Fads and Fancies.
By Florence Falrbanks.

EW YORK, Feb, 1.—Dresden rib-
bons were never loveller than
they are today and are being
used in many elaborate FOWRA
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f§ vord ornaments are used on sults and
' long coats
. Mufts of ermine for evening wear
i _sre large and square, trimmed with the
 ‘biack tips and heavy lace.
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Greek,
I ] Chinese designs are the &r—
i jar trimmings of the season. d
‘sllver is seen in many patterns which
s a certain note of elegance. Per-
the Greek embroideries are used
ire than the others at presen

jpse are beautiful in blue and gold.
pes are idly coming to the
B ifally in thin materials, A
mull in green and ellver stripes
a tiny line of black running through
8. volile in & red and black Is
v attractive. Flowered goods will
ve much attention. Bilk mulls and
ties show e flowers outlined In
wavy figure running

und.
lol.t" shown in dell&
violet, cream, e
S borders  beautirally
imaginable colors, but of
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';. Embrofderies In Russian,
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course In very soft timts which harmon-
ige with the chiffon. A wscarf of 1a
pale silver tone was made of sllk mull
with a border of misty flowers. Two
yards is the usual lenglth which Is just
right to put around t
throw one eand back.
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The Valentine Party.

HY, mamma who remembers with

T what gles a child dispatches the
tiny envelopes containing Invita-

tlons to his party, sent In his own name,
will pot curtall this delight in favor
of the materialistic telephone. Forms
and ceremonies are new to the child
and they add a certain distinetion *to
the affalr which both sender and recip-
fent recognise with a thrill of import-
ance.

When the little guests arrive—the
hours should be early—any slmple game
will relleve the firsi tenslon.

For a valenting party an archer
contest s particularly appropriate an
if bric-a-brac has been removed to &
place of safoty, nesd cause no anxiety.

A pretty suggestion is to have the
target hcart-shaped and palnted In a
succesaion of colore. The outer b}S:d
m-{ be green, the next black, a third
yellow, a fourth blue, a fifth red. This
should be set up In & room securely at
?ne end that the archers may tesi thelr
nte.

Kach lttle girl may be given on her
arrival a chanc lg select twg arrows
from a basketful, the arrows being tied
togethor In palrs with colored ribbon;
while the boys Belect bows which are
simlinrly decorated. The matching of
colors decldes partnershlp and If there
are not enough boys to go around, the
little guests will not object if girls
are ed to seladt bows also to com-
plete the pllrit:a.

The bows and arrows ‘may bes qults
Igexpensive and may be carried home as
souvenirs. Little score cards should be
ven each child contalning couplets

ndicating the fate of each archer; the
couplets may read as follows:

Love and riches walt, T ween,
Him or her who hits the green.

If you hit ths yellow band
Suitors will desire your hand,

Hhould your arrow plerce the blus,
Love is on the wing for you.

Black's a cholce will cause you
Cupld shoots, but shoots in nﬁ""

Happy you who hit the red,
Your lover's true, and you will wed.

He who misses every try,
Lova will surely pass him 5]'

After each shot these fortunes may
be consulted and will afford conslider-
able fun.

But of course, the most Important
part of = party, Is the party, which
means the refreshments. To ba in
keeping with such an affalr, the table
should be decorated im heart shape,
which may easily be done h&.plrmln‘ [
sirip of crepe paper upon cloth in
this shape; greens, smilax or flowers
would of course make it moras effective.

The table favors may be little candy
hearts, heart-shaped cakes wilh the
names done {n colored frosting, or heart-
sha cards upon which is pinned a

little boutonniere.

Bandwiches after they are made mnay
be stamped out in heart shape. Ices
will be more enjoyable {f sha in In-
dividual molds and cakes should be well
frosted and appropriately decorated; or
small cakes In heart shape will be ap-

roved With chovolate or Jemonad
he menu will be quite suffidient an
the jittle guests will remember the oo-
caslon with great pleasure. '

RER
Dainty Valentine Confections.
From the Delineator,

HETHER destined to f1ll some

. dalnty gift-box or basket, or

merely to graco one's own table,

a well-made bonbon 18 at all times &

delectable item, especially so when Its

home-made brand serves as guarantee

og.l'u purity and comparative harmless-
ness.

