HOME AND FARM MAGAZINE SECTION

In the Home -- Fashions - Household Hints - Recipes

CAREFUL MAREKETING.

HE art of marketing properly is one
which requires eonsiderable study
and skill, and the exact needs of the

household should be aseertained to a
nicety. There 8 no nead to buy four
herrings when three are ample, neithor
18 it wise to buy perishable goods in
large quantitios,

_ Whore one person hns to plan the en
tire work of the household speeinl cirn
must he devoted to the marketing to
allow sufficient time for the cooking
and leave the mistress of the houm
leisure to attond to domestie matters,

A list of the various meat, fish, vog-
etables, ete,, which are in sesson ench
month should bo kept handy, and when
the housewife takes ber walks abrosd
to do the required amount of shopping
she will Inow exnetly what ean be
found ju the shops and by eareful ox
perience mote where the best quality
0 goods ean be obtained for the smull-
est possible experditure

Food of poor quality is never eco.
nomical. Doubtful oggs are a maost un
satisfuctory investment. Far botter pay
a little more for a reliable articlo than
make an unwise porchase. This sume
remark applies to fish, meat and vege-
tables,

All goods which deteriorato quiekly
ghould be renewed duily, Butter should
be us pure s possible and after pur-
chasing should be removed from the
paper and kept in a copl larder till ro-
quired,

The cholee of oggs is always rather
i precaripus venture, one fairly reliable
proof being that if the egg appenrs elear
when hold before a Hghted vandle jt may
generally be nssumod that it is fresh,

Recipes

Flllf. white bread, sonk one cuke of
year toam in warm water till soft

and puffy. Pare and boil twe me
divm  potators until just dome, Pour
the water into n stone vessel, mash
potatoes smooth, pour the potato witer
on them und stir; thes strain through
A wire strainer, put baek into stone
vessel and add one tablespoon of sugar
and stir. As soon as cool enough, ndd
the yeast and stir well. Set in o warm
plice till it rises; tuko one-half of this
vext morning and use one pint of warm
water and enough flour to make o
gmooth spooge, Stir this over and over
(uot round and round), until it is a
smooth, fluffy sponge. Set in & wirm
plaee, hut do not eover too close. A
thin cloth or lid that does not fit tight
is best, When light, mix with flour to
a fmooth dough and silt to lacie,
Knead well and sot to rise. When very
light, mold and put in pan. This makes
four nice lonves, Bake ono hour and
turi out on elaan eloth or paper, but
do not cover till eold; then put in box
or stone jar and cover, Brend should
be biaked and out of the way before
noon, and you will never fail to have
gewoot, white, flaky biead; The other
half of the veast will keep for several
days, for the next baking, if kept in a
cool pluee.

Croquettes of Macaroni.

Rail onequarter pound of macaroni
in salted witer until very tender. Drain
und toss in sancepan with one table-
spoonful of butter, half an ounce of
Parmesan cheese, quarter of an ounce
of cooked tongue eut in dice, Spread
on a buttercd platter, cover with bt
tered paper, press it well down and set
away to cool. Divide with a knife into
five parts, roll each one in grated
cheese, then in besten cggs mnd in
eracker ¢rumbs, Drain und pervo on n
folded napkin, .

Pancakes in England.

Weo will eat paneakes, but their
preparation is no longer heralded by
ringing the church bells, The *‘pan.
cako bell,”” however, was formerly
sounded at 11 o'clock on Shrove Tues:
day, and its effects have been de-
seribod by Taylor, the Water poet:
*4As the clock strikea 11 there is & bell
rung, called the FPancake Bell, the
gound whereof makes thovsands of
people distracted and forgetful of man.
pvers and humanity., Then there is a
thing called wheaten fleur, which the
eooks do mingle with water, oggs, spice
aud otber (ragical, nagieal onchant-
ments, aud then do put into a frying

Fashion Talks By May Manton

Design by May Manton.

