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e members of the Thursday

¢ on sewing club unfastened
' bons of their daisty ‘work
£S5 and drew out nine pleces of

ler When

re was

these ‘were spread
n exclamation of sur-
owed by laughter,
€ nine* pieces of

€ some form of
Isn't it
of the club

for each
work proved to
the craftsman em-
funny,” said the
“¢hat we shouid
upor same kind of work
here are dozens of other things
0 choose from? Not one of us is mak-
- & & Jabot or a shirt waist, or em-
;7:‘.»'::‘; a centerpiece It shows

the

vV strong the craftsman idea is get-

ng to »e.¥ But, oddly enough, though
of the nine pieces belonged to the
seme general class, there were no two
t were in the least alike.: One girl
¥ s ﬂ/ng a long runner of gray Peru
t for her library table; the design

w

s severely conventional and she was
working in two shades of Trusset
ecru and golden yellow;
small parts of the design weré

€ dered in a light greenish blue,
& this was wedged with black, out-
side of which a line of giit thread was
ed or "he gilt thread was also

¢ | outline the stems in the de-
er member of the club was do-

oblong pillow 20 Inches wide
ches long “What a beauty!”
ne exclaimed when they saw
iesign It was a forma] arrange-
peacock feathers worked in
ew wood fiber silks, in shades of
green; there was also a
a gray white, a .little
dull- yellow. There
of gold thread, and
solidly in the lower
The combination of
charm of the design

unusuvally attractive,

and

=
worked
of the eye.
olore and

this pillow

“I don’t wonder,” said one of the girls,
“that artists love peéacock feathers and

nf}on have them in their studios.”
"lvh»y told me when I bought this,™
=aid the owner of the pillow, “that

peacock feathers were one of the fa-
vorite designs this season.” “l guess
that’s s0,” said another of the, girls,
“for I have seéen them in so many dif-
ferent forms, and used for so many
purposes. I suppose the reason {s that'

IVEN PLLLOW, PEACOCH DEBIGHN SIENCY,
’2’% jg,‘;ff,’é'ﬁ STITEN, SATIN STI70/Y Ac"D
they give an opportunity for such gor-
geous combinations of - blues . and
greens.”

The next girl was making a square
“between meals mat” for her dining
table, of linen crash in the natural
light brownish gray. Upon this she
was appliquing colored linens, dull
reds and greens and browns and edg-
ing them with a narrow outline of
satin stiteh in wood silks, in colors
to match the linens. It was a gaod
deal of work, and the embroidery had
to be very carefully done in order to
keep the lines of satin stitch smooth
and even)dut the corner of the mat
that was finished showed that it was
going to be worth the trouble. Her

»
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nearest neighbor was embroidering a
square pillow of light brbwn crafts-
man cloth, which laced across the top
with cord. The design was a bold one
of conventionalized \fiies, and she was
working these in shades of yellow and

brown, with several dull greens _for

B0/ ODERED V Wooo /L

Gilt thread was used as

the leaves,
an outlining in parts of the design
and also to fill in solidly the flower
stamens and anthers.

Another of the girls had just moved
into a new house and was making a
lot of pillows for her living room win-

dow seats: these were all of a dull gray
burlap, some oblong and some square,
with several very effective designs
stenciled on them in shades of green
and brown and blue. She was doing
the work very rapidly, as she sinmiply
couched on an oytline of two threads
*of heavy floss and worked certain little
dots and forms §n the designs in satin
stitch. She easily finished one of her
square pillows during the club meet-

(KCRAS/ /LLOW, ZING OUPZINED
WITH COUCIING, AND SATIN ST7ICH=

ing, in spite 6f the fact that she had

ing, but you soon.get the measure of
the stitches and space  your three-
eighths of-an inch as regularly as a
sewing machine. Perhaps. you have
noticed that couching has almost taken
the place.of ontline stitch this year,
I suppose because it is quite as effec-
tive and not nearly as much work. I've
beeri looking at the embroideries in thé
shops lately and I find that either one,
two or three threads aré used, accord-
ing to the heaviness of the outline re-
quired; sometimes these threads are of
one coHlor, sometimes of two or three
shades of one coler and sometimes they
are of different colors, as, for instance,
blue on each side and a black thread
Jin the middle and se on. Cords are
used a good deal for heavy eutlining,
and, of course, these are couched on
with fine silk that matches them ex-
actly. The idea seems to be to get an
effect with just s little work as pos-
sible, although, of course, wyou see
plenty of the elaborate embroideries,
toe.” ’

