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 Better Homemaking
Training for Children
A Promise .of Future

—_—

Ultra-Feminist Objections Answered—All ‘Mental Individ-
ual An Extreme Type—Practice In Normal
Tasks Good For Future Women.

: By MRS. CHRISTINE FREDERICK.

HOULD every woman learn house-
work?
“No, say the ultea-feminists,
in reply to this question. “Why,"
they $ak, “should every woman Jearn
to make beds, wash dishes, nnd swech
uny more than a mnn should?

‘No, by foreing every girl te wpepa
time on these menial, non=meninl tasks,
sou are robbing her of just so much
thue In which she might be perfecting
Weveelf in a chosen career. You don't

want to train every boy to be just onel g

thing: why traln cvery woman to be a
hoverkeepar?

111 white the girl ts washing dishes
und learning how to cook, what Is hor
brother doing? 1s he not carpentering,
tnlering with o battery, or learning
how ta rig up A toy wireless or operate
a te'egraph Instruoment?® And does he
do this and s he encouraged to do thene
and other mechanieal things becauss
hix parents want him to prepare to be
A cuopenter or k telegraph operator?

Vi, they encourage him to take an
fnterest in manual, moheanical tanks,
ro that he may acquime a knowledge
of tools, of mechanies, and a good de-
g of manual  skill. He evenlually
miy be a lawyer or a doctor, and It

does not foallow that he will take up the
profesion of mome line Iy which he
practicad amateurishiy as a boy.

Baunlly true it should be In the case
of n glrl, The fact that she learns how
1 make beds tiﬂ'rlnga deftnens and
skill in handling dishes, dunsting, or
operating a atove doen nol necessarily
mean that she must go on to the ena
of time and follow (L up as a house-
keoner.

=he, ton, may, be a lawyer or A doc-
for, and the training which she re-
ceivea |n manual houschold ULmsks Wil

not hold her back any Wore than a
knowledge of n saw and plane will pre-
vint her brother from being a lawyer,

Porsonally 1 want to make a plea
for sl wider ncor« In_the me-
chanieal training of giris, Bul theo-
retfenlly and practieally, both' boya
nnd girle shouid know how to use a
wnw, hammer, understand a motor and
elecivienl  principies and the hasle
underlying principlea of all mechan-
len.  Roldiers make beds; there are
thousands of men who cook and to
the shame of our sex, some of them
are better cooks than any women')
and ngnhers of other men who van
o well no-called honsohold tasks,
Manunl lralnin'g and dexterity, how-
ever, acquired, in never lost. It ean
be earrled over Into any other branch
any other line of work,

he warker with defl gngers, with
co-ordinated mind and muscle, who
can do rapld, frictlonless work, can
carry the same gqbalities Into any one
of a dozen lines,

It never provepted Abraham Lincoln
from belng u great president because
he had spent hours of time In his
youth rall-splitting. It never pre-
vented Anna Howard Shaw from be-
ing m groalt leader because she once
dug a ciztern, and did moat primitive
hounekeeping Ip her early ploneey 1ife.

The all-mental individual Ir an ex-
treme type. It Is & common mistake
to suppose Lhat manual dexterity Ia
not liked nor practiced by those of
great intellect.

Gindstone took his recreation In
chopping wood; Franklin was a Journey.
man printer, and the life of almost
overy man of distinction has traversed
many paths of manual and wso-called
“rountine” tasks,  Women will have Lo
ook elsewhers for a more fMrm Argu-
ment than that dll.hwuhlnﬁﬂnnd mak-
Ing beds Keeps them from ing great!

Fractlee in manual tasks and a great-
or knowledge of mnchanies Is jost ans
gond for the futvirs woman with a
carcer an for her ambitions brother!

(Copy't.. IME by Mre. UChristine Fred rick,)

A Few Easy Recipes

Panned Escarole,
Panned escurole will be found dain.

tior* than  epinach After the white
conters have boon romoved for salad
warh thoroughly the green  outside

leaves, cuttiug them from the stall: end
boedl them In falr water, adding a pinch
of Wearbonate of sodm  Foll unthi ten-
der, traln, chop fine, drmain again as
dry as porsible, add p generous lump of
Litter, popper, #rlt, two tableapoons of
vinegar ard  serve, garnished  with
white ogg rings.

