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By Mrs. Christine Frederick,
The Distinguished Authority on Household Efficiency.

res ISHING you a Happy
W New Year” is the timely

greeting. And so I ex-
tend it to all housekeepers and
readers of this page, whom I have
enjoyed talking to for the past and
dying year. Welcome 1920!

It1 1d secure for each of you
those things which 1 knew would
make -you most happy; if I could
see into a shining globe where the
future stood Pevealed:; if I could
only guess each hidden wish and
desire in this coming twelvemonth
I would obtain it for you, dear
readers!

First—I wish that you have a
high aim about housekeeping and
homemaking. If this is the work
now falling to your hands, above
all don’t deprecate it. Don’t say to
yourself, as many do to me after a
lecture, “Oh, I'm only a house-
keeper,” and act as if that was the
most common, degrading and insig-
nificant of tasks, -

You don't hear women say, “Oh,
I'm only a traimed nurse,” or “Oh,
I'm only a business woman.” Why
lightly of this
great work of keeping the home,
caring for it, making people happy
in it, and taking your part in com-
munity housekeeplng? As some
one said, “No one ever went to
war in defence of a flat"—they
fought for a home. And it is you
who keep that home and on whose
fdeals its efficiency and progress
depend.

Second—Think of your aciual
honsekeeping as a work, a task, an
occupation—as something in which
you can improve the technique and
skill with which you do it. Did
you ever hear Paderewski play?
Do you know how many hours a
day he practices in order to sbo
easily and swiftly produce those
great harmonies? Why, compared
to the hours and hours of finger
practicing of any great musician
dishwashing becomes a vacation!

Do you ever think of any house-
hold task—making beds, washing
dishes, setting the table, sweeping
a room—and say to yourself, “Am
I doing this the best way, the most
efficlent way, the way which [s
most neat or deft or skilled? Then
I can do it better, I will enjoy it
more, and I will not think of it as
drudgery.” Have you ever thought
that to yourself? Improve the
technique and ease with which yon
do housebold tasks, I would wish

for vou.
Third—Do you think of your

wori as a business, as a profes-

gsion? Do you read {ts “trade pa
pers” which tell what is new, what
is being invented for household
use, how to make new dishes, how
better to select textiles? Have you
ever attended a convention devoted
to houschold interests? Do you be-
long to a clyb which has topics on
household subjeets? Do you go to
hear experts lecture on homes
making improvkments and modern
ways? If housekeeping is to be
your subject, then study it, read up
on it, go to hear those who are ex-
perienced in it, buy books about it
—that also 1 would wish for you im
the new year.

Fourth—Does your work make
you personally efficlent? Are you
guarding your health, do you ex
ercise, have you a hobby, a recrea-
tion, a pastime, can youd enjoy the
following out of an entirely new
idea? A well-known editor says,
“There is no lrope for thé woman
over thirty-five.,” Can this be true?
Can't you do something a different
way—even dishwashing—from that
in which vou have ever done it be-
fore? Can you advance?

Ah, that is what ] wish most for
you—to have the “open mind” of
the person who never grows old.
“Seventy vears young” is the high-
est tribute one cam be granted.
And so the hounsekeeper must also
keep young, yguthful in body
through exercise, yeuthful and sup-
ple in mind by being willing to
adopt new ldeas and apply them.

Fifth—Is yours a “box" house-
keeping? Are you satisfled when
you have cleaned up your garbage
pail and ewept your own house and
washed the faces of your own chil-
dren? 1s this the sum and eand of
all your housekeeping? B8hall it
etop there? How about the streets
of your city—are they swept? Is
the town garbage pail clean? How
is the health of the other, the less-
fortunate children? When you
have done all that ean be done in
your own home you have only gone
half way—you must go on and gx-
tend your work, open the doors of
your home into the village, the city,
the national home. These, too,
need your housekeeping.

