The San Francisco Sunday Call

e TS 5

a design of purple wistaria uxd_
leaves sgzinst a white or pale
celling pale green

eme is equally

is pales In stripes

the woodwork s

fioor shot of

d with

a plain rug of

Beclusion
There & . therefcre, ke ju

B Terence

this is sewed
the chalr it should cos
just escape the floor.
mains uncovered but
chalr, and for this ane may
green sateen If it is desirable
mize the chintz. One woman
eted a pretty, cozy locking cottage
parior bought four stuffed chairs and
& divan at a second hand store for $25.
They were covered with disreputably

faded satin brocade, but the springs
were Intact and the fram &s good
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advise thls mode of covering rather
glip covers, because the latter
prone to pulling into wrinkies
folds and thus becoming creased

A glazed chintz retgins

spoiled.

its beauty and freshness an incredibly
long time {f it is fastened tightly with
a smooth surface on the seat and back
of a chair or sofa. The stif valance,
it carefully pressed, wlil alse remaln
trim and perfect if properly put on.
The best way to fasten the valance to
the edge of the seat is to turn over
the upper edge and fasten with in

ible stitches, leaving merely a little
rolied edge no larger than a cord to
project above the stitches. An up-
standing frill will, of course, be un-
advisable. A couch or window seat
be added to this, covered with

o

may

er design were framed In green
fs chaming and tasteful

An arm chair of willow, pfa!uted
black and with a loose cushion of moss
green locks well In these sur-
roundings and seems fo pick itself out
prettily. A little second hand table
may be bought for a song and painted
green to match the woodwork of the
room; this, beside a sunny window and
with fern or palm at hand may be set
with teacups and zall the pretty para-
phernalia of a tea sesiice, and produce
an ef!ect.‘that is' marselously fine con-
sidering ™ts origin and cost.

It Is with such devices as this that
a cottag€ may be made delightful to
Ilive in and most satisfactory from an
artistic point of ith small ex-

velvet,

view in

would advise the use of denim or linen
taffeta for couches and chalrs. This In
plain colors shows up well with flow-
ered curtains at the windowsi

A letter from a farmer's wife
me that she wishes tp fur
parior cottage style,
long. fashiened sofa,
rather the worse for wear, and a halr-
cloth  rocking chair fn the same con-
dition. The marble topped i 2
which she keeps her lamp and a few
books, looks cold and ugly to h
her wall paper is “hideous,” b
brown with red and gold
it. She can repaper and paint h
woodwork, and she has saved $1090 with
whieh furnish the room. I would
S$ay to her that she can se

in

old whict
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, and
g dark
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a>d white furzish the Lappy mean De-
tween the too dalicate pastel tones and

furnish-

& darker and“richer style of
ing. She should hang her
with a paper having clear bl
in d&ark shades on a
ground—disks and art nuoveanu figures
such as conven:iondl:\eﬁ fris or the tu-
dor rose design—thess are meore effect-
ive a parlor or living room than
floral figures pure and simple. This
paper sfould be carried up to with!

cream

.
in

two feet of the ceiling and finish
with a picture mold corresponding with
ths woodwork of the room. Ahove
t picture mold there must be a pla
eream white paper. Ti B

the discolored ceil
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on
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dark
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should be sewn together

tacked aad ti

securel; ¥
floor, and. carpet paper padded wi

cotton or layers of newspapers whi
have the same effect, may be used u
mth and wear.
uld make a ec3

- 3 < L 2 .- -
rocking chair the sam and she
™ have & t of her hundred
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Owing to the large number of rec- m

fpes and household ideas that are be- o
fog received every day, and the con-
gcquent impossibility of their all ap-
pearing in The Sunday Call on ac-

ount of lack of space, several recipes
gre now being published each day in
the daily edition under the heading
*A Few Words With the Lady ef the

!

|
Mash the yolks, ad4 to them about
quantity of English wainuts
fine and mixed to a smooth
any preferred mayonnaise

balls, return to the
s, prick them with
surface and place
imitation pond lilies
€én mayonnaise over

By of each in a nest of exq;lxis-

T =11 re- nged and daintily colored let-

House” It will be. very much - T leaves. Delicately browned cheese

cizted if the ladies, in submitting we prettily tied in tiny bunches

=% 2 s - . o narrow satin ribbon of pink is
their contributions, will write only oR 5155 served with this salad.

