
THE OREGON DAILY ' JOURNAL, PORTLAND, SATURDAY EVENING, JANUARY 23, 1909.

I HINTS FOR HOUSEKEEPERSf ssi; .WIP
Ginger Ice Cream.

ounce of preserved ginger, two
tablespoonfuls of lemon Juice, oneSIXpint of oream and one fourth of a
pound of sugar. Pound the ginger
to a paste, adding gradually the

lemon Juice. Mix the sugar and cream,
then add gradually to the ginger; pres.
through a fine sieve, and freeze.

filara Vnta.

- Coming Styles.
OME pleated both aide pleated

and box pleated aklrts are still
worn, though they are not really
mart. For the walking-lengt- h

16

Melt one fourth of a cupful of butter,
and add to the bread crumbs, stirring
lightly with " a fork. Wipe and pare
apples, then cut in slices; there should
be one quart Mix together one fourtn
of a cupful of sugar, one fourth of a
teaspoonfui of grated nutmeg and the
grated rind and Juice of half & lemon.
Cover the bottom of a buttered pudding
dish with crumbs and spread over one
half the apples, then sprinkle with one
half the sugar mixture. Repeat, cover
with the remaining crumbs and bake In
a moderate oven 40 minutes. Cover for
the first IS minutes of the cooking, to
prevent the crumbs from browning too
rapidly. fierve hot with sugar and
cream.

s s?
Carrot Pudding.

you ever try a carrot pudding?
DIP has it. loyal friends in many

And it has the advantage
of both novelty and economy, as it re-
quires no eggs; truly, an item Just now.
This is the recipe: One cup grated car-
rot, one cup grated potatoes, one cup
currants, one cup raisins, one cup flour,
one cup chopped suet, one teaspoonfui
salt, one teaspoonfui mixed spices, one
teaspoenful baking soda dissolved In
the grated potato, mix all together witli
the hands and pour In a tin can. or
better,' in a double boiler. Any saueti
can be used for this pudding. The boiler
should be greased well with butter be-

fore putting the ingredients in. The
bottom will not burn If two or three
nail, are placed under the can. A can
may be used and this may be put in a
larger can so as it will be covered wltn
water. Place in boiling water and boil
constantly for two or three hours.

K K It
A New Potato Salad.

MAKE potato salad with oil. boil
TOfour potatoes till tender, drain and

dry. Put into a basin one half
teaspoonfui salt, little white pepper,
add gradually six tablespoonfuls olive
oil, then add two tablespoonfuls tarra-
gon vinegar; mix and add one finely
sliced onion. Cut potatoes right Into
this mixture while they are hot, toss-
ing carefully without breaking, then
stand aside till cold At serving time
turn mixture on a dish garnished with
large pieces of parsley, put In the cen-
ter on top four sardines, sprinkle over
chopped parsley, pickled beets and
serve. Garnish with aBpic Jelly cut In
squares and with olives.

si
Prune Dessert.

G. F. asks how to make a
MRS. of prunes. Owing to the

of variety in serving, the
wholesome prune Is often dlsplsed. but
delicate, desserts are easily made of
It. Wash, soak and stew a pound of
prunes In water until soft; remove tho
stones and line a mold with the prunes.

have never been richer. More careful
examination shows that there are many
wonderful new weaves and finishes,
some coarse, others fine, some with ra-
diant sheen and others soft and silky.

The display of silks, particularly of
foulards, is more gorgeous than ever
and there Is every Indication that Silk
dresses will be all the rage during the
coming spring seasons. Of pongee weaves
nearly twice as many are offered as last
year, but fewer of them have border pat-
terns. As to color there are some beau-
tiful blues, greens, catawabas and taupe
tones among them. Particularly band-som- e

are many of the domestic pon-
gees, which ara shown In a large variety
of finish and color.

Castor and all the shades related to
it are well represented In the new spring
materials. . Borne of the most attractive
Imported models on exhibition are cas-
tor. Especially beautiful are the gowns
for afternoon and evening of castor
satin charmeuse. The material is ex-
ceedingly rich and haa the appearance of
being! much heavier than It really Is.
Old blue is another fashionable dye
found in this satin charmeuse. Ame-
thyst is shown In a large number of
shades. Among the greens that promise
to be more popular than even next sea-
son, are several stunning new shades
produced from laurel and pine green,
with a pronounced suggestion of yellow
running through it. There are also sev-
eral handsome shades of "Yukon brown.

