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L S e N At Y. | May Manton Weekly Fashion Talk

: recelve nnd publish hiots of ine
terest (o our reafders,

‘tov--.ooo.ot sessssssnnesd
Dishwashing.

F fhere ls oue thing more than

another that should be thoronghly

and consclentionsly done, It Is the)
dishwashing. Diehwashing s ufl.un,
looked upon ns menlal work or}

drudgety, But any work poorly u!ull
fmproperly done whether it be tedeh-|

ing echool, paintiug a picture or|
washing the Dbreakfns  dishes [N|
trudgery. SBuccesy  In ench  eaw
weans  proper  equlpoient, 'Tlm'mu:hi

knowledge of the work and right at
titude toward the work
Colleet, sort and scrape all dishes |
to he washed Fin dlshes
which have been need for milk, egge
aud starchy foods with cold wator
Use hot wiler for sugary subsinnces
v Wipe the groasy dishes wilth paper
and burn the paper or use¢ a rubber
food secaper made Tor thal porposse,
Fill one dishpan onedhivd full of)
A8 Liot, soapsy water and another with
clear hot water Wash the dishes
thoroughly in soapy water and rinse
in elear water. Have an ample sip-]
ply of elean, dyy dish towels, ‘
Warh the glassware flrst, then the
sllverware, cups nnd saueevs, plnn.-t.i
platters und vegetable dishes, Fol
low with the cooling utonsils if they|
were nol washed as soon ns used,
Dishes that feel rough and sticky
nre unfit for use, Clean dishes can
only come from o clean dishpan,
clean water, a clean disheloth and
eloan, dry dish towels,

sticiy

For the Housewlfe,

i Many housekeepers do not konow
| that there fs a simple way to pre-
J" vent potntoes from burning  and
stickiug to the bottom of the pot, An
inverted ple pan placed in the boltom
of tho pot avolds scorching polntocs,
The water and empty space bencath
the pan save thoe polnloes. This also
winkes the work of eleaning pots
eagler, s no adhering parts of pola-
toos are loft (o be scoured out,

If you hnve a door in your honse
that will swing shut when [t s de-
slred to stay opon or ojar, make o
small bug-—ns ornamontal as you
please, though the eolor of the flooy
or wall paper Is recommended, Pill
thig with sand.  Attach It to a rib-
bon or eord long enongh to slip over
the doorknob and let the welght drag
on the floor. This makeg o door-
stop that fs always at hand and can
be lfted out of the way without
slooping,

o

Household Hints,
Try cooking thoe sausage In
oven lustead of \'r:lnl:.l!,

e

A tiny bil of butter s ofton an im-
provement to eake frontings, espe-

elally chocolate or earpmel,
. L] -

The milk added to potaloes while
mashing thom should be hot to keep
them from becoming sopgy.

L] . .

Mice objeet to enmphor, which if
put in places f(requented by them,
will deive them away completely,

- - .

Korosene will sofien boois and
shoes that have beon bhardeped by
water and mpkes thew ps pliable an
Hew,

- - -

Most people sprinkle fried npples
with sugar Just before serving, Try
using salt instoad nnd ses whit an
entirely difforent fMovor I8 given the
dish,

A tablespoonful of olive oll and
another of molisses added to the
griddle cake batter lv worth while
trying. This Keops the cakes from
stleking and also alds in hrownling.

-
If vinegar s added lpstead of
waler to moisaten

slave pollsh, two

good results will be ablained, Pirst,
the work of pollehing will not be ne
havd, and secondly, the polish will
lust much longer,

- - -

3 Before iurnlng ovater soup Into
tho tureen put futo the dlsh & hewp-

Ing tahlespoontul of tinele mineed

celery wnd hall as much chopped

parsley.  The flaver of the soup will

& b mueh enhnnecd

- L L

If «there v not eloctrieity in the

f homse nnd It becomes NECessnry to

- have o Hithe Hght all night In & slek-

2 oot uke a4 ocandio heaped with sali

{ te the bluck parl of the wicl. ‘I'be
Hehl will be wild and steady and it

I wWill not cobtamionie the alr ke

' Kevosene or gas
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A NEW BLOUSE WITH OPEN

k

Do by Moy Moston
8528 Blouse with Vest, 36 to 46 bust,

COLLAR

collurs  of

open ot the front,

amart.

of bengaline sk,
that combination
now one which is mueh
1iced.
shaping at the
ends  of
betlt  disappeay
the  exiensions,

and  tho
shaped
under

er or shorter as desired,
but the Jong, Inin
glocyes  with  roll-over
culfs are new nnd fash-
fnnnble,

are utillzed for ontlee
gowns of simple nate-
rial. For the trimming

material may he wsed,
but. the heavy sllk In
contrast with the erepe
is effective,

For the medinm wize
will be needed 8% yds.
of materinl 27, 17 yde
26, 1% yds. 44, with
B yd. 27 for vest, col-
lar and cuffs.

