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

LIGHT HOUSEKEEPING.

ELLA PHILLI¥S, of Balbos, Cal,
in an expert on light housekeeping.
Ehe gayn:

‘‘Having ‘light-housekeeped ' in vari-
ous places in California, often with
limited facilities at my command, and
knowing there are many women doing
likewise, I thought perhaps somo of
my experiences might be helpful. In
mogl instances the stoves provided for
eooking wero either oil or gaa without
ovens; and when in the course of time
the desire for some home-made bread or
cake apsailed me, I east about for some
means of gratifying it. Tt was then
that I discovered the manifold use of &
ecommon brick. I found that this Lriek,
placed over one of the holes of the gus
plate, would bake potatoes beautifully
if they were put on top of it and cov-
ered with a pan or pail large enough
to slip down over the briek, On this
same briek I baked eorn bread, putting
it in a shallow granite pan, and cover-
ing it as T did the potatoes. It soon
baked through thoroughly, but was not
brown on top, 80 I removed the cover-
ing, placed a greased pie tin over the
top—a plate will do—and inverted the
bread until it was brown on the tap
side; The bread was really quite good.
1 even baked biscuits in this way, and
though not quite so good as if baked in
an oven, they were a weleome relief
from a long siege of baker's stuff, T
found that I must be ecsreful not to
bave the gas burner too bot.

4] kave also buked all of the above
mentioned articles and even eake on an
oil henter, dispensing with the brick—
whieh ix necessary when using gas be-
enuse of its greaster heat—and using
the eovering previonaly mentioned.
Cake dough, made thinner and less rich
than ordinary dough, cam be buked
exnctly as griddle eskes, and becomes
quite light and fiuffy, The pan shonld
not be as hot as for ordinary griddle
eakes, Bnch eakes are very good if
esten immediately.

| Household Hints

The Oleansing Problem.
FORMULA for elesning ordinary
brassware is half an ounce’ of
stareb, six ounees of rottenstone,

one ounce of sweet oil and one ounce
of oxalie meid. Mix into s paste with
water.

All kinds of mickel ean be kept in
good condition by using & mixture 9!
equal quantities of aleobol and liguid
ammonia, stirring in whiting to the
consistency of eream. .

Alcohol spplied to gilt frames will
froshen them, and oil paintings may be
pafely washed with warm water.

Marble should be wiped off with a
rag moistensd with kerosene. If stained,
apply & eream made by mixing together
one ounce each of common soda, pumice
slons and fine salt, atterward washing
off tho salt water. )

Piano keys should be wiped with a
damp ¢loth. An application of sairita of
torpentine will tend to whiten them.

The Screened Farmhouse Porch.

Tho large seroened porch which son-
peets with the kitehen is almost indis-
penzable now that its advantages are
bettor known. If large enoogh it may
be divided into apartments where wash-
ing and iroming may be done, where
most of the meals may be served dur-
ing the summer months, & sleeping
poreh, sitting poreh, & poreh for rt.nr-
ing perishable food as butter, milk,
meat and many other things. Sercened
spartments are becoming more and
more common in both eity and counnty.

To Beal Bottles,

Bottles msy bo securely sealed in the
following manmer: Melt together a
guarter of a pound of sealing wax, the
same quantity of rosin and two ounece
of beeswax., When the mixture froths,
stir it with a tallow eandle. As soon as
ench ingredient is melted, dip the tops
of the corked bottles in the mixture. It
will complotely exeludo the air.

