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broad projecting window ledge or seat,
then in either of these cases the cur-
tains should stop at the sill, but other-
wise they should come down to within
an inch of the floor.

Velours or cotton velvet is another
excellent material for draperies, and,
of course, tRhis would have to be lined
with silk or sateen.

Natural celored linen is not consid-
ered desirable, because it is too cold
and featureless, but if it is stenciled
with a border or other design in colors,
which harmonize with the rest of the
furnishings, that will bring it at once
into the decorative scheme,

With draperies of this sort it is not
necessary to use the rolling window
shades. The curtains are fastened to
little rings which slip on the brass
rods, and they can readily be drawn
forward to screen the window or
pushed back at will

The material called craftsman cloth,
which is so often used for embroidered
sofa pillows and table runners, i{s not
at all suitable for curtaining. It fades
and discolors in the strong sunlight,
and It is famous for catching and
holding the dust,

When the entire height of the win-
dow frame Is very great in proportion
to its width, it is sometimes advisable
to use a valance of the curtain mate-
rial across the top. This will have to
be mounted on a separate rod, so as not
to interfere with the pushing back and
forth of the curtains below it. Now
and then decorators use a flat lambre-
quin across the top to weduce the ap-
parent height of the window, but this
is not a good thing for amateurs to at-
tempt, for unless it is just right it is
better not dome at all

For bedroom curtiins cretonnes in
fiowered designs and other figured cot-
ton stuffs are excellent. These should
be made and hung in the same way as
the curtains in the living rooms and
should have a two jinch’' hem at the
bottom. Valances are sometimes
placed over the bédroom draperies and
in some of the charming figured cre-
tonnes now used the effect is very
pretty. Sometimes there are two sets
of curtains at the bedroom windows,
a dotted swiss or crossbarred scrim
next to the pane,, and hangings of
Japanese crepe or some other cotton
fabric over these, and sometimes the
swiss or scrim curtains are seen alone
without the othér hangings. When
the thin curtains are used they are
either allowed to hang straight, if
privacy iz the object, or they can be
edged with ruffies and draped back
with a strap of the material in order
to give the view from the outside.
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The following is one of the little notes of acknowledgment which we

have been receiving each week from the winners of the prizes given in this

department:
Editor

hich came yesterday.
vears and had a wedding present.

The discovery that I had really one of the prizes in expectati
t opportune time, on account of the most lugubrious of Sund

“House Keepers' Department” of The San cig ;
I wish to express my hearty thanks for the exquisite little sardine fork
i It is certainly a beauty!

PALO ALTO, Cal
Francisco Call:
I feel as if I had gone back

n came at
v mornings

a md«
—all the family half sick -with grip colds. Grandma coughing, father
sneezing, children snufling, mother getting breakfast with an ache in her

bones—then when The Call arrived with its welcome announcement the little

excitement and triumph set us all laughing and joking. I
“absent treatment” as well as for a dainty bit of silverware.
With sincere congratulations to you on the great success of yvour depart-

for

ment, truly yours.—MRS W

very

have you to thank

KNext Sunday, December 5, two pieces of sterling silver tableware will be

given for the best rules for making bread and rolls.
two more steriing silver prizes will be awarded to the bhest recipes
made Christmas candies.

December 12,
for making home

The following Sunday,

The Sunday Call wants to offer

an exceptional collection of rules for delicious Christmas confectionery in time

for every one to use them this Christmas.

So send iIn your best recipes for

candy making all this week; do not send any more rules for bread and rolls.

. .

| FIRST PRIZE b
_ Lettuce Fork {L
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' SECOND PRIZE

Butter Pick
.Ih e —————— .__+
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? Baked or Baltimore Chicken
(A Creole Dish)

Mrs. F. C. Clark, 31260 Sixth Avenue,
Oakland

Cut chicken in pieces for serving:
season with salt and pepper, dip in egg
and in soft crumbs taken from center
of bread loaf: arrange in baking pan
and bake in hot oven 20 or 30 minutes.
While baking baste frequently with
either meited butter or salt pork fat.
When done it should be golden brown
in color. Arrange pieces neatly on hot
platter; .pour a cream sauce around
chicken and garnish with slices of crisp
bacon, parsley and small triangular
pieces of toast.

