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

WHAT WOMEN ARE DOING,

CCORDING to government statis-
tics, nearly three-fifth, or 50 per
cent of all the women between 16
and 21 years of ago in the United
Btates are engaged in gainful occcupa-
tions, Of this wumber 770,000 are in
agriculiural and related pursuits, There
are 481,000 women employed in the
various ocenpations. Threo Lundred and
twentyseven thousand mre teachers,
239,000 are stemographers, 7,300 are
physiciang, 7400 are preachers and
1,010 are lawyers,

For almost every sort of job, with
the possibly exception of boilermaking,
structursl steel working, the tarmy, the
navy and ditch digging, women are ap
plicants as well as men, Recently the
following stntisties upon spinsterhood
wera gatherod:

It wns stated that thera arp 750,600
women in New York City nnder 35 yonrs
of uge and most of them under 30, who
are not married, and according to al)
appearances do not intend to get mar
ried. TIn Hoston the figures of spinstors
given were 451 out of evary 1,000
women between the ages of 20 and 83,
Similar pereentages were piven for a
number of other cities,

I Salted Nuts

ALTED nuts nre always acceptable

ag o part of the refreshments for

afternoon and evening contertain
moents, aml as on adjunet to the simple
home dinuer as well as the formal
one.

They are expensive when they are
bought ready salted, and puless they
mro hought of a roliatle eaterer they
sametimeds tuste stile.  They ean be
easily, inexponsively and well made at
home,

Peanuts are appetizing and =0 much
less exponsive than almonds that it is
a wonder they aro not more often sub
stituted for almonds, To salt them, huy
unroasted peanyts—which can be easily
purchased from any street vender of
peanuts, Sbell them and remove the
ingide skins by letting them stand for
a minute or so in boiling water, afler
which the skins may ba removed he
tween the thumb and forefinger, Leave
them in the tot water only long enough
to loosen the skins—not long enough
to wiltwr ®iok the nuts.

There are several ways of hrowning
the nuts, One way is to put two fea
spoonfuls of olive pil—it must be of
good quality—in a pan and roll the nuts
in it. Then put them in o brisk oven
and leave them there untid they are
brown.

Almonds, blanelied and shelled, and
peeans, carefully  eracked but  not
blanehed, ean be salted in the same
manner a8 peanuts

When they are lirown, turn them in
a paper and sprinkle them with salt,
Tiet them cool beforo taking them from
tho paper, which ahsorby the superfloons
ol and mukes them pleasanter to
handle,

Fashion Talks By May Manton

8320 Girl's Dress, 10 to 14 years.

With circular flounces having curved
or stralght edges, with three-guarter or
long slosves,

HE skirt that gives the ripple effect

is the newest for little girls pg it

is for their elders, and this one
be mude with one, two or three flounces.
It is a very chgming little dress; includ-
ing all the newest features, smart in
the extreme, at the same time retaining
the simplicity that makes sueh an im-
portant festure of prevailing fashions
The Llonse is just long-waisted enough
to be hecoming. The slecves are joined
to it at the drooping shoulder line and
give the Japanese effect and the one-
pitce skirt is slightly eireular. For im-
medinte needs, the three-quarter sleeves
are the preferred ones but many moth-
ers are ulready looking abead to the
coming season and long ones are includ-
ed in the pattern. In the pieture, the
dresy is made of chullis with trimming
of silk,

For. the 12-year size, the dress will
roquire 61 ynrds of materinl 27, 4
yards 06, 3§ yards 44 inches wide, with
| ward 27 inebes wide for the eollar and
auffs,

The patlern 8320 is eutl in sizes for
girls from 10 to 14 vears of nge. Ask

vour merchant for the pattern.

Nut Bread a Favorite Among

For An Afternoon Affair

thing Different."

Hostesses Who Want ‘‘Some-

One cup of sugar, one ege.

