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leaspoon salt, enough flour to stir as
AU a8 you can. Drop from apoon into
bolling stew and boll for 20 minutes
without stirring. If you get in flom
onough they will be very light and
nlee,

Hash With Eggs.

This is delicloun: One cup of bolled
bam, chopped fine, one cup of potato
mished or chopped, oue cup of eracker
or breadorumbs; scason well, mix all
fogether with water, put in & deep
plate, amooth it over and then make
little dents In the top large enough to
hold ap cgg. Put it In the oven and
beat it through, then remove and drop
an egg in each of the places and return
It 1o the oven til]l the eggn me cooked

Lemon Custards,

Take the yolks of four eggs and
whiles of two, one cup sugar, one cup
of cold water, butter half slze of egg.
ano tublegpoon cornstarch. Set op fre
1o vook, then add the grated rind and
Juice of one lemon, heat all together
and put In custard cups, fill to i ee-
quarters, then beat romaining two
whites, ndding three tableapoons pow -
dered sugar, and All the custards
Bpread smoothly and set in oven 1o
brown slightly.

Cheese Pudding,
Fill a shallow pudding dish with al-
ternate layors of broken crackoers,

grated cheeso and s sprinkling of sall
and pepper. Over the top layer pul &
spoonful or more of butter in bits
Pour in enough milk to just skow
above the top layer. Cover and bake
in & moderate oven for three-guarters
of an hour, uncovering when two-
thirdg done,
Salt Mackerel Cooked in Milk,

Let the fish lie fresh side down over
night in cold water. In the moreivg
drain, put in agute pan, where it will
lie flal. Cover to the depth of one-
fourth ineh with fresh, sweet pilk, and
let simmer very gently on the back of
range or in the oven for about 20 miu-

ulep,
Shriwp in Aspie,

One pint white gtock boiling, add one
desgert spoon powdered gelatine, julce
half lemon, drain and rinse two cans
shrimpe. Place shrimps in individual
molds and pour partally cooled jelly
over them, To unmold ulcely, set
molds on cloth wrung out in hot water
for five seconds. Serve on heart let-
tuee leaves with mayonnaise,

Left over bits of salmon or cooked
white fish can be used in this way, The
slock, of course, Is thoroughly season-
ed wheo the fowl or veal is coeked
for a four-pound fowl or three-pound
veal knuckle add three quarts cold wa-
ter, one bay leaf, two cloyes, onc cup
celery tops and coarse bits. two onions
sliced, one tablespoon salt. quarter
léaspoon white pepper. This usuully
Produces one quart and one cup of
rich well Navored stock, useful in 100
ways

Sealloped Beei and Tomaloes,

Cold roast or bolled beef, one can to-
matoes, half cup gravy, one tablespoon
butter, one cup bresd erumbs. Draln
the julee from the tomatoes and set on
l!-l! fire with one tablespoon of sugar.
Cut the beef into slices and place a
layer in a gressed baking dish. Over
this put some tomato, another layer
of beefs and #o on until all s used, the

last layer belng tomato. Moisten thor-
oughly with the juice and grayy, sea-
L ,"I -_ ¥ . o " '“
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PASTIMES FOR LEAP YEAR ENTERTAINMENTS

Many New and Novel ldeas for the Amusement of
Guests In Both Humorous and Practical Ways.

BY LUCILLE DAUDET

OVEL ideaa oy socials amnd on-
lertainmaents are welcole 1o
the hostess al this scagon, T

In also a good time for church
suppers and soclals, Here Is some
thing called “"A Ple-d Affalv” which
Wug gotl up by the young people of a
chureh soclety. 11 was certainly dif-
ferent from the ordinary church sup

per. This menu was printed on round
browmsh bits of paper to look llke
ples:

A PIE-D AFFAIR
Daked Anebs Laode Atem

(Baked Bewns) {Cold Meat)
Obwnr Rabde Derceam Otatop

(Brown Bread) (Crepgmed Poluto)
Kumpuip lep Foefce Lylel

(Pumphkin Me) (Coffee Jellv)

