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In the Home--Household Hints--Fashion Notes--Recipes

The Fditor will be plenned to
recelve and publish hints of In=
tereat 1o our renders.

£

Household Hints,
LL palut marks can be removed
from overulls by letting them
sonk for m r!u_\'.ln l.urm.-minv.

e sluins should be rubbed with
glyeerine before theg fabrie I8 waghed,
L L -

Should fresh palnt be spilled on
the floor, pour some vinegur ou It
at once and wipe up with n soft cloth,

L] - L]

Wine stuins which have dried on
the talle cloth or napking should be
touchied with a few drops of whisky
before the linen ls sent to the lhun-
dry,

. . L]

Procipltated challk is excellent for
cleaning tarnished silver. Place &
tittle in u saucer and add just enough
Uguid ammonia to molsten it. Rub
this lHghtly over the sliver, and the
stalng will quickly disappear, Then
wash In hot sudwe, dey earofully, and
polish r’llh n clean chamole leather,

- - .

Weot frull stsins on woolen with
tepld water, then ruob on dry starch
and hang out in the sun, Washing
in kerosene hefore washing with soap
and water 18 another way of taking

out trult stains.
- L]

When (1 {8 pecessary to from &
rough-dry garment at once, try this
method Damp 1, roll tght, wrap
in u cloth, and then In paper, and
put it into the oven while the lrons
are heatlng., Evaporation will cause
it to be thoroughly dampened In &
very few minutes: but care must be
taken that the oven ls not hot enough
to scorch the things.

L] - L

Mix & small quantity of soft soap
with the wame proportion of pow-
dered starch snd salt, and the julee
of a lemon to remove A mildew stain,
Apply this mixture to both sides of
the staln with a small brush, and,
if possible, let the article e on the
grass all day and night unt!il the
siains bave quite disappeared. Then
wash in the usual u-m.'.

L] -

Add two tablespoonfuls of soda to
tour gquarts of water to elean enamel-
ware. lmmeorse the dizcolored utem-
slls o the water and boll for halfl an
pour: then scour them, uslng some
of the soda water and a stiff brush,
If the stalus are persistent boll a seec-
ond time apd use sand with the sodi
water for the second scouring.

L] L] L

To remove a clnder or other forelgn
stibstance, lay over the eye a cloth
on which hes been spread the beaton
white of an ecgg, with a lttle sugar
and pulverized alum added,

L . -

Cold rain water and a good soap
will usually remove machine grouse
slaing,

L] - .

Sllver or gold jewelry may be sat-
lsfuctorily cleaned by adding o tea-
gpoonful of ammonls to & cup of
water and upplylng with a rag.

- - L]

Paint stains that are dry and old
way be removed f(rom colton or
woolen goods with chloroform, It Is
u good plan to first cover the apots
with olive oll or butter,

. L .

Olive oll s excellent for the health,
A tablespoonful of it three times a
day 18 revommended by many physi-
oluns us & means of warding off ap-
pendicitis,

- - -

To “set’” the color in light alindes
of plok and blue soak the goods In
il water with a small lump of
alum added, Use the alum alone for
the different shades of Hlac and vio-
let. After the color has been “‘set”
wash the gurmenis in warm borax
suds, which will belp to keep ihe
eolor Iu the goods,

- L] -

in washing chiniz, wheat hran will
b found mwore satisfactory thun soap,
Tie a quart of bran In & plece of
chioesecloth and uese this for rubblag
on the materinl as one wonld soap.
D not yse too hot water and rinse
wod Bae us one wonld if washed In
LR disuiut was

Add & Mile vinegar 10 some WArm

waler when eleaning leather furnid-
ture, uilhg u clean cloth or sponge,
Wipe with o dey ¢loth, Then, Lo re-

store the polish,

o put two teaspoon-
L1 1

with the whites of
et o Hitle and apply with
W oEltn flannel cloth, Dry with sao-
--‘tl-w‘ cloth All the gotha used
wliovid be solt aud wbsollitely cloun.

