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Incxpensive

‘BY DOROTHY DALE,

At this seasci of the. year very tempt
ing - bargains can be picked up in the '
larger shops, ' and, althongh 1tis rather |

late to have any of the distinctly winter [Rown had  shirred pauels alternati

fabrics made up; delighttul /1ittle frocks
may be made from ’phnuh or figured
sllks, any of the thin veilings, silk and
wool crepes or such fabrics,

Most or these materlals reqiire a silk
lining, which aad considers to the ex-

Pense, but If the heavier grades of silk are

T8,
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Silk Frocks

elec ed, ajlining is not obligatory,
Neither of the gowns fillustrated is
made with a lining, The skirt of this

LAR HOME CIRCLE

Unless one has an unu wel'y reliable
and experienced cook provisioas are very
Apt to deteriorate or becom? spoiled for
lack uf proper care or e'se from sheer
1

betiveen tucked panels. The bodice was
attached to the skirt in princess effect
under a fitted band of Ir'sh lace insertion,
which wasalso used to trim the upper
part of the bodice. The transparent yoke
wai of thinger lace, The bodice wes shir-
red a* 'the shoulders back and front, and
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Make it a rule for your servant that
emelly cooted food should not be put in
the refrigerator, Remember that the
ce chamber is for ice. D) not set dishes
inlbor. pile ithalt full of raw things,
although bottled ligaids, securely corked,
are allowable,

Ivisp mistake to put meat directly
™ the ice, A dry, dark, well ventilated
cellar is the best place for winter fruits
or vegetables,
Tarnips, carrots, potatoes and other
such vegetable roots may be stred therc.
B urelled apples also keep ‘well in such a

the sleeves were in the form of two
puffs,

The model gown was of white surah,
having a black dot almost as largeas a
ten-cent piece. These dotted silk«, both
in surah, foulard and Iodia, promise to
be very smart during the coming season.
The other drawing was sketched from
a model insoft blue chiffon taffeta,
Heavy oream-colored lace Insertion was
used to irimthe bodice, which was
tucked crosiwise below & yoke of thin
Ilace. The skirt bal inserted panels let
in from the hips down, these panels be-
Ing'tucked to look llke a succession ot
scant ruffl s,

DOROTHY DALE.
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BY SARA CRANFORD

place. Fine frait such as winter pears
or choice apples should all be kept here,
wrapping each separately in tissue paper;
spacing them alittle upon a ventilated
shelf, ’

Green peas, string beans, spinach and
other green vegetables can also be laid
on such a shelf. Cuuliflower or young
cabbage will keep a week or r o if properly
cared for. Radishes. lettuce and celery
cannot be kept more than two orj§three
days in good coadition,

To keep lettuce set each head separate-
ly, roots down, in a shallow cup partly
full of water, coveriog each head with
a sheet of parrafin paper, tying the
paper well down around the wup., To
keep celery wrap each root in a mo ist
clean cloth, then in a thick, dry one, and
set, s'a'ks up, in aculd, dack place,
Radishes will keep crisp If they are tied
In bunches of a dozen and hung 8o their
tap-roots can touch water and setin a
cool, dark place, 3

Canned thiogs should be kept®upon the
shelves of a co'd cellar, or clse in a cold,
dark pantry. [n most householdsbutter and
wilk are supplied ev.ry day to insure per-
tect freshncss.

Ot all food substance milk is the easlest
talnted, and should be kept In closed
bottles if keptin the relrigerator with
other fuod.

Lard should be kept in bright, new,

slean tin,as stone or earthenware ab-
sorhs more or less of the grease. Salad
oil is very wmuch cheaper; un1 is generally
ot & bettér quality, if bought by the gal-
lon from a reliable importer. It can be
kept for an indefinite length of time In
demijohns placed where it is durk and
copl. Syrupsshould be kept (n a cool,
1ark place. Drle? frauit. should be kept
elther In glusy jars or burlap bagsina
dey, warm place.
Rce and other cereals and ocrackers
shguld also be kept warm and dry, and
140 be placed on the high shelves in-the
kitehen cupboard or in the pantry.

: ~ Flour should be kept in a tin receptacle

8 the for age. 1t should b kept
hn{““ g
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Carc of Houschold Provisions,

eatables, the proper way of earing for
bread and cake is worthy of a short de-
reription, In the first place, lre:hfy
baked cake or bread should never be set
directly on a solid surface., Things hot
from the oven should be set upon a soft
folded cloth. Bread or cake can be kept
fresh longer if kept in a japanned tin box
with a tight-fitting, hinged cover. Nut-
cake and spice cake keep better in earth-
enware,

Sugar cookles put piping hot into a?
earthen jar lined with clean clo'h and

covered closely will be much better than
if allowed to cool in the air, Nuts, cheese
and raisins keep best in an airy place.
wholly free of artifical heat.

SARA CRANFORD,

USED ROUND THE WORLD|

Baker’s Cocoa
and Chocolate

Made by a scientific blend-
ing of the best Cocoa beans
grown in the tropics — the
result of 126 years of suc-
cessful endeavor. y

WALTER BAKER & €0, it
m-‘.‘
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The Dining Room and its Fu

Cream Celery in a Cheese Shell,—Cut
the cleaned c:lery stalks into pieces
abcut an inch long and let cook in boil-
ing water until tender. For threecup-
fuls of pieces jake a pint of whie
the water in which the
celery was cooked, with cream as the
liquid. Tarn into the shell of an Edam
cheese, cover the top with halt a capful
of cracker crumbs, mixed with two table-

sauce, using

spoonfuls of melted butter and let
brown in the oven. Serve a slight scrap-
ing of checse with each service of celery,

BRANCH
86 §.. P2var St., Montreal, Can.

A Scasonablc Recipe

For a more elaborate service add pa
boiled oysters with the celery, and use
the oyster liquor in making the sauce as
a part of the liquid.

WHERE DOES CONSUMPTION , BE-
b GIN?
That first little tickle becomes a cough
the cough grows severe, is neglected and
own to the lungs. Treat vhioat
trouble before it gets severe. Catarrhozone
heals, allays inflammation, cures throat
and bronchial trouble quickly, A marvel
worker is Catarrhozone which prevents
thousands of Catarrh v';ct,lmu flOI‘l‘.l con-

ing y
doctors, proved by time to be unfailing,

Catarrhozone is just what you need. 25¢
and $1.00, sold everywhere,
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