HOME AND FARM MAGAZINE SECTION

Recipes—Home Interests—Fashion Notes—Household Hints

Timely, Pertinent Comment Upen Men and Affuirs, Following the Tre_tud of World News;
Sugwestions of Interest to Readers; Hints Along Lines of Progressive Farm Thought,
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ceive and publish favorile recipes. »
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Potuto Doughnnts,

IVE good & d pit g, boil and mash,
F one teagpoon hut

Lo

L,
Mix while hot and beat well, Lol cool,
add three eggs (heaten). one cup swewt
milk, pinch of =3t and nutmeg, five tea-
spoons bhaking powder fn a litle flour
Flour enongh to roll out, and [ry in Lol

grease.

Potato Bisenil.

In to one pint of hot polato. mashed
gmooth, mix one leaspoon salt, two tabile-
shoons butter, one pind gout milk Into
which has Deen stirred ot teasponti soda,

and flour enough to make a saft dough.
Malie into smull bizeult, Jef stitnd in a cold
place for an hour, aod bake do 8 quiek

oven.

Potato Puffs,
One cup cold mashed pe
poua-half tablespoous couking
melted butterl, ene-fonrth
tiour, one cup rellow corn meal, one-
half cup milk, two W Leaspoons
balking powder, cae level teaspoor salt
Drop into ol greased gem pans and bike
about 25 minutes.

one and
oil  (or
ey sifted

RS,

Potato Hoteakes,

A German dish. Take coven [ulr slzed
potatoes, peel and grate them rnw, also
peel and grate (wo fudr shzed onloss with
potatoss, then add three tablespoons of
flour, two eges and salp to tuste, mix all
well, and bake ina griddle pan, & spoon-
ful at a time, just as ven would hot-
cales. Pan should be well greased, nnd
cakes fried to a nice brown. Hat with
apple sauce or anyiling praferred

Baked Ham,

Soal a ham overnight, then wash uu‘d
serape {t,  Put It lnto colil water, Tet if
come to boiling point, then simmer for
two hours. Let the hani cool in the
water, remove and deaw olf Lhe skin.
Bake in a modelate oven for two llours,
Laste 1t frequently, usinz one ecup of
sherry wine, two spootittls al &' time;
then bhaste with melted buiter Wlhien
done cover with a paste made of browned
flonr and browned shgar molstened with
gherry, und return to the oven to brawh,

Cold Slaw.

Take off ontside lenwves feom =il cub
Vage, cut in quarters aud slice very thin
Sonk in cold water untll crigp, druin dry
and moisten with the following dressing
Mix oneltali tallespooniul each of sall
and mustaed, one and one-fonstn falles
spoonfnls sngar, one PEE, slightls beaten,
two aund ope-half wablespooniuly mplted
butter, three-fourilis cup cream und one-
fourth cup vinewur, Conlt over hodliog
wuter, stlering constantly unil mixtire
thilckens, slrain anl cooll

Buked Beaus With Tomate Snuee,

Sonk white night in eold
water, and In the morning ol ‘rl\'u;-r.1i1r'
fire in bolinz water, yllighitly .--_-.un-li. Cool
until tender. Drain amd put inton deep
dish, Cover with (omaty ; made by
eooking together a tablespoo ful eaeh of
butter and flour until they bubble and
thien pouring upon them @ unplul of
girained tomato [HOUGT S--.v-uul to taste,
and rather highly, nnless yol liave pire-

eane OVEl

nuce

viously added salt and (eppen (o the

Loar Gtir the mauee (o with these and

bk clokels Cow o], for twn WONLYe
Golden Corn Bread.

