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= HE hand bag or satchel of un
dressod kid, when aolled by
usage, nend not ba turned over
1o the professional oleanor
The socrat of restoration s a plece
of sand puper rubbed over the sur-
fano. A very fine grade of sand paper
in roguired. When thin Is used with
oaro the effect s magical and no in-
jury to the material acoruen.  Many
kinda of leathors without polished aur.
facos for example, sueds, undreased
and oore ealfskin-<an be <leanod
thus,

FTEN the binding of one'sdress
will leave a dirty black mark
scross the instep of daloty tan
boota and this simply refuses

0 bo cleancd with the ordinary tan
polishes. The shoea can he washed,
but the mg must be merely dampened
and rubbed on naphthy soap or any
yellow poap, and all of the Jeather
must be washed off FRinsa the cloth
#nd wipe the aboen and rub dry with
an old towal. They will ba clsan and
lusteriess. Apply a sood tan polish
and rub vigorously with a pleon of
vid cotton stocking lop. If care s

taken not to dampen the shosa too
uich they can ba cleanad and made
o look ke new, but all parts suould
| ¥ for any reason you desirs to
color tha electrie light globa

or badroom, take s Hidle white

shellac, thin with sleoliol and dip the
globe into It and hang to dry. 1t 1s &
valar is desired get ogg dyes and dis.
solve thea mixture in wond aloohol
tha globies Into the visturs and you
Ret o pretty shade  1f al any time you
wigh 10 huve the clear globa agnin the

be washed or stains will show

1o give u soft light in the hall
good fmitation of frosted glass If o
and mix fpto it o Itt'e sahollae.  Dip
color ¢an be removed by poaliug the

globhe fu wood aloohol This 1a p olayes
fdea Tor coloring globes when a «olos
gchame g deglred during 4 parvt 0y
viilertatinmem
3 | ANY complaing re leard ovey
ui il‘ e coupter (o tha affect that
| garments, some of which
hnve been worn very litile
BE&ED] ' EDILIL The weTy w el ”.”‘
p gilk s heat. und ofitimas 3 ward-
robe 18 built whers A chimney rups
right Tl AL aF A radiator Is 1o
wly ¢ o - umbles. Many
winlasalers F P f et 1 in the
Y i inter, If
ths %5 ¢ n D) Neepyive
fal I maouf frs that Bave a
3 i alwavs place
d atora . Mots sre
e cSers, bue it 1a
ot precayt for ¢ Pro-
1

r. ] MPERITAN woman have liked
M . e Japanesr towels a8y
rny o ™ |

| I tiis h i

iy L8 Ay

for the printe ure protty, ressmbling
gome  splandid  stencil afect., If a
number are whipped together they
make the noatest kind of & couch cav-
! O At 6 o 100 QUG W COV-

in length and fifteen inches In wulih
The matorial looks liko & good gualiny
of chesasscloth, and the stencil cffect
In minde In blue, groen and red and
oftan & little black Is seen. One ean
got them in tha department stores, hut
thay can always be purchased In any

of the Japanese deparimenta.
A waya difficult to arrange A
portion of the plazia which Is
secludad should be serecped off and
inclosed in wire maesh. In most aec
tiona of the ocountry this {s necepsary
to comfort on aceount of flies, though
in olden days ip the south a amall col
ored boy with a long peacock feather
brush was considerod a satisfactory
substituta A round rustic table
which will look wall at all Ymes and
be usafol for other purposes and sim
pla plazea chairs ars tha only essen
tia]l furnishings. 1o order to insure
privacy a natural screen of vines s
altractiwe, or ona of Japanear maliing
which will roll like a shade mav he
unadl. Doiliea lnstead of a cloth shonld
be used on the table, and a bow| of
fresh flowears shouwld always stand in
the cenlar.

AN outdoor dinlng-room s o
great luxury and s not al

EAR the sort of dross you usu-
ally do. You ean't make »
bgeer mistake than to don
some  sort of get-up  that

you're totally unaccustomed to, 1f

you'rs in the habit of wearing a sty
collar, don’t go and get photographed
In & Bchu. I you are an ontdoor gir
be photographed out of doors Avaid
violent rontrasts in eolor or lght and
shade in your attire, Main colors ara
best for gowns and draperios usualls
come out much better than frills and
founcea.  If you have a4 good tgure,
laks care to preserve a clear outline
If not, never be full-length
Muech jewelry 1a o But one
or two veally
wel)

TAK#Y

mistale
good things look very
A five siring of pearls i always

safe In wear
D] onee Neaver leava off (he

work of freshening and reno
vating party things unti] the day vou
are invited 1o go ont. Ope always has
AR unexpected invitaron apd Ands to
her minery that all her party Anery
needs tho or thres dayves' work on 1t
S0 el oul vour evening elippers now
and gee (hat they are thoroughls
cleaned and ready for wear, If the
satin Is but alightly gofled get some

