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"The most beautiful woman ia the one trained from earliest childhood to ac
quire beauty of face, form and manner.’'
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Your Child s Beauty
By Linn Cavalieri,

The Most Famous Living B e a u ty .

ON E  im portant p lace o f  hom o  
fu rn iture w hich  m u st n ot ho 
forgotten  In th e  Spring  

h ou sec lea n ln g  la th e  m ed icin e cab i
n e t  L ik a th e  pantry, It n eed e a  
“Spring clearance" o f  th e  moat 
thorough s o r t  W in ter drugs and 
Bum m er rem ed ies differ, and it  ia 
m ee t n ecessary  to  clear ou t th e  
cab in et b efore th e  8u m m er season.

T he first ru le In .th e  clearance  
should  be to' throw  aw ay th e con
te n ts  o f  a n y  b ottle  or box whose 
le tter in g  is  Indistinct or whose 
co n ten ts  seem  doubtful. Many 
m ed ic in es are affected by lig h t or 
exp osure to  air, and it  is  quite dan
gerous to  oarry oy er  sm all quanti
t ie s  of such drugs which m ay, In 
an other season , be w orth less.

A nother ru le  is never to leave in 
th e  original paper, envelope o r con
ta in e r  such rem edies as salts, 
boric acid or o ther crysta lline o r 
pow der rem edies. Such drugs 
Should be placed as soon as pur
chased In a  sm all glass ja r. A 
la rge  sa lt shaker, such  as m ay be 
purchased a t  any ten-cent store, 
m akes ano ther good container.

T here are  also glass bottles, hold
ing one-half p in t o r more, which 
come specially m anufactured for 
holding alcohol, peroxide, etc. F re- 
which cold cream  is purchased, 
quently  the small glass pots in 
when deprived of the ir labels and 
thoroughly cleaned, m ake neat, san 
ita ry  containers for drugs.

All W inter m ed ic ines.. such  as 
cam phorated oil, cough siru p s , etc., 
should be laid away in a  cool, dark  
s to rage  place, so as to  give more 
room for the essentially  Sum m er 
rem edies. *•

W h ile m any p eop le th in k  i t  eco
nomical to  buy san itary  helps in 
the the  sm allest quantity, i t  would 
deem, from experience, tha t, in a 
targe family a t  least, it  is cheaper 
to  purchase In m oderate quantities. 
F or instance, absorbent gauze and 
absorbent cotton cost less by the 
pound, and 'bough t in  such a  quan
ti ty  you a re  much m ore certain  to  
have some when w anted. Purchase 
them  by th e  pound am ount and 
then  lay aside a  generous portion, 
keeping It itt a  s terilized  glass ja r  
With a  clean  lid.

O ne clever housekeeper w ith  
young children in th e  hom e te lls  
the author th a t a  Summer em er
gency shelf is Indispensable. In 
addition to the regu lar medicine 
closet, she uses '  a  smell enamel 
tray  on which she stores the rem e
dies m ost generally needed during 
the hot w eather season. This tray  
Is placed dow nstairs, not fa r  from  
the rea r en trance to  the house, so 
th a t it is easily accessible, espec
ially to  the tiny to t who comes cry* 
ing th a t he has "bumped his head.”

N ear this shelf hangs a  F irs t Aid 
Manual, so th a t in case of doubt 
the re  will be a ready reference on 
w hat to  do l-i tim e of trouble. This 
m other has taught, her children 
which rem edies are for certain  pur
poses, and it is not uncommon to 
see the children go to this shelf 
and take down th e  righ t rem edy 
themselves;

Since, In the Summer, the re  Is 
more reason to  expect stings, 
rashes, sunburn, as well as more 
accidents, because of playing out
doors, the em ergency shelf is 
stocked w ith these facts In mind. 
Its contents Include the various 
standard  antisoptics and prophylac
tics to  keep wounds clean and 
scratches sanitary.

