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This Variety of Sea
Food Is Always in
the Market, but

" From Spring to Au¬
tumn the Meat Is
Sweeter and Juicier,
and Altogether More
Delicious Than
Throughout Winter
Months.

LOBSTERS are always in the mar¬

ket, but they are at their best
from spring to autumn.from
March to November. Then they
are sweeter and juicier and al¬

together more delicious than they are

throughout the winter months.
The first step toward cooking lobster

is to parboil it for half an hour in
slightly salted water. It must be alive
and in good condition when it is bought,
and the smaller, heavier ones will be
found the best.
The opening of a lobster is tedious

work The dark, sreenish cofft of fila¬
ment must be removed. All the meat
must be removed from the shell, which
is cracked open with a hammer. The
claws must be cleaned for decorating
purposes, and the coral can be powdered
for the same use.

*
* *

ILobster salad, dear to the heart and
palate of almost every lover of good
things to eat. i* not very difficult to
make, but it must be daintily made of
the best ingredients. The lobster must
be firm and fresh and sweet. The lettuce
must he crisp and cold. The oil must
be of the best quality.
To begin with, cut the boiled lobster

into neat pieces about an inch square.
Put these on a rather shallow dish and
over them pour a dressing made of three
parts of vinegar to two of olive oil. sea¬
soned with salt, pepper and minced
parsley. The addition of a little onion
Juice is optional. Turn the pieces of
lobster over and over in the dressing and
then put it in the refrigerator for sev¬
eral hours. When it is time to serve the
salad pile the lobster in the center of a
nest of crisp, white lettuce leaves and
cover it with mayonnaise dressing.
Another old and favorite lobster dish is

lobster a la Newburg. It must be deftly
made and can be most easily managed
in a chafing dish.
The difficulty with lobster Newburg is

that the egffs are difficult to rook with¬
out curdling. To prepare the dish, cut
the boiled lobster into small pieces and

Benovating the Bugs.

WHEN" buying a rug. remember that
a dark rug shows dust- and lint,
and a green rug fades to a d!rty

color. Most good weaves have small pat¬
terns. whereas cheap fabrics have big,
hold designs. Tans wear well, and some

reds are Iastirs. Flue nigs arc suitable
for bedrooms, and red, brown and mixed
colors to halls.
To cl*an rugs, take them into the yard,

beat them, and then scrub with gasoline.
This treatment brightens colors, removes
blemishes and kills insect life, should
there be any in the rugs. Air them well,
for they will be in use manv weeks out
of the sunshine.
A badly soiled carpet can be made to

look almost like new by this process:
Dissolve four ounces each of sal soda and
of powdered borax and a large cake of
some good white soap in four gallons of
warm water. Add four ounces of alcohol.
Let this mixture stand over night, then
rub it well into the carpet with a cloth,
and scrub with a scrubbing brush, doing
a small space at a time. Wash it out
with clean warm water and wipe as dry
as possible.

*
* *

After a rug is shaken and placed on the
floor, if it has a dingv. faded look, ger a

pan of warm water, put a cup of vinegar
and a tablcspoonful of ammonia into it.

Wring a woolen cloth otU of the water

and wipe the rug $,11 over. Both acid and
ammonia have a tendency to restore fad¬

ed this, and the rug will look much

cleaner after this process.
Before sweeping a carpet. sprinkle it

plentifully with commeal, then sweep it

hard, moving the broom with a nap.
Steep a quarter pound of smoking to¬

bacco in a gallon of water for twelve
hours, strain, and add to the water three
tablespoonsful of ammonia. Wring a

clean cloth out of this liquid, and go

over the carpet with it. The tobacco
sets like magw in restoring and bright¬
ening the colors.

