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Household Hints

AKE a largo wooden barrel hoop,

eut In two in the middle, fasten 3

or 4 feot apart with lsth, then
tack on mosquito bar. This I8 good to
keop the flies off baby while ho is|
slooping.

Nauking sodn will remove aoffoe niainn |
from dishes, Moisten the soda and rultll
on the spot with a eloth, Hoda will
also remove berry staine from grnmu'
ware, iinware and the hands,

Ta prevent the stains that often re
mult from muddy skirts dilute nour milk
with water and soak the shirt in |
overnight, then wash In the usual way.
The skirt will wash easior and look |
whiter.

If you have heans to ean snap them
an for froeh eating, and to two quarts
of rain water use threa tableapoonsful
of good vinegar. Hoil the beans till al
most tender, and seal in glass jars,

To Darken the Btove - To darken the
top of & ecok mtove form & piess of
clean old eotton eloth into a pad, wel,
squeses ARd apply any yellow laundry
soap and rob (he top unmtil the pad
becomes too bot, then dip the soap into
water, rub Ltho eloth nad the stove, and
continue the process. If & slove s
soaped twiee n day or even ones, just
wfter dinner, It will ba kegt in & pre
condition durieg the safter
noon, The soapy odor may be avercome
by placing a pineh of ground eoffee on
tha wlave top, There
that & uew stove rubbed duily with s
sonped cloth will never moed blacken-
ing on the top.

Salt fish wee guickost and best frosh-
ancd b'l ponking In sour milk,

suntabile

is &t old saying

Pillow ense  tubing makes practioal
potticonts for muall elildron,

Jelly roll rolls easier if turned omi
on & bot eloth, Roll up and pin the
eloth firmly arcund unti esol

A wholesame salad ia made of anoked
ar well sonked table prunes, the secds
removed and stuffed with nuts. Herve
on & loettuce loaf with salad dressing,

To remove paint from the window
paned, dimsolve soda in hot water, wash
the glass with it, and in half an bour
rub the paist off with & dry cloth. |

When stitehing seams on the maeckine
In a milk garment, use aither fine eot
ton or one thread eotton and the otheor
silk. By so doing you will obviata any
puokering of the seams, and if you
should have oeeasion to rip them, youo
will have loss trouble

When placing s pateh posket on »
eont of woolen or silk material, slip a
narrow picce of featherbone through
the top hem and eatoh it fast to ench
gide when you wstiteh the pockot in
place, Thin will prevent the pocket mag
ging at the wide,

Always use very fine cotton when
stitehing ehiffon, erepe de ehine, wilk,
muslin net, mousselige, or any of the
finer materials. Place a of alean
paper under the goods and stiteh it
with the matorial, then tear away the
paper aftor tho work s done. In this
way you will avoid bavisg the work
puckerod or drawn,

Cold broakfast cereal molded in small
eups and porved with dates or fruits is
appetizing for supper, provided it ean
be pervod with rvich eream. Good goms
are made by taking o’ul quantitiea of
flour and breakfast food, adding one

1 of baking powder to & eup
of the mixture, and then adding suffi-
slent milk to wake a batter which will
drop from the sposa. Mix thoroughly
and bake in bot buttored gem pans
Having the pans very hol is one of the
pecrots of succons with Lhese goma.

To remove & rusty serow which fails
to yiold to the serewdriver, apply &
hoavy skewer, or other piece of metal,
boated rod hol, and w the serow
ftaself s hot, the trouble will be over-
sume,

On wash day, if having to vinse in
bard water, befors adding the bluing
to the wuter, add a eup of sweot milk
and the eclothos will not bo streaked
but white.

o romove the odor of fish from
gilver kuives or forks or from dishes,
Joi thom stand for a little while in

Before and After Cooking

luirluring thens factn it In cosy to wee
why we uso a great deal of water in
eooking coreals and why they shoulMd
| bn eooked a long time in order to saften

(Bpoainl o Farm Magazine)
NETRUCTIONS for eocking n meal,
| together with the preliminury and
the subsequent operations, have
been given to members of the Oleln' In
dustrinl Clubs in Oregon by Mres Lulio
Robbing, extenmon worker of the Ore
gon Agricultural College, in & manner
vo plain and so essily understood and
followed that ignorance of the funda

| montal hemo proccsses should bs eon

widerably less in evidenco when the

thousands of members throughout the

sinte have finished their project. The
instruetions not enly give the methods
of cooking but explain fully how to
prepare for the work and how lo “‘nd
up'’ after the cooking operations have
been eomploted,

Before beginning the eooking be sure
to Kave overything in readiness. There
must be plenty of fuel on hand for the

ou the table, It is & good plan to have
a pan or plate just to held spoons,
knives, ogg beater and other wuch
things noeessary to the work, It will
not only result in having them handy
te use but will aveld soiling the table
Ne sure ta have the hands wushed

| thoreughly. Cardful measuroments of

apron.  Wateh yoursolf carefully a0d|pighg proportions is quite important
{#oe bow many unuocossary bowis and | e eereal shonld sook up all the watar
cooking ulensils you nee, Try to vse | 1¢ water in added ufter cooking in be-
un fow ne possible and work se quiekly | gqp the result in not so satisfactory,
an good work will allow, It s nulipm,“ ground eereals take four times
{ neecasury to spread work all over Whe | 45 mueh water ns eercal, while flaked
| Witehon or leave nigns of disorder any- or rpolled coreals take only twico a8
| whora, | mueh water as eereal,

