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‘The Distinguished Authority on Household Efficiency.

NE of the common criticigms
of foreigness visiting Amer-
fca is somes are
hlntotnnhnlth—

fulness., Ceartainly compared with
the Buropean home, where there is
no steam-heating plant or furnace,
but 8 separate - fireplace in each
room, eur rooms do register a much
higher degree of heat.

PBut the point I wish to take up
fs not only tha temperature at
which our rooms are kept, but their
proper ventilation. It is certainly
true that as we enter many bomes
we are greeted 'with “dead alr" that
gives us a stified’ feeling. ,How
often we are greeted in the parior
byh thet or::t of ubbqn er some
other cooking llln
kltchml We gan earulnly set

down that whenever such bad odors
nr. present thromghout the house

latlon.
Uven though we have progressed
m in the matter of understanding
benefits of fresh air, there are

nt | many who are oblivious to the
proper airing of their homes. Fer-
tunately we no loapr nail down
our windows tire Winter,
a habit which w ntto common
only a Mitle while past; but still
there are many homes that do net

regeive adequate | a.ir espe-
clally dm‘illt the W

Some people have tht im-
pression that to 3::: ws is
to waste fuek the contrary,
freah air heats more ¥ than
stale air, and & room w is prop-

erly gived will uire less fuel to
ke#p it at & r::.‘ll ble tempera-
ture.

Of course, a good and properly
installed heating plant has adequate
ventilating provision, either in a
shaft, chimney or other flue. Un-
fortunately, many sysiems are not
conplttr go that it is necessary to
air the house by opening windows
or doors. Crou ventilationl is most

desirable in every room—tbat is,
windows or doorg opposite one an-
other, s0 that *both ntart‘hg
same time ins es &
and nuwl,1 ves m?ﬁ?: *
ing windows t.lu J
best mct!eo uhouu be done
frequently, lly it the room
is used by persons.

The good transom window
has lomshoﬁ len into disfavor,

but & great deal can be said for it.
1 would certainly ptit transom win-
dows in each bedroom and in the
kitchen. Then at a moment they
could be opened and the dead ceil-
ing air removed.

ing is amiss with the venti-

~in many industrial plants

‘In the house which I am going
to build some day the windows will
go straight to, the ceiling and the
upper portion will be on hinges,

swinging out and back like the

upper panes of church windows.

Windows with upper easements al-
3& look more decorative and au
1 much beiter

’ renmrul of w

hm.l

Inm:raﬂcuﬂmnuoli-
fled draft regulator in a special

small slidé-window placed at the
bottom and protoe by a screen,
sometimes of cambric, sometimes

of glags. This slide at the bottom
naturally opens the window at the
top, but mmts a d&m;;;:tt
h-om utr{k at the W

S S Te vt
in ca:mhrm wood and ean be
used to good advaptage throu;hout.
the home.

In e_;ary honse h:than .
ntsm eating p or a
supply of water should be
esch radistor or near it. There are

Epecial” water-boxes which fit the .

of the wadiator and are
%-..: a.:"‘ e st Ihs
heat aud bring a aewu hamidity

into the room. .
A - or other vessel water
should always bhe p “pedr a
no during the gnun - the
ut ig turned on es-
sive drying out wdod and
-other parts or instritment.
There is alse a s box of
“wicke” which ma w‘lﬂh
in the firepot n
plant and: whie eonunnnllt
e moistening on the a os-
-~ -Experts tell us tlmt r which is
moist Is more readily ted than
dry air. Indeed, it saves ceal.to

have such an airmoistening device
in c¢onnection with every heating
gystem, ' I

Open ﬂrepheas are patural ven-
uur and are most desirable

" from this point of view. suck
Lh: waste over-heated .‘tnd %
um a continuous curpent tulh

in the room.
r{ :Ji.tf::" I:Ihvasoorum
l&u Bno ve Mmﬂh
tor in its flue. If a person thinks .

of the kind of ventilating fan used
faad "he

f such v

ti is the to
a& m‘hﬂtﬁﬁim am goi .

ept on

hﬂl
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hl"lgling my home of the
ndeed l am going to
tho hnndry and the kit-

eéscape without  going
the rest of the rooﬁ. and
e clothes can be dried on
and the steam escape with-
omlﬂng in a2 “blue Monday”

the house.