Salmi of Game—Cut meat from cold
cooked game—any kind. Break the
bones and cover with four cups of cold
water and simmer. Brown two table-
spoonfuls minced onion in four table-
spoons of butter; add one tablespoon
worcestershire sauce, amd the liquor
in which boneg were cooked. Season
with salt and ‘pepper, color delicate
brown with kitchen bouquet; add two
cups of the cold game cut into neat
little pieces and simmer 15 minutes.
Serve on slices of fried bread, sur-
rounded with a border of seasoned
mashed potatoes. Garpish with par-
sley.

Curry of Game is prepared same as
above with the addition of one table-
spoon curry powder. Serve in rice bor-
der.

Game Stew

534 Sixty-first
Onkland

Cut four ducks or two geese in pieces
and soak in salt water for five hours.
Chop fine one bunch of celery, two
carrots, one onifon, small piece of garlic
and two red peppers. Put game and
vegetables in to cook with half a
pound salt pork for one hour; then
adgd one can tomatoes and two cans
French mushrooms and cook half an
hour longer; then add half a teaspoon-
ful cinnamon, cloves, allspice, nutme;
and three bay leaves, Stir and mix we
together. Take sweet and Irish pota-
tooes, cut In small pices, and add to
stew when nearly done. Then add one
quart ripe olives and five tablespoonfuls
worcestershire sauce, Lastly, thicken
with flour. Let stand 30 minutes after
cooking to let the spices blend. Can be
made of any wild game by using the
same quantity of meat. Fine.

Chicken Pie

Mrs. Joseph Alves, Monterey, Cal.

Stew a chicken, cut up as for frying,
with a sliced onion, a sliced potato and
two slices of fat pork cut up. Cook
until nearly done, remove skin and
bones. Line an earthen baking dish
with paste made by sifting two and a
half teaspoonfuls baking powder, half
teaspoonful salt and three cupfuls of
flour; mix with one cup lard and a third
of a pound of butter; wet with milk.
Place on the pie board apd roll in one
cup of butter in four rollings. Ar-
range the chicken in the paste lined
dish, pour over it the gravy, cover with
crust and bake brown.

Stewed Squabs

Mrs. L. Grimm, Pean Grove, Cal.

Make a stufiing of the livers and
hearts chop fine with a little butter,
chopped pork, the yolk of an egg, salt,
cayogne 73;’!;1 little l&mon.
squabs w §; put them in stewpan,
cover with soup stock and stew gently
half an hour; take out the birds and
add salt, cayenne pogper, one table-
spoonful Wworcestershire sauce, one
tablespoon lemon juice, one large glass
of port or sherry and two tablespoon-
fuls butter, blended with two table-
-yoonl browned flour; put back the
birds for 10 minutes; toast some slices
of bread, stand a bird on each and pour
the sauce over all :

Mrs. Ramsden, Street,

“Rabbit in Ambush”

Mary Shipman Lindsay, 2300 Buena
Vista Avenue, Alameda

Select a fresh, plump rabbit and cut
into about eight good =ized pieces. Let
it stand half an hour in salt water be-
fore cooking. Slice two good sized
onions and fry slowly in olive oil, add-
ing salt and a pinch of red pepper.
Then put rabbit into this and pour hot
water enough on to cover—then cook
for an hour. A few minutes before it
is done, add a small can of tomatoes,
which have been seasoned with ssge
and thyme. When the rabbit is cooked
tender place on a platter, thicken gravy
and pour over rabbit. You are then
ready for the ambush, which is made
by cooking about half a cup of rice,
a tiny dash of salt and red pepper and
a dozen fresh mushrooms for agout two
hours. Place this around the rabbit on
the extreme outside of the platter. Not
only is it a dish outside of the ordinary,
but it is truly delicious.