OF Vet
IWO pLg

-

l May Manton Weekly Fashion Talk

Dedgm by Muy Monion,

8451 Tunie Dresy with Low Belt for Misses and Small
Wamen, 16 and 18 yean,

IN THE FASHIONABLE REDINGOTE STYLE

VERYTHING thal
E glves the redingote

suggestion Is fash-
jonable this  Wikter,
Hore s a dress that
can be mude jusl s It
i shown here, ol one
waterial, or with skirt,
vost and sleeves of o
contrasting muaterial
This druwing was
mude from @ frock of
gabardine with o gon
hound with silken
brald, the color belng
Illltlulgln'hlno. bt one
could think of Inun}
ways In which the e
slgn could he ysed,
This frocl s an easens
tlally practical oune, If

tho skirt, vest and
sloeves were mude of
charméuse watlu, or

made of valvet 11 would
besomewhatl more
elaborate In effec It
the entire redingote
werp mmade ol velvet
and the skivt of browl.
lll*“'l. it would he
stitl  different resull,
and If plain serge were
used for thé redingote
and Roman stripes [or

the: shirt and wost, It
would be 0 uselul
trock, but different

from this one. The de-
dlign 15 adapied to nll
these uses and alwo 1o
a greatl many othors,
Already many familics
are muking up dietses
in cotton siufis, pique
and the llke. Pluk or
blue linen or poplin for
the redingole and shiet
with white callar and
cuffs sealloped, would
ba pretty, aud scalloped
edges are exceedingly
{ashlonable. The skivt
s In two ploces, with a
plalt at ench side seam.
The walst and tunic are
flulshed geparately and
jolued one to the other
aod the walst portion
locludey the vest,

For the 16-yenr slae
will be requived 6%
vds, of malterial 27 in.
wide; 6% ydw. 24, or
17 yds, 44 In, wide,
with 8 yds. of Lruld.

The May Manion
pattern No, 84051 1s cut
in slees for 16 and 18
yeuars, It will be malled
to pny nddress by the
Fashlon Depurtmont of
this paper, on recolpt
of 10 cents.

Sending a Kitchen to the Fair

COMPLETE kitchen with a reul
stove, refvigerator, slnk, work-

eent by the Depariment of Agrical-
ture to San Fruncisco for tbhe fulr,
This kitehen is not & “model” o the
sense that ever) housewife {& to 1y
to make hers as nearly ke it as :m{-
sible, but Is rather u composite of
muany possible model Klichens whiel
Is deslgned to lustrate varlous eg-
wential principles of conveniont kiwch.
o arrnngement, The Ameriean
housewife, for whose specid]l benelit
the model has been constructed, must
Judge from it whal applisuces wid
Improvenionts In arraugement will
best fit her peculinr housebold needs
and those of her purse.
One gemeral iden emphasized by
the Depariment’s 8San  Fraucisco-
bound khtchen fs that the site of the
ordinary Kitchen should bhe smull
risther than large if the room fs to be
used only for the preparation of the
menls, It should bp as compact as
possible to save travellug back aud
forth, The stove, table, and sink
should be s vear together as s mu:
venlent, and the distances to supplies
and the dining-room or pautry should
pe short. Oun tbhe floor of lh'g- wodel
roow Lhe distances most commonls

traveled ln preparing and serving

[}

‘-:'.1- ara indleated by sivaight lines,
The fewer ornmments the belter

table and pther necessuries Is being|ln a housewita's workshop' s the

1.---.l'n! another lesson of this Hitle
ealibit,  Corpers ure rounded; sur-
ure pluls; there are as few
moldiugs us possible to cateh dirt
Which must be removed with so much
effoit. One feature is a table with
legs that may be ralsed or lowered
to ';‘lm |.nurtu-lght of the worker,
_The re rigorator, as It wtands,
would never ln the world rm‘uulme'li:l.'i

faces

Heell to uny thrifty housewife, for|

one part of It 18 lined with solld
porceinin, woother with enameled
steel, anothor with zlne paluted with
viimel palot, and another with up-
paluied zine, However, this refvig-
eritor preachies n sermon of s own
for the advantages nud dlh.uh-uulugm;
of each puarticolar loing are ex-
plained in labels altachod. Hach
.\lulllilﬂ Who reads may look for what
Wilts ber owan refvigerator, and
housewives from the north or Irom
the south, from a high, dry region
or a low, molst reglon way each de-
¢:ld.- which feature I most aduptable
tor Ler own use aad pockelbook.

