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window garden is apt to suffer, as

plants do not take kindly to either
the ordinary furnace heat, gas, or the
fumes from the anthracite burner.
But there are always a few who have
to follow the old methods, and to
these, the window garden may still
be a thing of joy. All plantg should

have good light, and fresh air, but |

must be kept out of the draught.
The most beautiful specimen will
rrow discouraged If left in a dark
corner.
life is in the steamy kitchen, if the
temperature is not allowed to get
low, as the boiling of the eatahles
and the constant evaporation of mois-
ture therefrom Kkeeps the air in a
moist condition that just guits the
plant,

One’'s Height

Tall women are . very much in
foshion, just now, and more women
wish to be tall than to be short in
gtature. In order to add to one's ap-
parent height, the length of the skirt
must he studied. .The aunklelen~th
slirt will take off, apparently, several
inches from height; one that just
touches, the floor in front and slightly
trains at the back will make one
seem taller, but if the train lies much
on the floor, the wearer will look
dwarfed. The best marerials to add
apparent height are either plain ones,
or those having tiny stripes running
lengthwise. A long walst gives even

the smallest woman a semblance of;
greater height, and a narrow belt, es-

pecially if fashioned to a point in
front, considerably lengthens the line
from shoulder to waist. The sns:
pender suits also give an appearance
of length to the waist. But however
one is gowned, unless one earr'es
one's self properly, it is impossible to
look her best. One should hold her
head up, and her boay straight, with-
out the least suggestion of sfrain or
s'iffness, and thig position, alone. will
add, not onlv apparently, but really,
te one’s height. A woman who a'lows
herself to “lop” eannot hope to have
the proper form. no matter what the
stvle of her dress.

For the Laundry

Colored prints, ginghams, cretonnes
and piaues of colorea patterns or of
s0lid eolors that are of douhtful dves

0

should be washed in bran wafer with-|

out any soap. Put a counle of quar's
of bran in a thin bag ana pour hoil-
ing water in ihe bag; tie. and let lie
in the tub wuntil the water is Iuke-
warm, when the bag must be talen
out and the pieces washed onicklv,
rinsing them immediatelv throneh
one or two clear wa'ers. Hang them
on the line, and do not starch, as
thev will be gtiff enongh. Tron on the
wrong side, to avoid a shiny appear-
ance, if the colors are solid,

~ A stareh recommended as safe for
dark linens and mmslins 18 rice water,
Musling of doubtful eolor mav be
washed in rice water without soap,

AN OLDAND WELL TRIED REM¥DY

Mits, WinsLow's BooTHING SYRUP for childeen |

:':-flllllu whonld always be nsed for ehildren whiln
‘: alhing I softens the gums, allayvs all pain, rures
'1'm Feoliv and 44 the best remedy for disrrhoea

Wenty-five centsa bottle

The very best place for plant |

|even slightly pressing out the water,
hung up to dry as it is lifted dripping
Il‘rnm the tub. The weight of the
water is eaid to prevent shrinkasze,
 Unlined garments may be washed
ymany times in this wav with litle
'perceptible shrinkage, although gkirts
are apt to shrink a little the first
time, and the hem should be undone
| before washing and either turned up
ra little narrower when re-hemmed,
or the sgkirt faced with material that
has been washed., When the garment
‘i first made, allowance
(ways be made in the hem for shrink-
lage in the launndering.

For the Sewing Room

Every woman, whether rich or poor,
should have a knowledge of plain
sewing, at leasf, but 1t would be much
more sensible if they would inelude
{in their edocation a knowledege of
dress making. If it is not necessary
for them to “do” their own dresses,
| they will at least be able to recognize
i.gnml workmanship, and there will be
many times when this knowledge will
| come in very handily. For a girl
,who has 40 make her own way in
ithe world, and usually on &a small
salary, such a knowledge will smooth
|away many rough places, and make
imany a dollar do the work of two.
For a girl, a wife, ¢er a mother, in
{the ordinary walks of life to bhoast
'that she “cannot sew,” is the sheerest
gilliness. The world 1s full of women
An very “straightened elrcumstances’
{ who, if they conld ma<e even a plain
| garment decently, could live well and

lay up money. It 18 almost impos-
| sihle to get even a skillful “plain-
| ']

' sewing” seamstress, and when it

|comes to a good dressmaer, they are
{almost impossible to hire, for they
yare alwayvs full of business, and have
their time arranged for weeks ahead,
One very rarely has to advertise for
customers.

Among t(he necessities In every
home where there is a growing family
|18 a seamsiress who can not only ent
|and fit zarments, but who ean “do
over” the out-of-date or out-grown
garment to he passed down the line.
It is possible for the mother to do
this. but the mother ts usually “run

to death” with other work, and many |

reallv good garmenis are given away
lor gold to the rag man because there
| iz either a lack of time to do, or a
lack of knowledege how it is to be
done. Many a woman, possessed of

very comfortable living by going out
to do such work, where they now
|hulf’ gtorve trvine to get a living out
of the stores, shops and offices,

Of course, not all women can over
become dress-makers, or good seam-
atresces, because of an Inaptitude for
the work, but almost any one can ac-
auire a sufficient amount of skill in
that line to enable them to atfend to
the ordinarv wear of the individual
or the family. It is an accompligh-
ment greatly to be desired.

