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TIOME AND FARM MAGAZINE SECTION

In the Home--Household Hints--Fashion Notes--Recipes

The Editor will be pleased to
recelve nud publish hints of la-
terest (o our readers.

Cookery Hints, .

EVER throw out crumbs or bits of
bread. Dry them in g slow oven,
then roll them fine and €ift through
a2 course stralner. Keep them inoa
glass Jar ready to use for croguettes,
scalloped dishes, ete. True economy
floes not consist in golng without,
bt fn utilizing what we have In such
& WHY a8 10 obtaln the moest from it
When frying bacon, pul the sliced

ment inlo o volunder of sleve and
pour bolling waler over i Let L
stand In the waler Just o few soc-

onde, thew pour cold wator through
ft to regaln Its crispnoss.  Alsorb
the water with w eloth and fry fn &
smoking hot pan.  The scalding re-
woves the superfluons salt which is

usually left in the bacon. The fat
that i= fried out in the eopoking 18
better than lard for feving Ag it

has no burnt saly in it, it iz almost
as whire gud pure as lurd

If vou do not have ice and wish
to Kecp fesh meat ‘over aoday, place
o earthen disll and cover It with
cloth wiung out of vinegar, covering
with a pan to keep [rom drying out,
Set in cool pluce. This will not injure
meat.

Cut aliees of bread thal have he-
eomme stale can be freshened by plac-
fng them together in a damp cloth,
Put the cloth in a paper bag and
leave {t In the oven for o quiarter of
an honr

A tarulp is gulie as good as bacon
rind or lard for greesing cake tins

cand frying-paus.  Use the cnt side
of the turnlp and no odor or taste
will result

Proper Shoe for School,

Every wother shonld study her
child's foot and buy shons thot will
fit it. Watch the barefooted child at
play and notice the spuce (he toes re-
qifre wheu the miuscles are [ree.
Forty per cent of high school chil-
dren have flat-foot: and weak arches
and spines are common among school
glrls of this age slmply because the
proper cuve lLas not been glve to
dressing thelr feel

There are several makes ol shoes
that are speclally adapted to the
needs of the ehild. They have wide
toes and the heels are built out under
the iustep g0 as o form a support for
the arch of the fool., It would be
well to get thig kind next thme you
buy shoes for your hoy or glrl

Case for Travellng,

Useful, indeed, for the traveler is
one of the writing cases of colored
moraceo, Aside from the blotting
pad, firmly held in place by the tri-
aneular leather corners, there are
four gusseted pockets for stationery,
and a gtamp pocket. A bone-handled
pencil & fitted Into a leather loop-
holder, and there 13 an extra loop
for a fountaln pen. The case is pro-
vided with a handle so that it is
eastly carried, and It also has a lock
and key,—Newark News.

When Darning Stoekings.

When darning stockings, bave (wo
darning hallg ln your darning basket,
one black, one white. Hy using the
black bull under white op llght hoge,
and the white one undet dork hose,
the stitches of coustrasting color are
more plafnly seen and darning 18
made much easier. Il you cannot
reilly find n white darning ball in
the stores, a white china nest egg
answers the purpose admirably. These
may be found at the large department
stores.— Christian Selence Monltor.

Adornment of Slippers.

Crescent-shaped buekles, studded
with rhinestones and {mitation sap-
phlres or other stones, arg worn at
the glde of dress slippers as o [inish
to the narrow Instep strap. They are
very dainty and attractive. Another
pew slipper adarnment 15 the rhine-
gtone stud, formed of n gingle lnrge
rhinestone and worn In the (ront
vamp as near as possible to the top,
The etud looks particularly well with
the brocade slipper, now sp much in
vogue.—Newark News,

‘For Bahy's Bonnet,

To have frash rosettes and strings
for baby’s bonnet al & moment's no-
tiee, embrolder an evelel at each cors
ner of the bonuet where the ribbons
are usually sewad. Have on hand a
supply of small rogettes with ends at-
tached ta serve for strings.  Slip the
ends through the eyvelets, and the
bonnet le ready to tie, 1f the ribbons
become solled, or a different color is
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8124 Gathered Hlouse, 34 to 10

ust,
B8 One-Ficee  Blirt  with
Yoke, 22 lo 30 walst.

