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KITCHENWARE
BRY MRS, MeCUNE,

EVER allow potg and pans, or
dishes, elther, to lie around
the kitchen over night or even

for geveral hours unwashed.
Nothing aftracts roaches and ants
more qulckly than scraps, nor In It
good for the pots and pans to stand
and let the dirt harden

The longer pots and pang stay dirty
the harder it I8 to clean them, so (L
payes in the end to put them under run-
ning water as soon as they are emp-
tiedd and removed from the fre

Rowls or pang which have held milk,
egea or flour should be rinsed out In

I't-nlrl wator because hot water would
* cook the remains and make them cling
! to the receptacle.

The boller in which cereal cooks I
plways mesey to clean, but a little
bolling water pourcd in and allowed
to stand will help wonderfully to re-
move the sticky seraps.

A burpt pan stould he washad out
with bolling water and soda, and be
allowed to boll up for a while an tha
fira hefore belng rinsed.

Ting, and Indeed all metal enoking
utenalls should ha Inld out to dry
con tha range shelf for a while before
'belog put away and by the way, even
‘the most oareful of conks s apt to
‘neglect her pot lids, yet these gel
reakod and dusty just ans do the polg to
fwhich they belong.

A pot onee burnt an the bottam i
L to let Its contents wstick and

agaln, Preserving kettles for
mﬁn. even with their anamel In-
s should be earcfully watehed

for tha mischief onece done, subse-
presarves may macorch at any

| Fnamel utensils are pretty and
dean looking, but they are spolled if
hipped or scratched, for not only do
slain, but they crack and break

If bard used. They should not be

with soda, nor should alumi-
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OR pillows for cradle purchase
tieking which reflecis o pale
hlue Aower., Make the pillow
cass of soft white dimity,

hemstiteh it and finlsh with a hem-

ptitched plllow, The colors show
through the white in delicate tracary.
A plllow for the erib shonld bs Alled
with down, and should not be stuffed
full. A gift ghould Include one pllilow
and three plllow cases.

fancier
poor  Hille

O many peopls think a window
the hest place for a canary,
while, on the contrary, it s
the very wargt!” satd a hird
“If AL 1s a sunny window the
miie's braine are cooked
by the heat. Thern in always a draft
in an open window and a canary's
body s too delleate to endure draft
"'m always telllng my customers that
a bird mustn't bo put in a draft, but,
dear me! 1U'a little use tnlking ™

TACTFUL hostess, In order to
make her gucsta oomfortable,
must know their Httle fads and
peeuliaritios, A new kind of
book which Is a groat help to a hos-
toss Is called a guest book. The hos
toas has in this volume the nameg of
mll those who are, or who arg Ukoly o
be, guestn at her home, and hisidonm
Mhalr names ars writton the little pe
cullarities which she must remember
4f she hopes to make them comforta
Bhlo. Many of these bear upon the sub
Ject of fads and fancies In diet, for
mumbarg of poople are vegetarians,
others will only touch pure China tea
dnstend of other kuds or hiends, while
othars, perhaps, require a glass of hot
wwaler 1o drink hefare thay go to hed
n fully ent stencil patterns fm-
aginable. This work Is more
than ordinarily dainty und requires al-
most the accurscy of the silhoustte-
maker, Necegsarily fte hackground 18
tha finest weave of lpen and the
brushes used for anplyving the eoloy
arn amall and  very  good In tha
cholea of colors, such  conirants are
used as will produce & sharp ling
around the edge of the patlern, bul
the care lavished is repald in the foal
yemult,

.

fnmred
hintr I8 Jugt
toms it eurling
tn beecome corisp and
guant exposure 1 the sun caunses Hhe
hatr to lose the e and polish that
it formerly had, The only thing 1o
prevent this condition s to woear o hat,
being the best for

NiLIA A N BX
save the hal
olls and
follicles

INY lUnen card oases are step-
ciled through the most care

s almogt impossihle to per
wunde most  girls net 1o go
barcheaded in the sun, and for
this reascn thae aften
The effeot of thn
chout the same
iron, eausing the hal
dry The ool

