;.
L 1

AOME AND FPARM MAGAZINE SECTION

-

| In the Home--Household Hints--Fashion Notes..Reg;,

tﬁ'.........‘ *w .‘...Q...ﬂ

‘
} ke Batwer will be pleased (o !

| May Manton Weekly Fashion Talk

receive and pobiish hintgs of In-
i terest to onr remders,
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e Honsehold Minis,
o 4 OT water may be bad (he Tiest
s thing in the morning, or an) time
s during the night, in an uuheated
] room by putting bolllng aaler in &
* wiapped small croch, setilog thils 'n
o a larger crock. covering aud putidng

; a pillow or cushlon on top.  If baby
A needs a bottie of warm milk, it wil
¥ e right veory shostiv ([ =t In the hot
waler

1

If sarn Is thorouably stenmed
while still In the skeln. angthing
made from It will oot shirink when
) washed. Put the rarn on a dinner

plate In Lhe steamer and when thor-

A FASHIONABLE UNDERGARMENT

OMBINATION under
garments are the (a-
vorite ones just now,

In thiz one & corset cover

resnlt is most satisfactory,

able, easy to adjust, and
aonything that redoces the
bulk of the underwenr Is
sure Lo be welcome, The |
leg portions muy be mrd

plain or may be deawn up
nnd linished with bands,
und the neck edge oun be
cut round with armholes,
or the upper portion can
be cul off stralght above

or brusstere and drawers | BIpoontul of e ..
are made In one and the[two I“M“"‘“’l:rﬁr;:m;i lf‘:l""'ﬂ
Lablespoonyy 1, IF A gy

The garment Is comfort-loream, pqy o Mitter Tiiblg 1, .
miltk to th'{' a litlle of Iy
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Doubie Fudge,

Two eups of Kranuinteg LT u

cup of eream, 1wy g .
1 qu
late or twop lullh'n]lnllll:rl‘ d“

oughly steamed and drled it will be the bust Hne and shoulder bl
i Ac ®0ft And Muffy e ever and en- straps, attached (o hold it [ "01e9poon of by, Roll =
N tUrely unshrinkabie. in place.. Tn the largost | Ves, then heg il virjek Weven g,
el \ ¢ e e view, the garment {e made |10 & buttered gy cool, Nt
e Narrow linen tupe I¢ better than of erepe de chive trimmed | WO cups of Browny “‘lﬂl.r W bgly
(‘S ribbon (o run iu the allover embrold- with washable silk that | o0 eream gyq Bt ey the “W
1], e ery of underwear. Colored, ribbong t5 finlshed with pieot|aInut.  Bofl (e o ﬂ‘,‘l.
JOE will fade after awhile if not removed edges. In the small front | 5Tup formy g soi; lmllllmm il fhy
¢! for ever; washing, aud white ribbon view It Is made of floe[then beat weyl, g4 ™ h}
442 16X turas yellow after a few washings, batiste sealloped, and the | “hopped  walgpyq and one e
”1} i ! but the tape gets whiter and prettiee back view of the same wa- | Of vanilla,  poy, this ko
' all the tme. ; terlal with trimming of (Already In the pag gng '.:.‘lﬂh!
i ‘ lace. The garment ls o|cooled, cut It g SQuiktes, by
J180 1 il you do not waul (o siew all of very simple one to make o maa
|" 1y that large pnmpilo al oue (me, pul & and s, perhaps, especlally To Prepare
5 plece of plain white paper over the desirable beneath evening| T prepare rabyis wigh :
vt edge, It will adiere as though gowns. thoroughly, eook > h!!“h:-h"
3 gined, keeping out alr. Put away In For the medium size |0l water in wijey, one. i
T a dry, cool place to avold danger there will be needed 23 | YInegar has beep houred to il
e from mold. & vards materials 26 or 2| Wid tuste, Haye ri-ldl‘lm
E . e vards 44 inches wide, with [ Hot.  Brown your rahiblt 1y ua
H;. 0 When putting & tacrk in 8 place % yard of washable sllk|ter or drippings, ¥enson gud A
\r ‘-] where it {8 difficalt to held {t with 27 or 41 yvards lusertion |t  covered earihey disky,
"‘h' the fingers, thrust it through o lttle for trimming. enough hot wyter It the P.
% oAl d strip of paper. which will enable it The May Manton pat-|make gravy wuffiofont tt'om'lrlnu
a0 1E to easily be held In place without tern 8621 is cut in three| Thicken the gravy ang POUT avep ghy
. t I » danger of pounding the flngers. Devlen by Moy Manion oy ne “umull 3¢ or 56, me-|Mmeat, buking It 41) (he WAy from gy
'hf & SO S50 Combination Unfergarment. 4 or 36, 38 or 48, dium 88 or 40, large 120 two hours,
;_h[] Such a quick fire is weeded for 42 or 0 bust, or 44-inch bust measure. —_—
e aking good cookies and drop rnl.m: It will be wmailed to any address by the Fashion Department of this ¥ Nut Cuke,
i f that they are loclined to Liurn on the aper, ou receipt of 10 cents Cream fogether OUE eup of by
Ly bottom. Turn the pans bottom glde| PEPEN - - Jand two cups of granula mlh
-.‘?!{-J_ up, place lllw rtmlkllﬂ audl ealies ;}n % L f one-third cup of | ':
2 Iy them and they witl burn less ensily U f h .0 cups ‘flour sifred w
e || : und be removed more ensily. Maklng se o t e € t vers baking powder, lnn(l".?u}:‘:,“
A . v chocolate or Cood,  ope (:.1

