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an lron only moderately bot.

The average housekeeper Is often much
asnoyed by the tendency her flatirons
bave to cool too rapidly. This is a thing
most easlly avolded if you poasess n little
knowledge of tempering metals, but the
aspal woman 8 very naturally apt to be

absolutely igoorant on this score,

The new fatiron should first of all bave
the temper set. Allow It to heat for sev-

eral Bours on & moderntely hot stove with.

out removing I1t; let It coel graduslly uill

it Ia perfectly cold before using it. After
this it shouid only bLe allowed to

ruin any Iron, allowing the metal

per an iron which will no longer hold,

beat 1t as hot as you can, so loog as it
fen't glowing, and then drop It in a tub
of moderately warm water. When cold It

shonld be treated a8 & wew Iron—that Is,
to rebheat it slowly, and tben let It grad-
ually ecool

For presaing the meams
troning ribbons the little fAve cent
fcons are excellent,

Rub off all greasy dlahes from
talile or kitchen with newspajper,
burn the paper. You will find this
check the seltlement of greasa In

in slreves
fint-

and
will
the

heat
when wanted for use, The habit of leav-
Ing the fatirons oo the fire at all times
fo case you ehould need them will in time
to
thoroughly sonk In the Are will draw the
temper of the best steel forged. To retem-

or

the

 may be renovated fn such & ay as to re-
~ taln Its lustre will look as well as
- when pew: Put two ocunces of alcobol. a

two cups of soft water

d shake welP untll ther.
mized, Sponge the #llk on both
the mixture, rubbing into the
then shake the cloth up and
of cold or cool water,
or wringing It. Hold It
shake off the water; pin
to the line, and leave there till
moderately damp. lron it while
damp between cloths or paper with

| -__";'_ items af Interest to the Hous'e]:egpgi?? L

sink and draln plpe and will be a great
saving both of lsbor and plamber bills.

To maks a good home baking-powder
mixz together one-balf pomnd of salerat-
us, one pound cream of tartar and two
tablespoonfuls of corm starch, B8ift this
seren or_elght thpes so as to mix thor-
oughly and keep in m tin,

1f the bread or pasiry !s In danger of
barning from too guick a fire, & pan full
of water set on the upper grating of
the oven both protects the bread and
fowers the temperaturs of the oven,
and is much better than covering with
paper or leaving the ‘ovem door open.
A dish of water In the oven while roast-
lng meat will absorlr much of the odor
that escapes, and a dish of water In
the oven while baking potatoes prevents
the thick, bard crust which usually forms
.on them.

In some ways It Is harder to plan
the table for a small family than It
Is for a Iarge one, a8 n great many
things cannot be bought or cooked Im
small enough gquantitles to be coosumed
et one meal In a mmall family, and no
matter bow excellent a dish may be pre-
pared it seems to lose Iits palatability
If served In the 'same way at succesalve
meals. Never serve anything Ino the
seme form & second time and you will
find your table a most satisfactory ome
and one that will please.

Bhere are-twoe methods of mecomplish.

ing this varlety. First, never serve one
kind of meat for wseveral successive
meals without ifoterruption. If a roast
of veal or a chicken must furnish the
banls for several days’ menls, jnterrupt

the menu with a change of brolled lamb
chopa, fiah or beefsteak. The Ilce will
keep the meat so the veal may appear
on the third day as well an on the sec-

ond. Secondly, for the sake of economy,
buy in as large quantities as you can
for the slpe of your famlly, and then
serve o varled forms., As an Inflance
you may buy a hipdquarter or leg of
lamb &t the market, bave the loln cut
off for & roast, snd some chops eut from
the leg. After that <ut at home otce or
severn! times lmmb steak for thick Eng-
lish mutton chops (& good saw la the
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Anyone fond of bhandwork ecan mnake
wery attractive little collars at a small
expenditure, and the acecompanying ecul
shows several designs whick are mnot
bard to do, although they ure eflective,
The coat collar plctured was of white
linen, the embroidery belng very heavliy

An Ol Rab,

Oll rubbing s a pleasant, health pro-
moting procedure, which may be advan
tageously employed during health, ax
well as In diseass. The oll should be

applied to a part at & time with long.
sweeping strokes; then thoroughly rubbed
i with aborter, circular strokes

A bknowledge of the movements of
massnge makes the treatment more
agreeable and effectunl, The rubbing

should not be so vigorous as to produce
perspiration. The best oll to be used in
pure olive or ecocoanul; cottonmseed oll
may giso he used

The benefita derivedq from oll rabbing
are pot due to the fart that the oll s
absorbed to any great esxtent by the
skin. The chlef benefits are due to the
rubbing [itseif,

Concerning Dentrifices.