Anty Drudge Tells Why Mary Doesn't
' Object to a Big Wash.

Father "Just look at the condition of the kids' clothes!
Where do you suppose they pick up the dirt? You'll
hare Mary making an awful kick about the heavy
wash. Why I'll bet she has to do up a dozen dresses
every week for the babies?"

Anty Drudge "More than that, son-in-la- w. I suppose it's
nearer two dozen. But so long as she has Fels-Nap- th

soap on washday, Mary will never say a word."f
skirt the plain, straight effects

are belt, though tome fan-pleat- panels
are mentioned as possibilities. They
solve the difficulties of the woman who
dislikes the "very narrow skirt of the
moment.'

But. after all, as the English put it,
the directolre fashions are still "go-
ing strong.' Moreover, though this
may be only the result of our Increasedfamiliarity with them, these claasjo
dresses seem more graceful than the
forma aeen a few months ago, and this
is especially true of the skirt form.They continue to mould the hips, but
almost loosely, so perfectly are they
hung. These skirts, of course, are re-

sponsible for the new and pliable stuffs
which are surely the softest fabrics the
western world ever produced. There are
wrjw reenuy put on me maricet wnicnare. so fine and soft that a width mav
be Crushed in the hand, like a width of
chiffon- - They are wide-ribbe- d, beauti-
fully dyed, but closely woven (notwith-
standing their almost loose appearance).
They are sure to be generally seen In
the spring and summer.

The big hat, of which so much has
been .said and written, is less universal-
ly worn than so much talk of it would
lead us to suppose. Round marabout,
fur, and Velvet turbans are even more
popular. The most novel of them Is

or. to be exact, it is Identical
with the- - Servian officer's hat 1. e.. like
an inverted flower Dot. These turbans
are about nine Inches high, set snugly
over me neaa, ana, or course, are Drim-les- s.

ModelB In this shape are already
being 'shown for early spring wear. They
are usually of rough, highly finished
straw, and tbclr sole trimming Is a

"v jaunty mil nary meaamon or Dram, set
st- - the right side near the front. Two

1 TntU tassels droop from the medallion to
I below the edge of the hat.

Every mother knows what a lot of fun
the baby gets out of crawling about the
floor and making its tiny self just as dirty
as a Kttle pig.

But every mother has looked with
alarm at the array of baby clothes to -- be
washed on Monday morning.

And every one has seen with despair
how the delicate little garments are cooked
to pieces in the destructive washboiler.

But all that was before the Fels-Napt-
ha

wash-wa- y became known.
The Fels-Napt-

ha way means that
baby's soiled clothes are cleansed quickly in
cool or lukewarm water without the roast-
ing fire, summer or winter without the
seething suds, without the terrific back-breaki- ng

rub, rub, rub.
What's the result? Why

Fuel saved Temper saved

Time saved Fabric saved
Insist on the red and green wrapper,

and follow the printe? directions.

Welcome Words to Women

j Two Cupfuls of sugar, one cupful of
boiling water, and one eighth of a tea-- .
spoonful of cream of tartar. Put the In
gredients in a smooth sauce pan, place
nn f h rnnM a n H Vioat in If. hnlllnv
point Boll without stirring until the
syrup Degins to discolor, wnicn is 31U
degree. Fahrenheit Wash off with
the tip. of the fingers the sugar which
adheres to the sides of the sauce pan.
Remove the sauce pan from the fire, and
filace in a larger pan of cold water, to

stop the boiling. Remove
from the cold water, and place In a
sauce pan of hot water during dipping.
Take the nuts separately on a long pin,
dip in the syrup to cover, remove from
the 3yrup, and place on oiled paper.

Time Savers in the Kitchen.
By Mrs. Charles H. Gibbs.

If you will bend the point of your
paring knife you will find it much
easier to remove eyes from potatoes,
pineapples, etc.

If the handle of the spoon used for
basting meats and fowls be bent close
to the bowl of the spoon it will "dip up"
easily.

Run stale piece, of bread through food
chopper to clean It after grinding meat,
raisins, eto.

