HOME AND FARM MAGAZINE SECTION

Recipes—Home Interests—Fashion Notes—Household Hints

Timely, Pertinent Comment Upon Men and Affairs, Fellowing the Trend of World News;
Suggestions of Interest to Readers; Hints Along Lines of Progressive Farm Thought.
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The Editor will be pleased to re. :
ceive and publish recipes that might |
meetl faver with our readers. ;
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HE first acid frult of Springtime is

the rhubmbd or “'ple-plunt” nud it
presents @ very welcome change after the
hieavy diet of the Winter. There are many
ways of prepariug this dainty, aud in lis
varied forms it may be utilized olien,
We present gome of the best dishes,

Rhubarb and Apple Pie.

Fill a paste-lined plate with chopped
rhiuburd and apple, equual parts, add
plenty of sugar, some bits of butter,
sprionkle a ltile flour over aull, cover with
a ton crusi and bake, Serve hot or cold,
as desired,

Rhubarb Tavis,

Line small pastry or gem pans wiih
pasiry, prick with a fork, and bake in a
moderate oven. Remove the tart shells
from the pans and fill esch with stewed,
well-sweetened rhubarb. A spoonful of
whipped cream heapsd on each tart, adds
to the appearsmnce, and makes them de-
liclous.

Yolks of five eggs beaten well, bali cap
of vinegar, three cups of sugar, five cups
of water. Put on the stove to boil; then
add three heaping tablespoons of corns
slarch mized with a lttle water. When
done, remove from the stove and add
lemon extract to sult the taste. Best the
whites of eggs, add one and one-hulf cups
sugar und pour over the top of the ples,
Pul in oven to brown,

Rbubarb Custard,

One pint of sweetened and steamed
rhubarb. Strain over this one-hall ounce
of gelatin, which has been previously dis-

+&0lved In sufficient cold waler to cover
it. When cold stir in the stifly beaten
whites of three eggs, and one-half pint
of whipped cream; pour Into a [funcy
mold and set away to harden. When
ready to séerve, turn out of the mold on
to & fancy plate,

Escalioped Rhubnrb.

Pul into a pudding dish a luyer of
buttered bread crumbs, then one of
finely cut rhobarb, add & generons
gprinkling of sugar, sud a dusting of
clunamon, repeat this process uniil the
guantity is sulflelent for the number of
people to be served, making the last
fuyer of the crumbs. Cover and bake for
half an hour, then remove the cover, und
let brown, Serve hot, with eream,

Dream Ssndwiches,

Cut stale bread in  ope-fourth-fuch
slived, remove crusts and cut in halves
lengthwize, Cut wild cheese in glices the
pame slee a8 glices of bread and sprinkle
with sult and eayenne, Puot a &lice of
cheesa between ench two slices of breud
and ssute In  butter until delleately
brownod on one side: then turn and
brown other side. Plle on plate covered
with a lace paper dolly.

Rhubarb Dumgpling.

Cook the rhubarb, making of it a sweet
pauce. Make a biscult pastry, roll ont, and
ent fu four-inch rounds, 1In the center of
each round place two tablespoonfuls of
the rhubarb gauce, guther the corners of
the pastry together at the top, pinch into
place firmly, brugh with milk, and ap-
range in a deep baking dish, not &llowing
the edges of the dumplings (o touch,
Sprinkle with sugar. Bake [n a hof oven,
Serve with the remalnder of the rhabarb
sance, or with cream. Serve very hot,
These dre deliclons,
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Maple-Chocolate Fudge,

Maple-chocolate fudge Is a delightful
sweet, To make (t, put Inle an irou pot
three and o hulf cups of grannlated sugar,
one-hull cop of maple girup and a enp-
ful of rieh milk. Tn a double boller put &
square and a half of best choeolate to
melt,  When the chotolale s melied add
it to the other Ingredicnts and let all
cook, stirring constaatly, ‘Test it from
time to {lme by dropping some off a
spoon into cold water and when It hard-
ens fato rather soft balls In the water,
add a tablespoonful of melted butter, then
take from the fire. Beal until it begins
Jto harden, then pour into buttercd paos.

Bolled Salsd Dressing,

Scald one cup of milk in a double
boiler. Blend three tallespoons of [our,
one teuspoon of mustard, two teaspoons
of salt, one teaspoon of sugur and a dash
of cayenne; add to the slightly beaten
yolks of two eggs. Pour the hot milk
slowly over the egg mixture, stirring con-
glantly. Return to the double boiler and
cook untll it thickens; add, slowly, one-
hall cup of vinegar and one tublespoon
of butter, Whip lo 4 ltitle al & time the
well-beuten whites of the eggs.  Straln
{nto glasses or glasa jars. This dressing
will keep for several weeks if in a cool
place.