18 Years,

8301 Bhort Coat for Misses and Small Women, 1¢ ang "t in ®izes for 16 and

VEN mid-summer

brings the demand

for such & pretty
little jacket as this one,
for there will be eool
evepings if mol  eodl
days, and seaside and
mountain resorts are
suro to bring sueh re-
quirements, The model
ig one of the amartest
possible and also one of
the simplest. The eireu-
Iar Jower partion pro-
duees the fashiomable
ripple and flare while
the raglan aleeves mean
pretty folds and graee-
ful lipew without amy
neeessity for fitting, In
the picture, ome of the
pretty two-toned taffe-
las s  trimmed with
plain eolor and the cont
in just warm enough to
he acegplable on sum-
mer alternoons or early
Girls who are
pinoning fall outfits will
be plad to know also
that the model s an ex-

evoninge

eellont one for the com.
ing scason. It ineludes
gll the newest and Imt
st fentures,

Por the 16 year size,
the coat will require 3}
vards of material 27, 3
yarde 30, 2 yards 44
inclies wide, with 4 yvard
97 inchvs wida for the
collar and cuffs

The May Manuton pat
torn of the eont 8301 is

18 years;

Women Need Standards of Value

HAT women peed most js aw odo
cational euwmpaign along the line
ofstandardization of valies. The
burgain sale minkoy vietims of women
ut the cost of hundreds of millions of
dolinra spent by the storokeepor, That
he gets a good percentage of return
value on his lwndred miMion ontpnt
shows liow puch money Mrs, Housewife
wastes by confusing yellow price tags
with the actual needs of her home, Not
knowing stapdavd values s the greal
bughear of the Awerican purse. The
American womnn needs to put her mind
to work and determine for lerself
whether she is buying the real article
or not, The wrticle hearing the yellow
bargain tag is almost uever eheap,
The big colleges aro taking in hand
the girl who will be the Mrs. Touse-
wife of tomorrow, and through Domes-
tie Beience conrses are teaching her fo
know values and to make o business of
lkeeping house. Today, science invades
and controls the whale house, ineliiding
laundry and kitehen, says The Mother's

Magazine, In Madison, where the Uni-

T

versity of Wisconsin ix situnted, many

bf the town )
themselves  of

ndresses have availed
1l'!'
resnit s the best grade of
Inundry worke at moderate ecst. Hefore
of this

Donipstic  Selenee

tures and the
the open conrse at the univer
&y, it was alaost dmpossible to have
pood faupdr

work dene in the eity or
find trai

ued  domestie  eervants.
Scientific loundry werk is taught, not
only kere, but ot other univérsitics.
Flrough  the Introduction of exygen
powder as o cleanser, the use of safe
anids for fixing colors;, the abolition
of the old<tvle hot stareh and the
proper holding aud folding of clothes,
Inundry Istor has been groatly reduced.
There is no purt ef hoisework which
eannot be performed more easily if only
a little common sewse 18 applied and if
the honsewife avails berself of only a
#null part of the good thingy that are
liging done by scienea for the howe
Housework is not drudgory—at least it
neod not b, It ig enly one kind of
human service. We were all born for
sirviee, and woman's best gervice i
given in the home

pan of boilivg suet, until it is trans.
formed iuto a flipjack, ealed a paneake,
which ominous incantation the common

people do dovonr groedily,*!
. oo

Beet Relish.
One quart chopped cabibage, eookad:
1 quart ehopped beets, 1 pint grated
horseradish, 2 copa sugar, 1 tesspoon
black pepper, quarter teaspoon cay-
enne pepper, 1 teaspoon sult. Cover
with vinogar and put into jars. Wrap
in paper or keep in dark place, Will

keop indefinitely.
-

English Mustard Pickle.
Ono quart of small or midget encum-

of string beuns, 8 quarts of green to-
matoes, chopped coarse; 2 heads of
eabbage, cut conrse; 2 heads of eauli
flower, 1 quart of small muskmelons, 8
red peppers, 4 tnblespoons mostard =eed,
2 tablespoons eclery soed, 2 tablespoons
ground allspice, 2 tablespoons ground
eloves, 3 enps sugar, two-thirds eup
ground mustard, 1 ounee turmerie. Salt
to suit, also vinegsr, Pickle the beans,
onions, melong, cauliflower each ns they
are teady in the summer, and seal un
til frost. Salt the tomatoes over might,
draing mix all ingredients together, cook
with plenty of vincgar and add as need

hers, 3 quarts of smull ounions, 2 quarts

Thore are 37,800 autos in Minnewsta.