To Stop Drafts.
A threshold after being worn has a'

tendency to leave an opening under the
door sufficient to admit both rain and
cold air. To remedy this, take an old
bicycle tire and cut it lengthwise on
that side which was nearest the felly;
cut a piece to fit the width of the door-
step, and lack on the latter In such a
way as to have the curvature turned up,
and thus snugly fill any opening when
the door is closed.

Flower Pot Cover.
An ordinary flower pot may be made

to' look very attractive by cutting a
piece of green blotting paper to fit
around the pot either sewing the edges
together, or Joining them with little
brass paper fasteners. Wall paper like
that of the room may be used in the
same way. Cheap and easily renewed.

H
Care of House Plants.

MOST important thing In the hand-
lingA of the house plants is the
drainage of the pots, says the

Housekeeper. When potting a plant
the hole in the bottom of the pot should
be covered with a piece of broken pot,
with the concave side down, and if it
be a pot of six inches or larger, put
an Inch of coarse cinders over it before
the soil is put in. This will Insure
that the pot will drain well, as it is
necessary that all water which will not
be. held in suspension in the soil should
run off at once, in order that evapora-
tion, which is so essential to the health
of the plant, may begin at once. For
the same reason, when we repot a plant,
we use a pot Just one size larger. In
order that there may be but little more
soil than before, so that there will not
be too much water held In suspension
In the pot. It should be remembered
that the roots of plants, excepting
aquatics, will not do well if water is
standing about them. When watering
house plants do not do it until the soil
on top of the plant Is dusty, and then
do It thoroughly and let the plant alone
until it needs water again.

K K R
Savory Halibut.

ONE is looking for a new way to
IFserve fish attractively, why not try

savory halibut? Separate cold
boiled or steamed halibut in flakes;
there should be two cupfls. Cook one
half tablespoonful of chopped onion and
two tablespoonfuls each of chopped red
and green pepper in one fourth of a
cupful of butter five minutes, stirring
almost constantly. Add one teaspoonfui
of salt, one half teaspoonfui of paprika
and a few grains of pepper. Cook thrv
minutes, add four tablespoonfuls of
flour, and stir until well blended; then
pour on gradually, while stirring con-
stantly, one cupful each of milk and
cream. Bring to the boiling point, and
add the fish. Arrange slightly buttered
scallop shells In a dripping pan. fill the
shells two thirds full of the fish mix-
ture, cover with buttered cracker
crumbs., and bake until the crumbs are
delicately browned. Arrange on a serv-
ing dish and garnish with parsley.
Scallop shells are inexpenslve;they may
be bought of almost any dealer In
kitchen furnishings for about 30 cents
a dozen, and they may be used for many
rechauffes. If you haven't tried them,
try cooking this fish mixture in a sin-
gle baking dish, using the buttered
crumbs Just the same; if you want to
economize, use all milk instead of one
half milk and one half cream.

To Make s Ragout.
or canned meat can be used

FRESH the foundation, and fowl Is
nice. If the cheaper fresh

meat Is used, then slow simmering is
a necessity to soften the fibres and
not toughen them. As little water as
possible to keep the meat from burn-
ing should be used, so as to keep the
flavor In the meat. Thicken the Jules
with a little flour, add butter, salt
and pepper; then, about 10 minutes be-

fore taking from the pot, add either
canned lima beans or the string vari
ety, neas. carrots, corn ana whatever
other bits of canned vegetables, except
ing beets are at hand, it a iresn can
is to be opened, then less vegetables
should be used, as It will make too
lnree a nuantltv. For a large family
or boarding house this will not matter.
Bring the ragout to the simmering point
and then place the meat In the center
of a hot dish and surround with the
vegetables. In removing the ragout use
a skimmer to lift the vegetables, so as
not to break them.

Apple Charlotte.
charlotte wiu commend itseii

APPLE who do not use eg,s
at this season of the year.

Cut a stale bakers' loaf In halves
crosswise; remove the soft part and
crumb by putting through a colander.

undergarments and millinery; I pieced
and quilted quilts, tied comfortables,
and mattresses, made carpet rags; also
shingled hair, drew up notes, mort-
gages, etc.; was school collector, cared
for the sick, have corresponded for
several newspapers for the past 20
years; In fact, I did anything" and
everything the neighborhood needed
done. When I was able to do it, I also
made butter, raised calves and poultry,
peddled apples, peaches, grapes and gar-
den truck, and helped raise them; took
in schoolteachers to board . for years,
also other boarders when I could get
them.