Ring Salad and Cheese Pasties,

he ring silnd s dedldedly a spring
salnd. ‘Pake the while centers ol two
Jwends of chlekory and three heuds of
escarole. warh all thoroughly ilrain
sno ot fine  with  Rlichen  solssors,
Pare two cucimbers with a scalloped

knife. dig out the seeds and then cut
in thin rires, Renove the peeds from
1tweo zrecpn peppers, ol In thin rings.
Temovewthe volks fsom  three hard
holled egun and sllee  the whites In
vings: wlice thin two bupnches of senld-
frnn and twoe  Lbuanehes ot vadishes,
Chill theronghly  all Ingredlonts, toss
lightly in heavy French dressing maie
with walnut oll, @ml serve in 2reen
Iettuen  leaves  with  cheese  pasthes,
These ave nde by rolling zood nple
erant quite  thin,  sprinkling it with

small frying pan, and when hot, but
before It browns, add enough four to
thicken, stir till smooth, and sradually
add the milk. Have cold bolled pota-
toes ready sllced, turn them into this,
and let them gradunlly heat through;
& very little nutmeg grated over Lhe
potatoes before frying Improves the
flavor, More salt and pepper may be

added if desired.

The Children’s Pudding.

Pare, core and slice about six apples,
and stew them tl tender with the rind
of a lemon, chipped finely, and about »
quarter of a J-ollnd of brown msugar.
When done ad
Préviously prepare & nice rich suet
crust: roll out thinly: spread the apples
over ft; sprinkie over them a few cur-
rants or ralsins. roll up the pudding, tis
in a floured cloth, and“ boll for at |east
two hours.

Rice Cakes.

Half a pound of butter or margarine,
ten ounces of sugar, five oggs. five
ounces of ground rice, half A& pound of
flour, very little milk, and & pineh of
volutlle. Cream up the butter, sugar
and eggn, add the volatile—as big as A
pea—hent up well, then add the flouy and

n little grated nulmr-l.-l

UPSTAIRS TRAY IS
PROBLEM OF DAY

Enameled Ware g!:';v-ice Is One
Solution of It.

Tole s the time of year when in
any Ihvge family or hoarding house
some one member ls pure Lo bo Iald up
with & cold which means a day or 1Wo
in bed,

The npatales tray in sieh households
1 always 4 prablern,  The ordinary tray
with the Yoguintion Jdishes In not !'mly
vory heavy for whoever has Lo carny it
upatalts, but the dinhes are vory Illu-_l.r
to ‘be broken, A worman who conducts
u very =nccesnful honrding hovre meots
this situation with san enameled Ware
mory

Wilre, 189

1 i ite enamel
The teay Is white plates and

Are alse the oUpe, SxUcers, o
individual tea o1 coffee pois. ‘h!
makes an atiractive servies, 't in HEhL
and the danger of Vreaksge 1n elimi-
nated,

A w0l purchinacd over three years ano
nnil which has secn much uese e Der-
foetly mood todny. ‘o the invulid it
means much Lo heve the foord f!_"’.i““
In dainty form, and aot in niul..d‘ or
cracken china, which Is gencially gou-
sidered mend opough to run the TiERs
of upstnira agervicas

Cleaning Brass and Copper.

"lew all remove all the stains with
ilil':nir‘m‘ :I{d a‘ull. then wash the articleh
thoroughly in hot soapy waler, and dr{
waoll with n clean cloth. He quite Rur
the copper or brass n is dry before
eleaning, or else It will ‘not polish well.
("lean well with any pollsh you like, or
use the following recipe, which Is very
good: One ounce of rottenstone, ONe
ounce of bnlh-hrlu{k. one ?‘tmce of soft
moap onhe ounce of turpentine.

Mix the rottenstone, bath-brick, nnd
st soap together, and use the turpen-
tine to moiston the mixture to the con-
sistency of cream, Apply the poliah to
the articles with a soft flannel. Allow
the polish to dry, then pollsh first with
a duster. and secondly with a leather,
as for sliver and tin.

The Call For Simple Colors.

As an ald to American dyemakers and
textile manufacturers who are finding
It hard to supply the demand for gay
shades, the Woman'a Natlonal Made in
the 1'nited Sates-America Leagua has
ispued an appeal to the women through-
out the eountry to wear only simple
colors this spring and summer. An vel-
low In & slmple hue, sauffragista all over
the country may take this as an invita-
tion to show their colors as they never
have before

TFo Wash and Clean Tin.