Ih Summer and, indeed, at all
seasons an electric fan in the kit-
chen is a desirable help in better
ventilation. It may be placed on

shelf or attached te.the flue, .

ch then needs a special epening
which the fan can be set. An-
other useful device for the kitchen
is & register, such as used for hot-
eir fumcaa wh{ch may be placed
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high on the kitchen 1, 2 s

Disease germs flo 4m warm,
stagnant air, but they either cannot
exist or capnot multiply in cold air.
That hovse: ttool and
well-ventilated
ing place feor ‘them.  Colds and in-
fluenza -and bronchitis are mot as
common in cold atmospheres as in
- Warm.

] blonde’'s wm ia

comparable to the petals of

a rose. It:-has & superh
bloom, but it fades early. The with-
‘ered rose petal is ong of the most
pathetic .lchts in nature. It is an *
insistent -danger signal to the ”
blonde, warning her to W I\*
your. co.-pkuon
The blonde’s skin Iﬂr ud
more delicate has =& ﬂuur tem-
dency to wrinkle, Wrinkles coml
early in her because her skin is so
delicate. It is like rice paper, form-
ing fine surface wrinkles as well as
deeper ones. For this reason her
motte should be “Oil, eil, gil.”

Ogcasionglly a blonde, if stout, is
troubled | f & greasy skin, This eil
cosmetio corrected that Tault:
Sulphate of zine, 2 grains; com-
pound fincture of lavender, 8
minime; distilled water, 1 ounce.
And heré is a creatn of the soft

sort that 18 specially adapted ‘to a .

. blonde's delicate complexion: Ofl

of sweet almonds, 3 ounce; elive
oil, 1% ounce;.eoil of poppies, %
ounce; white wax, 14 ounce; sper-
maceti, 3% ounce. If you ‘want to
make this up yourself first melt the

wax over 4 slow fire, then pour in

the other ingredients, and stir

“briskly until they cocl and reach &

cream-like consistency. Do not let
the mixture reach the beoiling point
at any time.

For & skin that is Qhronlctlly dry
I recommend the use of almond

meal instead of soap. It iz not only .

cleansing, but injects into the pores
the needsd oll

Many blondes when they" are
young are afflicted with a most un-
becoming flushing of the skin. Sun-

burn and wind roughening are truly
an affliction te the owners of such

_ complexions, For these the com-
' pounds containing a generous

m 1’.'
not be & breed-

amount of ney are healing and
soothing. “The following I have
heard recommended as efficacious
by many blonde friends: Honey, 1

onu.? almond oil, 1 o ; white
Now mmti::n”a oomplqigum:-z

. agalnsf _the.
is more llkaly to be true of
‘blondes, although I recall at thh

moment six at least who use
following to tone dewn the.
come mdnan when their skia |

ﬂdﬁcc to Blomlu

158 ruguimm

| .‘_

‘bheen Mm 1
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She can prevent her waist and
hips growing larger by deep mas
ssge. The Japanese women never

-gfow fat. Ask them why and they
will show you how they pimch their
flesh to crush the tissues and keep
the hips perfectly smooth sod flat.

‘The old-fashlonead M that
once had g0 great a ¥ is p won-
derful hip-reducer.. bagkward
mption, with the tace turned up-
ward and the feat lifted prapcingly,

draws the tendons, solidifies the
muscles and makes the limbs heau-

tifully eompact. .
Another good way to roduco the
hips I8 to stand with the hands on

the hips and bend v 8 mc
the upper body in W

. horizontal plane.