Particularly appropriate to the fete
of the little god of love are the follow-
ing recipes which have also the stamp
of originality to commend them to the
favor of the amateur confectioner, and
are not at all hard to make.

Creole Kisses—Prepara a fudge mix-
ture by bolllng together two cupfuls of
granulated sugar with three-quarter
cupful of milk until it renches the poft

1 stage. Bet aslde for a few mo-
ments to cool, then bent or stir with a
silver spoon until the sirup turna
cloudy; add to it a square and a half of
melted choecolate with vanilla if lked.
Meanwhile prepare o Jmn by lightly
freaslns with butter and lining the bot-
om with marshmallows split ia half.

Pour the- fudge over these, and before
it eools sprinkle thickly with deslccated
cocoanut.

Cupidettes—8Ilmmer a few fine figs in
as Jittle water as possible until soft and
plump. Draln_ and f-.lmﬁ to a smooth,
thiek paste. Boil together two cupfuls
of light brown sugar and one half cup-
ful of milk, stirring continually until
the soft ball stage {8 reached. Add the
figs, cook for one moment longer stir-
rin hrlsm?n L&t cool, then beat vigor-
ously until it begins to harden. our
into a buttered pan and cut In neat
dlamonds when cold.

Hunky Dory—Pop wmufficlant nloe
corn to equal about two thirds of a
Plnt when potpped. and add to it one
hird (more If desired) the quangtity of
shell pecans. QGrate, or break a cake
of sweet chocolate into small pleces
and place in a basin which stands in a
saucepan of boiling water. As soon as
it begins to melt add a spoonful of rich
cream, and drop in the mixed nuts and
corn. Stir briskly with a sllver fork
taking care that all are covered, and dip
out in emall lumps or nuggets, placin
them so they will not touch, on waxe
paper to dl?'.

weet Alfce—Boil one cupful each of
brown and white sugar with one half
cupful of milk until the proper consis-
tency for fudge. Remove from the fire,
let cogl for a few minutes then beat as

. 0:25‘ two tsblenrnonful-
each of erystalll nger cut in small
pleces, candied cherries, and sliced and
choptped walnuts. Btir these In also;
one teaspoonful of butter, a large
of chocolate and a generous pinc
galt. Mix all together and pour Into a
shallow pan to harden.
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Stray Topics From New York.
EW YORK, Feb. 1.—The squirrels
N of New York have allowed them-
selves to be caught in the whirl-
pool of high living, and despite thelir
primitive instincts bid fair to be swept
along in the stream of twentieth cen-
tury civilization. In short, like dll New
Yorkers, th:‘yo find the simple diet of the
last geperation entirely unpalatable and
clamor for new dishes with fancy
names, hese gray-coated rodents in-

nabit the numerous parks about the

ty, and have always depended for
r u.l‘lenuu upon {he usp::l

e shoulders and |

uare
of
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One the latest
New 1’3:‘& is the
Heretofore the janitor l.n‘ rtment
house has been the mowst independent
man in the world. o to be tlpsod
to got the lllﬂstut favor from him. But
neccordl to the plm of tha new soclety
the Jjanitor Is to educated and be-
pides belng a licensed engineer, he is
to be & carpenter, plumber, and expert
on hy‘lgu and above all else a dip-
lomat, ¢ use the words of the first

prosident of the soclety, “Janitoring s

Princess Gown of Burnt Yellow Crepe de Chine, Worn Over Corsage and
sleeves of Chiffon of Lighter Shade.

Tunic Bkirt Is Greatly Favored

| sige of a walnut Into a hot fryin
and drop m spoonful of the

/

Ham and eggu; frisd potatoes,
p Cmm toast,
Rice tters, Jelly,
DINNER.
Potato soup.

Corned beef and olbbgt‘
Mashed foh

Mashed turnips,
Bakad

Hash,

Plain Omelet.
Parsnlp fritters.
Baked potatoes,

Lunch rolls.