“That is my idea exactly,” said an-
other member of the club, who was
doing a set of four sash curtains for
her bedroom. *“I want my curtainz to
“be pretty, but I don't intend to spend
a great deal of time on them; life is
too short, and there are’ too many
other things to do. You see, I am

DERER - CRAFTSMAN STYLE

and lving rooln. It was of silvery
green craftsman cloth, with. conven-
tional designs in the four panels, of
which the pine tree with its cones was
the motif. Psrts of the pattern were
stenciled in browas and greens, and
both couching and satin stitch wenre
used liberally to enrich the effect.

Another club member was making a
sideboard scarf of natural colored light
brown l!Mmen, with a primly conyen-
tional design of liberty roses and
leaves, which she was working In satin
stitch with brownish old roSe and dull
olive greens. And the last and ninth
girl was ‘'making ome of the long nar-
row pillows of suta cloth,°on whith
thifee gprgeous and elabofate Dbutter-
fiies had alighted. The wood silks in
which they were wdrked made them
shine like jewels, and the lavenders
and purples, black and’ browns and
greent made a wonderful medley of
colors, which might have been expect-
ed to quarrel with each other, but were
so arranged as to be charmingly har-
monious. .

“I mever sheuld have supposed,™ said
ene of the girls, “that there could be
such a variety of embproideries all be-
longing to the same class.”

“Oh well”> returned her nearest
neighbor; “you know the name crafts-

to stop and take her turn at reading UuSing both of the short cuts, stenciling man embroideries simply means a cey-

for 20 minutes, and all the girls agreed

that it was stunningly effective, al-
though it required so little work.
“Stenciling s oné of. the greatest

schemes I know of for getting lots of
effect with very little trouble,” said
the girl who was doing these cushions.
“And another scheme almost as great
is couching. Has it stryck vou how
much it is used this year? Why, Fve
even seen it on white work, on the
heavy linen centerpieces; three threads
of heavy floss were used, couched down
with stitches of filne silk at intervals
of three-eighths of an inch. Of course,
regularity is the main thing in couch-

and eouching,” and she held up a cur-
tain for lmspection. It was-of the gray-
ish ,handwoven Russian crash with a
border of stenciling, narrow down the
front, and wider across the bottom.
This border was a conventional de-
sign in shafles of delft blue, and she
was couching on an outline of the
blue silks and filling in some of the

forms with a very coarse darning of
widely spaced stitches.
Continuing around the circle, the

next girl was embroidering one of the
panels for a large ' four fold screen,
which she intended to hu(vﬂo stand in
the archway between her ning room

tain meneral style of material and
treatment. For that reasan, because it
is so comprehensive, we are not 1fkely
to tire of it so soof. W& can all use
the style and yét have our things en-
tirely different.” <
“That is a good point, too,” said an-
other girl. “It always anngys me to
spend a lot of time on a plece of work
and. then .find that some one F know
has made an exact duplicate of.it.”
“Well it cerfainly looks as If the
craftsman embroideries were pdpular”™
sald another member of the club, as
they.all comymenced. to fold up their
work, and the meeting came to an end.
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HERE is almost no line of endeavor

—l which have rushed
wit 8C much enthusiasm as Iinto
fts, as they are called.

upation which can be
this heading is crowd-
workers. And they
redit that in the open
tion with men in many
they have won distinc-
some cages. even fame.
Ever ne who has heard of Cobden-
stic book bindings has
ss Prideaux’; there are

women

elr
e ! mpeti
ese lines

nen potters who rank

. ~ ig as men; there are
eweler metal workers,

A w and stencil and

»d, women who do cabinet

king and wood inlaying, basket
king and of course women who

exquisitely as to justify

i
!
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DNDER FORHER COPY OF THE

AL AN FRA

the of the word “art” in speaking
of their work

It seems to be the fashion in these

i jays for “a woman, instead

ing to become “accomplished,” to
course of study that will make
{lled in some useful art or .oc-
There is much less futile
ng of the piano than there used
parents of the present day in-
estigdte little as to whether their

IE€

be

daughter has the slightest degree of
isical talent or inclination before
hev start her on her musical career.
ere is not so much china decorated
with forget-me-nots—those fatally easy

end adaptable flowers—as there used
to be a while ago. Of course there is
a2 certain annual output of trash creat-
fair fingers, but it seeins to be

ed by

a tendency to specialize. Many_of the
arts are split up into a dozen different
branches, as, for instance, that of pot-
tery.

