JOURNAL, PORTLAND, SUNDAY MORNIN€, FEBRUARY 1, 1920.

1o Fome

g Buying White Goods .

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

T this time of year almost
‘every large drygoods and
specialty shop advertises
special sales of “white goods.” It
is then that the thrifty housewife
is given special inducements for
the purchase of towels, table
napery and white wearing apparel
&t a considerable saving. p
This year it i8 more important
than ever for the woman shopper
to know more about the textiles
she is buying, and how to select
the best quality. For to-day the
price of all cotton and linen is
soaring, Even a simple dishtowel
<osts as- much as what an entire
Summer dress could be bought for
before the war,
Cotton prices are high to-day
for two, chief reasons. The grower

TN

in the South has found out that he .

can get a higher price for his
product. . He used to think that
15 cents or 20 cents was a good
price for the raw product, but to-
day he {s getting 35 cents, or thers-
abouts. Naturally the price of the
finished inaterial 4s proportionate-
ly high. The second reason I8 in-
volved in the shortage of the ¢rop,
«due to rains, and the fact that
theke is such a tremendous demand
for the export trade that the grow-
r¢ have had an easy forelgn mar-

et, and therefore we at home
have to pay higher prices.

Further, the materials which are
being now produced ars of very
poor quality, Compare even the
sheets. of a few years ago with
what is the best quality to-day.
The weaving is poor, with imper-
fections, looser, and entirely sec-
ond rate in most materials,

Linen production entirely stopped
Auring the war, except possibly in
Ireland, for the Belgium mills were
destroyed during the German in-
vaslon. Naturally this has made
linen costly, and almost impossible
to secure in good quality. Most of
the stocks now being offered have
heen in storage, and are now belng
brought out from warehouses. The
zoods are not,the product of the
past four years.

In view of these conditions it be-
hooves the woman purchaser to
look well to quality when she ‘buys.
=

Alsd, she must entirely re-organize
her former scale of values and
prices. It is safe to say that a 100
per cent increase must be antici-
pated in all cotton and linen goods.
For this reason she must not look
for the same quality at the same
price, ‘or be tempted to purchase
for about the same sum which she
formerly expended. 8She must be
ready to double her money. Unless
she ig, it will be wiser to refuse to
buy at all. Indeed, unless the
necessity is urgent, or the quality
unmistakably good, it will be the
better part of sense not to buy this
season, when stocks are so mizxed,
and when values are so high.

And before purchasing at all, I
wonder how many women would
he willing to read a most excellent
book on textile buying? I refer
to “Textiles,” by Mrs. 8. Woolman,
published by the Macmillan Co.
I know of no one book so clear and
helpful in describing every textile
and how to purchase it. Although
most women pride themselves on
being “good buyers” of all yard
materials, I think every woman
would be helped by first reading
this excellent book. Indeed, it is
safe to say, that its price would be
more than saved in the greater skill
it glves as a buying expert.

Formerly it was the custom to

‘use only linen cloths and napkins

on the dining table. But there are
now manufactured cotion materials
which, take it all in all, will give
better service than poor napery of
linen. Even though the price of
good cotton napkins is about the
same as poor linen ones, naturally
the cotton will give better and
longer service.- Try the “tongue
test,” the boiling test and the vari-
ous other tests for fabrics on these
materials before buying them.

In selecting a cloth and napkins,
choose a pattern which {8 neutral
and which will combine with any
other set of napkins, since one
tablecloth wusually outwears two
sets of napkins.

Very large dinner napkins used
to be the correct style, but owing to
thrift and shortage all napkins are
now being made smaller, and most
sensibly, too., Also, the very long
cloth, which hangs over the table

“With a light rotary motion, massage from the eorners of the eyes to the hair line.”’
Photograph Posed by MISS GRACE DARLING at CAMPBELL STUDIO.

eighteen inches or more, is not con-
sidered good taste—it need now
only cover the table with a small
overhang.

I personally am greatly in favor
of the growing custom of using col-

. ored cloths, table runners, etc., in-

stead of the long white cloth, which
I think should be saved €xclusively
for exceptional use. The pretty

colored runners of Japanese towel-

ing, of vasfous colored crepes, and
of cretonne, deserve to be more
fashionable. Where children are
present the washable ollcloth in a
fancy pattern is the best tabls
cover possible, as then a slight
washup with a damp cloth makes
all freeh and clean and saves
laundry.