One and one-quarter cups of milk,
Four cupa of flour,

Four teaspoonfuls of baking powder,
One sod onebalf erps of nuts

First mix sugar and egg in & bowl,
Measuro and sieve your flonr, Add
baking powder to flour. Then alter-
nate in adding the milk axd flour to
tho sugar and egg. After thess are
mixed, add the nuts. Either English
y.alnuts or the plain Ameriean walnuta
ean ho used. The nuts can be ground
by putting them through a meat chop-
per or by rolling them or the bread
board by using the roller pin,

Alter all your ingredients are well
mixed, put the latter in two pang, The
pans must first bo well grensed with
lard. Broad pans are preferables

Let tho bread rise for 20 minutes
Then put in & modeérate oven Lo bake,
Bako for 40 minutes,

Tho out Lread has supplied o long:
felt meed, for upon all eil'cs we have

been constuntly hearing the complaints
of people who wish fo eliminate such
rich refreshments sorved at pink teas
and bridge partios,

What to give ot an afterncon affuir,
instead of the inevitable ice cream, has
been a problem.

Nut bread, which ean be used instead
of rich pasiries, has solved the solu.
tion. A fruit salad and nut bread ean
ba gerved, nnd one woman reasoned
that this is the same as the salad conrse
of dinaer, which, wo all agree, is the
most sensible of ull the courses, When
the bread is gerved it s cut in very
thin slices and plentifully buttered. A
good plan is to butter the bre: 1 before
culting the slices from the loaf, This
is delicious served with any salad,

ey

Tha Caller—T wnnt to see your mas:
ter about & bill, ‘The Diplomatis Serv-
ant—He left for tho country last night.
The Callar—I want to pay him, The
Diplomatie Bervant (haslily)—DBul Le

returned this morning, |

8321 Fancy Bodico With Over-Blouse,
34 to 42 Dust
With Elbow or Leong Slecves,
V-Bhaped or Bound Neck.
VERY variation of the over-blouse

is fachionable, This bodice shown

a very pretiy one and sllows such
a variety of eleeve and of neck finish
as to make it adapted both to evening
and afternoon oeeagions. On the figure,
taffeln is used over pet with laco mak-
ing the sleeves and trimming, but for
the over-blouse can bo used any pretiy
seasonable material and, for the under-
bodi¢e, net ehiffon, erepe de ehine and
anything that is soft and light of
woeight, Lnce makes the prettiest fin-
ish for the neck and front but the soft
sleeves can be made either of flouneing
ns in this instamce, or of material fin-
ished on its edges. The long sleeves con-
sist of caps with full lower porlions.
When the round neck is uged, the blouse
is cut high to give a guimpe effect.
For the medium size, the bodice will
requiro 1 1-8 yards of net 30 inches
wide with 3] vards of laee O inehes
wide for trimming and sleeves and 1 1-8
yards 27 inches, 36 or 44 for the over-
blouse to make as shown on the figure;
to make as shown in the back view will
be needed 1] yards 36 for the bodice
and full portions of the sleeves with 24
yards of laeg 9 inches wide for the
sleeve caps and trimming,
The pattern 8321 is eut in sizes from
34 to 42 inches bust measure. Ask your
merchant for the pattern,

ANCIENT THIMEBLE,

HIMBLES, which aro about 230
years old, are supposed to have
como originally  from  Tlolland,

where they were ealled finger hats, or
finger hoods, In England the name was
changed to thumb hell, beeause {he
thimble was worn on the thumb to pro-
teet it from the thrust of the needle,
not to propel the lutter through the
cloth.

The fashion of gold thimbles persists
even today, but in the beginning there
was none of the commoner metals and
it wag not until several years later
that the first lead thimble was made.
Bilver is still the favored metal, though
many & skillful seamstress prefers &
penny alominum {himble, &8 being
lighter and leaving no mark upon the
finger,

The costly thimble still holds ita own
in China, where thimbles are often
carved out of mother of pearl, with the
tops made of a single jowel,

R

More than forty-six million bunches
of hananas were importod into the Un
ited Blates lust wyear, or about forty
bananas for each man, woman and child,

st e

A Mnine town has built a conerete
watering trough for horses that is flank
ed hy high walls o shinld niimals ve
ing it from sup, wind and storm,

