F SLIPS TO PROTECT
FROM DUST.

- Sensible GIft That Any Girl
- Make-—Dimity About the Best
 Material That Can Be
5 . . Used. -
An attractive though simple gift,
ch & girl is fashioning herself for
" grandmother, consists of a set of
: 0 go over dresses to protect
‘them from dust when hanging.
' The materials used is dimity, as ft
48 wide enough to make one width
sufficient for each slip. Were silk em-
Ployed it would be necessary to have
~Seam through the middle—not nec-
“essarily objectionable, but more work
%0 make. As many of the patterns
ch come in dimity are dainty and
, the cotton stuff suits the pur-

e slip consists of one piece, two
‘long. It iz folded across the
idie and directly in the center of
fold a circle is cut out to corre-
to a neck. The best method
getting this correct is to cut a pa-
F disc by laying a plate down for a
itérn. When the paper is folded
it will make a semi-circle. This,
the fold of the dimity, two
edges beilng together, makes
for the circle, which
with sharp scissors

‘ shall not pull.
beading, two inches wide,
8 through which to run rib-
: into lengths to fit the
nd  and the Dbeading is
‘Whipped on precisely as though it
‘ere &
in through and tle in a pretty bow
match in color one of the ef-

v

er,. the sewing is done.
i completed, the two edges
“of the dimity are brought evenly to-
gether and seamed, either by hand or
The raw edges across
course require hemming
slip is complete. It is
the hook of the hang-
e garment is suspend-
hole or neck of the

going easily over the
by its presence dust is pre-
from gathering on the shoul-

The
~of
and

“wented
dders. .
_Another slip for the same purpose
formed by a square. It is/necessary

" BLOUSE OF LIBERTY SATIN

This pretty blouse is of liberty satin
covered with a large, slightly draped
fichu of mousseline de soie, which is
trimmed with embroldery. Through
this can be seen the pretty girdle of
biack satin, with a knot of the same
on the outside of the fichu, ornament-
ed with little satin balls.

The sleeves, which are of satin like
the body of the walst, are trimmed
with embroidery. The plastron is of
mousseline de sole.

2 Repousse Lace.

. Al the new laces that have a heavy

‘Talsed design on a net foundation are
called repousse. There is a wide

BT
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i

lingerie collar. Ribbon chosen |

| to hiave two widths of dimity for this,

or a half square.  The raw edges are
feather stitched and the place for the
neck is cut in the middle as in the
first model. : s
For her grandmother’'s cases the
girl has chosen a delicate heliotrope
pattern, using heliotrope ribtons.

Tapcstry Blue Is Favorite Shade—Self
Striped Papers Also Fancy of
the Present.

Tapestry blue paper or canvas with
a deep frieze of white is seen today

walls of the up-to-date home. Not so
long ago Indian red was the favorite;
before the red man's color came the
greens, and just previous to the greens
a more aesthetic age demanded terra
cotta as the correct wall covering.
There is a certain satisfaction, how-
ever, that the prevailing color of the
moment should be so artistic, and the
general effect is far beyond anything
found in the homes even 10 years ago.

Self-striped papers are also a fancy
of the present. They have a tendency
to have a heightening effect on a low
ceilinged room, but if carried too high
they tire the eyes. For this reason it
is wise to have a frieze of white paper
with a plain band of color drawn be-
tween the striped paper and the white.
This idea is especially good for bed-
rooms, as the white paper can be re-
newed at slight cost when soiled, add-
ing to the freshness of the room.

HAT OF NAVY BLUE CHIP

The brim covered with lace, and
crown ‘of white lilies.

To Line Satin,

When making up cheap satin line
it with very thin flannelette, as this
gives it a much richer appearance
and prevents it from creasing.

USE OF TABLE OILCLOTH

May Be Employed as a Labor Saver
in an Almost Innumerable
Number of Ways.

Considering the trifiing outlay to be-
gin with, there is nothing to compare
with the table ollcloth as a labor
saver. To begin with the kitchen:
After you have covered your work ta-
ble with it line each drawer in the
kitchen and pantry.

The next day you will want to cover
your molding board on both sides.
Then get the pretty scalloped kind and
use instead of paper on your pantry
shelves.
the children and mnapkins to put un-
der their plates.

Pink each piece neatly. Put squares

.| of ollcloth under the tablecloth where

hot dishes are placed. If you use an
oil heater have some bhoards fastened
together, cover with dark-colored olil-
cloth and place castors underneath.
Some pleces to place under potted
plants, when you wish them on man-
tel, plano or window ledge, are handy
to save the wood finish.