If you suspect that moths are in the
carpet, take it up. have it beaten thor¬
oughly. then iron it on the wrong sde
with a hot iron. Before putting the car¬

pet down again, wash the floor with tur¬

pentine and saturate the cracks thor¬
oughly.
When cleaning house, if you find your

rugs slightly worn don't b»* discouraged.
If they are not worn through, ^et a little
dye of the color desired and a small
brush and go over the worn places as

you wojild paint a floor. While it does
not bring back the nap. it gives the ap¬
pearance that the carpet has never been
worn, and will carry it through for an¬

other season. The treatment is inex¬
pensive. *

* *

Cheap faded rugs and carpets that are

not too badly worn should be dyed all
oVer. To do this successfully it is first
necessary to scrub the rifg, then rinse it.
Mix the dye and keep it well stirred in
the vessel, so that the color will be even.

While the rug is still wet, apply the dye
wit1! a clean whitewash brush. It colors
evenly this way. If the rug is dyed on

the floor, place a great many newspapers
under It to absorb the moisture. It
should be thrown double over a line to
dry. or el*e allowed to dry on the floor.
It will shrink Mightly. For a cotton rug

. which turns a dirty white, use such
olors as dark green, mahogany, red and
delft blue. Jute rugs may be dyed in
a similar manner, but the dye in this
case should be applied to the dry rug.

If a carpet is >-.tost all wool, the color
may be brigh .d. or wholly restored,
if washed witi. pail of water contain¬
ing three gills of ox-gall. If necessary
to use fresh ox-sall, procure it at the
butcher s, cut it Into small pieces, cover

f with warm water and allow it to soak
for several hours. Dilute the liquid and
wipe the carpet off with it. It makes
a lather, and should be rinsed off with

k clear water. Wet salt thrown ovsr a

| put two cups of it into the blazer, with
la tablespoonful of salt, a little paprika.
a tablespoonful of butter, a- table-
spoonful of minced mushrooms and
a teaspoonfu! of minced truffles. Cook
this for three or four minutes. Then add
a quarter of a cup of sherry and cook
for five minutes. Beat the yolks of two
eggs and mix them with half a cup of
cream and add this to the other in¬
gredients. Stir it carefully for several
minutes, while it is heating-, but do not
l^t if boil. It must be thoroughly heated.
but it must not boil.

*

The mushrooms and truffles can he
omitted if they are not available.
A delicious filling for patty cases is

made in this manner: Melt a ta'ulespoon-
ful of butter in a saucepan and add a

tablespoonful of flour. Then add a cup
of thin cream and stir the mixture
until it is smooth. Take from the fire
and add the well-beaten yolks of two

eggs. Then add a cup of minced boiled
lobster meat. Put back on the fire and
cook until it is thick. But be careful
that the mixture does not curdle, for. like
lobster Newburc. this mixture is difficult
to <-ook because of the eggs. Season with
salt and cayenne pepper.
Here is a recipe for lobster croquettes

that is very easy to carry out: Mince
boiled lobster meat very line. Measure
it and add a quarter its volume of bread
crumbs, with mace, pepper and salt to
taste. Then add a tablespoonful of but¬
ter. melted, to every cupful of lobster
and crumbs. Form the mixture into
little balls, dip in beaten egg and cracker
crumbs, and fry brown quickly in very
hot deep fat.
A mnr*> elaborate recipe for lobster

croquettes is this: Melt two lablespoon-
fi.ls of butter in a saucepan and to it
add a minted onion. Brown, and add two
tablespoonfuls of flour. Stir and slowly
add a cup and a half of rich milk When
the sauce is smooth and thick add a
dozen mushrooms, canned, chopped fine,
and the minced meat from a three-pound
boiled lobster. Season with salt and
paprika and nutmeg. Add the beaten
yolks of two epgs. stir over the fire for a
few minutes, remove, cool and form into
croquettes, either round or cone-shaped
or long. Roll in fine cracker dust, dip In
beaten egg. roll again in crumbs and fry
In deep fat.
T*obster croquettes should always be

cooked in a wire basket, as they can be
more easily handled in this way.

