HOME AND FARM M

AGAZINE SECTION

In the Home -- Fashions -- Household Hints -- Recipes

EXT to the bahy's food itsclf, the
N carg of the nursing bottle is by
far the most important thing 10
be considered, for without absolutely
clean bottles no baby ean be expectod
to thrive. The bottles should never he
washed with soap, indispansable as that
commodity may seem to perfeet eleanli-
noss. Thev ough! not to be allowed to
stand after they are emply, but should
be immediately washed in cold water,
then filled with a weuk solution of horie
aeid, which not only assists in steriliz
ing them, but keeps them from eolloct.
ing dust, 1f the borie acid solution is
not used, then the hottles should be
corked with dry antiseptic cotton to
avoid the settling of any dust,

Nursing babies are particularly sub:
Jeet to sore months iu hot weather and
the greatest care must be taken with
the nipples uscd on the bottles. There
should be a clean ane for each time the
bahy is fed, so that it will not he neges-
sury to use u nipple more than onee
a doay, and after ench tinie it s used
it shonld be thoroughly rinsed and
boiled, then plnced in boris acid solu
tion until used agnin,

This solutine, which 18 sueh an in
dispensabls arlicle in the nurse ry, & to
e had rendy for use at any deug stors,
or & much lesy expensive form may be
End by purebasing the erystals and
making up the snturatsd solution,

Separating Honey.

To obtuin strained honey, separating
the honey from the wax as it comes
to us in the frnme, pluee the framo in a
bowl in the oven, just warm cnotgh to
melt the honey and wax; then remosve
the frame and let the honey stand until
eold, whon the wax may be skimnied
of the top without any trouble,

. L L]
Water Btaing on Furiture,

To remove wuter siains from var
nished furnittire pour olive oil into a
dish and sorape a little white wax into
it. This mixture should be heatsd un
til the wax melts, then mbbed sparing
ly on the sinins. Finally mb the sur
feee with a soft linen rag until it is
restored to Lrillidney,

. .

Bemoving Paint From Class,

Toke acetic ncjd and dilate it Gne
holf in hot water, then apls fo the paint
spols on the glass whila it 18 woarm.
Eo gets toa dhilled, The hot
noid wi liyrt the hiwds, faliries or
the glass, buat 1 must be kept from
children.

€ L] -
To Carve a Fowl.

Begin Ly sticking the fork inte the
wing and drawing It toward {he ieg,
with the point of the eurving knife un
derneath; oif tha wing at the

Juink, Next slip the knife botween the
and bedy hat same side, down to

on Laas

the fork, turn the ls

A
. with the kuifw, may
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do nob earve any uore;
as directed with the

samne

first sarving
i 1

nat, procecd

other side.

New Potato Baker
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Fashion Talks By May Manton

Reclpes'

8247 Seml Princesse Gown,
31 to ¢4 Bast.

With ThragDlece Skirt, Three-
Quacter or Tong Sleeves,
BY MAY MANTOR.
shieh 4 -m.;rle Rown i

yy thin one

is lapped over the left sufficiontly to
allow closing for a portion of the langth
only although, as ‘a mattor of courss,
the butions aad botton-holes ean be
oxtended to any depth. Soch n gown
is, of conrse, espocially adapted to wash-
able fabries npd thin sesson thern are
the simpler eotton erepes and vory at
trastive ginghams and linens from
whivh to ehoode,

For tha medium size, the gown will
require. 37 yards of materinl 27, 4§
yvirds 46 or 44 irebes wide, with § of a
yard 27 imehes wide fur evilar aud
euffa, The width at the lowur edge is
1 yard and 28 inches,

The pattern of the gown 8247 is eut
in sizes from 34 Lo 44 Inehes bust meas
ure, Ask your merchsnt for this put
tern,

8245 FPancy Blouse, 34 to 42 Bust,
With armbols wiges that can be laced
or sramad together, with slbow or long
slecves, with or without peplum.
BY MAY MANTON,
VERY VARIATION of the looge
E sloove is to be noted in the new
blouzes. This oue ‘4 poeeuliarly at.
tractive and entirviy povel, In'a gen
orul wiy, the effeet is that of the Jap
anese Dlouse, but roally the sloeves are
eonrrato dud the prmhalas sre big, The
eldpes ean bo findshed and Inged to.
pather or the eonventionn! sbam enn be
weed na liked, Lut the Ineiugs ara nn .
tepil and mmart, The poplum that s
foined to the lowoer eilge makes oo in

lu\..-'._-,- pottan mulepinls se well ns from |
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Band that standw
figure in "the latest
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Fuor the medium ¢

tha hiouse will
riquiva 2§ yards of material 27, T}
yards 36 or 44 inches wides or 1} ¥ards
47, § vards 36, § yvanls &4 inches witde
- a7 or 30 -for
i

uize,
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for g0, vrith 1§ varda

m % shoven in baek view;

slrovis to 3

vards 27 for peplum aud trimming,
The pattern S243 18 cut In sizes from
24 t0 42 inehes hust mensure, Ask your

merchast for this pattern.
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FLANK STEAK may be made par-
A tieularly nppetizing when stuffed
and romsted. Remove the skin
from o four pound pisce of flank. Place
on one-half of the meat a stuffing made
from eoftened broaderumbs, well sea-
soned with sage, mineed onion, salt und
pepper. Roll the oiber half over the
tirst and tie or sew the edges firmly
together, Coat the outside of the meat
with o puste made by rubbing together
one tablespoonful of flour, two of but-
ter and one of boiling water. Plues the
roazt in a well oiled baking dish and
bake in a modernte oven until tender,
Sorve with stuffed onions and u rich
brown with sance made from the stock

in the pan,
L]

