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New Facking Notion
H, yes, I'm anxious enough to #' Your be
get away for a few weeks va- -

scation, but packing for the
i -18 such tiresome, back-breaking
work, that half- the pleasure of the

grip is destroyed.”

'he Woman. who made. this remark
s at the time bent ost double in
Ap effort to stow thingy away in a small

_trunk that mat perfectly level on the

strong by ? the famlily had litted the

offending trunk to & more convenient

packing helght, by pressing Into serfice
tjo kitchen chairs as supports, the
tired Mother's point of view concerning
the guestion had visibly changed. Tum-
ing to me with an air of deep disgust,

She said, “I haven'’ & bit of &umption,

bave 17’

)

It is rel.ﬁv astonishing how few wo-
men ever think of this easy and simple
WAy out of the packing difficulty, or
wlho consider for a moment that a trunk
tray or suit case packed on a table 1s
labor saved, 3

In fact, whenever I see packing done
in the fatiguing, stoop-over fashion 1t
recalls to mind the advice of a dear
old lady, “My child, always bring your
work up to you, Avold as much as pos-
sible going down to your task.”

Then there is the woman who packs
ell over the house, as it wers, the 8ys-
temless sister, who, rather than 8rad-
ually collect all her belongings in-one
room before the serlous business or

\ packing begins, elects to walt until the
| last moment and then runs distractedly
| about, first down to the cellar, then

' up to the garret for something ghe is
‘‘obliged to take.” “

! All thig running around consumes an
enormous amount of time not to men-

{ toff useless nervous energy.

)} There are In the market trunks de-

\. slgned for speclal parts of the ward-
robe, such as hat, boot and bureau
trunks that .make 5acklng a pleasure,
but the average woman unfortunately
18 not the possessor of these traveling
luxuries and must needs content herself

| With the old-fashioned models.

: Still there are varlous ways of packing
one's belongings that help out wonder-
fully. For instance, the next time you
Bo away try folding your dress skirt
in the following manner and see if it
doesn’t work beautifully.

Spread the skirt on the table with
the front gore, full width, downwards,
then carefully fold the remaining widths
on top of it, in exact proportions,

Now have ready a roll of tissue paper,
about two feet long, and when the skirt
has been placed in the trunk, put the
roll under the léngth of the skirt that
you wish to turn over,

If this precaution {5 taken thare will
be no danger of a disfiguring crease
appearing down the front width when
the skirt {s unpacked.

The one-plece frock which is so fash-
fonable at the present time, may e
treated in the same manner, ana when
the sleeves and any fluffy waist trim-
ming has been stuffed out with' tissue
vaper the gown will travel in perfect
eafcty,

T'fssis of 1ight and perishable ma-
te. Us should have tissue paper be-
tween the folds. Neatly bound pleces
of linen or calico the size of the trunk
are much better than paper to spreads
betwasn each gown. To make a set of
them s but the work of an hour,
they are easily Ja.: cred,

As almost every cosiunie this Sum-
mer has {t's accompanying coat, there
will be lots of pressing and much dis-
tress of mind obviated it a lesson 1s
taken in folding these garments prop-
erly,

Here 18 a professiona]
of manipulating a coat:—

Fold each front as far as it will reach
%0 the slde seam and after Insorting a
layer of tissue paper in each front,
stralghten out the sleeves and arrange

them over the disposed of fronts of the
coat.

‘gut-’ When at my suggestion, the

and

packer's way

s o

a Veather ease contalning all the small
bottles needed.

Wwill not be forgotten by the careful
packer, or an electric flat iron for ‘‘room
laundry work."

not endowed with curling locks will find
a place for an electric or alcohol ar-
rangement for heating her curling

Into the sult case will RO. perhaps., a

T "

st Mngerle blouses will be put
in cases, but manilla bags are fine for
the, plainer shirt walsts.