*
* *

Tx>bster sandwiches make a tempting
but rich morsel for the afternoon tea
tray. Chop boiled lobster meat fine, and
moisten it with well seasoned mayon¬
naise. Spread it rather thickly between
slices of buttered bread, adding a few
strips of shredded lettuce to each sand¬
wich.
I^obster ice cream sounds impossible,

but this recipe is for exactly that- It
can be served at dinner or luncheon In
Place of a punch. To make it mince the
meat of a lobster and mix it with half a
cup of white sauce and the same amount
of liquid jelly.gelatin dissolved in white
stock will answer the purpose. Season
with salt and nutmeg and cool. Whip a
scant cupful of cream, and add. with
half a cup of mayonnaise, to the lobster.
Pack in ice and salt until frozen.

carpet and scrubbed with a clean broom
will restore some colors. Sometimes a
weak solution of alum will restore colors.
Soda also is excellent.
To patch a hole in a rug. lay a piece

of woolen under it as a patch, and with
a large embroidery needle darn cotton
on harmonizing colors over the woolen.
Often it is possible thus to cover a hole
so that it will not show. Small holes
can be darned with soft cotton without
the woolen backing. Threads drawn
from old brussels carpet can be used
for mending rugs. Wool, of course,
should be used for mending a woolen
rug.
When buying carpet for stairs, set an

extra yard, and turn in at both ends.
W hen It begins to wear, It can be moved
either up or down to equalize the wear
To prevent woven carpet from unravel-
mg, it is a good plan to unravel about
two in.'hes and tie together the ends of
the warp. Strips of stiff buckram sewed
on the underside of the ends of a rug
will hold it in place as nothing else will.

SOME GIFTS FOR THE
OCEAN-GOING TOURIST

"T*UE (rift baskets the florists and fruit¬
erers pet up Increase in attractive¬

ness every week. They have to. Each
florist and each fruiterer Is on the look¬
out for something new and interesting
to tempt the would-he buyer.
On.- flow er basket for the ocean trav¬

eler. is going on an eight-day boat, vou
or some other well wisher sends an
eight-day ba-ket. In it there are eight-
corsage bouquets, all different, one for
the traveler to wear on each day of her
journey. They are arranged and number¬
ed so that the (lowers in the bouquet for
the last day are a sort that will last well
Those for the first few days are of a

F more fragile sort, that would wither be¬
fore the journey s end. Each small bou-

2,U.e.! V i" wa,pr- s" that 11 need not be
disturbed until it is wanted unless to
change the water.

*

* *

The fruiterers combine their wares
with sweets of various kinds to make
their baskets more tempting. Stuffed
dates, tigs and prunes in glass jars, bar¬
ley sugar, bonbons and chocolates and
slalis of milk chocolate are put in among
-lu* oranges, apples, pears and grapes
that form the bulk of the contents of
fruit baskets for the traveler.
Sometimes flowers and fruit are com¬

bined in interesting fashion. Yellow
roses and purple pansies will be put in
a basket with a perfect bunch of huge
black Hamburg grapes. Or golden pears
will be cambined with jonquils and yel-
low rosebuds.
The candy shops also present interest¬

ing gifts for the travelers who are be¬
ginning to flock eastward. Some of these
take the form of tin trunks or chests,
In which are packed quantities of small
packages of candles of various sorts-
chocolate peppermints. cream mints
chocolate bonbons, cake® of milk choco¬
late. little crates of candy, oranges and
lemons. Ja. of fruit and sugar sticks,
pastilles of different sorts in gay little
tin boxes, a round tin of marshmallowa
a Hat box of caramels.
Still other attractive gifts take the

form of Japanese baskets, of the ham¬
per variety, packed with smaller baskets
and Japanese boxes of goodies Salted
nuts, spiced nuts, stuffed tigs and dates
and candles of various shapes and sorts
are included in these packages.

To Soften Leather.
J |L HERE is nothing so penetrating and
* softening as neatsfoot oil. It will

enter where other oils will not make a
surface impression.

AND ELABORATENESS ODDLY
IN THE NEWEST CLOTHES DES

NED
FOR CHILDREN

Jea^vi

t
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TTIREE CHARMING FROCKS FOR I.JTTL.R GIRLS, .M,L SHOWING STRIKING FEATURES OF THK SPRING FASHIONS FOR CHILDREN.