oone gide of the paper. g 2

% $1 PRIZE ;
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$5 PRIZE An Old Fashioned Codfish Pie

g 3

- ik
Cali's Pluck Mrs. Ray Miller 408 East Market street,

s Stockton
g . Ala- with gnod pie
Jirs. A. Struns, ::ns:-zle aveaue R 1“;&’
o : to rer four cups flour,
A @elicious : ng teaspoonfuls baking

elf &n hour one teaspoonful salt; rub

ake rather soft

For the upper crust
on twice, fold and roll
ound piece in the cen-
g: Take one pint of
codfish, cover with beiling

dough—

spread
out. C

ter

picked =

piece but-. Water, let stand two minutes, drain and

- add repeat draining veéry dry. When dry

e put layer of codfish tn dish already

ike SufScient EYAYY julce of lined; spread bread crumbs seasoned

with salt and pepper over fish; put on

four lemors and grated rind of one, Sits -of

- 4 = little paprika and butter and some cream salice
F:}-p:.“f‘:_;;;ei-:ontui ety made by thickening one pint of boiling
: B ad “home made noodles with milk with twe tablespoonfuls of flour
Bried _t. ;-‘(.5 crumbs are to be served and seasoned with salt and pepper:
‘_u:. ey o3 break in three or four eggs according

to size of the dish, piercing the yolk

, of each; repeat the codfish, bread
¥ crumbs, cream sauce and eggs, put on
: SZ pRlE l top crust and bake brown.
— N
<

Eggz and Walnut Salad $1 PRIZE

{

Mrs. K. Smith, 101 Ranch, Sherweood, bt
25 Califorsia Tomato Jelly
¢ hard bolled eggs
e small epd grfd Margaret Sullivan, SIS  Fourteenth
t to the base into Street

remove the yolks. Four teaspoons gelatine, quarter cup

e petals ms cold water, two and a half cups

formed eand small paint brush strained tomatoes, quarter teaspoon
ped in beet julce tint them a deli- =alt, two slices of onion, two cloves,

dip
cate
CHO4PP09002000040300000000
Cash Prizesfor Household Ideas
WANTED: New recipes, clever housekeeping ideas, new
: wrinkles that will add to the beauty, comfort or coziness of the
bome, for publication on this page, which will appear as a feature
every Sunday. Prizes will be awarded for these ideas. Put your best
in writing—not over 200 words in length—and send it in 2t once. For
the best ideas published cach week seven prizes will be given. The
* first prize will be §5, the second prize $2, and there will be five prizes
‘of $1 each. No manuscripts will be returned and no payment will
be made for any that is not awarded a prize, though some others may
be published. If you know anything at all that shouid be interesting
to housekeepers—and most women do—send it in. Address Modern

i Housckesper’s Page, The Sunday Call, San Francisco. :

two peppercorns.

pink

-

Good [deas and Recipes Will Be Published in Tur

Method: 1—Soak gelatine i{n ecol
water. 2—Mix together the remaining
ingredients and cook three or four
minutes. 3—Remove from stove and
add gelatine and mix well; then strain
into molds.

$1 PRIZE

A Delicious Entree

Mrs. E. R. Aldrich,
. street,

Clams and Rice—Chop fine one onion
and a small piece of ham or pork; add
a bruiseqd clove of gariic, one cupful of
tomatoes and a little saffron water;
stew all together for a few minutes,
then add a pint of well serubbed smali
clams, still In the sghell; steam a half
hour in a tightly covered dish: then

id one cupful of well washed rice and
outl one pint of water: season with
sait and cook until the rice is done.

Bohemian Cheese Paste—Take equal
parts of sweet butter and Roquefort
cheese and melt fn a2 double boiler,
using a very low flame. When of the
consistency of thick cream add cayenne
and Worcestershire sauce to taste.
Stir until foamy and spread on crisp
crackers.

616 Fifty-eighth
nd

$1 PRIZE ;

Nut and Raisin Cake

Mrs. A. D. Seott, Novate.

