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In the Home--Household Hints--Fashion Notes--Recipes_;_

The Hditor will be plenned (o
Feceive  mnd  publish  fayerlte
recipes.

O brighten matting, dissolve one
pint of salt in one-half pail of
noft water, wash the mutting and dry
water, wash the matting and dry
anlelkly with a perfectly clean soft

eloth,
. L -
A atablespoon of kerosene in starch
will keep It from ullnkl_ng.
. L]

Alwass Iron embroidery on the
wrong wslde %o ns to bring out the
pattern.

L . L

To make an articie very stiff add

f leaspoonful of powdered borax (o

the cold starch,
. .

Bpirits of camphor will remove
spois from a polished dining table
made by hot dhhu:. N

.

Never use an old frayed rag for a
duster as the particles of lint angd
ravelings will make t.lonble work.

. L]

Black goods will not look shiny
and the white starch will not show

on It If it i= troned on the wrong side. |
L] - .

If possible, sprinkie the ciothes the

night before (roning day. The damp- !

neas will be evenly distributed und
they will lron easily next day.
- L] -

If you scorch an article badly when
ironing, molsten ¢ with lemon Julce,
rab In some salt and lay It in the
sunshine. [If It Is ouly & slight scorch
the suushine alone will remove it

L] - L

An old geanite ten ketile with the
entlre boitom removed, placed over
fint irone when henting, will con-
sorve the hend quite effectually, They
heat quicker and with muoeh lese tuel,

L L -

When putting away stoves in the
Spring, rub all nlekel lghtly with
vivwellue After replncing stoves In
the Fall, remove vasellne with soft
cloth and polish nickel with chamols
skin,

- L] L]

A heaplug renspoonful of powdered
alum In a cup of water will stop the
flow of blood (o any ordinary wound,
where no large artery has been, sev-
ered. Snuffing a similar solution will
siop bleeding of the nose,

- L L

When wringing out sheelz and
tuble ecloths, gather up In the hand
by the selvage adge and put them
through the wringer In that way and
there will be no trouble with the
edges turning In when the are
Ironed

L . L]

To keep the closot floor neat, try
oeping the ehilldren’s shoes together
In pulrs by the nse of clothes pins,
This will relleve mother and the
ownerd of the shoes of constant
seurching and will help In keeping
the flowr to order. .

. L -

Bave the water In which fregh
green peas have boen bolled. 1t
makes an excellent foundatlion for
soup stoek or gravies, 8o delleate
s Its flavor that some people ke (t
served in boulllon oups with salt,
pepper and a bit of butter,

. . -

When iaking clothes off the lne
fold smoothly the wash cloths, bath
towely and hose and lay them away
without fronlng. They are Just as
good for uge as though they were
Ironed, aud the farmer's wife neads to
save her thue aod strength whenever
prusaible,

- - .

Ta stop aose-bleed, roll a plece of
quile soft puper in & very hard koot
and pack bard between the upper lip
and the gum. Let it remaln o fow
minutes pnd the blecding will stop.
It muy have o e resewed once or
twice (o the case of aistlnnte bleed-
ing but it will be effective,

. . L]

To prevent fern frosfs (rom turn-
Ing yellow, waler them o the follow-
ing way: Fill u tub with water to
the depth of two inches, place the
pots In this sud allow them to re-
winin unth the soll ks absorbed all it
requives.  The oblll should be taken
from the wator firsl, but on no we-
connt pone water on the top of the
forn

Care of Kulfe Handles,

To remove stains  from kalfe
handles und also to keep the Ivory
from turning yvellow, rub the handles
well with u eut lomon; afterward
wash woll (n=oup and water and dry
Imedintely, This removes the stalns

} May Manton Weekly Fashion Talk ‘
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A PRACTICAL
SCHOOL SUIT