White cake and sauce.
Tea.

Oat meal mush—Put one and a half
cups oat meal In enough oold water to
cover; let It atand over night. In the
morning add sufficlent cold water to
cook it. <Set on the back of the range
and cook slowly for a half hour, :

Fried potatoes— 1 a halt- dosen
medium slzed potatoes and cut in thin
slicea, Put a tabl ful each but-
ter and lard into a frylag pan, and wh
hot add the potatoes: Heason with sal
and pepper. Cover with a light lid and
lst the psteam rtly cook then

Ay
remove I ond let’ them fry Rintil &
light brown.

and eggs—Ham should be sliced
neither too thick not too thin. A g

ter of an inch is about right. Have the
frying hot and turn the slices often.
From flve to 10 minutes will cook them
done, Lay the slices on a hot platter
Break the eg.n in a saucer and turn
them in & rlm&.lmr. do pot crowd.
If the eggs are red oooked on both
sides pour the hot drippings over them
with a large spoon. .

Cream Toast—Put somo _ slloes of
stale bread In the oven. Ieat a pint
of- milk to boiling point; add a plece
of butter the size of an egg. Sir a
tablespoonful of flour smoothly Into
a cup of cream; add some of the boll-
Ing milk to thin: then stir it into the
bolling milk and Jet cook a few minutes.
Halt to taste. After taking from the
fire stir in a beaten egg. Butler the
toast lightly and pour on the cream
Bauon. #

Rlce fritters—To a pint of cold bolled
rice add two eggs and beat about a
minute, Add a Ench of salt and a half
cup of milk; t
cup of flour with a teaspoonful of bak-
ing powder. Put a plece of butter the
paa,
atter In
a place. When part}; cooked turn and
eook on the other side. These are nice
served with home made syrup or jelly.
Stewed prunes—Put the quantity de-

|
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Trimming of Filet Lace. The
at Present. :

Mr. Squirrel's storehouse was goon filled
to overfiowing with piain, ordinary pea-
nuts, But scattered among these were
several salted almonds and fancy nuts
of different kinds. After tasting these
dellicacies, Mr. Bquirrel no longer cared
for peanuts. Regular visitors to the
park have.Jearned thelr epicurean tastes
and feed them only expensive assorted
nuts, but the uninitiat still give them
peanuts, which le untouched upon the
ground. [

Although women have Invaded almost
every line of busincas once devoted to
men, it 18 geldom that a man will think
it worth while to steal a poor house-
maid’s job. But one man recently who
found himself In the line of New York's
100,000 unemployed grew sufficlently
desperate to insert the following adver-
tisement in a morning newspaper:

“young man wants place for general
housework; first class cook, bread, cake;
sleep out.”

An interesting and {mportant phase
of that education which Is made 80 Im-

ortant a feature of all up-to-date re-
fef effort in New York Is the work of
the cooking teacher malntained by the
Assoclation for Improving the Condl-
tion of the' Poor. This teacher, a
trained expert, goes into the tenement
homes, where the lucome, though small,
is sufficient, if wisely used, to maintain
the tn.mﬂi in a state of physical effi-
clency. Bhe explains to the mother wh
a diet of strong tea or coffee and dell-
catessen store ple, together with cake
and pickles {s worse than extravagance,
and shows her by practical demonstra~-
tion how really good, plain meat dishes,
ce s, prunes, etc, may be made,
Usually she is able to reduce the food
outlay and is able always to help the
mother buy more wisely and get at the
same timeé food that {s palatabla and
healthful.

*Don't Joan monay to your friends, or
ou’ll lose nem,’” was the warning that
onn D. Rockefeller Jr,, son of the ofl

mmlﬁ handed ouf (o his Sunday
school class at the Fifth Avenue church
jast week. Mr. RHockefeller ceased his
ve work with the class last year,
veen rsusded to give An oc-

use after hodgl;:“l:g
w
eller's

p the attendance
to almost nothing. Mr,

an art.” However, New Yorkers have
become B0 accustomed to obeying the
janitor that it will probably take some
time for them to ust themselves to
the new relation.