Three-quarters of g cup of butter,
one cup of sugar, three eggs, one cup
of mlilk, three cups of flour, three tea-
s:')oongu}s of -baking powder. one cup
©L raisins, one-half cup of walnuts,
one-half cup of desiccated cocoanut.
Cream the butter, add sugar gradu-
aily and eggs, well beaten. Mix and
sift flour and baking powder. Add
alternately with milk to first mixture.
Beat thoroughly. Reéserve a small
quantity of the flour, to which add
the ralsins cat in pieces, chopped wali-
nuts and the cecoanut, after it has
been ground in a meat chopper. Stir
all weil into the cake mixture. ‘Flavor
and bake in moderate oven,

S1 PRIZE
Heme Made Enchiladas

Jessie Taylor. 2109 Aliston way,

L e

Take two dosen chile peppers, wash,
and remove seeds, cover with water,
boii until tender, drain and add one
quart of cold water or half beef stock.”
force through colander and ‘:gllp will

espoon
"fh ?ﬁsc‘::: ith fio 1 g g
pulp, w ur as for gravy,
add one tabl each of vi A
sugar, grated ¢l and onion, salt to
taste, cook five minutes.

Fry like pancakes, one and one-hall
cups white flour, ome cup corn meal
one teaspoonful of baking powder,
egg. salt. Take spup m-m;:
br;::en cakes, po:‘hcmle’-nce over
ca . sprinkle G onion,
cheese and chopped olives.

ﬁis&wrmt&m

Suggestions for Baby's Ward-

robe

A Mother
Make fannel petticoats on high
necked flannel waist for additional
warmth.

In makiang long slips cut by any
pattern, but cut lower edge of armhole
straight out to the selvedge, gather in
extra fullness with four tiny rows of
shirring and fasten to a little “stay”
of goods underneath. This gives a
straight seam under arms, the sloping
ones often stretech in lzundering, and
if{ desired the garment can be shortened
a¥ it is of the same width all the way
up to the armheles.

A most serviceable wrap or blanket is
of double faced efderdown flannel with

edge of a simple crochet shell stitch
and a row of featherstiteching all round
about two or three inches from the

edge. This does not draw when blanket
is washed as a binding does,

Do not sew any ties to caps or bon-
nets, but have several extra pair to pin
on with dainty pins. as they néed fre-
quent changing and laundering.

The very best mattress shields or
pads are of heavy canton flannel four
double. They ean be unfolded for fre-
quent airing and washing while the
quiited or tufted ones soon become
lumpy and do net completely protect
the mattress,

Put a2 baby; into “rompers” as soon as
he begins to'creep. Colored for morn-
ing wear, white for best; fasten with
five buttons under the leg from one
leg band to the other to admit of re-
moving the napping. Baby is se_free
and unhampered without skirt that
creeping and walking are easy for
him and falls infrequent. The rompers
also keep the underciothes clean and
the child warmly covered in sitting
down.

Some Tried Recipes
Mrs. §, R. Couiter. Eox 6035, Touopah,
Nevada

Cora Bread—One pint bread dough,
scald one cup cern meal, one teaspoon
salt, add one egg. one tablespoon lard,
one tablespoon sugar. Mix all to-
gether and when light mix into a hard
loaf with white flour. Greasa an iron
pot and drop it into it and when light
bake about ¢35 minutes or a little
longer slowly.

Atlantie Cable Tudding—One cup
light brown sugar. two tablespoons
melted butter, yolks of two ezgs, one

water, one pint flour. two te s

ng powder. Bake in three layers.
Have ready one pint apple sauce. Sea-
son with sugar and ecinnamon. Omne
teaspoon butter put between Wmyers.
Beat the whites. Add two tablespoons
sugar and cover the top and brown.
Delicious with or without sauce.

For the —Wash all delicate
colors in_ lawn., peércale and Seoteh
gingham in starch water. You will be
much pleased with results.

Easily Made Whole Wheat Bread
Mrs. C. Pearce, mm Ala-

Mix cupfuls of
ef

four
with four cupfuls Juke warm water

br
whole wheat flour

n on This Pege or

halt full
for on
yvery t
wiches,

VWhen raised. bake
leur. When cold and
this is very nice for

n

Mocha Cake

Miss 0. C.
San Francisco

One cup of gragpulated sugar, yolks of
four egzs well beaten, four tablespoon-
fuls boiling water, one eup of flour into
whkich has been stirred one teaspoonful
of baking powder, pinch of salt and the
whites of the four eggs beaten stiff.