F your satin slippers ars aniled
it ts well to ¢lean theém at

pleces Of #tale bread and rub the sur
face gently with §i: this takes off all
prall discoloraiiops. Knesded rubber
will do the eame work, Although
some women de not ke it because 1t
crumbles off on the wsatlin It the
slipper 1s sl solled looking after
1his trealm rub the entirs surface

ih the thread; remember not te go
iBAINS! Or AcrosE 1t

HE changing of a bow or a hael
on & shoe makes & grear dif-
ference in the asppéayrance,

T]

LEG EXERCISING
REDIAGES /A7 y
W/TH LéaN
AND
HEALTHY FLESH
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BY MRS MeCUNE An architect acqualowpce who was

e y owe = planning a country bhouss for 5 weal-

N ] ..' :\ ‘\ll:h 'lhl‘.ri: in & ra:um thy woman ellent permitted her to ap-

L N'P'" t “I | ::t:‘ﬂrfr . f:ef r::'l.n ply Lier idea to the kitchen The own-
Are L AT ] (M 8 - » . v . o

tor who deslgng these kiteh ¥ was delighted when Il was complet

ed, polng so far as to declare that the
kitchen was the best room in her new
country house,

The young woman, realizing that ehs
had made a discovery, determined to
follow it up.

First of all she made a thorough

ane and she is earning a sbug profes
slonal  income  Iw doing so The
chiromatie  Kitchen,” it mav be ex-
Platned, 18 simply @ well-plannsd
Kitchen decorsted pecording to roms
siriking nnd novel volor scheme

This young womap was not alwavs
B0 progperous. o fact, there was s Mudy of good kitchen design, so that
period in her early professional life 8he was a master of the efficient kiteh.
when she whg on the verge of glving ©0 Then sha looked into the fues
Up the whole business of architecture tion of kitehen wares, and was de
and decoration, and taking up some- lighted to And that nowadavs enam
thing less hWigh sounding in name, but €led ware comes in a wide range of
with a surer income attached rolors

Oue day, passing through the base There are soft motled Eraye, two o1

t'.lert:‘ of a department store a display three shades of blue, a nile gresn and
(4] | lue and

white enamealed ware. an olive green, & brown and gp ame-
caught ber eve. She was sfruck with thyst. ap old ivoery. s concord purple
an idea. With this blue and white and a roval purple, and Etill others
enameled ware ns a8 basls, why pot Sometimes there (s & combination of

work out a blue and white kitchen,
using biue and whita tils back of the
kitehen range. blue and white lino-
B the door, and at the windows
curiains with design in

nd ¢0 on throughout the

two colors, as in the case of bluye and
white ware, which s white within and
blue without.

Using thess light kitchen wares as
& basls, and matching them in tiling
floor coverings and hape ngs. she has
épecialized in the “chromatic kitch-
¢n for the country house. and she had

leu
ol
blue sten: i

Kitchen

———— T T

slight  alterations For instance, 000e It exceedingly well Sometimes
where & fat bow has trimmed sar (n. 900 Uses & combination of colars. as
ftep and a tled bow would bring the l',‘: iDstance, purple rinted wars with
desired hangs Ihe shos ¢an be old ivory tile and hangings

taken 1o any haom repalrer and evelets The Now Yorker loves novelty, espe-
PUL ig 10 aecommodale the ribbon, ¢lally if it costs but little more than
Heels, 100, can be replaced by Others, FOme everyday humdrum effect. This
but too much diference in height 18 true of the “chromatic kitchen,” for
ApOLs 1hé general effect as well as DORe of the materials used by this
the comfortable feellng; in other SleVer young woman are more coatly
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(Inderella Cake,

Three-quarters of a cupful of melt
od butter, four whole oggs beaten, one
cupful of granulated sugar, one cup-
ful of sweet milk, two and one-half
cupfuls of flour, and two and one-half
teaspoonfuls baking powder. Sprinkle
fop with cinnumon, sugar. and chopped
Aimonds: bake throe-guarters of an
hour; serve hot

Cheap Sponge (ake,

Beat two cggs, then add one cup
spugar and beat again. Fill & cup half
full of flour, put in one teaspoon of
baking powder and fill the cup with
potats flour. Sift together thoroughly,
then add to egg and sugar. Last, add
balf cup of hot milk and flavoring 1o
sult, Use either vanilla or lemon or
pomelimes for a change some melted
chocolate. It wakes a delicious put
caka by addivg chopped nuiz o the
flour