The point js—and I must make
women try and see it—that now
when we have such a serious ser-
vant shortage we cannot continue
to keep our homes on the same
gcale and with the same elaborate-
ness which was possible only in the
face of cheap and plentiful labor.

For example, I often come across
in a big trunk of mine a bundle of
my own baby clothes. Beautiful,
yes! Laong handtucked garments,
with Ingerts of lace, and jabots, and
frills.

But where could we get a Jaun-
dress to-day to iron those creations,
and what wonld it cost? 1 think
that about 76 cents a day was the
regular wage paid to the colored
woman who spent two or three
days laundering my baby apparel
But to-day! when we have to pay
$2.50 and up (generally up!) for all
gimilar work, when fuel is at its
present price, when soap is as dear
as steak, we must change our
standards—and be  happy in
doing it!

It Is not necessary ito have
drawers full of white linens and
napery in order to be either an
efficient or a happy housewife. It
is no mark of poor housekeeping to
use plainer articles, which are
capable of less cdstly upkeep. Do
not apologize for the simplicity of

your furnishings. :

Harriet Beecher Stowe, immor-
talized as a novelist, or Gene Strat-
ton Porter of to-day, or many of
our well-konwn actresses and wo-
men of affairs, live the simplest
lives. Not long ago I was asked
to instal the lighting system in
the home of a famous woman
farmer. She insisted in having her
home all sogsimple. She used only
bare painted tables, the smallest
rag rugs gnd plainest furnishings.
And by thus simplyfying her ma-
terial needs, sie was.able not only
to keep a charming home, but to
have hours each day for “other
things"—her favorite work.

This is a time when we should
practise thrift more so even than
during the war. It is because we
are all buying recklessly right and
lefit that prices keep high—and 1
want this point to strike home to
the woman who has the pocketbook
and who spends the family income.
Buy less—ard prices will tend to
become lower.

- 472(2

ERHAPS you have had a very
hard day. You have come
home thoroughly tired and

exhausted by the strain that has
been put upon you. The thought of
your comfortable rocker amd the
restful privacy of your own bed-
room fills your soul with am in-
effable peace. Now, at last, you
can relax and take things easy for
awhile.

This is all right as far as t goes.
But there is something you must do
first, that is, if you have any real
regard for your complexion. Be-
fore you hunt up your favorite

magazine or novel, put on a loose-
fitting robe that shall not hind or
pinch you anywhere. Then take out
your jar of cold cream and with
this skin food massage away the
wrinkles made by vour hard day.

With a light rotary motion, mas-
sage from the corners of the eyes
to the hair line. In the same way
with the tips of the fingers iron out
the lines which concentration hes
written between the eyebrows.
With the tips of the middle fingers
massage the ugly lines upward
from the corners of the lips to the
nostrils, and try to eradicate those
tell-tale lines in front of the ears
by rubbing gently upward,

Let me give you a word of advice
just here. It is intended for the
woman who hates to go out of doors
because of the alleged injurious ef-
fect on her complexion. You are
making a serious mistake if you be-
lieve this fallacy. It is not by stay-
ing indoors all day and avoiding ex-
posure to the sun and air that a
good complexion can be secured.
Close, impure air of any kind is just
as bad for the complexion as it is
for the health, Fresh air is the life
of a clear, lovely skin as it is of the
body, and you cannot have too
much of it. -

This means that all of your win-
dows should be opened both top
and bottom and kept open all night.
Only by this method can your bed-
room be thoroughly aired.

The care of the complexton in the
Winter, too, differs considerably
from that,in the Summer. For ex-

Bedtime Hints

By Ling Covalieri,
The Most Famous Living Beauty.

ample, to ecounteract the coarsen-
ing, drying effect of the Fall and
Winter winds I use more than the
Summer quantity of cold cream.
Winter is a greater promoter of
wrinkles than Bummer because it
dries the skin, and the wrinkled
skin is always a dry skin.

The following formula will be
found a valvable aid when the skin
shows this distressing tendency to
dryness: Oil of sweet almonds, 60

grams; cocoa butter, 12 grams;

white wax, 12 grams; spermaceti,

12 grams; oil of rose geranjum, 12

drops.