The m ost convenient medicine 
closet is the one which is built In 
the wall. By no means, If building, 
allow the cabinet to project over a 
hand basin, or into th e  room, as 
this takes up good dressing, space. 
Steel finished cabinets a re  inde
structible, and the m ost sanitary. 
But any wood cabinet of the  port
able type may be rendered m ore a t
tractive w ith a couple of coats of 
white paint.

New labels will m ake old bottles 
appear neater. A small box of them, 
costing a  dime, will probably be 
sufficient for both pantry  and m ed
icine chest.

A nother Idea for the careful 
housem other is to  have a  prescrip 
tion book and in th is paste, or copy, 
all p rescrip tions which the fam ily 
is given. Ir th is  way, even though 
the em pty bottle be throw n away, 
a record of the proscription is kept, 
w hich may then be filled a t  any 
place or a t  any time.

T here are  often tubes, droppers 
and sim ilar artic les which may best

be kept in some form of small bag  
divided into partitions a fte r  the 
m anner of a  needle case. If this 
bag be of rubber it will keep every
th ing  very clean. I t  is so orderly, 
too, the divisions of the bag cor* 
responding to  th e  size of th e  tubes. 
This bag may easily hang on th e  In

aner door of the closet.
Folowlng is a  list of a few Sum

m er rem edies w ith th e ir  uses:
OIL OF CITRONELLA.—For 

mosquitoes; apply to  arm s, neck, 
etc.; keep away from th e  eyes.

OLIVE OR SW EET OIL.—For 
burns and scalds; apply a t  once 
and cover w ith raw  w hite of egg 
to  keep out air.

TINCTURE O F ARNICA.—F or 
bruises and bum ps; apply d irect or 
in  hot o r cold com press as  case 
requires.

ADHESIVE TAPE.—For use as a 
swab, packing for compress, to keep 
between sore toes, etc. I t  never 
should be applied to an  open cu t or 
scratch  direct, as it will in terfere 
with healing.

SATURATE S O L U T I O N  OF 
BORIC ACID.—This is easily made 
by dissolving one teaspoonful of 
boric acid crysta ls In one glass of 
hot w ater. This is a  universal 
rem edy for tired  eyes and the less 
serious sores or cuts, and as it is 
so harm less should be kept In 
quantity.

WITCH HAZEL AND PEROX
IDE.—These j re Invaluable for 
scratches, cuts and o ther slight 
abrasions w here a mild disinfect
an t is needed, especially in cleans
ing th e  part. Be sure the  w itch 
hazel is put up w ith grain  alcohol,

not wood alcohol, which lias been 
responsible for much blindness 
when such w itch hazel was used as 
a  com press for the eyes.

ABSORBENT GAUZE.—The best 
thing for bandages to  cover cuts, 
scratches, etc.. In a  san itary  m an
ner.

ALCOHOL.—Used as a rub  It is  
a  refreshing  external tonic and a  
preventive of colds. I t is also  the 
best disinfectant for therm om eters, 
etc.

COMMON BAKING SODA.—A so- 
lutlon of th is  will rem ove persp ira 
tion end give ease to  sore feet. Ex
cellent, when placed dry on wasp or 
bee sting.

TALCUM POWDER.—A g rea t 
prom oter of com fort in hot 
w eather; Invaluable fo r sunburn, 
etc.

E
V ERY  child  ahould be trained  

from  th e  ea r lie st  yea rs  of 
Infancy to  acquire beauty of 

fa c e , form  and m anner. Such train
in g  shou ld  co n s is t o f  tw o  things. 
O ne ia to  teach  th e lit t le  one habits  
o f  p erson a l d a in tin ess. T h e  other 
Is to  im p ress even  upon th e  very 
y o u n g e st ch ild  th e principles o f  
h ea lth .

F or instance, th e re  is th e  child 
whose beauty  may be m arred  by 
outstand ing  ears. T he ears can be 
pressed  back against the head by a 
com press m ade a t home and worn 
a t  night. A bandage easily made 
consists  of a  long, folded strip  of 
strong muslin, tw isted  first around 
th e  bead beneath th e  chin, then 
around the neck, then over the 
c ro w s  of th e  head, the ends of the  
strip s  of m uslin being draw n ra ther 
tigh tly  over th e  ears and fastened 
to  one o f th e  lengthw ise strip s  by 
safety  pins.

