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HOME AND FARM
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In the Home--Household Hints--Fashion Notes--Recipes
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The Editor will be pleased to t
recelve and publish hints of In-
terest to onr readers,
4
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Dishwasling.
P there iz ome (hing more than
finother that shou'd be thoroughly
and consclentlonsly done, it is the
dishwashing, Dishwashing i often
looked upon ss meninl work or
drudgery. But any work poorly and

improperly done whether it be |mcl.-|

ing school,
washing
drudgery.

painting a
the breakfast

picture or
dishes  |Is
Sueccess  [u ecach  case

means proper equipment, thurmlghl

knowledge of the work and right ai-
titnde toward the work,

Collect, gort and serape all dishes
to be washed. Fill sticky dishes
which have been used for milk, egee
and starchy foods with cold water,
,Use hot waler for sugary substances.
Wipe the greasy dishes with paper
aud buwrn the paper or use a rubber
food scraper made for that purpose,

Fill one dighpan one-third full of
Lot, soapy water and another with
clear hot water. Wash the dishes

thoroughly in sonpy water and rinse |

in elear water. Have an ample sup-
My of viean, dry dish towels.

Wash the glassware [irst, then the
silverware, cups and spucers, plates,
plitters and vegelable dishes, Fuol-
low with the cooking utensils if they
wore nol waghed as soon a8 nsod,

Dishes that feel rough and sticky
are untit for use. Clean dishes can
caly come from 4 clean dishpan,
clean water, a c¢lean disheloth and
elean, dry dish towels.

For the Housewife,

Many hounsekeepers do not know
that there is a simple way to pre-
venit potatoes from burning aud
sticking to the bottom of the pot, An
faverted pie pun placed in the bolttom
of the pot avolds scorching potatoes.
The water and empty gpacce beneath
the pan save the potatoes. This also
wakes the work of cleaning pots
easler, as no adhering parts of pota-
toes are left to be scoured out.

[ you have a door in your house
that will swing shut when it is de-
sired to stay open or ajar, make a
small bag—as orpamental as yon
please, though the color of (he floor
vt wall paper I8 recommended. Fill
this with sand. Attach it Lo a rib-
bon or cord long enough to silp over
the doorknob and let the weight drag
on the floor. This makes a door-
stop thal is always at hand and can
Do lifted ont of the way without
stooping,

Houselold Hints.
Try cooking the snusage in the
oven instead of frylng it.
L . L

A tiny bit of butter is often an im-
provement to cake [rostings, espe-
cinlly ehocolate or caramel,

L L] .

The milk added io potatoes while
mashing them should be hot to keep
them from h@cﬂm[z\g fo.ﬂ.g,\'_

-

Miee object to camphor, which if
put in places frequented by them,
wiil drive thc-‘Ln awny completely.

Kerosene will soften  boots and
khoes that have besn hardensd by
water and makes them pse pliable as
Law,

L] L] L

Most people sprinkle fried apples
with sngar just before serving, Try
using &ait instead and see whal an
entirely different flavor 18 given the
!.::'.-‘I..

. L] .

A lablegpoonful of olive oil and
gsuother of molasses added to the
priddle ciake balter i3 worth while
trylng. This keéps the cakes from
sticking and also alds in browning.

I vinegar is added insiead of
water to moisten stove polish, two
good results will be obtalned. Flegt,
the work of polishing will not e as
hard, and secondly, the polish will
last much longer,

Belore lurming oyster soup Into
the tureen ¢ it intn the dish o heup-
ing tublespoonful of finels minced
celery and hall as mueh chopped
parsley. The flavor of the soup will
e mueh enhanced,

e ¢ »
if there is not electricity in the
house and It becomes necessary Lo
huve a Hitle Hght all night In a slek-
room, use a candle heaped with salt
to the biack part of the wick. The
light will be mild and steady and it
will mot contaminate the air [lke
lerosens or gas.

l May Manton Weekly Fashion Talk |

8838 Blouse with Vest, 36 10 46

A NEW BLOUSE WITH OPEN COLLAR

LL the newest

blouses show high

collars ol  some
sort. This oue, which is
open at the [rount, Is
thoroughly comlortable
as well as exeepdingly
smart, It fucludes also
a little vest that Is pretey
aud has the advanutsge of
allowing the vse of con-
trasting materinls. Here
the blouse Hself s mado
of glik crepe while the
collar, vest and cuffs are
of bengaline silk, and
that combination is a
uew one which is muech
liked, The fronts of the
basque show au nnusnal
shuping al the lower
edze which is effective
and the ends of the
shaped Lell  disappeay
nnder the extensions,
The gleeves may e long-
er or ghorler as desired,
but the long, plain
gleeves  with  roll-over
culfs are new and fash-
fonable. Blonses of thi=
kind are Uked for wear
with coat sults and siso
are ulllized for entire
gowns of slmple mate-
rial. For the trimming
any pretlty contrasting
materinl may he used,
but the henvy sillc in
contrast with the erepe
ia effective,

For the medium slze
will be needed 230 vils.
of materfa) 27, 17 yde
6, 1% tds. 44, with
3 yd. 87 fov vest, col-
lar and euffs.