A stew keltlp is shown in several
rnm:::uu materials in  (the model
kitehen, but no partieular make is
recommended. The wiw is o show

!

The Editor will he plen

wed
recolve maud  publisk lu.ﬂ::
recipes,

Negetable Vaclatlons,
HEN plainly coaked veRetnlie
begin to pall, & variation In
the manner of cooking has Quite the
effect of 8 new substance, ad (hers
are many ways of cooking und sepy.
lng evory kind of gurden produot o
make It more appetiving,

Cabbage Hush,
Chop fine equal quantitles

bolled potatoes and eabbage ”:::ngt}d
and salt to taste. To n quart of the
vegetabloa add  one-ball (o (hree
fourihs of a cupful of sweet cream
and let  slmmer untll  (horoughly
heated through.

Boels,

Wash the beets woll, cook mtil
tender, drop Into cold water and sl
off the sking, then cout in elghtbs
lengthwise. Moke o sance with twe
inblespooninly of butter, four whis
spoonfuls of lemon Julee, onehall
teaspoonful of salt, a dush of cayenne
and lel boll up onee, then pour hel
over the beots Just before serviag

Diced Turnips,

Peel and slice the tornips and ent
in dice an Inch wqoare, boll watl
tender In ng Hitle water as possible
To one quart of turnips add ose
lablespoonful of augur, and salt o
taste. When they are bolled as de
ap possible, add two or Lhree table
apoonfuls of crenm mived with ose
wellsheaten epg.

Baked Cabbage,

Chop three pounds of cabbage, s
into it one tablespoontul of flour, ose
teaspoonful of salt, o dash of e
pepper, one teaspoonful of dry mes
turd, two tablespoonfuls of butter snd
one-half capful of water. Pat lab
a buttered casserole, dot with bils
of butter, cover, and bake In & bl
oven for one und one-fourth hoorms

Vegetable Oysters,

Scrape and rinse the rools, and alls
them thin, throwlng loto vigegs
and water to keep them from turs-
ing dark colored, Put into bolling
salted water and boll untll tender.
Make & sauce with the beaten yolks
of two eggs, two tablespoonfuls each
of flour and thiok sweet cream, mit
woll and add gradually one piat of
the water in which the oyster plast
was bolled, and two tablespoonfuls of
butter. Place over the [lre to
until the thickenlpg Is well cooked,
pour over the oysters and perve bot

Curried Carrols.

Cook one and one-half pounds of
small carrots, peeled und cut o qua-
tors lengthwise, Borape and chop ol
small carrot apd a small ik of
er, and fry to a llight brown In oM
tablespoonful of butter, Then
one tablespoonful of flour, oue de
sertspoonful of curry powder, d
cook slowly for five minutes AM
one-half of an apple, peeled, cord
and chopped, oune-fourth cuplul o
sifted tomato pulp and ong Aad 0ee
half cupfuls of vegetuble stocks
er, and let boil gently for 20 minuts
straln, returg to the fire, sewson sl
sall and pepper, and sdd the
and. two sloed bard-holled efss
when all are thoroughly hot, se
inn lmrd;u' of holled rice, ghraishel
with parsley.
sunce puns or kettles made o!nﬁ
aluminum, enamelwure, COppet
earthenware, and doesoriptive
explnin how ench materinl exce
its own way aund lis diendvantages

On the wnllnroiI :l:: rl::
shown samples of the WMo
floor coverings and wall finishes witk
lubels setting forth the relative me
ftu andd rawbacks of each. "
und oll cfoth have thelr strong nl'*
and so have tinted, painted
dressod wall surfaces. Vi
wall paper Is good for somé purpoid

aund unvarpished for others -
- _'____.--""
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Superfluous Hair :
Removed oaally and auicky
"Demosant,”

&
halr remay¥er. ;
in. Remoyes U “i
i%'.i"u,"ﬂiw‘r“.l Lirsute Krowihs

. Doss uot aniart o
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