Two different falls, when my husband
was awav running a threshing machine
I cared for our six cows, pigs and poul-
try for three or four months unaided.
The third fall I had a boy to help. I
studied medical books and treated our
own stock, and saved two good horses
after they had been given up to die (I
suppose by that time the men thought
a woman could not harm them!) I
could not administer the medicine, but
prepared and carried It where the ani-
mals were, and one hired man said he'e
"Just as soon do that as anything else,
a. his time went on Just the same."'

Above all. I saved everything. No
pieces of bread, meats or leftovers
were thrown out If not relished cold
or warmed over, they were made Into
something palatable. We always enter-
tained our man" friends, hospitably
though not extravagantly; but simple
food, well cooked and nicely served, 1.
relished by all.

We have always helped toward
church expenses and charitable works.
I was church sexton four years not
for -- v, but to save paying, as the so- -
cletywas am all and poor, and at the
time it was about all we could lo to
raise our pastor'. ' salary and collec
Jions, -

Women who suffer with disorders peculiar to their
ex ihould write to Dr. Pierce and receive free the

advice of physician of over 40 years' experience
skilled and successful specialist in the diseases

of women. Every letter of this sort has the most
careful consideration and is regarded as sacredly
confidential. Many sensitively modest women write
fully to Dr. Pierce whst they would shrink from
telling to their local physician. The local physiciaa
is pretty sure to say that he cannot do anything
without "an examination." Dr. pierce holds that
these distasteful examination! an nrallv A.

1 m-
less, end that no woman, except in rare cases, should, submit to them.

Dr. Pierce's treatment will care yon right ia the) privacy ofyour own home. Hie "Favorite Prescription" bee eared
hundreds of thousands, some of them the .worst of ease.

It is the only medicine of its kind that it the product of a regularly graduated
Jibysician. The only one good enough that its makers dare to print its every

on its outside wrapper. There's no secrecy; It will bear elimina-
tion. No alcohol and no habit-formin- g drags are found in it. Some unscrup-
ulous medicine dealers msy offer you a substitute. Don't take it. Don't trifle
with your health. Write to World's Dispensary Medical Association, Dr. R.
V. Pierce, President, Buffalo, N. Y., take the advice received and be well.

Velvet costumes are extremely at-
tractive in design this season and are
most popular both in the dark and thelight colors. Braiding and fur are both
used for trimming and of late the de-
mand has been great for the skunk furas trimming. Its long hair and deep
coloring making It a most attractivecontrast to the smooth surface of the
velvet. A black velvet costume Is al-
ways smart, satisfactory and becoming
and It Is claimed by the woman who
knows that there Is no such practical
investment as a black velvet costume.
The first cost may seem great, but It
outlasts any other material and can
easily be modernized by changing thestyle of trimming.

Perhaps the most costly costume in
the fashion outfit this winter is that
made entirely of fur. Yet a great many
of these costumes may be seen. Brclt-sc- h

wans, baby caracul, sealskin, the
real or Imitation, not plush, but some
skin less costly than seal, are the most
fashionable. Qnly the finest and most
pliable furs can be used, and K Is a
difficult taskto turn out a satisfactory
garment without making the wearer
look too large and clumsy.

That there Is more than a mere hint
of the double skirt In the latest fash-Ion- s,

is to be noted in the velvet cos-
tumes shown in the shops. If the gown
Itself Is not trimmed or cut in the tunic
effect, tho same result is produced by
the length of the coat, which Is most
often trimmed around the hem with
braid or fur, sometimes with both. Long,
unbroken lines still maintain their popu-
larity and the long velvet coats, as well
as the empire, velvet gowna, are the
best possible exponents of the fashion.

The newest coats with the velvet cos-
tumes have the "curious effect of being
both close fitting and full. Around the
hem they are much wider than they
were; they are bordered with wide bands
nf fur that apparently weigh down the
material. At the same time every ef-
fort is made to make the waist look as
small as possible, and slenderness Is as
much sought after as ever.