Beanpol Stew,

Get n pound of shoulder steak, or
any kind of stew meat, and cut up in
iuch pleces; place a layer of meat in
bean pot, sprinkle with peppar and
salt. them a tablespoon of flour, naxt
A layer of sliced onlon and one of po-
taloas, and so on untll meoat (s used
up; cover with a cup of water, place
in oven covered and bake plowly; |f
water bakes off add wore

Sweel Potato Blsculis,

Break into balves three good sized
baked sweet potatoes, take oyt the
centers, and press through a sleve:
add one tablespoon of butter. & teu-
spoon of salt, and a pint of milk. Beat
one egg without geparating until light,
and add it to the mixture. Sift two
rounding teaspoons of baking powder
with a pint of flour and add it quick-
Iy. If the flour is a good strong bread
flour, the quantity will be just suff-
clent. Fill into greased gem pans and
bake in & quick oven for from 1wenn
five to thirty minutea. LefMover whits
or gweet potatoss may be used. This
makes a deliclous but inaxpensive his
vt

Potroast and Brown Gravy,

Get four or five pounds of bottom
of the round. Put a slice of salt pork
In the bottom of your kettle and placa
Your meat on it. Sprink)e with salt and
pepper, Slice over It one madium
sized onion. Add 2 cups of water and
cook slowly all morning. As the wj.
ter bolls out add more. Jus before
ready to serve remove vour meat to a
deap plattor. Add another cup of hot
watler and thicken with flour for gra-
vy, Then pour over vour meat and i«
is ready for the table

Rhubarh Ple,

Lins a deep plate with rich erust
wash and peel rhubarb, cut in small
pieces or chop enough to Al plate,
béat one egg and pour all aver ple,
6prinkle & good handful of four over
to take up the juice, one and g half
fups sugar, spriokle evenly over floyr,
ane and a halt teaspoons cinnamon
Over that and & few dabs of butter. A,

GRAPE SYRUP
the United States Department
of Agriculture have developed

pressed from Concord and Ives grapes
ean be concentrated into a grape
and as an adjunct in cookery,

The method consiets In freezlng

T the

masae, cracking this Into ploces
alze of a walnut and whirling it in the
in separating molasses from the sugar
{n sugar making
gal machine ocauncs the sugar or
syrup portion of the grape julce to
and to fiy out ints the recelving cham-
bor of the centrifugal,
quickly roduced by the elimination of
watler to one-fourth Its volume, so
grape juice will make & quart of con-
centrated syrup.
showed also that in the freezing and
centeifugalizing a large part of the
form of eream of tartar, ls left he-
hind in erystals in the centrifugal bas-

HE fruft julce wspecialists of
[

a method by which the julse
gvrup suitable for use In soft drinke
filce pressed from grapes into a solid
centrifugal machine wsuch as is used

The rapid whirling in the centrifu-
separate from the crystallized vater
By this method the grape julce is
that the syrupy content of a gallon of
Experiments {n making the product
aeld of the grape julce, which 1a Iu the
ket. After the syrup has heen con-

contrated it I8 highly heated and can
then be kept Indefinitely.

edge of lower crust from
tuck upper ernst  In under I, then
firmly press down edees all around,
wel top ernst with milk and bake in
rather quick oven about half an hour

plate and

Chicken, Hungarian Style,

Clean and trues a fat chicken, stuff
It with » dressing made of bread
erumbe, onfon and berbs, using 3olka
of €ggs to bind the stuffing together
Tie on the breast slices of lemon and
salt pork, then wrap in olled paper.
Add one whola onjon. ona clove and
#ome chopped parsley and enough
white stock to cover it. Cook, LUghtly
coverad, for an hour. atrain the sauce,
add one cup of hot cream, some but-
tar, the yolk of an egg and a lberal
amount of paprike. Pour over the
thicken when done and serva in a desp
dish bordered with rice

Lemon Jelly ake

Dark part—One cup sugar, half cup
buttar, two eggs. half cup milk. one
cup flour, one teaspoon vanilla, half
teaspoon ersam of tartar, half tea-
Spoan soda, two squares melted choe
olate. Bake iv a shest

Light part—Two eggs, one and three-
fourths cups flour, halt cup milk, one
fup sugar, guartsr cup butter, one
teanponn veast or baking powder (the
fame thing). Bake in a sheat

Jelly for cake—Beaat one egg, add
one cup warm water, grated rind and
lulee of one lemon. Pour slowly on
one eup sugar mixed with two table-
spoons flour  Cook in double boller
uotil it thickens. When cold spread
batwean the gheets,

Salad Pointers,

Potato salad {s best mada of warm
potatoes

Mix salt thoroughly through sour
minced potatoes before adding the
dréssing, to prevent fint taste