For a few complexions cocoa but-
ter is an irritant. For these I would
recommend this cream as more
soothing: Oil of sweet almonds,

. 100 grams; white wax, 20 grams;
spermaceti, 100 grams; rosewater,

10 grams.

Whatever cream is used it should
be well rubbed into the skin, after
which what remains—all that the
pores will not take up—should be
wiped off with a soft cloth. The
skin that is much exposed to the
air should be especially well fed.

In Winter, more than Summer, thes
face marred by unsightly red
blotches shows its unlovely bent.
First, T should try for this, internal
remedies of a cooling, laxative na-
ture. Sour or buttermilk drunk in
large quantitfés, say six glasses a
day, is much used at present to that
end. It has the effect of cooling the
blood and is milder than many such
agents.

Another help in clearing a mottled
skin Is the complexion mask. There
are many mask pastes of various
sorts which are admirable for this

purpose. From these I select this
one as the most worthy and effective
of all; Ligquid honey, 1 ounce; bar-
ley meal, 2 ounces: white of one egg.

After thoroughly cleansing the
skin first with cold eream, then with
warm water and a mild soap, apply
the paste, spreading it emoothly and
evenly with the fingers upon the
cheeks, nose and forehead. In the
morning add ten drops of tincture of
benzoin to a quart of warm water
and with this remove whatever of
the paste still remains on the skin.

Beauty's Question Box

DO you think clipping the endas
of my eyelashes will make
them grow any longer?—JOSIE.

Yes, if the cutting is carefully
done, not by yourself, but by an-
other person whose nerves are
steady, This should not be done
oftener than once in three or four
weeks, and it is usually better to
cut each hair separately at the tip.
Any barbarous cutting in a straight
line, wholesale fashion, is sure to
result In an uneven effect and in a
coarse or stiff growth.

O you know of anything 1
could use to make my
child's hair curly?™—A MOTHER

Better leave the hair straight,
#s nature {ntended. Especially
now, when ,the bobbed style for
children is still so popular. How-
ever, If you insist on curls, here is
& formula which will aid the omni-
present hair curlers to perform
their office more effectively:

Gum arable............ 45 ounce
Carbonate of potash....), ounce
Giycerine ......... ....Y% ounce
Rosewater ............... 1 pint
Portugal extract....... 2 ounces

ILL, wyou please tell me

what to use on my neck -

and arms to make them plump
and fair? Also, I' would like a
good bleach for my face.—T. L. F.

To plumpen your neck and arms
1 would advise you to massage
them every mnight with sweetgal-
mond oil, ollve oil, or even cocoa-
nut oll. Use the one which has the
most agreeable effect on your skin.
For bleaching you will find the fol-
lowing extremely valuable:

Lactic acid....... erss..4 ounces
ewater ........ vsss.1 ounce
ycerine ......... «++.2 Ounces

LEASE tell me how I can
develop my bust and fill out
my faceq and neck.—B. M.

There are many beneficial move-
ments that will aid in developing
your chest expansion. Omne of them
is to make repeated efforta to
make the elbows meet behind the
back. Another exercise is to hold
the arms straight, and without
bending the elbows put them as
far back as you can. Deep breath-
ing also adds several inches to
your bust measure, aa will also a
daily massage with cocoa butter
or lanolin, Below is given a nour
{shing cold cream which will serve
as a helpful skin food for massag-
ing your face, neck and bust every
day:

Oil of sweet almonds...2 ounces
Fresh mutton tallow. .2!5 ounces

Cocoanut oil....... .++.2 ounces
Tincture of benzoin.....", dram
Portugal extract.......2 ounces

oll .f mn;..-_.-..-._.'lo dm

OMETIME ago you recom-
mended a hair tonic con-
taining nux vomica. It was very

good, but unfortunately 1 have
lost my copy and ] would be very
grateful to you if you would re-
print {t—HAZEL D.