HECKED suitings
c Are always prace
tieal for boys' use,

for they are durable as
well as smart and do
not show soll quite so
readily ag pinin colors,
This one shows Lhe lat-
est varintion of the
Norfolk idea, the body
portion being laid in
tucks and joined to a
voke, while, below the
belt, the coat is plaln
with pateh pockets ar-
ranged over it, All the
sultings that are fush-
fonable for hoys are up-
propriate and the
Secoteh cheviots are of
course being given an
fmportaut place, sinee
they are durable as
wellas handsomo,
Wool crush s lked and
there are & groat many
bhandsome as well as
serviceable cloths that
are sold wnpder the
name of men's snltings
that are approprinte,
one of the advantages
of bome making belng
found in the ability to
select n wider range of
muterials than Is apl to
bo found in resdy-mado

Devign by Moy Mowion.
8381 Boy's Norfolk Suit, 10 to 14 yeans

iy,
1 " For the 12-year size,
E 1 the sult will require
i ‘b 04 vdy, of material 27
ke P, B4 yds. 44, 2%

vds, 62 In, wide,

The May Manton
pattern 8881 Is cut In
', f slges for boys from 10

1o 14 years of age, It
will be malled to any
address by the Fashion
Depart ment of this
puper, on receipt of 10
cents,

Is Wearing Mourning Foolish?

ROM  time Immemorial It has
been the cusiom of most elvil-
Iged races to ghow thelr respect
for the memory of dead frlends by
dresslug In somber black. la recont
sears many thoaghtful men and
women have yalsed the guestion
wholher this custom serves any use-
ful purpose. Mrs, Falth W, Morgau,
& Virginia womasn, {s one of these,
and In & Uitle pamphblet she has
writien slie states her reasons for be-
Heviug the wearing of wourning not
only useless but « positvely harmtul
custom, )

“To get rid of meaninglens elab-
orntlons which encumber our ener
gles must be (o remove debris from
the path of progress,” says Mrs. Mor-
gan. “Taking it from any standpoint,
L ean find no adequate reason for
dressiig ont one partienlar kind of
sorrow. We only do it because peaple
always have done 1. It Is & eustom
handed down 1o us from early sav-
agery., For a Christiun people It |s
indefonsible to muke degdh a tragedy
to the decensed one. We are taught
that death Is u glorlous chauge.
“That ouly leaves our own sorrow
to conslder: and why should we sr-
rogate to this particulnr gelof & spe-
clal garb? It s teeriblo, and differ-
onl from auy olher grief, but the per-
son who conalders it the worst has
been peculinrly fortunate, We have
only to think a wloute to summon an
wrray of common, bltter, desperate,
living griefs that make a peaceful
denth seem kind,

“The only causes I can see for
wearing mourniug are habit, conven-
tlon and the fear of eriticlsm, We
are too lazy to think things out, and
It48 very hard 1o step aside from the
beaten path,  Another eause con-
tributes; that in the first ecstasy ol
griof wany peopls have a strong de-
sire to make public denionstration of
thelr sorrow. Alo, we ull hate to

aod RKeeps the Lvory a guoud color,

wound the feelings of our often un-

roasonable dear ones who do not ses
things from our point of view, and
Who make It pretty bard for us If we
don‘t see things from thelrs; and at
the time of intense griel we ure pocu-
lHarly helpless and upable to assert
ourselves,

“It Is & hard fashion for the
who follow blindly; thelr little money,
s0 budly nesded after the doclor bills
are paid, must go for expensive fun-
ernls and black olothing, for they [m-
apine It s disrespectful If they fall to
conform with custom,

“For seven years T wore mourning,
I never dreamed 1 could do other-
wise, though all the time [ did so
ugalnst my better judgment,

“The maln reason I am breaking
# Innece against the Black Bogey ls
beenuse of the reaction of the gloomy
custom, and the depression resulting
to the mourner; and even (o those
nround her,

“How can people bear to parads
thelr grief, when we belleve that our
trinle shounld not be obtruded upon
others? It Is selfish to lmpose our
sorrows, and bad taste to reimll our
woan: s It not a form of telling them,
to dress them up for all the world Lo
see, and Is It ever right to cast dark-
or ghadows upon life?"