The May Manton pat-
tern 8028 Is cut In sixes
from 26 to 46 busl meas-
ure, [t will be malled to
any address by the Fash-
fon Department of (his
paper, on receipt of 10
cents,

Making Use of

the Left-Overs I

Y MRS,
(Conel

W, PALAIEER
ded From Last Weelh.)
HERE there are bits of bolled
W OF roust meuts Jeft over, cut|
the meat Inlo cubes, Siew
gontly, Havor with a tiny bit of onion
and thicken, Instesd of mwaking the
wEnal crust that s used for the mont
ple, make smull blseuite and placa
on top of the meal und gravy and
buke a golden Wrown, Do not make |
oo wauy, but just evough to make
everyone wish thers were more, Ape
olher time, cold mashod poluloey con
be used lustend of the bisoujts. The
potatoes shoulib he mashed again
with a Hitte warm wmillk and (I rgus
fre plentiful, whip In one, Bpread
over the meat ple and bake s goldey
brown or wutll hot elear througle
One must remember to ndd salt and|
a Hide pepper alvo to the cold pota- |
tosh 8o Lhey will not taste flat and!
warmed ovog,
Cold oeals of @l

Kinds cun be

be made very nourlshing. It there Is
a bit of rlce left over, It ean be added
or o little barley ecan’ be bolled and
then added to the soup. If n few
lima beavs are loft over, rub them
through a sieve and add to the gravy,

If a dish or two of tomntoes are
left over, they can be made Into u
cream ol tomato soup, while a few
beans or peas can be rubbed through
4 sieve and made Into & good pures,

Meat salad from left-overs-—Two
cupy cold chicken or veal, cul Into
cibhes; one eup of eold pens or enr-
rols left over; three slices of plekled
beets left over, Add to (hiz some
chopped colery and o fow walnnts.
Add the dressing and seasoning and
sarve on a cabbage loaf,

Croqueltes  from  left-overs—Re-
heat the riee In o Wtte mdlk, To each
enplul of the rice add a litle white
sauce or the yolk of one egp. Sea-
son. with salt and mis thoronghly,
Form Into balls or cones o any
shape desired, Roll In fine bread

LL the newesnt
blouses show high
some
gort. This one, which s
is
thoroughly enmrnrtahlc: {Ewoet )
as well ns exceedingly
1t includes nlso
a little vest that Is protfy
and has the advaniage of
allowing the use of eun-
trasting materialy, Moo
the blouse eell s mudy | witl pe
of ik erepe while the!'
collar, vest and eoffs are
and
s a

The fronts of the
bagque show an unusunl
lowey
edge which Is effective
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Bulter as 1iiny ‘:ﬁ“ln

heedod, brog int e o
PEE. salt slighily, poyy oo

Hpoonful of oregy nidg b"- h g

the whites tre sof e g
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B Relish,

('lmh b s (T
table, one furl lumm. M for [
Ao ¥ i}
fne, one  quury of :::l hogeg

chopped fine, oge

Lhy

The gleaves may be long-

Monsges of this
lind are Hked Tor wear
with coat sultz and also

any preily contrasting

aliced, dlpped In egg and
Cruntbs und tried o golden brown
Any left-over vegotables us o fow
hects or carvols or peas can ho made

bread | orumbs, then in benten egg thnt has

been diluted with one tablespoon of
(mllk, dip In the erumbs again and
Hiry In deep smoking hot Tat unthl o

cup smte?bh‘
radish as prepured for Lhe o
cHup grannlated sy “M'""'

! YHEUF, ohe "ﬂl‘a
of salt, one tonsuoo ooy
Dot i € LOnmpog niul MM‘I!

Viuogar enongh to miy an»

e ?\'l‘llvale') Sulil.
ut apples Into dise
rather flne, cuf -.|,m" Chop
halves, take o
el walnuts
pleces, mprinat
ing and put on

Ite l"mmm
ils, break g

Or  eetang In m
drem.
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henyy eream and g lomon b

tasie: put n lnrge Epoontul gy E
Pumiphin Pie,

Mix Lwo-thirds cupfnl of
SURRF, one tenspoonty) g
one-half teaspoonin Einger nnd opp.
half teaspoonful of sy)|, and add
and one<half copfule of nltumu:'l
stralued pumpkin, (wo OKEY, il
beaten, one and ane-half onpf
nillk and one-lnll cupfyl of Oream,
Bake In one erust, conl ang eI,