One worker will confine. himself or
herself tp the production of one special
class of beautiful glazes; another will
spend all his efforts on bringing to
perfection a certain style of underglaze
decoration, and so it goes—each work-
er chooses that phase of the art which
awakens his especial interest and car-
ries it as nearly as possible to perfec-
tion. This seems to be a better way
of looking at it than to do a lot of
different things Iin pottery pretty well,
Working in this way, it is much more
possible to keep one's intefest and
enthusiasm to the end. And yet smat-
terings are good things, too, if you
don’'t smatter too vicariously. It
makes a person more all around and
evenly developed to bé able to do a
number of things a little, if the things
are. worth doing, and if they are not
allowed to interfere with the gne spe-
cial interest which every one is hap-
pier for having. So women are trying
their hands at all the different arts
and crafts, and then many of them
specialize in one direction and go as
far in it as their ability will carry
them. They are  sure to learn the
necessity for good and suitable design
in the very beginning of whatever
crafts they may attempt, and the
knowledge they may galn in any of
them will be a help in many ways." One
of the best things about the work is
this making -of your own designs.
Whatever you do Is peculiarly yo#fr
own when you have invented the pat-~
tern and carried it out in every detail
yourself, and you can feel sure. that
there will not be duplicates unless you
choose to make them.

Every now and then there are crazes
for making first this sort of thing and
then that, which come up and are over-
done and then die out. But whatever
is not fiimsy and foolish, whatever is
genuine and worth while, survives and
is added to the permanent forms of apt
expression, For instance, pyrography
became such a craze and was, as a
rule, done so badly and applied so un-
suitably, that people after a while be-
came thoroughly tired of it and re-
garded it with nothing short of con-
tempt; yet there are artists—m8al
artists—who use pyrography as one of
their mediums and who do really beal-
tiful work with it.

So in all of these fads of the mo-
ment there is generally something
genuine that remains when the wave
of popularity has passed, and the
women who do good work are pretty

growing less and less each year. In- sure to find this out, and if it is to
stead” of doing a let of things in- their taste, develop it into something
differently, there is more and more of really worth while,
O o
Gerrhan Vegetable Cream Soup Clam Broth Surprise

> o M Hia Mrs. W. D.- Sagehorn, S66 Castro
i L"“T\Tm(a):.usr;‘:o-l: s Street, Oakland

Take a small plece of caulifiower, a
few string beans, a carrot, a turnlp,
an onion, a little celery and parsley,
two medium sized potatoes, or any kind
of vegetables in seasor. Chop all fine;
then take a plece of butter, size of an
egg, put in trying pan; when light
brown. add chopped vegetables, fry all
five minutes, stirring r~onnantiy; then
put in_pot, add enough hot water to
make #ix bowls of soup; now let boil
is weR done, adding salt and
pepper to taste. When ready to serve
take half a cup of sour cream, put
cream in soup tureen and stir con-
11y while slowly adding soup. Serve
ediately (Excellent.)

tin

Soups

Mrs. A. H.,, Vallejo

Soup stock is made from chear. tough
cuts. The meat should be cut in small
pleces and soaked in gold water to
draw out the juices. Bone is added for
the gelatin it contains, which glves
body 1o the soup. A good preportion
is one pound each of meat and bone to
each quart of water. Simmer slowly
for @ number of hours. Stock is better
when made the day before it is used.
To clear, beat white of egg till frothy;
add with broken shell, boil 10 minutes
and strain. This is a gosd foundation
for all soups.