Here is the formula for the tonic
you desire. It is especially good
f?{;’ha“ that is inclined to be too
oily:

Tincture of cantharides.2 drams
Tincture of capsicum....1 dram
Tincture of nux vomica.4 drams
Cocoanut oil.........1}), ounces
Cologne .......4cen.... 5 ounces

Shake thomntﬁly before using
and massage nightly into the scalp
with the finger tips.
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Appetizing Menus for the Week
MONDAY. TUESDAY. WEDNESDAY. THURSDAY. FRIDAY. SATURDAY. SUNDAY.
Breakfast Breakfast Breakfast Breakfast Brealkjast Breakfast Breakjast
Cereal with Sliced| * Stewed Fruit, Steamed Rice, |Cereal with Dates, Cereal, Oatmeal with Prunes,
Bananas, Oatmeal, * Apple Sauce, | Spanish Omelet, Stewed Figs, Raisins, Freach Toast,
Scrambled Eggs Baked Bacon, |Thim Com Bread, Toast, Whole Wheat Milki P;l;ar&. Potatoes, Coffee.
with Rice, Corn Muffins, Tomato Jam, Coffee. Toast, 'oached E@E Dinner
Toast, Coffes. Coffee. . Luncheon Coffee. Reheated Rolls, Chicken in .
Luynchcon I;;:c;heon lenchgt;u Po_'_ll.‘lb Crosq‘?:ze. ’ Luncdh eon s Col;ﬂ BS‘I:?EE'
Baked Bean .| No dding /e [ urnip otato and Codfish uncheon i ice,
P e Bl o s | Botre Wbt | ~Purtes Howe | - Chowder, Spagher T Farsien,
Salad, Rolls, |Stewed Tomatoes,| Prune Jelly, Rolls, Cranberry Sauce,| Southern Style, |Spiced Crabapples,
Tea. Cookies, Cocoa. Tea. Cup Custards, Tea. Canned Pears, | Steamed Puddings,
Dinner Dinner Dinner g‘x"- Mal;:sner Sour Milk Ginger Coffee.
Beef Stew, Comn-| Beef Ton Cd:luE Stuffed inner ters, Cookies. Supper
meal Dlm&'mp. Favorite S::;, with Rice and | Lyonnaise Tripe,| Mixed Pi(:rlu, Dinner Savory Chicken
Buttered Onions, |Mashed Potatoes, Meat, hed Potatoes,| Green Peas, | Emergency Soup, ;
Creamed Potatoes, Carrots, | Rufabaga Turnips,| / Pmeapple Broiled Steak, Toast Strips,
Apple Sauce, Gin-|  Cauhi A Caramel i Baked Pudding, Glazed Onions, | Oatmeal Wafers,
gerbread, Coffee.' Deep Pear Pie. Coffee. Coffee One-Egg Cake. Tea.

Tested Chafing Dish Recipes

OR the hostess who wishes to
F entertain guests at luncheon
or supper without the help

of a maid the chafing dish is most
serviceable, Any food that can be

cooked in a double boiler or sauce-

pan may be prepared in the chafing
dish.

To be successful such a meal

must be prepared eéasily and grace-
fully. The table must be in per-
fect order and the ingredients
measured and on the table when
the guests are seated.

Since a good white or brown
sauce |8 the foundation of so many
chafing dish recipées I shall give
two simple recipes which can be
made richer by the pddition of
cream, eggs or stock at the discre-
tion of the hostess.

The following menu for a chafing
dish luncheon illustrates how even
a semi-formal luncheon may be
plahned:

Fruit Cocktail,
Creamed Chicken with or without

Mushréoms,
Saratoga Chips,
Parker House Rolls,

Tomato Salad, French Dressing,
Small Chocolate Cakes or Eclairs,

Coffee or Tea.

And here are a number of care-
fully tested chafing dish recipes
which every hostess will find most

acceptable:

Plain White Sauce.
ELT 2 tablespoons butter, add
2 tablespoons flour, i teas
spoon paprika and % teaspoon salt
and blend well. When frothy add
1 cup milk or other liguld (cream
or white stock) and stir constantly
until thick and creamy.

Plain Brown Sauce.

ELT and brown 2 tablespoons

butter, taking care that it
does mot burn. Add 23§ table-
spoons flour, 1§ teaspoon paprika
and 14 teaspoon salt and stir rap-
fdly until flour is delicately
browned. Add 1 cup brown stock
or milk if stock is not available,
and stir until smooth and thick. -

Creamed Sardines.

RAIN 1 can of choice sardines.
Remove the larger bones from
the sardines and then mash the
fish. Melt 4 tablespoons butter,
add 3§ cup fine stale bread crumbs
and mix thoroughly. Add 1 cup
rich milk and stir until thick and
smooth. Add sardines, 2 finely
chopped hardcooked eggs and salt

and paprika to taste.

