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uncoversad or 4t will taks up the odor

dry place, wrapped in a clean cioth
moistened with  vinegar 19 prevent
the formation of monld

Lty
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A Noomergeney bag la A vars o
[ﬂ] venient addition to the medi
A7 tiue closal, it should he mad
of two atrips of heavy [inen

or denim, aboul  alx or seven inches
doap, the back pleee 1o be made about
clghtonn fnches loug and the front
twenty-saven lnches; the two BLripn
should be bound togother at the ends
and acrops the hottom, then stitched:
to form soveral pookesig (elght or ninel
a flup should ba buttoned over the top
and each pocket labeled with indolible
Mok, One pocket shiould contain rolls
fof bandages, another bits of old aoft
Inen, another lint from worn-out pap-
tkins; other povkels should be made 1o
10ld botilms of arnfea, witeh hazel, car

bolie, Jamaica ginger, absorbont cot
jton, & box of healing anlve, a pleca of
castlle soap and one-half dozen Nngers
out from old, large kid gloves
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keep well by taking propes (ol S . .
L eare of tho faod you huy A % av ‘ s
food may contal sufficient m' b
Flshiment 1o give jt ) b valus aan 0y = L )
i If piropor care Is not iaken e & \1.
food 1has come poIsonous
ot Is often exposed to Impure alr
1 to duet and 0 from.  unclean
eets and rurroundings Thin onme
ninktes it and g1l h Fevim) vhen
r will often prodiice diseps In
dor to Reow food he moxt whole
b conditlon spe nre ahnoid b
d ks that nll ] aunding nie
i Enyitar
v Fooll hr vided ntn three
wenes: Nt fodn al spoll ety
milk, ¢croar kel A uncoaked
fish, ecrtain frofte, such ag pedchos
and plunis atd vepntobleas that wilt
rasily i, foods that do nol wim
B0 easil) hutter, frults, such ns
pples g and lemons,  coilod
ment, and cooked, salted and Emoked
fish; third., foods that ean be kept &
inng timi with proper care—flour
wugar, nalt, coffee, tea. epleos  and
chooolate
Milk and eream should nover be lofi
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and flavore feaom other food, thua he

coming spolled for tuhle uge
Uneooked meat chould he taken

from the wrapper in  which It (=

hought and wiped off with & elesn
cloth that has boeen wrung out In enld
water, after which It should Dbe

wrapped In waxed paper untd) (¢t 14
roady for ronking | R
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should be dipped quickly In balling
water to destroy gorine and then pul I
into cheesecloth 1o proserve  their J R L
crispirss Pl

Warm meat or warm food of any L ’
kind should be cooled off befors i ot
goes Into an iesbox or 1t will canae !
the fee to melr rapidly, S

Canned siofl tust navar be allowsd B TR
to stay In the can aftor 11 fa opaned or f Y -
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adoption of a sensible hat for all oeen-
slons and all women

The round faced womnsn canno. be-
comingly wour the that would
he sultable for the f angular
ronlenance

The pale woman would look her
woral in the hat that is a foll for the
high rolored one

Exproasion also enters into the sub
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A large blick velv g
muech on the slde mn' ' '
forest of plumes, the s |
been admired of wopg 1

less worn by them wilegs

sultihiliny

The Mmetures hat b o ’
all women o

FFar instance, it Mn‘wl
woman look overwelgiy 08

It I8 not becoming ¥

waman

Iect woman, for it calise be S

The round-eyed woman of childigh # IRmp post which e
evpression would not be adorned hy a boy bhas erowned wih i i
hat that is a proper foil for the per liarveat hat

gon of gedate visage

The fuce ls the udex of individual.
v, and it will be no eary task o in-
close all the varying individualities
within one frame

But Ameriean women are clever. We
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almost nil. Wo compinin bitterts of full out. L 1)
the lsundress. hor enrelisgness and “‘]
her downright red Kleagness. but oo 5 ,:r ba:‘":_?ﬂ:h.b:i:".‘ "I
we always dio our part” "“ r::)‘ rr:unparimn ME-_,'I',.
‘ heauty, If you regard pm
flean lamp chimneys, firat

wash them in yoap water then
rinne them in eold water and
stand them on the stove gholf
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blood heat, add one-half CUp Fugs
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of 1ta long streamors and hung on a preparation, using soft wool or u Chonges. Thus a few hints may proye USES FO R cabbage, three onlons, thres red pop. SOON A8 the egEs are in ihe frylng pan lowing manwer "
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