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KITCHENWARE
BY MRS. McCUNE.

fJl EVEIt nllow potn and pans, or
Ifl dlBhcs, cither, to llo around

lEAJI (ho kitchen over night or even
for several hours unwashod.

Nothing attracts roaches and ants
moro quickly than scraps, nor Is It
good for Iho pots and pans to Bland
and let tho dirt harden

Tho longer pots and pans stay dirty
tho harder It Is to clean them, bo It
pays In tho end to put them undor run-
ning wntcr as soon as they aro emp-

tied and removed from tho fire.
Howls or pans which havo held milk,

eggs or flour Bhould bo rinsed out In
cold water becauso hot water would
cook tho remains and mnko thorn cling
to tho receptacle,

Tho boiler In whlon cereal cooks is
always messy to clean, but a llttlo
boiling water poured In and allowed
to stand will holp wonderfully to re-

move tho sticky scraps.
A burnt pan should bo washed out

with boiling water and sodB, and bo
allowed to boll up for a while on tho
flro hoforo bolng rinsed.

Tins, and Indeed alt metal cooking
utensils should bo laid out to dry
on tho rango shelf for n while before
holng put away and by tho way, even

Itho most careful of rooks Is apt to
neglect her pot lids, yet these got
cakod and dusty iust as do tho pots to

Jtlwhlch they belong.
A pot one burnt on the bottom l

piano to let Its contents slick and
Snrrn aaln. Preserving kettles foriInstance even with their enamel In-

teriors should bo carefully watched
rfor tho mlschlof onco dono, subso-lrno- nt

prcsorvos may scorch at any
Jmo.

Knoraol utensils aro pretty and
clean looking, but thoy nro opollcd If
shipped or scratched, for not only do

stain, but they crack and break
loff if hard used. They should not bo

u

vritk soda, nor should aluml- -
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OR pIIIowb for cradlo purchase
ticking which reflects a palo
blue flower. Make tho pillow
cose or sort wnuo mnmy.

hemstitch It and finish with a hem-

stitched pillow. Tho colorB show
through tho whlto In delicate tracery.
A pillow for tho crib should bo tilled
with down, and should not bo stuffed
full. A gift should Include-on-o pillow
nnd Uireo pillow cases.

Frfl O many people think a window

ral lhn ,)CBt r,lnro for cnnary'
a- -l whllo, on tho contrary, It Is

tho vory worstl" said a bird
fancier. "If It In a sunny window tho
poor llttlo mho's brnlns nro rooked
by tho heat. Thero Ih always a draft
In an open window nnd a canary's
body Is too dellcnto to rniluro draft.
I'm nlwayn tolling my customers that

bird mustn't bo put In draft, but,
dear mo! It's llttlo use talking."

0 TACTFUIi hostess, In order to
make her guests comfortablo,
must know their llttlo fads and
nawMillnritlpH. new kind of

book which Ib a great help to hos-tos- s

Is called a guest book. Tho hos-te-

has In this volumo tho nnmea of
rail those who are. or who nro likely In
(too, guests nt her homo, and besides
Hholr nnmos nro written Iho llttlo

which nho must romember
tlf b1u hope to mnko them comforta-
ble. Many of theso bear upon tho sub-
ject of fnds and fancies In diet, for
biumbors of people aro vegetarians,
tothora will only touch puro China tea
instead of other kinds or blonds, whllo
withers, perhaps, require bI "' 'ot
fwatcr in rtrlnk bnfore they go to bed

INY Unon card enses are sten
ciled through tho most raro-full- y

cut Btoncll pattorns
Thlfi work Is more

than ordinarily dainty and roqulres st

the Bccuracy of tho sllhouotte-traako- r.

Necessarily Its hnckground Is

tho finest wonvo of linen an.l tho
"brusbca used for applying tho color
nro email and very good. In tho
choice of colors, Bticli rontrantB nro
used ns will prodtico a sharp line
nround tho edgo of the pattern, hut
the care lavished Is repaid in tho finol

result.

Is almost impossible to per-

suadeMT rooBt girls not to go
bareheaded In tho sun, and for
this rousoit the hair Is often

Injured. Tln effect of tho sun on iho
linlr 1b Just about the same ns using
ton hot curling Iron, musing tho hnlr
to becomo crisp and dry The oon-Btn-

exposure to the Bun causes tho
hair to lose tho llfn and polish that
It forrnorly had. The only thing to
prevont this condition Is to wear hat,
a lnrgo straw one being the best for
the purpose. Those hatB are not ex-

pensive and they will save tho hair
from losing th nourishing oils nnd
from tho starving of tho follicles.
For hair which has already been In-

jured by tho sun It is host to procure
home nourishing tonic If this Is not
dono. light-brow- n hair will becomo
soiled yellow In spots, black locks
will bocame rusty, while tho natural
blnndo trosses IV "" tft rlr nn'l
look of ash.

