HOME AND FARM MAGAZINE SECTION

In the Home - Fashions — Household Hints -- Recipes

Just A Moment

Folding Dress Skirta.

0 FOLD a dress skirt properly for

packing nnd so avoid the erease

down the middle of the front
breadth, fasten the skirtband and pin
the back to the middle of the band in
front. Lay the skirt on u table or other
flat surfaee, right side out, with thae
front breadih down, Smooth out all
eronses and lay folds flat. Then begin
at tho outer edges and roll each toward
the center back until the two rolls
meet. In this way the hang of the skirt
is mot imjured, thero are mo wrinkles,
and the front breadth is smooth and
flat. If the skirt is too long for the
trunk, fold it over near the top and
pince a roll of tissee puper under the
fold,

Kitchen Conveniences,
BACK for the Sink—When the
kitelen sink s not supplied with
an cuameled back, try pasting u
square of white oileloth on the wall
above the sink. If good, strong paste is
used and the edges earcfully pressed
down, the splashing of water on the ol
eloth will not lopsen it. The pasted
edges do not eurl as whoen tacks are
patd and the whole Las a neat appear
Andce,
Proteat the Bottom of the Sink With
a Wire Raek—A wire rack on which to
etand kKettles, dishes, ete,, in the kitelon
sink is quickly snd cheaply made—and
onee used will alwnys be a valuable
part of the kitehen equipment.

The frame, whiel is of hard wood
joined at the cornere by small naily, is
only & little smuller than the bottom of
the sink, Wire netting (poultry wire)
is stretehiod on the top, bant over tho
edped of the frame nnd tacked in place,
then & molding covers the rough edges
of the wire and makes a neat finish,

This raek does not interfers with the
frec passage of water down Lthe drdin
pipe and saves the enameled sink from
many hard knocks—besides elevating
the dishpan to s convenient level for

washing dighes.
D evelashes, nllowing them to get
gtragply and thin. Use an eye
brow brash  regularly, brushing  the
brows smoothly and firmly, and gendly
brushing the evelashes upward.
Petroleam jelly i3 splendid for thiek
ening and darkening the brows and
lashes, anid so, for the matter of that,
in eocon butter. Apply a little every

Care of Eyebrows and Lashes.
ON'T NEGLECT your eyebrows and

night, and you will find in & very short
tino your eyebrows and eyoelashes will
improve.

Be eareful, though, how you apply
either potrolenm jelly or eocon butter to
tho lashes, You require only the least
little bit, Take a mateh, round the

edgo of which a tiny picce of eokton
wool g boen tightly twisted, and dip
into petreleum jelly or eocon hutter.
Apply under the eyelnshes, worling up-
ward, This will ennse them fo tike a
pretty upward curl. Never elip the eye
laghes. By doing go you will work them

lasting harm,

A round shoulders iz to lie fuce down
on the floor and raise the Dbody

on the hands and toes ten times. Do

this sevoerul times a duy and increase

the number of movements each time.

Another excrciso i to stand in a
doorway and, with cach hand on thoe
door frame, try to wall through the
doorway. You will feel the effeet of
this movement on the shoulders.

You should always stand or walk
with the head held ercct, the chest out
and the abdomen in. This pesition will
force the shoulders Lo be straight.

For Round Shouwlders,
BPLENDID EXERCISE to eorrect

Canned.
ING a song of eanning-time,
Bwoetness evorywhere;
Buogur, epice and all things mico
Beenting all the air,
Piekles;, butiers, jelly, jam,
Loud the cellar shelves;
Aren’t wo proud to know that we
Mado ‘em all ourselves?

|a fow minutes in galted water,

BOLERO EFFECTS ARE FOUND IN MANY OF THE

(1 &

Dosign hy Max Manton
R184 Fancy Blouse, 34 to 42 Bust,
8194 One-Piece 8kirt, 22 to 30 Walst,

LATEST COSTUMES

T IS not very often
that a lolero effect
is achieved as sim-

ply a8 it is in this in-

stance and it would be
difficult to find s prot
tier one. The blouse is
really very gimple with
the sloeves sewed at the
long shoulder line and
tho overlapping fronts

the vest portiona. The
skirt is one piece with
the tunic that flares
preitily over the hips.
In this ecase, the meck
edge is finished with &
flaring eollar in Nor-
mandy style but, gines it
is cut simply in V-shape
and finished at the neck
edge, any eollar or frill
can be worn that may
ba most beeoming. Onp
eould eopy the gown in
gilk to be very handsome
or in wool material to
be simply practical and
emart or it counld he
mads  from csshmere
with the trimming por-
tions of silk, for eash.
mere is to return to its
own this antumn and it
is always handsome in
contrust with silk or
satin.

For the mediom size,
the blouse will require
1§ yards of plain mate-
rial 27, 1§ yards 38, 1}
¥ards 44 inches wide and
1} yards of plaid 27, 1}
yards 86, § yards 44
inches wide; the collar §
yards 36 imches wide;
the skirt 3] yards 27, 2§
yards 36 or 44 inches
wide, with 1 yards 27,
silaceldnetacishrdetaors
§ yards 36 or 44 ineles
wide for the tunie,

The May Manton pat-
tern of the blonse 8184
is cut in sizes from 34
to 42 inehes bust meas
ure; of the collar 8234
in one size; of the skirt
8194 from 22 to 30 waist.

They will be mailed to
any nddress by the Fash-
ion Department of this
puper on reecipt of 10
conts for each,

Ever Try Baked Rabbit?