HAaAr s
#in on he

fURLK

n large siraw ons
the purposd T herwe
pengive and the will
fraom loslog
froam the giare
For hatr which heen in
pid by the pun it lg best o procire
pourishing tonie.  If This {a not
light-bhrown hair will hecome
salled yvellow In spote hipck locks
will bocame rusty, naturnl
blonde tresses (N on the eolor and
lonk of ash

ourishing
af tha
hilk RiT®sads
ENine
NG

whila the

0 clean carpels and roomssize

of small rugs tho following Is

M gl and a cheap method

They can he left right on the

floor If carpet or rug is Axminsier,
Brussels, velyet Wilton, as the
molsture will not go through, bul care
at he taken oo to walk over\uncll

m

ROLLIVG ~VHE FACEY
REMOVLS WWPRINALES, FRAT AND
G COLOR.,

hot water. Btraln somp bark water
into & gallon jar, add dissolved white
soap, and Al jar nearly full with hot
raln water. Then add 10 cents’ worth
of borax. Btir waell, Make nana 1ec
stand over night and then dilute with
a lttle warm water as used.  Apply to
carpet with serub  brush and scrub
well, then ringe by using a rag and
another basin with clean hot water,
Take up all molsture possible and rub
with the nap. Apply lather to about a

yard at & time.
[Al cockroaches. A pint frult Jar
containing & serap  of bacon
happened to bo left over night in one
of his greenhouses. Noxt morning a
dozon or more eockroaches were valn-
Iy trylng to olimb the slippery side of
the glass Jar. The florisl has succesded
in vidding his establishment of heso
repulaive  ersatures, which formerly
ate such high-prioed plants as orchids
und gardenias. It g necossary 1o
paste a plece of paper on the outslde
of the jar so that the lnsacts cnn Eet
sufficjent foot hold to cllimb up Ioto
the trap. In the orlginal case the la
bel of the manufacturer supplied this
need.

FLORIST has discovered hy
socldent & new way (o cateh

¥ one has canned rhubarh it can

be used during the winter in

mix with ather frults for ples

and the “Aller” I8 pever de
tected It cun be mixed with apples
for ples, I deliclous when added to
bervies and cranberrigs are more del
teate when mixed half and half with
rhubarb. One way of preparing rhu
barb ia to ook |t untll done without
adding sugar, though often persons
fnd it keape bettar {f preserved in the
ordinary manner, with less sugar thun
Is needed to ocompletely sweeton U
Add but little water, for the rhubarb
contning & great deal of e own Hauid
apd needs only enough to gtart steam
There are so many uses for this cheap
articie of food that o dozen or
dozen jars will not come amiss
frubt e needed in the winter
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BY MRE KINGSLIEY

W OU wlll recall, without having
l O X vour manory yery hard,
thit during the French rove

fultiog he loavusdey girls and
imhers of bovilicea
and sakiris of cong
W of the froek
while the skirt was of
e of the stripes
the «on of the

He Donrgeolse wears

ARTIing eolors

The upper |
plain mnterind,
a striped desig
usually repeating
bhodloe

Thian pietureague fashlon has been
lifted bodily from the past, and many
of the smartest frocks are Inspired
hy worn by the humble laundiy
girl

LT

was a

1oy

thone

partieularly admired hass o
Bnugly Atted bodice of black LalMein of
the softest quallty, out with s low,
polnted neck loe and long, eloss At
ting alodvos Frillse of the Onoest
erenm ecolored Malines lace add a
| af billowy softnogs 1o the bodice

and sleoves

The taffeia chosen for the akirts
wos a during design In black and
white, showing alternate siripoa two
inches ln wideh

Thres narrow tucks were stitebhed
In sbove, with wide hem, und through
tham weora threaded heavy cvords,
which digtended the skirt In 8 charm-
Ing manner

Al the top the pkirt was gathered
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CYMNAS TS
WL
IV AL ASE CGRULATTO

ITH the skirts that have a
|W] ter seans in front ano thut ar
cut to habg stralght from o
line three or  four inches
above the tap of the wilst there iy 1
pad attachment Just In front. Ir is
made of cotton and inclosed in the lHn-
ing materinl, so that the tnaide of e
slirt will look neat It 18 about four
inches long and 1wo Inches wide and
rung down the center seum directly
over the watat line It keops the =kirt
from siuking In. which is siways 1n
Artint i Amnteurs do  not Hlwpys
know this trick, aud they wonder why
it in they eannot K fenter
of the skirt i perfectly
stralght line
A womau wWho ean
ndil
away

I bl front

hangipg In
vleverly utilize
and epds that most would thirow
hae found a fascinnting use for
sall embroldered ton cloiths thal are
too small for & card table and 100 big
for 4 conterpiece, Jhe wurns them in-
to sofa plllows that are siriking in
their novaity. If the cloth has a deep
embroldered border the center of linen
fa cut away apd the border appliqued
o & eover of colored art linen, giving
it an air of handsome hand e¢mbrold-
ery.  These vushlons are made up to
button so they may be casily lauuder-
ed A 1ea cloth with drawn work
border is used us a cover (o A colored
Hning, which glves A clinrnting effact
with no waork Sometimes o large
monogram s cmbroldered bheavils in
the center Of the tea cloth 1t s done
elther tn white or in & eolor to mateh
the lining I'hin 18 an excellent way
(o ysoe center-places 1hal have «~orn
into holes, though the border iy still
in good condition
— ]
of approval, uo matter where you hap-
pen 10 wenr i

