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gasoline, hot flour, meal, bran,
magnesia, gasoline, naptha, chloro-
form, and several other powders or
fluids. Dry-cleaning, however, will
not remove blood, fruit, or other
color stains, because dry-cleaning
does not affect colors. All such
gtains must be removed before or
after dry-cleaning. It will remove
grease and dirt stains, and it is
claimed that it will kill all germs—
especially the gasoline or naptha
treatment. Syrup, beer, gravy, and
gtarch stains are among those nol
affected by the dry-cleaning methods,
and these may usually be removed
with a wet cloth or sponging, but it
must be used with caution, and after
dry-cleaning. With some soils, the
gasoline or naptha process will not
work, unless a mixtvre of a pure
white oil-soap i8 used with the
fluid. There are several goap-like
substances on the market to be
added to the gasoline, but a very
little castile, or other pure soap will
do just as well in careful hands.
Gasoline is very inflammable, and we
can not urge you too often or too
forcible, to be very carcful in using
it, that there is no fire or flame auny-
where near. Such work is best done
in the open air, even by the most
careful. For cleaning heavy gar-
ments, women's skirts, coats, men's
pants, coats, vests, the gasoline will
clean without in any way wrinkling
or shrinking, and when the garment
is clean, it must be hung in the open
air until the fluid is evaporated and
the smell dissipated. It positively
must not be hung near the fire, or
in a room where even a lamp, or gas
jet is lighted. Out of doors is the
only place for it,

Requested Recipes

Mrs. M. G. wishes to know how to
make dumplings of light-bread
dough., Just at hand is one sent in
by M. F. H.,, which T am glad to
pass on. This is the season for
appetizing dishes, and almost every
one of us can furnish the appetite:

When making up the bread, leave
a piece of the dough about the size
of a quart cup for a family of six.
About ten o’clock, work into this
dough a lump of butter the size of
a hulled walnut, and one egg. Mix
well with the hands and form the
same as light cakes for baking, only
smaller; flour the bread board and
lay the cakes on this two inches
apart each way; if the dough is too
soft when the egg and butter are
added, stiffen to the right consis-
tency with flour worked in. At
eleven o’clock, these cakes should be
well rizen. Have one pint of water
by measure on the stove, just strik-
ing a boil; add a teaspoonful of but-
ter, stirring. Cut the pieces of
dough apart if run together, and lift
each carefully with a pancake turner,
and slip into the boiling water; lay
the cakes around in the kettle as
evenly as you can, then cover the
top; set the kettle on top of the
stove and keep simmering slowly
all the time until the water is about
all boiled away, and be very careful
not to let them scorch. When dry,
they will be done, and as light as a
puff, When handling them, tear
with a fork; use no knife. Make a
Bweet sauce for them, Serve as soon
a8 done, but they will not fall if they
stand a few minutes.

Odds and Ends

To make pink sugar for garnish-
Ing, put one or two tablespoonfuls of
Eranulated gugar on a plece of writ-
Ing paper and drop a little red color-
fng on it, rubbing together with a
Wooden spoon. Dry this, and keep

a tin box, covered, or a glass
Jar in a dark place. Fruit julces
may be used, or the vegetable
coloring matter may be bought of
the druggist.

To whip ¢ream, the cream should
be at least 24 hours old, perfectly
¢old and thick and sweet. Have
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Spun Sugar—Put half a pound of
granulated sugar into a clean cop-
per or porcelain sauce pan, add one
gill of water and allow to dissolve:
bring to a boil, add a pinch of cream
tartar, remove the scum carefully
and continue to boil till it registers
290 degrees F., or reaches the crack-
Ing stage. Take a fork or spoon and
throw the sugar lightly on an oiled
rolling-pin or oiled handle of a large
wooden spoon. Move the fork or
8peon to and fro; the gugar will then
form the desired threads.

Contributed Recipes

Chocolate Caramel Cake— One-half
cup of butter, one and one-half cups
of granulated sugar; one cupful of
sweet milk, three cupfuls of sifted
flour and three teaspoonfuls of bak-
ing powder sifted together, beaten
whites of four eggs. Bake in layers.
Make a filling of the whites of four
eggs beaten to a stiff froth, one and
one-fourth pounds of confectioner's
sugar added gradually while beating
to the whites of the eggs; flavor with
one teaspoonful of vanilla; spread on
lavers and let cool Melt two
squares of Baker’s chocolate in a
emall dish set in a veszel of boiling
water, and spread thinly over the
white icing, Cocoanut may be uscd
instead of the chocolate, but it should
be spread on Dbefore the icing
hardens.

Molasses Popcorn — For three
quarts of popped corn boil nno—h:}lf
pint of molasses for twelve or fif-
teen minutes, then have the popcorn
in a large pan, pour the boiled mo-
lasses over it and stir it thoroughly
so that the molasses and corn are
well mixed: then with the hands
make into balls the size wanted. A
gugar syrup may be used Iinstead of
the molasses, if desired.

Eggless Frosting—One cup of
sugar, four tablespoonfuls of sweet
milk, one teaspoonful of butter; boil
all together until it drops thick rmrln
the spoon, then beat until cool
enough to spread. You can make
chocolate filling of this by just
adding the chocolate. If it shr?uld
happen to cook too hard, add a little
milk and re-heat before using. ‘

Rggless White Cake—One cup o0
gugar, half a cup of butter, one heap-
ing cup of unsifted flour, thr:ee-
fourths cup of gweet milk, one hedp';
ing teaspoonful of cream tartar, hol:lt_.
level teaspoonful of soda; creamﬂ g
ter and sugar together, eift »?hm:
cream tartar and soda toge ¢
twice, add the milk to the hutlerwm;]
gugar;- stir in the flour, beat “ﬁ-n;
and bake in & moderate oven, € o
in loaf or layers; frost with a m
frosting, made as above.
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LATEST FASHIONS

FOR COMMONER READERS

A

0400-——LADIES' THREE-PIECE

SKIKT
Cut in five sizes, 22, 24, 26 and
o0 Incheg, walinst measure, It re-
quires 2% yards of 44-inch material
for the skirt and 2% yards for the
tunic, for a 24-inch size

H3785—LADIES DRESS

Cut in five glzes, 34, 36, 38, 40
and 42 Inches, bust m It re-
quires 5 yards of 44-inch material

ecasure,

for a J3%-in h glze,

S ———

0301——GIRLS' DRESS
Cut in four sizes, 4, 6, 8 and 10
years, It requires 34 yards of 36-
inch material for the 6-year glize,

0230—LADIES' COAT

Cut in five sizes, 34, 36, 38, 40
and 42 inches, bust measure. It re-
quires 3% yards of 44-inch material
for the 36-inch slze,

gweet cider; & couple of whole cloves,

half a dozen peppercorns, a bay leaf;

THE COMMONER will supply its readers with perfect fitting, seam
allowing patterns from the latest Paris and New York styles.
designs are practical and adapted to the home dressmaker.
tions how to cut and how to make the garments with each pattern.
The price of these patterns is 10 cents each, postage prepaid. Our
large catalogue containing the illustrations and descriptions of over
400 seasonable styles for ladies, misses and children, malled to any
addrers on receipt of 10 cents. In ordering patterns zive us your name,
address, pattern number and size desired.

CATALOGUE NOTICE—8e¢nd 10c In &

-1818 Fall and Winter Catalogue,
i:ld’lcll.' Misses' and Children's Patterns,

Address THE COMMONER, Pattern Department, Iincoln, Nebrasks

The
Full direec-

flver or stamps for ocur up-to-date

centaining over 400 Designs of




