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OMETHINU that wouidaS novelt>' in dining-room appci
corne into view lately-ci
jeweilery and novelty shops.
crumb lifter that is fashî
principle of that ver>' prosi
article, the carpet sweeper.

aristocratjc version of "sweeper," howeve
littie nfair, perhaps eight or fine inches
long, with a lttie brush of white bristie
that wiil catch up every errant crumb.
The whole is of nickel, silver plated in
the ever popular engine-turned design-
a narrow stripe; its delightfully daint>'
proportions render this miniature crumb
sweeper a cbarming, as weli as a unique
table accessor>', and it is worth pigeon-
holing in one's pre-Vuletide conscious-
ness as a gift suggestion. The price in
mnost places is about $3.50.

An Attractîv. Sarvîng Table

Aj DELIGHTFULLY simpleandsimply de
Siîghtf ul edtionaof the serving table corne

ta, us in the form illustrated in Figure 2. ht
satisfying straigt lunes and sanitar>' white
enamel finish, with glass serving tray are
bath strong recommendations in the eye
of the fastidiaus housekeeper. It will demonr
strate its usefulness and versatilit>' b> carry-

Ingal the dishes for an entire meal ina
single trip from kitchen or pantry ta, dining-
mont, and by clearing away in the sain
expeditiaus manner. Or, again, it will
hold the tea tra>', ready equipped for the
expected guest, needing oni>' th e addition
of the fragrant teapot wben the haur of
friendly cbarm and easy hospitaiity
arrives or will render even More con-
spicuous service wben it is the unexpecied
gueft who descends on us-usually an the
verybusiestdayinalltheweek! Acapa-
donus drawer heneatb the upper sheif hoids
jut those necessities that quch an occasion
demands.

A D.lightfal Coffoo-Mraber

FIGURE 3 demnonstrates a newF cfice maker that bas beenth
natural consequence of the ever-
growing idea that the best and most scientifi(
inaking coffee is b y filtration. Prominent
are agreed that the best flavour and the least
extracted b>' this procesa. The gracefulc
of reasonably fire-proof g as is already equil
smalspirit lamp iii whicb one burns wo
althoughthe maore usual gas, coal or electrl
serve as well. One measures the coffée, a
teaspoonful oni>' for each cup (using finel
coiée.) into the upper glass bowl, and pours
over lit. Tiei. iiuidl passes throug the gi
flIter tube into th e lawer bowl. Wen the
colléeeis ready the top bowl, with îts funnel,

Fig. 2. WMi daily decare a nero usefinw.

is rernoved and the. coffe. is served directi>
fini» the prettil>' slaped iower bowi, whic
is equipd with an ebony handie. Deliciaus,
economicai and heathful coffe., combined with
convenient and graceful service, commend this
new glass coffee-maker quit. irresistably. Explicit
directions accompan>' the coffee filter.

A Home-Mode Firel.s. Coolssr

PrHEwordwhich has been sent out bythe
that a tharoughl>' satisfactar>' fireless cooker mu>'
b. made at home, cames as a piece of ver>' gaod
news ta man>' a housekeeper. The. followm*
directions, incorporated in their pamphlet "Trench
andi Retrench," will enable the amateur ta corn-
plete successf ull>' a most val uable kitdmen assistant.

Materias: Waaden box (size ta suit family),
close fitting lid, 2 hinges, 1 handles, hasp. Linmng
of nest (ta fit pot) of asbestos, heavy papDer or
linoleumn. Granite or aluminium pot wth close
fitting lMd.«

paper, 4 iachesthtick under and al around nest.

appear as a To cover packing material use plaster of Paris or shape a piece of
cntments has zinc or some heavy material to fit on top of nest, cushiion of excel-
iefiy in the siar 4 inches thick to cover pot.

It is a new The Home-made Fireless Coolcer cooks cereals, soups, meats,
oned an the vgtables, dried fruits and vegetables, steamed bread and pud-
aic housebold digs preserves, and ail food requiring long, slow cooking, also
It is a very raises bread.

rer--a dainty Food when placer! in the cooker must be boiling; if removed
bef are sufficiently cooked, bring ag,2 to boiling
point and return to box. Lose no lm in transfer
from stove to box. Do not use iran pots. Use a
sma.l pot for a small quantity af food. Eitber pack
the nest wîth paper or excelsior to fit smali pot,
or place it in the larger pot and surround with
boiiing water. Food cannot burm, bîil over, cause
odours, nor lose flavour in the cooker, and fuel,
turne, labour and worry are saved by its use.

If bot water is required during the night,
place a pot full of rapîdly boiling water in the
cooker ani cover closely.