Venison Chops With Currant

Jelly
M. Mentel, 357 Scott Street, San Fran-
cisco
Broil, four to eight venison chops
for about six to eight minutes
over a hot, fire; put into a saucepan
about a 11 of tomato sauce and a

large spoonful of currant jelly; allow
this to boil one minute, just long
enough to allow the currant jelly to
dissolve; serve your chops with the
sauce around them. Any sauce suitable
to venison may be used in place of
tomato sauce.

Saddle of Venison with Sour Cream
Sauece—Run atgointed sharp knife along
both sides of the vertebrae of the saddie
and lard with strips of bacon or salt
pork. Place the saddle in the oven, add
a large plece of butter, a lass of
water, a plece of carrot, a little onion,
a bay. leaf, a clove or two and some
white pepper; allow the saddle to bake
in moderate oven 456 minutes to an hour,
basting frequently. When the saddle
is half done add one gill of sour cream,
and one glass of madeira. Strain
sauce ang pour over saddle, or serve in
sauceboat,

Chicken a la Mode

Mrs. Perey Harrison. Ve'ta, Cal

Fry chitken over brisk fire after cut-
ting into small slices. Then put in a
pan with enough water to cover. Add
six cloves, four allspice, one bay leaf,
a fourth of a lemon and half a cup
of vinegar. Salt to taste., Boil until
chicken is tender, then pick out pieces
of chicken and thicken Mquid with but-
ter nnd flour mixed together. Let boil,
then strain over chicken. Serve with
tlhm(md shaped croutons fried in but-
er.

Wild Ducks Fried

Mrs. J. £. Hollins, Oakland, Cal.

Prepare as many ducks as you wish
for a meal and cut them up as you
would for a stew. Cover with cold
water and let come to a boll; then pour
oft the water, adding a fresh supply.
Boil until tender, salt and pepper to
taste;“then, pouring off the water, fry

brown in butter or drippin This
is a splendid dish. The furgol ng takes
out the wild taste ducks usually have.

Chicken, Italian Style

A. C. Jochmus, Pacific Grove, Cal.
Take two young chickens, clean ard
cut in small pleces. Ve a sauce
hot, with three tablespoonfuls of olive
oil, and brown the chickens; also add
a small piece of garlic and onion. When
all are well browned
water, salt and pe
tablespoonfuils catsup. Let
20 minutes or more, till tender.
Just before se wi

rving one nm
ful of e wine; thicken and s
with e%u parsiey. ; 4
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The daffodils or narcissi are the most
desirable of all the bulbs for hatural-
izing, both on account of their great
beauty and also because they are very
easily grown. They become as firmly
established in the: turf as weeds, and
will bloom each year with as much
perseverance as the dandelions. Another
of their good points is that' they are
not expensive. A thousand of the bulbs
can be bought for $4 or $5. Some varie-
ties of narcissi do well in dry loca-
tions, and some succeed where it is
wet. Some will thrive when the ground
is hard and stony, and others prefer
a deep, soft loam.

Tulips will not prosper in moist loca-
tions, but a stony hillside can be cov-
ered with the unvariegated sorts,
blooming among the tall grasses.

Snowdrops are numbered in the list
of charming bulbs for natural planting,
because they bloom earlier than any of
the others, and their graceful, delicate
little white blossoms look particularly
well in masses.

The scilla is another delightful bulb
for planting in this way, and its spikes
of blue or pink or white flowers glso
appear best whén they are closely
massed. Insteagd of being early, like
the snowdrop, this is one of the latest
of the spring bulbs to bloom.

Some of the irises take kindly to
naturalization in wet places, and the
Japanese touch they give to the land-
scape is especlally effective if some
low growing evergreen trées are
planted near them.

Hyacinths of certain kinds can be

narrow confines of a city lot would
not allow of much in the way of nat-
uralistic gardening, some of the smaller
flowers such as the snowdfops and
scilla and the grape hyacinths, could be
planted in this way on the smallest
inclpsures.