PLAIN AND FIGURED SILKS

OT alone s silk
one of the smart-
est materials for

Autumn, it is also
shown In really mar-
velous  wvarlety, This

costume combines one
of the poplin weaves
with a plain sllk show-
fing a figured deslgn
and the contrast is an
excellent one. Both the
blouse and ekirt are
simple, yet they take
the most (ashlonalle
lines. The collar that
stands away from the
neck I8 an imporiant
feature as also are the
long sleeves thal are
cloge - fittlng at  the
wrists, The puffed
tunic gives fulluess at
the hip line, [f a wool
gown 15 wanted, fne
serge could lake the
place of the silk with
plaln taffeta or yelvel
for the trimming por-
tlong or the two tunles
could be made ol one
material and the trim-
ming material used lor
the collar and gledig
only. Velvel is exceed-
ingly smart as trim-
ming both for stk and
wool. The entlre gown
made of taffeta or
serge or of the hen-
rletta cloth that Is be-
ing exploited by fash-
lonuble  dressmakers
with collar and gledle
of velvet would make
an excellent effect and
thege trimming por-
tions can be elther in
matehing or in  con-
trasting color,

the blouse will require
3% vyds. of material
27, 1% yds. 44 o
wide, with &% yd. 27
tor collar and cuffs;
the skirt 4% yds. 27,
4% yda 30, 2% yds
44 In. wide, with 113
yds, 27 for lower puff,

The May Manton
pattern of the blouse
8324 Iy cut In slxes
from 34 to 40 Inches;
of the gkirt 8246 from
22 to 30 walst, They
will be malled to any
nddress by the Fashlon
Department of this
paper, on receipt of 10
cents for each.

deslred, the change may be made In-fluffy boonnet i2 one of Its beautitul

gtantly with no time wasted In rip-features.

Thesa lttle shirred bon-

ping off old ribbons and sewing onnets, with thelr puffed-out crowns

ni‘w DNeE.

A bunch of tiny roschudsand sheer ruching over the fuce, ure
plnoed on the side of baby’s litileag pretty as can be devised,

New Occupation for Young Women

OUNG women who may be un-

able to devgle two or thren
¥ears to a course of study which will
fit them to become trained nurses are
seeking to obtaiu the necessary In-
struction which fits them to be
tralned attendants. This enables
them to find positions where they
may take care of invallds or conva-
lescents.

In muny familles there Iz & need,
at one time or another, of the aid of
a trained attendant, where the serv-
jces of A tralned nurse are not re-
quired. The compensation g, of
course, more moderate than for a
tralned nurse, but an attendant has
neither the experlence, the skill nor
the responsibilities which are part of
a tralned nurse's lfe,

Opportunities for galning Instrue-
tlon as a trained atiendant are to be
found in classes organized ‘in our
lnege cilles, The ecourse of study is
for a term of two months, and in-
cludes lectures und class work. Stu-
dents are reguired to have references
of high moral characler and to be
not 1esg than 20 years of age.

A girl Is not to imagine thal in-

structorg or tralning can make a good
attendant of one who has not the
qualifications. Among the requisites
are strength, good health, good man-
ners and a reasonably good edueation.
To these must be added kindness, pa-
tlence, tact, cheerfulness, neatness,
solf-control, quickness of comprehen-
slon and a natural aptitude for nurs-
Ing.

Every girl or young woman who
enters this work needs some of the
same qualities as one does who enters
a training-school for nurses. In fact,
it may be the beginning for a glrl of
a larger field of service. She may
digcover In it her troe vocation and
determine to follow the profession.

The careful and thorough course
of study includes personal and slek-
room hyglene, methods of ventilation,
sweeping and regulating the temper-
ature of & room; bed making, 1ifling
and moving patients, bathing pa-
tients, care of the teeth, halr and
nalls, vare of applinnces, taking the
pulge, temperature and respiration ot
patients, the administration of medi-
cines, and the uses of bandages and
appliances, poultices, 1iniments,
lodine, hot water bags, elc. lunstruc-

For the medium size,

The Editor will be pleased to
receive and publish  fmverlte
recipes.