New TYork's four-footed *cops" are
now on duty, and while there ars only
five of them on the force at present,
stiil it 1 lfkely thay a!l dogs will be
given a wider th and more careful
consideration, for fear that thef may be
the Iaollce dor. For the last few
monnths these five Belglan hounds have
been carefully trained, with the result
that the only person they wlill obey is
a policeman in uniform., Purthermore
they have learned all the tricks known
to the best football player or wrestler,
and can upset a man Iin a dozen differ-
ent ways. The dogs are to be used in
Brooklyn first and if tbef prova the
success that they have In Brussels,
?mm will be added immediately to the
orce.

The new public autos, the taxicabs,
have usur the jaded nag and battered
cab. The taxicab has a definite charge
for a definite distance, and a blg reg-
{ster on the cab tells the exact distance

“I there are 80 many ways to fix the same

| Rain or shine, mud or dust, go out of

Ed
en three-fourths of & hg8ge Jack Horner In his corner

“nour,
could Ho income

$25 to 366 a month,
nRw
Hints for the Business Girl.

CUSTOMER once asked, “What Is
the price of this, please?™ The
sales person answered, "You oan

see the price on the ticket thers!” This
answer was virtually, “Look for your-
self,” and the customer nat ¥y _oon-
strued the re ls ?. discourteous, If not
im pent, judging from the pec
inflectlon of the volee. While impolite
n may not have been Int the
r:;r. lacking tact and courleay, was
su unbusinesslike. If we assume A
uestion I8 trivial or unreasonable, we
ust not permit ourselves to give an in-
sufficlent or unreadonable reply, and
no wise person doey, since he oan not
tell what motive there is behind thae
quest In this cise, the lady had
Pm,molvln. treatment at an oou-
ist's and had “drops” in her eyes, She
was a to see we

.snough to ro about,
but d hot ses to read small writing

or ﬂl‘rm

f sasant and satisfying answer to
a q‘llmle request for Information
costs no more than an insufflolent
curt reply, redounds in immeasurably
better grace and value to the speaker,
and more pleasure and service to the
hearer. We value genlal speech under
all elrumlunce‘-. "

John Horner Poetieus.
By Cally Ryland.
Little Jack lfornuryut in a corner,
Eating his Christmas ple,
He put In his thumb and pulled out a

| um,
And sald: “What a good boy am L"

As Bwinburne would have it.)
ere where the world Is Eulct,
Here upon Christmas day,
With plums and a pie for diet,
In & corner sat Horner, J.
No feast was ever sweeter,
No finger was ever flester
To yank'a plum with glee
To a mouth that gapes alway.

r Allan Poe.)

With his ple,
*larea his ma? Will no one warn her?
A e will die
With a thumblet that is doting,
While he's gloating, tluninlg. gloating,
He .s fishing for the floating
Plum, m;.e
All his boasts of being y
Carefu] of his daily food,
Twinkles merrily within his saucy eys

eye, eye,
(De 1 outwit Mother Goose?
Please answer aye.)

SRObtt‘! Brownlnp.)
Pastry’'s all or nothing; iU's not mere

dough;
Poundecli and pulled and puszzled over,

sir, ;

For whiteness or for lightness—and
this ple

Wan of the very stuff o' life, sir,

but
lnflnltatlly eatable. Well, Horner, sat
1ihare
Ruminating. 'Twas Christmas, ruml-
nating time,
You say, and you are right, sir
Lazily alive and open-moutﬁed he sat,
Feeling the pastry tiekle at his lips,
Yet scarcely knowing how to fathom It;
When of a sudden—O, the fellow's
aan l—
Oceurred his thumb to him, whereupon
Straiglitaway he plunged it In the swoeL.
Gooﬂ boy!" ?uoth he, and pulled out a
damp plum.
(William Shakespeare.)
“Bweet ,E:utry, do not scorn me, do not
L ]

i
And frown at me with crusty surliness,
L knu:ml&ml in your flaky depths Is
en

sired to cook In cold water and let
stand over night. In the morning drain

off the water and cover with

fresh water. Bet on the back of the

ran:o to cook slowly, and when partly

cooked mdd sugar to taste. Prunes will

require from two to three hours to

conk.