Ana nats! What will we do wlih
,;them? Purchase a few of the new wire

£ hat holders that are spiral in form, and
larger at the base than the top. Put
the “‘peach basket" creation over one
of these, anchor it with a hat pin and
the difficulty is solved, :

If shoes are wrapped In paper, red say
for suppers,ﬂ. and blue for boots, they
are auﬂy;'dlallngulshed when one I3
hurriedly"rummaglng about the trunk
for the /right sort of footwear,

Be “sure ‘to pack your bottles in a
tin box and reinforcd the corks with
pleces of old kia gloves securely tied
nrount;“wlth cord. Or better still, have

PA("{/A"G LIVCERIE BLoV.sE /v
CASE FASTENED 70 LD OF
OCRESS SWr CASE

0

A case of collapsible dress hangers

neat leather case containing a seltzer
bottle, a flask and drinking cup.

But most important of ull will be the
trunk inventory, that is, a list of the
articles the trunk contains, which
<hanls ha nasted in the lid

The woman whom Mother Nature has

irons.

THE FAMILY PICNIC

\ By Christine Terhune Herrick >

P OW many of you have the fam-

w ily pienic habit?

A,  For your oWn sakes I hope it
Is chronfo and frequent,

I don't know anything with more of a
tendency to diversify and cheer the long
and weatiiome Sumtiier, !

Perhaps some one will take {ssue with
me for the adjective wearisome in this
connection, but I am sure the criticism
will not come from those who are forced
‘to spend most of the heated term in a
clty,

Sumnier may mean freedom and re-
laxation to some members of the com-
munity, but the long hot stretch of June,
July, August and most of September to
those who can at the best hope only for
two weeks' vacation seems very tedious
in the passing, 1

And I don't belleve that BSBummer ls
altogether recreation even to the dweller °
in the village or on the farm.

I know it has not proved go to the
familles with whom I have spent part
of the hot weather, They have just
as much work In the Winter-more, If
they have boarders or guests to look
after—and there {8 a monotouy of this
#eason as of the others which it would
be well for them to have broken in upon
& little, :

Lacking the abllity to go for frequent
®pins in a mptor car-and not quite all
of us have salericbilas at our d 1=
the household which Is chliged to stay
at home maet of the Summer would be
Wise to acquire the plcnic habit.

What shape that habit shall take fs
@eaided to s great extent by the en-

nt of the plonickers. Happy are

trolley or traln of an attractive sheet
of gyater,

My own girlhood was In part spent
in a town which was blessed by the
nelghborhood of.a beautiful lake encom-
passed by attractive woods, all within a
half hour's ride by horse car. That
was before the days of electrio or even
of cable cars. There were boats to be
had for the hiring and a weekly jplenig
was part of our regular programme dur-
ing the months we Spent in town.

The trolley bringa near nowadays re-
glons which were once impossibly ne-
mote. FEven when a lake and boating
are not attainable, you who live near
a trolley may be borne to fresh woods
and pastures new where you can find
out a plenic ground* wherein'to rest and
“loaf and Invite your soul” with a rea-
sonable hope of inducing it to come.
Incidentally you may give your body
and mind a much-needed variely on
your ordinary mode of procedure.

Bear fn mind that I am treating now
of family plcnies. T have nothing to
do with the huge Sunday school plenics
or with the fashionable soclety pienles
or even with the pienics of select bodies
of young people who go out with pos-
sible flirtation and courtship in view and
who find their elders, except for an
essential and indulgent chaperone, dis-
tinctly in the way.. :

All these gatherings have thelr pluce
In the scheme of the universe, but they
are not under consideration at present.
We are talking to-day of the family pic-
nie and If you have had littie experlence
with ft I advise you.to make fts acs
quaintance at once, oo

The femdly. piilis 4A.4he flrst. place.

Is one in which the housshotd Is & take
part. Not only the youngsters, hut the
father and mother ana the grandfather
#nd grandmother, too, it your family |s
lucky enough to possess these luxuries.

Sinee it 1s o be for the tamily 1o qoi-
lows that the worlk for it should be di-
videdias far as may be and that the
whole burden should not fall upon an al-
ready overworked mother, She wili Bet
little good from a day’'s so-called rest
if she has to work herself dead tired to
get fit.