Your home cannot stand alone. No
matter how clean it {s, if the eity
home be filthy your home, in the end,
will suffer. No matter if you wash
and keep_clean your own children,
if you permit disease or dirt or low
living to others, your children, In
‘the end, will be dragged down and.
suffer. And so I wish you to see
this—to see that your housekeep-
ing must go out into the city, into
every community wheré you have

Beauty‘s Question Box

WILL you kindly inform me
] of some remedy whereby
I may bleach my skin, which be-
came greatly tamned last Sum-
mer?—H. H. V.

To restore your skin onée more
to its former condition ef smooth-
ness and falrness you will find the
simple juice of a lemon surpris-
ingly efficacious {f frequently ap-
piied. You might also bathe your
face several times dally with a
bleaching lotion like the following:

Glycerine ...,erevv0s9y0-1 ounce’

L.Ctl‘c ac.d.agolcc-o-oo-' ounces

Rosewater .l-'.l.'.uol% ounce

—

HAT can you prescribe for

a nose extremely fleshy

at the end, with the added dis-

figurement of very large nos-
trils?—Y. De J.

You can often improve the shape

of a too fleshy nose by gently pull

ing it, beginning at the bridge be-
tween the eyes, and pressing the

. cushions, of the thumb and first

finger against the gides of the nose
and drawing them slowly, gently,
but with firm pressure, to the tip.
Your hair should be worn very
fluffy and loose around the face.
“This will detract from the apparent
size of the nose. Remember that a
large nose indicates pronounced ex-
ecutive ability or wunusual brain
power. .

LEASE tell me of & cream

that will make the skin
smooth and white.. I use a good
powder, yet my face is always
rough.—A C.

Posgibly the soap you are using
does not agree with your skin. Try
something g little more mild. It
may be necessary for you to ex-
periment with several before you
find one suited to the sensitive tex-
ture of your skin. Here {8 an ex-
cellent celd cream that will keep
your gkin in perfect condition {f
faithfully used:

Almoﬂd 0"..--....---0-. ounces
Spermacet] ............3 ounces
White wax.............3 ounces
Qil of rose geranium.....6 drops

ILL you be good emnough to
give me a list of foods

that do not tend to make one fat?
—ANNA T. D,

White bread as well as potatoes
are practically taboo while on & re-
ducing diet, but vegetables that do
not have a fattening tendency are
asparagus, served without a cream
sauce; string beans, artichokes,
heets, cabbage, caulifigwer, cucum-
bers, celery, lettuce, egg plant,
onions, squash, radishes, tomatqes,
turnips and spimach. Lean meats
are always permissible, provided
they are broiled or roasted imstead
of fried. All fruits except bananas
mey be used quite freely.

Household Helps

For Tough Meat.
EAT that is tough should be

rubbed with & slice of lemon
before cooking,

Cooking Sansages.
prevent sausages from burst-

ing roll them in a little flour
before frying.

Serving Potatoes.
EVER put potatoes on the table
in a covered dish, for they

" will absorb their own moisture and

become s0gZgEYy.

R

Ammonia for Rugs.

A FEW drops of ammonia added

to the water in which rugs

are washed will make them look
like new.

Good Gravy.
Amnmspoom of sugar
added to the water used for
basting roast heef will make the

gravy a rich brown color and e
it a nice flavor, o

Onions in Milk,
ANY housewives recommend

dipping onions in milk be-
fore frying. .

Salt in Mustard.
MIXED mustard will keep its

color much better if a pinch
of salt is added to it.

Tender Fowls.

TEASPOONFUL of vinegar

added to the water in which
fowls are boiled makea them
tender,

Saving Oiled Paper.
SAVE the ciled paper in which

-l brteamd. breakfast foods and
er NEgs come wWral and
to polish the jroms. Oped e

Skinning Peaches.

skins of peaches, tomatoes,

etc, ean be removed much
mm\w after secalding 1f wvon
blossom ends. “ue

'

““The simple rice powder will adhere better if a very light coat of cold eream has first been put on.”
Photograph Posed by MISS ARLINE CHASE at CAMPBELL STUDIO

built your home.’

