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

geceive and publish Wingy of in-
terest to our renders,

Houschold Hints.

ET a cheap tin tenpot to melt par-

affin In and slwass keep It for
this purpose, Once used, you will
never do without it, The melted par-
aftin pours so easily Just whetre it
I« wanted and need not all be used
At one time,

L -

When the whites of eggs refluse o
st iffen for enles, stir in o Hitle bak-
ing powder

"

If food burns In A nice, new enam-
eled dish, put in & tablespoon of sal
sodn, 111 with wuter and bolil,

. L .

A tablespoonful of caslor oll
around the roois of ferns and palms
once a month will give growth aund
[resh color,

- L] L

Paste soft blotting paper on the
bottom of ornaments, vises or flow-
er bowls and they will not mar pel-
ished surfaces.

- - .
1

The only way to be sure ol having |

& tidy mantel (n living-room or kiteh-
en seems to be not to us=e §t at all
or (o omit It n‘tnge-[m-:

L - L

Evervthing about the Kitchen
should be washable —walls, wood
work, floors {(or floor covering)
ghelves, furniture and ulensils

- . L]

If you will add a beaten egg 1
the mashed potato that §& 1o be made
Into cakes, they will stay In shaps
better, brown nleer and be finer fla
vored.

L] L] .

It pays to study tastes and needs

and cookery Indigestion is the
root of more evils (ol empers as
well as of organs) than = commoniy
recognired

- - .
(receeor B8 UsN-
waler over
the flee to sinrt the meliing quickly
pr {11} up to the overflow hole with

cooul water

Pack the jiré creaam
en pour & Itele he

. . L]

If vou have not an lee shaver, <-r-|
Is lost or broken, ti snmuething
Crark the lce i mall
pleces aud put them through the

meat grinder

even better

L] L] .

If starched clothes become wet
with rale while on the llne do not
take them down. Allow them to re-
main till dry and they will retaln
thelr original stiffness,

L . L

A cup of hot waler In (he oven
with ecake and pastry will préevent
acorching. In baking gems or muf-
fins one of the cups may be Mled with

water lostead of batter,
L - L]

As soon g the apples for the saind
are cut pour o litle lemon julee over
them, Thiv keeps them from becoms-
Ing discolored and blends nleely with
the dressing, Improving the flavor,

L] . -

Just remember to cover the ogg
volk that you did not need right away,
with water Then It will not be
dried out and injnred or neeless when
vau wint to use it some hours later,

L] - -

Il & ganrment becomes seofchod In
lroning, Iny & wet cloth over ®he
pluce pnd pass n hot lron over [,
causing It to steam [roel) Ropont
uuthl the mark disappenrs, wlileh will
nol be long apless @t 18 really burned.

- - L

Utillizing loeft-overs {6 not an ocon-
omy Il it requires too much time o
labor, or too espensive additions tn
make them palatable. Nometlmes
seraps make much better fresh eggs
than aoything else.  The chickons

really need some of them,
- - L]

It you want to vransler n pretty
pattern that yon sco In & newspaper,
put a pleoe of earbon paper (If you
haven't any, soveral sheets oan be
gotten for G cents and each may be
used fnnumerable times) face down
on your fabric, then put the newa-
paper over and trace the outline of
the deslgn with & aharp pencil.

- L -

Meal thmes should be contented,
comforiable, cheerful times, for the
salie of the health and happlness of
the family. Do oot select these oc-
vaslons for general fault fMindings and
woldings Just becanse evervone 1s
handy and cannot gol away easily
It seasons of reprool and correction
gt come, 1wt |t be Iater, and be

B rMay Manton Weekly Fashion Talk ] e vt ;“*_:-:

WITH THE NEW POLONAISE

LL the polonalse
’f'_.’ﬁ A elfecls are fash-

fonable, Here (s
an exceedingly hand-
some gown, It s made
al velvet with hroad-
cloth and shows a pol-
onaise, which la one of
the best liked, over a
elrenlnr skive. The full
fronts of the polonalse
and the fpll back of
the skirt portion are
papecially Interceting
/ featurves, The full

fronts do nway with
/ over-soverity and the
full back gives Brace-
ful folds and lines. The
comblination of ma-
terinls shown here Is
one of the best and
mo=t fashionable, but
there pre many ways in
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which thig suggestion
/é’ can bhe used. Char-
I meuse with velvet