1 O clean carpets and roam-slz- o

or small rugs the follow Irg Is
u good nnd a choap method
They can be left right on the

floor If carpet or rug Is Axmlnstor,
Brussels, velvet ot Wilton, as tho

olsture will not go through, but caro
-- tbe takm not to walk otrrymtil
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hot water. Strain soap bark water
Into a gallon Jar, Add dissolved whlto
eoap, and fill Jar nearly full with hot
rain wator. Then add 10 conts' worth
of borax. Rtlr well. Make and let
stand ovor night and then dilute with
a llttlo warm water as used. Apply to
carpet with scrub brush nnd scrub
well, then rinse by using a rai; and
anothor basin with clean hot wator.
Take up nil molsturo possible and rub
with tho nap. Apply lather to about a
yard at a time.

I KLOIUST has discovered by
accldont a new way to catch

I cockroaches. A pint fruit Jar
containing n scrap of lucon

happened to ho left ovor night In one
of his Next morning n
dozen or moro cockroaches were vnln-l- y

trying to climb tho slippery side of
tho glnsB Jar. Tho HorlBt has succeeded
In ridding his establishment of theso
repulsive creatures, which formerly
nto such hlgb-prlee- d plnnts ns orchids
and gardonlas. It Is necessary to
paste a piece of paper on tho outsldo
of the Jar so that tho Insects can get
Biifnrent foot hold to climb up Into
the trap. In the original case tho la-

bel of the manufacturer supplied this
neod.

F one hae canned rhubarb It con
he used during tho winter to
mix with other fruits for pies
and the "filler" Is never de- -

tected It can bo mixed with apples
for pies. Is delicious when nddtd to
berries and crnnborrlos aro more del-

icate when mixed half nnd halt with
lhubarb. One way of preparing rhu-

barb Is to cook it until dono without
adding Biigar, though often persons
find It keeps better If preserved in tho
ordinary manner, with less sugar than
Is needed to completely sweeten It
Add but llttlo wntor, for tho rhubaih
rontnlna a grent deal of Its own liquid
and needs only enough to start steam
There aro so many uses for this cheap
nrtlclo of food that dozen or two
doron Jars will not come ntnlss when
fruit Ib needed In the winter.

BY MTIS KIM1S1.KY

j5--j OU will recall, without having
,0 ,ftX )0Mr ,nmn"r' vcrv bard,

wJ that din Ins the Fionch i evo-
lution the liutmtr. girls and

others of the bourgeoisie wnie bodices
und skirts of contrasting colors

The upper half of tho frock was a
plain material, while tho skirt was of
n striped design one of the stripes
usually repenting the color of the
bodice

This picturesque fashion has been
lifted bodll from the past, aud many
of the smartest frocks are Inspired
by those worn by the humble laundty
girl.

One particularly admired has a
snugly nttod Jiodlco of black taffeta of
the softest Quality, out with a low,
pointed neck Hue and long, close tit-ti-

sleeves Trills of the flnost
cream coloied Mullncs lace arid a
touch of billowy softnenB to tho bodlco
and slooves.

The taffeta chosen tor tho skirts
was a daring design In black and
whlto, showing alternato strlpos two
Inches In width.

Throe narrow tucks were stitched
In above, with wldo hem, nnd through
thorn wore throadod heavy cordB,
which distended tho skirt In n charm-
ing manner

At tho top the uHlrt wub gathered
it
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1TH the skirts that have a cen-
ter Benin In front ano that nro
cut to hung fiom a
line threo or four Inches

above tho top of tho waist thore Is a
pad Just In front. It Is
made of cotton and In tho lin-
ing so that the inside of iho
skirt will look neat. It Is about four
inches long and two Inches wide and
runs down tho contor Beam
over the wnlst line It keeps the nklrt
from In. which is

do not
know this trick, nnd they wonder why
It Is thej cannot keep the t'entor front
of tho skirt In a

line.
A woman who can utilize

odds nnd ends that most would throw
nway has found a uae for
small tea cloths that ire
too small for a card table nnd too big
for a Sho turns them In-

to sofa that nro in
their If the cloth has a doep

hordor the center of Unen
Ib cut nway nnd tho border
to a cover of colored art linen, giving
It nn nlr of hand

