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HOME AND FARM MAGAZINE SECTION

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

EN a child bas pretty light hair
wlit may bo kept from darkening in

this way: Wash the head vnce n
fortnight with a good shampoo and add
to the rinsing water the juice of a
lemon, Every day well rub this lotion
into the scalp and hair:  Oil of orange
flower four drops; nleohal (00 per cent)
four drams; acetic aeld, four drams;
tincture of cantharudes, five drams;
distilled water to make olght ounces,
Do not forget that seéalp massagoe keeps
the hair bright and in good, healthy
condition, The sealp should be rubbed
round and round in a cireular move-
ment every night for five minutes.
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An Automatic Ltirrer.

A large, elean marble boiled in milk,
porridge, custards, sance, cte, will au-
tomatically do the stirring as the ligquids
cook., Any chance of burning will be
prevented and also the fatigue of com-
stantly stirring, It saves time, as by
this means the cook can be atlendiug (o
several things al once instead of having
to give her whole time and atteation
to one.

L]
Saving Fuel

All waste paper should be rolled or
erugbied into loose balls, placed in buek-
ets nnd well damped with cold water.
These paper balls may be placed in the
center of the fire, coal on top and
round it. This will cause the fire to
burn well and give out a good heat for
four or five hours without Louching it.
L .

Amusing Children.

Every child should lesm to amuse it-
seld if vou want it to be happy.

To amuse a child is on n par with the
fodish habit of ‘‘puitting lo sleep.'’
Children should put- themselves to sleep,
and they will do so—owrept, of conrse,
when Lhey are ill or in pain—if they are
agwer acenstomed to hawing semc ene
patting and rocking aed singing to
them when they are put to bed for the
night,

The babit of *‘being amused’* fosters
the seads of idleness in o ehild disposed
naturdlly to that sort of thing.

Luxnrious nurseries, whero the chil
dren are “waited on hand and foot' ' —
where pome one is always ot hand to
pick up toys that have been flung
down in o pettish humor and (o follow
to “*tidy up*" after untidy ehildren—are
oot by any meuns good for the children
thomsolves.

This kind of thing docsn’t
make for happiness in a nursery,
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To Eoep Rice Grains Whole.

Have plenty of water hoiting rapidiy
in 3 large saucepan, ndd bo it the strain-
ed juice of n lomon, put in the rice,
stir with a cooking fork (never stir
ries with a spoon), boil lard for 15
minutes uneovered. Now add the salt,
slir well, boil 10 minutes longer, pour
it into a ¢olunder, shalie well, put intp
a warm oven for five minules to dry,
servo in o hot uncovered vegetabls
dish. The lomon julea does not flavor

really

P o el e

E tho rice,

' . L] -

| Rendering Lard.

: Cut leaf lard into small pieces and

run through the meat chopper. before
rendering and wou will liave almost
all lard and very few erncklings when
3 through cooking. A teaspoonfyl of com-
® mon baking sodn in the water in which
. You start your lard to rendering makes
it white and sweet. Sprinkle a thin lay-
*® or of salt in the bottom of jars before
pouring in your newly rvendersd lard
and it will not get rancid,

] Children’s Teeth

i
Need Much Care !i

Recipes

3 SO0N as all 20 tooth of a child’s

first set are thraugh the gums o
smill toothbrosh should  be  pro

vided and the child taught to elean its
Leeth thorpughly, nud front, up
and down,

back

It is wot an easy matter to teash o
young ehild to clean its teeth and (o
keep it up to the cleaning of them
twice a day—and they ought to Le
clonned twice.

The bedtime cleaning and brushing
are even more important than that »f
the morning. Iere is a pieco. of ad-
viee from oue of the bwst knowan den-
tists in the country. It is this:

Do not give brend, cakes or bistnits
to a child at bedtime unless it eloans
ita teoth after cating thom. Farticles

of sueh foold eling round the teeth if
these are ot broshed immedititels nfter
sueh Illl.l[j.{.'- are faten.

