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Care of Wood
. Floors

LOORS finished in hardwood are
o much more desirable than any
other floor trealment that they

; are mow generally n mont

modern houses of the better clams, but

the effect of a handsome polished

Is dotrmcted from by Ignorande
or carelesspess on thoe part of servanta
or persons whose duty 1t ls to cure for
them. Polished floors should be gone
over, if pomsible, every day, for If the
dust is allowed to remaln on them the

Juster of the polish will be dulled, the

grit being ground into the surface.
Btaing may be taken out with turpen-

‘A, and If thers ure any dents to be

found on the polished surface tHey

until

and fresh wax or wmhellae ap-

plied and rubbed until It corresponds
* awith the surrcunding surface. If the
Tloors are cleaned every day 1t will not

ry tn rub them more than
s week. Only a thin trestment of
phould be applied, for If the sur-
i& too highly polished It becomes

Mly alippery.
Both beeswax and parrafin wax should

avolded, an they are apt to become

and hold the grit and dust mso
: that it is yery difficult to clean
- them. ally prepared floor wad Is

which is the correct sort for
uss. Olls are to be avolded, for
will eventually darken the surface
cause discaloration to show
It a foor I8 waxed, under no cooMi-
tions & damp cloth be used on
ttn polished Furface, but the dirt can
be removed #ither by a broomn wrapped
s chsesscloth or by » felt mop, which
comos especially for this purpose. For
polish I» preferred to a
sarniahad fOnish. but where rooms are
pot compistely coversd by rugs varnish
iz often

! olled firet, after

!

Wich the I Applied.  Another
for & flbor in te apply a
gating of by onie of wal-

aid Ahew  Boistiox with a

““‘ f auoh a floor o slightly

(e umed, bl It must be
> dry with & sofl cheese.
then with & sefi

being o work n
he m e the wood,
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Separate Waists and Bodices

\

By Dorothy Dale.
ACH SEASON the ever-useful
blouse is In fashion, despite

fashion prophecies thal the sep-
arate waist Is out of date. The
fact is that thess usefuol lttle gar-
ments cannot be dispensed with, and
this winter they are made up In great
variety. both as to style and material
One of the newest fads I8 the white
gatin blouse, made in severa tatlored
style, without any trimming beyond
the stitching and buttons, These walsts
are considered very smart with the
tallored sult, and are also seen In the
more practical heavy white wash wilks.
They are made with a patch pocket
on Athe left side, n stitched box plalt
fastened with buttons down the front,
and rather samall shirt slesves, with
straight band cuffs fastened with link
butions A lttle stock of luce or plaitad
mull and lace is usunlly worn to re-
Weéve the severity of these bloupes.
Por morning wear with a short walk-
ing skirt, the blouse of wash flaonel
s liked by many, the favorite models
alther being made In the style just
described, or else with a Tew stitched
platts in the middle of the back and
on each mide of the front. For young
girls still in the schoolroém these flan-
nel waista are often made with an at-
tached turndown collar, under whieh
is knotted & tie of =ilk, bul generally a
collar of embrotdered linen of the high
turndown varifety is more becoming.
Very offective ars the turpovers of

heavy llnem embroidered In biack or
colored wash ocottons, which have al-
roady hoen referred to in former ar-
ticlen. These collars are easlly and

quickly made at home, one of the most
sffective patterns being padded dots
the mize of a lead péncll end, spased
at inch Intervals, the edge bolng but-
tonholed in small scallops.

