the buby's tollol baskel or the
Hetle givl’s burean daloty doll pin-
cushlons are quite approprinte. They
are made of ribbon In any dainty
color and the tlny dollies may be
purchased at any shop where toys
are sold. For the rese plocushion,
with & doil's head forming the conter
of the rose, buy a blsgue or china
bead with blond halre

Make the oblong cushlon of wide
pale blue vibbon and In one slde cut
& round hole for the lusertlon of the
doll's bead. Thoe shoulders will be
hidden loside the cushion and & stuf-
fing of cotton may be packed arvound
it, Make the vose leaves of scraps
of plok siik. If you have two shades
of pluk, g0 muech the better, Of course
the arrangement of the petals must
cover the opening where the doll's
bead protrudes from the cushion,

For the other enshion bhuy a tiny,
Jolnted doll and wrap white ribbon
around fit In swaddling cloihes effect.
The cushilon 6 made of white satin
ribbon decorated with embroldered
forget-mesnois and a blg rosettg of
knotted pale blue ribbon Iu No, 2
width trims the pincushion,

Sanltary Breakinsi Coreal,

Every ohlld should bave a ceroal
al breaktast, but never should the
digh become montonoung when thepe
are so many palatable aod exeetlent
cereals on the market,  The modern
way ol selling ceresls o suunltary
packages Insures your child an ap
solutely elean food, while coreals that
ure sold in bulk are apt to ahsorbh ol
the floating germs thai eome Lhelr

way,
In order 10 Leep the packages
wholesomely clean after they are

opened for nse in the home [t 18 well
to have one of the wetal cornor ats
tachiments that are wade for this pur-
pose.  One fits securely on the cot-
ner of & cerval box, u space large
euough for pouving out the cereal is
vpened wod when pot In use a hinged
metul cover slips over the opening,
leavieg an ale-tight package untll it
Is opencd again,  Thizs welal corner
Cosla only 10 conts.
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A USEFUL APRON

HE protectiive
T apron such as this

ane fills an fm-
partant  place o the
child’'s wardrobe slnce
it meang a real saving
of frocks, This model
that {a made in Kimono
atyle Involves searcely
appreciable labor. It s
thoronghly comforinble
al the same time and
van be made very prot-
ty and attractive Dy
glmple treatment, Here

blue and white checkod

glngham I8 trimmed
. with bands of plain

blue. [t would be very

Ll

=

protty made of  blue
linem or blue cham-
bray with the noek and
wloove odges sepllaped

with white and, in the
bnek view, white
butelier s linen is
shown with trimming
of blue For many
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forms  of  play, the
shorter slooves are 1o
he  preferved but, as

S
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vooler wenther ap.
prowches, the long ones

Diagn b7

8387 Child's Apron, 2 to & years,

finlshed  with  bands
will be welcome,

For the d-your shew,
the apron will require
2 vds, of muterinl 87,
4% yde, 86 or 44 In
wlde, with n ¥ 27
tor the trimming

The May

Munton
pattern of the apron
NAST Iy eut In #lzes
from 2 (0 6 years It
will be mulled (0 any
nddiess by (he Fashio
Department  of  thi
paper, on recelpt of L0
centa

“

Wiy Mawion.

of Dishwashing

| Methods In Art
BY MHHE LILLIAN M, UNDERWOOD
IN THE COUNTRY HOME

CONSBIDER tour things are essen-
l tinl to make the task of dishwash-

Ing easy, A lurge kitchew talle,
& quantity of good soft water, plenty
of good soap and & large diah drain-
er, Bome Kitchens are too smull to
permit the use of n large table, but
i lolding shell makes a good suhwil-
tute,  This shelf can be attuched to
the wall with binges &t & vonvenion!
helght and let down against ihe wall
when not In use, The dishes cannin
bo sorted and seraped rapldly nnless
one has plenty of table room. The
muJority of furm homes are eaulpped
with Inrge cleterns, so the question
of water ought not 0 be n sorlous
one,

I always 1l my dispan halt tull of
water and If there are many dishos 1o
wash | change the water when half
the dishes ure washed. Sonp which
mukes good suds and does not Injure
the hands Ix not easy to find ut
smull price, and us we need lota of
good soap for dlswashing, the price
of it Is an ltem for us to consider. 1
have solvod the problem by making
my own soap from the meat leaving:
and greaso,

I mukie It an follows: To one 10
cont can of potash or Ive [ add one
quiart of water und allow It to cool.

Then | melt the grease, of which 1

thke five pounds. When the Breasn
I Just warm I slawly sdd the cold Yye
und tvwo tablospoontuls of powdered
borax. 1 stlr the mixture for abaout
10 minutes and then pour It Into the
mold und several hours later 1 cut it
Into pleces,  Any large dry goods hoy
Hned with henys mper can be ysed
wh nomold

This soap s white and mukes a
splendid suds which doos not It
the hunds, | use thils #0ap for laun
dry purposes and the ien of the Pam-
Uy prefer It 1o any other for wishing
thelr hunds. 1 rinse my dishes m
vory hot water and £l the rinsing
pan one-third (ull, 1 dip esch dish
into thig water hefore mitting 1t in
the dradn Lo dry, When ustog u diah
Arainer it s very lmportant to change
the ringing water whenever It looks
sohpy. “Necessity Is the mother of
luvention," nnd such it was with wy
dish drulner, '

Durfug the rush or busiest (lmes of
the year on our furm | have to cook
for several mon and until last Sum-
mer It seemed o me that | spont all
my thme wiping dishes and wash dish
towels,  One day | latd some small
Shcks on my table und spread a heavy
,‘lulll over them 0 catch the water,
Fhen 1 rinsed the dishes carefnlly
i pot them there to dry and 1 dis-
covered that when thoy were dry they
looked better than those 1 had wiped,
I found wire dralners In hardware
stores, but thowe wore too small, for
vach dish must have Ws own place
i u dralner or the dishes will dreip on
oach other and become spotted, So |
had @ dish dralner made as follows:

For u foundation 1 used ihe body
af an old kitchen table about twao by
throe feet and sinnding on legs abont
49 Inches bhigh, On the top of the
tuble slx small sticks were nolled
lengthwise, Thoss sticks were o half
lnch thicker on one end than the oth-
er 50 as o glve g slant to the tin
which rested on top of them, This
o 1% the exact slze of the top of the
table with u narvow rvim all wround it
1o prevent water, which delps from
the dishes, running onto the floor, Al
the lower end of this tin as it redts
on the silcks there 18 & spout and un-
der this spout 1 bang a smull pall to
oateh whatever water that runs off,

[ bad o rack made of small sticks
put crosswlse, This rack is the same
Elee us the tln and rests upon It
Around the outslde of the drainer is
i wooden rack ugminst which to rest
the dishos. 1 had it palpted through-
out, ns this makes it easler to clean
and protects the tin from rust, and 1
then putl casters on the legs, When
the dishes arve finished the dralner
cun be put out of the way, | draln
all my dishes, putting In the glass
first at one end and reserving the
other end for tinware. Of course 1
wipe the sllver. 1 prige this dish
dralner very highly,

in washing puns and cooking dishes
o small sized vegetable brush {s good
and o mucllage brush is also good foy
washing eream pitchers and undor the
swall handles on cups and tureens,
A large sponge Is also & flne thing
in cleansing kitchen utensils and onge
WL lust Tor u long time,

Effeotive Frosting,
"nl{ﬂ ordinary boiled trosting wnd
aftor you have beaten | wire
enough to hold e owy firmly on g
cake empty It into o double bolley,

Make ordinary bolled frosting and
after you have bonten 1y silif T
to hold ite own [lrmly on i cake
empty It Into o double boller,

Place the double boller over g good
firo that will keep the water in 1he
lower pan at a brisk Lol Do not
stir the frosting at all, bt Wilch ft
untll It beglos to fudge weonud yhe
side of the pan.

Then thake It fron the stove und
beat It In the pan untll ft s ool
dnough and thick enough to syl on
your eake, holding (s own In what.
over frregularitios you wish 1o per
polrute.

It you let It got (oo cool It wiil
hurden In the pao perbiaps before you
have finlshed frosting vour eake, It
It, does harden & little hot waier
benten In will remedy the diffleutiy,

Do not ure a knife to put on frost
ing when you want the Tosiing (o
fork handle, -

i Batter Apples,

Cut out the cores and cenlors of
one doren apples of unlform siee.
Plaece In a buking pan and Hll esel
apple with swgar and o Uttle grated
nutmeg. Now make a eale butter
of one cupful of sugar, one (eavpoon-
ful of butter, one cnplul of swes
milk, two eggs, two teaspoonfuls of
baking powder and throe enpe of
flour, Beat this wedl, pour over the
npples and bake, Boerve with sauce,

Left=Over Muffins,

If there are many mulilns left over
from breakfast, turn them Into cukes
for Iuucheon, says the New York
Pross, [ee thom with ielng made
from one egg white ned cnough eon-
fectioner’s sugar to stitfen it Place s
ralsin or half a nul or o enndied
cherry on ench.  Or olse cut the mal-
flus In two crosswilse layers and Ml
them with chocolate icing or filling
and sprinkle the tops with powdered
BUghL,

Angel Cake,

Sitt togother four tlmes, one wand
one-hall cups of sugar, one cup floar,
one teaspoonful cream of tartar; st
in this very lUghtly whites of 11 eggs
thoroughly beaten. Fluvor with ofie
half tenspoonful of rose extract, Bake
K0 minutes In a slow oven, not open-
ing the oven for 30 minutes. Turn pan
over on a rack and let eake remain
in pan one hour, This s the simplest
rule for angel cake that we huve ever
seen, and Is excellent,

Southern Beaten Biseult,

One quart fMour, ope cup lurd, ooe
pineh of soda, one tenspoonfisl SUgar,
a lttle salt. Mix with sufficlent sweet
milk to make n stiff dough, Roll out
on blscutt board and heat with a
rolling pin or wooden mallet
the dough over and beat pgaln.
tinue this until the dough is full of
alr blisters, ususlly 20 minutes It
long enough. Roll out thin and et
with small, round cutter. Prick three
timos with a sflver fork and bake
unill a light brown.

Apple Riee.

It calls for elght apples, onehall
glass crab apple Jjelly, one-hall eup
sooded ralsins, two tablespoonfuls
butter, one cup hot cooked riee, tvo
cups milk, throe egg yolks, one tlhh'm
spoon lemon julce, Pare und
the apples. Arrange In baking
fill apples with jelly and
with rice, mixed wjth hot milk, 68
olks, butter, ralsing and (I8
{‘ook in oven until apples are '”
Remove from oven and com;m ~
mﬁluue it desired. Berve
cold.

Tomato Marmalade.
Remove the skin from four quarls

slx
of ripe tomatoes and slice. Cut 81
In cp°lmon.l in halves, lanl‘“ﬁ-
“r: siice very thin, Seed “r'lﬂl
of ralslng. Put the tomatocs .
and lemons into a preserviog
in layers, alternating with 4

ook one Wost
of granulated sugar. Cook 006 We
hen el
on the front of slove. Teontentl

kettle baek and allow
simmer until It |8 of the cons
of marmalade. Put up, while

Jelly.