A Combina ion Cool and Cas Range

e- KITCHEN range which will burn cither coal
sA or gas witb no more adjustment than
:s the turning of a single lever-"a simple
te twist with the magic wrist"-goes far
re towards solving the problem of the smail
je kitchen, or, in fact, of any kitchen. A

n- stove for ail seasons and for everY
purpose bas been most successfully

a evolved, and is pictured in Figure 5.-Made of cast iron (wbich may, if one
e prefers it, be overlaid with enchanting

blu e enamel> and nickel trimmed, it is
first of ail an ornament ta any kitchen.

To the rigbt are four gas rings; the
four lids ta the left are over t he coal
beater. Tbe oven is common to bath.
To the rigbt of the aven door is observed
a sinail shining tap or lever. A single
turn of this lever will do four things: it
will raise a gas humer front the floor of
the aven; it will supply the necesary

air current, it wîl turn on the gas,
and lastiy, it wil open tbe flue of the

imake pipe. Ail thîs, be it noted,
Fi -3-is accompiisbed by the one simple

To make coffee that movement. Just as simply the
is prfecion.revereian to a coal aven is

effected.
There is a gas ligliter whose work fastidi<l

c method of is ta, quickly kndie the coal fire; thîs done, the lighter extrava
tauthorities is turned off, At the top of the stove ilustrated appears Cut bre
t tannin are a warming aven. A variation of thus that commends ever tiý
coffee fliter, itself ver>' bighly i5 a division in the centre, giving a warm- terted1
pped witb a ina ve haîf tbe sire, the ather baif beîng made into a Itcor
od alcobal, boiig en . . we are
alictoe A fi rstînglen..combinatiÎon range would cat about fo
1 . Weizd $1 25.00-a most moderate price when one considers that
Loiling voter it includes two complete stoves, each of which may dlaim
auze-covered a position at the head of its class.

IF you want to purchae a ny of the. article, on thii page, write to us
Sfor the. addrtes cf thie manufacturer or'nmechant who handies it.

Or if you would iîke us to make the. purclias. for you, enclose money
oder to cover coet and we wdl 01

do your shoppiîng without anY
charge ta you.

Fig. 4 A fireti mcodeis <w real w-worker.

An AI-Round Boon

WIE have long ago acknowledgcd the de-
VVpendence of perishable foods on ouled or

waxed paper. Butter, cheese, stick>' fruits,
mneats-in fact, almost every food that requires
protection-came ta us in wrappings of this
nature.

A big rail of smooth waxed paper, encased
in a neat oak cabinet (Fig. 6), is ut once a
luxur>' and a necessity ta the careful and

Fig. 6. To keep food fresh, safe and dainty.

ius housekeeper. It can be bought sa cheaply that
ragance lies, flot in having it, but in iacking it.
ead or cake, meat, fisb, butter, any food whatso-
lat is exposed in a covered dish-should be pro-
[b>' a layer of this germ-proof paper.ý
omes in ane, two, three or four-pound rails, much as
eaccustomed ta seeîng.paper toweiling, and conts
30c. ta $ 1.60. The caiet costs 90c.

Fig. 7'. Onse ieed onïiremove whisde toadd aU ee.

An Excellant Steam Cooker
I N these days, when food and fuel are ini keen

Acompetition as regards preciousness, a steam
cooker sucli as that portrayed in Figure 7, which
will cook a whole dinner aver one burner, maires a
direct and speedy appeal. It is made of IX Char-
coal Tinpiate, with a fireproof two-inch stamped
solid copper base. At the bottom is, of course,
the water chamber. Thîs ma>' be filled or replen-
ished fromn the top by means of a funnel wbich
feeds it directl>', so that ît is neyer necessargr ta
remave anything from the cooker when a fresh
supply of water is needed. A perforated dise
permits the free ascension of steam into each of the
three compartments. There is an extension wbich
may be added, giving another large compartment
wben there are many dishes ta be cooked at once.
An absolutel>' airtiglit and steam-proof iid tops the
whole. It is rarely necessary ta replenish the water
chamber, because the steamn which rises constantiy
through the variaus sections is as constanti>' being
condensed and falling back ta the bottom in thse
formn of water. When, bowever, the water lias.
evaporated ta the point where more is required, a
wbistle is automatically biown by the steamn when
it is generated below a certain level. Nothing
can bure; na food is wasted in sbrînkage, as in aven
cooker>'; cheaper cuts of meat can b. utilized, and
dishes af man>' knds, wbich long cooking maIres ex-
travagant when. individuai heat is employd.

>This. steamer can'b. bougbt for $5.50 and up.
warxds, accarding to size.