Black Bean Soup
Miss Anna Baur, 1617 Dayton Avemue,

of black beans to quart
o!T::t::p'cook four or five
when do:o t::’r:l;
the s ¥
:?ngg‘hot butter and gne of flour,
let it brown; pour a little stock over
this, pour all in sauce pan, cook to-
gether ten minutes. Add salt, gopper
and one tablespoon of vini r. i train,
add some thin l“l?el lott n::lon‘hh‘lhlz
and c
1br? ‘éh:nt:ge‘en. Crou are nﬁo with
it

hours;.
h all

Put two “dozen medium size clams
in a saucepan with their own juice,
and let them boil 2 very. few minutes,
just long enough to cook them through: .
As fast as scum rises, skim it off.
When the clams are bolled suffigiently,
strain the broth into another’ sauce
an and add to this strained broth
alf a gill of Bechamel sauce. Let
the broth come to a boil;, stirring the
sauce in well. Then turn into small
cups, which must be kept hot by stand-
ing -in bolltnf Xnter. Over the top
of the broth in eéach put a decoration
of whipped cream about an inch deep.
Bechamel sauce is made as follows:
Mix well together in a sauce pan two
ounces of butter and a tablespoonful
of flour. When Jthoroughly blended
add-a pint of hot milk, pouring it
in gradually and stirring it constantly.
Stand the sauce pan on the fire and
stir the Iingredients continually until
milk turns rather thick; then take the
sauce pan off. Beat the yolk of one
egg in a cup, with a teaspoonful of
warm water; turn it into the sauce
and mix it well again. Season the
sauce well with sal
and it fs ready for use.

sFish Soup

Miss Signe Carlson, 2831 Elmwood Ave-
mue,

Berkeley

Boil a-pound and a half of halibut
or salmon unti] tender, thicken the fish
water with one urie tablespoon of
flour, season with salt and pepper and
buttorih'gut up hal

a cup oI cream

olk of one egg, pour the
-‘;‘&h over {hu. serve with small pleces
of fish in each plate, or small pieces of
crab. This is very fine. p

Soup for an Invalid
Gibso 505 Second Street,
Mrs. Jeft n, .

t fn small pieces one pound of beef
orcgtutton. or!;, part of both; boil it
gently in two quarts of water, take
off e ucum‘zl:,m when‘.’{tegu:of.
:-!{“'md'truh a teacupful at a time.
sl

=R e

and white pepper W

a tablospoo‘ ‘ll:lul & tom: . D

- and a H

; b‘o‘l,up-ud
- hs..
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Two pileces of sterling siiver tableware will be awarded on November 7

for the fwo best fish recipes.

The prizes for November 14 will be twe more pleces ‘of sterling silver
tableware, awarded for the best recipes for making salads. *
Send in your recipes for making s alads all.this week; do not send any

more recipes for soup or fish.

Soups—Always make your soups«dn a
porcelain lined or agate iromn  kettle;
never use a metal vessel. Keep the pot
clesely covered, pimmer slowly, but do
not boil. Do not add the seasoning
until the soup is nearly done. A touch
of onion and a tiny sprinkle of cayenne
pepper are an improvement to almost
every variety of soup, for.even when
imperceptible they make the flavor bet-
ter. Skim clear soups as they cook,
and then strain them through a fine
sieve,

The French make delicious soups
with surprisingly little trouble and ex-

pense—they save the 'water in which
the vegetables (previously pared and
carefully washed) have been cooked;
they add any remnants of gravy they
may have at hand, a lump of butter, a
little flour thickening, some flavoring,
a trifle of chopped parsley, and there
they have a deiicious soup which would
do credit to a much more laborious and
expensive method of production,

The art of making palatable soup is
a very simple one, it consists mainly
of good judgment in the matter of
n:ﬁ'orlng, and a little attention to de-
talls.

FIRST PRIZE | .| SECOND PRIZE |

Sterling Silver Sugar Sterling Silver Olive |

| Tongs :F Spoon ‘
Delicious Okra Soup Oyster Bisque Soup

Mrs. B. E. s:lr:z‘-.—-—r:d;-sgg. :outh Sixth Mrs. Ansel, mlETeﬂ-al Avenue, Ala-

One cup raw chicken (veal, or evehA
beef will- do) chopped, one quart se-
lected green okra, two large or three
medium sized tomatoes, one large

onion, one fresh red pepper, or green °

if preferred, remove seeds,
soup stock, one slice salt pork;
and pepper to taste. .