If there romulns one predominating
feature n vour mewmory of this sea-
pon's fashlons it will ba the combina-
tlon of biack and white, Wherever
you Ilnok you are sure 1o éee theass
two poles of contrast
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=i ERW 18 a2 baby bed for mothers
ml who have to do thelr house-
wied| work and take eare of their

haby It saves mopey, Ume
and worry

It cap be used A8 & LIgh chalr as
well as bed. Take an old ¢clothes bas-
ket of pretty good size. The one I
have Is thirty-two inches long, 1wenty
Inehes wide and welve inches deep

If you have no old one, 4k DEW One
will cost 60 cents.

Puston four logs to it, 1 used old
bed slats, but anything will do, just so
they will stand firmiy

Then put on cross pleces from leg
to leg same na rounds in a chalr, so
as to hold the legs 1ogether

Then got four casters, which will
cost 26 oonts, apd fasten them to the
legs. This makes it casy to move the
bed from room to room. Then {ake
an old sheot and cover the bed; fanten
one alde of the sheet 1o the upper
edge of (he basket and let Lt come 1o
the floor an as to cover the legs all up,
Cover the bed lnslde and out with the
sheet firat. Then get seven yards of
white cheese cloth and gathor one
gide of the Arst and then fasien @ on
the edge the same as you did the ahesat
and et hang to the floor. Also cover
the inside with the sheet and you will
have a nlea white dainty bad for the
baby

The covering van be taken off and
washod and put back on with little

Tomato Salad.

Take large. perfoct tomatoes. scald
and peel thm, then thoroughly ehill
them. Cut off the stem end, seonp out
the Inside, and Al the cavily with o
mixture of finely minced eelery, ag
ples, and horseradish; mix with may
onnaise. The tomain is placed on a
perfect letiuee leaf; o rosette ol
whipped cream s pluced on  op,
wlightly salted

Carnmel Monsse,

Copok half a cupfal of sugar o o
caramel, add one-third of & cupfyl of
bolling water, drawing it 1o gide of
fire and stir until the caramel is welt
ed. Then set away to ehill thoroughly
Fold this mixture into & pint of dou-
ble eream beaten (o o dry solid frotd
Or uge the chilled whip from one and
one<half pinta of single cream, DBeut
the whole togethor until solid, rthen
pack and fréeze In the usual manner

Dried Apple Frull Cake,

Two cupfuls of dried apples, soaked
over night in tepid water, chop fine,
after soaklng. Boil slowly or let alm-
mer two cupfuls New Orleans molas-
sea one=half hour, To the above add
two cupfuls of raising and ona of cur
rants,

For the cake: One-half cupful but-
ter, ope cupful of brown sugar. iwe
ogEs, one cupful of sweat milk, a pinch
of salt. one teaspoonful of ¢innamon
cloves, allspice, one-half teaspoonful
nutmeg. Mix well and put In a little
flour, then add two teaspoonfuls of
soda, dissolved lo warm water. Add
flour enough to hold the spoon up in
batter. Now add the bolling molnsges
containing frult, and put Into a mod-
erately hot oven. Bake one hour

Peach Cake,

Peol nipe or ten peaches and out in
palt. Cover the bottom of & long,
shallow oake tin with greased paper
(1 take the shallow tip because the
cake bakes quickly and more easily.)
I"lace the peaches upside down on the
gregend paper and pour on these o bat.
ter such as you use for a rich, plain,
or a “one-egg cake” Bake In a mod.
arate oven until cake 8 done, and
whan c¢ool turn out on a platter with
the peaches on top. Put a little pow.
dered sugar over the top and serve
with ehilled whipped cream fHavored
to taste, This I8 a tried recipe and
makes & dolicious desaert

Stuffed Egys.
Lat the sgies boll until they ave hard
and cut them in half, Take out 1he
op them foe, and mix with

, WWATTE WINE (T AV
ASTRINCENT AL WILL
S TIMIULATE C/RCULATION.