Care of Bread Alter Baking.

Hread should be removed from the
tins as goon as It 1% baked and cooled
in fresh air wncovered. When cool
i should be kept in a tightly covered
tin box ar a stone jar. The bread
box should be scalded und dried In
the sunshine at least every wook.
(ﬁulh should not be kept In the bread

X,

To stiffen sheer fabrics, such as
dimitles or chiffons and vellings, put
three tablespoonsful of sugar in the
l?ﬂ vinsing water when you wash

1em,

-

The Editor will e plenned 14
revelve and publish hinty of ine
terest to our renders,

Cider Apple Sauce,
EDUCE four quarts of new clder
to two by bolling; add enough
pared, cored and quartered apples 1o
fill the kottle, Let cook slowly for
four hours. This I very nlce when
sorved with roast pork,

German Apple Sauce,

Pour a good apple sauce int
flat serving dish.  Sprinkle thl(?kl;
with chopped nlmonds and clnnamon,
Serve with eream,

Apple, Orange and Peach Salad,

Bqual parts of apples, peaches and
oranges are cut into eubes and mied
with cream dressing. Berve in apple
shells or In the rind of oranges,

Apple Bauce,

Cut into elghths nfid core vopared
King or Baldwin apples; cook quicke
Iy in thin syrup. The saking give It &
protty pink color.—From 107 Ways
to Cook Apples,

Dried Apple Ple,

Boak and stew apples uutil tender,
pass through a sleve and add sugar,
n Jittle orange or lemon rind and &
small amount of butter. Fill and
buke au any other ple. Serve warm
with sweolened cream.

— ——

Apple l-lll Nut Halad—I1,

Propare one cup of English wal-
nut meats., Quarter, eore and pure
two large, sour apples. Cut apples
fnto small pleces and mix with the
nut meats, Mix with deesslng and

with dressing.

Apple and Nut Salad—I,

Mix one pint of celery und onpe
pint of apples cut into small matok-
like pleces with one-half plot of
English walout meats broken into
small pleces, Dress  with  bolled
salad dresslng and serve In apple
cups or on lettuce leaves.

Drled Apple Sauce,

Wash apples thoroughly und soak
for 15 minutos In warm water: dralu,
cover with water and let boll slowly
for four hours; , add clnnamon
and sugar to taste. Add the sugar
Just before removing from the stove
or the :dpplu will be toughencd and
darkenod. .

Frozen Apple Bauce,

Wipe, pare, core and cut 10 apples
into quarters. Cook with a few
grains of salt, one-half cup of sugar
and two cups of water. Rub through
a gleve and add two-thirds of a cup
of cider and two tablespoons of lew-
on julce. Froexd to a mush oud
sorve in cups made of bright red
npples.

Apple Peanut Salad.
Pare, core and chop slightly acid

"lapples and mix them with hall as

mueh chopped celery. Mix a dross-
lng of peanut butter, using five L&
blespoons of lemon julee to one ta-
blespoon  of nut butter, Mix
dressing through the apples und cel-
ery angd season with salt and cayenoe
pepper, Chill the salad and serve on
lettuce nod garnish with posnuts,

Taploca Pudding.

One-half cup of tapioes, one-half
can of pineapples, one-half cnp of
sugar, the white of one egg, & ploch
of salt, and the julee of one-half &
lomon, Soak the taploca over night,
wash in clean water {n the mornlug.
Put on to cook in a double boller
with a pinch of salt and enough water
to cover, done take off the
8lo Put In the eapple, sugsf
and lemon julee. Mix well together,
then beat white of cg. to stiff broth
and stir In last, ve cold with
whipped cream. =
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