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women who makd their own clothes,
and even to some seamstresses and
.dregsmakers; this is a wrong concep-
tion; nothing is more simple, if di-
rections given are followed intelli-
gently. The essential requisities are
accurac yand neatness. Careful and
frequent pressing 18 very necessary,
the latter being the stumbling block in
the path of many otherwise success-
ful seamstresses. In making garments
of every description, it is not sufficient
to press the work when it is complet-
ed, but every jolning, facing and hem,
as well as any part of the garment that
has been finished separately should
be pressed before it is attached. Many
garments have a “home-made” look
about them simply because the pres-
sing was neglected. Another neces-
gity in making tailor-finished garments
is to have the sewing machine well
oiled, cleaned and in perfect econdi-
tion. The stitches should be small
and even, and the teansion well regu-
lated, as otherwise the work can not
progress rapidly.

All»wooléen materials should be
sponged before the garment s ecut
Most department stores have gponging
done at the request of the customer,
charging a few cents per yard for it;
the labor is well worth the price, for,
although not difficult to do, it is rather

. & wearisome task.—The Delineator,

Some Fashion Notes

Gored skirts cut on the somewhat
oldfashioned line known as straight
gores will be much worn,

The tailor-made shirtwaist is very
severe in style, and has long sleeves,

The tendency of the new skirt is
. to flare at the hem and fit closely over
the hips; many skirts are mounted
. perfectly - flat over the hips and at
the back, without any gathers or folds
whatever. -

The smartest tailor-made suits are
those most gsevere in design; for these
tallor-made suits more than one style
of coat is fashionable, The thirty-inch,
single-breasted, tight-fitting garment is
good style, and also the shorter coat
of pony order. The new pony coat,
which is a decided fashion leader, has
better lines than that of last spring,
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RIGHT HOME

recommend Postum from

Personal Test

No one is better able to realize the
injurious action of caffeine-—the drug
in coffee—on the heart than the doe-
tor.

When the doctor himself has been
relieved by simply leaving off coffee
and uBing Postum, he can refer with
full conviction to his own case,

A Missouri physician prescribes
Postum for many of his patients be-
cause he was benefited by it. He
says:

“I wish to add my testimony in re-
gard to that excellent preparation—
. Postum. I have had functional or ner-
vous heart trouble for over 15 years,
and part of the time was unable to
- attend to my business,

“l was a moderate user of coffee
and did not think drinking it hurt me,
But on stopping it and using
" Postum instead, my heart has got all
right, and I ascribe it to the change
from coffee to Postum,

“T am prescribing it now in cases
of sickness, especially when coffee
does not agree, or affects the heart,

Doctors

"~ mnerves or stomach,

“When made right it has a much
better flavor than coffee, and is =
vital sustsiner of the system. I shall
continue to recommend it to our peo-
ple, and I have my own case to refer
to.” Name given by Postum Co., Bat-
 tle Creek, Mich. Read the little book,
. %phe Road to Wellville,” in pkgs.
*“There's a reason.”

is shaped more to the figure, though,
of course, it is a decided semi-fitting
coat—not close-fitting,

Bralds are much worn on all gowns:
not only does braid trim cloth, vel-
vets and silk, but it Is even used as a
decoration for chiffon frocks. The
braiding must match the eolor of the
fabrie. It is not quite so high style,
this season, to trim a blue or brown,
or other color costume with black
braid, as with braid to match and
blend with the material,

Though the browns and bronze
greens are counted the most fashion-
able color, this season, yet there are
other shades which are decidedly good
style. The blues, for Instance, will
be much worn., Suitings in broken
checks and iIndistinet stripes will also
be much worn, Velvets, and many
soft, lustrous silks will be used.

Sleeves are slowly creeping down,
but the short sleeves will still be worn
with clever devices to provide a com-
fortable covering for the arm in cold
weather, These arm-coverings may
be varied In many  ways.—Fashion
Magazine.

For the School Girl

A wise provision for the girls and
small children who must brave the
storms of winter in going to and from
school, is the leggings so necessary
for the protection of the feet and
ankles, made of heavy cloth or knit
goods. For the cloth leggings, paper
patterns may be had for ten cents,
ranging in size from two to sixteen
years, and from these patterns the
garment may be made with mno

trouble, For the medium size, it will ||

take about & yard and a quarter
length of twenty-inch-wide ecloth, but
the leggings may be made of odd rem-
nants, or from the good parts of old
garments. Old sweaters make excel-
lent ones, if shaped by a good pattern,
These little garments will save the
child many a cold brought on by wet
ankles and snow-filled shoes.

It is not necessary, in order to have
nicely-fitting clothes, that you use ex-
pensive materials. The present styles
for children lend themselves admir-
ably to the fashioning of calicoes,
ginghams, challies, soft serges, etc.
It is a wise plan to make the little
suits of some soft woolen material,
and then protect them with some of
the pretty, easily made aprons which
can be relegated to the laundry with
no uneasiness as to the outcome.
There are many woolen fabries that
launder well, but a too-often tubbing
by careless hands will ruin the best
of them.

For the school miss, a semi-fitting
coat with a fly-front and three good
sized pockets is quite stylish, and
easy for the home seamstress to put
together. For the late autumn and
early winter days, the dressy Eton Is
quite sufficient, or the short jacket
may be usged instead; but for the really
cold weather, and well along into the
early spring weather, which is apt
to be stormy, a long coat seems a
necessary part of a school girl's out-
fitt These are usually loosefitting,
and the home-seamstiress can readily
make them, as they are shaped along
simple lines, with only shoulder and
under-arm seams and short darts at
top in front, with the back in box-
plait effect.