If you find the child often b rea th 
ing w ith difficulty he probably suf
fers  from th a t grow th a t the back 
of the nostrils called adenoids. 
T ake him to  a  physician and have 
them  removed, so preventing a  long 
tra in  of d isasters, m ental and phys
ical, whose signs a re  th a t strained, 
drooping countenance we know as 
an  adenoid face. Don’t  le t any 
ch a rla tan  try  to  convince you they 
can  be cured in any o ther way. 
T he  single way to  rem ove adenoids 
is  by a  surgical operation.

Look to th e  fact th a t the child’s 
teeth  have a good s ta rt. A little  
w atchfulness will cause the first 
se t to  be draw n In good tim e for 
the second to  come In stra igh t and 
strong. Then teach the little  one 
to  take pride in th e ir w hiteness.

F urnish  a  pure, fresh  powder o r 
paste , and teach  her to brush the 
tee th  up and down, not across, and 
to  brush them  inside as well as out 
Help h e r to  form th e  hab it of al
ways rinsing  h e r m outh w ith warm 
w ate r or w ith w arm  salt w ater, it 
th e re  be an  acid tendency of the 
mouth, a fte r  each meal.

Teach her th a t it  is as necessary 
to  be pure of m outh as it is of 
speech. Teach her to  be proud of 
clean, well-cared-for hands and to  
be asham ed of soiled hands or 
black-rim med naiU. Teach her 
ea rly  to  trim  h er nails and to  keep

them  sp o tle ss , and «how  h er  how  to  
k eep  th e  cu tic le  p ressed  hack  from  
them .

A pp ea lin g  to  th e  pardonable  
v a n ity  th a t la la  a ll litt le  children, 
boys and girls  alike, tea ch  them  
th a t m uch o f th e  exp ression  o f  th e  
fa ce  d ep en ds upon th e arch and  
sm ooth n ess  o f  th e  eyebrow s, and  
sh ow  th em  how  to  train  them  by 
d aily  brushing.

T each  your ch ild  to  w atch  the 
dainty m ovem ents of the pet 
canary o r th e  playful k itten  and 
em ulate th e ir  tab le  m anners. Birds 
hand le th e ir  food delicately and 
k ittens seldom fill th e ir m ouths 
overful. The little  girl will w ant 
to be as fine as her pets and the 
boy w ill be asham ed to ea t like a 
pig, ao both, unconsciously, will 
develop surprisingly p retty  table 
m anners.

No child ahould ever be afraid 
of fresh air. If he ia. then tell him 
the sto ry  of “The Black Hole of 
C alcutta,” or tha t one of the beau
tiful boy who was glided to  head a  
procession and who died in agony 
a fte r hia brie f glory because his 
pores had been closed by the gaudy 
stuff w ith which he was so thought* 
less I  y bedecked.

Teach your child to love Ute in 
the open. If you happen to livo 
all the year In a crowded city, 
tra in  your child to take long w alks 
every day. and rem em ber tha t in 
m any Instances the roofs, at least, 
a re  available to you. Fix up a 
gymnasium and coax the children 
to play in it for an hour every day.

Break the children’s unpleasant 
facial habits in the forming. Show 
your little  girl how ugly and old 
she looks by Hashing a  m irro r be
fore her eyes while she is frow n
ing. Show her th a t the frown ,'f  
concentration Is as ugly as th e  
frown of anger, and tra in  her to 
solve her problems with smooth 
brows. If she tw ists her mouth un
p leasantly  while she talks tell h er 
of it. and do not allow h er to pick 
a t h e r finger nails o r drum with her 
fingers on the arm  of her chair.

Be careful, too, th a t none of the 
children in your charge ever study 
to the  point of eye-atrain. Don’t  
a llow  & child to over-study.

T im e ly
Hot Cross Buns.