Tomato Yelly.
OR an unusual salad dissolve one-
quarter box of gelating in one-half
a cup of water. Btew eight toma-
toes and press them through & sieve.
Season with pepper and salt and paur
aver the gelatine while the tomato is
still hot. IIave ready a mold dipped -in
eold water. Pour in the tomato mix-
ture and set away for several hours to
¢hill. Berve on & bed of erisp lettuee
leaves with mayonnaise or French d.rﬂ:—
ing; or tho jelly msy be eut up into
Ilitgr.!c blocks Jud perved on individual
leaved,

Larded .
Trim the sweetbreads, cook in boiling
waler to which o suspicion of oafkm, a
bit of bay leaf and a small :hck. of
celery has been added, {ben throw into
jeo water to hlznch, When cold and
stiff, lard wilh strips of huu'ul
larger than o pencil, and plaes in =
baking dish. Beason will: salt and pep-
per, dredge with flour, (hrow 2 eupfal
of stoek over {he swoetbreads, ood mml
in & hot oven until the whole is a deli-
calo brown. If Lhe stoek epoks zway,
add enough lignid to kecp the sweet-
breads from drying. Use mll peas.
When ecooked, drain, season with salt,
pepper, butter and, if the flavor is
agreeable, a little mint. Place the sweet-
breads on a hot platier, ponr {he peas
about them and serve o8 quickly as pos-

sible, |

Rico Croguettes.

Boil haif a tezcopfol of ries in one
cup of milk and one enp of water uatil
the kernels rro thoroughly uol!e_d and
soft. While etill hot add a picce of
butter the size of 3 walnut, half a table-
g sonful of sugar, one Cfg _wl! beaten
and the jnice and groted rind of balf
a lomon. -Mix fhoronghly together and
eot nside Lo eool. Form inlo small ero-
quettes, Dip in egg and breadervmbs
and fry in smoking Lot fat Berve i
onee.

Take two mediom-wized beels flh.ﬁi
have been boiled tender, fgar cold boiled
potatoes, ono small onion, 8 smoked
herring (that has been steamed and
freed from bones) snd laif a eup of
French peas, Cut Leels, potatoes and
onjon info small dice. Mix with the
herring and peas and pour 3 eop of
vinegar over all. Let stand an Imm: ar
go. When ready to servo drain off vioe-
gar and pour mayonnaise ﬁrun'l':g over
all, Celery may be added if desired.

Scalloped Fish.

Make some thick white saves with
one cupful of milk, one tablespoonful
of butter and one tablespoonful of flour,,
Add to this a sprinkling of ehopped.
parsley and o dusting of cayenne pep-
per. Into this saveo stir cooked white
fish which has been picked in pieces,
and fill the mixture into small ehina
cups that have been buttered, Pour a
gmall quantity of melted butter over
the top and egver with the dried hread
erimbs that have been seasoned with

celery salt and pepper. Bake in a quick
pven muntil the erumbs are evenly
browned,

Swoetbread Croguettes

Tn another choice and tested roeeipt
for eroquettes, swootbreads ure uked
with ehigken. Use half the quantity of
simmered sweethbreads that you uge of
ehicken. Cut fine, and for every pint
od meat nsed, make a sauce to hold it te-
gether in the following way: Heat to
the boiling point one-balf pint of rich
milke or ¢ream and thicken it wilh a
tablespoonful of butter rubbed to =
eream with two tablespoonfuls of flour.
When thick and smooth, take from the
fire and add tho meat. Season with &
{ablespoonful of chopped parsley, salt,
peper and nutmeg to taste, A teaspoon-
ful of onion juice and ’ dash of red
pepper improve the flaver. Cool, bread
and fry ps in other reccipts. This quan-
tity will make twelve or thirteen ero-
quettes.

—

Thres Chinese proviness have a total
of 126,300,013 uncultivated aeres,

are more than 0,000 koois in sam
willow plame,

There
NOTURO
Wansns vow haw 1,754,807 roxidents,

Whon  the
1784 it wan wus:

ntraw. kot ficst

appeared im
exclusively Uy womien,