May Manton Weekly Fa'shioh Talk

Design by May Manlon
8518 Houswe Gown, 34 lo 42 bust.

FOR SIMPLE
OCCASIONS

U8T snch a gown as this
J oue s always wecded Tor

general home weur aud for
similar simple occasious. The
blonse and the skirt are jolued
and closed nt the fronl, conse-
quently the gown is an emsy
one to adjust; also it I8 ens)
to lannder, for the fact that 1t
can be opeued out flal reduees
the labor of frouning. The
mode! 15 & good one for the
many prétiy cotton fTubries foy
linen, aud also for wool ma-
terluls, such as challis, cash-
mere and the like, Tu the il-
luglration it is made of line
French serge with collar and
calis of broadeloth uud the
edges are all bound with silk
braid. Linen or cotton mu-
teclad would be handsome with
the front edges of the collur,
cuffs und belt scalloped, Seal-
lops ure 10 be mmch used
throughout the coming seasou,

For the medium size will be
required 8% yds. 27, 63 yds,
46, or 45 yds. 44 {a. with
ope-half ¥d. 27 in. wide for
collar and culls.

The May Maniows pattern
8518 Is cut In sives from §
to 42 fu. bust measyre, It
will be mafled 1o any addrogs
by the Fashion Department of
this paper, on recelpt of 19
cents,
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Stuffed Peppers,

Select large green peppers,
Cut open and remove seeds,
Fill with flpely minced cold
meat sensoned to taste, a bit
of butter and Lread crumbs,
Put fn a pan with a hall-rup of
water and Dbake uatll well
done,

Apple Salad.

Chop one-hull pound ol cold
veal or leun pork and two
lurge turl apples; add two
chopped plckles, one table-
spoon of olive oll, one table-
spoon of vinegar, sesson with
salt and pepper aud mix with
muyonnuise dressing.

After Dinner Minis, =
One cup of granulated sugur
Just molstened with bolling
water, boll five minutel; luke
from the fire and add cream
of lartar the size ol a peu;
mix well and add four or {ive
drops of ofl of peppermint,
Beat  brizkly wmil mixture
whitens, then drop quickly on
wated paper,

Farm Women Worshipers of Fashion

Federal investigators have been
impressed with (be added com-
forly and couveuiences that huve been
brought to the farm home as a4 result of
prosperity, several women who have been
engaged in field work upon roving com-
missions [rom Uncle Saw - beve taken
cognlzinee, so they tell Printers' Ink, ol
the fgaet thal women on the [urmg are
better dressed than lorwerly, This is
doubtless due in some measure (o (hat
selfsamie prosperity which has cowme to
the farmers us 4 cluss, bt 1t I8 also at-
iributable to a change v domestic polley,
Country women are depsrting, thongh
less radically than city women, from the
sgtandurds of their grandwothers, In tha
country, (hus far, the npheaval bas afs
fected feminioe dress to a moeh greater
extent than It hag honsehold adminlstras
tion,

la the elty, as Walt Mason tells in his
ode to the eav-opener, and as every paeks
er of canned good: canm tesUlfy, tha
trend—alded, of course, by the populars
ity of upariment-house lfe—is toward
less and less cooklng in the home. The
rountry woman hasn't adopted thar eulr,
She even does her own casning and pre-
serving, with the gssistance of the im-
proved equipment now on the market,
and like us not she also operates a churn,
a small eider press, ele.

But she g getting away from the |dea
ol doing all the sewing for herself and
¢hildren. As a vesull of the alualnments
of the professlonal garment mukers and
the reasonable prices at which they ave
enubled (o place ready-lo-wear costnmes
on the market, molhér und daughters In

wu‘l—:ﬂh‘ AS Mr. Blapgchard and other

the average furm home now obiain thelr
tuilored suits from the advertisers who
take blg spuce In the farm and houses
hold Journuls. And, perforce, Lhey are
better dressed lhan ever before,

But this does uot signily, of course,
that gewlng by hand and machine is lo
any sense 4 lost art fu the tarm home,
ag It Is In many a city habltation where
the household income I8 no greater,

The farm housewife is mn eaergetic
needlewomen as of yore, but she dis-
charges her responsibillties in this lne
much more rveadily becsuse of the Im-
proved equipmen| that is now at her dis-
posal owlng 1o the progress of lnvention
and the galn in rural prosperity. Sewing
machines operuted by electric motors,
dregs Torms of the poneumatie or
other type, automatic skirt markers and
a number of other widely advertised spe-
cinltles have smoothed the pathway of
the home dressmakers,

The grealer varlety and mecoruey of
modern puper patterus has also helped
and household adjuncts such as clothes
tangers and the patented portable
(knockdown) clogels enable the farm
women to keep their clothing in much
Letter condition than was possible la the
old days.