Oficloth also makes neat washstand
covers and splashers for the servants’
or boys' room.

FLATEST TOUCHES OF FASHION

Lace a Requisite for Smart Gown—
Silk Suits Invariably Made Up
in Military Style.

Most every smart gown boasts some
touch of lace, either In {its wee
guimpe or chemisette, or somehow
worked into the surplice-like bodices
now so fashionable.

“Tete de negre” ltl‘l‘ is much fav-
ored for mourning. It rarely fades
and is dark enough to match any
color, at the same time being a little
softer than black.

Silk suits are now being made up in
military style. Striped revers, collars
and cuffs, brald and buttons and mili-
tary turns of the peplums of jackets
are In evidence.

The vogue for transparent. fabrics
has extended till voile and marquisette

NEW STYLE IN WALL PAPER

on the parior, dining-room or llbrar”

Oilcloth will make bibs for |

-

| Prench Fried Bread for Breakfast—

Crumb Griddle Cakes, Bread’Balls

for Meat, Cheese Slices and
Kinds of Pudding.

French Fried Bread for Breakfast— |

Dip slices of bread in beaten egg and
milk and fry in hot fat; eat while hot..

Crumb Griddie Cakes—Soak pieces
of dry bread in water until soft; press
from the water, mash fine. To one
pint -of the soft bread add two eggs
beaten light, and teaspoon »f butter;

‘one-half teaspoon salt; one-half tea-

spoou baking soda, dissolved in three-
quarters cup of sour molk; add flour
enough to make a soft batter; fry on
griddle; eat with syrup.

Bread Balls for Meat—Break the
bread in small pieces, moisten with
milk, season with salt, pepper and a
little sage; add a small piece 'of but-
ter, mix and form into small ' balls.
Roast with beef, pork or chicken. .

Meringue Bread Pudf@ing—One
of stale bread crumbs, one cup su
yolks of four eggs beaten light[
ed rind of one lemon, butter size of
an egg, one quart of milk. Bake one
bour, remove from oven and sprehad
with one glass of any kind of jelly
you. prefer. Then spread on last me-
ringue made of the whites of four
eggs and four tablespoong of pulver-
ized sugar; beat the whites of the
eggs well before adding sugar. Return
to the oven to brown.

Steamed Bread Pudding—One-half
pound of grated stale bread; one cup
of suet, chopped fine; one-half cup of
flour; one cup raisins; one gup of cur-
rants; one-half cup of chopped cit-
ron; teaspoon cinnamon; little cloves
and nutmeg; one pint of milk; two
eggs beaten light. Steam 314 hours;
eat with sauce.

Bread Cheese Slices—Toast slices
of stale bread; put in pan after toast-
ing and buttering; pour over each
slice two tablespoonfuls of cream and
grated cheese. Return to oven till
cheese melts. Eat while hot. -

Popular Club Sandwich.

With a cup of coffee or cocoa it is
almost a meal itself. Cwt slices of
bread about one-fourth of an inch
thick, remove the crust and reserve
half of the slices to be used plain.
Toast the remaining half very delicate-
ly and butter almost imperceptibly, so
little is used. Broil very thinly cut
slices of bacon; place strips of bacon
on plain bread and cover with a heart
leaf of lettuce; add mayonnaise dress-
ing, daintily sliced cold chicken and
finish with toasted slice on top. Serve
on leaves of lettuce, garnished. with
parsley, or on deily without any gar-
nish.

A Jelly Hint.

To give variety to plain apple jelly
the rose geranium will add a dainty
flavor. Allow a clean, large leaf to
two quarts, added to the boiling juice
a little before the sugar is put in.
Remove in three or four minutes.
Two whole cloves to the same quan-
tity of juice or a piece of stick cin-
namon, a finger long, will give apple
Jelly a piquant taste which will be
liked. Sprigs of mint used in the
same way will surprise the family
pleasantly when they are served mint
Jelly with roast lamb or mutton.—
Harper's Bazar.

; A Few Hints.

When boiling bacon or ham add a
little vinegar and two or three cloves
to the water and leave'the meat in un-
til the water is cold. The flavor will
be delicious.

A quick way to mark linen sheets, X

etc., i1s ‘to write the name in pencil
and then stitch over the linen with a
sewing machine, using a coarse thread
and long stitch.

To make sure that bread will rise
in cold weather warm the flour be-
fore mixing.

A small quantity of chopped figs
added to a nut and apple salad gives
an excellent flavor.

Pork Cake.