DOUBTLESS it is a day of elaborate¬
ness in children's clothes. Taffeta,
chiffon, crepe de chine, lace and

tulle arc used to fashion the clothes, and
they are trimmed with puffings and ruch-
ingrs and ruffles, and sashes and bows
and beads.
Nevertheless, the mother who is looking

for simple models to follow, can find
them. There will always be some moth¬
ers who think that simplicity is one of the
charms of childhood; therefore, there
will always be children's frocks made to
please them.

Tn the sketch three charming frocks
for afternoon wear.the sort of frock a

little girl may proudly wear to her first
party.are shown. They embody some of
the best styles of the most attractive
frocks for little girls.
On the left is shown a frock made of

fine batiste. The very long, full waist
is gathered into a little square, neck, out¬
lined with a band of batiste insertion,
linely embroidered. The short skirt is
formed of two outstanding rtifflles, very
full, of fine embroidery on batiste. The
full, set-in sleeves are more puffs of the
sheer fabric, shirred into bands above the

elbow, and ending in a little double frill.
The sash, that ties on the side. is

pulled out to a decided breadth in the
back. This model could be made up in
any sheer, thin material*
In the renter is a little Freneh frock

that is full of possibilities. The rather
long skirt is made of figured taffeta,
scalloped at the bottom and bound with
plain blue taffeta of a deep shade, that
harmonizes with the misty blue and pink
figure of the skirt. j
There is a short, bolero-like jacket

made of the plain blue silk, scalloped
about the bottom and up the front, but

@{p Sk(g(gir Muslim Ghto A
Ck&irinni sumd O&iiimftmBss it® %K<b Sprimi

GNE of the most delightful notes in
spring fashions is the new collar.

It cannot be very definitely de¬
fined and perhaps it cannot be claimed
for the spring. It began to show itself
late in the winter.
As for its definition, it is the flaring

collar of fine muslin that takes upon it¬
self a dosen, even a hundred, forms.

It is developed in the Medici shape.
When it has long, pointed ends that al¬
most brush the cheeks it is called the

Gladstone. Sometimes it is called the
Brittany collar, because it is suggestive
of the Brittany peasants. And dozens
of designers give it dozens of names.
But its name is unessential. The es¬

sential point about it is that it is dainty
and almost invariably becoming. It must
be made of some white fabric, the sheer¬
er the better, and it must be stiffened,
usually with starch, so that it holds the
pose its makers planned for it.
The thin organdy collars are. in a meas¬

ure, the most striking of all the new
ones. But they are decidedly fragile.

FROCK OF BLACK TAFFETA MADE "WITH A LONG TUNIC CAUGHT IN FES¬
TOONS AT THE BOTTOM. THE SKIRT BENEATH THE TUNIC IS VERY
NARROW. A DAINTY TOUCH IS ADDED BY THE WHITE LINEN COL¬
LARS AND CUFFS, SHEER AND TRANSPARENT.
i

They can be laundered black into shape
without trouble, but tjiey must be laun¬
dered often. Perhaps the heavier linen
collars are a little more practical for
street wear. They add the touch of
daintiness necessary to every one of the
spring frocks and they hold their shape
longer than do the sheerer ones.

It seemed odd at first to se«* linen and
organdy used in rombination with the
finest laces. A blouse made of cobwebby
lace, mounted over chiflon, ought logical¬
ly, it seemed, to have a collar of tulle
or lace. Behold it with a stiff colar of
linen. *

Now that we are used to this corabina-
tlon. it no longer seems odd. And it
must be admitted that it is quite at-
tractive.
The best thing about these collars is

that they provide a method of freshen¬
ing cup heavy or dark frocks. They are

often made with cuffs to match and a

set of organdy or linen collars and cuffs
adds tremendously to a frock of serge
or gabardine or taffeta in a dark color.