A D D  % cup sugar and 1 te a 
spoon sa lt to 1 cup of scalded 

milk. W hen lukewarm  add % 
yeast cake dissolved in Vs cup luke
w arm  w ater, 3 cups flour sifted w ith 
44 teaspoon cinnam on and 1 well 
beaten egg. Mix thoroughly, add M 
cup  chopped raisins, cover and let 
rise  over night. In the morning 
shape into halls  and place on a 
greased  baking sheet one inch 
•p a r t . L et rlBe again, brush over 
with th e  yolk of an egg diluted w ith 
•  little  milk. Bake abou t 20 m in
u tes, allow to cool and w ith orna
m en tal frosting m ake a cross on 
top  of each bun.

Old-Fashioned Hot Cross Buns.

W ASH and cream  Î4 pound but
te r, then  add 2 pounds flour 

gradually , 1 tablespoon of yeast and 
t  cups lukewarm  milk. Let rise  In 
•  warm place for 2 hours. Add */b 
pound sugar, % pound currants and 
naif a  grated nutmeg. Knead into 
* dough and form into buns. Set 
these in a  pan, cut a  cross on top 
of each, brush w ith b u tte r  and let 
itand near the stove for 20 minutes. 
Bake about 46 m inutes in  a  mod
era te  oven.

Easter Fish Salad.

BOIL th e  fish in salted, acidulated 
w ater, seasoned w ith onion, 

ca rro t and herbs. Then rem ove the 
akin and bones. W hen cold mix 
w ith m ayonnaise dressing to  cover 
and  set on ice about 2 hours. M elt 
•om e aspltfle lly  over hot w ater and 
whip I t very stiff. Then fill a  cross
shaped mould w ith a lterna te  layers 
of the fish and aspic. S et aside to 
harden. Turn out on a bed of le t
tuce leaves and garnlBh w ith whole 
hard-cooked eggs. A square or 
Greek cross mould m ust be used for 
th is  salad.

C ooking R ec ip  es By Mary Lee Swann,
Principal, Scudder School of Household Arts.

unocoiaie icing.

BOIL i n  cups sugar w ith Vi cup 
w ate r un til the syrup spins a  

thread. Then pour over 3 squares 
chocolate m elted in top of double 
boiler. (Chocolate should always 
be m elted over hot w ater because 
It burns easily if placed directly 
over the fire.) Mix thoroughly and 
when th ick  enough not to  run 
spread on cakes w ith a  spatula. It  
the icing^gets too hard to spread 
add a  few drops of hot w ate r and 
beat well.

Stuffed Prunes.

PICK over, wash and soak prunes 
in cold w ater until th e  pita can 

be removed. D rain and dry thor
oughly. Refill prunes w ith fondant 
or nut m eats or any desired combi
nation of nuts, fondant, raisins, etc. 
Then roll in granulated sugar. The 
sugar is som etim es tin ted  w ith a  
bit of pink vegetable coloring. A 
very Btnall am ount of the color C  
paste (about as m uch as can be 
taken up on the point of a  needle) 
is rubbed in to  the sugar w ith the 
palms of th e  hands. The prunes 
a re  som etim es filled w ith sw eet
ened and flavored whipped cream  
and then  sprinkled with finely 
chopped pistachio nu ts o r  candled 
cherries.

Oatmeal Crust for Individual 
Pies.

QCALD 2 cups oatm eal w ith 1 cup 
^  boiling w ater. Add 1 teaspoon 
fa t and mix well. Roll very th in  
and line small tins. Bake In •  hot 
oven.

Boiled Fondue.

SOAK 1*4 cups stale bread crum bs 
in 1% cups milk. M elt 2 tab le 

spoons bu tterlne and add lVa cups 
cheese cut In small pieces. W hen 
the cheese has melted add the soft
ened crum bs, 1 slightly beaten  egg 
and salt and paprika to  taste . Cook 
slowly until the egg is set. Serve 
on toasted  bread.