I tubleg were lastefully arranged
with hread, rvelishes and the menus
There was a hostegs for cuch table,
who poured the coffee or tea. The
guesta had great fun working out the
Dill of Tare

Glngerbread Party,

An  old-fashioned mother alx
charming children whose ages ranged
from 2 to 11 gave this unlque party
The jovitations were issued on rounds
of brown paper scalloped (o lovk just
like u ginger cookle. The rounds were
pasted on white paper backgrounds
and this rhyme written beneath it

of

Come 1o my parly &8s many as can

Come for a romp with ihe Gingerbread
Man

Glogerbread smiles on his gingerbread
face,

IMPROVING
THE NECK

OR the chropically browp Leck
use regularly the following lo-

tion: Borac acld, one diam;
distilled witchhazel. 1wWo
ounces: rose water, iwo oupces, Ex-

orcise the throat night and morning
until it becomes moist with perspira-
tion, wipe off the perspiration with &
goft eloth dipped in warm water and
apply the lotion with antiseptic gauae
After u week of this treatment inere
will be & marked improvement in the
color of the neck

Sweel cream is an excellent cald
cream and sour milk is as good &
whitener for the fuce and arms as any-
one could wish, Lave the skin i 1t
allowing it 1o dry on, then wash with
clear, warm water. A plece of eucum-
ber rubbed over the skin will removo
tan. and a face wash in buttermils or
sour milk, inte which has been grated
a teaspoon of horseradish o & cup of
milk, will remove both lan and
freckles, A scalded milk bath will oft-
¢n cure obstinaie skin affections

Beet julce will be found a perfect
rouge and an equally perfect face
powder is made of six raw cdrrols
scraped fine with half a beet root, and
after three ounces of powdered corn-
starch have Mnlz;ll.

4l N ¢" . S 8
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Gingerbread buttons all neatly in
place,

Ruigine the eyes that are watching (o1
you,

Come to my party on Tuesday al two

The name, date and hour were given
and “Please wear play sults.”

tiipgerbread fnen, women, children
and animals wore served with cups
and tumblers: of milk. Peppermint
candy and nut sandwiches, comploted
the simple refreshments. Each child
had a gingerbread favor to tuke home,
carefully wrapped lo & prefty paper
napkin, To the child who found the
most peanuts, which were hiddon over
the lower floor, & copy of the “Little
Gipgerbread Man" was given The
guests were all ut home by & o'clock.

Spoon Khower,

A young girl who was O marry &
man not blessed with a great stury of
this world's goods was the recipient of
this novel shower, The girls, 12 In
wumber, contributed the price of a
dozen spoons.. Bach spoon was done
separaiely ip Ussue paper and put in
a lovely ple made in shape of a wed-
ding bell. A white satin ribbon run to
ecach place. When the first ple had
been opened 8 spoon bearing this Jin-
gle was forthcoming:

(ine spoon for 1wo,
Oh! what fup!

But then you see
You two are one

of the girls each dréew &
exclaimed, as they lust

Ine rest
Epoun, and

.
watched the one drawn by the bride
elecl. that they must all go to ber. The
refreshments were shrimp salad serv
ed in heart-shaped cases, with coffes
und put sandwiches, mixed with may
onnaise dressing, then a deliclous tut-
ti-frutii in bell-shuped molde.

Shower for a Bridegroom.

This affulr cerininly wan something
entirely new to me and I think will be
g0 to most of my readers. It all came
about in this way: Thers was to be
# wedding and the bride was much eu-
tertained Ope night the men who
were to be in the bridal party sald they
thonght a bridegroom was & much
neglected individual. The result was
his recelving the following Invitation,
B copy of which was sent to about 20
of his most intimates friends

“A ‘shower’ will be given at the
home of J. I, Black in honor of . G
White on Tuesday night. Please bring
un article suitable for him in the new
life he ia about o underinke.”