—_—— .
Bardines Iried in Crombs,

Take sardines (the larger the better),
wipe dry, season with salt, pepper and a
dush of lemon juice, Dip them In Tlour,
then into beaten egg, and lustly in bread
crumbs, Heat abiont three ounces of
butter in the blazer, add the eardines,
turning them occasfonally until a nice
golden brown., Serve with tartar sauce,

PESES S+ S+ ES 00 (RS XS o o b o 5 i

v

.

?  The Editor will be pleased to re- !
ceive and publish hints of interest to

our readers. f
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Hoasehold Hiats,
MUCILAGE which holds with sur-
priging tenaclty can be made by

bofting & Spanish onion for & short time
und they pressiog the juice from it
L ] L L]
Clean a very soiled bathtub with a 1iitle
kerosene on 4 rag.
L] L]

Créam will nol whip well unless [t is
ut least 26 hours old aud very cold.
L - .

Belore welling any specles of chiua

bric-a-brae carefully remove the dusl,
(] L] -

1M & sewing needle boromes sticky ron
it through the hair a few times and it will
work like u new one,

. © @

If you would bave whites of eggs heat-
en very sUff see thal they ure perfectiy
cold, uud not {oo fresh,

L] L L

A fine steel crochet hook (s Indispen-
suble sbout the sewing muchine for re-
moving threads, Hat and dus!,

. . »

Copper cooking vessels of all sorls,
brass audirons, candlesticks snd trays,
are best cleaned with vinegur and sall.

L] & L]

Crockery is made very brittle with
great changes of tempersture. Wueh Lhe
good things in tepld water withoul soap,

L] L] [}

When it 18 necessary to boll & eracked
rgg add o litlle vindgar to the waler.
This will prevent the white from bhoiling

out,
LI B

For bright results do nol put seap on
winde wpanes or mirrors; aleobhol of
umwmonis on a damp cloth gives a splens

did polish.
L I

To improve the top crust of a ple brish
with milk and shake n little granulated
augar over {t, The same {s good for rolls

of any Ykiod.
. @

W vou wet a spoon before uslug it to
serve felly, you will find the jelly will not
atick 1o It aud the serving s more easlly

gevomplished,
. »

Rub vaselive over the strings of your
tennls rackel and you will find that they
have not hroken In the Spring us they so
frequently do,

It you have any polson in the honse,
tie a tiny bell to the bottle neck, thus
avolding all danger of using it In mistake
even though Iube‘!vd.

.

Spread papcrs over yoor Kilehen talile
before starting to cleau poullry, to make
bread, cakes or ples; they cateh wasie
and save much cleaning afteeward,

L] L L)

[T you singe a chieken by holding it
over the aleohol burner of your teakettle
or chafing dish, you ean do the task
thoroughly and have no soot on the skin

of the fowl.
L] L L

Berew~oyes placed in the tops of han-
dles of brooms, brushes snd mops, so thal
they muy be hung on hpeks In a closet,
will allow a ntalar\&rmngvuu‘nl of viesn-

ing utensils.
- -

After the dust bin has been eleared,
burn a couple of newspupers and, 1 avail-
able, n couple of handfuls of straw in W,
Thig will remove grease and damp sud
minke the dust blr.a cl;-an .aml sanltury.

A good household deodorizer in n Tittle
pan of cloves which huve been sprinkled
with ofl of lavender. Put on the top of
the stove or over i gas jet und the fumes
will soon penetrate the house, seewming
ke the odor of the t'.a.ru‘nllun.

L]

If & lamp bowl is loose in the standard
mend it with sifted plaster of Parls,
mixed into & very soft paste with Lesten
white of egig. Have everything ready be-
fore mixiag the plaster and work quickly
g0 It will mot dry before the mending Iy

done,
] L] .

Never sweep a sick room while (he pa-
tient is In It s the dust Is excecdingly
dungerony, both to the sufferer and the
sweeper. Wipe the floor with a oloth
wrung out In ammonia and water, or, i
it has a carpet, wipe that In the same
MANNer.

[ ] L ] Ll

The inhabitante of Freoch Switzerland
and Savoy tub f crushed clove of garlle
upon & spol that has been stung by a wasp
or a bee. According to Professor Mer-
moid, of Lausanne, this makes the aweli-
ing go down and takes wway the pala, |




