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

The Editor will be plessed to
recelve and publish hints of ia-
terest to onr readers.

| May Manton Weekly Fashion Talk l

Monseliold Winis.
UT cotton buting o =mull squares
and bake In & het oven 20 miu-
utes, This makes ench square Quff up
lkht und feathery ond pillows
filled In this way are as light as dowu,
. L] .

To get tid of (he smell of fobaceo
smoke put a lump of ceystal ammonin
into & jar and add o few drops ol
ofl of lavender. Ponr a little boiting
water over it and let the jor stand in
the room.

Al

A USEFUL APRON

HE protective
T apron such us (his

one tills an lm-
4 ) portant place in the
chiid's wardrobe since
It means o fenl saving
of frocks. Thiis wodel
that is made ln Kimono
style involves scurcely
appreciable labor. M 18
thoroughly comfortable
at the suwe time and

. . - "

Every woman who cuts ont from o VS ), can be made very pret-
paper patterns knows of the bother in Tty ) ty and  attractlve by
planing it flat to the cloth. Take a simple treatment, lere
bot diron and =mooth the tlssue paper i X blue aod white chieckad
pattern over the cloth aud it will re- gligham  is  trimmed
maln fiat without pins ) | wilth bands of plain

A ¥ J blne, It would be ver)

If a stove is cracked, wix equal = \ i 2 4
parts of table salt and wood ashes and \"\ | _ pretty  made - of  bijug
add warer to make o thick paste, Rub -8 A+ LT finen or Dblue elum-
the paste Into the crack while the T 08 14 bray with the peck and
stove 1&8 hot and the mended places = 5 i T sleeve edges scalloped
will he us band as a rock -+ -4 with: white and. In the

. . . 1 e b ek W, While

When wringing ont sheets and 1 ~ Ih::lt\c‘hlp[rw lh:v:: Is
table clothsy-gather up in the hand ' 1 - el s 2
by the selvage edege and por them ne shown with isniihy
through the wringer in that way and M1 0 I of  blue, For iy
there will be no trouble with the 1l i torms o play,  the
edges  turning in when they are =i 4| shortel sleeves are 1o
{roned, <ttt L_’_ bo preferred but, s

i = imil LT eouler wogther up-

i In \utl:ihinu ohintz, wheni II-run will 11 -} i1rn1u‘ht-: “:I‘*l:j”__ ,,,,I.!._
e [ound mone siactory than soap i B 5

Tie a quari of hean in u pleco (Ilr finished I""'u bands

cheesecloth gnd use this for robbing W be weltome,

on the waterial as one wonld =oup P ATb dopear Bl

Do not nse oo hot warer and rinse : : B1RE,

and blue nz one would If wasbed in the aprou will require

the usuzal way, 2 vds. of muaterkel 27,

ol B9 1A yds. 36 or 440 im

To atop nosebleed, voll & plees of 8387 wide, with & yd. 27

quite soft paper (n & very hard Kool
and pack havd bevween the upper Tip

and the gom,. Let B oremain a lew
pilnttes and the hleeding will stop.
It may have o be repewed buce of

twice in the cage of obstinpte blesl-
Ig but It will be elleclive,
. L] L]

To prevent forn fronds from tora-
ing vellow, water them in the follow-
Ing way: Fill gty with watey to

Deiiga by Moy Menion.
8387 Child's Apron, 2 to 6 years,

ot the trimpuing,

The May Manton
pattern  Of the apron
SO8T In oemt in sizes
from 2 to 6 seqrs. [t
will be tabled o s
fuddress by the Pashion
Deportment  of  his
paper, oo recelnt of 10
cents,

the depth.of two inches, place the
pots tn this and allow them ' to remnin
unitll the sofl pk absiibed all it pee
quives.  The cbill should he taken

Methods In Art

of Dishwashing

from the walter Higt, Wit on no ac-
count pour water on the top of the
fern

BY MRS LILLIAN M. UNDERWOOGL

IN THE COUNTRY HOME.

CONSIDER four things are essen-
I il to make the lask of dishwash-

lng eusy, A large Kitchen table,
o quantity of good soft water, pleaty
ol good soan and o large digh draln-
er. Some Kitchens are too small to
permit the pse of a large table, but
4 folding shell makes a good subisti-
tute. This shelf can be attuched to
the wall with hinges at & convenient
helght gnd let down againet the wall
when not in vse, The dishes cannot
be sorted and scraped rapidly unless
one hus plenty of table rovm.  The
majority of farm homes are equipped
with large cisterns, so the quesipn
of water ought not to be a serious
one,

