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HOME AND FARM MAGAZINE SECTION

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

The Editor will he pleased to
revelve and publiak hints of ln-
terest to sur readers.

Household Hints,
LL paint marks can be removed
from overalls by letting them
sonk for a day in turpentine.
L] L L)
Tea stains should be rubbed with

glveerine before the fabrie Is washed,
L ] - .

Should fresh paint be spilled on
the floor, pour some vipegar on it
at oce and wipe up with a soft cloth,

L] L] L]

Wine slaing which have dried on

the table cloth or napking should bel

touched with a few drops of whisky
bhefore the lnen is sent to the laun-
dry.

[] . L)

Precipitated ehalk [= excellent for
cleaning turnished silver. Place a
Httle In o sancer and add jost enough
liquid aoumonls to moisten it.  Rub
this lightly over the sllver, and the
stalns will qulekly disappeat. Then
wash in hot suds, dry earefully, and
polish with a clean chamois leather.

L] L]

L]

Wet fruit staing on woolen with
tepid water, then rub on dry starch
and haug out In the sun, Washing
in kerosene bhefore washing with soap
and water s avother way of taklng
out froit stains,

. L] L]

When [t §s necessary to lron a
rough-dry garment at once, try this
method:  Damp #, roll tight, wrap
in a cloth, and then In paper, and
put it into the oven while the {rons
are heatlng, Evaporation will cause
it to be thoroughly dampened In a
very few minuntes; but care must be
taken that the oven is not hot enough
to scorch the things.

L] . .

Mix n small quantity of solt soap
with the same proportion of pow-
dered starch and salt, and the jufce
of a lemon to remove & mildew stain,
Apply this mixture to both sides of
the stain with a small brush, and,
il possible, let the article lle on the
grass all day and night uantil the
stains have quite disappeared. Then
wash In the usual wa_:,

L] -

Add two tablespoonfuls of soda to
tour quarts of water to clean enamel-
ware, lmmerse the discolored uten-
sils in the water gnd boil for halt an
hour: then scour them, using some
of the soda water and o stiff brush,
If the stalus are perslstent boil a see-
ond time and use sand with the soda
water tor the second scouring,

L . L]

To remove & cinder or other forelgn
substance, lay over the eye a cloth
on which has been spread the beaten
white oi an egg, with & lttle sugar
and pulverized alnm added.

L] - L]

Cold rain water and a good soap
will wsually remove machine grease
stalns,

L ] L] .

Silver or gold jewelry may be sats
Isfuctorily cleaned by adding n-tea-
gpoonful of ammonia w a eup of
water and applying with 8 rag,

. - L]

Paint staine that arve dry and old
may be removed from cotton or
woolen goods with chlopoform, It is
u good plan to first cover the spots
with olive oil or butter,

L] Ll .

Olive oil Is excetlent for the health,
A tablespoonful of it three times a
duy s recommended by many phygi-
cluns as a means of warding off ap-
pendicitls

Ll L] L]

To “'set’ the color lo light shades
of pink and blue souk the goods in
aalt water with a small lump of
alum added. Use the alum alone for
the different shades of lllac and vio-

let. After the ecolor has been *'set”
wash the garments in warm borax
suds, which will help to keep the

color in the goods
L] L] .

In washing chintz, wheat bran will
bhe found more gatjsTactory than soap,
Tie a qguart of bran In a plece of
cheesecloth and use this for rubbing
on the muterial a8 one would seap,
Do nol use too hot waler and rinse
und blve us one would I washed In
the usuml way

- L] .