*
* *

Another good thing about the new col¬
lars is that they are not difficult to make
at home. A new model, when It is first
shown in the shops, costs several dollars.
Soon it is duplicated in cheaper makes.
And any woman with deft fingers can

buy one for a pattern and duplicate it
from a strip of organdy or linen.
Sometimes the hem bothers the ama¬

teur. Tn the model collars the hem
seems to be strangely lacking^ in many
cases.
The edge of the collar ran be cut half

an inch wider than it is wanted, a bast¬
ing line can mark the desired edge, and
the collar can be finished with a. ma¬
chine-made picot edge at some trimming
shop at slight, expense.
If a regulation hem is desired, allow

an eighth of an inch. Then out a bias
strip of the mat rial and seam it around
the edge, turning it under in a facing.
a hem cannot readily be turned on the
collar because of the curving, bias edges.
Sometimes it is even better to cut a

regulation facing the shape of the edge
of the collar than to use a bias strip.
Not since ruchings appeared to make

woman's neck comfortable and attract¬
ive has such an innovation as the collar
of the spring come to us. It is to be
hoped that it. will find a long and last¬
ing welcome, for it is surely a dainty
and becoming fashion.

MILLINERY FANCIES.

TUL.L.I3 as a hat trimming is growing
in favor and wonderful things can

be done with it. It is placed on straw,
taffeta, satin or on any material that
goes to make a hat- It is used to drape
the crown, folded into most fantastic
shapes, and it can be twisted into spirals
that resemble the tendrils of a feather,
or clipped to look like pompons. It is
not as perishable as it looks, as there
are molstproof tulles which may be ex¬

posed to dampness and even rain with-
out becoming limp. Lace is also used in
high-wired effects and in artistic drap-
lngs.
The new flowers are works of art.

There is a great variety of stick-up mo¬
tifs, in wing and quill effects, and fan-
tastic ornaments made entirely of thick¬
ly clustering small flowers, in color
Bchemes that are truly wonderful in their
beauty. Fine ferns, grasses and moss
are used to subdue too brilliant coloring.
Dainty pompons are made of forget-

me-nots, lilacs and other small flowers,
mounted on slender branchlike stems.
Delightful little clusters of flowers are

-composed of a silk rosebud, two fuchsias
and a sprig of mignonptte. placed on
the brim of a hat. Berries are either
worn as bunches or else in trails right
round the hat, often being mixed with
flower buds.
Cotton voiles strewn with small flower

motifs land tulles printed in the same
effect are made up into smart hats with
the addition of a small quantity of tine
straw braid, lace or embroidered edging
and small flowers or fruit, and are elabo¬
rate enough to be worn with the dain¬
tiest summer frock.

When Putting Furs Away.
BEAT and air your furs, but do not

hang them in the sun, as it fades
them. Then put them in a thick paper
bag, tie it tightly, and hang it up, or else
put them in a tin box, lay a paper over
the top, and press the lid on tightly. This
Is all you need to do to your furs. You
can then put them away and forget them
until cold .weather arrives.

There is a wonderful variety of flow¬
ered, striped and figured silks, the pat¬
terns of which duplicate the material in
the frocks worn bv ladies of the quaint
eighteenth centurj^

bound with the same silk. Stilt little
cuffs and an upstanding collar of white
and white butttons finish the jacket.
In taffeta, such a frock is not service¬

able for many summer days. Hut it can
be developed in many other fabrics.
Plain and figured crepe could be used

with good effect. The skirt could be
made of figured lawn or dimity and the
little jacket of pink or blue linen, with
white linen collars and cuffs. The mother
who prefers all-white frocks always could
have this one copied with a white lawn
or handkerchief linen skirt and a jacket
of heavier linen.

The two frocks so far described have
both an irregular outline at the bottom,
which is a feature of many of the spring
dresses for little girls. Fine lingerie
frocks of batiste or lawn and Irish lace
show the skirts finished at the bottom
with a hem and below that a band of
Irish linen edge.
On the right is a frock of white batiste,

simply trimmed with bands of insertion.
Simple as it is. it is an almost invariably
becoming model. The neck line, sugges¬
tive of the little girls' dresses of long
ago. could be modified to suit individual
taste.

SUNDAY MENU.

BREAKFAST.
Baked Rbuba-b
Oat, Flakes

Sausage or Tjentil Croquette#
Coffee.