Waistcoasls are a great addition to the
cloth costumes this winter. To wear
with the laborate reception gown the
embroidered or brocaded ones are most
effective, while for the plainer street
gown the heavy ribbed silk and satin,
or "vesting," as It is called. Is smarter.
Single and double breasted styles are
equally fashionable, although more of
Uio double than the single breasted are
made up. Black Is worn much, but It
la quite popular to have a lighter shade
than the color of the gown and to have
the linings of the coat match the
waistcoat. '

So widespread Is the craze for lone;,
slender lines, that even night dresses
have become more shapely and. while
still shaped after the empire model,
they have yokes deeply cut away on the
shoulders and extending quite to the top
of the raised waist line at back and
front. One of the most bewitching of
the new models in sleeping gowns is
finely tucked Into an embroidered mus-
lin neck banding, the tucking latticed
with similar bands to several Inches
above the natural waist line and then flar-
ing gradually over the hips into a skirt as
long and clinging as any in a typical
directolre gown. The sleeves are cling-
ing mosquetaire following the outline
of the arm. Just wide enough fdr com-
fort and made either of all-ov- er em-
broidery or of muslin with bands of lace
or embroidery.

The bridesmaids at a recent fashion-
able wedding wore huge hats of shirred
lace trimmed with aigrettes, and car-
ried big muffs made entirely of white
flowers. The muff proper was com-
posed of white orchids thrust into a
moss cushion, and depending from it, on
dozens of white babv-ribbo- n streamers,
weri tiny lily of the valley clusters.
These flower sprays, hanging In va-
rious lengths and lavishly overlapping,
gave an extremely delicate effect sug-
gestive of a big "ruff muff."

A new sheer and supole gown mate-'ia- l.

introduced especially in the direc-
tolre gown, has a fine Australian wool
ground on which is' thrown a lustrous
Indian silk face. It comes In all the new
colors and shades as well as In black.

There is nothing newer in veils thanthe directolre veil and ruff combined.
The veil Is drawn into a band of ribbon
oround the throat or ends in a thickruff made of the veiling.

The breakfast cap Is a dainty fad offashionable women. It Is of lace of thefinest quality, hand embroidered, and Is
ornamented with a nosegay of

flowers made of ribbons.
The two distinct hat styles of thepresent season are the Immensely large,

picturesque shape and the no less at-
tractive large turban .or toque.

A new way for wearing the watch In
the afternoon and the evening is to have
It suspended like a locket from a chainaround the neck.

Jet butterfly buckles ara the latest
and daintiest ornaments for slippers.

FLORENCE FAIRBANKS.
It K R

The Girl in Business. .
WRITER who tells of the business

A girl who is needed In the world's
work has this to say;'

Start into business, girls, by honestly
appreciating the privilege of being paid
a salary during your training. The
modern boy or girl knows little enough
about being trained for work. In theold days of apprentices for trades, boys
and girls worked from two to sevenyears for nothing or for board and lodg-
ing, in order to be prepared properly
for wage earning. Today many girls
with absolutely no equipment seem to
think that employers ought to be glad
to secure their inexperienced service..Just'get that Idea out of your head.
Bear In mind that the debt i. all on
your side. Be sincerely grateful to theman ,who gives you a chance to prove
Vour .worth, and you' have taken the
first step in the pathway of success.
In fact your entire business future de-pe- ri

upon your understanding perfect-
ly in relation between employer andemploye, 1 . . .

' .
Why are you going to work? c

'Because '.you need money!! --Otherwise
you do not go to. work. -- because

you will be a drone and a discredit to
vour sex In the wage-earnin- g ' field.
Moresw, you wUl be occupying a Blurs.

Evening gown of black messallne
for young matron. The draped
corsage is held in place by orna-
ments of black jet. Sleeves are of
figured net and bodice trimming of
embroidery in pastel shades.

that belongs to some girl who must
work.

Why is your employer paying you
wages?

Because he has work to be done. If
you cannot do that work, he has perfect
right to find some one who can do it.
Remember, he ia not conducting a char-
ity bureau.

Many a girl thinks that the world, as
personified in her prospective employer,
owes her a living. That is all wrong.
The world owes you Just what you are
capable of earning. And when you have

through the various stages offiassed and Incompetency to suc-

cessful effort and a position of author-
ity vou will look at the girls who come
to you In search of work precisely as
some one is looking at you today.