Chocolats and Rice Meringne,
Two cupluls of milk, one-fourth eup-
ful of rice, onefourth tenspoanful of
butter, onethied copful of sugar, one
squaro of melted ehocolnto, onehalt tos-
spoauful of vanilly, vuehalf cupful of
raising, twa oggs, Seald the
milk, add tho rice ond salt and cook
witil the riee i soft. Add the butter,
melted ehoeolate, vanilln, raising
Wka of the eggs. Bake
Lover

sendied

SUgnT,
and Lthe Deaten )
in & moderate oven until firm,
with a meringue made of the whites of
two opgs, beaten stiff snd swestensd
with three l.;illu-.‘lr-.unﬁﬁ‘- of |h|i|||l'-rl.'|l

wugar, Serve with whipped cream.
- -

Scallopod Codfish.

One cupful of coonked riee, one eup-
ful of grated cheese, one cupful of
flalonsd spd conked aodfish, one eupful
of butterod erambs, Honk the flaked
eollfish in eold witer Tor two hours,
place in hiot water to simmer for ten
mingtes and deain. Arenoge the vies,
Cheese and eodfish In nlicrante layers
in o baking dish and moisten each lay-
or with milk or erenm. Cover with but.
tored aruabs and place in a bot oven
to hest and to brow othe eriumba,

Shredded Orab.

helongs in every womsn's ward. |SeTeliag fenturs but iU is optiemal. Ia An ohey way of srving erab meat
robe, It is simple to mnke and it |the fiont view, the peplum s muile of T shells is to shred it and mix it
is casy to alip on and off, it R‘-"“: [ Mg materind u.ui the sleaves with o deeusing mnde of four table
protty and becomiog lines and, \\'-..'5.:\1,!' the blouse, o the back view, | s uf oil, two tallespoonufuls of
it can be Inundered swith ens The plain (Phert 3 & siggestion for trimming ma wear, sult. sehite popper and eay-
three pieoe slirg is joinod to a simple|tef it pives more of B guimpe of ange, Kotura the drossed ernb moat 16
Blowse nnd the right side of the gawy [fect. Bathare fu gond styls nud blauses thie eleaned lells and garnish each with
of this Kind wiil bo made from tho

a thin slice of lamon, cut in two piodes,
and two or three greon sprigs of purs:
If‘:-'.

Crab mont may be prepared in the
sime way heatod, then returned to tho
shelle, nnd caten hot,

. .
For Plomalkers.

A saltspoanful of tuking powder pot
in the 'i.llf;IL for pios jost liefiarn
the moringie 18 placed on the pie will
Kesp it from falling s soon as tho pia
vemoved from thie hot oven,
uften happens.

in Ui so

Lemon juico will bring out tho flavor
of frosh fruit eakos, espocislly thuse
with molasses,

Minead Tievts, and  euoumbers
served with mavonuiiise make n good malad.

polutoos

Hints On Fashions

For The Camp Fire

OR EVENING toilettes fashion is

F putting the hair high on top of the
head and adorning it with pins

aud aombe, |
The ues of plaid and Roman-striped
ribhon for girdles is more and more pro-
nonnced a8 the sessun advances,
The rmall turban is the proper thing,
but it has & rival in the manadrin with
& bandenu and ties of ribhon velvet,
It is modish to wenr a bracclet with
tha c¢vening frock. 1t should fit the
verist elosely and be put en just above
tie hnnd.

Tha ekin sirap of pearis, fostenod on

tha potutoes oo juned and provent tham
froni rolling 1 ther, while the op=h
ingm parmii o i giray a
&ir for baliog, This dovise s disigoud
0 bo unsd G Az oven
et i M |

Habvae wra oleana] peoey snaily o5l thar |

duphly witi goua il btk oz g birdok |

fae top of the beal syith w bunch of
senicht onteiel wlag i oaon of Lhe
1oas in eveming eoiflure,

Lo latent haots far slrnak wear are
1 o, and Lha low onen |'rH'I
[ woawgar ura diravped weroos tho
¢ oaeeed Ywibh susBurned 8 yelvet

el T ik

Uses For Lemons
BOMPEONE hands you a lemon,

b‘
I here nen & fow of the useful things
you ean do with it:

Remove turinr from teeth and warls
from the hands.

Chow o tiny pieco of yellow rind aod
swetten the brenth.

The strained juice of Lalf a lemon in
n cup of tes or coffee with often re-
lieve a sick hoadache. _
Chilbliins will respond quickly if a
slive of lemon is bound on when rotir-
:ll'-,:.

Lomon juice, spgar and white of ogg
will reliove a racking cough,

Lemon julee will remove frait, mil
dow and ink staing from white Talirics;
iron and rust from marble or any house
Wold article,

Lemon amd water will whiten elothes
that are yellow from lying in bureuy

CONVENIENCE for eamping and
pienie parties is the hroilor pie-
tured here. A pair of [rames at-

tached to an ordinary griil, or toaster,
and & small tripod sopport comprisp tho

outfit, The frames and (ripod are mnds
of stout wire, With the grill thus sus
perded over a fire, noarly snvihing cnm
Le eooked #s ensily as at home

Tha light dospert should always [ullve

draword,

& Wiuvy dinner, and vice verds