DINNER.
Cream of Salsify Soup with Parsley
Radishes Young Onions

Veal Pot Pie or Hungarian Goulash
Sweet Potatoes
Romalne Salad

English Plum Charlotte
Coffee.

SUPPER.
Scalloped oysters

Whole Wheat, Bread and Butter, Pickles
Macedoine of Fruit

Sour Cream Doughnuts
Chocolate.

. i

THERE is a marked tendency these
days to leave the cities and get
out on to the land. The wealthy,

those able to keep up two or three es¬
tablishments, come into the city, it is
true, for the midwinter round of gayety,
but their country seats hold them later.

Cream of Salsify Soup.
Cut off the tops of three or four roots,

scrape, let them stand for a half hour
iu cold water, then cook tender in water
and press through a coarse sieve. Add
to the pulp a little onion juice, a pint
of milk and a tablespoonful of minced
parsley. Thicken another pint, of hot
milk with a tablespoonful of flour cream¬
ed with a tablespoonful of butter, add
the salsify mixture, press through a
sieve and return to the double boiler.
Add th« beaten yolk of nn eggs mixed
with a half cup of cream. Stir until it
bubbles, then drop by spoonfuls into the
hot soup the stiffly beaten white of two
eggs. Cook through, it will take but a
moment or two.take from the Are and
serve, placing a spoonful of the eggs on
each plate. A sprinkle of ground pista¬
chio nuts on each spoonful of egg as
served adds to its attractive appear¬
ance.

Sausage.
While sausage is not to be commended

for a steady diet, good sausage now and
then, especially on a cool morning, is not
an unwholesome breakfast dish. Link
sausages are nice covered with water
boiled a few moments and then browned
in the oven. Another appetizing way is
to pick the sausage apart, then cook it
in cream sauce like dried beef. Sausage
and onion make a good combination.
Allow the tablespoonful of chopped on-
:on to each pound of sausage; brown it
in the saucepan with the sausage and
sprinkle over the sausage. Fried apples
or apple sauce are also excellent addi¬
tions to sausage.

Lentil Croquettes.
Boil half a pint of split lentils that

have been soaked over night until tender
and run through a puree sieve. Cook a

sliced onion in butter until yellow, add a

chopped tomato and salt and pepper to
season. Mix these ingredients with the
lentils, and let the mixture get cold.
When quite firm shape the croquettes,
dip in egg and bread crumbs and fry a
rich golden color. These are nourishing
and sustaining, yet very cheap.

English Plum Charlotte.
Put a quart of canned plums in a sauce¬

pan on back of range. When heated
through, add sugar to make rich and
sweet. Take three or four slices of light
bread, trim off the crust and soak in the
fruit juice, a slice at a time. Take a

pudding: mold, add some of the plums,
then a slice of the soaked bread and so
on until all is used. If any juice re¬
mains, pour over the whole. Set in a cold
place for several hours, or over night;
turn from mold and serve with cream.

Macedoine of Fruit.

This may be made with any combina¬
tion of fruit, fresh or canned, dried or

preserved. At this season of the year a

mixture of fresh pines with oranges,
prunes and any left-over fruit juices can
be utilized. The little evaporated Ger¬
man cherries make a rich, fruity juice.
Wash, soak over night and stew gently
until all goodness is extracted. Strain
and sweeten. Add a pineapple, peeled
and shredded; some nice prunes, soaked
over night, the pits removed and the
meat cut in small pieces, two or three
oranges peeled and cut in bits, and any
surplus left over from canned or pre¬
served fruits. 8tew gently, sweeten to
taste, and serve with buttered wafers or
brown bread sandwiches. This will keep
for some time. If it shows signs of fer¬
menting. ftoil up again.
Tf desired, gelatin may be addt>d to

this, allowing a level tablespoonful of

granulated gelatin to each cup of the
macedoine. Soften the £^n in cold
water, then dissolve over«te«u "addto
the hot macedoine. The bits of fruit may
he left In or'strained out a» Preferred.
Pour into small mold* or an earthen dish
spreading the mixture about an Inch in
thickness. When Arm. cut in cubes.