One pound clear fat pork, chopped
fine; pour over it one pint boiling wa-
ter and one cup brown sugar, two
cups of molasses, two pounds of ral-
sins, one pound currants, one-half
pound/1 citron, two teaspoons cloves,
one of cinnamon, one of nutmeg, two
of soda. Mix as stiff with flour as
possible with spoon and bake slowly
three hours.

Potato Cylinders.

Pare and parbiol ten large potatoes.
Take an apple corer and with it cut
out as many cylinders as you can
from the potatoes; the shells may be
used for K mashed potatoes. When
ready to use cover them with boiling
salted water and simmer until tender.
Drain and cover with melted butter

and chopped parsley.

Home Muffins.
Make a batter of four cupfuls of
milk, two tablespoonfuls of sugar and
one of butter, a teaspoonful of salt,

| Balf a yeast cake dissolved in warm.

water and flour, Let this rise over
night. In the m whip in four
eggs. Bake about 20 minutes.

Chicken Casserole.
Put a medium-sized chicken
casserole whole, add a large lum
butter, onion, salt and pepper.

;_,_%:_,, it bil.ttﬁ'l‘»i" r OIS ,IIE"""" it ol TRl LT L

and let these brown. Cook very slow-
ly, allowing the mixture ' to simply
and bay leaf, and two cloves of garlic.
aicely minced. i i R

Let all brown without burning.
Cover and let it smother over a slow
sut steady fire. The tomato juice will
make sufficient gravy. Add a half-
dozen of green peppers (sweet), tak-
ng the seeds out before adding,and
slicing -the -peppers very fine. Stir:
well. Let all smother steadily for 20

{minutes at least, keeping well covered

and stirring occasionally. -When well
ramothered add one cup of cornstarch;
let it cook'again for a full hour, very
slowly over a very steady fire, and
season again to taste. Cook ten min-
ates more and serve hot. P

WASHER HAS DOUBLE -ACTION

Two Rubboards Claimed to Cleanse
the Soiled Clothes Quicker
~ "and Cleaner. =
An electric washing machine that is
3aid to be a big improvement on ear-
lier makes has been fnvented by an,
Ohio man. The chief feature of the
machine is that it has a double rub-
soard and with this addition the claim
8 made that it not only washes clothes
juicker and cleaner than the old style;
out is less likely to injure them. It is

sald to wash from 15 to 18 shirts in
from six to eight minutes, which is
pretty speedy work. The advantage
of the double rubboard is that every
movement counts, where with one rub-
bing and the clothes are sometimes
dragged over the slipperd surface to
their damage. With the reversible
wringer, the washer may be constant-
ly reversed by a small hand lever if
a garment fails to get through proper-

ly, and the work be done over again at |

no trouble..

Lamb Delicaéy.

not served as often as it might be.
The chef of a famoys hotel gives the
following rule for preparing it: Cut
the liver into ‘slices; lay the slices,
carefully separated from each other,
on a platter and pour over them al-
most enough olive oil to cover them.
Sprinkle with mfnced parsley and
let them stand half an hour, then
drain them, dredge with salt and pep-
per, roll them in grated bread crumbs
and boil them over a clear fire or un-
der the steady flamé of a gas range.
When done serve them with maitre
d’hotel butter.

Carame! Cake.

For caramel cake use the same re-
cipe for the case as is given under
chocolate cake. A dark cake or any
white cake may be used for the
foundation.

A good caramel icing is made by
cooking together two cupfuls of
brown sugar, one scant half cup of
butter and one-half cup of sweet milk
or cream until it forms a soft ball
when dropped into water. Take from
the stove and beat yntil it is cool
enough to spread.

Steamed Finnan Haddle.

Take ,a thick, good sizel Finnan
haddie, §team carefully in steamer un-
til done and the flakes look as if they
would separate tenderly. Remove to
a hot-platter and -turn—over-it-a gill
of melted butter, to which has been
added a half teaspoonful of English
mustard, a teaspoonful of Worcester-
shire sauce, a few blades of chives

