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The Home Maker

' By Mrs. Christine Frederick,
_The Distinguished Authority on Household EBfficiency.

AT I really mean to speak
Wﬂabout today is this: What
_ vrofessions may lead out of
the common paths of housekeep-
ing? I bring this question up now
because I am so frequently asked
what opportunities there are to
take up for a young woman who
may be interested in home-making
subjects. ’

For example, a young WwWoman
tells me that if she decldes to be-
come a stenographer she will have
the opportunity of later becoming
a private secretary, assistant to am
exef:utlve of the firm, or some
other position of more pay and op-
portunity. Or if she decides to be-
come a teacher she, tells me that
in a few years she may have &
chance of being promoted to a bet~
ter school or becoming s superin-
tendent. In every other fleld the
young woman says she has an op
portunity te advance and receive
more pay, while if she thinks of
housekeeping she sees herself stick-
ing away there at the same old
Jobs forever and ever.

What T want to prove in this
short talk is that, In my opinion,
there are just as many éhsnces to
work up along home-making lines
as along those of any other busi-
ness, if the girl will seek and de-

velop them.
In the first place, there is a great
demand for trained dieticlans,

either for lumeh rooms, schools,
association houses, clubs, etc. I
know many firms who pay high
selaries to the lunch room manager
who handles the cafe for either
employes or executives. Many
more flrms every year are oper-
ating their owna lunch rooms and
are seeking competent and Mtellh
gent women to buy, plan and cook
for such eating places.

Just the other day I had a visis
from a young girl from a large cal
lege. She came out to ask me the
opportunities In the line of
held engineering for women in the
home. I told Her that I thought

there were many women who
would gladly pay a moderate sum
for informatiom about foodd and the
practical managing of thelr homes.

Another development is the op-
portunity to be a food speécialist in

connection with large food manu-
. facturers and advertisers. To-day

many of the large firms producing

fooll products conduct experiment
kitchens ia their factories and re-
quire the services of trained women
to originate recipes, suggest fur
ther improvements im thelr prod-
uets, ete, etc. The fleld for this
work has just opened, and there

i

they demonstrate the product or
who appear before women's clubs
and other organizations to tell

about this product. Many of these
women are trained home makers as

They
must have a good appearance in
order to meet other women and im-

press them, -
Just the other day I was called

The Dressmaker’s.

: '_ Own Dictionary
By Mary Jane Rhoe, LY
From “The Dress You Wear™

CCORDION Plaiting, plaiting |
A laid in plaits, like the bellows

of an accordion, by machin-
ery, then steamed gnd dried to re-

tain this position. -
Ajour, an apertiure made by

joining two pleces together.
Albatross, a fine wool material.

Albert Cloth, each side of a dif-
ferent color.

Kifover, design extending over
" entire material.

Applique, a separate design ap
plied to the garment it is to adorn.
" "Arabesque, an outlined ormamen-
tation in cords, stitchery or ap

\ plied pleces.

Armure, a fancy weave with
small raised design.

Astrakhan, a long pile, closely
curled surface to represent the fur
of the Astrakhan goat.

Basque, a tight-fitting walst
which extends below the walstline,
worn by Basque peasants of France.

Batiste, a cotton material slightly
heavier than lawn; Freach word for
mwn.

Batting, cotiom or weol prepared
in sheets for intériining.

Bayadere, & material ha
stripes rusaing from selvage to

Vage.

* Beaver, & thick woolen cloth, the
wrong side of which is finished with
soft, thick nap -

Bedford Cord, & closely woven
material having & corded surface,
used for women's wear.

Beige, an undyed wool i

Bengaline, a plsin, round corded

' weave, covered with silk or weool.

Bertha, a ruffle or eape.

" Bias, goods cut on long #ide of a

T Bishop Sleave, used tn & hskop's

op Sleeve, a

robe, and thus named.

Blind-stitch, a stitch not showing.

Bobbinet, an open lace,

Bodice, # tight-fitting walst or

girdle.
* Bolero, & Spanish jacket,
Border, trimming usually en edge
of material. .
Boucle, a woolen material with
little tufts on surface.
Bouffant, full of puffy effect. .
Bourette, & material on which

appears rough threads.
Bradenburg, a fastening for a

military jacket.
Bretelle, a sort of cape,

Tie, made of

Brilliantine, 8 mobair with glossy

surface. »

Broadcloth, a fine, glossy woolea.