Rhubarb Jelly.
Even with housecleanlng in prospect,

good things to eat still have Puer to
charm and possibly aid *n keeping the
assistant cohorts in good mental trim.
As a reward of merit try this most ex¬
cellent rhubarb Jelly.
Wash the rhubarb, drain it well,- but

do not peel It if you wish your Jelly to
have a flne color. Simply out «
small pieces and never mind If it be
stringy. To every pound of
iinif a run of water and let It stew
slowly In a granite or porcelain PanuntTl the fruit is all in shreds. Then
strain it through a cheesecloth and Pr*®®
out all the juice. Let the Juice stand U11
the next day. then carefully pour it off
from the sediment. Measure the Ju ce
and allow one pint of sugar to one pint
of juice. Let the Juice simmer ten min¬
utes or until it begins to thicken on the
fdee of the pan; then add the sugar,
which has been kept hot in the oven, an
let the mixture simmer until it Jellies
on the spoon or when dropped on a cold
Plate. Remove the scum carefullj as It

KTS.
SlngT 1°J SS
a dark room.

Dandelion Wine.
Measure out three quarts of dandelion

flowers, pressing hard Into a quart meas¬ure so as to be sure and have enough
to make the wine -good and bUter.
Turn over them four Quarts of boiling
water, and let stand over night. The
next day boil twenty minute*, then
strain Add to the strained Juice three

"fFzJ&g
been softened in lukewarm^

tation has ceased, close tight y._ j\;rrs'°aT;Secularly good
In blood and liver troubles.

Hungarian Goulash en Casserole.
Slice a peeled onion and cook until

brown in three tablesponfuls of yegetableoil. Take out the onion and turn In a

pound and a half of lean, uncooked veal
cut In inch cubes. Stir and c«,k^themeat until slightly brown.M
off oil. if there be any in the'
range the meat In a casserole. Add about

|Torbr:wn°ntU%boutn\Pdo,en b^,s cu

._ fhin nasto with cold ^ater. i^ex

cook in all about two hours. Serve from
the casserole.

Veal Potpie.
This is a comparatively inexpensive

dish even with meat prices soaring sky¬
ward. while It Is tasty and nourishing a*

well. Take for its making a pound and *
half solid meat from the rumportwo
pounds from the shoulder or other cheap
piece, that has hut little fat Cut lr

square pieces, dredge with salt,
_

and flour, then brown In the frylng P^o:- shallow iron kettle, using butter
good pork drippings tor the brownKUf.
When nicely browned, put Into a Scojctss.
matter ttTe^decidTby "individual pret-
andnsfmmWer ge^ u^Ul<pp*J?Tl£TtWowill take an hour and a half or two
hours. When nearly done add three P«-

Hlotl ^^rubb^to-gethe* ^deadd"a tea.p<~nful o^mlnced

SrSTt fls"unWteorv« Ions enoughto^.Kt%cri.PJ^lWhSv^dfr^.eWo7onBa piate. *

and0fsendrlto .heebie" SriuTa £
mato salad, one of cabbage with nuts, or
* "'""SaitADWCK TELFORD.

TK® Days off
W&sk Glows
Air© aft Haimd

First Time You Wash
Them Blow Into
Fingers to Puff
Them Out, Then
Lay Them on Towel
Near Open Win¬
dow. Study Tend¬
ency to Stretch or

Shrink and After¬
ward Counteract It.
Always Use Water
Just Warm,

THE wearer of chamois or doe¬
skin gloves is always trou¬
bled by one of two things.
Her gloves either shrink or
else they stretch.

This condition is not literally so

nowadays. The process of making
chamois and does^cln gloves has been
much improved since they were first
Introduced. Hut it. was a literal con¬

dition several years ago.
"Oh, I never wear chamois or doeskin

gloves." one woman would say. "for
after their first washing I cannot get
them on."
"I never wear them." another would

say. "because they stretch so dread¬
fully."
Careful washing obviates either

stretching or shrinking. Find out the
tendency of your gloves, and then
counteract ft.
The first time you wash them, blow

into the gloves to puff out the fingers.
Then lay them on a towel near an open
window. When they are dry, look
them over.

