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In the Home -- Fashions -- Household Hints -- Recipes

LIGHT HOUSEEEEPING. |
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D  an expert on light housekeeping.| Fashion Talks By May Manton | Recipes
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e n briek. I found that this brick women a8 well as for Breakfast Bread
placed over one of the holes of the gas young girls and is made A ! . ‘I.' . and
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baked through thoroughly, but was I'!1-'.|”:'I; r the 11t i 1 L 1 . r han
browm on top, B 1 removed the cover 'l".r' mely pra ul I 18 i “ I t ) ood-
aced a greased pie tin over the | WoU 88 n the height ol e Pe . dent . longh
top nlate 1 ad iz " | style. In the pieture t " x to each
£ = ) and inverted the| F f i 1 I f ter inte
bread until it was brown on the t« 1'|"‘\ i !.“ silk serg I . II
aid The bread was really quite good | ar 1 the silks tl cinnes
baked biseunits in this way :||:!E'H: ecially for sa t P n the proportion
hough not quite so good as if :-ilh-!-i. -"i water use are the fa - I. e I -
i en, the relief orite materia:s and t I il of einn T 1 thig mee 8
from a long & aff ]l.«:u sfactory ones, | d time, and when light, bake 1n &
{ 1 that I L ! there are always & 0 k oven fifteen or twenly minutes
have the gas burner too hot | stand byves as mohair . ®
I Lave also baked all of the above-| ™ 1 light weight serg Norwegian Prune Pudding
mentioned artieles and eveu eake on an to be depended upor half pe | prunes, two pe eold
oil Denter. dispensing with the Dulgh=—] WIS, CORSIEVISUNS e rar, oneinch piece
which is necessary when using gas be l-l.‘*. such as black, dark annamon. one-third eup boiling
cange of its greater heat—and us n._'\m”" and brown, are apt third cornstarch, one
the ecovering previousl) mentioned to be the favorite b Juice
Ca . made thinner and less rich | but this summer the pre i6h prunes, then sonk
than ordinary dough, can be baked vailing mote of bright water, and boil until
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The Cleansing Problem. joined omne to the other Cream Puffs
FORMULA for cleaning ordinary and, if the flounces ar One eup boiling water, one-half eup
A brassware is half an ounce of | MOt wanted, the plain boiled together. While
stareh, six ounces of rottenstome, | skirt ean be used. There bie n one heaping cup of flour,
one ounce of sweet oil and ome ounce | are separate bloomers A it eools add four well-beatem
of oxaliec acid. Mix into & paste with that are shapely and } ‘ rreased gem pans im
water well fitting ate hot oven about forty five
A]l kinds of nickel ean be kept in| For the 16 year mize,
good condition by using & mixture of | *he Suil Will 1 e r A ng—One and one-hald
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Aleohol applied to gilt frames will | Yard 27 inches wide for L ther. Cook until it thickens
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gafely washed with warm water. of braid, 34 yards 27, : 8261 B: DUNgs Y e R —
Marble should be wiped off with a yards 36 or 44 inches 1261 Bathing Suit for Misses and Small Women, | . s 0w
rag moistened with kerosene If stained, wide for bloomers 14, 16 and 18 Yea Btale Bread Left-Overs.
apply a eream made by mixing togetler| o The M Manton pattern of the sumit 8261 t in sizes for 14, 16 and |. There is always greal wa n bread
one ounce each of eommon soda, pumice 18 years. 1L w D ed | i) Idr by t I r ej nt of th | a8 W Stale bread ean always be
stone and fine salt, arterward washing paper, on receipt of ten ceni itilized. It may be dried out thoroughe
of f the salt water o STy - . n the oven aud then crushed to ®
Piano keys she uld be wiped with a ehair.in the dir y.TOOM If the bumg To Avoid Moldin vder for breading eroquettes or veal
damp cloth. An applif ation of 9-,\'1'“:-1' ers are stained like the ehair fram Warm br : T choj r cutlets, Or else it may be soake
turpentine will tend to whiten them. |they will not be noticeable L warm food eof : gl gt |ed in o and used for pudding
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The Screened Farmhouse Porch. Choice of Kitchen Utensils. I " ,', ‘_ g tend to reduce the cost of living and
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better known. If large emough it may |Fay of pans, double boilers, a pint Wash Vegetables in Salt Water S
be divided into apartments where wasl 1unt'!N and ¢ er ) 1@ cer | o i T Date Cake
ing and iroming mAF be done, where |make an attractive it her Then the 9 v " > &s a " One . r v AR TIOOR
most of the meals may be served dur ;L.l a green and white wa an inexme e to t t . . " - '! ful butter. Crea sugar and butten,
ing the summer months, & sleeping nve gray enamel wnd aluminur elt t n - e f Bt Iw cupfals 1 r P ™
porch, sitting P h, a poreh for stor |latter has been found satisfactory, ever . ge. ot s they 8o efts |spoonful baking soda, one teasj ful
ing rishable od as butter, milk llthl'll:_{.l. t is a bit more ecostly X ha t X OT " t the same loves and one lea ful eir to=
meat and many other things Sereent -I| . o @ ( " re hard to e gether three times and add to sugar and
gpartments are becoming more and To Pack China with one cuj sour mw Then
mor n in both eity and eount] When moving, & new way to pa | When Steaming Potatoes. we e f pound
- — . china that is valuable, as well as deli-| When st ng potatoes put & eloth |, n loaf par w over r aboud
| £ nutes