Chop the meat, salt pork, onion and
red or green pepper, and fry a light
brown; cut the okra into slices; peel
and cut the tomatoes into small pieces,
add to the soup stock with seasoning
of salt and pepper. Cook slowly for
about two hours. If you can obtain
them, one pint of fresh oysters, added
just a few minutes before serving,
makes a deliclous addition, but is not
necessary.

If fresh okra is out of season, one
cup of dried okra will do very well.

six cups
“salt
L

Clam Chowder (New England
Style)

Mrs. H, J. Bly

Take five dozen clams, be sure that
they are fresh; put them into a tub or
pail with some water and throw in a
good big handful of corn meal; leave
them over night and they will have
the mud grotty well out of them.

Take them and wash them clean;
put them into a good sized kettle or
pan with just a little water. Place
them over the fire; cover so the steam
will not escape; when they begin to
boil they will open; remove them from
the vessel and pour the julce into
something to save it; take a sharp
pointed knife and remove .clams from
the shell; pull off the cove from
the neck and cut off the blac uxz
then grind. or chop them fine. Take
four medium potatoes, pare and cut
into small pleces; put them on with the
chopped necks and juice; while they
are cooking prepare the goft part by
removing the black from them. Take

a frying pan and place i‘?klt abouyt one- *

fourth of a pound of ro not too fat;
cut into dice; fry it with an onion
added and throw into kettle with
tatoes; b¥ this time the potatoes are
cooked. Put in a little thlok.nll{ with
flour and water, add one quart of good
sweet milk and the soft clams; salt and
pepper to taste. . '

Coo} four cupfuls of oysters in their
own, liquor until edges shrivel, drain,
| reserve liquor, chop the oysters.
n melt two tablespoonfuls butter,
one-half cup cracker crumbs and
cup of milk. Cook flve minutes;
‘salt, glprﬂu and cayenne, mix all
the Ingredients, strain well, Add one
beaten egg and one cup finely chopped
chicken meat, little parsley, dash of
nutmeg; serve.

* Winter Julienne

—_—

Josephine Harrington, 1308 Montgom-
ery Street, City

One quart of* brown stock, half a
teaspoonful of salt, one pint mfxod veg-
etables, half a saltspoonful of pep-
per. Cut the celery and turnips into
dice and the carrots into matched
shaped glqcu. Use only small onions,
which should be cut in halves so that
the layers will eeparate in cups. Cab-
bage should be coarsely chopped.
Cook the vegetables in bolling salted
water until tender, but not broken;
drain them and add to soup a few min-
utes before 'serving. Macaroni, rice
sago and barley should all be cooked
tender in bolling salted water before
adding to soup, then allowed to simmer
for a few minutes to season through.

Cream of Tomato Soup

Simple and Delicious; for Eight People
rs. I. C. Hatch, 1045 Broderick
Street, ' San Francisco
Two onions cut fine, slice of butter
three-quarters of an inch thick; brown
onions in butter, with salt and
{opper; then pour- {n one large can of
omatoes (or-cut 10 fresh tomatoes);
after this mixture begins to boil thick-

it with one tablespoonful of flour
and one tabl nful cm'n-ux-et:i dis-

solved. i1 15 minutes and add two
tablespoonfuls sugar; 'strain; just be-
fore pouring into tureen heat one

uart k with & pinch of soda and
gour tl'xnonwm:to mlgturo in.

- Asparagus Soup
Mrs. J.°W. Hagkias, San Quentin

: One large bunch of asparagus, cover

Giblet Soup ‘with water and cook until tender; one

T * tablespoonful of butter and one of

Mrs. J. F. Winant, 2511 San Jose -Ave- flour, let the butter melt in the flour;