The wide Windsor ties S0 much aseen
this season are still in vogue, but nar-
row bow ties and also the long narrow
four-in-hands are perhaps & lttle
amarter, seariet, green, blue ahd brown
being especially good colorings. Orange-
colored stiring tles In gros grain are
also béing seen lately, and are very
chic when suitable to the wearer'a col-
oring. *

The washabla or lingerie wailsts are
seen in overwhelming mnumbers, from
the pialnest sort made of linen without
any applied trimming, to the most elab-
orate models in sheer batlste or mull,
hand embroldered or lavishly trimmed

with laces. Elbow-length slecves are
ypon nlne-tenths of the modals., but
they usually come a lttle below the

eibow, ending in a close-fitting band or
Hitle frills. The allover Iacs or net
blouses mades over a thin allk or mous-
seline lining are very pretly, and are
useful for wear at informal afternoon
affalrs, or when worn with & white
wool skirt are very atiractive for even-
Ing wear at home. Contrasting flaces
umed togniher on the same blouss are
atill much seen, and the combination
of heavy lacs motifs or bands  with
sheer valenclennes or allover net is real-
Iy most effective. One of these blouses
is fllustrated in the little one<column
sitotoh, the other blouke in the same plate
being In the original of dark blue chif-
fon made over a lining of white sllk
vaguely patternod with lttle flower
houqguets.

The ovear-blouse of dark blus ehiffon
was trimmed with shirring® and bands
of dark blue yelvet ribbon In two
widthe, the Ulttle yorke cut like a pointed
sguére back and frent was of cream
chantilly Uned with chiffon, frills of
parrow lace to match fAnishing the
ahort slonyves.

None of the HYlouses are made with
Atted liming=. although mueh atiention
is given to have the girdle well fAtted
and snug. . The folded girdle of sllk
or satin s ne popular as ever, aud gir-

dies of lace, deep, pointed and perfectly
fitted are seen on some of, the sheer
blouses, the lace matching that used
elsawliere in the trimming of the blouse,
These girdlesa have a foundation in
thin sflk. being carefully Atted and
boned, the inte appliqued on and shaped
to it the foundation. The softer quali-
ties in satin are much liked for the
dressy blouse, and crepe, ailk, mousse-
line, chiffon ecloth, messaline and al!
such soft silke are all eoqually good
style

An easily made blonse, which, how.
ever, does mot look too plain In sEtyle,
is the aeccordlon pleated model, which
requires no trimming beyond a shallow
transparant yoke of lace and lace frills
or bandas about the lower part of the
short slseves.

The first bilouse I(llustrated in the
larger cut was demigned for wear with

matehing — the —eloth in shade.. This
bodice which was of the skeleton va-
rlety, showing the lace underblouse Be-
néath, had the edges about the desply
cut yoke and shoulder pleces done In
buttenhole scalleps in silk to match and
there were embroldered flower sprays as
further ornamentation,

The corsage closed down the left sids
of ths front, ostensibly fastening with
brown allk cord loops over three satin
coversd bultons. The under blouss had
& yoke of heavy cream-colored lace at.

& cont and skirt of brown satin exactly’

) |
tached to '« lower part of fAgured net
trimmed with lace ruffies. The cuffs
of the clbow aleeves were trimmed with
straps of the brown satin, the girdle
being of the satin draped over a boned
foundation.

The othar blouse sketched is an ex-
cellent model either for the silk or crepe
or white wash matecinl, It was made
with a deeh narrow yoke of the fine all-
over Valenclennes, ioch wide Irish lace
insegilon belng wesed About the upper
part of the blouse as mhown in the de.
sign. The space between these bands
on either sids of the yoke was filled in
by stripa of fine ¢rosn-wise Lucking. The
lower part of the blouse and the sleaves
ware tucked - cross-wise in groups of
three, vartical groupe of tucks forming
sguares.

Home-Made Candy.

Pralines.—Boll together two cupluls
of brown sugar and & half cupful of
wWiater and vinegnr mixed. When It
threads from a fork, stir in all the
pecan or hickory nuts the syrup will
hold, The maoment It bhegins to sugir
stop wtirring. remove from The frs and
shmke about (o separats the nut Rernsls,
utternut Taffy.—This Is made with
maple sugar heated In an ennmelod
saucepan with a pint of eream and two
oundls of sugar. Beoll over & xlow fire
il it forms a soft ball in water, then
ramove, add one cupful of chopped but-
ternut meats.and wiir slowly until the
mixture codls and begine to thicken,
Pour It into ahallow buttered pans,
seore in squares and place a butternut
kernel on  sach sguare. When cold

break the sguares nparl.