N1 b oul well,

,. | .'_ of sand-paper rubbed carefully ovep

(el If the furs were put away dirty,

BY MRS, W, ¢, PALMER,

" clean the dark ones by robbing
el heated bran tnto them and the lght
ones by using hot corn meal. Repeat
sereral times, If necessary, and shale

ing meal can be made from the
left-overs from & day or two,
with perhaps the addition of only an
extra dish, The dishes should be
plauned go that they can be qalekly
und easlly made. One should have
on hand a jar of good white ssauce to
uee in the varlous dishes that can be
made.
Then by making use of the left-
OVers !or litle dabs, “l s ot:len ll‘ilo
It a cork bas fallen loto a bottle | ©88€, the work of preparing and cook-
that you want to use, pour lu enpugh | 108 & full meal can oftes be saved
strong ammonls to fioat the eork, 984 I8 especially Lelpful on a busy
leuve It @ day or two and [t will be :?:n [:;d";:r..:m:_“; L"i'.r:;.:;: ill::
Y- 2‘,‘,,‘?““ (HRL:35 0an eunily be shakes left-overs a duy or two abead. Then
'] . s = l{: they ureb:ulud Lo heotulul nthnll.
; they musi made use in o short
If the vinegar cruet, water bottle =
or vage {8 stulwed, till with soapsuds :lmr to prevent thelr spoiting or go-
Let | 1DE to waste,
Left-over meals can be used In
meal ples, eroguettes, meat balls or
eulads as well as stews, hash or soups.
If ehllblains sppear cure them| The lefi-over vegetables can all =be
thus: cut thin sllces from an un-{used In any nember of wuys and
peeled polato, sprinkle with salt and | dlshes so that no one but the one who
lel stand until enough julce has ac-|Prepared them could tell that they

That soiled article of undressed
Kid veed not be turned over to o pro-
fessional cleaner. A very fine geade

the surface is the seeret of restors-

tion.
. v .

| made strong with ammonia.
¥ stand a short tme, then drop in a
few shot or beans and shake wel.
- - L

lend
vﬂlu' often many a good nourish-{dishes

overs, it needs Just a touch of some-
thing to chunge it from an ordinary
dish Into a templlng one.
Instance, If one has baked squush for
dinner and there Is enough left for a
ple, to change it completely from the
ordinary squash ple, top It with whip-
ped cream and o few ground nute on
top of the cream,

of cheese are left from the evening
meal, they can be cut
pleces and served with ple the next
day, and the dry edges that were cut
away can be ran through the meat
grinder and spread on erackers, With
@ dash of pupriks we have a dainty
cheese waler to sorve with a salud.
The erackers must be
oven uptll the cheese hs melted on

Py 3 one cup of ralsins, onehslf
Walch carefully, as they bura Shovped Sovt of fare, cag "a_

Ear, one cup molasses, elght w
orackers, one-half teuspoon o
ground cloves, clunamon and

them.
eanily,

readily In  making left-over

mashed
ments four eggs wel beaten, ong jug

polatoes, one eip of gy

Often In preparing dishes from left- | ¥Pvon vanilla extract, one-hglf [

Take, for

Another Instance, If just a few bite

into small

laced In an

(Conciuded Next Woek.)