Brocatelles, a coarse fabric of
silk or wool with figured design.

Broche, brocade which has an em-
broidery effect.

Brussela New, a plain net made
first in Brussels, but now made ia
other countries.

Buckram, a coarse mntoﬂll, linea
or cotton, used for stiffening.

Buckskin, soft as dogskin, with
more defined twill

Butcher's Linen, a plain fabri¢ of
linen used for dress purposes.

Cambric, a fabric used for dining
in limem or cotton. .

Camel's Halr, a fabric made from

the hair of the camel or goat, soft
and

silky.
Canton Flannel, a twilled fabric
with nap on one or both sides, used
for interlinings of coats and for

Canvas, a coarse-threaded cotton
or linen fabric used for stiffening in
collars, cuffs and coat fronts.

Challis, a soft ym!en or woolen
and silk

Chambray, a fine, soft cotton ma-

|

Cheviot, a of the cheviot
wool woven n
Chic, smart style.
;Clllu-.ttlhs‘:ldlkmterhl
usually erepe-like in ap)
Chiffon Velour, velvet of the
Hghtest and softes$ xind

- woven in
dl'lll with pile-like velvet, usually

Cravat, a neck-cloth.
Crepe, a fabric made of raw silk
erinkled

appearance.
de Chine, a erimped fab-
raw sllk, with soft

Decollete, gown cut low In neck.
n - cOarse, cotton dﬂl]in‘
of unurufu origin,

Dimity, a stout, cotton corded
fabric.

“Pretty Arms Play No Small Part in a Woman’s Beauty.”
Photograph Posed by DOROTHY KLEWER at CAMPBELL S.TUDIO.

fnto comsultation by a gentleman

., who has a new food product om

which he wishes to educate the
public:. He wanted me to train
crews of women to be sent out in
different States to make appoint
ments to speak at women's clubs,
to meet fpod authorities and to get
good will for the product.

I thought his scheme was exgel-
leat and told him so, but when he
asked me to take charge of the
work 1 refused, for the simple
reason that I did not know where
to tdrn to get the women to train.
This fs a good instance of exactly
the opportunity which I see so

clearly opening out from household
tasks

I have not even touched upon the
chances for young women to be

visiting' housekeepers in private
homes, of which I believe there is
& very great need. I see where any
bright, trained woman could make
a “howling success” of running a
laundry in any small community or
for a woman's club. If I had the
time and nothing else to do I would
start into a home laundry business,
which I know could'be made a great
success, both for the manager and
for the public, which is just pining
for something of this kind.

It I were much younger and
wanted a training to fit me for
later having a home of my own, I
would certainly take up the work
of county agent or home agent in
rural sections. A great amount of
good can done by such work;
the agent Often has her own car.

she meets women who need her
help, and in every way has a large
experience far and above that given

to the average worker in an office -

or other position which young
women so often select. Ind 1
have scarealy touched upon '
many real possibilities which open
directly out of housekeeping in all
its branches.

That housekeeping does mot lead
to other professions s not its fault,
but the lack of wvision of women.
Why do they so often rush off into
2 man's business when they have
not even surveyed their own field?
Let us not ran away from our own
work before we have thoroughly

sifted its opportunities, not only for
advancement, but for good pay and

gervice of the broadest lglnd.

Slicing Pineapples.
Y slicing a pineapple before
paring it the work will be much
ecasier and more of the fruit will
be saved.

An Overdone Custard.
TIR & pinch of soda Imto a cus-

tard that has beem cooxed a
trifie too long and it will be as

) What

Relief from Hives.
AKE tepid or warm baths with
several tablespoonfuls of sal-
eratus in the tub. Then dry the
skin by patting with a towel and
powdering freely with cornstarch.

To ng Itching.
VERY effective pmivfigr for lim-
ited areas of itching skin is
made by rubbing to a liquid one
dram each of camphor and chloral,
and them rubbing this up with one
ounce of liguid starch.