To Seal Bottles. |eate, is to wrap each piece eareful ! er them before putting the lid on.|
irely sealed in thu‘lpnrr\f'.' n paper and sir t in the flour | The will ta mueh less time to eoc 1 -t
| Baked Indian Pudding

Bottles ma be se
f Weodoow and I e
Vv q iyl ) 1, I more mea when done

f ving manner: Melt together a |barrel. A delicate piece of Wedgewood i
quarter of s pound of sealing wax, 1hr|r‘h:r!:s and a | of valuable statuar the linary wa j | .Bu 1 one pint of mil Pour it grs
same quantity of rosir and two ounees |Were packed ir this way and neither | . | ally on a teaeup of Indiar I, ®
of beeswax. When the mixture frothe. | piece was injured. Of eourse, the flour He was poorly elad and dirty .‘!" the time. (e t. Add three
gtir it with a tallow eandle. As soom as barrel must be reasonat full of flour, |tramp in appearance—and his eom | Duslon Wevy Hghe, cne S
each ingredient is me ted, dip the 1r1“! . s par was of the same stamp “.‘_fnur_ r.:.:f a eup of sugar, half
of the corked bottles in the mixture :tl Taking Ink Out of a Rug |companion was reading s piece of news llpn nful of cinnamon, a little salt
amnletaly - —— ~oa , | one pir [ eo
w completely execl ide the air You should wipe up the ink with a|, i w and then leaned forwar I }Li . J [ f ;r Il rr} ¥
— e te P r ¢t an ¢ 1311 one 1 i aalf ours n 3]
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To Make a High Chair. diately after If this was not done at —— f this? Feller drowned in a | . - . '.' '.." I hard saues
To make a dining room ehair higher|first the best thing to de __, |Deer Vai in Milwankee yesterday!’’ The |
c L ing do is to me e | his eyes and said (‘Oh | '.rr, Prevent Fat From Bputtering.
1 To pre ent fat from spattering w hen

fryving eggs or bacon, put a pineh of
f r in the fat his helps to keep

tove elean and saves you mauy .
the bot fab

for a echild, a simple way is to serew |with a fine brush and ivory soap. Then " :
four door bumpers into the legs of an|put about three tablespoonfuls of |death, where is thy sting!
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ehair, but not big enough fer the usual [the rug will be as bright as ever, for disser, | ..rn from