Rec!&mn for the remalning dishes of
Mrs, Skinner's moenu will appear in a |
later issue, I
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A Word to the Country Wife.
B‘y Mrs. F. E. Skinner.

N sending my recipes, may I just say

I a word to the country wife. In lay-

ing the table, do not set the plates
around in & haphazard way, but place
each one the same distance from the
other. Lay the knlfe and fork by the
right slde of the piate, perfectly
stralght, with the ends of the handlés
evVen. Jjever put the spoona in the
dishes of vegetables so that the handles |
are standing straight up. Lay them by
the side of the dish.

The, country wife thinks, as a rule,
that she cannot use white ilnen on the
table, becausae it gets solled so easily.
Does it really soll more easlly in the
country? Well, even If it does, why
should we not try to make our tables
look as nice in the country as we did
in town?

Don’t throw, T say throw, for that Is
the way a great many do, the dikhes
with the vegetables all to one side or
end of the table, but place and replace
them until they appear to be in just the
right place. If you have been careless
about the table, and fixing good thinge
for your husband to eat, just try your |
best for a while, and see how It de-
lights him. You cannot cook for a
country man as vou would for one In
the elty. Hlis hard work out in the pure
open air certainly gives him an appe-
tite.

Try to have a change in the menu
each day In the week. That s easy, as

meat or vegetablea
L3N 2N
Some Expensive Gowns.

HE queen of Blam is the possessor
of the most costly dréss owned
by any woman in the world, ac-

cording to & writer in a Berlin news-
paper. It is a silken robe of state In
which the fabrie is entirely hidden un-
der an embroldery of dlamonds, emer-
alds, rubles and sapphires. A muih
estimate of the value of the garment s
about $56,000,000,

Next in value to this costume is ona
owned fy ane of the czar's slsters,
Xenia jexandrovna, the wife of the
grand Duke Alexander Michaeloviteh,
It is a traditional Russian national
dress, but {8 embroidered from the
wolnts of the three-horned cap down Lo
ne toes of the shoes with precious
stones,

The cap and bodice are covered with
jewels. The welght of the rig is 30
great that it is almost unwearable.

Among the dresses In the tens of
thauaangn of dollars is sa to bhe one

made entirely of Bruss lace and
pearls and owned by an American
woman. The fichu alone is appraised
at $20.000, or about 200 times its welght

In:ﬁ;‘-ld.
en there is a Russian princess who
owns a fortune in the shape of a silver
fox elisse, The collar alone cost
$2.600, and the whale garment is de-
geribed as worth its welght In gold.
The widow of LI Hung Chanf Is also
rich in furs. She has 6500 fur gar-
ments of every description, some of
them of enormous value,

n rw
Into the Outdoors.

By Dr. Edward Everett Hale,
i“ O live well one must be in the
T open air every day. This rule
is well nigh absolute. Women
offend against it terribly in America,
and women are very apt to hreak down.
your house and see what God is dolng
outslde. I do not count that an irrev-
erent phrase which says one feels
nearer God under open sky than he is

apt to do when shut up in a room.
“I know @& very wise man who used to

say, 'P@ople speak of going out, when
they should speak of going in.' t}

that has been traveled and the char
that s to be pald for it. Con uentf;
the cabbles, who have had New"'?oriersl
at their mercy for years will no longer
dare to overcharge the man who Iis
afrald to protest lest his best girl think
him a *‘cheap sport.’ The advent of the |
taxicab, which will carry four persons.
for the same price as one and in al
much shorter time than the hansom, has
been & hard blow for the cabbles. Many
of them have already disposed of their
cabs and are now learning to be chauf-
feurs.