[always 0l my dispan half Inll of
waterand If there ure many dishes to
wasl [ chuange the water when hall
the dislios are waslied. Soap which
makes good sude and does not Injure
the hands i not easy to find at a
stnall pried, and e we ueed lots of
good soap for diswashing, the price
of 1t Is an item for us to eonsider. 1
have solved the problem by making
my own soap from the weal leavings
aned gtease,

I miake it fs follows: To one 10-
eent cun of polash or lve 1 add one
quart of waiter and allow it to cool.
Then I meit the grease, of which 1
fake five pounds.  When the greass
Ig jusl warm i slowly add the cold ly«
nnd two tahlespoonfuls of powdered
horax. I stir the mixtore for ahout
10 minntes pod then pour it into the
mold und seversl Hours later 1 cut il
Into piecos.  Afy Targe dry goods Lox
lined with Leavy paper cau be used
aE aomeld,

This soap 1= white and makes @

. S
For Baby's Toller Basker,

« For the baby's tollel baskel or the
Hitle girl's bureon ddduly doll pln-
enghilons are aquite nppieopriate, Thes
are made of riblion o wny dainry
color and the tiny dollles may he
purchased at any shop where toys
are sald, For the cose pinewEhion,
with a doll's head Tovming the center
of the rose, buy & bisque or china
head with Dlond Tinir

Make the oblung cushbion of wide
pale Blue ribbon and [a one side oot
& round hole for the Insertion of the
doll’s head. The shoulders will be
hidden fnside e cusbion and a stuf-
fing of cotton may be packeld arotind
I, Make the toze leu Gl soraps
of pink slik. If Yol have two shiades
of pink, =¢ much the belier, OF eotrse
the arrangement of the petals  must
cover the openlng where the doll's
head protrudes from the cushion.,

For the oilier cushion buy & tiny,
Jolnted doll apd wrap white ribbon
around 1t In swaddling cioihes effeet,
The cushinn i made of white satin
ribbon decorated with embraidered
forget-mesnots and o big rosotte of
knotted pale blue ribhon in No.o 2
width trims the pinenshion

Sanitary Breakfast Cereal,

Every child should have a eoreal
at breakinst, but uever shootd the
dish become montonous when there
are soomany palatable apd excollont
ceraals on the murker, The maodern
way of selling oereals fu sanitary
packages Ineures your ohild an ab-
solutely clean [ood, whlle voreals that
are =old n'bulk are apl to abeorh wll
the floaling germs that come their

way, splendld suds which does mot hurt

In opder Lo kesp the packages e hauds, 1 use Lile gpap for ladn-
wholesomely clean  after they dre dry purposes aud the men of the ram-
opened (o0 bse In (Le home §E i well 1y prefer 000 any other for washing

to have one of the jpetal corper al-
tachments thal are made (o this pur-
pose.  One fits gecnrely on (he eors
ner of a cerenl box, a space large
enotgh for pouring out the cereal is
opened and when nel fn vse g hinged
metal cover Ellps over the opening,
leaving an Glir-tight packago until it
1z opened again.  This motal corne
costs only 10 cents.

thedr hind=, I rinse my dishes
very hol water and i1l the rinsing
pin one-thdvd full, T dip each dish
fnfo this water before putting ft In
the dealn to dry.  When using a dish
dratner It is very important to change
the rinsing wptér wheuever 1t looks
sonps,  UNeeesgity fs the mother of
invention,” and such it was with my
dish drainer.

During the rush or busiest times of
the yoar on our farm 1 have to cook
for severdl men and until last Sum-
mer It geemed to me that | spenat all
my thoe wiping dishes and wosh dish
towels, One day T lald some small
sticks on my table and spread o heavy
cloth over them to catch the wulep,
Then 1 rinsed the dishes earclnlly
und set them here to dvy and | dis-
coverad that when they were diy Lhey
looked better than those 1 had wiped.
I found wire draluoers in Dbavdware
stores, bul these were too small, for
aach dish musgt have lts own place
ina dralnes or the dighes will drip on
each other and become spotted]. 8o |
tnd & dish draloer mode as follows:

For a foundation [ nsed the body
of an old Kitehen table about wo hy
three feet and standing on legs aboui
af inches high. On the top of the
tuble six small sticks were palled
lengthwise, These siieks were g hulf
fuch thicker on one end than the oth-
er so ag to give a slaol to the tin
which rested on top of them. This
tin Is the expet gize of the top of the
tahle with a noerow rim all around i
to prevent water, which delps (Pom
the dishes, tvunning onto the ook, At
the lower end of thils tia as It pests
on the stleks there 18 & spout and un
der this «pout ¥ hang & amall pall 1o
cateh whaiever water that vuns off,