Creamed Vegetables,
ELT 1 cup bdutter, add 3§ cup
flour, 1 teaspoon salt and a
dash of paprika and blend thor-
oughly. Add 2 cups of milk and %
teaspoon onion juice and stir con-
stantly until smooth and thick
Add 1 cup of cooked peas, 1§ cup
each cooked potato balls, cooked
turnips, cut in small cubes, and
cooked carrots, cut in match-like
straws. A little curry powder
(from 1% to 3 tablespoons) may
be added to sauce If all the guests
like the flavor of curry, but don't

forget that it is very objectionable
to many people.

.Orabs, Oreole Style.
L LT 1% tablespoons butter,

add 1 finely chopped onion,
1 finely chopped green .pepper, 1
finely chopped clove of garlic, 1
teaspoon salt, 3¢ teaspoon paprika
and 1 cup of tomatoes. Cook 10
or 15 minutes, stirring frequently.
Add 1 cup fresh or canned crab
flakes. Reheat and serve hot on
toast points or rounds.

Scrambled Eggs.
REAK 6 eggs into a slightly
byttered blazer and beat with
a spoon or fork until broken. Add
14 cup rich milk, 1 teaspoon salt,
1, teaspoon paprika and 1 table-
spoon butter. Mix thoroughly and
place over hot water or a very low
flame to cook. As the egg coagu-
lates or solidifies scrape up from
bottom_of pan. When entire mix-
ture is creamy turn out in hot serv-
¢ ing dish or on hot buttered tosst

and serve. If desired, 3% cup thick
cooked tomato pulp may be added
to the eggs Instead of the % cup
of milk.

- Hangers to Save Clothes

ET' the hanger habit if you
would make vour clothing
keep im good condition and

wear longer. Frequent pressing

spoils the looks of cloth and in-
jures the fabric, and the necessity
for this can be avoided to a large
extent if garments are placed on
hangers as soon as taken off. Yave
plenty of hangers at hand and use
them freely, net merely as a mat-
ter of neatness, but as a matter of
thrift.

Many - people, particularly men,
imagine that to have their clothes
look well is &ll a question of hav-
ing frequent pressing done, says a
writer in The Forecast. On the
‘contrary, it is partly a matter of
avoiding pressing.

By Mary Lee Swann, .
The Well-Known Writer and Lecturer on Cooking.

Creamed Corned Beef.
CALD 2 cups milk with 1 finely
sliced stalk of celery and 1

. slice of onfon. Then strain or re-

move vegetables. Melt 214 table-
spoons butter or drippings, add 214
tablespoons flour, 14 teaspoon pap-
rika and 1 teaspoon ralt and blend
well. Add the scalded milk and
stir until smooth and thick. Add

2 cups diced cooked corned beef,
reheat and merye hot. A cup of
cooked celery or peas may be
added to the beef.

Plank:od Shad.
CARE!'ULLY clean and split &
medium sized shad. Place skin
side down ona well-oiled or greased
oak plank and remove as many
bones as possible without disturb-
ing the flesh. 8prinkle with salt

and paprika and brush sver with ’

melted fat. Bake “‘about half am
hour in a rather hot oven. Remove
from oven and brunsh over with
melted bDutterine. Garnish with
mashed potatoes passed through
pastry bag and rose tube. Potato
baskets may be made and filled
with peas. Slices of lemon and
parsley may also be used.

Little IIelps for Busy‘ Housewives

For Shiny Spots.
UB the shiny spots on c¢lothing
plentifully and vigorously with
pure vinegar, botling hot, and then
press as

" When Baking Pies.
TABLESPOONFUL of minuts
taploca added to apple, berry
or rhybarb ples will thicken the
juice and prevent its running out.

To Mend China.
PPLY very carefully to the
broken edges with a camel’s-
bair brush a little of the best car-
riage varnish. After pressing the
broken parts together let dry
thoroughly before using.

() 1920, Infernationsl Feature Service, Inec.

Peeling Onions.

LD onions under water while

peeling to prevent the fumes

affecting the eyes.

Boiling Meat.
.HAVE the water in which meat
is to be cooked boiling at the
start in order to preserve all the
meat's juices.

Toughening Chimneys
toughen lamp chimneys so
that they will not break so
easily put them in a kettle of cold
water, heat graduoally until water
reaches boiling point and then set
aside. When the water is cold re-
move the chimneys.