One dand otelinll cupfuls of yelow
eorn tmeal, onekalt coygl ] af sifted head
flour.* (wo yspaonfule of baking pow-
der, one feaspoont 1. of sl wo tnhle-
annanfuls of sug -;.I‘l".-‘u prps, one anid .-:1:“.-.
{:I'.]'L-.‘:ll-lr_ll:lnl,.!l'::- of malted Yitter and Tard.
Mix all dry fparedients, beat eogs well,

then add to fipukd and Noat into meal,
add the melted -':.nn--.iu‘-g anid Went hard,
pont into gren wil flat |ing L one Lo
twa (nebes desp aud bake In brizk ovet
Wbl @ rieh godden calor pad a toothpick
{1 Inserted comes our el

s it

Potato Song,

Wash, pare and ent three ov Tonr pote-
toes into smull pieces and 1ot them sonk
{n eold water [or 20 minutes. Then puot
into shlted boiling waler pavd ook until
vory soft. Meanwhile, put one pint ot
millk on in & double hotlpr to s, u_f__].f.
fuz to it & teaspoontul ol seraped onjon
ani o stalli of celery, .

When the potatoes are gafl, draln and
mash, pour the hot milk on them, seagon
to taste with salt and pepper, rith throngh
& atrainer and put on to boil again, Pt
a tablespooniul of butter In a small sauce.
pan, and when melted aild a seant tahle-
gpoonful of flour. Sti Into the holllng
goup, cook flve minutes, add 4 tablespoon-
ul fine chopped parsley and serve hot.

If ton thick, wwre Yot ik may b

fdded. Serve with erackers or croutons.
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May Manton Weekly Fashion Talk|

.
twa clips- sugar.

Design by Mey Manios,

8308 Dasque Waisl, 31t 42 bust,

THE NEW AND ATTRACTIVE BASQUE

T WOULD be diffioutt to {ind &

preftier  development ol the
basgue than this one. It tnkes

the long. strndght Hues that ace g0
fashionable: the sleeves are set-in
in rather decp armholes and oaf
be trimmed to give the slecveless
effect; thiere is 4 chemisette ol the
front that oan be used or cmitted
as liked., The basque with shoi!
back and without the snsh is wea-
cepdingly  fasMonable, and
adapted to certaln materials and to
certain occastons, hut, with o sash,
it mikea an exceedingly dvossy,
more elegant garment.  Appropri-
ately the bhasque can be made 1o
mately the skirt or of a different
nwmterial, and all of one fabric
with the glesves und collar o vel-
val or satin or something In con-
trast,  Heve gabardine 1s used 10
combination with churmense satin,
IT a handeomer garment |5 wantod,
velvet could be used for the bisgne
und the skivt nmde Lo muteh Lhe
gleeves: ar, a skirt of broadcloth
would be pretty in combination
with basque of velyet or of ¢hay-
mense satin.  In addition 1o muny
other advantages, the basqne 1s o
very simple garment to make, fol
with the loese effect there is ab-
solutely no fitting reqnired.

For the medivm =ize will be
needed 24, vards of material 27
inches wide, 2% vards 16 or 41
inches wide, with 1% yards 27 o
LY yards 46, for sleeves and trim-
ming, 4% vards of breald, to malke
s shown on flgure, 4% vards 27,
4 oyvards 26 or 44 lneles wide, to
make of one maletial with the
long baclk, 4 vards of materinl 27
Inches wiide, 2% vards 46 or 04,
to make of one material with shorl
buck. The pattern, No. 8508, Is
ent in sizes from 34 1o 42 Inches
bust meastre. It will be madled (o
any uddreess by the Fashilon De-
partment of this paper, on receipt
of 10 eents.

will

‘The Care of Saucepans and Kettles

AUTIEPANS aod kettles are 6 consid
wralile Jtem in the hardwore goconnt
I thes are taken care of, howeve

S

they will be found to lost o long time
Differont metals el Cdifforont tread
ment Aluniinum 1a an ldenl metal il
s It i tathoer v\'|u-||,~;|\'.- tev Lo i
with, Dot will be Found ecogonirical o
the dnd t s good Investient,  Patib
made from this men! must be carefully
Uoand eleaped,  SWash alnminom

ks 500N fis thes aie done with as
i the ehoking Is conperned Wash
them well with sosp and waler, On no
account uge sode; this will turn the nretal
Wack, To clean aliadtom mix whiting
Into a paste with water,  Ral on, @nid
potish off well,  This will make them
heawtifully brigh,