It is well to wait until a heavy rain
has softened the ground before starting
to plant your bulbs, and then an ordi-
nary trowel can be nused but wear
leather gardening gloves on your hands
to prevent them from blistering. Dig
a little hole for each bulb and cever
the small ones with from an inch and
a half to three Inches of soll, and the
large bulbs with about six inches. If
a special tool is made or bought for
the purpose, the work can be done more
rapidly, but the trowel will answer for
ordinary purposes. This tool, which
is recommended for planting bulbs by
J.. Wiikinson Elliott in his article in
Country <Life in America, was, to use
his own words, “made by takRing a plece
of brass or wrpught iron pipe two feet
long and -an inch and a half or two
inches in diameter. One end of this was
ground to a sharp and cutting edge; on
the other end was placed a fitting,
which, I believe, is called a ‘cross’; in
two openings of this cross weére placed
short lengths of pipe for handles; in
the pipe itself was placed a round piece
of wood, a little smaller than the pipe,
and a Yew inches longer, and a nail
was driven in one end of this to keep
it from falling out. This tool was used
by pressing the sharpened end of the
pipe into the ground the depth desired

GARDENS: NATURALIZING FLOWERS

stick. The tool not be used m
rough, hard ground It is extremely
satisfactory for planting bulbs on the

can

lawn, as it leaves mo mark whatever
in smooth sod.”

Besides the bulbs, many of the hardy
perennial flowers and shrubs are sult-
able for Among these
are the p ) the asters, forget-
me-nots, English d Shasta daisies,
sweet rocket, the wild grape and wild
clematis, azalea layrel and rhoden-
dron.

A good deal has been said and writ-
ten during the last few years about
roadside gardening A number of
clubs have been formed in different
parts of the country f beautifying
the borders of the r s These are
similar in idea to the town improve-
ment socleties, planned for the purpese
of bettering conditions in e towns

In travellng over country roads ome
will often remember certain stretches

juantities of
irpose of the

which were glorified by
flowers, and it is the p

roadside clubs to make every drive and
every stretch of road memorable in the
same way. Each member of the club is
pledged to plant a certaln number of

seeds or bulbs and to take care of them
until they are established and growing
well

It is an altruistic scheme to benefit
many by a little concerteq effort, and
much has already been done along these
lines.

California
ire absolutely
hardy flowers
s favored soil

The possibilities here
for roadside gardening
unlimited, because w
are once planted in’ ti

established in the grass, and chiono- te plant the bulb; it was then re- and climate nething bnt digging them
doxa, which in the early spring covers moved and carried with it a plece of up will ever stop their growing and
the ground with a carpet of blue and sod with the soil; the bulb was then blooming The whole state could be
white bloom, can also be used for this dropped Into the hole, the tool placed made a continuous fower garden If
purpose. on top of it, and the soll pressed back only a little effort were made in that
Although it may seem as though the into the heole by pressing the round direction.
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new forms of needlework come
from Europe; they have been at it
longer than we have here and they
are constantly working and studying
over the materials and methods to

produce new effects. And so it hap-
pens that the new raffia embroidery is
imported from Germany, although It
has a distinctively American appear-
ance from its designs, many of them
inspired by the American Indian orna-
ment, and its materials, which are
tiiose used by the Indians in basket
weaving. The colors are not the same,
however; they are pinks and pale
greens and lavenders and Delft blues
instead of the =trong colors employed
by the aborigines. A few of the pat-
terns are done in the darker hues, but
on the whole the coloring in the new
work is gdelicate.

The foundation for the raffia em-
broidery is a specia! weave of Java
canvas in the color of the undyed fab-
ric. It is woven in a crossbarred mesh
of little open squares with heavy
raised threads separating them. Into
these little openings the needla,
threaded with rafia, is passed, and as
the threads are quite wide they fll
up the spaces quickly and the work
is very rapidly executed.