For ‘‘Run-Arounds.”
LIGHTLY wrap the finger and

nail in gauze soaked with a
‘solution of one ounce of alumigum
in ten ounces of saturated boric

€0 1920, Internationn) Featurs Service, Ime.
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~ Remo Ink Stains.
ASH fresh ink stains in sour
. milk and allow to scak over
night... Then wash in tepid water.
and huig in the sun. .

Minced Cranberries.
UTTING cranberries through a

meatchopper before they are
cooked will prevent the mnecessity
of straining them and there will be
more nu’e.

Googl. Doctora

acid solution and cover the dress-
ing with a loose rubber finger-cot.

For Nausea.
HE slight nausea that often ag;

1
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Appetizing Menus for the Week
MONDAY <) TUESDAY | WEDNESDAY | THURSDAY | FRIDAY | SATURDAY |  SUNDAY
Breakfast. Breakfast. Breakfast. Breakfast, Breakfast. grcl:ksf:;st. Breakfast. _
Cereal, Cereal, P Oatmeal, PP ce, Stewed Figs,
Cmedl, Orang®h | iced Bemumas, | Brown Bresd, | Bread Crumb | Seusage Balh, | Hushed Potatoes,
Sally Lusn, Oatmeal. d Eqp. | Cresm Tosst | Griddle Cakes, | Corn s. | Baked Bacon,
| Marmalade, Coffee, Poache Coffee. Syrup, Cofiee. Coffee,
Coffee. L Toast, Coffee. Luncheon. )
N : uncheon. Coffee. . Luncheon. Luncheon c“on'n 5];““ Dinner.
Nanehoon. Cheese Souffle Cabbage Rolls, . ' elct, Smothered Steak,
Vegstable Soup., Rolls, &f_”m; Whole Wheat | American Chop Groen Pons, Mashed Potatoes,
Dried Fig Roll, Cmnamon Toast,| Savory Sauce, (;m::: 'C;’:okm S:em;{ Rice, | Sliced Benanas, Setuled Sp.gg’ ’
Lemon s‘f‘" Tea. Brown Bread, Tea. Canned Pineapple. Tea. Prunes,
Tea. Cramberries, Disner. o Dinner. Gelatine with

Dinner. . Dinner. Tea. Veal Cutlets, eam,
J 0 . : Cream of Pea |Cream of Carrot Horseradish Sauce,| Sponge Cake,

Fruit Cocktail, |\ Roast Lamb, Dinner. Soup, Mashed Potatoes, Supper

Meat Loaf,  [Browned Potatoes,| Lamb Patty, with| = Roust Pork, sters Mornay, | Stewed Lima ’
Tomato Seuce, | Glazed Onions, | Peas and Potatoes, 74750, LaM008". S g Buumo?om.
Mashed Potatoes, | Canned Fruit, |, Prune Whip, Baked Apples, | Caramel Spice | Rice Pl":?dh.. Canned Fruit,

Junket. Vanilla Wafers. Coffee, Cake. > Coffee. jes. )
N ) a
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He.Lpful Hlnts f_or Busy Housewives

= Table Mats.
XTREMELY useful mats for
protecting the table frgm hot
dishes can be made by cutling up
old felt hats into round, oblong or
oval shapes,

Millkt on Shoes.
BPATHER shoes will last longer
and look better if they are rub-

bed once a week with sweet milk.
Polish next morning as usual,

Advise

companies an attack of indl- -

gegtion is relieved by a half
teaspoonful of sromatic spirits of
ammonia, .

When a Tooth Ulcerates.
ON'T' apply a pouitice or any

irritant to the face, but rinse
the mouth Wwith hot water and ap-
ply dry heat, such as a hot-water
bag or & hot electric pad

mmmspmm. |

HE best first aid for sprains is
hot water, plunging the In-

For
AINT with a ten per cent alco-

holic solution of salicylic acld
and tinctare of iodine.

i\

Bread for Diabetics.
EAT the white of an egg to a

stiff froth. Then add eight
ounces of peanut flour, two ounces
;ikeasell and a pinch qof salt and

S, Ve

For an Ulcerated Tooth.
PAINT the gum in the vicinity of

the aching tooth with a mix-

ture of equal parts of tincture of
aconite and tincture of iodina.