Make your plans for your
therefore, In wise fashion,
begin your breparations,

First, choose your pluce—not too far
off to make It expensive to get there,
for the family pienie should not be an
occasional function, but a regular n-
stitution and you don't want to spend
too much ‘money at a time, It need
not be a fleld if there'is a Bood pfenlcing
place near by,

1 knew of one household who used to
pluljlc down by ‘(he brook that ran at
the boltom of their big garden, and
another who only walked a quarter of
a mile to the pine woods for their plenle
suppers. Sl others I have known who
pleniced on their own verandahs in de-
fault of llle'nbluty to go elsewhere,
Wherever the pienie ground, a meal
there meant _gomething differ®nt from
that which constituted their daily fare,
‘The blugs selected, declde next upon
the time of the pienic and this will be
In a measure lndicated by the place,
1t ‘the man of the house comes home
late he will wish to have his supper
near-home, . It he haa a Saturdax halfe .

pienle,
before you

CLI/NVG
THE SE/RT

holiday and can make the larger (rip
then perhapg It Is better to save your
picnig until then. .

Of you may arrange u.{.con'mramlse
and the rest of the family may go
out early and the man or men, of the
establishment follow when they can,

In elther case don't make a pain of a
pleasure wand’ convert the trip Into a
“pleasure exertion.”” 1 have used this
phrage before but it I8 too apt to be
permitted to ‘do only a single service.
» The danger of making a pain of a
pleasure should be borne in mind In
the preparation of the food for the ple-
nie, Here is the place where the ather
members of the family may do thelr
share and not leave all to the house-
kéeper, Of course, she will have to
plan for it all, but the headwork she
does may .be offset by the hand labor
of the others,

There are no end to the things one
may take to a plenle and there is no
reason why they should he expensive.
In my childhood my chief idea of a
cold luneh to be carrled on the train
or elsewhera took the form of brolled
A fnlad ablaliam sad ¥ iy sanefdar It

a luxury. At the same time It 1z much
less manageable than the standby of
sandwiches. After all Is sald and done
sthey are really the best form of con-
veying nourisnment to any outdoor
meal and the variety In which they can
be wwde reuders them acceptable at
all times,

Try novelties whenever you can, Don't
stick to any one thing untll every one
1g tired of It. It is far better to hear
the plea "Let's have these afaln next
time!" or the request for more of the
smue‘(hlng you had two weeks ago,
than the lament that It gets so tiresome
having sandwiches because they're all
alike. Don't let them be all allke. It
doesn’t need money to make constant
chianges-—only thought.

This week you have had ham gand-
wiches, ham chopped fine and seasoned
with a little pepper and perhaps with a
plckle minced with thae meat; ollves
have been tucked Into the corner of the
basket to supplement the sandwjches.
Very well, don't have ham or anything
Hike 1t rext week. Chop hard-boiled egzs
flie «ul cpread the bread with this

i —
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As we are not all fortunate
enough to be globe trotters we do

not get sufficient practice in pack-
' ing trunks to make us expert. At
this time of the year almost every-
one is packing to go away or that
more tiresome job of packing to
come back.

Many helptul hints, all time-sav-
ers, and those that make for neat-
ness cah be had' from these plo-
tures. Having a place ‘for every-
thing and everything in its place
is one of the most advantageous
aids to n trunk packer, Fold each
and every plece separately and
neatly and place evenly where it
fits secwrest. Note the compact-
ness of the tollef accessories and
the nowl folding coat hunger. Fol-
lowing the advice given here the
packing of a trunk 1s made com-
paratively easy,
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RECIFES
" OF THE
SEASON

By Marion Harris Neil, M.C.A,

ow Xh’nt the warm weather reals
ly seéems upon ‘u#, the questiog
of light, not to riabl

1ood is much on the
especlally as nowadays ry
bent on novelty and Iittle «p
one's very own. Under thesa
stances, perhaps the follow
may be a help to our readers.

—————

wiches to go with them. Or else buy
gome rye bread and make Swiss cheese
sandwiches or use brown bread and

spread it with Philadelphia cream
cheese,
Vary these next week by lettuce

sandwiches or cress and c '
or sliced tomato , or sar-
dines, minced flne, the mixture mc
with a few drops of lemon juice before
it 1s spros

Have crackers once in
slead of all breed. Us
ally, salmon or some good
and soften it with mayonnaisze.