These nrc made up to
button so they ma) be easily

A ten cloth with diawn work
bordor is used as a cover to a colored
lining, which glvos n effect
with no work. a large

is In
tho renter of tho ten cloth, It Is dono
either In white or In n color to match
tho lining This Is an way
to uso that have worn
Into holes, though the border Is still
in good

of no matter where ou hop-pe- n

to wear It.
It there one

feature In your mommy of this eoa-Bon- 'a

It will be tho
of black and white.

you look j on are euro to see theso
two poieB or contrast

x

rite is a baby bed for
who have to do their

and take care of their
baby. It saves nionoy, time

and worry.
It can bo used as a high chair as

well as bed. Take an old clothes bas-

ket of pretty good size. The one I

havo Is Inches long,
Inches wide and tweUo Inches dotp.

If you havo no old one, a new one
will cost 60 cents.

Fasten four logs to It. I used old
bed slats, but will do, Just bo
they will etand firmly.

Then put on cross pieces from leg
to leg same as rounds In a chair, so
as to hold the legs

Then got four casters, which will
cost 25 oonts, and faaton them to the
legs. This makes It easy to move the
bed from room to tooiu. Then take
an old sheet nnd cover the bed; fasten
one sldo of the Bheet to the Ujiper
edge of the basket nnd let It como to
the rtoor so as to cover tho legs all up.
Cover tho bed Insldo and out with the
sheet first. Then get eoven yards of
white cheese cloth and gather one
side of the first and then fasten It on
the edgo tho same as you did the sheet
nnd let hang to tho floor, Also cover
the Inside with the eheet and you will
have a nice white dnlnty bed for the
baby

Tho can be taken off and
washed and put back on with little
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anything

together.

covering

Tomato Salad.

Toko large, perfect tomatoes, scald
and peel tbm, then thoroughly chill
thorn. Cut off tho stem end, scoop out
tho Inside, nnd fill tho cavity with a
mixture of fluoly minced celery, ap-

ples, nnd horseradish; mix with may-

onnaise. Tho tomato Is placed on n
perfect lettuce leaf; a rosette of
whipped cream Is placed on top,
slightly salted,

Ciirainol Mousse.

Cook half a cupful of sugar to a
caramel, add one-thir- d of a cupful of
boiling water, drawing It to side of
flio nnd stir until the caramel Is melt-
ed. Then set nway to chill thoroughly.
Fold this mixture Into n pint of dou-
ble cream beaten to a dry Bolld fioth.
Or use tho chilled whip from ono and
one-ha- lf pints of single cream. Heat
the whole together until solid, then
pack and freeze In tho usual manner.

Dried Apple Fruit Cake,

Two cupfuls of dried apples, soaked
over night in tepid water, chop fine,
nfter soaking. Boll slowly or let slm-m- or

two cupfuls New Orleans molas-
ses one-ha- lf hour. To tho above add
two cupfuls of raisins and one of cur-
rants.

For the cake: One-ha- lf cupful but-
ter, one cupful of brown sugar, two
eggs, one cupful of sweet milk, a pinch
of salt, one teaspoonful of cinnamon,
cloves, allspice, one-ha- lf teaspoonful
nutmeg. Mix well and put in a llttlo
flour, then add two teaspoonfuls of
soda, dissolved In warm water. Add
flour enough to hold the apoon up in
batter. Now add the boiling molasses,
containing fruit, and put Into a mod-
erately hot oven. Hake one hour.

reach Cake,

Pool nine or ton peaches and cut In
half. Cover the bottom of a long,
shallow cake tin with greased paper
(I take tho shallow tin because the
cuke bakes quickly and more easily.)
Place the peaches upside down on the
greused paper and pour on these n bat-t- er

such as you uso for a rich, plain,
or a "one-eg- g (cake." Bake In a mod-
erate ovon until cake Is done, nnd
when cool turn out on a plntter with
the peaches on (op, Put a llttlo pow-
dered BUgnr over the top nnd serve
with chilled whipped cream flavored
to taste. This Is a tried recipe and
makes a delicious dessert.

Stuffed Etrgt.

the eggs boll until they are Imrd
and cut them In half Take out the
,olks, chop them tine, and mix with

Fill tho whites with the mixture and
press tho two halves together. Roll
ii the beaten whlto of an ogg and
bread crumbs nnd fry In hot fat until
thej nie a light blown They are de-

licious
Danish Muffed Cablmge.

