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r fans the flamé Fhere is usu- | ELTED dresses besides being smarrt are extr r to little girls, r NE of our most valued produecta and
' PO of A8 terriau B I'hese show the latest features. In the picture, t uire all made of | o yet at the same time one that we

ar , but i. in America do not use as much as
1P CRUCTeN | they would be pretty m up in wool erepe or wool r Henrietta cloth, [those in other countries is cheese.
’ - [all of which materials are liked for girls’ dresses | We use it principally with dishes au
- r what to do for others? There’s | Number 7829 shows overlapped front edges but is closed all the way down |gratin, this is, of course, sprinkled with
0 WAY, S04 SOAL 18 50 smOE- [ o0y hack 8o that it can be oas ly opened out and laundered. The skirt and body |cheese. In such dishes the sprinkling
y U8 €| nhortions are in one but the belt over the waist line Is the fullness in place. |should not be donme till the eooking pro-
Y€ 11f liked, the sleeves can be made short, 1cess has been cqmpleted.
s ) For the 6 year size, the dress will require 4 yd f material 27, 2§ yds. 36, | In cooking cheese care should be taken
4 vds. 44 in C\.-h-_ with 1 yd. 27 in. wide for the trim g | not to burn it or even cook it thorough-
: econd frock is made in the long waisted Fr 1 8 » with straight |ly, for there are various digestive dis-
ng o the SOTtf.)aited skirt joined to the blouse beneath a belt. It ean vorn with or with- |turbances which may arise from the
ung | out the shield and the sleeves can be as illustrated r shorter Plaid gingham |consumption of burned or decomposed
with trimming of plain makes a very little frock but plaid be treated | fats.

n just the same way for the remaining weeks of cold weather w almost any Remember the old proverb: ‘‘Cheese
} simple childlike material can be used. White linen or soft f ied pique would |is a good health—it digests everything
!

Die materi 80 much ed 1 ) Attractivi St now

harming with eollar, cuffs and belt of evelet embroid ry but itself.’’ .
One of the best ways to make use of
|the food wvalue of cheese is to use it
on vegetables, Potatoes, ecauliflower,
cabbage and all the various macaroni
products may all be baked with a gen-
erous grating of any sort of mild cheese
applied before they go into the oven.
life in fire Fire drills at sechool and . & @

at heme lessen the danger of this. Drill |

Soft Boiled Eggs.
When soft cooking eggs allow one

E

pint of water for one egg and one-half
pint extra for every additional egg.
| Have the water boiling to the cooker.

Draw the vessel to the side of the
range. FPut the eggs in swiftly, but
lightly, that they may not crack.

Use only a utensile that has a per-
feetly tight lid and see that it is put
on promptly and exactly,

The cooker may stand on the edge
of a coal range, the shelf over a gas
range or on a wooden table. Allow it
to remain covered from four and a
half to six minutes. The exact time
depends upon individual opinion as to
the degree of firmness for a jellied egg
and also upon the freshness of the

original artiele.

How lany people ow what an aid |
sugar can be in cooking? If you want

that rich golden-brow

n on your biscuits, |

iddle-cakes, use

Your ].-ikT:' or our g

SUgAr 'ut two tablespoonfuls of fine
granulated sugar to each dozen biscuits
or loaf, and bake in a moderately quick
en, withdrawing when just the right
tinge. For griddle-cakes, use a little
more in proportion; for pastry, a ||H]c‘|
. = =

Italian Polenta.

Polenta is a favorite dish with the
Italians, It is said to be very nourish.
ing. To make it take one pint of well
cooked cornmeal mush, add one table-
spoonful of butter, two tablespoonfuls
Designs by May Manton. 7829 Child's D |grated cheese and one beaten egg. Beat

(for iwo minutes; them pour into an
i P ¥ fns )
7829 Child’s Dress, 4 to 8 years. {oiled bread pan and set away to cool.

