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Summer Beverages and Desserts

P

BY SARA CRANFORD.

Iced Tea - The most economical way (o
prepare iced tea is to make a pot of
rather strong tea enrly in the morning.
Pour a plot of fresh boiling water slowly
on three henping tablespoonfuls, cover
tightly and ot 10 one sile, noy over the
fire. When perfectly cold pour ofl’ the tea
from the leaves and set on ice. Have a
large bottle of flltered water lying on the
fce and just before eerving add one quait
of this water to the tea. Serve in glasses
with a slice of lemon and sugar to taste.
Small lumps of ice may be added if desir-
ed,

minutes
use and

Lo one pint of juice; boil twen!
and boftle. It isthen ready fo
will keep for years. To a glass of ice
water add two tablespoonfuls: it I8 very
refreshing in warm weather.

Vienna Coffsc—Tooneand a half cups of
boiling milk add one cup of whipped
cream and pour this into one cup or more
of strained coffce.

Baked Berry Roll.-—One pint of flour
sifted with one heaplng tablespoonful of
baking powder; mix into this one tablc-
spoouful of butter or Jard and one-half
teaspoonful of salt; add three-quar’ers of
a cup of wilk and roll out one-third of an

Raspberry Vinegar. —To four quarts red
raspberries put enough while wine vinc-
gar to cover; let stand twenty-four hourvs;

scald and strain it; ‘add a pound of sugar

fnch thick. Spread thickly with any kind

:of berries, sift sugar over and roll. Bake

half an hour and serve hot with fruit

REPLENISHING THE SUMMER WARDRUBE.

BY DOROTHY :DALE.

to keep them looking fresh and attrac-
tive, It one is planning 8 summer
at a seashore resort, it i8 well to take
into account the ettect of salt water on
one's finery in planning an outfit.
Among these fabrics are the silk
muslins. French dimities, fine lawns, et
cetera, and for worning wear ginghams
are in great favor, as are linens and the
heavier cotton ma'erlals, such as cannon

cloth.
These frocks need not necessarily, how-

sauce.

Raspberry Foam.—Soak half a package
of gelatin in half a cup of water until
soft; heat to boiling two and one-halt
cups of red raspberry juice; sweeten to
taste and turn over the soaked gelabin,
Stir until perfec'ly dissolved, then strain

and set the dish in icc-water to cool.
Wihien cold beat the whites of three eggs
Lo a stiff froth and stir into the thicken-
iog ' gelatin, Beat until the whole is a
solid foam, stiff enough to retain its
shape, Turn into small molds previously
wet with cold water, then pile roughly in
a dish. . Serve with whipped cream.

Iced Currants.—Wash and drain large
dry bunches of ripe currants, dip into

they will not touch each other, sift pow-
dered sugar thickly over them and put in
a warm place to dry. Cherries and grapes
may be prepared the same way.

Blueberry Cakes.—One pint sifted flour,

ing powder, one-quarler cup sugar, one
egr yolk and white beaten separately, one
cup milk, one heaping cup huckleberries
or blueberri Sitt together flour, salt
and baking powder two or three times,
Cream butter and sugar and beat again.
Add beaten yolk, then milk, Stir in the
flour and beat thoroughly. Add white,
beaten stiff, and lastly the berries pleked
over, washed and sprinkled with flour.
Bake In mufiin tins about half an hour.
Sour milk may be used, with one-hall tea-
spoon of soda Insteafl of the baking
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NEXT WEEK'S FEATURES:

Answer M;. Yes oré

powder. \
SARA CRANFORD.

eY.

one pinch of salt, too even teaspoons buk- '

Summer gowns need constant amcnt\onlever. be ' expensive, and’ the chicf diffi-[
stitching being done on a chain stitch

culty lics in having the fabrics wmade
up. The deep embroidery flouncings,
either in all white or in white with the
embroidery in color, are cleverly con-
trived into trimmings for delightful lit.
tle costumes, and one prominent, New
York importer showed me gseveral models
where the deep embroidery had been
made up into a little short-sleeved bo-
lero coat, to be worn with a skirt of
sheer white muslin, finished around the
bottom with a flounce of the same cm-
broidery. The embroideries with  the
open eyelet designs are especially effec-
tise used in this way, the sleeves being
merely gathered ruffles of the same,
slightly hollowed out under the arwms, and
the top of the coat being finished by a
turndown collar and rever pleces made
of the edge of the embroidery.

The novel touch to these frocks was
given by the way in which the lace yokes
Valenciennes lace was gen-
erally used, each row being joined to-
gether by a narrow Cluny beading, the

were made.

e

The accompanying {llustration shows a

beaten white of egg, put In seive so that [ yetch of a jewel case in which one's rings

O, is Love -Soﬁg.
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for Summer,
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A PRACTICAL ]t

Gowns of Silk Materials, by Dor
by Sara Cranford.

muchine in color. The collarless neck, is
by the way, even more popular than ever,
especially for the young girls, and for
out-oftown wear many of the little
morning frocks are made in this fashion,
as well as those for afternoon and evening
wear.

As to the gingham frocks, some of the
best- Iressed women seen at the fashiona-
ble resorts are wearing these little up-
pretentious gowns, but they are so smartly
designed that the effect is extremely good.
The first drawing shows one of the most
desirable models seen in these ginghams
this one being in a rather large black and
white check.

The gown illustruted was made with a
plain gored skirt, which was very full
around the bottom and was made to clear
the ground by four incher. Three bias
bands were used as trimming, the lower
band being three inches wide, the second

one two and a halt and the upper one Lwo

(Continued on page 5.)

WEL CASE.

and pins can be placed when travelling for
safekeeping. The outer envelope cover
of the case is shown in the Jower part of
the cut, and was made of white handker-
chief linen, the flat being fluely scalloped
and buttonholed and the owner's initinls
being embroldered in the center. Two
small buttons and buttonholes were used

wash ribbon was used as a hanger, about
two-thirds of a yard belng required.

The inner case, in whichthe jewels are
plnf:ed. was made of chamois skin, and
was also in envelope shape, oxcept that
there were two compartments, formed by
stitohing two strips of the chamois to
the outer section, the inner plece being
out up to where the flap folds over, this
plece being divided into different tom-

to close the flap. Hall-inch-wide white |

Of Interest to the Housekeeper,

To Wash Thread Laces.— Very fine or
expensive lace of the real hand-made va
ricty or old lace which has the yellow ish
tone of the old-time tinting so highly
prized has to be very cavefuily treated,
but if the following directions are carried
out the work can generally be done most
successfully.

My method is this:
with the leg of a soft old
ing, fastening it securely

ow. Wind the lace smoothly around the
bottle, sew carefully around the edge
with a fine needle and thread, making
every loop fast to the stocking. Tmmnerse

Cover a quart bottle
white stock-
above and b

BY BEATRICE CAREY.

up and downin a pail of warm soap su’'s,
pattiog the
hand,

made with good white o1,
lace gently with the palm of the
Rinse carefully tbhrough two or three
waters, and when perfectly clean apply
a thin solution of gum arabic and dry.
The gum arabic can be bought in the
drugstore for a few cents and should be
soaked and allowed to dissolve in warm
water for an hour or so before using.
Instead of ironing lay the lace on a piece
of old linen and press between theleaves of
a heavy book.Lace treated in this manner
will remain clean longer and have a new

and fine appearance.
BEATRICE CAREY.

first in cold water; then shake the bottle

partments by rows of machine stitching.

placed.

In these compartments the rings are;

6&\& Dale.

Care ofwtrh‘e Han ds.”l:-:r Bentrlci.