Ono pound of beef, oue-ha- lf pound of
pork chopped. Season with pepper und
salt. Add ono egg, one-ha- lf cup of
milk, two tablespoons of flour, beat
all together good. Ono good sized
cabbage, cut off bottom enough for
comer, dig out some of tho honrt of
cabbage, leaving a thick shell all
around. In this put tho meat and tie
corner on with string. Tlo Btuffefl
cabbage In a cloth and let boll in
plenty of salted wntor for two hours.
Make gravy of a tnblespoonful of but-
ter melted, mixed with flour and wa-
ter from cabbage. Any bit of stuffing
and cabbage loft may bo Inserted In
the cloth when ready to boll ami put
around the head when served.

Stuffed Uggplnnt,
Select a largo eggplant, wipe off

with a damp cloth, and cut It In half
lengthwise. Scoop out tho Inside of
each half, leaving a hollow shell about
one-ha- lf Inch thick; chop tho pulp aud
add to It half as much crumbs as you
havo pulp, a chopped tomato, a table-spoonf- ul

of melted butter nnd pepper
and ealt to taste. Moisten with a lit-

tle tomato Juice and put tho mixture
back In the halves, mounding the fill-
ing on top Sprlnklo tho filling with
buttered crumbs and lay tho two
halvos side by Bide in a baking pan or
covered roaater. Pour a llttlo strain-
ed tomato juice about the vegetable
and bake until tender, then uncover
and brown Transfer to a hot plattor.
pour a thickened and seasoned toma-
to sauce about the eggplant and send
to the table

nolled Chicken Mold.

This Is an excellent er

dish and one which would be found
useful for a busy day. Select a frlc-as- ae

fowl and have the butcher save
the nock long and cut the nails from
the feet Skin theso by eoaklng them
a few minutes In hot water; dismem-
ber tho test of tho fowl and boll all
together until tho flesh is tender
enough to pick to nieces with the
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WISH we gotottil
ter oftener, John!"

"So do 1, my dear.

Iienrtlcs m.nn.irfmm
only put orchestra scan xttii

reach of the laboring man-- m

mo wo would patronize lhei
mate uraua instcau oi ineiw
Ihlrt' shows"

"Hut, John, why do wehavelta

itrohcstra chairs?"
"Because the flro departarett

let us stanu in tnc aisiesr
"Dnn'l trv fo hard to bit

Why can't wo go to tbe iwslj

"Now von're brine funnrl t

know any nice peopla wbopfc

"Indeed I do plenty of two.

"I'd like to know who taut
are."

could

"WMI I'm nnt Don't tell

but I went to a matinee otljtii

crnoon with Mrs. Eianagc. wn

n'orn r,n rnnln nnleffl and Wl V

better than wo could hatedoat
back of the orchestra fortd
a half."

"That may do for tbe alterw

vou girls, but l uet r.ianu"-wouldn'-t

bo seen there In tit

Ing."
"I'll take you up! Makeaif

of chocolates agalnet a bo:q

"All right, You might h
the cigarettes now."

't vnn bo too BUM!

mi.. ....... M.mtln, frthn VU
ilio uri uuii umo - ,i

to tho office telephone by Wiry
"Don't make any eneaj--- n

mni'i-nu- - lllpllt. .Tfllltl. I Tt 1 r
hand."

"What Is It?"

. . .... .11 llo InfcRll
1HIB WUB UH lv " " I

could extort fiom her atr
home, and It wnB witn in-
curiosity that he approach

Oil
entered

IIIH
the

IUIIU1MI.D
door he heart

'
if

tho living room ana
U1U Jjiueiiufico. ..,aJ

"Wo are going to have
.

ner here together w0.'.
family clrcio nana m -- -.

eVornd.dno.enjoybi.ag1
iii..Ciailjr. .."" 1V5. TbP

,00 r i o wuu- -
Hc,

Beomen buch "- - ,!''thoy take to the family

to struggle in Blu"v::'th,hji

c e no iouuu im' --
",, usi

rami laruy ",.,,,.ir
that made John feel

hind tho times. pei "Mmr hppn here i
-- PW "ed Mis. Eldrldge

all our theaters tb

" V!LZrStH
"How has our

ehock?" asked. Jn?.w
homo after parting ir

same Hun gJ
well, thank you"Very a

. . r..i. ..ion neople
Know bin ii "v"

"Indeed they d 'UfB

you're going an"" ,ni yt
-- You bet I am!

hero's a conteci ii --
b ,

nnd lot me get u

chocolates!"

onion, eoveral IJ JJ
lev. cayenne and .ai
cool enough to "
nh from the bon".!.
ana aiwu - -

d
almost a
pouring ta'rfVtween eachi,u. nnd set on 'De '

fc it
cold dish and serve '

of canned P'ffbkK'J
usea ror ivugpj