Fillisg—Cream together three-quar-
ters cup of powdered sugar and one pat
of sweet butter (10 cent pat). an eighth
cup of strong black coffee. a little v
Ia and the yolk of one egg well b
Put between layvers.

Corn Salad

Mre. A. M. Melotoah, Watsonsiile,
One dozen ears of white sweet

1-
aten.

one ge¢ head of cabbage (ope t

will fit in a five pound lard €an). four
peppers €red chili is bdest), half cup
Sugar, two quarts vinegar. two table-
spoonfuls salt, one ieaspoonful turmec
powder, quarter pound prepared mus-
tard. Dissolve the mustard in {he vine-

Zar, chop or grind the cabbage and pep-
pers fine, mix ail and let come to beil.
Bettle while hot.

Economical Supper Dish

Mrs. W. W. Harris, Saanyvale, Cal.

Boil sufficient macaroni to cover a
pudding pan two inches deep. Drain
when soft and turn into this pudding pan.
previously buttered. Make a sauce by
heating one large tablespdonful of but-
ter or lard. then add two tablespoon-
fuls of chopped emnion. When this bhe-
gins to brown add one tablespoonful of
flour; stir until bubbly and add one
large cupful of milk. When thick re-
move from fire and add two cupfuls
of chopped meat. Either pot roast or
brizket Iaft from dinner is excellent.
Season with salt and pepper and turn
all over the macaromni. Place bits of
butier on top and bake half an hear.
Served with creamed potatoes and a
tomato salad’ it makes a substantial,
economical supper.

Gingerbread

Mrs. M. J. Brizard, Barlingame

Two eggs beaten light, one cup of
brown sugar. one cup shortening (scant
half butter and half lard), -one ecup
black strap molasses, one cup sour
milkf one t ful soda (dissolve
in water). four cups flour {(fuil). two
tablespoonful chocolate, half teaspoon-
ful each of ginger. cinnamon. cloves,
allspice. all sifted together wWith flour.
Bake slowly in mederate oven. The
above makes two pans.

: Spanish Beans

Stevens, 1728 Pierce Street, b

, and
bay
black

1

then add the Spanish
beans and beil for three
r: salf{ to taste an hour
together. Cook on as-
(0S mats to prevent burning.

Saimon Salad

8. Veught. R. D. Reute
Box 90, Santa Resa
skin, e¢il and bones carefully
: a can of salmon squeeze over
e of a lemon, set away until
roughly chilled. When rea to
rve add as much coarsely cut

Ne. 1,

Mrs. S,

3

ut; pour
made salad ssing and mix
t a silver fork, breaking salmeon as
little as possible.

_ Cream Salad Dressing—TFour

over a

well

eaten egRs, add three-quarters ip
vinegar, then take half cup sugar, to
which add ¢ teaspe & d 1 -
tard, half teaspoon salt, a pin ay
eane pepper; rub these well together
and add to vinegar and eggs: then add

half tablespoom butter: cook
creams; after it cools thin with
or whipped cream.

Marrow Toast

Miss Elena Meran, Bex 2, San Rafael

Take the marrow from a beef hone
and cut in half inch bits. Put it on
fire in salted beolling water and Ddoil
one minute: Drain it and put in sauce-
pan with juice of one lemon, a table-
spoon of choppedﬁmrsley. sait and pep-
per te taste ake some slices of
toast. Serve the marrow hot on toast

Veal meads

Mirs. B. Wallaee, 2237 Rocsevelt avenue,
eley

Veal sweethreads are best. The mho-
ment bought put in cold water to soak
about an how'; lard them, or rather
draw a lardoon of pork through center
of each one and boil 20 minutes or un-
til engirely done: throw them in ceold
water for ounly a few moments; they
will now be firm and white; remove
carefully the skin and litile pipes and
put them in coolest place until ready
to cook again; just before serving cut
them in even . sized : pieces, sprinkle
over pepper alid Sait. egg. and crumb
them and fry Ta hot lard. If saute, put
in hot dish, turn ever part of lard, pour
cupful of milk, thicken with little
flour, let cook,.stirring constantly; sea-
son pepper. salt. . strain, pour eover
sweetbrends. serve with caulifliower,
peas or asparagus tips.