Fill 1the
Preaa
e 1h

whites with the mixture and
tha 1wo halves logether Roll
beaten white of apn oge and
bread crumbs and fry in hot fat until
they v light brown, They are de-
Helnus

Danish Stuiled Cahbage,

Omo pound of heef, one-half pound of
pork ehopped. Season with pepper and
sl Add e, onehalf eup of
milk, two tablespoong of flour, beat
all  togvther good One  good ﬂlﬂl‘d
cabbage, cut off bottom enough for
dig out some of the heart of
cabbuge, leaving a thick shell all
iround.  To this put the meat and tle
corner on with string. Tie stuffed
cabbage in a cloth and let  boll in
plenty of salted water for two hours,
Make gravy of a tublespoonful of but-
ter melted, mixed with Qour and wa-
ter from cabbage. Anvy hit of stulfing
und cabbage loft may be inserted In
the eloth when ready 1o boll and put
around the head when served.

Stuffed Eguplant.

Select a large egeplant, wipe off
with a damp cloth, and cut it in half
lengthwise. Bcoop out the inside of
each balf, leaving n hollow shell about
one-half inch thick; chop the pulp and
add to 1t half as much crumbs as you
have pulp, a chopped tomato, a table-
spoonful of melted butter and pepper
and salt to taste. Moisten with a lit-
tle tomato julce apd put the mixture
beck in the bhalves, moundlng the All-
Ing on top Sprinkle the filling with
buttered crumbs and lay the two
halves side by side In a baking pan or
covered roaster. Pour a 1llitle strain-
ed tomato julee about the vegetable
nnd bake untl] tender, then uncover
and brown  Transfer to a hot platter,
pour a thickened and seasoned toma-

N sauce about the aggplant and send
16 the tahls

Nolled Chirken Maold,

This 15 an excellent hot-weather
dish and one which would be found
neetul for o bhusy day, Select a trie-
nghe fowl and have the butcher save
the neck long nnd eut the nails from
the feet. Skin these by soaking them
# few minutes In hot water; digmem-
ber the rest of the fowl and boil all
fogether until the fesh In
CHough 0 plok 1o pleces with the

ane

orper

tender |
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BY FEDNA EGAN

WISH we conld goto i
] ter oftener, John!™

heariless managemen
only put  orchestra peaty vis
reach of the laboring man-
me —we would patronize th
mate dravin instead of the e
Ihirt' showe.™

“But, John, why do we have
orchestra chairs™

“Recause the Are deparimed
let us stand in the alsles!”

“Don’t try so hoard tobe
Why can't wo go (o (he sl
cony

“Now vou're being funny!
know any nice people who @

“Indeed T do—plenty of lke’

“1'd like to kpow who st
are.”

“Well, I'm ona' Don't dm
but 1 went to a matines ool
ernoon with Mre Eldridge
were 50 cents apioce and ¥
better than we could have dos
back of the orchegtra for g e
a halfl.”

“That may do for the af
vou girls, but 1 bet Eldridg
wouldn't be seen thera in 4
ing."

“1'1l take you up! Makeld
of chocolates against a boi
ottes.”

“All right. You might &
the cigarettes now.” )

“Don’t you be oo sure!

The next morping John ¥
1o the office telophone by his

“Don't make any engagesd
morrow night, John I've &
hand.”

“What Is 117"

“Walt and see!

This was all the Juiofs
could extort from her afe
home. and It was with 8 gl
vuriosity that he appronchisd 8
on  the following evenith
ontersd the door he hoard
ihe living room and walked
the Eldgridges sl

“Wa are going (o ba
ner here together and lh!l_l
family eirele hand In
ed JaneL o~

John did not enjoy his &
clally. Was Jangt not
too far? he wondersd, :
seemed such nice people: "
thoy take to the (amily clre
to strugglie to seom a8y Al

But when they got 10 the §
ole he found the Fldridges
well, They displayed a8 :
familiarity with 1is ﬁl"f""!_
that made John feel hi M

1@ Limes
mgg:\l'vr been here hl‘“'_'"r
ed Mrs Eldridge ‘il
all our theaters this wif
more fun to come fourf lﬂ
cents aach than onee for

“How has your sy J
ghock? asked Janst, 8
home after parting i’ﬂ!m‘r
and planning (o1 sgotber BY
same sort the f:.llnﬂ'lﬂ'

“Very well, thank :uu.m
know such nice people

e!l" i

N”lmlrod they do Aree!
fou're BOIRE .'uwi‘ll'
. “you bet | am .ilud.'-'
here's a canfectioner®
and let me g€ you
chocolates!”

that

[
onfon, several stalks 0
ley, cayenne and “l[‘”‘rﬂ
conl enough 1o han f.“t
flesh from the bones g
and discard the ll_un p
almost a pasie nhm
pouring in some [
tween each layer “h g
tightly and set on t t“.
cold dish and serv® .
of r;huned

eno to

uﬂlu‘hr the