When the testh are discolored, finely
pulverized pumice stone is preferable to
charcoal powder for removing the discol
oration. If the gums are tender and bieed
at the brushing of teeth, a few drops of
tincturs of myrrh dropped Into the water
with which the mouth ls rinsed will be
found excelient.

The chalk and myrrh dentifrics, to he
procured at almost any drug store, Ils de
Iightful and very beneficinl, which raunnt
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padded and done In white cotton. The
turnover colinrs were hoth embroldered
In color, one belng of white llnen, em-
broldered In a simple deslgn In wedge.
wood blue, while the other was in white o
linen, with n Ope green stripe, embroid-
ered o squares In green cotton.

| her own account, and sbe will find that
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only tool needed); roast the

or braise it after eatfing off tbe
end to use for soup stock or for
broth. You will still have cold

for as many enfrées ad you desire or
for stewed lamb snd tomatoes. Beef-
steak, pork chops and vesl cutlets may
be taken from a pléce bought for a roast;
it s a mistaken idea that a small rosst
is pot paiatable, provided sufficlent
pnlnng‘hmtoqhﬂnnm»

censive meanls. Nearly any left over veg-
etables may appear In salad form. Eggs,
If osed every morning for breskfast,
taste Dbetler If served diffetestly each
morning.

In the case of deaserts it I8 an eany
matter to have a constant varlety with-
out making freah Jdesserts every day,
Melt the remalns of a coffées jelly or an
orange jelly, and when It Is agnin chilled
beat Into it a lttle whipped eream. The
new colfes charlotte will look and taste
entirely different, and If the orange Jelly
be garaished with slices of orange the
dish will be mot only very different from
your original jelly, but immensely su-
perior to It In flavor. Eet apart some of

your jemon jeily to eat with brolled
ham, another part for a walnut geiatine
dessert. make a snow pudding the

rest with a custard sauee, and serve on
Islands of sponge ¢ake floating Jn the
sauce—a flodting Island not too large
for two or three people. Bpooge cake and
custard sauce are Invaluable In this guest
of variety in desssrts. Of course, the
young housewife must break away from
the letter of the cookbook now and then,
and must do a llttle sxperimenting on

her Interest in the work will lend It a
rest and an appetite to the meal, bhealdes
Kiviog ber rellance In bher own skill as a
Lousekeeper and cook.

- —
f Cooking

The valve of celery when cooked s
msunlly unkoown by the avernge house-
keeper. She usually contents herself with
serving It raw or diced and used In
salsds. It Is troe that |t seems to reach
Its bighest possibilities when It Is served
white and crisp from an lcewater bath,
served with salt and accompanied by thin
slices of whole wheat bread, a pat of
unsalted butter and a glass of milk, but
there are other excellent ways of serving
it In which it nppears to advantage.

Celery With Marrow.—8elect three
beads of well-bleached celery, cut off the
leaves, moking the bunches of a uniform
length, wash thoroughly and tie each
branch at the top, blanch In bolling wa-
ter for five minates. Draln and pluce in
a soucepan with a plot of brown sauce
and simmer gently for three-quarters of
an hour. Arrange on a hot dish, remove
the strings and set in n warm place. Add
to the sauce lo the pan a dozen slices of
bheef marrow cut balf an ioch thiok; cook
for three minules, being careful not to
break the slices; pour over the celery and
serve with toast fOngers. Celery cooked
in this way makes a fine entree.

Celery Loaf With Butter Saunce,-
Cook two tablespoonfuls each of butter
and flour till It s of smooth cpnsistency
and bubbling from the heat, rdd a cupful
of cream, & seasoning of salt and white
pepper and a pinch of powdered mace;
cook to n thick cream, then ndd & eupfnl
of finely chopped cold cooked game, one
cupful of chopped cooked celery and fonr
well-beaten eggs: turn Into a buttered
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a lighter green paper.

The color of the woodwork should har-
monige with the paper, and with the ald
of the many excellent stains on the mar
ket most ‘artistic effecis may be Falned.
SBome of these color schemes are so fdeco-
rative that there is little nDecessity for
hanging pletores. .

For a room with a hright exposure the
ound most

pensive, mor is any pa
lowed, but through the simplicity of the
decorations s most attractive and com-
fortable effect ls secured. The woodwork
is Ivory white. Tbe walls have a low-
paneled walnscot about two feet high;
oxtending from this te the cornlee line
are panels covered with a striped paper in
two tones of red and outlined with ivory
white moldings. The celling ls tinted an
frory white, the same color as the wood-
work, and the fioor covered with a large
red rug In two tones.