Lemon_.k-v; Cake

Mirs. Jesste J. Tacker, 717 Belden Street,
" New Moaterey

; Vs oy 23 - One cup of granulated sugar and
Mrs. J. Rasmussen, 1529 Versailles jyiter the size of an egg, cream to-
Avenue, Alameds gether; add the beaten ¥ of three

Oue and a half cupfuls of Spanish or egzs. one cup of milk, three cups of
mmu:motmnx isl.ﬂ-d &? tvounmm!l of bak-

wo ¢ quar- ing powder, one teaspoonfu! of salt.

ter of a salt or baeon. Beat all togethar until light, then beat
: In the to a stiff froth the whites of three eggs.

cover well with boiling water add to the mixture one teaspoonful of

; then add the salt lemon extract. Place in buttered ayer

tins and bake In a quick oven. De not

; on Filling— cup of sugar,
.\;s.m,E?"W uice and grated rind of
e VLI B B T S R

{ <

as dark green denim. A beautiful de- penditure. There are cotto materials fect of refinement and g of denim in the =a :_- .,,_‘.
sign for the pillows for a couch in in pretty flower designs t may be selecting a’ scheme in Delf r =ofa, tackisg on @ white
plain green is to rer large, bought for 20 or 30 ¢ a yard that white for her little parior. 3 iin
g 2~ stiff pillows with green denim look quite as well as the more expen- dows are small, she must m > -
and t secured top or front side of them, as they are sive chintz when hi ng as window cur- room as light §n celoring as o |
t of beautifal fur- placed against the wall, sew a gquare tains and used for sofa cushions. They mensurate with practieal use. at is
iture. of chintz showing the wistaria pat- are not heavy enough, however, for to me that these clear, so blae
- - -0
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Nut 7Sa_ndwiches

Mrs. D, Kaapp, 765 Telegraph Avemue,

Oakiand

Two t f Puliman bread, cut
circular, 1 shoul made of
hopped. i and Sa peanuts.
mixed sufficient may naise to
spread eas

Potato Cake
Mirs. J. 9% Carl street

Two-thirds of : itter, two
cups of suga swe milk.
four egze, wh 3 beaten
separately ) potatoes,
one cup of oned one cap of
ground el ups of flour
(well sifte fuls of bak-
ing powde o f of vaniila,
half teaspoonf? g Bake 40

futes in slaw T When coid

Chartreuse of \;:egctables

Mrs. S. Chambers, €35 Forest Aveane,
Pale Alte

Line a plain mold or a

bake dish wit? i

acon. pre

two quart

raw

ter them all ar

tom of the pan ak

fill up the idl=

veéal: put a the top of mold,
tie a cioth ! and put it iate
a steamer for an hour and & half
Turn out upon a platter and serve

With cream or

Beefsteak Spanish

Firs. E. R. B. Sausalite

Take a silice o md steak

mare than an ut on a pie
plate; add a to baste
,with and bake | 3% minutes; take i
out and cover Wi n
‘chopped): bake u

cooked: take out 2

layer of sliced tom
Hot Pot—EBol! a
utes; take a few bra
an egxx and season: then pu 3 bu
tered dish a layer of chopped
chopped onion: thefh » laver
ters: then a layer of Brains
until the dish is full Th
be cracker. Before putt
put In the oyster liquor and
broth. Cover and cook

Lemon Pie

Miss A. B. Glean, 37 B Street, Santa
Rosa

Ope lemon grated. (wo ¢g8s, one cup
sugar, one small cup sweet milk, one
teaspoonful cornstar Heat milk, add
ecorustarch, which has been mixed wi
a little cold milk, ietting it coul a
tie, then add the sugar. egx. yolks
grated rind and juice of lemon, Beat
together well and bake adout half an
hour. Do not Jet it cook too fast—bub-
ble and beofl—or it will curdie. Eeat

the whites and stir in two or thres
tablespoonfuls sug and brown
oven. When in & TV You ¢an bheat

the whites in with the yolk and bake in
pie. ¥ preferred use Dall euplinl of
browned bread crumbs and abeut half
cup water instead of milk. I your

small use more cry or
starch as the case may be. u3e
sbout haif a teaspoon salt to

. C