Wash the lettuce under enld running
water and it will ba erisp

Vegetables for gsalads should be
thoroughly dry or the dressing will
not atick

All  salads
chilled

Stir mayonnaise with an egg beater
it hurried

For smooth dregsing, blend with a
fork not a spaon

Mix the flour and
dry for dressing, then
Ter and siir

I\l dressing curdies. ) :
anld stir q‘ll"“kl! VAL bl adew

{ the vinegar {g heated befors -
Ing to the dressing, It will not cu:gﬂ'

If mustard 18 mixed with milk in-
stead of water 1t will not dry out

If & slit s made tirough the cork
of the olive oil bottle and the hottle
Propped st the right angle, the ol
may b dropped fnte the dresaing
without constant parsonal attentinp,
A Bpanish proverb BAYS (hat to make

7 ) ’ . Ll

should be thoroughly

Eugar together
add boiling wa-

FURNE )
YOUR

BY EDX, i
2l UPPORE we
!h.‘rDM of h
Tuneits,
o4 iy "-Im
nishings of flag for g1

The first questio,
;:‘:l;' COBL of complg,
Of courae, 1n thig o
llonalres who are Eu :
this ralees the vy '
AMONE us many ¢
hundredaires. Nopogy |
about he hundredgjpn
really poor they ap
cent as the mijy
thousandaires, apg
ble of Comprehons
Howaever, 1p Tosum
Suppose  we ehtabli |
$600, and 1ot up 45 why
tor these disting LT
that amount, Branting oy
Hmit herself tn vt toen

My advice, first of y
begloning to buy pyn
should be declided upen.
settled with the umi )
l;'uwhmuch redeco

uch depends y
itsalf. The nuo‘:‘ h
0o bullt-in sidebouny
room. This |eavey (i
furnish the dining e
taste. [f she ehoopy 4
sideboard s buil 18
Inevitably furnish the »

A few don'ts in th
Apartment seem iy y
preliminary. Don't e
ment that has not sl
rooms. No big efty
Good light and alr in
preventives againgt
germa. Make pupe (hy
hood I8 good, aud iy
with one good alted It
er than the front al
gort. The stove,'il
the living room books
by the landlord

Don't be backward
other tenants in ihs
leading questions Yoy
know {f the landlord §
ing and agresable shoy
In such Atments o
whether the flat {g ket
are made when nesdsd

service  pupplied, e
Iaundry. Don't
granted.

It is nies to bam
painted allke throughos
lords are willing for m
and some ara not. Pl
is better than peorly
work, Ask 1o have ik
all puch gingerbread s
vou will bé much by
tortured lines

Neutral tones In
Thin makes a good b
woodwork, and peutnl
I gay neutral 1 mean
necessarily  gray, M
pounced, Briliant ok
tained through the we
upholstery fabrics il
frames af furniture

MAKING
BY LUCILLEE

1 put my thing 8
them to be au?
them somewben
ed Jnck
Janet left her sewid§

way to whers Jack 9l

about” among the coples

cloget, which n.:g

discriminately. Bhe

moment with the del

wife who s sure il

When she spoke bt 7

on further frostinddd
o1t vou will be g

me know what you an
may be able to tall %

You probably Ieft £

the floor and 1 Wd®

fors 1 could cross th
#1 put {t right in b

longs and some oné o

on my word. if Idosl

gnder lock and k&Y

taken! First 1 lost

and last month mf po

wept and now this lll

If I kept house 1 b

to keep 1hings from

stnlen .
Janet interrupted B2

moderation
“You left your ud'.‘ll':f'r‘

ch to drip AW

:}I?;e: at the theater m

ber. What is mlssing J
YAl h}m'gnli' H”;'

fmm'“lp nffice and ",I'

on purpose to -.'IH\I:W_J

gope! 1 put It In s

and (f it's nol b!f"J

peen stolen! ﬂll-.“"I

1! You can't ﬂudlﬂ

here, and 1've had %

ihis eloset—" :
But Janet bhad L
Jack had fintshed 'llil”
back with a_
mounted |i. From e
ghell to the closet

*ﬂ(
gup and without (R
her husband
He stared ai it og"
“Who put it ﬂtlﬂ-m
wyoen did. You .II'B
able to he stnnd{nl :
any one could W8
vou stowed It a"{d"
“Why didn’t vou o
instead of Jetting
m}ult'u” - “"1

" Beca
yOou were locking
ago." Jack trid‘:"
of the situatiop v‘
He threw his Il‘-“‘

“Would one pﬂﬂ‘n g
vou, or must | m.‘:j'i
" “ope pound ““
up that oncé ln.“.- \
AWAY youru"

then blama;;'”

1]

L

g

", = r

thought 1'd bave