Wash the tins well In hot soapy Wut-
er, and also add some soda, and dry
well while quite hot. Clean the Inside
of the tin pan or sauvcepan with lemon
Julce if necemaary. Clean the outside
with whiting, mixed to & paste dry thor-
oughly, then polish first with d soft
duster, and secondly with a leather.

grainag of cayenne. Pour gradually on
these n good half-teacupful of vinegar,
and mix well. Boil some beetroots until
tender, then remove the skine, and cut
up in thin slices, and put In glass hot-
tiea, Boll the mixture, pour it hot aver
the hestroot, and keep It for
when It will be ready for use.

A Rice Pudding Recipe.

To n cupful of uncooked rice add =
pint of warm water and half a tea-
spoonful of salt., Let it ponk all night
in a place where It will keep warim
Next day, about two hours before the

udding in required for the

eat a teacupful of gugnr with a plece
of buiter the slze of un egg, and add
half a teaspoonful of ground cinna-
mon, a little grated nutmoeg, and a
little grated lemon and. Stir all into
the warm rice: add one pint of milk,
cover, and bake for two hours in a

n week,

table,

slow oven. A few railsins ‘may he
included in the Ingredients, If da-
sirable. Lemon sauce or hutter and

pugnr should he served with the pud-
ding.

Calf's Head.
Take half o calf's head and stew
hind knucklc

a
of vesl in three pluts of

finely geated Englieh eheese, and a dash 1 . AN 1t Ik, o :
of pepper rnd Enlt, then roll  three :,r:;,,:‘;" ':;1!";7;“ n','",‘"" !'nl:“m"i)r' water in the 1iual way. Season with a
timen and bake to a delieate brown. | pans. Bake In & moderate oven. carrot, & _turnip, two nnions, & hinde of
cutting the pasties about four inches ; muce, a bunch of parsley. and half a
fohE. ¥ — paranip. When ready, romove the meat,
" S Pickled Beetrool. ltrnlri\ ll‘{; limul'-rr.I um;l “ht:ln!mlhm I--nlnl
. . yut in e cnrll-head, which has bheen
Creamed Potatoes. Take half a dozen 1easpoonfuls ©oFf ool wianched. St it Lo simmer ymtil
Telke one eupful of milk, o tenspson- | brown sugar, haif a teaspoonful of salt,| pearly done. 'Take ft up and gFomnve
ful of butter, =zalt and pepper to|one large Leaspoonful of mustard, half] g1 benes, and cut the meat into sougre
taste.  The butter should be put in ala teaspoonful of white pepper. or a few | bita,
L]
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Get This S0c

| “Wear-

bna-qunrt Aluminum Stew Pan

. For ONLY
by cutting out il-
lustration of pan
and presenu# it

on or before

25,1916, _.+-="
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Aluminum utensils are
NOT ““all the same.” Be 3
sure you get “Wear-
Ever.” Look for the
‘“Wear-Ever" trade
mark on the bottom of
every utensil. If it is ot
thm' it is not “Wear-
Ever.” REFUSE SUB-
STITUTES.

The quart pan — which regularly would sell at S50c — is offered for a
limited time at the special price, so you can see for yourself—if you do not

already

aluminum and enameled utensils.

Replace utensils that wear out
with utensils that “Wear-Ever”

Get your “Wear.Ever” Pan TODAY st the special price, by cutting out the picture
of the Pan and presenting it with 23c at any of the following stores: '

WOODWARD &

B4 gt

“Wear-Ever” stores
the pan as advertised, i

LOTHROP, INC,
DULIN & MARTIN CO,, INC.
«BARBER & ROSS.

know — the difference between “Wear-Ever” and other kinds of

8, KANN BONS' & CO.
PALAIS ROYAL,

GEORGE ... EMMONS.

located wherever this paper circulates, may l'uppl'y
f not obtainable at your dealer’s, mail the picture o

i , writing plainly your name and address, and we
ge b Be . Vt’e want you to get the pan so you will understand why so
many women prefer “Wear-Ever” to other cooking wares.

®  Ever” Pan, postage paid.

" The Aluminum Cooking Utensil Co.,

you with
the Pan to
will send you the “Wear-

New Kensington, Pa.