Corn and Cheese Souffle.
E K E L T  i  tablespoon fa t and cook 

1 tablespoon chopped green 
pepper in the fat. M elt 2 tab le 
spoons fat, add 4 tablespoons flour 
and s tir  until smooth. Add 2 cups 
m ilk and cook until th ick  and 
cream y. Add 1 cup chopped corn. 
1 cup grated cheese, 3 egg yolks 
well beaten, the cooked pepper and 
sa lt and paprika to taste . Fold in 
th e  stiffly beaten egg w hites and 
tu rn  Into a  greased baking dish and 
bake in a  m oderate oven.

Easter Egg Salad.

REMOVE shells from hard boiled 
eggs and while still hot press 

Into apple shapes. Mix a  Utile red 
vegetable coloring w ith  cold w ater 
and apply to  the eggs. In sert a  
clove io rep resen t th e  blossom end 
and a little  stem  and leaves to  rep
resent th e  stem  end. A rrange on 
hea rt le ttuce leaves and serve w ith 
m ayonnaise dressing, to which has 
been added 1 or 2 tablespoons each 
of olives and pickles, finely chop
ped.

Easter Salad.

CREAM N eufchatel or cream  
cheeso thoroughly and w ith the 

tips of fingers o r bu tte r paddles roll 
into small egg shapes. Wash long 
radishes thoroughly and cut them  
Into straw s. M arinate thoroughly 
with French dressing. S catter the 
radish straw s In little  nests of le t
tuce leaves and arrange the cheese 
eggs in the nests. Sprinkle lightly 
with French dressing and dust w ith 
finely chopped parsley o r paprika.

Crystallized Mint Leaves.

P ICK over and wash fresh m int 
leaves. Remove from stem s 

and brush each leaf w ith stllfly- 
beaten  egg w hite. Dip in 1-3 cup 
granulated sugar flavored w ith 6 
drops oil of- spearm int. P lace 
closely together on n cake o r bread 
rack  covered w ith paraffine paper 
and let stand in a slow oven to dry 
thoroughly. If not well coated the 
process should bo repeated.

Mint Sauce.

PICK over, wash and chop th e  
leaves from 1 bunch of m int 

very fine. Pour over Vi cup boiling 
w ater, add 2 tablespoons sugar, 
cover cloBely and let stand  in a  cool 
place Va hour. Then add juice of 
X lemon or 4 tablespoons o? vine
gar. V* teaspoon sa lt and a dash of 
pepper. Less sugar m ay be used 
If desired.

Meat Croquette*.

MIX 1 cup ground cooked m eat 
w ith 1 teaspoon minced para- 

lev, 1 teaspoon minced onion, lemon 
juice and sa lt to taste , and 1 cup of 
th ick  w hite sauce. Set in ice box 
for an  hour o r more. Then shape 
into croquettes, roll in bread 
crumbs, then in beaten egg and 
again in crum bs. F ry in deep fat, 
drain on unglazed paper, garn ish  
with parsley and serve immediately. 
Several kinds of left-over m eat may 
be combined. The thick w hite 
sauce is made by Using 3 tab le 
spoons fa t and S tablespoons flour 
to  X cup liquid.

Sardine Rarebit.

MELT 2 tablespoons butter, add 
Va pound freshly grated 

cheese, and s tir  constantly  until 
the cheeRe is melted. Add gradu
ally, s tirring  constantly , 1 egg yolk, 
beaten light and diluted with 2-3 
cup rich milk or cream . S tir until 
smooth. Season w ith paprika and 
sa lt and a  few drops of tabasco 
sauce. Drain and boll X box of 
sardines and arrange them  on the 
untoasted side of bread toasted 
until golden brown on one side. 
P our th e  ra reb it over th e  sardines 
and serve im m ediately .

B e a u ty  Q u estio n s A n sw e r e d
MY husband bates perfum es o t 

any kind, but I am very 
rona of them. W h it is your 
opinion?—MRS. L. O.