S
S o

wonld be pretty, or
broadelotl throughout
would be  bandsome
with the vest and
sleeves pechaps of
charmeuse or of vel-
vet, or Lhe sieeves
could mateh the polon-
nise, or the entire gar-
ment could be of one
materinl with the vest
only of a different one
and In such cases a
fancy brocaded sllk
would make a good ef-
fect, The skirt ls just
in one plece closed at
the back and this clos-
ing can be made by
means of » seam or
with overlapped edges,
The polonalne in really
a slmple garment to
make and an excoed-
Ingly smart one, and
fells its own story, The
sleeves are of the set-
in wort, and there Is a
little standing collar
that finighes the neck
edge, and in this case
boih the eollar and
sleeve edges are cov-
pred with fuy banding.

For thoe medinm size
the polonalse will ro-
quire 6 yde. of material
T, 8%, ydu 86 or Y
vds, 41 in. wide, with
2 vds 27, 1Y yds. D8
or 44 In, wide, far the
vest and sleeves: for
the skirt 4 yds, 27, 33
vds, 36 or 214 yds. 44
in. wide,

The May Maniton
pattern of the polon-
nlse 3477 Is cut In sizes
from 34 to 42 In. bust
measure, ol the skirt
$441-A In sizes from 24 to 34 wals t measure,  They will be malled to
any address by the Fashion Depart ment of this paper, on receipt of 10
cents for each,

Efficiency in Electric Lighting

F.\M[Ll-\ll"'\' broeds neglect, tofoften as the furplture Is dusted, or

ME

Davign by Moy Manion
8477 Shirred Polonaise, 34 10 42 buat.
By41-A Circular Skirr, 24 to 34 waist.

paruphrase & popular quotation,|at Jeast once 4 week,
and especinlly so in the case of Keep & supply of unusoed lnmps, of

electrie Hghting, When the eleetrle| vaprjous sizes, In the house Ilt‘m'l
lights are first fostalled in the house ) guir uatll the lumps are broken or
o great deal of interest is taken I hurmed oot before wpecurin new
Inmps und fixtures, The Hghls are | lwmps ’
usually installed (o accordance with Don't keep emply lamp sockels
the best methods to insure good light |about the house. Keep all sockets
at the greatest cconomy. After affilled with the proper size lamps.
fow weeks the novelty wenrs off and |, \;','"'“ A _lamp burns out, or is
the family forgets all about the f;::r";;‘m'!“:: l.’p,[:]“"‘ 1,-“.“.““ ihe
oloctrie Nghts, taking them as & mat-|, '_».]_.m].: Iu:r:’ :vf:.f‘!l'lld HII“):!H;'I:H:‘::":
ter of faet, and from then on they | pluced with a 40-watt lamp when
are too often neglected. Lamps and | the {ormer is the proper size ‘to nae,
shodes go undustod, and it takes but |The latter slse doubles the cost of
n tiny film of dirt and dust to impalr | the servies,
the efficlency of the Ugbt, Lamps Dont use light-absorbing shades
burn out and are replsced by any old | just Lecause they loolt nretly, Use
lamp which can be found, Empty|reflactors made purposels to direct
lamp sockels can be found In the|the light as necessary,
“spare” rooms, and are veually nol Dan't use focusing reflectors where
noticed untll company comes; then|a diffusivg reflector s proper
there is u scurrylog around to find Use small 16-walt Inmim for
lamps, or an oll lamp bas to bo|porches, Kalls, entrances, ete,, where
pressed into service, & lttle lght Is necessary, but no

An illuminating engluneer of the|greal aswmooant of jlluminslion re-
General Electric Company, (o & re-|quired.
cont discourse, gave the foliowing Dou't use old carbon lamps just be-
helpful rules for caring for electric!cause they sre chean and hundy
lights In the homes (o secare the beat | They are cxpensive lu the ond. re-
light efficiency st the grealest econ- quiriag three tites a8 much r|,|,|‘11tn{

twaen Individuals,

e it T s i s R

amy: s the sew Ma:da bulbe and givin
Dust lamp globes and sbadar asls poorer gquatity of Hgh ' .
rERe mpemy PR TR PP -
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revipes,