For Nervous Headache.

ATHE the head in a solution of
menthol in cologne-water (five

jured joint into & pail of it as hot grains to the ounce), being careful

as the skin will bear.

to keep it out of the eyes.

Great Britain Rights Reserved,
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Besutiful ‘Arms

By Lina Cavalier

The Most Famous Living Beauty.

O be realld beaatiful a
| woman's arms must Dbe

well shaped and rightly
proportioned. Im other words,
they must posseds symmetry.
That is, they must seem to be-
long to the and included in

ean have a perfectly shaped arm.

is five feet five—the ideal height

for a bmu{u.l

arm should “be exactly one-third

shorter than the forearm. The eir- .

cumference of the uppet arm
ghonld be thirteen inches, the fore-
arm nine inches and the wrist six
inches.

The beautiful arm must look as
though it were made for ornament,
not for use. No muscle is unduly
prominent. The flesh ghould be as
soft and smooth as white velvet.
And the fiesh should be tinged with
a faint, healthy glow of pink.

if the arms are too fat, as is often
the case with the rather plumply
built woman, they can be reduced

by falthful massage with the wring-
ing motion. The masseuse should
manipulate the arm exactly as
though she were wringing out
elothes before hanging them out to
dry. You can do this yourself it
you will practise the movement
carefully,

To develop the thin arm there
are many valuable exercises.
Small dumbbells, weighing half a
pound, can be swung to great ad-
vantage. Also, to develop at once
the muscles of the shoulders and
arms, this is beneficial.

Stretch the arms horizontally
from the body until the muscles
are tense. Then slowly raise them
above the head, trying to keep the
muscles rigid. Clench the fists
tightly and turn them slowly but
determinedly about on the wrists
to make the wrigs supple. Light
massage with olive oil supplements

- the exercises.

1 ¥now a girl who had otherwlse

a most charming figure but whose

woman—tife upper:

arms were distressingly thin. 18
took two years of close attention to
them to make those arms attrac-
tive, but she succeeded.

The means were a change of diet
and muscle

massage with cold cream

or olive oil. The regults were solt,

well rounded, delicately pink and

white arms that delighted everyone
who saw them.

one admirer went so far

sembled her concéption of what
the lost arms of the Venus di Milo
would look ltke if restored by a
modern sculptor. =

Another exercise that develops
the anms, and the back amd the bust
as well, is this: Hold the arms
down at the sides and inbale deep-
ly. Clench the fists. Bend the el-
bows. Bring the fists to the shoul-
ders, movwing only the lower arms.

With ‘the fists resting at the
shoulders raise the elbows to a
straight line with the shoulders.
Move the fists down slowly until
they fit eclose into the armpits.
Move the fists slowly around.-to the
back, erossing them, and then low-
ering the arms to their first posi-
tion. Keep the muscles tense while
so doing. This is a famous resist-
ance exercise.

If the texture on the skim of the
arma is coarse, a dry rub every day
with a soft flesh brush should open
the pores, whose long tollecting ac-
cretions hgve made the skin rough.
This treatmeént will make the skin
tender. H it seems wunduly sensi-
tive, apply a good cold éream every
morning and evening. After the
morning mllutm powder may be
added. arms may be dusted
with a pure powder.

One of the best cold creams for
the purpose is this: Oll of sweet
almonds, 60 grams; white wax, 10
grams; spermacettli, 10 grams;
rosewater, 20 grams; tincture of
benzoin, 6 grams; oil of rose
geranimm, 10 drops.

While réducing her d4rms, or be-
fore she has succeeded in so doing,
the stout woman shonld not wear
sleeves shorter than elbow length,
That is because her upper arm will
sometimes appear gross-and fat,
She should veil it, therefore, until
she has reduced it to lovelier pro
portions.

Tested Fish Recipes

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

Broiled Salt Salmon.
SOAK overnight in cold water,
" gkin side up. Drain and dry
thoroughly. Brush over with veg-
etable oil. Place in a well-olled
broiler and broil, basting as needed

with butter or ofl. Serve hot.