draing mix ul ingredignts Logether, cook |’

Household Hints

HI stove front ean be painted with
hlack stove esamel iostead of
blacking it daily,
If oatmesl ie put to soak overnight
in cold water it will take only half
the time to cook it in the morning.

The juice of a lomon added to o pan
of water will freshen wilted vegetables.
Let them stand in it for one hour,

It ie a good idea to have & good sized
kiteben ealt shaker filled with a8 mix-
ture of salt and pepper. Thiz saves
time in seasoning.

The odor of keroseme lamps ean be
stopped by putting one tesspoonful of
fine table salt into each lamp, Tle salt -
should be ehanged once a month,

It is a good idea to rinse mualin
hangings, children’s dremses and pina-
fores in alum water, It will render
them non-inflammable,

Good Mour adheres to the band, and
when pressed tightly, remains in sbape
and shows the imprint of the lines of
the skin of the hand.

Tomatoes are delicions broiled. Caot
them in thiek slices and broil them
over a hot fire; when they are done,
butter and sprinkle with salt and pep-
per.

A paper blanket folded over the outer
edgo and top of iee in the refrigerator
will save the jeoman's bill

Baking powder biscuits can be spreat
with mayonnaise d with chopped
mint and will make delicions sand-
wiches,

TEACH GIELS TO BAVE.

T is mo particolar hardship to learn
o save money. It is something that
has to bo learned; it rarely comes

naturally. If the girl who earns five
dollars & week and pays two and a half
for beard ean be dependod upon to pat
a dollar of the romainder aside, well
and good; if mot, she should be en-
couraged, nay, even compelled to do
s0, A bank book is a great help in
those matters, and if she is not willing
te put in e dollar at a time, she should
hund it to her mother or futher until
it beecomes ive. Whon the postal banks,
which are reaching out for just these
small  savings, become established
throughe tuths eountry, they wil be an
infinite help. For Unele Sam disdains
the Jarge depositor, and will not accept
mare than a Lundred dollars & month
from anybody. Hut he gladly furnishes
a stamp book for the stray dimes

The gir! who saves o dolar each week
will have fifty to pend on n summer -
visit or some preity elothes—it mattors
little whant ehe gpends it for as long as
the hubit of thrift is estublished. And
the girl who pays her board and eaves |
i little, 1w the really wself-respocting
wage carner, She is neither & spend-
thrift wor a slave, wnd she is sclf-sup-
porting. She s getting more out of her
work Lhan the mere oceupation or the
mere money. She is forming habits of
industry, thrift and independence,

ROMPERS FROM OLD SHIRTS.
OT every mother knows that she
can muke perfectly good rompers
for the baby out of hor husband's
old colored shirts,

No matter how expensive the mals
rial of which the shirt is made it soon
rubs throogh at tho collar, leaving the
rest of the gurment practically unworn,
The material is much more expensive
and usually prettier than the chambray
or gingham which the average mother
buys for the rampers whieh Going-one
Two wears regardless of sex.

There is a saving of time as well a8
material, for the pattern may be so
Inid on that the buttons down the front
of the shirt come at the back of the
romper. This leaves only the button-
holes in the seat to be made. The little
sleeves come out of the big ones,

By taking care to make them long

Lenongh in the scat the rompers may be

outworn aud outgrown ot the same
time, Aupother advantage is that in
winter they accommodate the baby's
giirts, On ot summer days these iy
bo dispensed with entirely. A romper
pattern with pleats should be selected,
o that piecing if nocessary may be in-
visible.