To put tho kitchen in order after
the eooking is over may not be so ime
| teresting, but it is necessary to good

The

Congee graing like bominy or erncked
whoeat shouldl be well picked over,
washed and posked. To muke them
roally good and thoroughly digestible | bowsekeeping. sink should be
the prepared breakfast foods need mueh made very elean and the dispan, towels
longer cooking than the time stated unl““' dish eloths washod well and hung
the package. |In their places. As moon a8 vou have

] finished your work, while everything i

To avoid lumping, _lll finely groond | poeuh in your mind, you should ged
coreals should bhe moistened with eold your notebook and record all impoms
walor before being added slowly 104,04 points ineluding the following:
boiling water. Allow one teaspoon of | - A hipt aecount of just how you
it to avery quart of water. Coreals | ugred ouch dinh, the time it took you
are best enoked in & double boiler. Bueh | o4 (he wecess you had in results, If
s boiler ean be eanily improvised Ilyly““ are poxeled over any part of the

[fire, and the utensils well eleancd putting a small pan in & larger one | ooy i would be very proper for you
|ahould be within easy reach or placed that is partly filled with water, in sueh | - :

to msk some older persou or your clab
n way that the bottom of the smaller | (oo 0 Chout it e -

[does met vest oD the larger ﬂ‘".h{ Later in the season thers are to be
nnd other starchy foods should bo 000k | oonionts in buking and ennning for
ed o long time, The stareh is proteet- | o) prises that are worth werking
ed by sovernl outer roveriugs of the for are to be offered and only those
grain Thesa coverings must be snffi whose reeords show thnt they have dons
cient in eooking so that the stareh may | b (ho first work will be ;‘|llullfa"=l to
jewell and burst from the grains. Con

elean and the dress protecied with an onter
You are sure to resp much joy and
| profit long before the time for the real

Fashion Talks By May Manton

| pontest arrives, and in the work it weld
| vou should find real sueeoss and ploas
fure that enthusissm wsod hooest toil

LACE FLOUNOING ARE TO BEE MUCH USED THIS SEABON,

LMOST avery povanis
ble kind of Ince
flouneing farh
innable thin season and,
wineo Lhe long slraight
tunies nre greatly in
vogue, laoe s vsed Lo
groat advaatage. ‘This
young girl s contume, for
example, made of
white taffeta nnd white
lnee, the resull being wn
extremely dainty gowa
nvailablo for variouns
afternoon funetions, 1If
preforred, the sleoves
ean be made shorter
and the flaring collar
omitted, giving just the
round neck finish, but
the long sleeves make a
somewhat important fon
ture of latest fashions,
The froek i & vory sim
ple one in spite of its
oxtreme smartness and
econsists of & two pieco
skirt with a tunie ar-
mngod over it and &
blouse that is full be.
low & yoke, In the
pmnllor view, it is shown
mado of wstriped and
plain wool material and
the result is a simple
dress that eould be used
for sehool or cullege or
any overy day oceasion,
When one model ean ba
made to serve for two
sueh widely differeat
and affoct two
such distinetly different
costumen, it is indeed an
nvailable ome,

For the 16 year nive,
the dress will require 1§
yards of material 27, 4
yarda 836, 3} yards 44
Inehes wide, with 2§
yards of flouncing 24
inches wide, 8f yards
Inco 6 inches wide for
bertha, 1§ yards for
sloove frillu; or, 8} yards
of wstripod material 86,
81 yards 44 inches wide
sud 8§ yards 44 inches
wide to make sa shown
in the mmall view,

The May Manton pat-
torn 8361 is out in winos
for 16 and 18 yearms. It
will be mailed to any
addross by the Fashion
Dopartment of this
paper, on reesipt of 10

sold water beforo washing them,

souls,

8361 Dress With Long Tunic for Misses and Small
Women, 16 and 18 Years

must bring

Recipes

Tomate Cakes
NE CUP eanned or cooked tomee
° toes, two ogpe, one dozen soda
ernckers rolled fine. Season the
tomatoes aud mash with half the eraek.
ers, add the eggs and beat smooth, add
the rest of the erackers and form iato
| small eakes. Drop on n hot buttered

| griddle and fry & nice brown,
- . .

Cantaloupe Salad,

Cut well ehilled cantaloupes in halves
lengthwise, take out the seeds and re
move the pulp in nice even plecas,
sprinkle lightly with salt and papriks,
and add an equal quantity of erisp lot-
tues eut in strips. Garnlsh with beiled
salad dressing made without eil or mus
tard. Place shells of eantaloupes om
salad plutes, garnish with large leaves
of lettues and fill with the salad, Berva
at ones while eool and erisp.

- -

How to Cook Beots .

Fill & pail as large as will hold as
many a8 you want to eook, Don’t end
thom, as that mnkes them bloed. Cov-
er with cold water, cover up tight, pat
in bot ovem aud let bake, This time
of the year 1 put them in early so a9
to bave them done for dismer, t

- - L
Cooked Radishes

Did any reader eover eat cooked
radishes? Clara E. Bush in Missourd
Ruralist says that they are better tham
young turnips, Her reeipe is to slics
thinly and boil for an hour in fresll
water and drain. Cover with hot water
salted to taste and cook wumtil
Mash and pseason with butter

ercam.
cowns oaly 99¢
— ORDER TODAY
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