Sixth—Are you housskeeping or
homemaking? Are you so con-
cerned in dusting the chairs that
you forget to kiss your little girl
good-by as she goes to school? Are
you so pblivious that you have lit-
tle to give of comfort and inspira-
tion and cheer to friends and neigh-
bors? Are you a comrade to your
husband—what does “home"” mean
to him? Is it a gather poorer sort

of “club,” or is it the place where
business cares wvanish, where a
shelter from struggle and strain is
found? Where you, with your op-
timism and charm, your strong en-
couragement can hoip him and the
children to “carry on” the next day
in the outside world?

In the'old fairy beoks somebody
was always allowing “three wishes”
to those starting out om a new path
or journey or goal. But this year,

as the newly rising year of 19820, I
have asked for six wishes for all
vou, my readers. 8Six wishes not
for you as women, or even as citi-
zens or ag mothers—but six wishes
for vou as “just housekeepers.”

May all of them be realized, to the.

end that you, my readers, and those
for whom you keep the light burp-
ing, have the happlest, the most
truly developing and splendid shin-
ing year in this new 19820,

Tested Cooking Recipes

By Mary Lee Swann,

Oxtail Soup.

00K 2 oxtalls slowly for 2 hours

in 3 quarts of water. Then add

1 carrot, 1 small white turnip, 1

stalk celery, 1 omion, and continue

cooking 2 hours longer. Season to

taste with salt and pepper. Strain,

cool and when cool remove fat. Re-

heat and serve. Use meal that can

be removed from bone in a loaf or

balls and serve with well-seasoned
gauce.

Savory Kidneys.

AK kidneys overnight ia cold

water comiaining s pinch of
soda. Drain, trim and slice.
Sprinkie with salt and pepper, fry
in a little hot bacon fat and remove
to a hot dish. Brown i tablespoon
minced onion in a little fat, add 3
tablespoons sifted flour, blend well
and add 1'4 cups stock. BSeason to
taste, add kidneys and 1§ tesaspoon
Worcestershirg sauce.

The Well-Enown Writer
and Lecturer on Cooking.

Braised Liver.

IPE calf's liver with a clean
wet cloth and lard carefully
with a little salt pork. Brown 1
small onion in a tablespoon of salt
pork or bacon fat. Add liver, and
then half cover with hot stock, -1y
teaspoon paprika, a dash of black
pepper and a pinch of poultry sea-
soning. Cover closely and cogk 2

or 3 hours, basting frequently.

Potted Liver. Liver, New Orleans Style. Smothered Calves’ or Pigs’
RAISE calf's or pig’s liver in IPE a ealfs liver with clean Hearts.
well-seasoned stock. When wet cloth hnd cut it in one- veins, ar-
perfectly tender chop fine and Inch cubes. Sprinkle lightly with s g o e
pound to a smooth paste. Moisten salt and pepper and cover with#uin eries .

with a little of the liquid in which
liver was cooked, and add ¢ cup
melted butter or butter substitute,
Pound thoroughly so that butter
may be well incorporated. Pack
into glass jars and seal with melted
paraffine,

Kidneys, Oreole Style.
EMOVE fat" from 2 beef kid-
neys and let them soak over-
night in cold water in which &
pinch of soda has been dissolved.
Drain dry and fry quickly in 4
tablespoons bacen fat with 2 table-
spoons finely minced onion and 1
tablespoon green pepper. Add
cup siftéd flour, mix well, and ad
1 cup tomato juiee and 1 cup hot
water or meat stock. 8tir.gon-
stantly until smooth, season to
tastea with salt and pepper, and
cook gently until tender.
hot on buttered toast.

glices of lemon apd a sprig of pars-
ley. Let stand in cool place 3 hours
and then fry in deep fat about one
minute, Drain well on llllh;ed
paper. Remove to hot serving dish
and garnish with thin slices of
lemon and crisp sprigs of parsley.