Your employer wants to know if you
can rad. write, cipher, keep his stock
in order and yourself presentable. If
vmi can do these tnlnars. and have an
ordinarv amount of intelligence, he
knows that in time you will earn your
SaHe5does not want to know that yon
need a new hat, or that vour invalid
brother needs a 'rolling chair, or that
your mother Is ill and ought to hire a
maid with your salary, or that your
father has met with reverses. If any
of these afflictions have befallen your
family, you are welcome to spend your
salary alleviating them; but the one Im-

portant factor in this man's calcula-
tions is "Will she do the work and do
It well?"

Tell htm what you can do or what
you mean to do when you are trained
for the work, and never mind how you
expect to spend your salary. Talk of
your talents, not of your troubles.
Stand on your merits as a worker, and
not on your needs. Then your employer
will say. "Here is a business-like- , self-relia-

girl, and I need her."
K K K

Announcing Engagements.
your girl friends to luncheon.

ASK, the table with red and
using for a centerpiece a

large bouquet of red roses. From the
chandelier have long streamers of red
and white crepe paper, reaching out to
different parts of the room and almost
forming a canopy for the table in the
canter.

The luncheon heed not be elaborate.
One course that would give a very
pretty effect when served would be
fruit salad served in the shells of red
apples, heart-shape- d sandwiches and
fruit punch deeply colored with the
Juice of strawberries and raspberries.
All sandwiches, cakes, bonbons and Ices
may be made In the shape of hearts.

After luncheon has been served the
guests retire to the parlor, where they
see suspended from the chandelier two
large red cardboard hearts pierced by
an arrow. . Krom between these hearts
hang as many long red ribbons as there
are guests, and immediately the most
Intimate friend of the bride-to-b- e takes
one of the ribbons, suggesting that
the others do the same. At the end
of each ribbon thev find two small red
hearts pierced with an arrow; on one
the name of the hostess, and on the
other the name of her fiance. Then
follow congratulations and good wishes.

Another wav is this: The guests
are given sheets of writing paper and
pencils. They are told to Imagine
themselves newspaper reporters and to
write some Item of news social or any-
thing they desire. Fifteen or 20 min-
utes time Is given for this and then
each one is asked to read what he
k.. rittn A friend that the bride- -

to-b- e has taken Into her confidence Is
the last one called on to read and shi
announces the engagement as follows:

"Mr and Mrs.. announce
the engagement of their daughter Lucy
to Mr.

S

What a Woman Did.
WHAT ways have you stretched

IN the family income during the pro-

cess of buying, building or paying
for a house? asks the Woman's Home
Companion, This Is one of the an-

swers:
I helped stretch the family Income

to nav for our home by doing all I
could to either earn or save money.
As I was an expert with the needle. J
did needlework or various ainas, sucn
as tailoring and dressmaking, making

A NOTRE DAME LADY'S APPEAL
To all knowing sufferers of rheumatism,
whether muscular or of the Joints, sci-

atica, lumbagos, backache, pains in ttie
kidneys or neuralgia pains, to write to
her for a home treatment which haa re--

cured all of these torture.. She?eatedlyher duty to send it to all suffe-
rer. FREE. You cure yourself at home,
a. thousand, will testify no change of
climate being necessary. This simple
discovery banishes uric acid from the
blood, loosen, the stiffened Joints, puri-
fies the blood, and brighten, the eyes,
giving elasticity and tone to the whole
system. If the above Interests you. for
proof address Mrs. M. Summers, Box R,
riUIIQ AT, 111'- -, IIIM

Add sugar to the water In which they
were cooKea ana Don aown 10 a sirup;
make a plain Jelly flavored with lemon,
of gelatine, add the sirup and pour
over the prunes. Let It stiffen anl
turn out on a platter, serving with
whipped cream.

t t St
Clam Broth.

a dozen well washed clams. In

PUT shells, In a covered sauce-
pan over the fire. When they

steam an open, remove them from the
shells, saving the Juice. Chop the
clams, add the Juice, and simmer, put-
ting in a little water; after 15 minutes
strain, add a small cup of rich milk,
and reheat but do not let It boil. Put
a spoonful of whipped cream on top
in serving. This may be slightly thick-
ened for a change. Serve with hot
crackers.