?
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If they have stretched so that they
look big and wrinkled when you put
them on. the next time you wash them
don't blow them out. Instead, squeeze
them Into a little ball. Then dry them
quickly near heat.
If they have shrunk, fill them with

rice on the second washing and hang
them in a shady window.
Whatever the tendency of the glove-,

the method of washing is the same.
Use water that is Just warmer than
chilly. Make it soapy with eastlle or

some other pure white soap. Then
immerse the gloves in it. Cover the
¦oiled places with soap and rub thern
in the hands. Rinse them in fresh,
soapy water.
Some people get best results bv add¬

ing- a tablespoonful of olive oil to the
basinful of water in which tho gloves
are rinsed.
But whatever little variations on the

original method may be found ex¬

pedient. the water must never be reallv
warm and it must always be soft and
soapy. If these two essentials are re¬
membered and observed, no one need
have trouble with chamois or doeskin
gloves.
There Is to the best doeskin or chamois

gloves the objection that they are not
suitable for wear with afternoon or even¬
ing frocks. They are yet too heavy, too
loose, for that. Perhaps in some future
time they will be different.
Now the glovemakers have supplied

a wash glove that is made of glace or
dressed kid. The kid is prepared hv a
new process and there has been such a

demand for these gloves that the manu¬
facturers have been taken by surprise
Some of the stores cannot get their orders
for the gloves filled. It is said that this
is the first glove of American make that
has sold extensively in Europe, but th»-
European shopkeepers have been quick
in taking up this new wash glove.

*
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So far it is a success. It looks like an

ordinary kid glove.either tan or white,
as the case may be. In each pair or
gloves there are specific directions for
washing them, and If these directions are

carefully followed the gloves wash quite
successfully.
In spite of the chamois and doeskin and

probably in spite of the new wash kid
there are always warm weather advo¬
cates of silk gloves.
One objection to silk gloves Is that the

wear out very quickly. Another is tha-
the long silk gloves make the arm look
pinched and thin. Last summer gloves
with tucks running around the arm were
sold, and these served to give the arm
a plumper appearance. Sometimes, too. i'
is possible to get silk gloves long enougn
and big enough to wrinkle from the wrist
to the elbow, and these are more attract
ive than those that are literally skin
tight.
The tucked or loose glove is one rem¬

edy for their defect of making the arm
look thin. Careful washing helps remedy
the other defect.their tendency to wear
out quickly.
To begin with, always hang the gloves

when they are drying by the finger tips.
Pin the tips to a cloth and hang them
wrists or arms downward. This posi¬
tion makes the water run away from the
finger tips.the parts that always wear.
If the water runs Into the finger tips it
is held there by their thickness and it
rots the silk.
Another thing to remember in washing

silk gloves, if they are white, is never
to use very warm water. It turns the
silk yellow. They should not be dried in
the sunshine, but in the shade, as a fur¬
ther preventive of yellowness.

Fragrant Sandalwood.

SANDALWOOD la one of the things
that la not affected by fashion. It is

always in demand, whether our clothes
for the moment are borrowing their style
from the north or the ooutb, the east or

the west.
The sandalwood tree 1® an evergreen

that grows to a height of hooiu twenty
Ave feet- As it grows older and taller
its wood grows darker and changes
from a very light to a dark yellow.
It Is the heart of the tree that is most

fragrant. And it is this heart, as hard
and close grained as it is fragrant. tMa*.
is carved into some of the wonderful
san&dalwood boxes that make the tree
familiar to occidental dwellers
The tree Is native to India, but it is

in China, perhaps, that the wood is most
highly prised. Sandalwood boxes there
are greatly appreciated as gifts.
Sandalwood is one of the most fra¬

grant or oriental Incenses. No wonder tit*
pagans who rtrst used it thought their
gods would be placated by smelling its
sweet odor, for when sandalwood is
burned It is delightfully fragrant.

With the popularity of taffeta comes
the scalloped flounce, the beauty of
which contributes much to the success of
the taffeta costume. j*