Add o Hitle vinegur to some warm
witer when cleanlog leather furni-
ture, using & clean cloth or sponge,
Wipe with a dry c¢loth, Then, to re-
store the polish, pnt two teaspoon-
fils of turpentine with the whites of
two egigs; beal o Httle and apply with
n clean flanpel cloth, Dry with an-
other  clath All the cloths weod
ghould be soft and absolutely clean.
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Devign 3y Moy Mavles,
8451 Tunic Dress with Low Belt for Misses and Small

IN THE FASHIONABLE REDINGOTE STYLE

TERYTHING that

gives the redingote

sugeestion 8 fagh-
ionable this Winter,
Here is a dress that
can be made just as it
|8 shown here, of one
material, or with skiut,
vest and sleeves of a
contrasting  materinl,
This drawing was
made from a [rock of
gabardine with edges
bound with silken
braid, the color being
midnight hlue, but one
conld think of wany
ways in which the de-
sign could be used.
This frock is an essen-
tlally practieal one, if
the skirt, wvet and
sleeves were mnde of
charmense satln, or
made of velvel il would
besomewhat more
elaborate in effect. If
the entire redingote
were made of velvet
and the skirt of broad-
eloth, 1t would Dbe a
still  different result,
and {f plain sergo were
used for the redingote
and Roman siripes for
the skirt and vesi, it
would be a neeflnl
frock, but different
from this one. The de-
slgn ‘s adapted to all
thesg uses and also to
& great many others.
Already mauny {amilics
are muking up dresses
In cotton stufis, pigne
and the like. Pink or
blue lnew or poplin for
the redingote and skirt
with white collar and
cuffs sealloped, would
be pretty, and scalloped
edges are excecdingly
fashionahle, The skirt
i3 1o two pleces, with a
plalt at guch side seam,
The waist and tunic are
finlshed separately and
Joined one to the nther
and the walst portion
includes the vest.

For the 16-venr sine
will be required (1%
yds. of materiul 27 in.
wide; §1& vds, 36, or
47 yds. 44 In. wide,
with 8 yds. of braid,

The May Manton
pattern No, 8451 I8 cut
in slzes for 16 and 18
vears, IL will be walled
to any address by the
Fashlon Department of
this paper, on recelpt
of 10 cents,

Sending a Kitchen to the Fair

COMPLETE kitchen with a real

stove, gefrigerator, sink, work-
table and other necessarles la belng
sent by the Depariment of Agricul-
ture to San Franclseo lor the falr.
This kitchen is not & “model” {n the
sense that every honsewife s to try
to make hers ag nearly like it ag pos-
glble, but Is rather a composite of
muny possible model kitchens which
Is designed to \Nustrate varlons es-
sentlgl priveliples of convenient kiteh-
en  arrangement.  The American
housewife, for whose special benefit
the model has been constructed, must
judge from it what applinnces and
improvements {n arrangement will
'best fit her pecnllar household needs
—und those of lier purse,

Ono general ldea emphasized by
the Department’s San  Franclseo-
bound kitchen 18 that the slze of the
ordinary kitehen should be small
rather than large If the room 18 to be
used only for the preparation of the
weals, It should be ag compact ng
possible to save travellng back and
torth., The slove, lable, and slok
ghould be as near together as I8 cou-
venlent, und the distances to supplies
and the dining-room or pantry sheuld
b short, On the floor of the model
room the dislances most commenly
traveled In prepariug and serving

meals are Indieated by stralght lines.

"The fewer ornaments the better
in & housewlle’s workshop" ig the
text of another lesson of this lttle
exliiblt, Corners are rounded; sur-
fuced are plain; there are as few
moldings as possible (o ecatch dirt
which must be removed with sn much
effort, One feature {s a table with
legs that may be raised or lowered
to suit the helght of the worker,

The refrigerator, as it stands,
would never in the world recommend
Hseil to any thrifty housewife, for
one part of it I8 llned with solid
porcelain, another with enameled
steel, another with zlne painted with
enamel paint, and another with un-
painted gzine, However, this refrig-
erator preaches a sermon of Its own,
for the advantages and disadvantages
of each partloalar lining are ex-
plafned In  labels attached. Bach
woman who reads may look for what
gults  her own refrigerator, aod
housewlves from the north or from
the south, from a high, dry region
or a low, molst reglon may cach de.
clde which feature Iz mosl adnplable
for her own use and pockethook,

A stew Kettla 1s shown In several
common materials in the model
kitchen, but no partlenlar make 1%
recommended, The alm 15 to show

The Editor will be pleased to
recelve and  publish  favorlie
recipes,

Vegetable Variations,
HEN plainly cooked vegetalbiles
begin to pall, & varlation in
the manner of cooking has guite the
effect of a new substance, and thera
are wany wavs of cooking and serv-
Ing every kind of garden product to
make (L more appetizing.