Most of the patterns are done in the
over and over or satin stitch, but cross
stiteh is used now and then to diversify
parts of the 'designs. The completed
work reminds one somewhat of a fine
hand woven matting or grass cloth and,
like matting, it can be cleaned with
soap and water and a scrubbing brush
whenever it becomes soiled. It is es-
pecially suitable for lounging or bed-
rooms where there is matMng on the
floor and the furniture i{s of willow, and
its delicate colorings have probably
been selected with a view to this use.
As the fibers are dyed with the vege-
table dyes they are both watefproof
and fast color.

The raffia embroidery is fascinating
to do, like tapestry work or cross
stitch, and the rapidity with which it
can be executed makes the pattern
fairly grow under one's hands. Every
part of the background is covered just
as in tapestry work, so that the canvas
foundation is eéntirely concealed.

All sorts of novel fringes and braid-
ed borders are made of the rafMa, and
handles for bags and baskets are
plaited from several strands of it
Bags of various kinds are among the
most attractive uses to which the em-
broidery can be put; it is at once so
dainty and so serviceable, so rapidly
worked and so novel in its effect, that
it is quite sure to be popular for this
use as well as for a number of others.

The day before yvou begin the em-
broidery skeins of raffla of each color
must be wrapped separately in thick
wet cloths and allowed to lie over
night in order to soften the fibers and
make them  thoroughly flexible and
pliable. 4

A very coarse

ALMOST all of the really important

chenille needle, No.

17, is the one generally chosen, and this

e L BROBE

is threaded with the raffia. When the
fibers are too wide for the needle they
are split down their length to a con-
venjent size. Then a knot is made and
the thread is caught on the under side
and the over and over stitch is begun.
The thread is used continuously as far
as possiblée and crossed over from one
place to another with a long stitch on
the back, so that the thread need sel-
dom be broken. When all that is pos-
sible has been done with one color an-
other color is taken and used In the
same Way.

In the pleces of work imported from
Germany there is generally one corner
that has been entirely finished, and
this is copled by the embroiderer in the
other three corners. All sorts of bas-
ket and mat weaving designs can be
copled, and even the patterns from the
Indian rugs. ‘There is no lack of
sources from which the simple designs
can be taken.

One of the oblong pillows shown in
the illustration has an Indian design
of dlamond shaped flgures. Some of
the diamonds are in Delft blue and the
others are in pale green, rose pink and
violet. The center and the back-
ground are of the undyed raffia. A
straight border of smaller half dia-
monds extends across the design near
each end, adding to the interest of the
pattern. The long straight fringe is
of raffia in the four colors.

The honeycomb design seems to be
very popular for this purpose, and is
frequently seen in different forms and
colorings. The pillow illustrated has
octagons ‘in red, green, dull yellow
and the natural color and these are out-
lined with long stitches of heavy black
cotton floss. The odd festooned bor-
der is' made of strands of colered rafia
bralded together, and each corner is
finished with a tassel of raveled hemp
rope.

The veil box is another example of
the octagonal design, executed in pink,
green and the natural color and edged
with 2 narrow gimp. It is very neatly
lined with linen matching the undyed
T :
The guide book or magazine case
is a convenience for travelers and it
would makeé an attractive Christmas
gift for a friend who Is going abroad.
It has pockets of poplin on the inside,
into which the covers of the book can

A VEIZ Sox OF v L GOIDE DOOK T A6 AZINE A

be slipped, and there are two handles
of braided raffla by which it is car-
ried. This is about as convenient an
arrangement as one could contrive for a
guide book, because it can never slip or

become mislaid when in a cover of
tius kind, and it is easy to hold and
open.

There is another kind of raffia em-
broidery in which the background is
not entirely covered, as it is in the
work just described. This is done on
a heavy linen canvas in conventienal

designs and is worked either with raf-
fia in long stitches or else with Sax-
enia braild, which gives a somewhat
similar effect.