Apple Peittors,

One cup flonr, one-foprty
SnIt, two-thirds cnp wilk, yolks of
two ogps, whites of Iwg OREN, tne
tablespoon melieq butter, two T
dlumesized apples,  Mix LT |
flour, add milik gradually, yolks o
egus beaten uuthl thick and butter,

Stlr In (wo wedlam-sized apples
thin and lastly fold in the Wity
boaten whites of opgs,

Coffer Custard,

Two cups milk, (wo tabled poons
ground coffee, (hree SEER,  One
fourth cup suvgar, muNIglﬂi wali,
one-fourth teaspoos vonllla.  Seld
milk with eoffeo und straln,  Best
cgrs slightly, add sugar, salt, vanilly
and mitk. Btrain nto buttered Tndl
vidual monlds, set In pan of hy
water and balke until firm, Ses
with oream,

(hrange Cake,
One-fonwth cup butter, one eap
sugar, two cggs, one-hall eup milk,
one and two-thirds cups tonr, tee
and one-hulf teaspoons baking pow
der.  Cresw the butter, add sugr
gradually, yolks of orgs well besten,
aud milk. Tihen ndd flonr mived ad
sifted with baking powder. (Do not
pack flour In cup or the mixture will
bo too sulif)  Lastly fold In stithy
beaten whites of eggs.  Put together
with orange filling and foo with

orange frosting,

Teish Stew,
Cut two pounds of lean mutios

*‘::-,_

fnte a sulad and then with potuatoes |
and un extra vegeinble one can Bet |
up & good menl In o bhurey,  Cold
bolled or baked potatoes can be scal-
loped o good sdvanlage. They ro-!
quire only aboul half an houy 1o
bake, while If the raw ones are used
It often requires over an houy

Do not alvways mix left-ovor \'mq*-[
tables that are 1o be used In making
& splad together, It pointocs or oels|
ery mre used ps the foundution, ar-
rauge the small bits around the
foundation to make the dish attvact-!
Ive,  Often u left-over cold bolled |
fEE O w0 can be used to good ad-!
vantage in o salnd of this kind, Cut
the whites Into half circles and yrub
the volks fine, Arrange (he whitey
around the yolks, which should bo!
plied In the cenlor of the salad. It
a few slices of pickled boets are left
over, cut fute tiny cubes and place!
on the sulad. This wiil not only add|
a pleasant flavor, bup the red, white |
und yellow look very prety lu;:mlu-r.l
and who would guess IL wag made of |
lefi~ovors®

Often there are blta of gravy left
over from o stew or roast. Those
make most excellent scups and cun

H AR R I

golden brown.,  Half-ground meat
and vice can be used. Polato evo.
quettes ure made In the same way,

Very often broken slices of bread
will cut small squares or triangles
the slee of un Inclh, If these are
placed In the oven and toasted &«
golden brown they are delicloug with
soup.  These are often ealled crou-
tons,

——————

CUhinese Pudding,

Cover halt box of gelatine with a
half eup of cold water, soak 10 min-
utes, whip one pint of cream, set fi
in & pan of ermcked lee, add hulf a
cup of chopped ginger, half a eup
of powdered sugar, balf a oup of
cold bolled dry rice, dissolve the gela-
tine, add the cream and stiy until o
lttle thick, Tuarn ioto mold, sland
away 1o barden, serve cold with gin-
BOr  sanwce.  Sawee: Chop fine a
Quarter. cup of ginger, add ono cup
of water, quarter cup of sugar, boil
five minntes, pour over the well
boaten white of two eggs, add two
tablespoontuls of sherry and lurn
out to cool. Turn puddiug out nnd
serve with siuce poured over,

b §

into Inel cubos, put them In A &
serole, cover with one quart of boll
Ing water and cook one-half hour
Add one dozen bLutton onlons aud
one<half oup of diced earrols asd
cook one hour; then add ose doss
small potato balls, season with pep
or and salt and cook wotll tender.
Trown two tabilespoons of bulter, stie
fn two and one-bslf tablespoous of
browned flour, add slowly one cup ol
brown stock, stir until &

thick, pour the sauce into the s
serole and cook ten minutes "

Poison Oak? Ivyr? J
lieation o nt

lm‘t‘lzn af forda Instunt rellch u

poothing and cooling in Its

on the affected part
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It
wd lrrliation at
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and fever, and speedll (ol

ur Druggists refun l;l
s ﬂ:nlla:pﬁg ia_ also an cl"h
preventive of Oak and Ivy
soning, Keap o supply eon
}onuy at hand. [t ix equall
octive for all other ghin tre
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f‘orllnnd. Or,
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