L 37, S, g, sroaraue, bas hosd

Break into small pleces one and Febind 2 g

three.Guarter pounds. of veal half a Small places and ut them into the soup.
pound of ham, and put over fire with 1 make soup with the odds and en

the giblets and necks of three chickens, 1 have in thé house, or the little bits

in three quarts of water. d some I have left from ch meal. If I have

sweet herbs and a little slllpg:o ‘and
boil for two hours, slowly. emove
giblets, keeping them J‘nrm in a pan;

stir into a cup of e ho% soup a
tablespoon. of flour which has n
et with cold water and stirr

to
°-

a paste, and alse’one and a half tabl
spoonfuls of butter. eturn to ;
pot and boil about 30 minutes; season

then bro

then add chopped-giblets,
serve. =

Mulligatawny Soup

Mrs. J. C. Holling, Oakland, Cal,

Cut a large chicken as for a fricas-
see; cut three onions in slices; put a
tablespoontful of butter in a frying pan,
add the chicken and onions; stir till a
nice brown. Mix with these a table-
spoonful of curry powder, five whole
cloves, the juice of half a lemon, salt

per, to taste, Put all In the
ﬁotth, with two quarts of water;

and
.ouP )
boil, skim and let simmer gently two

or three hours. Rabbits may be used

instead of chicken if preferred.
Croutons—Trim mg from stale
bread; cut in half inch dice. rown
in hot fat; drain and serve ps.
rowned

Instead of frying, they may be
in the oven. - > EGER

no t on hand I use peanut butter,
grt:?t;.et of beef or a little milk or
utter. v

'_ Potato. Soup

the Mey, Howard N, Hust, Box 206, Vallejo

- Pare and cut up into little squares
oy tw ‘sgm poM lnd bo}l unti) ten-
into a bowl"

0 s

der; the ur off water
and -’;ot:tou,_tnz, return them
to the ter.

large onion “’Cu u:gr wl.thg t

X u’
browning; ) fl H
pm tﬁ;m_o:o ud% 15 1:?:-
u * one cup of cream and just

beaten

"before serving whip in a
Serve with dry croutons and
:ﬁnklo with cho»:x nmw. °n

Clear Tomato Soup

B, N R. D. Route No. 1
Annua orlxl’.tn-. ; o. 1,
‘can of tomatoes, with
-ul:o“otogn:ion.fa bay leaf, half a
of cho celery, a teaspoonful of
3 rpper and a pint of stoc
re; boil for ten minutes
o el e
of %
. five utes L S n into
tureen A e I

a
cupful

*

CTOBER is a particularly good ficient, until it is an inch high, and cover the ground thickly, so that the

month for putting in your new
lawn in this climate, for the rea-
son that some gentle rains may be ex-
pected, but there is not much danger of
a hard storm which would wash your

newly planted seed out of the ground
and mass it in one corner of your plat.
Any season of the year when this is not
likely to happen is a suitable time for
making your lawn, but April and May,
just after the cold rains are past, or
October and November, before the
heavy storms have corimenced, are the
most favorable seasons. ’

In order to prepare your plat for a
lawn’ it should first be covered evenly
with a thick layer of well decomposed
and pulverized manure and the ground
should then be spaded to a depth of
two feet, mixing the fertilizer and the
soil as thoroughly as possible. Be sure
that the earth is completely broken up,
then rake it until it is fine and smooth,
and in most cases it |s advisable to
spread over the top of this a half Inch
of good loam. Roll the ground with a
light roller and rake it again; then it
will be ready for the seed.

Select a day when there is absolutely
no wind for your sowing, as otherwise
the light seed will be blown about un-
evenly, and the lawn will come up in
patches, with bare spots here and
there. A half pound of grass seed to
a hundred square feet is a liberal al-
lowance; If more is used the plants
will be crowded too thickly together,
and many will turn yellow and die out.
Sow evenly and retreat from your work,
80 as not to tread on the newly seeded
ground, then rake very lightly with an
iron rake, covering the seed about a
quarter of*an inch. While raking
stand on two boards which can be.
moved, so that the feet need rot in-
dent the soll. Then the ground should
be carefully rolied again. ~

For the first two days no water
should be used, but after that three
or more light sprinklings a day should
be given, and the ground should be
kept constantly moist, for if the sprout-
ing seed once becomes dry, it will die.
After thé grass is up, a good wetting
morning and evening should be suf-

then three waterings a week will be
enough. ~ At about this stage it should
be rolled again with a light roller, and
when it is long enough, it may be cut.