Cabbage Hash.

Chop [fine equal quantities of cold
boiled potatoes and ealibuge (bolled),
and sult to tuste, To a guart of the
vegetables add one-half to three-
fourths of a eapful of sweel cream
and ‘let simmer uatll thoroughly
heated through,

Deots,

Wash the beets well, cook until
tender, drop tnto cold water and slip
off the skins, then cut in eighihs
lengthwige. Make a sauece with Lwo
tablespoontuls of bulter, four tuble-
spoonfuls of lemon julee, one-half
teaapoonful of galt, a dash of cayenns
and et boll up once, then poul’ hot
over the Leets just belore serving.,

Diced Turnips.

Peel and slice the turnips and eut
in dice an Ioch square, boil until
tender in as little water as possthle.
To one quart of turnips add one
tablespoontul of sugar, and salt to
taste, When they are boiled as dry
ug possible, add two or three tuble-
gpoonfule of cream mixed with ona
well-beaten egg.

Baked Cabbage,

Chop three pounds of cabbage, stir
into it one tablespoonful of flour, one
teaspoonful of salt, o dash of red
pepper, one teaspoonful of dry mus-
tard, two tablespoonfnls of butter and
one-half eupful of water. Put Intn
n buttered casserole, dot with bits
of bhutter, cover, and bake in a hot
ovén for vne and one-fourth hours.

Vegetable Oysters.

Scrape and rinse the rootg, and slica
them  thin, throwlng Into vinegur
and water to keep them from turne
Ing dark colored, Put ipto bLofling
salted wnter nnd boll unill tender,
Make a sauce with the beaten volks
of two eggs, two tablespoonfuls ecach
of flouyr and thick sweet ecceam, mix
well and add gradually one pint of
the water In which the oyster plant
wis holled, and two tablespoonfuls of
butter.  Place over the fire to boil
until the thickening is well cooled,
pour over the oysterg and serve hot,

Curried Carrots,

Cook one and one-half pounds of
smull earrots, peeled and cut in quar-
Lters lengthwise, Scrape and chop ong
small carrot and a small talk of cel-
er, and fry to a lght brown In one
tublespoonful ' of butter. Then add
one tablespoonful of flour, one des-
sertspoonful of curry powder, and
cook elowly for five minutes. Add
one-half of an apple, peeled, cored
and chopped, one-fourth cupful of
sifted tomato pulp and one and one-
half enpfuls of vegetable stock, Cov-
or, and let boll gently for 20 minutes,
strain, return to the fire, senson with
silt and pepper, and add the carrola
and two sliced hard-bolled egges.
when all are thoroughly hot, serve
in & border of bolled rice, garnished
with parsley,

sauce pang or kettles made of steel,
aluminum, enamelware, copper and
earthenware, and deseriptive Iabels
explain how ench material excels (n
Its own way and its disadvantages.

On the walls of the model are
shown samples of the more common
floor coverings and wall finishes with
labels sotting forth the relative mer-
its andd rawbacks of each. Linoleum
and oil cloth have thelr strong points,
and so have tinted, palnted and un-
dressed wall surfaces. Varnlghed
wall paper s good for some purposes
and unvarnighed for others,

Superfluous Hair

Removed eoally and qulckly W
"Demonant,” Lhe nowest lnd}bu’l
halr romover, ‘Wil not injure or s
color the skin. Temoves unmightly
and unnatural hirsite wrowths in 2
minuton,  Does not smarlt or die-
ru‘uro and Iy puaranitesd to glve ab-
wolute matlsfaction. Doos not stim-
ulite the growth of new hale Wil
be malled postpald |n plain wrappar
upon receipt of price, 26p, or any
deupglnt can obtaln 1t for you, Fe
bancott Chomlcal Laboratories, Ports
land, Oe. ]