It K K
Ravensworth Pudding.

three apples and take out all
BAKE pulp. Boll one cupful milk and

pour it over one quarter pound
breadcrumbs; add three yolks of eggs,
one by one. grated rind and strained

1 Juice of small lemon, one quarter pound
suar, little grated nutmeg ana appiH
pulp. Beat up whites of eggs stiffly
and add carefully. Pour Into buttered
pudding dish and bake three quarters
of an hour in moderate oven.

H It It
Raked Apples With Dates.

APPLES w.th dates la a
BAKKD combination. Large solid

apples are cored and filled with
washed and stoned dates. sprinkled '

with powdered sugar, basted with lemon
Juice, butter and hot water and baked
till soft In a moderate oven. Apples am
good baked in like manner with figs
or stewea prunes.

n n k
White Stew of Celery.

cut and wash as before
SCRAPE, and stew until tender. Drain

water, put on a cupful of
milk and when this has cooked until
scalding hot stir in a couple of

of flour rubbed Into a table-spoonf-

of butter, boll up, season to
taste and serve.

It It I
Russian Apples.

and easily prepared
ADELICIOiJS made by taking half

a dozen large tart apples and j

coring them; make a large hole In the
center; place these In a baking nan
with a little water and fill each apple
with mincemeat. c:ook until nakea. ana
serve either hot or cold, with whipped
cream on top.

It K It
Turnips and Carrots.

carrots and turnips into dice and
CUT separately. When done, mix

sprinkle with salt and pepper.
Heat In a frying pan two tablespoonfuls
of butter and put the dice in this, turn
and toss them In the hot butter for 10
minutes or less, take from the fire, drain
and serve.

It K K
A Menu and Recipes.

BREAKFAST.
Stewed Prunes

Cereal
Creamed Eggs Popovers

Orange Marmalade
Coffee

LUNCHEON. '
Lamb Stew

Creamed Potatoes Hot Biscuits
Caramel Custard
Chocolate Cookies

Tea
DINNER.

Bouillon Crackers
Roast Chicken Italian Potatoes

Boiled Squash
Cranberry Sauce Celery Salad

Pistachio Ice Cream Lady Fingers
Coffee

Caramel Custard Put heaping table-spoonf- ul

of sugar Into small saucepan,
stir till it become quite brown like
coffee. Beat four eggs and four table- -

Drives

Then
'it- - Oot cl tho

Stearns' Electric
Rat end Roach Paste
is absolutely guaranteed to exte-
rminate rats, mice, cockroaches,
water boss, eto.

" Money back If It fails.
Keadr lor use. Better than traps,

for it driyes rats and, mice out of the
housa to die.- -

(

3 es. bos 25ci 16 as. bos f 1.00.

Sold everywhere or seat express prepaM
- on reoeipt of price,

STUMS' ELECTBIC PASTE CO., CHICAGO,' IL

HUH
Fads and Fashions.

YORK. Jan. 23. The extensive
NEW truly beautiful display of

materials in the large shops
does not seem In harmony, with the cold
winter weather, but It is by nt means
premature. These displays always come
about this time, regardless of the tem- -

op weather conditionsfierature most striking feature of this
year's display, judged after a cursory
glance, is the wonderful beauty and va-
riety of colors. The colors for spring

Pretty mqdel for girl's coat in
military style, trimmed with frogs
and braid. The coat is the long
semi-fittin- g style, made of blue
serge; trimmings ' of black silk
braid.

HIGHEST IN HONORS

Baker's Cocoa

AND CHOCOLATE

50
HIGHEST
AWARDS

IN
EUROPE

AND

A Cocoa off Inferior
quality or artificially
flavored soon ceases
to be palatable ; but
the , genuine BAKER'S
COCOA never loses Its
relish by constant use.
It Is a perfect food, pre
serves health, prolongs
life.

WALTER BAKER & CO., LTD.

bUUM 1711 : : CCRCBESItl KASS.

tloned against the substitution of other
cocoas and chocolates when Walter
Bakers are called for. The genuine
good, bear the trade mark of the Cho-
colate Ctrl, ' - - 7

It's only a dishonest dealer, here and there, tnat will attempt to persuade
you to tccept a secret nostrum In place of these time-prove- n remedies ot knowncomposition. Resent the insult to your Intelligence and trade elsewhere,

V. Pierce. M. D.. Buffalo. N. T.

THE MOTHERS' CORNER

4j to the front In present day history are
Germany and Japan, in each of which
the children are taught strict obedience.