After this it will require only ordi-
nary care—about three thorough water-
ings a week, and mowing every two
weeks. Once a year, in the spring or
in the fal], an odorless - lawn enricher
should be sown broadcast over the

o

!\

turf at the rate of about 10 pounds to
300 square feet. 4

* The most deeply green and velvety
lawns are made with the pure Ken-
tucky blue grass, but this is rather
slow to form a thick turf, and for
quicker ‘results the seed dealers sell
“lawn mixtures” which come up in a
few weeks.

For terraces which are difficult to cut
and for making a lawn which will re-
quire very little care and no mowing,
the evergreen wild strawberry is some-
times used. :l‘hou plants creep and

moisture is held in and Ilittle watering
is needed: Another substitute for
grass, which is_ used in parts of the
university grounds at Berkeley is the
English ivy. Cuttings of these plants
are set out ‘about 18 inches apart all
over the plat and after they have be-
come established they require almost
no care. Still another plant which Is
often used for lawns is the lippia
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repens, a dwarf creeper, which also
practically looks out for itself after it
has. once taken roet. This plant is
used for the lawns around ome of the
large hotels in Santa Barbara. The
color of the lippia repens is a purplish
gray, and in the foliage of the wild
strawberry there is a hint of rusty red,
s0 neither is an exact substitute for thé
deep green of the grass, yet to many
people the effect of these plants is
almost as pleasing, and where labor
and expense are to be considered they
answer the purpose very well indeed.
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,més'r every woman has hopes of
A living some day in a house of her

own, planned Gnth‘ely to her lik-
ing, and embodying her ideas of interior
arrangement; but when the time actu-
ally comes, and the house is to be bullt,
she often finds that these ideas are
just a trifle vague.

There is generally a money limit in
house building, and however Iiberal
it may be, the architect is pretty sure
to tell her that she has gone beyond
it; and worse than this, he will prob-
ably say that many of her cherished
ideas are utterly impractical and can
not be carried out. When she has
built her house she is likely to live in it
for some time, so it is worth while to
give a little thought to the planning,
and to work it out on paper before con-
sulting the architect,
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A rambling house with many juts
and angles may be pretty, but it is
unnecessarily expensive; every angle
increases the cost, and to get the great-
est degree of comfort for the least
amount of money a compact arrange-
ment is the thing. Square houses are
not necessarily ugly, If the roof lines
are good, and vines and plants can be
arranged to break the plainness of the
exterior, so that in the end the effect
may be even better than with a more
irregular building,

Anothing point of economy is to have
the plumbing of the bathroom directly
over the plumbing of the kitchen, as
in this way less piping is needed and
the expensive angles and elbows are
avoided.

If you can make the fireplaces of
rqom

your dining room, living and
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" wall at each side.

kitchen all come together, that will
save the expense of a separate chimney,
but at any rate two of them should
back up ‘against each other, so that
not more than two chimneys will have
to be built.

If you wish to know what your house
will cost, take the cubie contents, tha$
is, multiply the length by the width,
and this again by the height from the
ground to the ceiling of your top story
and under the prevalling prices in this

part of the country about 16 times this
amount will give you the cost of your
finished house.

Some of the little points which would
occur to A house keeper are often over-
looked when all of the plans are made
by men. One of these is to place the
windows and doors so as to leave
spaces for the large pleces of furniture
in all of the rooms; the bedrooms should
have spaces for the dressing tables
between two windows, if possible, and
there should be lighting fixtures on the
The bathroom should
have a good closet, and there should
be . plenty of closet room generally.
The washtubs should be placed in
such a way as to allow of a space at
the right side of the right hand wash-
tub for your wringer, so that the basket
can be placed underneath and® the
clothing wrung directly into it. There
should be plenty of drain boards on
each side of your sink and the stove
and all of the kitchem furnishings
should be placed so as to make as few
steps as possible. These are only a few
of the many little points that a woman
will think of when she is planning to
make her home as comfortable and
\onveulent as possible, but unless the
whole house is lald out roughly on
paper first.some of them may be over-
looked. After the house is built it is
a hard and unsatisfactory matter to
make any but trifling alterations, and
it is much easier to think the ques-
tion over theroughly and make the
changes while the house still consists
only of a few ink lines on a sheet of
paper.