Mayonnaise Dressing.

UT an eurthen bowl into a larger

one contulnlng cracked jce. Break
into It the yolks of twe fresh eggs,
add a pineh each of salt and paprika
and hall & teaspoonful or more of dry
mustard. Mix thoroughiy and add ofl
drop by drop at first. A clear spot
forming upon the ege is the test ol
the proper guantity of oll. Tse n
silver teaspoon for mixing and beat
constanily, 10 the Mavonnaise should
cnrdle;, put it on the ice for an hour,
or add a few drops of lemon julce,
When a cupful or more of oil has
been used and the dressing s stift
enongh Lo ent with & Knlfe, add the
Julee of half & lewon, or more, ne-
cording to taste, Cover with paraf-
fin paper and keep on fee until ready
to serve,  For frult salads, omit the
mwusgtard and pepper and at the last
fold In a Hitle cronm, whipped solid.
Veal or chicken Jelly may also he
wixed with Mayonnaige.  Chopped
sweet herbs, plekles, olives, capers,
onions, garlle, shrimp paste, horse-
radish and caviay are used to season
Mayonnaise, Chopped olives, plekles,
and capers wlih a lttle onlon or gar-
lie, If deslved, make Tactar sduce
when added (o Mavonnalse

Chicken Broth,

Select a nloe, desivablesized, soft-
meated stewing ehieken Wash it
thoroughly and Immerse 1, whole,
Inth & pot of water, bring to the hoil
antd allow to simmer slowly untll
qulte plump and fairly tender. Lift
and throw n bhalf copful of well-
washed rice Into the broth. Simmer
for another half hour, setison to taste.
Now the chicken may be tilled with
the regulation bread and potato fill-
Ing. neatly truszed and browned In
the oven. If you will spread the fowl
with Dutter before plucing It In the
oven it will help the browning and
Improve the flavor,

Clear Soup With Eggs.

Put a quart of soup stoek over the
fire and when Inkewarm stir Ion the
white of a raw egg. Bring quickly to
the boll, stirring all the time, As
soon a& It bubbles, take from the fire,
pour In a little very cold water and
let It gtand for three minutes. Then
pour dlowly off the dregs through a
flannel bag or o double eloth. Let It
drip as you would jelly. When all
has dripped through, return to the
flre. Now peally poach as many eggs
as there will be people at table, and
when the hot soup ls in the tureen
slp these earefully fnto It

Unique Cuastard,

A good way to make baked cus-
tard I8 to drop the ¥olk of un egg In
& custard cup, ndd a blg tenspoontyl
of sugar, two gratings of nutmeg, and
abhout five tablespoonsfuls of un-
shimmed milk, put the eup In hot
water and bake slowly until the cus-
tard is firm-—until a knoife thrust in
It eomes out clean. Beat the white
stiff, ndd a small tablespoonful of
sugar, beal agaln and pile on top of
the custard nud gornish with o
murischiono eherry In the center of
the meringue. Cool and serve.

tlon fs glven In diet and the proper
preparation of food.

Dutles of & useful and general na-
ture required of an attendant are
reading alond, writing notes, packing
trunlks and preparine an invalld for
traveling, A tralned attendant should
be ready for any emergency, qulet In
manner, self-reliant and companlon-
able,

Young women who are adapted (o
this oceupation seem to have no diffl-
culty in getiing work. Very often the
demand for good attendants exceeds
the supply.

Although the courso of study {n-
cludes classes in cooking for (nvallds,
this branch {s not compulsory, but It
fg advocated for all who wish to bes
come proficlent In thelr work. In
these classes may be learned the care
and sterllization of milk, preparation
of beel essence, the making of soups
and delicacies.

Girla and young women who have
no intention of coming in competl-
tion with semi-professional workers
are studying with the object of belng
useful In their homes,

A practical knowledge of nursing
cannot fall to be of gervice to a gir)
who may find opportunity to use (L
in gn emergency in her family.

It she is Intercsted In charllable
work she may be of service In the
homes of the sick poor,