I hiad a vack made of small stleis
put erosswide, This rack s (e same
size as the tin and rests ypon it
Aronnd the outside of the dralner =
a wooden tack azaingt which to reat
the dishes, I liad it painted (heongh-
onf, as thir makes it easier to ¢lean
snd protecis the tin from rust, and 1
then put casters on the legs.  When
the dishes are finished the deainer
eun he put out of the way, [ druiu
all my dishes, putting in the glnsg
fleat at one end aund reserving the
othier end for tnware., OF course 1
wipe the sllver, T prize thig dizh
dralner very highly.

ln washing pans and cooking dlshey
a =mall sized vegetable hirush fe good
and a mucHage brush is also good Tor
washing cream pltehers and nnder (he
small bandies on cups and (ureens,
A large gponge Is alse a fine thing
iu cleansing kltchen utensils und one
will lust for & long tme,

The ditor will be plensed to
revelve amd publish  Imverlle
recipes.

Effective Frosting.
AKE ordinary bolled frosting and
after you have bewten It stiff
enough to hold Us own ey o o
vinke empty It Into & double ballep

Make ordinary bolled frosting nid
after you have beaten It sUff enough
to bold its own flemly on & cule
empty It into & double boller.

Pliee the donbie holler over a good
fire that will keep the water in the
lower pan af & hrisk boll. Do npt
stir the [rosting at afl, bnt wateh it
until it beging to fudge wround the
Eide of the pan

Then tike 1t from the stove and
beat 1t in the pun untdl It §= cood
enpugh nngd thick engugh to swirl on
vour eaks, holding 115 ewn In what-
ever irreguburities you wish 6 per-
petrale.

It you et b will
linrden dn the pan pechapes belore You
have Tinished frosting vour enke, If
it does harden o Hitle hot water
heaten in will remedy the dirfionity,

Do not tise o knlfe to pnt on frost-
fng when vou ithe frouting to

fork handle.

Wil lon eool I

wiant

Dutter Apples,

Cut ont the cores aud cenlers of
one dogen apples of uniforu sige,
Pluee in a baking pan and 111 ench

apple with sugar and w Hittle grated

nutieg. Now make a cake baller
of one cupfal of sugny, OUE TEREHOOT
ful of butter, one cupful of sweas
will, iwo eggy, twn easpoonfols of
baking powder and (hree cups of
flonr Beat this wall, pour over the
apples pnd bake, Serve with sance,

Left<Over Muflins,

I there are many malfus 1t oy or
from hreakfist, turn them into cakes
for lutcheon, spye (he New Yorlk
Prisss. lee (hom with felng wade
from one ege white and enough con-
fectioner’s stgar to stiffen it Place a
riisin or hall o nut or & candied
cherry on each. Or else out the muf-
fins in two erosswise luyers and [ill
them with chooolate felug or filling
and sprinkle the tops with powdered
BUEAT,

Angel Cake,

Sift together four times, ono snd
one=hall cups of sugar, one cup 1o,
one teaspoouful eregi of tartur; stir
in this very lehtly whites of 11 eges
thoroughly beaten. Flavor with oue-
Lall teaspoonfu! of rose extract, Bike
60 minutes In & slow oven, not open-
ing the oven for 80 winutes. Turn pan
aver on o rack and iet cake remnin
In pan one hour, This is the simplost
rule for angel cake that we have ever
aeett, and [s excellent.

Southern Beaten Biscnit,

One quart flour, one cup lard, one
pineh of anda, one touspoonful sugar,
a littie salt. Mix with suffivient swoeoet
milk to make o stiff dough, ol oul

on biscuit board wond beal with o
roliing pin or wooden mallet.  Fold
the dough over and beat aguly. Con

tinue this antil the dongh s fyll of
air hlisters, usoally 20 minutes is
long enough. Roll'out thin aud ent
with small, round cutter. Prick three
times with a slver tork and bale
until o Hght hrown,

Apple Rite,

It calls for elght apples, one-halt
glase arall apple Jolly, onehalt cup
seedded  ralslns, two  tablespoonfals
butter, one aup hot cooked rlee, two
cups milk, three vgg syolks, one table-
spoon lemon julee. Pare &od core
the appies, Avraoge in balking dish,
fill apples with jelly and surfound
with riee, mixed with hot mill, cee
yolks, butter, ralsing and fluvoring.
Cook in oven until upples yre tender,
Remove from oven and cover with
meringue Il destred,  Setrve hint or
cold.

Tomato Marmalade, \

Remove the skin from four quaris
of ripe tomatoes and sliee.  Cut slx
large lemons In halves, lengthwise,
and slice very thin, Seed one eup
of raising, DPut the (omatoes, ralsing
and lemons Into o preseeving keltle,
In lavers, allernating with 4 pounds
of granulaled siagar, Cook one hour
on the frout of stove. Then sel the
kettle back and allow contents (o
gimmer unti] it l= of the consistency
of murmadude, il up, while lot, us
Jelly.