Creamed 3
ELECT very calf or pig
brains. Place in cold salted

water and lei soak about 3§ hour.
Then remove membranes and par-
boll in salted water for 20 minutes.
A few drops of vinegar are some-
times added to the water. Drain
and plunge into cold water. Place
jn icebox until ready to serve.
Then cut into small cubes and re-

crosswise in one-inch pieces. 8lice
6 medium-sized mild onions. Brown
onions and hearts in % cup beef
drippings. Dredge with ¥ cup flour
and blend well. Add a pinch of
bay leaf, 1 clove, 1 allspice berry,
14 ecup diced celery agd 8 cups
warm water. Cover eclosely and
simmer gently about 2 hours.

Tripe in Batter.
PE thoroughly clean tripe
and cut in convenient pieces
for serving. BSprinkle lightly with
salt and pepper, dip in batter and
fry in a little hot fat. Drain on un-
glased paper and serve hot. Pre-
pare batter as follows:
cup flour sified with 1§ teaspoon

heat in white sauce. Seasom to with 3§ cup cold water. Add
taste with salt and paprika. Am well-beaten 14 tablespgon
egg yolk may be stirred into the vinegar amd 1 tﬁ?‘ melted but-
sauce. Serve in a ring of steamed ter. Beat well and ipto batter dip
Serve rice and garnish with sliced green pleees of tripe before ing. Serve

peppers or finely minced parsley. with ebow-chow or sauce,
: —— ———
e
Appetizing Menus for the Week
MONDAY 3??.3“: %@A} WI FRIDAY SATURDAY 'm&
Breakfast eakfas ‘fas as Breakfast Breakfast reakfa
Cereal. Oe Prunes, Puffed .
Apple Sauce, | Sliced Bananas, Co: Cream of Wheat, D,iS:;w[-gd' B‘S“" and Peaches,
Creamed Cooked in | Griddle Cakes, | Top Milk, | porco Cay op Mikk,
Salt Pork, omato Sauce, | Maple Syrup, |Soft Cooked Eggs, “E'.n, Dried Beef Potate Omelet
1 Bran Muffins, Coffge. Toast, Coffec. |p o 1 et Cal T with
Caffee. Luncheon Luncheon T Coffee “& ‘0“' Cheese Sagce,
Luncheon Luncheon Puree of and e D e o Toast, Coffec.
Cream of | Black-cyed Peas, | Green Pea Soup | Lunmcheon Luncheon Dinuner
Com Custard, | Cabbage Soup, |Mashed Potatoes,| Hard Rolls, - | Vegetables | Bechamel Carrols, | Boiled Tongue on
Buttered Toast, Caﬂnﬁ'. Sweet Cucymber | Canned Fruit, E:;uerok. g'rud. Butter, w Spinach,
ot ooul Mk bl I Y - Porie Wior | vl Combion| P Fotntees
Dinner Dinner Dinner Dinner Tea. Ten. Covignd Sance,
Ny Stuffed Shoulder| Vegetable Soup, | Tripe in Battek, ,Dinner Dinner Coffee.
Smothered of Lamb, Bread Crumb and Chili Sesuce, Salmon Veal Fri . Rupper
Calves” Hearts, Home Fried Lamb Loaf, Sealloped Croquettes, Beided oes, | Potato Puree,
mﬂ Carrots, Potatoes, Tomate Sauce, Potatoes, Green Peas, : Croutons,
Queen T l-th:::'u. thl-Cah, '!;ua.. w..as...P Pie, Applu Frei
on it
of Puddings. Raisin Sauce, Lemon Sauce, Pumpkin E, Half Cups Coffee,d with Cream, Cookies, Tea.
§C) 1020, Internatiomal Featurs Service, Ine, Gresat Britain Rights Reserved.