Stand erect and try to make n:o
elbows meet in the back. This is
an excellent emln to remove the

superfluous fat qr mt su-
: g:rﬂnons fat tbn
ck. Te m
pllqnt h aboro
dﬁﬁﬂbl
&I ;hhnu \ma !or»

ward meny unu dafly until you can
#. vola - umh & ite v
l“):llt ass upon
n

the back and raise the body slowly
o toa nposture without bend-
" ing knees. These exercises

a!ouc, if begun early and persisted
in, will keep back the tide of fat
a;t comes with the years te most

Decrets of Beauty

AN you tell me of some rem-

edy to eclear my face of
blotches and pimples? —MAYX
‘A R.

Watch your diet carefully. It
must be wholesome and well bal-
anced, with plenty wf fruit ana
veza‘tablea. You must also observe
the most scrupulous cleaniiness of
the skin. Pimples and all such dis-
guring blemishes can be corrected

the faithful dailly use of soapy

water and a good flesh brugh. Scrub

the skin thoroughly with this, then

rinse and dry carefully. Imperfect

drymg is a fruitful cause of mw
lemishps.

INDLY give me a formula

for a good hoemeémade
cleansing cream. Can a bit of
my favorite perfume be added?
—M. M.

Below is givem one of the best -

formulas I know of for this purpose.
Do not allow the mixture td become
too hot because this will cause tha
ingredients to separate. Any de-

gired perfume can be added in any
guantity you wish;

Spermaceti .......0000 15 eunce
White wax ........... /2 ounce
Qil of sweet almonds 2 ounces
Lanolin . veressercrona 1 cunce
Cocoanut oil ......... 1 ounce
Tincture of benzoin....12 drops
Orange flower water... T ounce

LEASE give me some rules I
must follow in order to have

should be made up largely of green
vegetables, root vegetables i ¢., those
that grow  below the ground, and

ever, dieting alone will not uce
the desired effect. Daily ises
must also be taken regularly. For.
instance, a brisk walk of two miles
every day, in all ds of weather.
should be regarded as an fmportant
part of your daily regime. Buch

ercise, coupled with a sufficient
g:ount of hot baths for-the sake of
the necessary cleanliness of the
.skin, will promote the circulation,
brighten the eyes and clear the
skin wonderfully.

plenty of fresh fruits in season. §ow- g

LEASE advise e how to re-

duce the flesh on mr g.ku.
—A. P L

The regular “sdfting up” -::n-
cises in use by the army are in-
valuable for reducing the size of
your calves. In addition, fry the
following special exercise: ' Btand
“e@rect and kick out each fool al-
ternately, bending the knee spo as to
draw the heel of the foot as far
back as possible. Do this fifteen
or twenly times a day,

OW can I ‘get rid of some

very troublesome hang-
nailg?—F, de L.

If the flesh about wour pails
breaks and tears continnally that
is because you have itted it to
get too hard. Always press it back
from the nails after washihg the
hands. Meanwhile rub cold cream
into the skin at the base of the
nails before retiring, or soak them
sage. The Japanese women never

Some Rcclpes with Quamt Old Names

By Mary Lee Swmm s

Love in the Mist.
SI)OP out part of a’calf’s heart.
Refill with weéll-seasoned stuff-

ing, Steam ar bpil uatil teander,

then bake uniil gvemly browned.
Cover with bDoiled  spaghetti and

*

serve with gravy made from drip-

pings.

Crowdie.
' Rn:nm fat from 2 guarts maut-
ton broth, add 14 oatmesl
and 2 finely minced oniﬂrt and slalt.
pepper and & sprig parsley
» Cover ¢losely, cook gently about 3

or 4 hours, strain and serve with
buttered toast fingers.

Kedgere.

ICK over and soak for 12 hours

or more 2 cups of split peas.
Drain them and add ‘1 pound un-
glazed rice, 2 teaspoons ault 14 tea-
spoon ginger and a dash of pepper.
Stir and add 1 quart water. Cook
gently until tender and dry. Pack
into 3 mound ‘and garnish with
French fried onions and hard-
cooked eggs.

I Angels on Horseback.

