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Household Hints
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One oup of sugar, one-Lhird oup
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had the bureniy moved (o my sew-
Ingroom. The large lower drawaer
11 used 18 place of & scrapbag and
to hold new material, All pleces of
maeterinl left over 1 roll up and tie,
placing them in this drawer. When
I um looking for them 1t 15 not nee-
ossary to twrn out the whole ecolleo-
tion, T mes i ns soon ma 1 oped
|the drawer. The other large drawer
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In here so that when I ¢an snatel
a momant eversthing 16 In readinamm
The two sl drawors hold scigsom,
tlirond, hutton-boxes tape, and all
powing utenplle, A large vushion om

npread, Add  two  tablespoons of |CTERe OF )

grivted '1-;'-1‘11“ boat aud ':l W on [the bodico paortion of e top L'r'lht‘ U':l‘"tlu and -lbl'iu tray
S S b dt Lo wored © womplete the oullit.—Oontributor,
the cake fHlowored chiffon, the complete e oL s

Apple Jonathnn,

deslgn reproducing tha

Poel und wlico very thin four large] 010f of the wkirt in Papon Iateoras .

or five smull Groenluy apples; pluce | ® ot e ong  delall Iul | An Is wall known, & paper pate
i deap pudding dish of baking dis lepit, Amnin the girirt | te¥n for an dress consisle of many
with two tuplespoonfull of cold wa. "0 bt made without plecen: (he wainl putltern proper,
ter. Malte bntter of one=tliled cup- e tradn. dnd the |t placen for llm_ nleaves, tho giw
191 of Butter, one largs eyptul of Fuline portion of the {dle, the skirt portions, ele, It fre=
grunulated sular, two ogige DBesten Jovae mmde with high |aiently happens  that only cortaln
thoroughly, two large :}tlp[.,;,, ot | neck; so converting the | of thesn pisces ara uped; when &

pown luto ome sualted | glesve 1g to be made over or & wilst

flour, with faur teanpoonn good bok
ing powdar pnd ong teaspoonfal sait

Lo ulternoon occhsios.

j% 1o be made. It 8 therefore plidn

wiftod togeiher, stirriog well; then Traated In LU way, It ot much time i wested in bongs
add flour, Blend the whole for {ive! would be pretiy made ing ovel .u..- many plecen of the pat-
minuter, then pour over Wie apples; with  gkirt of chur | tert (o find the purtionlsr plece des
ot mtuud flve thinutes before plac.|MEuRe oF Lulfeta, the lalved. Aetoidingly whenever 1 buy

| paper pattern 1 dsparate the vard-

fng In oven; bake 30 minutes, ;hl"""d "“”;r";t i 'h'; ninous, @i, Told thew carefully
ilonaa o awarn oue pkecuw, elo, Told 5
fl.“u.‘l.)‘mﬂm Wik M"w".'.h’ I('l'l'lm or chiffon and {and alip them in long envelopes  §
‘.l‘t:[:ll:;' trl:-':\' Illlll]’\]lilll:::tlltn:ln:;“:j:::,Ul" gulmpe of plain :"“""'I thone envolopes properly and
(A *Hipot. For the all-white tle them together, and when 1 wang
mmooth. Make syrup by boillung ”,nuwu. ehafuauss or n cerinln ploce of the pattern it iy
pound and s hall of sugar and » taffeta could Le wmed bul the work of a wmement o get
pint of ‘Trhlr'l: for avery two poundnl oo e nkirt, laco of IL—Contribufor
:;"n'i;:::‘" nt‘ ‘t!Tllr-":Oltnllr:]:ilr:‘n "llr‘:ll:: I::: I net far the bodles with . o0
: 5 : 3 ) ’ | the wirdle of some Par Tired Foet,
:‘::I"}lllll;:“ﬂ::} j:::\ ;1\:::1111--1‘13 utng-tr::u Mt;:i rr:u.ll_\' hri.lllnnt sy | In Shs:.Ory eS8 Ak _S01S S0
gpoon, Tour Into o wol mould nnd'n“h to_give, the nols wnd has no loose whoos At hand,
whan ¢old turn ounto n perving .11,1.,'"{ color thel ia :l” ",”' .""]"' a ptile of socks and fold top
Stick  blanelisd almotde inla ';:,,.'I””F"m Juat h“"_" The to foe, turn 11{:I:: wide out onto the
; A akirt Is madw in two faol double. You thon have nn eaxy
olly and sarround with whippod plecen only with the | pide of moteawing at Uitle expense,
eream, lod gen overlupped at .
Appls Maoedolne. | Front dhd) buok !

Out a thlek alles off the stem end
of red apples, core and reiove U
pulp with a polato ball cutler. Conk

For the medium slen
s will mequlre
of matarind

‘mnde, howover, Lo sedure lght from
two dirsetions and croge ventilation,
Far (his purposs, the kitchen gliould

one-half cup of sugar with one cup | 36 Inchen wide with b leonted effbor In n cornoer of the
of water. Add clonn rope geraniom | 5% yards of wll-over hatde or in noarrow  part where
teaven and apple balls: ccol uoth|igee 18 nohes wide for (hore can be windows on opponite
tho balln are tender, When the | (he deapory, 1% yarde liwhln by May Mauton ddog, 1L be wall, aldp, to losate the
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Apple Loaf, will be malled (0 any addross by the Fashilon Department of this paper, | hejng unplensunt odors or [Mles from
on rewlpt of 10 cents for each. ot
Negorve enpugh bread dough to :
malks pmall loaf, Werk thor- In many farm houdes o very large

ouglily into |t one tablespoon of but-
tor, otia-third ocup of migar, ono
guarter of a tonspoon of elnnumon
and two woll-boaton eggs. Add flowy

Efficiency in the Farm Kitchen
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kitelon (0 provided, becaues it mnst
handla the unusual cooking for
harvent hande.  The wrelter points
out thut it will be better to provide
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Apples in Maplo Byrup.

Cat aight applon In halves and re-
move the coren with a teaspoon, put
tato a baking dish with ene eup of
maple pyrup and one and one-half
anpn of water and two tablespoons
of butler. Bake untll the syrup In
thick aod serve with whipped cream.

Cukses nob merely the proper loga«
ten of the kitchen with reference to
tthar parta of the house, but glven de-
talls an to the hest mathod of treating
Ite' floors and walls, and givea wall
tented floor plans for the step-pav-
Ing arrangement of the aink, wiove,
(able, and other kitehen utilities,
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Whather the chief expontire of
be north,
isn & matter gov-
orned by Individual praference and
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which

rocolyen the morning Lght 18 wsu-
Rtfort should be

In such casas, It 18 somellsien wine
to provide an sxtrn pantry or store
age room.  In arratglig the pantiry,
howaever, enpocinily if 1t bs between
he Witchon mnd dining room, care
ghould be uwied not Lo make Il toe
Inrggo, Wi a lobg passageway Do
twoen thede (wo rooms addn nodis-
earily to the labor of Lhe WUnAs,