I am aw are th a t some men en ter
ta in  a  deep-rooted prejudice aga inst 
the  use of perfum e, b u t i  cannot 
share th is  feeling. A dainty, 
evanescent perfum e adds a  touch of 
elegance to  any woman. It is when 
the ir use is abused th a t I object. 
But no really  refined woman will 
use perfum e except In the m ost 
sparing quantity . A tiny drop Is 
sufficient.

W ILL you tell me how to 
m ake your favorite cold 

cream ? I have used it once and 
like it  very much.—ALMA.

My favorite cream  is this, which 
I have prepared  under my own
eyes:

Lanolin ...........................  10 gram s
Oil of alm onds................ 100 grama
Rose w a t e r ......................100 gram a
White wax ..................... 5 gram s
Sperm aceti .................... 5 gram s
Oil of rose geran iu m .. 6 dropa
M elt toge ther th e  lanolin, w h ite  

w ax and sperm aceti, but do not 
allow them  to  boll. Add the oil ot 
almonds. W arm again and add the 
rose w ater, little  by little, s tirring  
carefully all the tim e.

T> obtain a  m ore slender fig
ure I am  faBtlng one week 
out of every three. But I get 

very weak som etim es. W hat 
would you suggest?—SYLVIA.

Do not overdo your fasting. If I 
w ere you I would simply m ake all 
my meals ligh ter and not lim it my
self to one week w ithout food. In 
th is way you ca n  reta in  your

streng th . I w ill give you a  form ula 
fo r a  streng then ing  beverage tha t 
can  be taken  during a  beauty fast: 

Ground p ea n u ts .. 1 tablespoonful 
Bolling w ater . . . . 1  cupful 

F lavor w ith quantities of honey 
or lemon ju ice as  desired.

W ITH  bad teeth , a  poor skin 
and 1-streless ha ir I am 

an  old woman before m y time. 
Can you help me?—C. F.

If I could only m ake you realize 
th a t poor teeth , bad skin and 
stringy looking dead hair a re  the 
Inevitable accom panim ents of bad 
health  and neglect, then  th e  first 
outpost in th e  battle  against ad 
vancing years would be won. Un
sightly sk in  b lo tches and sim ilar 
defects can be corrected  by a  sys
tem  of perfec t cleanliness and diet. 
But you m ust be willing to  forego 
candies and pastry . A v isit to your 
den tist w ill Improve your te e th  and 
a  little  d a ily  care will soon restore 
your h a ir  to  ita  old-tim e a ttrac tiv e 
ness.

ISN’T there  a  way of removing 
w rinkles hy “enam eling" or 

“rejuvenating” the face occasion
ally?—M. E.

This m ethod of w rinkle rem oval 
Is extensively practiced in  some 
beau ty  parlors, but It . is  nothing 
less than  a  delusion and a  snare. 
The m ethod consists In pain ting  
th e  face w ith certain  chem icals and 
perm itting  the m ixture to  d ry  on. 
A fter th e  application of several 
coats, th e  victim ’s expression can 
only be likened to th a t of a  turnip, 
so u tterly  devoid is It of the  mo
b ility  and anim ation th a t a re  th e  
true d istinguishing mark* of .th e  
hum an countenance.

I AM so th in  th a t I am simply 
heartbroken. Do you know 

of any way by which I could get 
filled out.—D. R.

This crer. n, applied dally with a  
ligh t m assage of the en tire  body is 
a  wonderful aid in curve-m aking 
and flesh-building:

Fresh mutton ta llo w ..$ ounces
Lanolin ......................... 6 ounces
Sperm aceti ..................  / 2 ounce
Cocoanut oil ................ 4 ounces

MY eyes are blue-gray and m y 
hair a  dark  brown. P lease 

advise me w hat Color of necktie 
would be most becoming. Also, 
how can I keep down my w eight? 
—LOU R. - ,

Evidently you a re  no so llth a  
and active as you used to be last 
Sum m er when you worked In your 
garden. You need m ore exercise to  
develop your lazy muscles and 
w ear aw ay the redundant pounds. 
Leave your car in the garage and 
try  w alking dow ntow n to your busi
ness every  m orning. 1 th ink  b lue t 
and grays as  nearly  the color of 
your eyes as  possible would be th e  
m ost becom ing shade of necktie for 
you to  w ear.