A Roée p_etal Skin

By Lina Cavaliert,
The Most Famous Living Beauty.

ANY women think now that
M Summer is over they can
. do as they please. So they
recklessly put on small, rimless
hats, and go out of doors without
their wonted protection of veil or
sunshade. They cannot seem to
realize how easy it is for the deli-
cate skin to recelve an irreparable
injury even in the Winter.

One too-long skating revel; an
automobile tour with the skin
frankly exposed to the sun; 'an all-
day walk, tempted thereto by.a
brisk, cooling breeze, while the hot
rays of the sun beat down upon
you (though you may not feel them)
—and the evil is done. The once
begutiful complexion has become a
memory. In {ts place is only a dry,
withered remnant of what was for-
merly a fresh, soft, rose-petal skin.

How to prevent guch a tragedy to
beauty—for mo womam was ever
really beautiful without a good
gkin, and ne woman with a clear
complexion ¢an he less than attrac-
tive—I shall try te tell you. But,
first and last and always, | advo-
cate vigilance,
~ Before you are ready to start yon
must prepare your skin for ita out-
ing. It is best never te use hot
water on the skin, but if, for rea-
sons of cleanliness, you insist upon
this peraicious habit, at least make
& point of not using it shortly be-
fore going out, for the hot water
renders the skin acutely sensitive
to any new finfluence. The wind
cuts more deeply into it., The sun's
rays burn farther. They reach the
danger line to which I have re-
ferred and that really exists.

To prepare the skin for its tussle
with the ®tlements the face should
be cleansed, preferably with tepid
water and almond meal instead of
goap. The action of the almond
mea] upon the face is soothing and
cooling. Before starting out dust
the face lightly with a simple rice
powder, which will adhere better
if & very light coat of cold eream
has first been put on.

Thiz famous gld English cream
is one of the hest for this purpese:

Cocoa butter, 2 ounces; lanolin, 3
ounces: glycerine, 2 ounces; rose-
water, 3 ounces; elderflower water,
114 ounces. '

After you have returned from
your outing, whatever it is, you
muset upon retiring give the face
thres baths—first with pure cold
ecream to remove the coarser dust,
second with tepid (if possible dis-
tilled) water, if not water softened
with borax or benzoin, and last a
light coat of cold eream, which
should be left on pvernight.

If the danger line has not been
neached these applications should
restore the complexion to its for-
mer delicacy in a few days. If the
case is not hopeless but obstinate,
this paste should remove that un-
becoming brown hue of tan that
follows a deep but not irremediable
gkin burning. I have given to thia,
which I have often used after a
long automobile ride in the coume
try, the fitting name of "Honey
Balm"”: Orange flower water, 3
ounces; sirained honey, 1 ounce;
cold cream, 2 ounces; white
almonds (pounded to pasie), 1%
ounces.

While T am about it, T may as
well give you also the formula for
a delightfully soothing cream of
which 1 am very fond whenever 1
think my skin has been rather im-
prudently exposed to the too ardent
rays of the sun: Oil of sweet
almonds, 1 pint; olive oil, 1 ounce;
cucumber juice, 1 pint; white wax,
1 ounce; spermacet], 1 ounce. The
cucumber juice should be boiled,
skimmed and strained before using.

An gxcellent though bhomely rem-
edy for freckles, tan and kindred
discolorations is this: Sour milk,
1 cupful: horseradish, 1 teaspoon-
ful. Serape the horseradish into
fine shrede and let stand in the
sour milk for six hours before
using. Then wash the face freely
in i, just as if it were water. A
good thing to remember, too, is

that frgsh buttermilk {s a cleansing
and a wonderfully freshening tan
and freckle remover, provided it is
faithfully applied every =ight and
left on yntil morning.

