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

Household Hints

Il-‘ YOI fool that you must use hlaek-
ing on your kitchen range, the fol-
lowing method iz recommended:
Use n good polish in powder form, mix-
ing with turpentine, no water; use a
woolan eloth to rub it off with, keep:
ing it for like servieo right along.

To save washing, fold up your bed-
spread and pillow-shams earefully cach
night. You will not have to wash the
pretiy things often if you take good
earo of them,

Believe in the worth and dignity of
your work however humble it may be,

Silverware may always bo kopt bright
by wishiing it in (he water in which po-
tatoos bave been boiled.

Nover pliee a4 pan or paper over eake
when baking, it is almost sure to muke
it fall

Fruit stains on white goods ean be
removed by pooring boiling  water
direetly from the kettle over the epot,

I ease of earache do not put wny
thing in the eur excopt by tha diree
tion of a physician. The best way to
religve varache i3 to heat an iron or
brick, wrap 1. in two or thres thick-
nesses of flannel, pour warm water on
the top whon the steam will nt once
rise. If the eor is held close to the
flannel the steam will penctrate to
every purt of it wnd affond relief,

Give the children their own little
libeary, Soo to 4t that they have pure,
instructive books to vend, If o love of
good books be instilled into the chil
dren while very youug, they will grow
up with tastes already formed, and will
ghun the poisonous liternture that is
broadeast over the land, as they would
8 cantagions digense,

If eream is seuree, hoat, not hoil, new
milk and puot in the cup before pouring
in the eoffeo, 1t swill taste just ss good
B8 Crenm.

Snltel pesnuts re very appetiving
gerved with dinner, they are clenp
and ougily prepareds whell and rpmove

the brown ekin, put it o deipping pan
with o pices of butter, set in the oven
apil shoke often,  Sprinkle with salt
Use only enaugh butter to make the

sl =tick. Lot them get a nice hrown
eolor, then remove from the five,

Forns, begonias, nmbrella plants and
palms will tLrive in & uerth window,
most plants require p sunny place,

014 worn' bedqui’'ts make nice mops
for washing painted floors,

Alwave wash raidios in warm waber
before putting them on to hoil,

If you wish to have good light and
no odor, boll the huroers of the kero.
seno lumps once each weok.

It 15 o good idea to have a clock, a
pincushion and a box containin: wrup-
ping paper and twine in the kitehen,

To clean morocco leather propars s
lather of sonp in warm  waler and
spongs well with this to remove the
dirt; then rul over with a ¢lean eloth
dipped in the well-beaten white of an
egg nnd the leathor will look like new
Bgain,

If you want n good syrop, get some
niea hrown sugar, add water to make it
tha right consistency, and boil,

Wrap boked potatoes in a towel .8
soon 15 taken from the oven, and press
each one elightly till it bursts, They
will ba deliciously mealy,

Cont hangers mny be made very
cheaply of barrel staves, wound with
gilk or ritbon, Use them for your
waists, which will then always look
neat,

The white of a riw cgg turned over
a burn or geald is very soothing amd
eooling. It enn be applied quickly and
will provent inflammation, besides re-
lieving the stinging pain,

Have you an old blanket which
peoms to luve passod its days of use
falnese? Ury thid plan: Was' it and
eover it on bhoth sides with cheese.
eloth, Taek it at intervals to form little
tufts with bright-colored yarn; over-
east, buttonhole or brier-stiteh the edges
with yarn, iecording to your time and
faney. Thus you have a new, durable,
sanitary bed cover which is pretly, in-
pxpensive and admirablo as a ! throw”’
for a nap or coolish nights in summer,

Fashion Talks By May Manton

address by the Fashion Department of
cach

FOR THE SUMMER DANCE,

8173 Bvening Waist, 34 to 42 Bust.
8225 Ome-Piece Bkirt, 22 to 50 Waist,

HE dancing frock is

to ba allimportant

this summer and
this one
graceful and attractive
while, at the same time,
it is simple and easy to
make. As shown here, it
combines taffetn with
1aeo and undoubtedly
taffetn 18 & favorite mas
terial, but everything
with a crope finish ia
fashionuble and ono of
thoe pretty silk erepos
could be made in this
way or, if something
simplor s wunted for
every day occasions, eol-
ton erepe, plain and fig-
ured, could be eombined
to make a good effoet or
embroidered cotton ereps
eottld be uvsed with taf-
fatn; or again one could

#ille the upper tunie and
the hodiee trimming of
the flowered silk, with
Ince used as in the illus-
tration. The foundation
shirt i8 made in one
piree and each tumie in
one, The drapery is sim-
ply drawn up on indi-
cated lines. In this ease,
the Inee is finished with
a picot edgy and the silk
tunie is lined but there
is u gront tondeney to-
ward binding tho edges
this season and it would
be protty to bind both
tutics with strips of bias
silk or with velvet rib-
bon in matehing ecolar,
finishing the odges of
the bodice in the sams
way. There is a founda-
tion lining for the bodiee
over whieh the portions
e arranged and the
aleeve odges are straight,
go that flouncing can be
used to sdvantage,

For the medinm size,
the bhodice will requira §
yards of plain material
46 or 11 yards of bor
dered materinl 13 inehes
wide for the upper por
tion, 1 yurds 27 or 36
for tho lower portion;
the plain skirt 4} yards
a7, 2% yards 36, with 1}
yarils 1 yards 30
inehea wide for the up-
per tunie, 1§ yurds 27,
§ yards 80 inches wide
far the lower tunie
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The May Manton pattorn of the blouse 81TY is out in sizes from 34 to 42
inches bust; of the skirt 82205 from 22 to 30 wmist,

They will be malled to any
this paper;, on reecipt of ton conts for

Fireless Cooker Practical

ODERN invention is helping to

solve many of woman's probloms.