Better Stove Polish.
Ill'stonpolhhl-mnoﬂﬁthnﬂl

instead of water It will give
‘much better resultis,

Testing Eggs.
AmESH egg will sink when
placed in water, but a bad
one will float,

Delicious Syrup.
IF‘ yvou have more syrup than the
jars will hold when canning or

preserving fruit store it in separ-

ate bottles for use as
sauce, with griddle  cakes or for
flavoring ices and punch. If prop-

‘erly sweetened it will keep.
Great Britain Rights Reserved.

Welsh Rarebit

ELT 1 tablespoon butter, add

14 pound soft cheese, cut in
small pleces, and 1} teaspoon salr,
14 teaspoon paprika and a dash of
cayenne. Stir constantly until
melted. Beat 2 egg yolks and add
to 3 cup riclr milk or cream and

stir into the cheese mixture. Btir

constantly over hot water wuntil
smooth and creamy. Serve imme-
diately on untoasted side of bread

toasted on one side only. One-half
cup als or beer may be substituted
for the cream or milk, In which

case 1 egg is usually used instead
of 2 egg volks.

Lobster a la Newburg.
EMOVE meat from 2 cooked
lobsters and cut in thin slices.
Melt 4 tablespoons butter, add
lobster and cook 5 minutes. Add
14 teaspoon salt, 3} teaspoon pap-
rika, a few grains of cayenne and
2 slight grating of nutmeg. One
tablespoon each of brandy  and
sherry are sometimes added. Stir
thoroughly. Add 1 cup of thin
cream into which 2 slightly beaten
egg yolks have been stirred. Stir

until eggs thicken mixture and
serve hot.

Creamed Chicken, Etc.
ELT 3 tahlespoons butter, add
2 tablespoons finely chopped
mushrooms and cook until tender,
stirring constantly.” Then add 4
tablespoons sifted flour, 1 teaspoon
salt, i teaspoon paprika snd a

. dash of cayemne and stir until well

Jlended. Add 13 cups milk, 3§
' cream or very rich milk and 1
%dﬂjlﬂu. Stir untfl
smooth and thick. Add 2 cups of
diced cooked chicken and a few

drops of lemon . juice and reheat,
Tt _sweetbreads are used they

parbofled. * Lobster, salmon and
other fish should be first cooked
and then flaked. :

There is hardly anything that
spolls the appearance of wool so
soon as too much pressing. The
heat of the iron steals the life of
the fabric; a certain amount of
grit is inevitably pressed in to
wear on the fine fibres; the Impact
of the heavy utensil mats the hairs
together, and a tendency to that
dread thing, a shiny surface, neces-

sarily increases with each succes-
sive pressing. BSponging to coun-
teract this helps to wear off the
nap.

Of course, some pressing is nec-
essary—imperative, in fact. And,
of course, there is pressing and
pressing—some metlfods are far
better than others.

But one great point in the hand-
ling of woolen clothing is to avoid
constant pressing. Hangers for
coats, dresses, skirts and trousers
should be plentiful, and should be
used every time a garment is re-
moved.

great thing in acquiring this
habit is to have enough hangers
of every sort.. Many people neg-
lect this, and the annovance of
never having quite enough is sufli-
cient to account for many lapses,

Another thing is not to leave
woolen garments unngcessarily ex-
posed to damp alr. enever they
are not in use they should be in
& closet, gnd on damp days and
nights the closet doors should be
tightly cloged. Much unnecessary
Lrﬂﬂn; will be avoided by ob-

rving this simple precaution.

However, it is precisely the good
qualities of wool which make it
requife, under the best conditions,
& certain amount of pressing. Tho
same lively which provide
aircells In the fabric, and so suc-
cessfully shed damp and even
water, continually tend to curl and
wrinkle it -

It is very easy, indeed, to press
well at home. It is worth while,
too, for the money saved is really
considerable, and the methods
likely to be better for the life of
the material. A moderately hot
fron should be used, with 2 lint-
less cotton cloth between the iron

8 the iron momentarily, so
that in turning large or compli-
cated garments no part of them
:rh:ll inadvertently touch the hot

.

The pressing cloth should be
wet in a basin of clear water each
time the iron is applied, and then
wrung as dry as possible,. When
the cloth is rempved the material
should look soft and fluffy and
should be damp. If the garment is
unlined go over the entire outer
surface in this’ way, and then turn

e