P!CK over and rinse 1 dcgen large
oysters. Have ready 1 dozem
thin slices bacon and 1 dozen pieces
toast cut into rounds. Wrap each
oyster in a plece of and se-
cure it in place wi '

skewer or toothpick. Put oysters
in a hot oven to cook bacon. Then

Ya

a clear ekin.—~PEARL §. Olive ol -......... <ha sin 1 ounce gﬁh:t:ktﬁ%%n:if l:m?iﬁo::&
Be very careful of your diet, which Almond olf .......... 5.2 gills garnish with erisp sprigs of parsley.
Appetlzin Menus for the Week
. MONDAY WEDNESDAY THURSDAY \ s;m:}pr = SUNDAY
Breakfast Breakfast Breakfast = | ¢ reakfas Breakjfast
Prunes, B with Rais: Bran Muffins, - | d Liver, Broided Fish,
Potato Omelet, P Raisins, | Cornmeal Mush. |Soft Cooked Eggs: s, Cofipe. | Baked Potatoss,
Moffins, Coffee, | Bresd Toast, |Scrambled Eggs. | Waffles, Coffee. Coffee. Muffins, - Coffee.

. ' Coffee. Toast, Coffec. | Luncheon Luncheon Fish Cutlets, Dinner
Luncheon Cnbhois Shetilhsen Sealloped Cream of tﬁmm& Braised _
asty Ra Fried Oysters, | Vegetable_ Salad Sajmon, Chothe- . Apple | Mashed Torsips.
M‘l’l&-. Cabbage Salad, Sandwiches, Brown Bread, | ° 5] aad '

Tea, Cookies. Coffee. Tea, “Mermits. | Pineapple * Salad. Fruit Salad, Dinner
Dinner Dinner m m“" . m-"b.“ - " - ol v b -
Barley Soup, A Boiled Rice, of Mutton, | _Camerole, . | - Supper
Broiled Hollandaise wd O * ~ -Scalloped g Cold Beef,
Meat Sauce, | Cnemed Cn Fep Donct, | " Cobbage. Swodish

Humhle Pie.

FINELY chop 2 pounds veal with
15 large oysters, 1 pound beef
suet, a pinch each of parsley and
th?me lnd pepper and salt to taste.
g yolks, a few drops of
enion :Ilug and 1% cups bread
ix fo a smooth paste.
Line a deep baking dish with pas-
try, brown evenly and fill with meat
mixture, cover with paste arranged
Jattice fashion and bake in a slow

oven about 2% hours.

Shoe Strings,
IX 1 eup flour with 2 table-

s&poons butter, % cup milk, 3
poonl sugar and juice of 1
1 k over fire, stirring con-
sta til mixture comes away
from tha sl!lea of the pan. Remdve
from fire and add 4 egg yolks and
* cup finely chopped almonds.
thoronghly and cool. Fold in
3 stiffly beaten egg whites. Pour
out on a buttered sheet, dredge
with sugar and bake in a moderate
oyen about 30 minutes. Cut imto
strips and dust with sugar.

Household Helps

‘Rustless Springs.
ED’' springs will mnot rust if
painted with aluminum paint.

Your Silk Parasol.
the silk parasol with tis-

sue paper before packing it away
to keep the panels from creasing in
the mtre and perhaps splitting.

. . \
COrackless Shoes.»
ATENT leather shoes will not

erack if gleaned with a cloth
dipped in milk and polished with a
piect of old velvet.

" .~ Dooking Cabbage.

UNPL!AEANT_' odors can he
S avoided. cabhm is cooked

uncovered dish and with
e tnmonmlot:gdasdde:
tom.m'm;

A i )|

Stuffed Potatoes.

Cd‘r“ual potatoes Into halves

' IN judging linen it is well to have

Well-Enown Wyjter
and Lecturer on Cooking.

Petticoat Tails.
REPARE any good teacake

dough, roll out and cut out with
a large scalloped cutter. Cut out a
very small round frdm cemntre and
with back of knife make a crease
to the edge of each scallop. Pinch
the edges, prick with a fork to rep-
resent embroidery, and bake in &
moderate oven about 15 minutes.

Carpet Bag.

ELECT a good, thick plece. of

round steak. . Split one-half
through with a sharp.knife, sprinkle
with salt and paprika and stuff with
well-cleansed oysters. Securd the
sides with skewers or sew the edges
together. Place in hot oven, brown
evenly, then reduce heat and cook
until tender, basting frequently.