One of the most insistent and per-
ennially recurring of these problems is
the furnishing of well-cooked food in
appetizing variety and at a minimum
expense a8 rogards physical strength
and the family exchequer,

The fircloss copker ia the most prac-
tical help to the solution of this prob-
lem yet offered. During the past few
years thero has been great advance in
the fireless conkers, Those first on the
market and still in use eonld only stow
and boil, The food must bo started on
the flame stove and dllowed to boil un-
til the process of ecooking was well un-
der way,

Then, when placed in the air-light re-
coptacle of the eooker, every particlo of
the heat wans conserved and with no
podsibility of evaporation the flavors of
the food wns preserved,

IPood that required long ecooking like
meats had to be reheated every fow
hours till the process was complete.
Good results and delicious dishes were

afforded by these older cookers, The

toughest meats, tho oldest fowls be
came tender and appotizing under thia
method. By the use of a littls ingenuity
much variety could be sccured aven
with the older style of eooker,

It was found that food coolied in this
way was not only good but far mora di.
goestible than when eooked over Lhe
flame; and people with sensitive stom-
ucha soon learned to recognize in the
new method a help in overcoming the
very real foa to comfort and happiness
—that old bogy, dyspepsin,

Then, the women found it such a re-
lief to tuck away food in the ecooker
and lpave it fo work out it mission,
fenring neither burning nor overdone-
nesg, This left the mind fres for other
dutiog and Iifted mueh of the strain of
housework,

Improvement is the order of the 20th
century and the fireless eookoer did not
eseapo the contagion, Some inventive
genius eonceived tho iden that heated
plutes could be added to the ontfit and
the mission of the sooker wilened,

Boapstones wers tried but were not
found altogeller eatisfactory, as they

is eminently |2

mnke a skirt of plain

would retain food adors and were linble
tn occasionn! explosions. So wits were
still set furthor to work on the prob-
Lein,

Various eompositions have come into
use for the radintars, most of which are
satisfactory, holding the heat for a long
time and proving to bave lusting qual-
itied,

Recipes

Mayonnaise Dressing.

ne-half teaspoon dry mustard, one
o:iuartar tenspoon salt, pinch cayennd

pepper, juiee of one-half lemon. Put
the yolks of two eggs into a bowl and
add the ubove ingredicnts. Beat 4 mo-
ment with a good eggbeater. Have
rondy one eup of best olive oil and be-
gin adding thia to the mixturs, a tea-
spoon at o time, until th e or four
gpoons bave been used, then gradually
increass the amount until & cup has
been added. The mixture will be stiff
and should be thinned with cream,
plain or whipped, or with the stiffly
benton white of an ege. Be sure and

not use more thun onequarter  tes-
spoon of salt or the mixture moy
curdie.
. " .
Surprise Kidnoys.

Take ns many kidneys as required
for the estimated number of diners and
fry lightly on both sides, baving split
them in halves. Make a good suet erust,
roll it out and divide it into as many
portions as there are kidneys. Place a
thin glice of lean bacon or bam with
the kidneys and encloso each one in &
portion of the suet erust, folding over
into oval shape. Placa the suet balls ia
a baain or Iarge pie dish, cover with a
greased paper, and steam for two hours
in a large pan of boiling water, Berve
on a hot dish, surround with thiek
gravy, und garnish with thin slices of
tonst or & border of sticed epoked cur-
rots and turnips. Plenty of savory
gravy should ascompany this dish,

Oyster Bouilion,

Twenty five oysters, § tablespoon of
butter, 1 saltspoon nepper, quart water,
1 saltspoon eelery seed, or 1 head of
colery chopped.

Wash nnd drain the oysters; put them
into 8 very hot kettle over the fire;
shake, and when the oysters have pard
Iy seured, drain them, saving the liquor;
put into & doulda boiler; add the wa-
ter, the cclery seed or eslery and pep
per. Cook wlowly for thirty minutes,
strain, add the salt and serve at once

- . L
Pastry,

Hore is s special resipo for pies re-
quiring only an undererust, For cach
pie allow three heaping tablespoonfuls
of flour, sifted thoroughly. Rub into it
u heaping tablespoonful of butter that
is ity cold :nd a hit salty, mix with
enld water—just enongh to form a
amooth, stiff paste—and roll out thin,
Tho pastry for eaeh pie should be made
separately, a8 it is nover so sucegusafnl
when mixed in large quantitios.

- ® 8

Old-Fashioned Apple Slump,

Pare and core apples; stew and sweets
em. Add a little butter and nntmeg.
Lot cool. Make a biseuit dough, roll and
cut out, put on fop of the apple ssuee
in the basin, Buke in a quick oven;
when done, turn bottom side up on »
plate nod serve with cronm,

. s »
Turnips With White Saunce.

Peel some small turnips, as nearly as
possible the same size, boil them in milk
Land water till tender; drain and cover
with white sauee in which a table-
spoanful of grated chevss has been
mixed. Sprinkle a little minced parslay
over and serve, i

L] L]
Apple Marmalade,

Allow one quart of cranberries, staw-
ed and put through a dieve, to twe
quarts of apple pulp and juice, alse
strained. Add an equal weight of sugar
und cook nntil thick, This makes o do-
lielous and daintily colored marmalade.

L) . L]

Help tho ehildren find exevsos for
little pienie dinners and sappers oot in
the yard and down in the woods; and
Jjoin them unless it is lwpossibie to do

80y