Fruit to Save Sugar

00 often 14 these enforced
days of sugar saving the
value of fruit in the diet is

ignored, or {8 not even known.

Fruit is a valuable item of table
diet, rich in mineral ingredients,
acids and body-regulating sub-
stapces. Yet you rarely see it on
the table in many homes, says @
writer in American Cookery. It is
only considered to be gopd between
meals, or to coole with the additien .
of the valuable sugar; when, as &
matter of fact, frulis, many of
them, contain sugar thet Lhe
needs, and can be used as a su
stitute for numberless “sweets” we
r:ligiously consume.

At the present time dates are
plentiful and cheap. They contain _
a large percentage of sugar. They
can bc used, and in the using of

them the body will not require so
much other sugar.

Grapes are always good, and
they are one of the most nutritious
fruits known. A In addition to sugar,
which is present in large propor-
tions, they contain many other
body-building substances.

Appled, bananas, oranges are
good, though it is conceded that
the latter are somewhat expensive.
Yet when it is known that & single
orange contains seventy-five cal-
ories of the odd twenty-five hun-
dred to three thousand needed
the daily stoking of the bedily

Health

Water Before Meals.

Blend 1+

short time before meals acts

real stomaeh tonic, soothing
that morbid craving which impels
to excess in eating.

To Stop Hiccoughing.
HE inhalation of the carbonic

acld gas from.a glass of soda
wader, drinking a little at the same

%ﬂn cure severe cases of hic

Aamss of pure water takeg 8
T

Iedine for Burns.
use of a 10 per cent tine-
ture of jodine is a good treat-
ment for burns of all kinds and
degrees. The treatment is painful
d its lication and for a few
& ﬂ:ﬂu it, but as soon
as the so caused s over the
_ always accompanies the
is epmpletely suppressed and

: feels a complete relief,-

! ne is applied with a plece

g rnrbont cotton .soaked heavily

e tincture of fodine. Only one
application is made,

nace, one can realize that three or
four oranges would not do badly for
lunch, and they would help clarify
and clear out a system clogged up

“with too much pastry and sweets.

A single apple also contains ap-
proximately seventy-five calories,
#nd, like the orange, is a dody reg-
ulator, containing in a bulkier and
mere generally “roughage” charac-
ter a greater amount of cellulose.

This year guinces have been
fairly abundant, and they are ex-
cellent sugar savers {f put up. Of
course, with them one must have
sugar, and that is hard to get. But
if the housewife ean squeeze g Iit-
tle from her allowance from the
grocer she would do well to pre-
serve a Ifttle of this excellent fruit.
It will prove eeonomical in the end,
for it will take the place of sugar.

The apple {8 sueh anm excellent
article that I cannot refrain from
coming back to it. They are not so
expensive now and they maeke an
excellent dessért, eitier for dinner
or for luncheon. Cooked as a
breakfast dish they require less
sugar than preserved fruits or
prunes or cereals,

As for g heavier dessert bananas
and cream are llent, or grapes
with a few of the richer nuts, aa
Brazil nuts. They can also be
served with any other kind of nut
that one especlally likes.

It may pot be elegant to serve
peanuts, but the peanut contsins
much fat and 18 a good cold-
‘wesather fuel.

L]
Hints
OR local treatment of bofls
there iz nothing much better

than compresses moistened with

hlchluﬂie of mercury solution.
Used edrly they will often abort
the furuncle.

For Barache,.
R earache, tincture of aconite
one Grop on cotton in the ear
Zives instant relief. When the
pain is gone remove the medicated
cotton and replace it with othep

. cotton, warm but unmedicated.
”

For Burns and Scalds.
GQOD treatment for burns and
scalds is carbolic aecid one

‘part to twenty-five parts sweet ofl.

Apply with . camel's-halr brush
every two to four hours, or as often
as the pain reappears, until new
skin is formed. This treatmen
may be preceded by application
cold water until the first shock and
pain is alleviated,