The May Maulon pal-
tern 8628 is cut in sizes
from 26 to 46 bust meas-
ure. It will be malled Lo
any address by the Fash-
fon Depariment of this

Deisgu by Moy Mastow  paper, on receipt of 10

bust, conts,

Making Use of

the Left-Oversl

BY MBS W, (. PATMER

(Coneluded From Last Weel)
HERE there are bits of boiled
W or roust meats left over, cul
the meat into cubes, Stew
gently, flavor with & tiny bit of onion
and thicken, Inetead of maklug the
usual crust that is nsed for the meat
ple, make small bisenits and place
on top of the meal sud gravy aud
bake a golden brown, Do not make
too maoy, but jusl enough to make
everyone wish there were more, An-
other time, cold mushed potatoes can

potatoes shounld be wmashed again
with o little warm milk and il eges
are plentifol, whip in one. Spread
over the mesl ple nud balke u golden
brown ol
One mnst remember to add salt and
a Hitle pepper also to the cold pota-
loes so they will not taste (Il and
warmed over,

Cold meals of all kinds can be
gliced, dipped fu egg and bread
crumbs aund fried a golden brown.
Any left-over vegetnbles as 4 few
beels ot enrvols or peas dan be madeo
Inte & salad nnd then with potatoes
und at extra vegeluble ome can get
up 4 good meal in & hurry,  Cold

loped o good advantage. They ye-
quire only abount half an bour to
bake, while if the raw ones are used
it often regunires over an honr.

Do not always mix left-over vego-
tables that are (o be used in making
i salad together. I potatoes or cel-
ery are used wg the foundation, ar-
range Che small bits aroond  the
foundation to make the dish altract-
ive. Often a left-over cold bolled
egg or two cin be used to good ad-
vantage in a snlad of this kind, Cul
the whites inlo bulf ecireles and rub
the yolks line. Arrange the whites
aronnd the yolks, wlileh should be
piled I the cenler of the enlad, If
i few slices of plekled beets are left
over, cut foto toy cubes and place
on the salad, This will nol ounly add
4 pleasant fiavor, but the red, white
and yellow look very pretty together,
and who would guess it was made of
lefl-overs?

Often there are bits of gravy left
over from a utew or roast. These
muke most eszelient soups and cun

be used insténd of the biseuits, 'i'lnrl

botled or baked potatoes can be m.-:|l-1

i bit of rice left over, it can be added
tor o little barley ean be bolled and
| then added to the soup. If a few

lima bLeans are left over, rub thom

throngh a sjeve and add to the gravy.
| I a dish or two of tomatoes are
|left over, they can be made into. n
feream of tomalo soup, while u few
heans or peas can be rubbed throngh
i sleve and made Into a good pures,
| Meat salad from left-overs—Two
{cups cold chicken or weal, cut into
|eubes: one cup of cold peas or car-
role left over; three glices of pickled
beels left over, Add to Lhig some
chopped celery and a few walnuls
Add the dressing and scasoning and
serve on a cabbage leaf.

Croquettes from left-overs—Re-

Ihe_nmde very nourighing. If there is

until liot elear (hrough. | hear thie rice in & lttle milk. To each

Leupfnl of the rlee add o Hitle white
!sance or the yolk of one egg.  Sea-
son with galt and mix thoroughly.
Form into balls or cones or any
shape desired. Roll fo fioe bread
erumbs, then in beaten egg thar hns
| been diluted with one tabléspoon of
|milk, dip In the erumbs ugain and
ey in deep smoking hot fat untll n
lgalden Dbrown, Half-ground meal
land rice can be used.
| queties are made in the same way,

Very often broken slices of Lroad
|will eot small squares or triangles
{the slze of an doch. U these are
placed In the oven and toasled o
Igu:deu brown they are delicions with
These are often called crou-

sOUp.
tons

! Chinese Padding.