In the woarndh of the mopth thesh
particles ferment quickly, bocome acid
and in time couse the teoth to doeay,
eepecinlly o eagies wlhvrs thos are not
viry strong amd sound to begin with,

Teoth,
penple,
uostronger make of Ltooth thas
pour constitution, *

So if the children are rather fragile
Bl partiendarly impertant thiat they
should take special eare of their teeth,
They should never be allowad to make
the teeth do duty as nuterackers, seis
sors, ete., and of all things they shonld
clean them well ot bedtime aod aftor

ov conrse, diffor in dbfferent
A robust PUrain gonets Iy has
pne of

this et nothing until morning.

Fashion Talks By May Manton
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B249 Five-Plece Skirt, 24 to 36 Waist.

With Natural Waist Line snd Shaped

Beit or With High Waist Line
and Under-Facing.

BY MAY MANTON.

HE five-pieca skirt 48 such o standhy-
that it is alwnys in demand- nnd
here is one of the newest. The odges

are ovorlapped at the loft of the front
in ploce of hoing seamod which gives a
sarl touelt and the finish ean be made
(L either the Ligh or the natural walst
line, When the natural waist line ia
used, the finish is made with a shaped
belt. 1t is exceedingly amart and gen-
erally bocoming.

For (he medinm size, the skirt will
require 5 vds, of malerial 27, 2 5.8 yda.
30 or 44 in, wide, The width at the
lower odgo 8 1 vd. and 16 in.

The pattern B249 is cut in sizes from
24 fo 30 inches waist measurs, Ask
your merchant for this pattorn

8249 Child's Rompers, 2 to G Years.
With Round or Siquare Neck, S8hort or
Long Sleeves.

BY MAY MANTON.

AETTY little rompers sueh as these
Ptan be made from pluin serviecnble

material pnd wora during the mokn
ing hours or they dan be made from
white linen or white galatea and be
quite dressy cnough to be wors durlig
the afternoon. The tueks al the froat
make an atteactive finish and provide
fullnesa for the bleomers. Tho plain
sleaves are stitched to the armholes

Tor the 4 year size, the rompers will
require 3 3.8 yds, of materinl 27, 2 14
yds. 36, 1 78 yds, 44 in, wide, with 118
yde 27 for trimming,

The pattern 8240 is cut in sizes for

2, 4 and 6 voars, Ask your merchant
for this pattern.

How to Economize in the Kitchen

discussion of ways to botl han
+ seem forsome entirely supnrfly

reb Have you gever notived
hms rotuin that 1l
while others

el Ul papst

uns,

that rieh
wlor nod perfect
jve a brownish eolop
omis apart?  This differsnce i .in
tho maaner ot boiling, A good ham pat
v in eold witer anl cavked slowly, or
wved to stamd ©
cooling will tosn much of its ¢
The proper way to cook W ham is to
piut itoom i water that is aleesidy lot,
just beginning to wimmer, 3
b kept ut this temperaties, whields n
few degrees below the boiling point,
so much the bottor, AL any rafe, it
should tiot boil vigorousle, ™ For every
potund of hm let it boil o quarter of
anc hoare Thus a 18 pound bawm swould
toquire four hoors ta preoperly
When put inlbot water the auter laxird

wme

tnstp

H ]
Wi i awkile without

it

it cun

of meat are conked ot ones, thig pre
venting (he eseape of jmees wiich will
tle place in eald water,
. L .
Mincemeat,

Boil three poumds of Isan honoless
meat, nnd when colll put through fonl
chopper. Then add four quires ehop-
ped upples, one quart of ground suet,
two pints of fruit  juice, cherry  or
strawherry are the best; one praund of
currants, ono and onvhalf pounds of
speded raiging cut in hnlves, The juics
of four lemonw, peelings of three or
anges, which have heen through food
shopper, ane fourth of # citron cut fine,
one tablespoonful of einnamon, one-half
tablespoonful of allapice one-half table-
apoonful of eloves, e and onehalf
pints of weak vioegar, and then 1 1
enough brown sugar fo @it the taste,

. .