Ways of Cooking Meats

not go well
it is

meat and vegetabley is
understood as it ghould be,

should al-|

a “knaclk” in this line ecould make a |

The art of making a good stew of |

it needs buat litile attention, and tough

meat unfit for roasts or Lolling is
mwade tender and patatable, and all
nourishment from {t ta rfound in the

vegetables cooked with {f, Just wa'er
enough 1o cover the meat Is fo
used, and the kettle kept cloged to
prevent evaporation, but  if more
water shonld be needed, It should be
added boiling hot from the tea kettle,

he

as cold liguids serve to harden the
meat. When the meat s perfectly
tender, it may be tuken up Into a
baking pan and sget in an oven and
browned lightly, The oven should
he hot enough to hrown without dry-
in the meat,

'aome cooks pack meat and vege-
tables torether loosely in the pan or

| ketile and let them stew together,
gently simmering ror  hours, until
done,

Timely Recipes

Fig Tomatoes.—Seald and peel rine
vellow pear tomatoes; pock in lavers
in a prezerving kettle with sugar be-
tween lavers, allowing balf a pound
of sugar to each pound of tomatoes
and a flavoring of grated wemon peel
and powdered ginger; set on the back
of the range where it will not burn

or boll for an hour, or until the to-
matoes and sugar have made julee
enough to eook them in. Cook until

the tomatoes become transparent,
then earefully remove from the gvrap
and gnread on sugar-sprinkled plates
and place in the hottest sunshine, or
in the warming closer or moderate
oven until they become dry, turning
often and sprinkling with suzar every
time they are turned, When
oughly dry, they may be packed in
layers in air tight receptacles, with
gugar sprinkled between Jlayers.

————————

Sweet  Pickles.—S8elect
ripe yellow ecucumbers of uniform
gize; pare and drop them into a
weak brine and let them remain for
two davs: take out, wipe dry, and
put to gimmer in equal parts of vine-
gar and wa‘er to which has bheen
added a tablespoonful of
alum for every gallon of lquid: let
gimmer for ten minures, Drain from
this and cut off one end of the cu-
cumber and with an apple-corer take
out the seeds. Prepare a filling of

Cucumber

one part chonped cuceumber and three’

chopped dates, nuts and
raigins; fill the cavities, replace and
fagten in place the ends of the
cumbers and pack in a jar. Over
them, for three mornings success-
jvelv, pour a boiling hot, spiced syrup
made of three pounds of sugar to’one
quart of vinegar. On the fourth morn-
ine set the whole ever the fire and
| simmer for twenty minutes, turning
| the pickles ont into a porcelain-lined
| kettle for boiling. Pack in stone jars,

parts of

 tie closely down and set in a cool,
drv nlace.
When you are so unfortunate as

tc burn anvthing in your preserving,
or any other. kettls., turn the con-
tents of the kettle out into another
vesgel, saving what you can, and set
the burnt kettle at once info a larger
veseel of eold water, leaving it to
' get cold; pour a little cold water In

thor- |

powdered |

cu- |

| peared

pepper; stir In one rablespoonful of
browned flour, wet up with cold water,

and, as It thiekens sdd the browned
butter, algo one teaspoonfol mixed
parsley and gweet marioram, a few
drops of onlon julee and one tabhle
gneconful of vinegar. Boll up once
an’ terve,

lLobgter Farcle~Cul up a pound
of eanned lotster: put o ecupful o
m'i on to botl: rabh a tahlespoonful
of butter and Nour torether, and
gtir into the milk: take from the
fire, mix in half a eunful of s'ale
bread  erurmls, o tablespoonful of
cehopnpd porelev, the marhed volk of
| four hard-toiled cegs with the lobhster
||ﬂf at: #all, and pepper o season,
Put the mixture in a bak'ng dish,
brush the top over with Peaten ewe,
grrinkle over with  bread crumbs,

|gel in a quieck oven for fifteen minutes
to brown. Serve hot, garnished with
parsley.

' For the Traveler

Make n looge fitting wrapper of
gnft  black poods—oproferably  silk,
though thin soft wonlens will do,

and wear this fgom the berth to the
drerging room in the morning. and
ter return from the dre«sing room 1o

the berth at niebt, when you are
travelling. It is be'ter to have it
nerfectly plain of make, In the morn-
ing it mav he slinped on over the
nieht dress: all the clothing ecan be
ecarried on the arm, and the tollet
made In the Aressing room. Al nirht
voun can undresg in the comparative

snace of the toilet room, and slip the
Mack robe over the nlegh! dress nenin,
an+d vour ber'h quite pre-
|gentahle. For a trip of any duration,
one shonld provide a bag of black s'lk
for the hat, mating 1t with a draw
:.s:'rim.'. glin the hat in, tie, and hang
up out of the wav. out of the dus=t,
land not to he opened until vou reach
your Journey's end. -Exchange.
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“GOLD GOLD"”

He “But Comfort

“Good," Says,

Better'

“Food that fits is helter then
gold mine,” says a grateful man.
“Refore | eommenced to use Grape
Nuts food no man on earth ever had
a worse infliction from catarrh of the
stomach than 1 had for years
“I could eat nothing but the

a

vier ‘-'o.

lightest food and even that gave me
| great distress,

“1 went through the ecatalogue of
| prepared foods but found them all

| (except GrapeNuts) more or less In-
| dizestible, generating gas in the stom-

|ach. (which in turn produced head-
| ache and various other palns and
aches) and otherwise unavalilable for
| my use.

. “Grape-Nuts food T have found easily
| digested and argimilated, ;uq! it has
renewed my health and Vvigor and
|made me a well man again. The
catarrh of the stomach has disap-
entirely with all its attend-
s to Grape-Nuts, which
'now i my almost sole food. [ want
no other.” Name given by Postum
' Co.. Battle Creek, Mich.
|  Ten days' frial tells the story,
| There's a reason.
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