The color combination in thls room I
most brilliant, warm and attractive
French windows open Into a sun parlor,
which Is furnished with wicker, stalned
green, the seat cushions and back pads
belng covered with a bright red denlm,
It the room has little sunlight, the same
treatment of furnishings and woodwork
may be used If the paper ls of a medium
llight green In two-toved or follage pat-

tern,

Misslon furniture la very attractive In
a Hring-room, and this style of furniture
is usunlly very comfortable. If this fur
uiture Is uned the decorations of the room
should be chosen to carry out the mis-
slon effect. The woodwork should be
hesvy and of dark finlsh, and In mo case
shonld any other style of furniture be
psed In the room with the mission type,
as in this case the whole efect would be
lost. BEATRICE CARRBY,

bhot water to the depth of two Inches,
and place In a moderate oven for 30 min-
utes. Let It stand a few moments after
retnoving from the oven, then Invert into
a chop platter, garnish with celery plumes
and serve immediately.

Celery Puffa.~Cook In salted water
the coarse outer stalks of crisp, well-
blanched celery. When soft, draln and
pass through a colander. To one pint of
this pulp add a quarter of a cupful of
cream, one tablespoonful of melted but-
ter, a saltspoonful of salt and two well
beaten eggs. Now stir In enough four
to mnke a droc batter, add a level tea-
ngmnful of baking powder and drop by
the spoonful Inte smoking hot fat; fry

wold or bowl, set In a pan contalning

ealth,

Yet 1t In the
frwt thing the great majority of people,
eapecially women, potlce {n 8 man.

The teeth ahould recelve nttention nfter
each weal and the last thing before re.
tiring. Wooden toothpleks should be kepl
within reach A thread of white silk,
maddler's conrme (wist, Is exsrellent to re
move particles from between very close
teeth. ‘

tiantrie Headache.

It has been fonnd after muoch exper
menting by Dr. Westphalen that toxie
substancea In the stomach onder certaln
conditione nre capuble of prodoclog,
through abporption, disturbaneces of clren
latlon In the central nervous system and
its  mamocinted parts, which resuolt In
headnche. A complete absence of hydro
chiorie acld In the stomach contents was
found, sod whey this scld was prescribed
complete recovery followed

The theory advanced for the beneficial
action of this drug s that ptomalnes or
toslnes of microorganisms sxert an In
Jurlous Infloence ouly when there s n de
feteney In- the guantity of free minernl
acld 1n the momach. Headache may also
be prevented In such cases by adminis
tering the acid directly after eating the
articles whirh have previously always
been followed by headache A dosp of

be sald of all dentifrices. Muny, Indeed, | hydrochlorie ancld has been found te cure
contalg mcid, which in time destroys the | In every lostance Ipdigestion snd head-
enamel. Really men do not pay enough | ache caused by articles esten.
Be Rcady for Your Luck
The mistake which the generality of | recognize Opportonity If they saw It

men make Is not being ready for their
Mock when It comes. While they are still
considering Ita possibilities It 1s up the
Sus and down the pext street. The renlly
lucky people are those who lle In walt
for their Juck and selse it and cling to
it ontll such time as the sleeping Furies
swake and, hurling themseives upon the
locky oune, snatch juck out of bis hand.
T toy with their luck as sote people de,
B0 treat it s i It was sosgething that
eould walf untll tomorrow, ks to court lo-
oviable disaster.

I the man or boy who exclalms “'Just

"y leck!™ were truthful, o nine cases

out of ten be would ssy “Just my lag-
* er “Just my imattention™ For
a™e two sorts of lock—the right
which is opportunity, and the wrong
sefortunately, Is the wore

They are the sort of people who, when
Fortnne calls, bave & slgn on thelr door
reading “Back In 10 mioutes’ and who
do not really retura for a couple of houm,

Here s a true story of Opportunity
which will do any man some good to read
and remember. The general mamager of
& big frm had occanlon to lose his pri-
viale secretary. The job was a good one,
but ealled for o speclal qualifications.
The generas]l mansger looked over the staff
of junior clerks In the ofea He took
farh of them oo by turns for balf a day.
During that time bhe visited the shipping
departwent, and inrariably sent the mao
with bim to lbquire of n drayman stand-
Ing In the yard next his losaded wagon
where and when he was going.

Avernge anawer of six of the clerks
was “He's golug to the rallread depot,
but was told to wait a few mivules ago
for furtber ordem.’