The wen entered into the spiril of
the thing and the resull was amusing
in the extreme. There wius not a girl
in ovidence, ihough the best man's sis
ter nrranged for the refroshments
flowers and place cards. Hore were
some of the articles contributed, all
done up in tissue paper tied with rib-
bons

A box of collur buttons, ragor sirop,
sllk hose, suspenders, garters, shaving
brush, & ek haommer, bath slippers,
eup and saucer. Many of the gifty were
accompanied with rhymes, w hich wers
read nloud as each parcel wag opened
The usherg and bost map planned the
BhOower

PATIENCE HAS ITS REWARD

BY MRS, McCUNE

ATIENCE is perhaps the virtue
m most necessary to human hap
piness. 1t is necessary in the
relations between mother und
child, between brother and sister, espeo.
clally betwean husband apd wily, be-
twean teacher and pupll, between
friends and beiween employer and em-
ploye
The mother must have patience with
the little mischievoua pranks of her
youngsters and the faults ol her
grown up childreu, or she will cause
them apd herself much sorrow from
ber bursts of temper, There must be
mutual furbearance gnd forgiveneas
heiween brother and sisier if happi-
pess I8 to reign in the bousehold

Where is success for the ieachel
who bas no patience? As one of the
characters ip & popular play tersely

remarks, "1 can't be done.” Teaching
to be successful must go hupd in hand
with patience. In fact, ihe nverage in-
struector needs more than big shere of
this invaluable virtue, for in & cluss of
twenty pupils perbaps only one will
have lively intelligence, ten will be
densely stupid and the other nine will
be in between, not exactly stupld sbd
certainly not poticeably lntelligent.
How tryis _MMcmon::m

elther bave not the desire or the intel-
ligence to gragp the leason impurted!

Then think of the employers who
have to break in new workers monthly
or even yvearly The 1mpatient em-
ployer who snaps at his stenographer
il her pencil point breaks and arouses
the whole office staff to a state of fear-
ful perturbation If one of its mepibars
buppens to be late—such an employar
may, and doubtiess does, keep hig em
ployea jumping, but pevertheless his
impatience is to his own disadvantage.
By loging his temper over acclidents or
(rifling, unimportant mistakes he often
causos the dismissal of employes who
are twice us cspable and efficlen! as
nuay successors he may later engage
The man who is patient with his work.
erg, who realizes thal they are hu-
man, not inanimate machines, and
therefore llable to mistakes, obtains
more satisfactory work than hig com-
petitor with the lively tempe:

Partieulurly hetweep hushbapd and
wife |s patience necessary, for each
has fatlings whbich the other must bear
cheerfully and lovimgly. “Hear and
forbear” ghould be the mollo of war-
ried life,

— a__... e —
- Cape Cod Cake,
One cup brown sugar, half & cup of
molasses, hall vup nice
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SALADS

n T 1o pot too wuch to say that po
great mental, moral or phys-
teal progress cap  be made

withont an smple suppily ot

e yegetable fodd., Salad is the ome

ingredient. of our regular diet which

we cannol afford to do without

some people say salnd {8 cold und
indigestible, but cabbage, if enten raw,
noeds only (wo and & half hours for
digestion, ax sgainst five hours wheon
bolled! The bolling of green fooda de-
wliroys the vriginal organic combinaton
of the mineral salte

Many thousands of men and wumen
of all ages suffer from anemia, from
having lived almost entirely on cooked
food.

To those long aceustomed to highly~
flavored food, salads will at Arst seem
fasteloss, but lkivg for them comes
with umse.

Salud should be very carefully
washed in several changes of elean
water. This ls essential. During waal-
ing the leayes shanld be well ploked
aver and Inspected, :

Leaves phould be torn, not out.
When done, they ean be allowed 10
swounk for an hour, or overnight, but not
longer in cold waler, to which & little
jemon juice has been added to in-

crease the crispness of the loavés 5«4

The Japunese use the petals of many
flowers for salads. Chrysanthemums.
wocks, violots, roses, nasturtinms and
dandelions are excellent,  Nastur
tiume and dandelions are especially

good, as they posscys stronpg antitoxic
powers,

F  sou have covered a pan In
which meat 18 to be roasted,
never open |L (o basie the
meat, Keep It covered from

siart 1o Anish, The Ides I8 that the
banhs are flled with stewm, which pen-
otvates the fibres of the meat. It de-
sired o hrown the outside loave Lthe
cover off for the Arst ball hour in
quick vven