Bread Pudding,

Cul the crust very thin from three|Putmes,
rolls, and soak the rolls in a pint of

spoon
nunm sg!t.
well and bake In loaf or

with bolled leing, tayen 1y

untll tender and drain.
pan put two tublespoons of gt
Allow this to become hot, then wlir
In two tablespoons of flonr until well
blended, pour In a Eenerous cup of
sweet wmilk, season with one-ball s
spoon of salt and guarter '
white pepper,
ereamy, then pour over pniony sl
Berve,

! cumnlated to cover (he chilbigin, | Were “left-overs. ™
) leaving the foot bare till It dries. From left-over frults (fresh or
{ . e w canned), preserves nad jellies, salads,
i If you have varnlshed floors, renew | frait soups, warts, puddings and ples
thelr gloss by sprinkling with course | can be made, besides the numberless
‘ sult. Let it remuin five or more min-| frozen desserts, snd still more des-
4 uies and sweep off with a soft broom | serts can be made by combinlng (he
¢ or brush, lefi-over .Luken from sltewed o7
iy . &9 canned frulte with gelatine,
¥ Sliver will be bright as new If it Lelt-over bread ::n be used in a
fH L Is covered with sour wilk, nllowed tof .. > ¢ :
i siand for halt am Do d then | Pcore of ways., as dry toast, milk
743 wastiod aud S U, and then | igast or French fried toust, dressing
b L, frittors, Valle oiton Eotadte ok
g Ls Use the thin old blavkels iy com- * 4 '
4 d forts instead of colion. Ther will be stenmed brown bl:“‘ and steamed
0 lght and warm, and will wash most|frult puddings are made of part
Wil satisTactorils bread crumbs. (f the housewite knew
1S4 " el @ s how supeﬂurhhread crumbs were to
2 Blip & Mour suek over the broom to] STACKer crum roliiug croquettes
:,‘\:1 ! wake a handy brush for walls and|20d meat balls in as well as scallop-
248 celllugs whenever they noed cleaning| ™8 dishes of all kinds, she would
L or dusting, never be without a jarful for this
4 L s 9 @ purpose alone,
1 Bon't forget a hundiul of salt in]| Left-over cake or cookies that have
i the rinse wuler cold wish-duys, to]become dry cas be nsed in any num-
ik keep the clothes from (reeting to the | Per of puddings.
I 1ne. Never tirow away fresh celery
4 . s follage for It cun be used (or senson-
10 It I8 worse than foolish 10 “hate” | Ing &1l manner of dishes snd can be
1 any part of your work, At least|kept for a number of days If tied in
144 tulie your business phllosophicaily, a dawmp cloth and bung ia & cool
Fi7 = * o place, Whea the cloth es dry,
I Vo dredge ralsioe o1 d cus ‘ants put wet It again.
it th-—lm‘ln the sifter wiic u cup of flour Bits of lefi-over cheese can be used
e aud glve it & turn to advastage ia various ways aed

milk untfl soft, them squesze dry,
and place the milk on to boll; beal

one-hall pint
souked bread, and one-half cop of

and stir all together.
well bottered dish, and bake In a

Into scalded milk, When chocolate is

cinnnmon, one-fonrth

Mix Tugrodients i

Creamed Onjons,
Cook the onions In salied water

Boll untll smooth asd

Mock Minee Ple,
Two cups waler, one cup jg,

Boll together 20

nud bake with upper and lower gust.

Gibilet Gravy,
Btow the lver, gloard and bt

five eggs light, add one-half cup of of the fow] In o ltile water, Sl
sugar, one tablespoon of butter, one and mix hot with the gra
tablespoon of chopped orange peel, dripped from the fowl I
of sweet oveam, the|wiih a little browned am:‘ -
wit It and pepper, t
currants; when the milk bolls, It er, h‘l‘n‘urd nmIl heart Into fine bty §
Pour into al|gdd to gravy and serse.

steady oven for 40 miuutes. Serve Oyster Dressing. -
with Ducbense sauoe, Soak oue-hall loat of sle bed
hotol in cold sweet milk uot
< late Pudding. out milk, mix in (wo eggs, oe e |
One quart of milk, scalded; oue|spoon eseh of salt, and age,
and one-bull squares of chocolate, |one minced ontou and one-hall @

grated; wet with cold wilk and silr nnuui Beat all lugredicats toged
er wel

Spread the frostlug on the top of
pudding, and set {o the oven (o brown

slightly.
“
Cream Salad Dressing,

Cook oue-lhird cup of creum, (wo
slightly bealen yolks of ORgY, (wo
tablespoons of sugar aad two table-
Spoons of lemon juice in a double
boller uutil as thick as soft cusiard,

Add & pinch of sall and straln,

dissolved, pour Into a pudding digh; ;
ul: ar‘olt‘.- b«{t six on:’ well ba::en £
And six tablespoons of sugar, ke

l:nul .&M{ouﬂ.h of an hour. Beat|§ Poison m:rh l'!‘?
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thing and cooling In s
on Lhe ftected part. It
the Hﬂhrﬂ& and irritation al
rapidly reduces the
fever, and «
ists refu
Is also an
of uak“a
. Keep a
at hand, Tt is
ctive for a{] DUH:"I#’[‘
rugstores
s emical Labers
r.
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