Seventy thousand children in New
York are to become special police. They
are being orgunized by Mrs. Cadwalader
Jonese and the Womuan's Auxiliary of
the 8. P. C. A, of which she Is presi-
dent, for the purpose of {(nstructing'
them Iin the humane care of animals,
gart!cnlarly of dogs and horses. Every
istrict of the city is to be pollced, an
{t were, by the boys and girls living
thereabouts, and each district will have |
itsa own headquarters, with a corpa of
officers elected from among their own
number, Mre. Frederick Vanderdilt 1»

taking an active jnterest in the new

meant that you do plunge into the air,
as when you bathe.at the measide you
go into the water. Be quite sure of
your air bath. I will not dictate the
time; but, on an average, one hour Is
not too fong. You will fara all the
better, will eat the better, digest the
hetter and sleep the better If, Instead
of an hour, it is two hours or more.”

2 kR
Pin Money Hints.
ELPED small boy with arlthmetic
H each afternoon. Did parallel read-
ing with frail child too weary to
compass It alone. Bat with beginner in
musie while she practiced, if necessary
helping with time or note values. Talked

ovér current events with a class of 18-
year-olds once d week, so "“we will know
what peopie are talking about.” Hel

children with lessons lost during 1ll-
ness or other absence until they covered
the work involved. This preventad sey-

A mammoth plum, which, Ods my little

life

I'll have if T must swing for it."" Thus
Jacques,

Who, thereupon, with swashing stab o
thumb,

Bmote through the erispdy lid, which
erst held ‘tight,

And with triumphant shout, “Ods bod-

kins, 4
A good Ind 1!" withdrew the sought-for
plum. .

X (Walt Whitman.)

I sing of the Christmas ple.

The flour. the lard, the butter that come
pose it;

The richness of its stuffing,

A divine numbus exhales from It

It attracts with flerce, undeniable at-
tractlon.

1 am drawn by its breath no less than
Jack ‘Hérner, who holds It upon
his knees,

I am one with the plum concealed In
its mammoth vastness,

1 loosen myself, tpau freely and am at
the door of Horner's lins, smack-

ing to taste 1ts Ingredients.
But he does not know how to get at you,

L
He allr;. uleepllz. considering the poss
of his head, his puffed out lips be-
traying his gluttony.

Presently o fine smile comes onto his
face., He lunges into the ple with
firm thumb. Its crust yields,

He vossesses himself of its richness,

0O, Young Men, I would mnot have you
gt in a corner considering ple

stuffin
Be bold. ou—whoever you are—are
allowed the cternal purports of a

J ie,
(I 10\":“1 a certain Christmas ple ar-
dentl; and It gave me indigestion,
Yet out of that I have written this

BONE.)
(Austin Dobson.)
Of cholcest stuffs his mother made
For Jack a Christmas ple. Arrayed
in holiday attire he sat,
Cornered unon a stool and mat,
And held his ple, all unafraid,
And at his feet a Maltese cat
Gazed at him. But he muttered, “Beat!*
“('ats cannot look at ples” he sald,
“Not Christmas ples.”
And presently, without a blade,

He cut the rie his mother made.
he could do that?

"Fwas his thumb, A plum he gat,
“Ah, Good boy 1" he blithely snlr
And ate his ple,

ann
What Another Girl Did.
URING a visit to a general store, a
D lady was making inqulry for ferns.
The dealer saild he had frequent

ealls for ferns, but was unable to sup-
ply them, as fow people cared to take
e —————— e —————————

After Once Tasting

Yiwol

no one wants an old-fash-
joned cod liver oil prepara-
tion or emulsion, because
Vinol is a much better body-
builder and creator
for old people,¥ children,
and for coughs, colds, bron-
chitis, etc. If it does no good
we will return your money.

P

None of your blundering bits of work, |’

eral from losin l!Ll'ludtu. Drilled chi]-
dren before ex tions. Bright, stu-
dious children often grow nervous and

| Woodard, Clarke & Co,, Portland, Or.!

gln:kw Vegohu?(;o pom::
n m
In every community you will find
mnbw haviboen mm’:o% %
etable &mpound. Almost sv:gy
one you meet has either been bene-
ﬂwd‘lzﬁt,orhufrlmds who have,
In Pinkham Laboratory at
Immu,mywmnmdlym
see the files containing over one
lion one hundred thousand létters
from women see health, and
here are the letters in which they
openly state over their own signa-
tures that they were cured by Lydia