ey and s.llcel ot‘lemon‘

Sardine and Egg Sandwiches
Rub to &

slowly for two hours, then add
rooms and vegetables as

simmer. ‘Add chopped parsley, thyme |

Lamb liver is a delicacy which is|

®| Fig. 2 An

Aand more to realize the importance of
[ maintaining soil fertility snd of reno-
‘vating worn out flelds. Commercial
fertilizers have thelr place, but fn no
‘way are they able to take the place
of well cared-for manures made by
live stock. Knowing this the question
arises as to what kind of live stock is
‘best suited to the conditions of the
farm. So far cattle, either beef or
dairy, have adjusted themselves to
farm conditions all over the state.
‘Hogs, too, are found on nearly every
place. Not so with sheep, however.
They are found on a relatively small
number of farms as compared with
either hogs or cattle. This is unfor-
tunate' because there are few farms
hilly or level, fertile or infertile, upon
which a small flock of some one of
the breeds will not thrive, and prove
a' benefit to the . farm itself and a
good source of income to its owner.
Sheep are able to fit themselves into
,almost any c¢ondition and environment
and. will often give generous returns
where other classes of live stoc}
would be a failure. ) ,
No doubt many will say that sheep
cannot be made profitable : on = high
priced lands. To those who make this
statement or believe in it, allow me
to refer you to the large numbers of
sheep kept on the richest farms in
England. " The tenants of many of
these farms say that the rent could
not be paid without the help of the
flock. : 2
On the other hand, on the poorer,
hilly farms, sheep are profitable . just

Pruning Mature
Apple Trees

By C. G. WOODBURY, Horticultural Depaftment
Purdue Universty Agricultural Extension

(Pilrdue Experiment Station.)

"The old question still eroos wup
once in awhile as to whether it pays
to prune. There ought not to be any
such question. .1t does pay to prune;
it trees could talk they would say
that it made them feel better to be
properly pruned.’ Their owners can

Fig. 1. This wound was properly made
and is starting to heal nicely. A good
coat of paint should protect the wood
until covered with the callous.

talk if the trees can’t and ninety-five

succesgful apple growers out of a hun-

dred will say that, though they don’t
know whether or not pruning makes
the ‘trees feel better, it certainly
makes them bear better. They will
say emphatically that it pays to prune.
The other five per cent. may be mak-
ing a sort of success in spite of their
neglect of this important phase of
good rorc management, - certainly
not because of their neglect of it.
There are a large number of rea-
sons why pruning is necessary but the
one practical reason that most people
care to know, is that by _thorough,
common sense pruning the apple or-
chard ‘will live longer, be healthier
and bear better fruit than it will if it

is not so prumed. .

Pruning may be a means to a num-
ber of distinct ends. It may be to

. Abamtahis ‘fad
The cut was mﬁm& on
hence splintered

the

|
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40 clear up ‘the ~weeds and brush.
They have proven to be the best scav-
engers of all domestic animals and it
is also known that seeds eaten by
sheep do not germinate which is more
than can be said of other farm ani
mals. There are farms in some sec: .
tions of the state mpon which a flock

of sheep would subsist with Httle
more than the weeds and brush:with -

give double returns in wool and lambs
for the privilege of dging the work.
Sheep  Are Profitable. £

The most practical question, how-

ever, is whether sheep are a profitable

proposgition. -~ Although the business

enterprises, it is a very bad time in-
deed when a small flock of say 10 to
25 ewes will not pay its way. Besides
the benefit they give the farm by way
of destroylng weeds, and increasing

larger variety of feeds than other ani-
mals and yield a double income of
lambs and wool. Some one once
asked a Kansas farmer what he did
to get rid of the weeds on the farm.
He replied that he sold the weeds as
mutton at 5 and 6 cents a pound.
There need be no special provision
made for taking care of a few head
of sheep on the average farm, as they
are able to take care of themselves if
they have access to water and a good
dry shelter. They require less labor
and trouble than any other farm
stock and it is safe to say that anyone
can make money without drudgery
from_ a small flock. = - ' s

check and crack, showing that a coat
of thick white lead paint should be
put on at once to precent rotting be-
fore.the healing callous can cover the
wound.

Fig. 2 shows a thoroughly bad job.
Thousands of apple trees in Indiana
have their lives shortened one-half by
this kind of abuse. The stub was
left too long. It can’t heal over by
any possibility. It will eventually rot
and make a‘knot hole and the decay .
will get into the heart of the tree. To

sawed off from the upper side and
when nearly cut through, of course it
split. If the saw cut is started on the
under side, the splitting can be avoid-
ed. Sometimes it is a good plan to
cut the limb off within a foot out from -
the tree and then finish the job by
making a clean, close cut with the
saw. :

Fig. 3 shows some ‘“humps.” The
cuts were not in the right direction,
the stubs were too long on one side

wounds and nearly killed the tree. i
and the wounds gave entrance to fi
blight which killed the tree. .

FEEELT
?:35%3 i

g
g

15t
£

‘dave

if

which tuey are overrun, and would -

has its ups and downs, like all other ~

the soil fertility, they will consume a

add to the difficulty, the limb was =~