| Cover half box of geluline with a
| hall cup of cold water, soak 10 min-
|utas, whip one pint of cream, set it
In @ pun of cracked lce, add half a
{cup of chopped ginger, half u cup
(ol powdered sugar, halfl a4 oup of
cold bolled dry rice, dissolve the gela.
tine, add the cream and stir until a
littla thick, Tarn into mold, stand
awany Lo barden, serve cold with gln-
gor sance. Bauce: Chop fine a
quarter **up of ginger, add one eop
of water, quarter cup of sugar, holl
five minutes, pour over the well
beaten white of two eggs, add two
lablespoonfuls of sherry and twm
out to conl. Turn pudding ont and
sarve with sauce poured over,

The Editor will be plensed fo
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Cocon Cake,
NE-HALF cupful of buiter, one
capful. of sugar, three eggs,
three-fourths of & cupful of mik
(sweel), one teaspoonful of vauilln,
slx level tablespoonfuls of coros, two
level (adspoonfuls of baking powde:
and one cupfnl and one-half of flou

Baked Eggs.

Butter us many muffin rvings us
will be needed, break into each an
egg, salt slightly, pour over each o
spootful of cream and bale uulil
the whites are sel,

Beet Relish,

Cook beets the same us l(or Lhe
lable, one quare of beets chopped
fine, one quart of raw cabbage,
chopped fine, one eup grated horse-
radish as prepared for the table, one
eup granulated sugar, one tablespoon
of sult, one teaspoonful black pep-
por.  Vinegar enough to mix well

Wellesley Salad.

Cut apples into dises, cliop celery
rather fine, cut white grapes Iulo
halves, take oul seeds, break Fng-
lish walnuls or pecans In  &wmall
pleces, marinate with French dress.
g wnd pul on fee tl ehilled. Sprve
on heanrts of lettuee leaves. Whip
heavy eroam and add lemon joice fo
tuste; put @ large spoonful on enlnd,

Pumpkin Pie,

Mix two-thirds copfol of brown
sugur, omne teaspoonful clonomon,
one-hialf teaspoontul ginger and one-
kall teaspoouful of salt, and add one
and one-half cupfols of steamed aod
gtrained pumpkio, two eggs, slightly
bonten, one and one-ball cupfuls of
mlllc and one-hall cuplul of eream.
Bake In one ernsi, cool and serve.

Apple Fritters,

One cup flour, one-fourlh teaspoon
sanlt, two-thirds cup milk, yolks of
two egps, whites of two eggs, one
tablespoon melted bolter, two me-
dum-sized apples.  Mix salt and
flonr, add mik graduoally, yolks of
oggs Deaten until thick sud butter,
Stlr in two  medlum-sizged npples
thin and lastly fold in the stifiis
heaten whites of eggs.

Coffee Custard,

Twa cups milk, two tablespoons
ground  colfee, three eges, onpe-
fourth cup svgar, one-elghth salt,
onesfourth teaspoon vanille.  Seald
milk with coffee and strain. Beal
eges slightly, add sogar, salt, vanlilla
and milk. Strali Into buttered indi-
vidual monlds, et In pan of hot
wiler and bake uptll firm,  Serve
with ¢rceam,

Orange Cake,

Oue-foarth tup bhuller, one cup
sigar, two eggs. one<half enp milk,
one and two-thirds enps flour, Llwe
aud one-hiall teaspoons baklng pow-
der, Cream the butter, add suga
gridually, volks of eggs well beaten,
and milk, Then add flour mixed aud
sifiod with baking powder. (Do ool
pack flour in eup or the mixture will
b too sEif ) Lastly fold in !-Iifﬂ}'
beaten whiles of eggs.  Put togelher
with orange (illing nud dee with
oranee frosting,

Ivish Stew,

Cut two pounds of lean muiton
into inch cubes, pol them in o coas

«| gorole, cover with oue quart of boil-

[ng water and cook one-hall houor,
Add one dozen bntlon onlons nod
one-hulf eup of diced carrots and
cook one hour, then add one doren
small potato balls, season with pep-
per and sall apd ¢ook wntll (ender.
Hrown two tablespoons of butter, stiv
In two and one-hull tablespoons of
browned flour, add glowly one cap of
brown stoek, stir until smoott and
{hiek, pour the sauce into the eas-
serole and cook len mluntes longer.
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Poison Oak? Ivy?

An applienfion of Santliseplic
Lotlon alffords lostunt rellef, |s
#onthing nnd coollng in its aslion
on the affectod part, [t relieves
the ltehing wmld Irrltation at once,
rapidly roduces the inflammation
and fever, and speedily effects o
enre  Druggists refund if it falls,

Hantiseptle i= also an efficlent
preventive of Onk and Ivy pols
suning, Kosp A supply conven-
leutly nt hand, It is equally ef~
footive for all nther skin 1roubles,
At all drugstores or by mall, 60c,
Eshencolt Chemivnl Laboratories,
Portinnd, Or, ]