Make lobster sandwiches In the su
way. Chop ¢old meat fine—beef, or luil
or wveal, or pouitry and season it weli
d.

and ham, eor

m cl

sandwic

1 on the bread.

fish o

white 1igs

and spread the bre,

Lry combining cold veal

this on

and tongue or any o

that may suggest

chicken
rangements
selves to you,
Use white bread, whole wheat b
Aoston brown Lread, German rye bre
;'.'I'uh,uu bread,
hoine-made bread—anything you can
find to make a variety. Quicik biscult
or ralsed biscuit or Parker house rolls

the Vienna loaves, tno

may be Introduced now and ‘hen,

Then there are gweet sandw hes, Do
you Know those? Bread sprea jam
or jelly or marmalade? They ure as
good as cake and much cheaper and

more wholesome.

Don't let me forget hard-bolled egzs
and stuffed eggs and deviled eggs, or
cake or fruilt. But these you will choose
Lor yourself.

Every housekecper has her own varia-
tions and I wish you L me know
what gome of thoam are.

My piea Is for the plenic--at all haz-
ards, except that of it becomning a bur-
den. y

Grant the younger children
sponsibility and joy of packing  the
baskets afier tho older members of
the household have prepured the food.

Give to one clild the charge of the
supply of wooden plates and paper nap-
king and drinking cups. %

And what to drink? Cold tea and oold
coffee, mllk if there are ohlldren, lemon-

the re-
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Bandwiches a La Cardinal
Pound together a quarter
cooked lobster, three t
butter, two w.
& dash of pup ?
yolk of one ege, a
fow drops of
& preity rosa color
Spread s
with this n
bread tiny pie
sprinkle the
chopped
finlsh as usual.

,Crab and
Into
str some not too |
and with this
of slices of b
covering half ti
ed, coked

some 1

crab, pri | cason

lightly with of! ana v . BE ant
pepper; pressing the v
over thls, us one at
one brown slice: trl I r

dish them alternately Lo &

brown and the v hite bread,

Prune Soup.
Wasgh and soal o 1

of prunes, 1
water; the fal f ) 1
for tw

lemon and ¢
hour 1 Y
of sago wud suga t

The gas0 nnist be t y &
and cnough f tho
qQbantity t- G ve the il
namon befo

Ramaquing of T.ohetnr
One lobsin ono
heaplng f
tablespooutu

rf fish st

pukta, o

vgar, one tablesjpuo e  and

Yulk of one ;
Melt 1

in. the flour

ndd the stock a

Litl it bofls ang U {3

trel do

cgar
stir the
minutes to cook ¢ oo
it boil.

Put )
the lob
the rest coc
gently, tuking
Have

pleces

or |

oven o ountll oy 1 it i Leatod

through.

‘Scrambled Eggs With A
Six eggs,
butter, one
tabl
papril
nsparagus
until tender, d

two heaping t:

il of

saute pan with one tablee nful of

butter, and! saute over the fire for five

minutes,

basin, add the

1t, pinch

] 1 fnts e e
T be
r.
i ,.

gl

L 1 -

e r 2

Yodw ¢

mixed ve, rot,  tar; ind
bean t i

Cook sopa 1ted
bolllng water the v v abics,
previously praparcd
turnlp cut Into dj . 1 cAaulls
flower divided into &p r b lie
potatoes cooked and afterwnard ‘:’!l
Into neat strips.

The tomatoes are cut up slicen
raw. Put a plece of butie to the
water n hich the veget ara
ccoked. When all are o 1 drain

well, and put In layers in a
season with pgpper, pap
a pinch of sugar. . Arrange
of the Ingredients, fncluding 41
gherkin and pickled walnut, whioh
cut Into fine ghreds, In sov
layers, cover each
nalse ronce.
Bmooth over neatly with mavonnatas,
dsccrate with shradded emol #alm
hard bolled white of egg cut into dice,|

chopped beets, or stuffed ollives, Ser
‘Wauvannales Renaredely. with ”u’ﬂ“&‘

eral distine

layer with mayen-
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