Maple Wafflea,

Vermont maple waffles are delicions
whon gerved nieely butterpd awd pipiog
lot, To make thom, soften one eupful
of finely shaved maple sugar ih threo
oupfuls: of milk. Sift fptet of
flour with threo teaspoontuls of baking
powder and one sultspoanful of =alt.,
then rub in one tablespasifol of sof.
boped bulter, Deat the yolis of fonr
iz tntil lght, then 2 11 the mille and
sugar and stie gradudlly into the flonrg
snt thoroughly, fold in the whites of
egas beaten wtiff and dev and hent
again,  Hake in a woll grensed il

lonted waffle rons
. Ll Ll
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Chesso Biscuit.

An sxecllent ehieesy higenit s mads
iy giffing togother two cupfuls of flanr,
Fourr ¢ r'tgumnt'ulu of haking T'lll\'rlﬂf
and one and one-half tenspoonfuls of
aalt, then with o fork or | fingors
work into it gnequarker of o pound of

\
T

olieose and add graduntiy abont @ vup

ful of water: It I8 impossibio bo giva

Hie coxpst amount of aa  flone
e

diffarn in ite eapaeity iz
maistare, Toss the dough an 8 floured
board, roll aut and cut with a sewt
cutter. When in the pan sprinkie over
the top a bit of grated cheese,

L]
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Btove Hint.

Never throw away old stove brushes
whon they are worn out, Cover them
with an old biaek stockiog, enough, o
make a thick pad. Tick a pieco of vol-
vet over it. This enables one to always

keep the stove looking elean and nice,
. ..

The Irritable Mother

VEN ecleaning can hs overdone.
There is a type of woman who seoms
to think of nothing in the world but

eleaning and tidying the house, Not a
speck of dust or dirt ean be found in
her house. All this is very admirable
no doubk, but she's scouring nnd clean-
ing all day, and the consequence i8
that when her husband and children
c¢oms home she is thoroughly worn out
and irritable.

Burely a tired, irritable mothor and
s spotless house are less desirable than
s little dust and a bright mother ready

welepme husband and children aftor
dsy's work is done,

HERE is o great deal of wante in the
Ambrican kitchen, Thus tlis green
tops of certain vegetables, such as

heels, carrols, onions and radishes, all
of which are utilized by cooks of other
countries as soup groens, nre often
thrown away, allhough they are of food
value. Fea pods make s delicious soup
if boiled with a small pieee of fat pork
and some barley or rice and then
strained cloar,

The slock pot, that treasure of the
Tusean and the Irench eook, roceives
all the cleun wasto that is thrown away
by other nations, TEven fruit poolings
go into it, and the daily boiling, skim-
ming and straining leave it & jar of
broth which guickly jellies in the eold

ige box and can Do used ma p founda-

tion for purecs and gravies, as an addi-
tion to all gravies and as a faetor in

Walking and Talking

the making of forcemeats and s

The lemon, orange and grapefruit
pealings, thrown awsy in many house-
holds, make & delicious sweetmoat ean-
died with ginger which would cost next
to nothing in the putting up, but not
one native cook in ten thinks of utilis.
ing thom,

Turnip tops make a fine salad, health:
ful as the dandelion, At a dinner given
by & woman's elub the question of what
would go in & salnd was tested by the
gorvice of s bowlful containing dock
leaves, young mint, wood sorrel, chopped
ohives and sassafras buds. This mix-
turg way garnished with honeysuckles
and wild flowors. I waa voted & mue-

cead,

ME babies begin to crawl about on

their knees at elght months old,

others not until they are ten oz
twolve months old or oven later.

It is the same with walking and talky
Ing, Children vary greatly, and no tablg
can bo made to give the cxact time s
whieh they should do these things.

If, however, at 18 months the ehild
malkes no attompt to ereep about a does
tor shonld be consulted, ns thore musl
be serious Inck of wigor,

Home children can walk aé n year and
some not before they are two,

Baked npples are delicions with (helr
fillsd with orangs marmalade 0¥
nuls And poges,