DESIGNED BY CHAS

This housa has all the advaniages of a
good two-story houss, with full, sguare
celling rooms in the second story, a hroad
froutage and the treatment of the exte
rior on the bumgalow order, with low-
pltehed roof sloping toward the frout, the
main roof carried out and over a broad,
Ibernl plasgsa, with widespreading eaves,
glving all of the cozy cotiage appearance
of the much-admired California bungs.
lows. The second-atory reoms are amply
lighted with good windows In the sida
gablen, and wide, projectsd dormer win-
dows In the front and well shel

try.
The stalrway is eentral, leading
the second story “&:o

A Two-Stors

until they are a crisp brown.
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as to brim.

stif “boater."
dead as the “‘dodo.”

In felts the faghlonable hat v fiat.
brimmed in the fromt, and has the bow
It is mads of a peculiariy
soft felt, aod the colors’ are beaver or
gray. Wearers of felt hats this
summer will ind that they are dated as
last year's wunless the bow Is worn at

at the back,

i
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plecements of ; with & tig of
buttons, and the ned | wiz -dm:cma.
o vt gl B o s s ol
¥ - '.
showed in a pointed plece ,1&“#.‘ molre and lues buttoms.
below the yoke. White or natural color | The curved forms &bout the tops of the
linen combiped with black ia, hy the | mleeves and 3 ibe fromt amd Dack
‘way, very smart, and one or two Mttle'| of the bedice on the skirt were of
jumper frocks seen were of lnen or | blue flet net, embroldered coarsely In
rajah, with tooches of biack satin snd | vhades of blue in loen thread. The yoke
black buttons. > was of white mull -
The three gowns fllustrated in the | The third figure showed & gown of
Lmz:umnummm white linen, the and
Huen, rajah or pougee wunid | bralded ubout . .0n.
also make up well after the designs. | tache, with
The seated figure shows & model.ln pale | was in
gray Mloen, combiped with and | tabs were
white “striped linea, each / being | lapped as
balf an Inch In width, skice | was of
v

2 22

culm'
Mas e Modes.
The fashionable straw bat I1s higher ln
the crown than last year's, and narrower
The latest model ia three
inches high, and bas a brim of two
Inches. It is doubtful if many men will
be found to wear such extremes. A man
with a full, round face would look like
a mookey Ip one of these things. How-
ever, the edict Is forth that the brim
shall be narrow and the crown high. The
band should be black, or when wearing a
sack sult of brownm or greem, hatbunds
of the same shade are permissible.
mostgpproved straw hat seems to be the
As for the Panama, it Is

when on parade. The most populsr of
men's canes are the very plala sticks,
with a seif-erook handle and the matersl
bark of the wood. The great point In
thelr favor 18 thelr cheapness. The fascy
walking stick, however, has bot gobe out
of fashion. ‘The best liked of thesa have
cvved Ivory or gold mounts, and the
latest ereation In canes cootains In the
fancy handle a receplacle for matohes
and cigarettes.

The.

present wear ls a kind of brown wad
gray mixture. Most men know the eld
“pepper and salt'” gray tweed. Well, the

the back. This Is quite the very latesl. | poe  guiting s  something that,
The me@ium soft hat with the teleseople | though the fabrie is lighter, and Instead
erown, whieh has beea popular for masy | of the eolor being gray, it la brown. Per
seasons, espécially with coliege men, will w'hﬂnunnr" would pot be a
agaln be to the fore, not slope I the deseription for the tew goods. The
United States, bat in London snd Parls. | man who wears & suit Nke this In a
There It 1s ealled the “American" Bat, | town will like the color, because It shows
and is quite the vogue, though authbort- | py gust. Dark brown doeskin gloves go
ties still say It Is but & sesson's export | woll with this wult,
ment. A | mmmum“m
Ties of Wedgewood blue and Vieux rose a come over the faskhion In
are making thelr e in large ring gloves In late years, Bome years
mmwsmmﬂ ago 8o wen aver thought of wesring both
are wesring them with lounge sults of | giovea at ones.. Tp do so was to pre-
Sanpel. The summer abirt has tiny tucks | claim that Jou were m “haysced” fresh
mmp’ﬂﬁdqhm;mm'wmm The cor
which / tespeciful treat- rect thing was to put oo the left giove

e Yoo will 56t 84 90e mas In & Wundred
Men arw ‘walking sticks very | will oos man o A
_generally this yesr. Women Hrobably set | wearing bis gloves In that way vowadays.
the Mashion, for the very fashionsble | Both gloves must be off or on, and the
dame or girl is seldom witbout a cane | usual plan 15 to wear both of them. \‘
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