Recuested Recipes

Wild Grape Jelly — Gather the
grapes when full size and just begin-
ning to turn color; wash thoroughly,
remove all trash, imperfect berries
and stems. Place In a preserving ket-
tle and add a little water, cover close-
ly and cook slowly and steadily for
about twenty minutes, or until the
grapes are soft and easily mashed.
Pour into a jelly bag and let drip
through. After all the jnice that will
has dripped through, set the pulp In

THE “DISC”

CREAMSEPARATION

Judging outward appearances anlone, It

that one cream separator is as

the bowl.

be obtained

SYSTEM OF

might be reasonably assumed

good as another. However, as the outside
of the machine does not do the separating, we

real merits of the separator., Upon the construetion of the gearin
pends durability and operating ease which, 7 ®

fully examined, but the really important feature Is the construction of
This is what does the work, be

tests have proven that the best

must look deeper for the
of course, should be care-
it good or bad. Exhaustive

rosults ean only
when the separator bow!l contalns

& series of conical shaped, imperforated discs,
dividing the milk Into strata or thin layers,
Bowls which do not contain dises of this par-
ticular kind do fairly good work with warm
3§ milk and by running a thin cream, but where a
heavy eream s desired, or cold or thick milk i
to be separated, as frequently happens in farm
use, these separators.lose a big percentage of
the butter fat and consequently the profits. The
original “disc” system as today used exclusive-
ly in building the DE LAVAL cream separators,
Is just as important to the separator as the
guards are to the sickle bar of a mowing ma-
chine, The DE LAVAL “disc” system assisted
by the “split-wing” device, both of which are
patented and used only by the DE LAVAL Company, has in thonsands
of tests proven far superior to any other style of bowl construction.

Other manufacturers have tried to imitate the DE LAVAL boW! but
have never anywhere near equalled its eficiency. That is why over 98
per cent of the world’'s creameries today use nothing but DE LAVAL
machines, Creamerymen know that the DE LAVAL bowl is the only
one which will secure all the milk profits. This fact should mean much

to every dalry farmer who intends buying a separator,

A De laval

catalogue which explainsg geparator bow! construction in detail is sent

free on request, Write today.

THE DE LAVAL SEPARATOR Co.

cHichao Ueneral Offices: O MONTREAL
PWILADELPHIA T4 CORTLANDT STREET, T ORONTO
SAN FRANCISCO NEW YORK. b INNIPED

the bag aside for marmalade, or but
ter. Pour the juice back in the pre-
serving kettle and boil for tem min-
utes; weigh it, and for every pound
of juice, allow one pound of granu-
Iated sugar that has been previously
warmed In the oven. Cook together
for half an hour, boiling moderately.

Try a little in a cold saucer, and if
it does not “jell,” eook a little longer,
and try again. Pour Into jelly glasses,
and when cold, pour over the top
about a quarter of an inch of melted
parafiin wax. Tie a bit of paper over,
and set away in a cool, dry, dark
place.

Grape Butter — Select nice, ripe
grapes sufficient to make the desired
quantity of butter. Pick carefully, re-
moving all imperfect berries and
stems, and, If necessary, wash well,
but do not pulp them. Put into a
fruit (preserving) kettle large enough
to prevent the pulp running over when
bofling hard. Place the kettle with
grapes In it on the back of the stove
until the juice is drawn out sufficient-
ly to insure them not burning. Then
pull forward to the hot part of the
stove and boil long enough to burst
the skins and loosen the seeds. Then
shake the mass through a coarse sleve
to remove the skins and seeds. Meas-
ure the pulp and juice, allowing one
pint of granulated sugar to ome pint
of grape mixture. Put into a elean
kettle and boil hard for from fifteen
to twenty-five minutes, but not long
enough to make the butter strong or
too stiff. Small quantities cook nicer
than large. It must not be allowed
to secorch. When done, pour into glass
jars, jelly glasses, or small stone jars,
and it may be sealed or not, ag it
will keep without. It should be like
jelly when eold. When cold, pour
over the top a little melted parafiin
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Fruit Syrups

Fruit syrups, made from those fruits
which are richest both In flavor and
Julciness, are so varied in their uses
that they prove a most valuable pro-
duet to have In stock. Frult which is
rich and ripe, but too soft for pre
serves and overripe for jellles, Is in

its prime for syrups, provided, of
ocourse, there is no hint of staleness.
Watch the markets, If you are not
producers, and use the various fruits
when they may be bought in perfee-
tion. Fruit Is cheapest and most
plentiful when in its prime. Oranges
and lemons are cheap and plentiful in
the spring, and make a most economi-
cal syrup, especially if bought by the
box. Syrups of home manufacture
are greatly superior, if rightly made,
to store products. Syrups from: these,
and pineapples, wineberries, straw-
berries, raspberries, cherries,

apples, ete,, prove a delicious addition
to cooling drinks, waterices, lce-
creams, gelatin ereams, jellies and In-
numerable other dishes,

When making syrup of oranges or
lemons, their peels may be used for
preserving or candying; In making
Jams, of the fruits named, if the fruits
are crushed, then draimed without
squeezing, two-thirds of the juice may
be used for syrups, and deliclous jem
be made from the pulp and the re-
mwainder of the juice. Syrups require
a liberal quantity of sugar both for
their preservation and to prevent jel-
lying; granulated sugar should be
used. Follow directions earefully as
to bolling syrup thoroughly before
adding the fruit julces, as too long
bolling of the latter injures both color
and flavor. Do not use tinware dur
ing any part of the process for the
same reason. A poreelain or granite
kettle is alone suitable, and a wooden
spoon should be used for stirring.