.

Piggly-Wiggly.
ELT 4 tablegspoons butter, add

2 tablespoons flour and blend
thoroughly. Season as desired with
salt and peprika. Add 1 cups
milk, stirring constantly. ok um-
1il smooth and thick, stirring all
the time. Then add 1 cup ahrimpu
broken in small l
reheated canned
vrtth buttered toaat.

Senra hot

Sally Lunn.
BEAT & cup sugar with 2 eges
until my. Mix and sift 2
cups flour, 4 teaspoons baking pow-
der and 1 teaspoon salt. Add alters

- nately with 1 cup milk to the first

mixture. Add 3 tablespoons melted
butter and mix well. Turn into a
large buttered pan and
rather quick oven. Cut

squares
and serve very hot.

ke in &

Tasty Tea,

THE joke about tho young bride
. not kmowing how to boill
water without buming ft
sounds flat, but there is more point
to the joke than che may suppase,
says a writer in American Cookery.
For nothing so mars the delicacy of
a pot of tea a8 poorly, pr rather, in-
sufficlently, boiled water. ¢

Afternoon tea plays an important
role in the soeial life of the day,
and every potential hostess, if she
is wise, makes it a point to learn
how to make a cup of tea par excel
lence—she direovers the best kind
of tea to use for a light beverage in
the afterncon and the right kind of
poi-to steep it in and the necessity
of boiling ' water afresh tor every
tarvtce.

But what shall she serve with
tea? She decides upon toast, for it
is one of the things that most peo-
ple never weary of when it is well

and Toast

cake or bread that has been Gooked
‘bytbbulow.aan. Singed bread is
never good. When the bread is
thoroughly hot, but not too dry nor
. too molst, the result is that fine,
ﬁd!cato brown that is so palatable.
Toast that welters in butter is
not wholesome, all opinions to-the
contrary notwithstanding. Have the

* butter warm and butter the toast

while hot, but do mnot press down

the butter upon the toast: the

latter is totally dried out. The

does not make =0 much differe:

If you can possibly avoid it, do not

lay one buttered slice upon another,
To return to tea, it has Been de-

made, crisp and of ng flavor - For sanitary teasons the experk
and fine of grain. It has mas- enced louoyl!o m a little boil-
tered the art of toast-n there _ﬁymm @ dry tea and them
are a number of delectable dishes pounrs it off again, and then adds
that she can concoct with it as a  the amount of water required. Let
basis—Welsh rabbit, for instance, .the boiling water and the tea stand
and a club sandwich, ete. for about five minutes and then
It is the fine-grained bread that pour all the tes from the grounds
always makes the best toast, and it into another het pat if there is to
ought not be cut into slices more be hnother serying “all pound.”
than hailf an inch thick. Warm the In summing up, re ber these
bread thoroughly .béfore actmally g’ i Water to be bolling must
toasting it—it will make the toast urbed over its en sur-
lighter. Heat 1t on one side and face, the wate mp&
turn it before browning it. Notice loping, and this w only temper
how the first heated surface con- ature at use the water,
tracts the outside surface The Intk;mmwu
rounds out through this drying of m 'm:‘m ast, dry
Do not dry the bread too slowl butter
ortn:m;ﬁwmamﬂym{* Tota T W ive the Sess re

The Way to Know Good L

deﬂnito points in view. The

best linen s size@ very little
and & round thread
a fat @he, says Mary Sthenck Wool-
man, author of “Clething.”

In .the poorer gqualities loosel
woven il {8 heavily dres
and beetled look smooth and
shiny; thé beetling flattens the yarn
which has not beon round in the
first place.

The pumber of s per inch
is important; in good damask the
mp wlznsohve&nt ::!slt 180 antdrl the

ng A B magni yving
glass used by linen testers is use-

s better than '

- It is well to feel

:
Al

P ——— A - -

.
by i g
= } e L
Pame —— . e e s

-

e TN R A

, 2