To Make a High Ohair,

To make & dining-room ehair higher
for a child, a simplo way is to serow
four door bumpers into the legs of an
ordinary ehair, This is » good idea
when a ehild is too big for a high
ehair, but not big encugh for the umsual

Fashion Talks By May Manton

AN UP-TO-DATE

ATHING guits al- 1

ways follow the ,"{ \

general trend Q‘-—-:_-__
of fashions and this -
summer there must be ="
nome sort of flare over
the hips if they are to
be truly smart, This one
is designed for emall
women a8 well as for
young girls and is made
with flounces that pro-
duce the needed effeet
while they do not add
any considerable weight,
The raglan sleeves are
new also and thorongh-
ly comfortable, altho-
gether the suit is an ex-
tremely practical ope s
well as in the height of
style. In the pieture it
is made from silk serge
and the milks thalt are
especinlly made for salt
water use are the fav-
orito materials and most
satisfactory omes, but
there mre wiways such
stand byes as mobair
and light weight serge
to be depended upon.
Quiet, conservative eol
ore, sueh as black, dark
blue and brown, are apt
to be the favorite ones,
but this summer the pre-
vailing mote of bright
color frequently is found
in the trimming. In this
instanee the wmnit is |
blacck and the trim- .
ming portions are tango
yellow banded with
bisek snd the trim-
of a three-picec skirt
and & blouss that are
joined one to the other
and, if the flounces are
not wanted, the plain
skirt eun be vged, There
are separste  bloomers
that are shapely aud
well fitting.

For the 106 year size,
the suit will require 4§
yards of material 27, 3}
yards 36, 2} yards 44
inehes wide, with § of a
yord 27 inches wide for
the trimming, 10 yards
of braid, 3} yards 27, 2}
yards 86 or 44 inches
wide for bloomers,

paper, on receipt of ten cenfs

8261 Bathing Suit for

BATHING SUIT.
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Degign by May Manton.
Misses and Small Women,
14, 16 and 18 Years,

The May Manton pattern of the it 8261 is cut in sizes for 14, 16 and
18 years. It will be muiled to any address by the Fashion Department of this

ehair in the dining-room. If the bump-
ers are stained like the ehair frame
they will not be noticeable,
. = @
Ohoice of Kitchen Utensila

Bolection of kitehon untensils is large-
Iy a matter of taste. The very best of
enamelod waro will ehip. Buot an ar-
ray of pans, double boilers, & pint eup,
kettlea and ecookers ull in blue ecrtainly
make an attraetive “itchen, Then there
is & green and white ware, an inexpen-
sive gray enamel and aluminum. The
latter has been found sntisfactory, even
though it is a bit more costly,

- & »
To Pack China.

When moving, a new way to pack
china that is valuable, as well as deli-
este, is to wrop each piece carefully in
paraffin paper and sink it in the flour]
barrel. A delieate piece of Wedgewood
china and a picce of valunble statuary
were packod in this way aod neitber
pieee waa injurad. Of eourse, the flour
barrel muet be reasonably full of flour
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Taking Ink Out of a Bug.

You should wipe up the ink with a
damp eloth, using buttermilk imme-
diately after. If this was not done at
first, the best thing to do is to serub
with a fine brush and ivory soap, Then
put showt three tablespoonfuls of
ammonia in a pint of luke warm water
and was the spot clean. When dry,

the rug will be as bright as ever.

To Avoid Molding.

Warm bread or eake, and in faet,
warm food of any kind, should never
be put away in & covered tin or dish.
The steam makes molding eertain,
Vegetables become soggy and unfit for
food when treated in this manner,

Wash Vegetables in Balt Water,

By washing vegotables in salt water
all boge, worms or insects of any kind
como to the fop. It is especially well
to do this in washing greens, lettues,
celery, cabbage, ete., ss they so often
bave ingocts or worms almost the same
color, which are hard to sea.

When Bteaming Potatoes,

When steaming potatoes put a eloth
over them before putting the lid on.
They will take much less time to eook
and be much more mealy when done
in the ordinary way.

He was poorly clad and dirty—a
tramp in appearance—snd his eom-
panion waa of the same stamp. His
companion was reading a pieco of news-
paper, and now and then leaned forward
to comment on the mews. ‘' What do you
think of this? TFeller drowned in o
beer vat in Milwankee yesterday!®’ The
other rolled hia eycs and said: ‘‘Ob,
death, where is thy sting?"’