Engnjeled pans also aesd care or the
engmel Opeks sud chips of . 1 any food
| pan, steeh it iy

hns caught th o enongel
water for n lttle while. Do hut AEEH D
the burn off; for thi= injnpes (e enpomel
Dip & cloth in sall and gently ol the

hurned parts.  This will ring iv off witl
ot Indury. Az a rule, wush then with
llat water and soap. hoth inside and ol

[ron sancepans will stand wenr and rear
fdely well; soda in modoration will wo
Hurt thetn Wheat Iron ssyecpans e
gieagy, reove as oloeh of H ny possihle
with paper, then biitn the paper Wizl
e pan halde and ol with hot watey
and soap, to wlidel o lutp of soda has
heen  sdded Frest of wll pemove with
i old kolfe all soor thar mny have ac
cumutated gt the bottom ol the pan; this
nol only makes the contentz ol the pan
o dong fime In cooking bur wistes gas
and fi as the soor provents the heat
polting oo the prn When the pan has
heen thoronghly washed go over it both
ingide and out with s cloth Hpped: in

sitver sund:.  Riose thoroughly, wipe ool
atd plaes on & rack o dry.  See (had Lron
saueepans dey (haroughle, or rust resalls

Ketties need elenning ol intepvals, ol
thomgh they are only used [or water
Sowietimes g kertle will o ger 1oed with
Wi It shonld then be cleansd in the
following wiy Pt aboul 4 leachp of
nuslaked Hoe nto the Kkettle; (N1 up
whith water and ot B lop aboul an henr
Fimpty, 1 s the Jertle pgalon and agaln,

Ty gome fresll water In e to
eledr uil e of the Hme away,  Leave
water in e kettle all oight, If this

potrs alf dlear in the mornbng the kettle
ts safe to tuge,  Kettles should never he
lieft Tor any length of thne With waler In
e When galng awny emplty them

thoronghly and turn them upside down
leaving them in o dey place. 1o prevent
# Kkettle turring place a smoudl machle of
pabble in it and keep one o always, This
i o good plan both for an rom and en
amel kettle,
Tin kettles
il quickly, but
To prolong thelt
when not fnouse,

Lhiy
o
\.1I-I

wsefol, in that
rheir [ife is noi
days  keep [
Witeh that theve s no
stgn of rust inside or out. T elean dip
a cloth In whiting and ammonla. This
will pollsi them beautifolly., Never allow
the Thaine of @4 gas Jer Lo come gl hevoml
the base of tHe kettle,
e
A Nut Party,

A nnt party is always a pleasant form
of entertainment,

11 possible have the rooms decoried
with boughs 1o which are attached chest
nut burrs, or afb least branches
woodland trees or pressod As

M

from
W e ves
Tse the bHizht colored leaves g decorn
o for the tables and serve nut bread,
ke with mut fitliog, jello with nut mepts
in 1t and Tor 4 meal cottrse olther ehiehen
or burkey with chestnut dressing

A excellent gaame for passing away the
howr hefore or alter the refresliments are
sorved fs o nut guessing eontos,

Provide sach guest with pencll and
paper and then ask thal the answers 1o
thve fodlowing questions be writton.

(1) What nut s a shade of brown?
120 What nut is made np in part of gn
envlosing fence?  (3) What not is inopar
i Spring vepetable? (4} What nut Is
the penalty for tight shoes? (6) What
nut 18 o souvenir of South Ameriea? (6)
What g the nut that twao-thirde of i
males our dally bresd edible? (7) What
nut ds In part a bevernge? (%) What nit
{a the nimes of two hoys? (9) What nuot
l& @ letter of the alphabel and a reeep:

tacle? (100 What nut has for {ts flesi
part e color of o buman eye? (11
What nut is in part a part of the human
hody?

The answers are: (1) Chestnut, (2
Walnut, (30 Pennout.,  (4) Acorn (5}
Bragiinut. (6) Buttermut. (70 Cocon
nut. (81 Philbert, (0) Peean. (10)
Haglenut. (111 Chestnut,

Cheerfnl,
YWhat a cheerfol woman Mry, Silley

Pt Ypent shie?  Why, do you know,
thut woman can haye a pood time think-
I what a good time she would have 1t
she were having it."—Londoy Answers,
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The Editor will be pleased to re-
ceive und publish hiuts of interest to !