Some Savory

Game Recipes

By Bara . Cranford.

OAST Rablit-—Clean, wash and

BodAk the rabbit in ‘alightly

salted water for an hour and a

half, changing the watar once.

Parboll the heart angd liver, chop fine
and mix with a slice of fat pork., also
minced. Make a force meat of bread-
crumbs, well seasoned and quite moist,
using the water in which the gibiets

meat. Stuff the body with this and sew
It up. Rub with butter asd roast, bast-
Ing with butter and water until the
gravy flows freely, It should be done
In an hour. Dredge with flour a few
minutéa bafore taking it up. Llay it an
a hot dish. Add to gravy a lemon julce,
a young chopped onion, a tablespoonful
of butter, and thicken with flour. . Let
it botl up and then serve In & turesn or
boat. ~(arninh the rabblt with sliced
lemon and put a dot of currant or cran«
berry Jelly in the center of agrh alive.
Pickled Rabbit.—Procure a fresh rab-
bit, cut in #ix pleces, wash In slightly
salted water, draln and put into m covs
ered turean Add six pepper corns, two
bay leaves and six cloves, one sllced
onlon, and cover with glder vinogar,
Laenve In this pickie for threa days. then
cook ny follows: Put (wo tablespoon-
fuln of butter In a skillet.. When hot
add (wo mhiespoonfuls of four; stir
untll nively browped, then ndd water to
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were bolled, and working in the minced’

make & nice gravy. ‘Puot In rabblt,

Homemade
Photo Frame

spices _and onion. Salt and pepp to
thste. Cook untfl tender. If not suf.
clently splesd, 'ptit in some of the mari-
nade In which the rabbit hiad been
soaked. Just baefore lifting add one ta-
blespoonful ‘of tomaid catsup.

Roant Wild Duck.—Wild duck should
not we dressed too soom after being
killed. If the weather is cold it will be
better for being kept several days. Bake
in a hot oven, lotting 1t remain for five
or 10 minutes to kesp In the gravy, then
baste frequently with butier and water.
It overdone it loses flavor; 30 to 40 min.
uilen in the right kind of an oven being
sufficient. Serve on a Yery hot dish
and send to the table as hot as possibls,
with a out lemon and the following
sauce: Put in & small savcepan a table-
spoonful sach of Worcestershire ssuce

And calsup, a Tttle sall and cayenns
pepper and the julce of If a lemon.
Mix well, heat, remove the fire

and stir to o spoonful of made mustard.
Pour into & warm gravy boat,

Roast Quall—Pluck the birde, draw,
wash and dry them' with old Iinén cloth,
Inside and out Have ready potatoes
mathed and dressed. Add. a litile
mtawed celery or some celery seod to the
potatoos. Season the birds inside and
out and stuff with the mashed potatoes.
Pin & tiny plece of bacon on the breast
of each bird with a toothylck, Put a
Httle water in the pan (double roaster in
best) and roast 20 or 35 minutes

Ragout of Bquirrels.—8kin, clean and
quarter a palr of fine young squirrels
and soak in salt and water to draw out
the blood. Filice a large oniom and fry
brown in a tablespoonful of butter. Stir
nto the frying pan fivs tablespoonfuls
of bolling water and thicken with two
iablespoonfuls of browned flour. Put
the mquirrels into a saucepan, with a
plece of bacon eut in sirips, season with
pepper and WI1Y] add the onlons and the
gravy and cover and stew for 40 mins
utex, Then put in the juice of a lemon,
shake around well and turn Into & deep-
covered dish.’