E. Pinkham’s Vegetable
Lydia E. Pinﬂmn'o Vi
ggmpound has saved many women
m 8

gredients which act directly upon
the feminine organism, mtt}:yrin(
to a healthy normal condition.
Women who are suffering from
iar to thejr

1's Vegetable
to restore their health.

the responsibility of thelr ralsing. This
was the atart the girl needed. ritin

her uncle, she explained her plan W

asked for the loan of §20. The answar
came, full of enecouragement and accom-
panled by the draft. Not a few hours
were spent In studying fern cltnlosu-‘
which resulted in order for 1§

plants, at 10 cents aplece. The express
on them amounted to $1.60, and the re-
mainder was Invested in jars. Beventy=-
five plants were potted at once, the rest
being left bedd In tubs. She tended
them carefully, keeping suffliclently
molst and occaslonally ndded emulsion,
A notice wns inserted In her home paper,
the mame bit of Information glven those
of the nelghboring towns to the effect
that she would take orders for ferns
to be distributed the first of Beptember,
The best of success rewarded her first
efforts, $67 being cleared, By this
time she had had considerable experi-

ence, and on the next growth she netted
even more. This nartlcular girl wenl,
from this small beginning, Into some-
thing lar~er in floral culture, but this
makes another story, and would scarce-
ly be counted of pln-money proportions
for from a tub of ferns was bullt a well=
equipped greennhouse,
R
For the Housewife.

HEN cleaning leather work dust it
firat, then wash it lightly with
milk.

Grasas stalns are removed by alcohol,
If the stains are on white goods créam
of tartar and water will remove them;
If on ecru, blue or any delicate shade,
try alcohol and afterward wipe the
gpols with a clean white cloth mols=-
tened with water, when dry.

Baturate the spots thoroughly with
kerosene, then put Into the washtub,
Green stains from grass or other ve
table subgiance can be removed with
molasses, then wash wall In cold water
and finish with soap and water.

For a starch polish make a thie
solution of {um arable. Add a table-
spoonful of this to the hot starch. If
cald starch ls required, dissolve le~
spoonful of gum Iin one pint of water,
and use it when cold for mixing the
B Reap platad siiver ol 4 brigh

o ke ated silver clean an k
wuhout'go stant elcanlnr. which Is s0o
injurious to plated artic dissolve
small handful of borax in & basin wllg
a little hot water and a little mphl]mt
the sllver in, and let It stand for three
or four hours; then pour off the suds,
rinse with clean, cold water, and wipa
wlth_ a soft cloth,

L :

Daily Menu.

“The man or woman who has a talent,
even one, has no excuse for wrapping It
up in a napkin, or otherwise ignoring
its dxistence, for somewhe some
time, a place will be faund.rl‘f looked

for, in which that talent can u
and increased 10 or 100-fold."—8allle M,

Moses.
BREAKFAST.
Baked Ap&l:- and Cream.

Currled
Toast.. l&fg:l'lhdd
Coffee.
LUNCHEON. 1,
Date, Apﬁlo raﬂd Lettuce Salad.
ee

S
Entire Wheat Bread and Butter,
Doughnuts.
Cheese.
Cereal Coffoe.
DINNER.
Clam Cocktall.
Chicken Consomme.
Queen Olives. Radishes.
QOrange Fritters, Brandy Sauce,
Roast Turkey, Chestnut Dressing, |
Cranbe Sauce, !
Baked Sweet Potatoes. '

Caulifiower au Gratin,
Lettuce and Grape Fruit Salad,
Pumpkin Ple,
Camembert eese. Cafe Noir.
Curried Eggs—Cut gix hard-bolled
eggs in gliees; make a curry sauce wit
two ' tablespoonfuls of butter, two
nour and one ounce curry powder.
ona ¢ gand let it come

cupful-of nlookl
& boil. Put jnto it the slices of
and pour on rounds of toasted bread,

WHA s CAVENES EEADACKER.
October to colds - !
A R
re
. Grove on box; 25 oet:nt:.m

most
ATI
use. B

Given away, absolutely free,
n 4
- b

gound”"of’ the’ rinest chocoiates '}

: nouncement on the

g