! FELP, " 2L ‘ ¢
THURSDAY, MARCH 16, 1916.
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Some Hints For the Laundry

By ANN MA

I' was with (he grestest pride that |

oir arnndmothers  displayed thelr |
well-atocked lUnon closets with shell
upon shetf plled high with perfectly
Inundered, snowy bed linon and napery,

The soothing scert of the sweet lavon-
der Hngored In the nostrils of the viad-
or lony afier the door had clossd upor
the stacks of snowy whiteness thal had
heeu n “Jou to the eyen'” i

Few houscheépera nowadays, [ am
porry o say, follow Lhe example of thelr
ancestora and give the oare and atten-
tien to thelr linens that s ubaclutely
necessary to keej them In a peorfect
dondition,

The mafe way ta wanh Hnen Is with
clear, warm woter and plenly ol pure,
white sonp, fellowed Ly the ususl rins-
lnr and blulme, -

 onot e ton gonerous” in the vsn of
staroh when Inondering your Hneas 0t
tornn them yellow aml coveed a brittle-
nesa of thic threads that spells destroe-
tlon In time. The thinnest kind of
wiatar ata Is all that n pesmiassalilo

When you store linen away, not o he
in une for nome time, the starch should
be removed If yvou desjire to prescerve s
wnitolers, Also, rememhber (o kenp
linen In & dry, cool place. Heatl dries
out the threads, maring them hrittle
and oasily hrokon,

Thaere in muchs that ean he sald about
froning lihen. A mistaken |dea Ms that
a heavy iron and a great amount of
preasure should be used when ironing

nl\rﬂ').

‘hile & cortaln amount of prespure in
necessary (o bring oul the pattern. too
much Is apt to crack the linen In the
folds.

Dampen the linen well and iron jt on
both sides untll thoroughly dry, with
the axoeption of lace-trimmed or em-
broldered pleces,

In folding linens use only the slight-

eal pressure on  the croases, Many
housrwives fold thelr linen by hand
and never ure the lron to preas  the

crensen ’

Of the greatest Importance ix the faet
that you should always move the lron
with the threads, keeplug the artlole
stralght on the froning board or table,

1
In
| fron the linon on the wrong side only.

RIE LLOYD.

it s often difflcult (o lron round ta-
bleclotha, but If you remembor ta place
them on the bonrd with Ihe weave run«
ning parallel and at right anglea with
the bourd and to rub the lron back and
forth and up and down, you will be
able to fron them sueconsfully l

When the artiele 1a embroldered place

Turkish towel over the board and

Hoemetitehed table  linen, towels,
sheets and plllow canen require pnrl!t‘-]
ular eare In Ironing the hema, The lron |
shou!d be puased over the hems length-
wise and not crosswise, The Ilntter!

means an unnecespary strain on the

slender threads of the hematitehing
that. will eaume them to break very
moon,

(Copy't 1916, by Newspaper Feature Service),
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want

that

ours to "dimple up”
around the clbows and knees,

JowNEYS Cocon

Az grocers, in tins, 100 to 50c sines

eat

BAKING

A _copy

Baking
them light, tender and better

A perfect leavener
If you like to
waffles, griddle cakes, muf-
‘fins, rolls and bis-
cuit that are simply
delicious—use

for

THE WHOLESOME

ER

and Househo!,
hri:hl book

flavored.
that never varics,

i

Walffles for Breakfast

gre a pIEI;Int change
in the morning fare.
Make them with Rumford

Powder, and have

In thelr daily work housekeepers will find this a most uscful and
RUMFORD COMPANY, Providencs, R. L. -

carry flavor mo fu

—and thea It adds its
flavor besides. 8o

when

irlinE
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Ask Your Desler

Vi

Alrline u:.y-n Pure M“'ﬁ;
ow?“‘d -~

formi
poackage.

n deigraie

Halps."

'~ Why Storage Eggs!

When You Can Have Strictly Fresh Fggy
Malled Direct to You?

Oaly 35 cents

Try a Dozon Now.

ELLIS M. McCLEES,

BTAFFORD, VA,
—
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‘SEE U

AND OUR SPLENDID LINE OF
Gas Ranges, Gas Water Heaters

and Gas Lights

AT

OUR

425 Tenth Street N. W.

A
Postal
Will
Do.

PHONE US

SALES DEPARTMENT

WRITE US

———

For cuts and full particu-

lars of our Easy Monthly
Payment Plan.

| Main
8284,
Please.

And one of our repre-

information desired.

sentatives will call on you
with photographs and any

Gas Light Co. 425 Tenth St. N. W.

i