WILL you .please recommend 
a  good toilet w ater?—

A. O.
H ere Is a  to ilet w ate r which la 

alw ays on  m y  ow n  dressing table. 
W h en  I am  tired  a  half dozen drop« 
o f i t  in  a  bowl of w ater a re  deli
ciously soothing, and leave an  all 
pervasive, yet sw eetly  elustoe pet* 
fum e in  th e  room:

J asm in e w a t e r ..............S ounces
V anilla  w a t e r ................ 1 /% ounoee
A caola w a t e r ................ 1 y» ounces
T u berose w a t e r ........... y l  ounce
E sse n c e  o f  a m b erg r is .5 drops 
T in ctu re o f  b e n z o in .. .  dram

Appetizing Menus for the Week
MONDAY

Breakfast 
Prunes, 

Chicken Hash, 
Toast, Coffee. 

Luncheon 
Bean Souffle, 
Corn Muffins, 

Baked
Apple Salad, 

Cocoa. 
D in n e r 

Celery and 
Tomato Puree, 

Croutons, 
Smothered Steak, 

Potatoes 
kl Casserais, 

Mustard Salad, 
Rhubarb 

Shortcake,

TUESDAY
Breakfast 

Boiled Rice with 
Canned 

Loganberries, 
Broiled Bacon, 

Coffee. 
Luncheon  

Mock
Bisque Soup, 
Toast Strips, 
Griddle Cutes 

with
Maple Syrup, 

Dinner 
Roast Mutton, 

Browned 
Potatoes, 

Kale,
Fruit Salad, 

Cheese Balls,
Coffee.

WEDNESDAY
Breakfast 

Steamed Figs, 
Cereal, 
Coffee. 

Luncheon  
Egg end 

Spinach Salad, 
Brown Bread and 

Butter 
Sandwiches, 

Caramel 
Cup Cakes, 

Tea, 
Dinner 

Vegetable Soup, 
Boiled Fish, 

Mashed Potatoes, 
Stuffed Peppers, 
Apple Roly roly, 

Herd Sauce, 
Coffee.

THURSDAY
Breakfast

Oranges,
Fish and 

Potato Cakes, 
Tomato Jam, 

Coffee. 
T.unchron 

Macaroni Pie, 
Toasted Muffins, 

Marshmallow 
Gingerbread, 

Tea. 
D inner 
Braised 

CalFs Liver, 
Brown Sauce, 
Boiled Rice, 

Buttered Carrots, 
Lemon Creamy 

Pudding, 
Coffee.

FRIDAY
Breakfast 

Fruit, Cereal, 
Dropped Eggs 

on Toast, 
Coffee. 

Luncheon 
Deviled Crabs, 
Tsrtare Sauce, 
Parker House 

Rolls. 
Coffee. 

D inner 
Cream of 

Oatmeal Soup, 
Planked Shad, 
Mashed Potato 

Border, 
Vegetable 
Garnish, 

Cheese Straws, 
Coffee.

SATURDAT
Breakfast 

Canned Fruit, 
Cereal.

Beheated Rolls, 
Coffee. 

Luncheon  
Split Pes Soup, 

Croutons, 
Vegetable Salad, 

whole Wheat 
Muffins,

Tea. 
Dinner 

Meat Pie with 
Potato Pastry, 

Buttsred Turnips, 
_ Spinach, 
Pinter Ale Salad, 

Sweat Salad 
Dressing, 
Coffee“

SUNDAY
Breakfast

Baked Apples, 
Cereal, 
Coffee. 
D inner 

Roast Lamb, 
M inr Sauce, 

Potatoes, 
Banana Fritters, 

Lettuce Salad, 
French Dressing, 

Pineapple 
Sherbet,

Vanilla Cookie*, 
Coffee. 

S u pper
Spinach Tonbalee, 

Whit* *

Tan.