The square pillow shown in

the {llus-

tration is done Dby this method. It
has octagbns in green and yellow and
blue, outlined with black. The effect

is quite different from that of the other
raffia work, although the patterns and
colors used are similar

Each season brings with it new de-
velopments in the fieid of embroidery,
some forms that are entirely new and
others, like the bead work, that are a
return to the things of leng age. The
raffia embroidery belongs among the
new things, as it Is a method that
has never been used nor probably even
thought of before. Applied to the right

purposes and placed in the right en-
vironment it is very attractive and It
will probably be done a great deal, In
common with all the
between

other forms of
embroidery, this time and

Christmas.

Ducks
Mrs. Johm J. Dreyer, 650 Central Ave-
P nue, San Francisco

After the ducks have been prepared
for baking, wipe thoroughly dry and
stuff with .celery ns or parsley.
Have the oven sizzling hot when the
ducks are put in to cook. Meanwhile
have eve ing else for the dinner in
readiness and a platter, heated very
hot, to receive them (a metal one is
prefer Allow them to remain the
allotted time—18 minutes—and while
sputtering place on platter for serv-
ing. Have several lemeons cut into
hafvn. upon which a little salt, black
and - red pepper, pal and several
drops of worcestershire sauce have

beén placed. .

In carving, several cuts should be
made in the east, and the juice of
the lemons should be squeezed into
them and the season also. Bolled
rice or hominy should served with
thmm‘?c mts to hnv:.:n ;ushn hot
in se s course, never allow
the duck! to wait when once eo:lkl.d.

To Roast Fowls
Mirs. F. J. Claussen, Dos Paios, Cal.

Stu towl ds usuil, thes
1n"oven ‘wits very little water,

as it beils out; baste often and turn
until a nice brown all over; then, after
basting, sprinkle lightly with flour and
let brown; then baste carefully so as
not to wash off the flour, and sprinkle
again; do this several times, thén turn
and repeat on the other side; then turn
again and repeat on the same side,
hasting often, and ad
water as needed. Too m water at
one time will spoil {t. As you sprinkie
more flour and brown and turn, it
thicke the gravy and your adding
water slowly makes as much gravy as
vou wish, of a rich mm a lovely
crust over the chicken, is tender,
julcy and sweet.

Chicken en Casserole
Mrs, Andrew Kitchen, S85 Fifty-ninth

Heat three tablespoonfuls of drip
rlnn in a skillet and fry in it until
ight brown three sliced onions. Dis-
joint a tender chickén, roll it in
flour and fry it In the hot fat until
brown. Place the ch in a largs
eerag wnﬂl: SR sed 236 ron
pin er an two
minced green péppers. half a bay leaf,
of parsley minced, and a tea-

of t. the
'M‘ 2 cover. A tough

fowl cooked in this way is rendered as
toothsome as a young chicken by let-
ting it remain Iin the oven half or
three-quarters of an hour longer. Serve
from the casserole.

ChitIeTS—aute

Miss Adelia Grasshoff, 357 Seott Street,
San Francisee

Clean and prepare a chicken; cut
into pieces; cut a quarter of a pound of
bacon in small pleces, put into a
saucepan five minutes, add your chick-
en, turn now and then until brown;
pour off the surplus grease, add a gill
of Spanish sauce ang a claret glass of
white wine. Peel one dozen little on-
ions, brown in a little olive oil: add to
chicken a few minutes before serving,
add a pinch of pepper, salt and nutmeg
6 to 12 mushrooms cut inte quarters
remove all floating grease. Serve.

Spanish Sauee—Meit 'wo ounces but-
ter in a saucepan, add tweo ounces
r; stir until colored a nice bﬂ.:
mix flour and butter thoroughly,
nt of stock, one and a half ounces
ean, raw ham, a carrot, an
pinch

3

]
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piece of celery, two cloves, a

salt and pepper, and stir until] it
rt:-co. allow to':!n-or nu‘;£
skim off grease and atr:h

<