Bird Ple~Clean well inside and out
n dogen small birds—quall, snips, wood«
cock, pigeons, etc.—and aplit them in
Imif.  Put them in a saveepan with
nbout two quarts of water. When it
bolls skim well; then add salt and pep-
per, = bunch of minced parsley, ohe
onlon, chbpped fAne, and thres whole
cloves. Cut halr a pound of salt park
fnte dice and let all boll untl]l tender,
taking care that there be enough water
to cover the birdm Thicken this with
two tableapponfuls of hrowned flour and
1ot it boil up once. BUr in aplece of
butter an large aa an gy, remove from
the fire and lot it covl. Hawve ready a
pint of atogs, out Into dice, and also
A riod crdat. Line the sides of a but-
tered pudding dish with the erust. Lay
In the birds, then somo of the potatoes,
then birds, and so on until the dish s
full. Pour over the gravy, put on the
top orust, cut & slit in the coenter and
bake. The top oan be ornamented with
pastry leaves In & wreath about the
odgo, with any fancy deslgh in the cen-
ter. A mbbit ple can be made In the
same manper, except that four wslfced
hard-bolled eggs are scatte through
ft. Cover with puff pasts, cut a alit In
the middle apd bBaks for an hour, lay-
Ing paper over Lthe top should It brown
too fast,

Btewesd Plgeon —Clean and truss four
plgeons and half cover tham with boil-
Ing water, Add an onion] a bay leal,
half & carrot and some paraley; simmer
untll tender. Beamon with Eall And pep-
por. On alices of toast make nests and
place the plgeons upon thess. BServe
very hot and garnlsh with stuffed olives,
after, pouring over tha broth, thickeged

‘committes of the Rumsian Workmen'n

By Beatrice Carey.

VERY dainty frame for a smal
photograph may be made. out
of o few yards of narroyw rib-
bon, & circle of giass and »

round plece of cardboard for the back.
the little sketch shown on this page
giving an idea of one of thess little
novelties, The affect of tha frame,
which wan about 3% Inches in diameter,
was that of 4 wreath of amall flower
tied with & bow of ribbon at the top
This wroath was mads of rfbbon, the
little “roses™ heing formed of half-inch
wide matin ribbon gathered into a llittle
ofrcular rosette. Thesa were attached
rather closely on a cirole of sifk-covered

milliners’ wire, the affect of leaves bel
produced by the use of little cut pleces
groen satin baby ribhon tacked om clome-
Iy to form a setting to the little satin
"m-" -

The wire foundation te which the
wreath wis attached was made to ex-
netly it around the circle of glasa, tha
cardboard back, In front of which the
pleture in slipped, belug held in place
by atrips of narrow ribbon, which were
attached at the top and pottom and on
anch nide of the oircls, that thdy can
be tled across the back to hold the
glash and backing In pince rr"/

The lfttle frame sketohsd had th
“roses™ made of bright red ribbon, the
hanger belog of ths same, but yery
protty frames are also weon in pink and
gresm, vel and green, or In lavender
with the little green loaven,

Marvels of Memory.

The memory i & faculty which, with
patient practice, oan be cultivated and
trained to & wonderful degree, Mor-
phy, the oelebrated chessplayer, eould
play soveral games of chess slmultane-
ously without peelng any of the hoards
on which the various gamies wers belng
sopduatad, Tt was a pecullarly impres-
sive sight to see him standing in the
middia of the floor, with his arma fold-
od, defonding Nimwelf and attacking ve-
ridus opponants, with the itlon of the
chessmen on the. several alwayv
In his mind’'s aye. The noted Jesult,
Buarex, was mid to have known all
the works of Bt Augustine by heart.
These conslst of 11 Jarge volumes. Pas-
eal j» sald to have never forgotten any-
thing he ever read. and ths same re-
markable memory was posseansd by Gro-
tius, Lalgnits and Buler. Themistoolen
know the name of avery one of the 30~
004 cltisens of Athens,

~ Workmen Bent to Siberia.
Krustaleff, prasident of the axecutive

council, and 14 leaders of The eotnel]
have besn deprived of thelr eivi) rights

with s little flour and water,

| and sentanced to exile in Plberin.  °