Silver Polishing Cloths.

BLE N D  1 pound o f  w hiting and 
44 ounce o t olelo  acid  and H  

ga llon  o f gaso lin e. Soak soft flan
n e l c lo ths o t con ven ient s ize  in this, 
dry som ew here aw ay from the fire 
and store In w axed  paper until 
wanted.

For Roiled Gloves.

SHAVE th in  on e  squ are Inch o f  
an y  good, w h ite  soap  in to  a  

pin t o r  m ore o f so ft  w ater, and  
w arm  Slowly until th e  soap  Is thor
oughly d isso lved . Put aw a y  in Jars 
to  usa a s  neadad. i t  should  be lik e  
a  th ick  cream  or je lly . A pply w ith  
a  so ft cloth , w ip ing th e  g lo v es  w ith  
dry, c lean  cloths. T h is preparation  
w ill lea v e  th e  lea th er a s  so ft  and  
pliable as  whan new.

Household Helps ^^ortb Knowing About
A Good Fly Poison.

O N E  o f th e  b est fly p o ison s la  
form aldehyde, a  40 per cen t  

solution d ilu ted  w ith  five or  six  
tim es it s  volum e o f  w a ter  or m ilk. 
P lace th e  m ixtu re In sha llow  
d ishes, p referably w ith  a  few  
p ieces  o f  bread, w here files a re  
num erous, and e lim in a te  m isce l
laneous sup p lies o f  w ater, so  th at  
th irsty  files are  m o stly  com p elled  
to  drink th e  poison.

A Crack Filler.

RU B  o n e  pound off flour sm ooth ly  
In n  lit t le  w ater. A dd th ree  

quarto o t  b oilin g  w a ter  an d  s e t  on  
stove. S tir  In o n e tab lesp oonfu l o f  
powdered alum , to geth er w ith  b its  
o f  torn new spaper, and  cook  u n til 
the m aea Is sm ooth  and th iok  as  
putty.

A Washing Fluid.

D i s s o l v e  on e  pound o f  p otash  
In o n e  ga llo n  o f  b oilin g  

w ater; le t  coo l and add tw o  ou nces  
each  o t  w a sh in g  am m onia, aal soda  
and borax and on e o u n ce o f  sa lts  
o t  tartar. M ix thoroughly an d  kaep  
in  n corked Jug. U se  one-half tea 
cup to a  boilerfu l o f c lo th e s , o r  Its  
equivalent in  th e w ash in g  m ach in e, 
and th ey  w ill  n eed  n o  boiling.

Duetleae Dusters.

SA TUR A TE so ft  e lo tha  In n  w ell-  
blended m ixtu re o t  td ou noe  

o f  oxalto acid . %  pound o f  w htttng  
and o n e quart off g a so lin e , an d  b an g  
In tb a  open mir to  dry. S uch  ra st
ers w ill n ot so il th e  h and s and  w ill 
reta in  th e  d u st u n til w o n  to  
totter*.

Furniture Polish.

E Q U A L parts off turpentine, k ero 
s e n e  en d  v in egar w e ll b lended  

m ake a  good  p o lish  for fu rn iture  
an d  w oodw ork.

To Glean Wall Paper.

S IFT o n e  h eap in g  cup o f  flour 
w ith  o n e  to b lesp oon tv l o t  sa lt . 

H ava  read y  a  m ixtu re o f ona table- 
spoonfu l o f  ooa l o il , tw o  o t v in egar  
Und tw o  o f  am m onia, w ith  one-halt 
cu p  o f w arm  w ater. B lend  w ith  
th e  flour an d  aa lt, an d  cook  until 
th e  flour is  th orou ghly  sca ld  ad and 
a l l  th a  m oistu re u sed  up, stirring  
con sta n tly . K nead  a s  you  w ould  
broad dough  u ntil sm ooth . Break  
o ft p la ces, ro ll In to  balte conven 
ie n t  to  hand le, and rub th e  so iled  
p aper w ith  It n s  th ou gh  It w ore n  
rubber era ser .
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