Casserole of 8Smoked Salmon.
AK 1% pounds salmon an hour
or more in eold water. Drain

and scald with beiling water. Cut
into small pleces of convenient size
for serving. Wash, pare and al-loo
6 potatoes. Chop 4 ogions, Rinse
and drain 1 cup canned peas. Ar
range fish, potatoes, onions and
peas in alternate layers in greased
casserole. Battered hread crumba
should be sprinkled betweem the
the layers and s pinch of bayleaf
and a grating of lemon peel should

be placed in the casserolé. Add
boiling water or fish stock to cover
and bake slowly 1 hour. Add 1
cup milk 5 minutes before serving
time.

Smoked Halibut or Salmon
Ramekins.

ELT 2 tablespoons butter, add

2 tablespoons flour and 15
teaspoon paprika and blend thor-
oughly. Add 1% cups milk and stir
constantly until smooth _and
creamy. Then add 1 cup of shred-
ded halibut or salmon, previously
sgcalded in hot water, 1 tablespoon
grated onion, 14 teaspoon finely
chopped parsley and 3 slightly
beaten eggs. Mix well, turn inro
buttered ramekins and sprinkle

generously with buttered bread
crumbs. Place in a pan of hot

water and bake in moderate oven
until brown. ’

Herring Ramekins,

ICE 21 cups smoked boneless
herring. Scald with boiling
water. Melt 3 tablespoons butter
or butter substitute and fry %
cup diced celery, 1 tablespoon
minced green pepper and 114 table-
spoons finely chopped onjon in the
melted fat, taking care not to allow
vegetables to betome too brown
Dredge with 3% tablespoons flour
and stir until well blended Add
the drained herring, %' teaspoon
mustard and 4 teaspoom Worces-

tarshire sauce. Add 21  cups
strained tomato juice and bring tc

boiling point, stirring constantly. .

into  buttered- rameking,
sprinkle generously with buttered

s L ~2 -'—:.;_5.-'-3_ = ot 2 g

"% cups of buttere

bread crumbs and brown in a mods
erate oven. Garmish with crisp
sprigs of parsley.

Creole Codfish,
AK 1 cup codfish overnight In
cold water. Drain and flake.
Placa codfish, 2 cups cold boiled
potatoes, thinly sliced, and 1§ cup
chopped pimiento in a greased
baking dish. Melt 4 tablespoons
butter or butter sabstitute, add 4
tablespoons flour, 1 teaspoon salt
and o dash of pepper and blend
thoroughly, Add 1 cup of strained
tomato pulp and 1 teaspoon onion
juice or grated omion and stir con-
stantly until smooth and creamy.
Pour over codfish, potatoes and
pimientoes. Sprinkle with 114 or
bread crumbs,
Bake In moderate oven until

crumbs are golden-brown.

e

Creamed Codfish.

OAK 12 pound salt codfish in
cold or lukewarm water about

1 bour. Drain, remove bones and
flake carefully. Melt 2 tablespoons
butter, add 2 tablespoons flour and
blend thoroughly, Gradually add
1% cups milk, stirring constantly
until thick and smooth. Add the
flaked filsh and cook slowly until
tender. Just before serving dllute
1 or 2 egg yolks with a little of the
sauce mixture and add to the
sauce. Beason to taste with pep.
per. Have ready a border of well
seasoned mashed potatoes on a hot
serving dish and pour fish into the
potato ring. GCarnish with finely

chopped or crisp sprigs of parsley.
Tomato ealad is especially good
with this dish.

Codfish Balls.

ASH and pare 1 guart pota-
toes. Place potatoes in a
saucepan, add 2 cups of flaked cod-
fish and pour boiling water into
the saucepan to cover the potatoes,
but not the fish. k until tender.
Drain thoroughly and dry out on
the back of the stove. Press pota-
toes through a vegetable ricer.
Mash codfish to a paste. Combine
potatoes with filsh, Season with
pepper and salt.- Beat 2 eggs
slightly and stir ®ato potato and
fish mixture. Beat well, Shape
and fn hot deep fat, taking care
not, get balls too brown. The
potatoes must be well dnlnol‘ be-
fore they are pressed thro the
ricer, so that the hot fat not

“sputter” when the balls sare

cooked. Drain balls ot unglased
paper and serve hot.
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