A kot waler platter is a hoon to the house-
wife whose ‘‘men folks'' are frequently lale
hh dinner,

|

Recipes
Omelet With Curry.
‘P REAK eight fresh eggs into a bowl,
B add two tablespoonfuls of milk,

balf a teaspoonful of ealt, balf &
tenspoonful of curry powder and two
saltspoonfuls of pepper. Shurply beat
up with fork two minutes. Heat &
tablespoonful of butter in a sancepan,
drop in eggs, briskly stir with fork two
minutes, let rest bhalf a minute, fold np

two opposite sides and serve bot.
- - 4

Breakfast Bread

Baoil a pint of milk and with this and
twothirds of & eske of compressed
yeast mako a rising. When light, mix in
one small cupful of sugar and two
tablespoonfuls of melted butter or pure
lard, Work in just enough flour so
that you can handle the dough, flour
fha pastry board well, roll out tha
dough to & thickness of not more than
half an inch, and lay it into two good-
gized pans. Make dents in the dough
with the finger tips, say six to each
loaf of bresd. Drop a bit of butter inte
each dent, and sift sugar and cinnse
mon over the whole, in the proportion
of a tahlespoonful of sugar to a tea
gpoonful of cinnamon. Let this rise &
gecond time, and when light, bake in &
quick oven fifteen or twenty minutes
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Norwegian Prune Pudding.

One-balf pound prunes, two ecups cold
water, one eup sugar, one-inch piece
stick einnamon, ome-third eup boiling
water, one-tlird eup corustarch, one
tablespoon lemon juice.

Pick over and wash prunes, then soak
one hour in cold water, and boil until
soft; remove stones, obtain mest from
stones and sdd to prunes. Then add
eugar, einnnmon, boiling water and sim-
mer ten minutes. Dilute cornstareh with
enongh eold water to pour easily, add
to prune mixture and cook five min.
utes. Remove cinnamon, mold, then
chill and serve with eream,

L3 . .
Cream Puffs

One enp boiling water, one-half enp
melted butter, boiled together. While
hoiling etir in one heaping eup of flour,
As soon as it cools add four well-beatem
eggs. Bake in greased gem pans im
moderately hot oven about forty-five
minutes,

Cream for Filling—One and one-hald
pints milk heated to 8 boiling point in
donble boiler. Add one eup sugar, twe
tablespoons cornstarch and two egge
beaten together. Cook until it thickens
You might flavor the cream with vam
nilla or lemon.
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Btale Bread Left-Overs.

There is always great waste in bread
as well. Btale bread can alwaye be
utilized. 1t may be dried out thoroughs
ly in the oven and then crushed {o &
powder for breading eroquettes or veal
chops or eutlets, Or else it may be soaks
ed in milk and used for pudding.

It is all these little economies whick
tend to reduco the cost of living and
mnko the business side of the kitchem
a profitable instead of an extravagant
part of household management.
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Date Cake.

One cupful sugar, one large teaspoom
ful butter, Cream sugar and butier,
then sift two cupfuls flour, one lea-
spoonful baking soda, one teaspoonful
cloves and one tesspoonful einnamon tos
gether three times and add to sugar and
butter with one cupful sour milk, Thea
add twenty walnuts and one-half pound
bake in loaf pan in slow oven far abouh
forty minutes.

. 8
Baked Indian Podding.

Boil ane pint of milk, Pour it gradme
ally on a teacup of Indian meal, stirring
all the time. Cool it. Add three eggs,
beaten very light, one tablespoonful of
flour, half a cup of sugar, balf a tes.
spoouful of ecinnamon, & little salt and
one pint of eold milk,

Bake ono and a half hours in & bubs
tered dish. Berve hot, with hard sanee,
- & @

To Prevent Fat From Bputiering.

To prevent fat from spattering, whes
frying eggs or bacon, put a pineh of
flour in the fat. This helps to keep
tho stove clean and saves you many &
burn from ihe bot fat