Ml AGAZINE covers ait'e made from
iMJ heavy linens and craftwman’s
- vanvas. For the postcard al-
bums the lutier fabric Iy pre.

ferred. Both materials can be had in
B variety of eolors and an applique of
cretonne is a popular form of decoras
tlon. Book covers in a cool gray linen
ndorned with u spray of purple
orchids cut from erclonne ure pretiy,
and so are those In terra cotle craft-
man's canvas, diagpluying n swast/ka
cropyg cut from cretonpe 1u dull Orvien-

tal colorings
! week will last much longer

thau they otherwise would,
Fhey should immediately afterward be
plupged into cold water to stiffen the
straw. This weekly bath Is an excel-
lent thing. for It 8o thoroughly cleans

-~ -

ROOME dippad for a fow min-
ies In bolling suds opce a

this dust-guthering implement. If &
housekeeper will tuke the trouble o
caslonally to clip the edges of ihe

straws, the clenpsing powers will b
improved. ‘This 18 becauss constind
use shurpen the ends and they do not

gather the dust as well as  when
square, their Arst condition

Sl AG rugs op the rag-varpel arder

‘l{} are much used now and thral

L iy *women are aving not

only disearded garments, huol

scraps and cultings fromm  white apd

colored garments, o be woven into
smull ruge, These rugs sre used (6 al-
mogtl every room in the house, especl-
ally In couniry bouses. One may be
under the feet when a person 18 sewlug
in the sitting room, another will be &
comfort on the door at the sink. a third
will save the carpel in front of & bu-
yeau and a fourth will be useful iy the
bathroom

(O improve the appearance of a
very narrow bhall place lurge
mirrors on buth wsides. This

gives a4 very good effect. A
large mirror, ope the agth of the
wal) il placed opposite the landing of
a half-e : rcase, will add von-

Satl and 3

uarrow hall. LUse a plaio paper and
algo plain carpets without figures, or &
geometrical design in  very small
broken lines. Terra cotta is a good
hall volor, niso a good grade of olive
green oun be used, A coream paper,
toned to oak, Is handsome In a now
honse, though u color scheme s usuil-
Iy necded. A light paper is preferabla
iu & narrow, unlighted hall, Green
paper fades very oasily apd red soon
logos its origingl color
—
! LTHOUGH there may be some-
,A thing aboriginal in the idea of
the blankel na a covering, it
in & fuct that one of the daln
et personu] gifts which may be giv-
en the hride-to-he, or even the plain,
ordinary person, Is the hlanket bath-
robe. To be sure, the bathrobe spoken
of is made out of & silk blanket—onn
#o soft In texture that It would not an
noy even the hypersensiyve princess of
the fairy story. These blunkets, which
come in the shops at reasonahle prices,
are siriped variously in pink and hlue,
violet and buff, blue und white, In
making Into a bathrobe the most prac
tienl model Is on kimono lines. Largs
armholes are eutl, inte which squara
pleoves are loserted. The stripes must
g0 wcroas In order 1o give a good bang
to the blanket  The edgen are bound
with china silk or pougee in the shade
Ul the siripes
I UTOIS, or fiteh, in the paturel
A tint is very fashionable. This
fur Is used to trim out-brown
vioth and velveleen; it 1k ulso
introduced on coatees made of chamaolg
leather, and on a variety of warm ma
terinly which ghow the warm yellow
tintg which belong of right to fiteh. At
the present moment fitch and skunk
soem 1o be the leading favorites in the
world of fure, though whits fox runs
them very close. One of the new furs
recently introduced ip Parig is “ug
uarette,” a soft, nexpensive, pseudo-
leopard skin, Thin fur is introduced
wil some of the more elaborate tation
mades, and It possesses one excellent
quality: it ought o give endless wear
Juguarette was applied to a walking
costume seen u few days & mado of
wolt navy blue gerge, lavishly trimmed
with black brald in differept widths
Thero was a deep yoke of this curious
fur snd the yoke was borderad with
silk braid. Then there was & stimulat
ed underskirt of the fur which showed
about three lnohes below the full skirt
of kerge. It was rather a sensationa!
odel, but ally scealrle
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