A cradle is not an essential article
of furniture for the nursery, for a child
soon outgrows the narrow confines of ft
cradle, and for this reason it Is best to
get a good sised crib at the start. A
thick blanket folded several times
makes an excellent mattress for a
child's bed. as it can be shaken out and
aired thoroughly. It should be hung
out of doors on a clothes line frequently
for Its airing. When it becomes soiled
it can be washed thoroughly and msri
perfectly clean with but little trouble.
The sheets for the bed should bo tnadu
plenty large enough so that' thv may
be tucked well under the blanket
mattress, thus keeping the bed smooth
and comfortable. Kor the same reaaon
the coverings should be of ample sle. .

eggs may be made Into a boiled custard
and the apple cream dropped upon it In
large flakes.

Boiled Apple Dumplings Vse
shortened dough made with buttermlMc .

or yeast: in the latter case it " :

allowed to raise again after the dump-
ling is made. Roll out enough eac h time
to cover a large apple, pared
nut a lump of sugar In the center (n.fashion the dough smoothly ;

then place It In a Wure.'71,hl f '
has been dampened ducted .'''J'
flour; give It plenty of

l put It in a kettle ofbilinsfightlV water, enough to
c2ve?the dumplings and boil ste.dUy

the apples are tender. Serve hot
w"th butter snd maple sugar (the old
way) or cream and sugar; .

Xlfe 100,000 Tears Ago. . U ,

Rc'sntlsta hsvs found In a cave iri
Switierland bones of men, who lt.i
100.009 years ago. When life Was in eon- -

dangerTaa shewn by A. VV. Urowtv

dl" " h1 not,hn "... . &T.m ' ' ' ' t i

I could "not have lived," he writes, "ur!
....... .reriiir mm k

ble and stubborn eouRb. in cui- - r .1..
Lung4. Colds, obstinate Cusui, h:i.I i.i. .

'vent Pneumonia, it's the b"H ncl.c
earth. iOe and 11 AO. ' " ' t
.Woodard, Clarke Co. Trlsi La j C .

n the Nursery.
simpler tho garments are for

the more comfortableTHE are, but they may be
hand sewed. The wiser plan

In making- baby dresses Is to trim
the bottom of the skirt in preference to
the body part or sleeves. "Under no
condition should lace be sewed Into the
Kleeve or neck of a baby dress, for even
if it is not starched It Is apt to scratcn
and irritate the tender skin.

It Is well to remember a little ad-
vice that Hamilton Mabie gives to
mothers. Children who have not learned
obedience go Into the world crippled, he
says. The world belongs to the trained
men and the trained nation, and he
cites the two nations that come strongly

spoonfuls of sugar together, then add
two cupfuls of milk and one-ha- lf tea-
spoonfui vanilla extract; add the brownsugar end mix well. Pour Into the pre-
pared mold, cover with buttered paper
and steam very slowly for one hour.
Turn out and serve hot or cold. s

Pistachio Ice Cream Mix together
three cupfuls heavy cream, one cupful
milk, one cupful sugar, one teaspoonfui
almond extract, one-four- th teaspoonfui
salt, one-ha- lf cupful chopped pistachio
nuts, one cupful chopped almonds and
few drops of green coloring. Freese.
" Good Apple Dishes. . v

Glared Apples Wash smooth 'apples,
of even slie and large, carefully and
stew until partly done in a little water;
then remove to baking dish and finish
in the oven. Put a cup of white sugar
Into the water in which . they--wer- e

stewed and stir constantly until it la of
the consistency of soft candy when cooL
When tender remove the apples care-
fully to the dish In which they are to
be served and pour the glace over them.
A coating will form about each apple
and make an attractive dish.

Apple Cream Stew a halt dosen large
tsrt aDoles in little water: when
soft.' beat into them a coffee cup of
white sugar and the whipped whites of
four eggs. Let cool and .serve with
cream flavored with lemon or vanilla.
Resembles Ice cream and Is delicious
with, a nice cake. Or the yolks of four

IK
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