4 our readers, f
‘ 4

bresss sassresrsnsssasansrsre s

Muoking Time Connt.

NE houseleepei writes that fn her

vounger davs she was alwayvs consid-
oredl slow, Bhe says: "Wlhen I begun u
tagk 1t look me so long to gol through
that I frequently became disgusted, and
finully determined to try and oveicome
Jdhis natural Ingetiveness, 1 hegan wilh
dishwashing, the most disagrecable task
of all. 1T decided that 20 minutes wouki
hie enough time for ordinary dishwusling
Hke mine.  Bat try as 1 would it always
ook & good half honr. In n few days,
however, persistenee won and 2o mia-
ules was safficient.

“Then 1 began oo sweeping, dusting
nnd so ou, taking op the different tasks
one by one and allowing myvsell only gul-
flelent time to do them well withoul un-
duly tiring mysell,  Hotsewives Kknow
thal washing and ironlng ure the hardest

tagks I the Hine of Housework, T found
thut by having all the other work ar-
ranged and (he minor work out of the

way before starting | conld aceomplish
more in a shorter length of time,

“1 also lewrned to keep my mind on
my work and not bolld alr castles In
thig way | overcome my slowness, ani
now even the dishwashing has no terrors
for me. Therg ave many others who can
profit by my example, not only in (heir
warlk hut In changing elothes. reading,
writing, ete. There 1s no necessiiy of
Livlng slow.*

Preparing Fruit for Table,

Frait shouldl e carefully washed be.
fore using. The tender surfaces of (rulis
offer [neilittes fuvorable for the harbor-
Ing of deadly microbes, One might think
this warnidg uwanecessary for Tarmoers,
but think how motor carg powder overd
prowing thing with the dusty
cotntry Highways.

-

» L]

We make easy work of paring a ploe-

apple by ecutting the frull into  vound
sHerg nod then paring
L] L L
In preparing berrles or geapes for the

talile, look them over and then give them
i bath of cold water right from the pump
A wire basket Is n help In cleaning the
frufte one wishes to seeve raw.  Pur the
fradt in the basket amd tpen the watern
from the pump or faveet over I, turning
the basket from alde (o slde 5o every patt
of the frult will e washed ciesn; then
shake the lhasket Just a0 Yitle and le
draln o few minutes hefore serving
. -

Pears, plums and apples should b
wall rinsed in cold water Lefore eating
Peaehes shonld be wiped with o wloun
elinh und the skin should not Lo epton

* * .

Watermelon cian be sérfved fp an altrae-
tive monaer by eutting ouy the Juselos
ved centér In eone shapes nnd placing on
i large plate ned with grape leaves,
flrel rinsing the leaves,

L] . >

Orapnges and lemons should be elepued
in cold water as soon ns brouwsht from
the fruft vendors, then put away iIn &
cool place.  Be sure to remove the dark
spots on the surface of Temons,

L] L] -

A small bhensh naed In eleaning nota-
toes, earrols, ate, protects the hands and
ix more effective in the dirt
thun ordinary washing

- .

removine

Pecl oninns from the root ends up and
the aves wiil be affected less.
L L] L]

A wisk hroom (hat ecosts onls 10 copls
Is sn handy to hrush o the gllks when
nrepiring corn for coolking

EversRendy Hooks and Fyes,

It hooks nand esed are huttonholed in
place they will not pull off.  Three or
four such stitches will hold thew firmiy,
while it takes twice or more that number
if taken in Lthe usual over-and-over way
And even then they loosen readily, Try
huttonboling them to place and you will
lio eonvineed.

A Simple Polson Warning.

A pood way 1o wark bottles conlaln-
ing polson 15 to push two plas into the
side of the cork al vight angles o each
nther

To Clean a Carpet Sweeper,

A very oodirde serubblog brush will be
found the hest thing for removing the
threads, hatrs, ete, which are so hard lo
got ont of the hrushes of a carpet
sweoner,

Spots on the Floor,

Are gregse spots on your kitehen flooe?
Witer with any amount of gerubbing will
nol temove them: Just try aleohol lo
remove these same spots and vou will be
pleased with the resulls,