7251 Child's Dress with Bloomers, 4 to 8 years. | When cold slice in half ineh slices and
If bason is ¢ ed on a rack or wire | 7878 Child's Blouse, Dress, 4 to 8 years place in layers in a buttered baking
dish, sprinkle each layer with grated
cheese, dot with bits of butter, or use
olive oil. Bake in a slow oven till the
(cheese melts and turns erisp and brown,
|coating over the polenta.

shoulder line. An opening is cut at the front and a | . e

|
W ‘ i n thi J belt holds the dress in place. Nothing eould be s mpler and easier to make, yet I Tomato Mince.

less [ You make croquettes, as of |
¢ind, use |

in the |

. I 2
1s. 36, 2 7-8 vds. 44 in. wide, with 1 ¥d. 27 in. wide for the trimming

i
P . Ry Wi oven of the gas For the 6 years size, the dress will require 4 1-4 vds. of material 27. 3 1.2 ‘
|

l'he third frock (7251) is made with separate | mers that dispense with

need of petticoats. It is just a simple litt

88 with the sleeves

the frock is one of the prettiest possible, childlike in effect and in luding the |

One peck green tomatoes, ground fine;

i«u-.ﬂd in own juice and let cool, then

A Bright Saucepan I For the 6 year size, the dress will require 2 3-4 yds. of material 27 2 1-2 ¥ds. Iseald in clear water, drain; add 5 pounds

. PR ey | 36,1 7-8 yds. 44 in. wide; the bloomers 1 3-4 yds. of material 27, 1 3-8 yds. 36, |of sugar, 2 tablespoonfuls salt, 2 pounds

bright saucepan or kettle over a smoky| 1 ¥d- 44 in. wide |of seeded chopped raisins, 1 cup vine

o 3 s opotuety- BBy § Ibe May Manton patterns, 7829, 7878 1 \re a t in sizes for |gar, juice of 2 lemons, 1 tablespoon each
. | { to 8 years of age {of eloves and allspice; boil well and seal

viiter t e : . - —————— | while hot. This is a fine relish.

Securing a Door. To Remove Shine From Cloth | . . @
I'he sudden entry of any person int Use versy 't turpentine and rub|
L

. s = very latest features.

part. T vill wash it in hot iren fr

: Tomato Catsup.
room which has a door, but no kev |, th very har y 1 fnisk I el
. 5 : 5 Cook one gallon of choice ripe toma
. y . r bolt, may be prevented easily Just |3 gmall portion at a time Che smell i8] i.0a: abrs } . 5ol
For Cake Bakers . s . : | toes; strain them and eook again until

. - - i

r brush on the floor, with the lisagr - ‘

¥ become quite thick; about fifteen

ites before taking up, put into them
nall level teaspoonful of cayenne

tablespoonful of mustard
a4 tablespoonful of whole

g to have erole it many ves, one tablespoonful of whole all
t) I I ne of black pepper, tied all in a
: hin muslin bag. At the same time add
Fruit Stained Mands jor 1 ot o 3 left t xperienced per a8 wl ne heaping tablespoouful of sugar, and
y f

} ' lne f lone teacur
ol vELTE o1 ae eacug

il of best vinegar, and salt
" - Dhaians o f t casserole 1s ght An econ st | to suit the taste Seal up air tight in
\ wax rubbed t s d it v instead | bottles or jugs

ed surface of a table will mak It X P+ "er 1 t wit > & @
new, Use ly a little at|a er that is not « . t «ll and | Chow-Chow.

s ) ighly dried, |it ser I 1 I Chop fine one-half dozen onions, three
heads of cabbage, ome-fourth peck of
3 : ' omatoes, one-half peck of greenm
Th | n egg 3 kly |table will alway n good condition. |v t o ' & Single casserole. |tomatoes; add one pint of salt and let it
f left « o \ f d  Spar S a ! 1 P =~“|'.1 wer night Drain and add one
L cuf f ’ water it will kee To Remove Scorching boiling fore r ting i _':'.-! of brown sugar, one tablespoonful

' - ® ® Rub a soft bread-crust ver 3 1 f mustard seed, and same of black pep
. scorched cloth and the burn will dis |Per, one ounce of celery seed, put all in
beat the I f eggs stiff, al I Iy ¥ 2 ! eve 1 wWin- |a kettle. cove th vi
. 1 . I | . g i | ttle, r with vingear, boil three
" . . . -—e ‘¢ & pined o e v ® . g ghily aired at le \st |or four minutes, This keeps well all
iy Keeping Rugs Flat. I ce a day 31y '“.Ilr:“r w.-.thu-_;t so:'\i.ng. and will keep
1 .1 . | [in lefinitely if sealed.

Less 1 4 e required if keep rugs from rol I up at ecor A very good substitute for the hot | * & @

ng
+

lat iron rings at each eormer | water bag is shelled fisld corn !.--:,:-\.fi Meat
g n the under side |and pufimto a bag

s are soaked I ir before rub- | ners sew {

broths should be made only in

porcelain or agate ware utensile.