ANY who hrve a prejudice against
this form of food will find plens-
ure in a baked rabbit. This dish

is eoming intb wide faver and many
restanrants feature its  excellonce,
Should you wish to try it for yourself,
follow theso directions elosely:

If not dresged at the market, remove
the skin and head amd all the slimy
inner skin and the entrails, Let it souk
Save
the heart and liver for the stuffing, and
also what blood may eome from the rab-
hit in the dressing to put in the gravy,
Stew the liver and heart, and then ehop
fino. Boak one pint of bread erumbs
in eold water and ¢rumble finely,

Add the chopped giblets, also two
tablospoons of fine ehopped salt pork
and season it with mixed poultry sea-
soning and a little chopped onion. Add
a few gratings of nutmog, if you like,
und a tablespoon of minced parsley,
Fill the eavity and sow the edges se:
eurely.

Skewer the legs forward so it may
bo kept in a good position, and eover
the surface with thin slices of faf ealt
pork. Put it into a hot oven and this
pork will baste it sufficiently for a
while, When it beging to brown add
one cup of boiling water and haste fro-
quently. It should eook from uvne hour
te one and a half,

When mearly done remove the pork
and dredge with four, and let this take

on a good rieh brown. When done re
maove Lo a hot dish and pour off the fat
and gravy, leaving not mors than two
tablespoons, Add two tablespons of
flour and let them eook togother urtil
wall eolored, then reduee with boiling
water or stock from the giblets, and
when smooth strain it into the gravy
boat,

Romove the skewers and strings and
arrango the rabbit on a hot platter,
garnish with lemon qunrters and parsley
snd serve plum jelly or eranberry ns
o relish. When earving squecze some
of lomon juiee into the flesh.—Mary J.
Lineoln.

Water Before Eating,

GLASS of water before beginning
to eat is advisable and refreshing
a8 woll; but no one shonld form

the habit of moistening the throat with
water to make the morsels of food slip
down, Water taken in advance of a
meal is supposed to prepare the saliva
s0 thai there is an abundanee of the
latter, whieh should be thorcughly
mixed with the food before swallow-
ing to make the food ready for the
stomach, and, while many authoritics
hold that water taken during the meal
i8 mot bharmful, it does often beeome
such a habit, especially with clildren,
that one often sees them fairly unablo
to swallow & mouthful without n gulp

aro gimply stitched to|

R .
Puiting Up Plums.
LUMB mike many tempting prd
serves,  These have a  piguansy
which qualifies thom as appetizers
They are good side dishes to serve with
mesnte,

Plum Jam.—In making plom jam i
should he remembered that should the
plums be hard and sour more sugar will
be required than otherwise. The plums
ghould be divided and stoncs taken ouf
Spread the fruit on large dishes and
sprinkle sugar over them, Thres pounds
of engar should be allowed to fomr
pounds of plums, Let them remain im
the sugur all night. The next day pud
into @ preserving kettle and bring ta
boil, earefully stirring with o woodes
spoon. A few of tho stones should be
oracked and kernels peeled and added
to jam & few minutes before it is fimm
ished.

Mock Olives—Take a teaspoonfu! of
white mustard seed and one of table
ealt to one pint of vinegar. Iet the
plums be of full growth, but not rips
Boil the vinegar and pour it over fiay
pluma, Repeat this three days in soet
eession, (ireengages are best for thig
purpose,

Sweet Pickled Tlums—Tuke a hal
gallon of almost green plums gnd seal
till the skiny are tendor. Drain well
and place in jars. Have a sirnp made
of two pounds of sugar, one pint of
cider vinegar, & teaspoonful eseh of
whole cloves and muaee. Pour this oved
the plums while hot and sesl

Plum Butter—Take three quarts of
half ripe plums and boil them for fil
teen minutes. Rob through s eoland
add one ponnd of sugar, one teacupfnl
of eider vinegur, balf a teaspoonful
each of ground cloves, mase and cinnme
mon. Place on the firo and bodl for
half an hour without scorching. Pul
in glass jars and seal while hot Keep
in & cool, dark place

Bpiced Plums—Take balf a gaflon
plums and boil five minutes, Four
the watér and add three pounds of
sugnr, one tesspoonful of ground eloved,
allspiee and cinnamon and ona pint of
vinegar, Boil half an liour, stirring coms
stantly, Placo in jars and seal whilp
| hot,

Plum Preserves—Pour boiling water
over the plums to take off the sking
Mnke a sirtp of one pound of supar
and one cupful of water to each pound
of fruit. When the eirup is boiling powr
over the plums, Let this stand ovems
night; then drain, Boil tho sirnp agaim,
skim and pour over the plums Let
them remuin in this another day. Pat
over the fire in the sirup and boil um
| til elear, Remove the fruit with o skims
[mer and pack earefully in jars. Heil
| tho eirop until thiek, pour over the

erlumn and seal.
Stamped coWs only 99¢

SPECIAL — ORDER TODAY

This handsamei
suggestion for a
ChristmasGift com- §
plete  with cotton |

to embroider,
(Specily isitial wanted) / 1

ol 99¢

THE NEEDLECRAFT SHOP
342 Alder St,, Portland, Ore,

Never let a child drink a glass of
iced water down quickly. If they arq
very hot It is enongh to kill them,
There is no harm in allowing a ehild ta
suck a piece of iee, because the water
melts slowly and is fairly off the ehill
befora it reaches the etbmach, Te
satisfy extromo thirst, such as in fever,
the s sucking s preferuble for this
reason,

Teagh a child when drinking water af
any timo 1o tnke long, but slow, mouths
fule. It is oot only more sutisfying, bag

of water to follow,

Lbetier for the digestion in every way,