Amber Pudding,

NTO n quart of bolling ik

eup of corn meal, ang g odl
sliced swoot apples: add a Iq:“" i
of salt, and a cup of nmlus-uu‘-‘
thoroughly, Add (wo rm;.rrn‘::'
pour into a butters) dish uudm"k:
In a slow oven for four l:;mr-: ky
cold, .

e ——
Hard Sanee,
: Hil'ui ;mt‘-hnlf cuplul of by
n _Jowly onc cupful of fl
J o

and beat to a cream.  Pilo ot “"“f“’
“.nd grate o lttle nuilmeg m-.p'm
Keoap It copl, - il

tter, tly

——
o~ Batter Pudiding,
ifL together one
cups of flour, ope u-.-l-..‘r.'.';f (,rnm“'"
powder, and oue-half u-nn;munm
salt; rub in one tablespoon of by Et
add two well beaten egpy ;nrllm'
pint of milk. Flavor uir'r: mltmgllf
pour Into well buttored tudding ajl'
and bake 15 minutes, Serve .‘h
clder sauce i

| Duchesse Sauce,

Boll two ounces of grale

{ nle
late In one cupful of tKuI]lt d'ur;h?:s:.
minutes. Beat the yolks of Iwo 3
with one-half cupful of sugar, gaq
one-half glll of ecrewm, add 1o the
chocolate, and strain.  Return to the
fire and stir until thick as honey
then remove, and add one teaspooy.
ful of extract of vaniiiy,
Apple Snow,

Beat the whites of three e
very stiff froth, add one m-nnf‘:u:on:
sugar and (wo cupe of niee whii
stowod apples, o Hitle at 4 time beat.
ing all the while, Serve with l ts-
tard as saunce, made ne follows: Twg
cups of milk, the yolks of thres CRRY
three or four tablespoons of -sunr.
u pinch of salt, and flavoring to eult..

Foamy Sauce,

Beat the whitos of three eggs 1o 3
froth, but not stiff, add one cuptul
of fino sugar, and bont ngain. Add
the julee of a lemon and pour over
ull one coffes-cupful of bolling milk,
etlrring all the time, A tablespoontl
of currant Jolly may be sabstityted
for the lemon Julee, when the saus
Is to be served with a pudding con-
talning no frult,

Bird's Nest Pudding.

Pare and core three apples, and
eut ench In two crosswlse, place egeh
half in a small buttered mold; fl the
centers with bolled rice well spleed
and sweetened, and surround the
apple with & castard, Put the small
ting In a large one containing hot
water, and boll slowly for hall an
hour., Set the whole in the oven (o
brown slightly, and when done (turm
out on Individual dishes, let cool &
little, and pille with whipped cream,
placing three colored sugared aln-
onds In the center of each.

Apple Custard Pudding,

SBtow a quart of pared and quar
tered sour apples In hall a ecup of
water. When soft, stir into them
the julce of a lemon and its grated
rind; or, If the apples are very sour,
add half a teaspoon of clonamon, or
a lttle geated putmeg. Beat luto the
fruft two tablespoons of butter, three
of sugar, and two cups of fine bread
crumbs. Whip two eggs thoroughly,
and add them just as the batler s (o
be turned Into a buttered buking dish.
Bake at least three-quarters of an
hour in & medinm oven; if too thiek
a crust fa lkely to form on the top,
cover with a plate, Suerve with hard
or liquid sauce, or with cream and
HUZAT,

Apple Pudding.

Butter a pudding dish and cover
the bottom with wholo apples, pared
and cored, as many as can be ar
ranged without crowding. Tarl apples
should be used. Then mix five tea
spoons of flour, & pinch of salt, asd
& pint of milk, sdding the milk a
little at & time 5o a8 to prevent lumps
forming. Beat the yolks und ‘whites
of throe eggs separately, and add
first the yolks and then the whites
whipped to n stiff froth. Pour this
batter at once over the apples, and
bake for an hour In a moderate oven
Serve with either a hard sauce, cream
and sugar, maple syrup, or & foamy
sauce, I a sweet pudding is pre-
ferred, put sugar and spices In the
conters of the apples, and add ball
a cup of sugar to the batter.




