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gn Suitable for Embroidering
a Cushion Oover 17 inches

Cook All Pork Well

Oases of illness sometimes ocour
from eating uncooked or insufficiently
cooked pork, which is infested with a
microscopic parasite commonly known
as trichina or flesh-werm, the scien-
tiofic name being Trichinella spiralis.
An average of one or two per cent,
of the hogs slaughtered are infested
with this parasite. When transmit-
ted to human beings, trichinse may
cause serious illness, sometimes re-
sultin gin death. Out of about 15,000
cases of trichincsis recorded in medi-
ca lliterature, most of which occur-
red in Europe, 830 resulted fatally.

No method of inspection has yot
been devised wh which the presence
or obsence of trichinae in pork can
be determined with certainty, and
the government meat inspecticn does
not include inspection for this para-
site. All persons are accordingly
warned not to eat pork, or sausage
containing pork, whether or mot it
has been inspected by federal, or
municipal authorities, until after it
has been properly cooked.

A tempreature of about 160 degrees
Fahrenheit kills the parasite; there
fore pork, when properly cooked, may
be eaten without any danger of in
fection. Fresh perk should be cook-
ed until it becomes white and is no
longer red in color in all portions of
the piece, at the centre as well as
near the surface. Dry-salt pork,
pickled pork, and smoked pork pre.
viously salted cr pickled, provi ing
the curin gis thorough, are practi-
cally safe so far as trichinosis is con-
cerned, but as the thoroughness of
the curing is not always ocertain,
such mea tshould also Le cooked be-
fere it is eaten

LN

How to Dry Wet Boots

If wo have been out in the rain
and got our boots thoroughly wet, it
is often a difficult task to dry them
properly; but there is a very
simple way of doing this which is weil

Here’s « Home Dye
THat

ANYONE
Oan Use.

HOME DYEING has
always been more or
less of a difficult under-
taking— Not so when

Design for lnbmldﬂsﬂ,:l » Baby's

Th 110} edge is to be
hutJnﬁ?hdm- fowers and |

werth knowing. Of course, wet boote
should never be put near a fire to
dry, for the heat makes the leather
very hard, and the Loots get out of
shape and not only look ugly, but
hurt the feet.

To dry boots properly, we sheuld
fill them with oats. Oats absorb the
moisture, and, as they do so, wwell,

The Sewing Room

terns 10 cents each. Order by
number and size. 1If for children,
give age; for adults, give bust mea-
sure for waists, and waist measure
for skirts. Address all orders to the
Pattern Department.

s0 the boots are filled out as though
they were fitted upon weden trees.
same lot of oats may be used over
and over again, being dried thor-
oughly in a slow heat each time.

THE COOK’S CORNER

L

GRAHAM MUPFING
8ift together one cup, each, of
white flour and graham flour, frem
one tablespoonful to one-feurth a cup
of sugar, four level teaspoonfuls cf
baking powder, and half a teaspoon-
ful of salt, Beat one egg; add abeut
one cup and a fourth of milk and
stir into the dry ingredients; beat in
from two to four tablesponfuls of
melted butter. Bake in a hot well-
buttered, iron gem pan. Muffins of
this sort are best when Laked in an
iron pan.

Cream cne-third a cup of butter;
beat in one-fourth a cup of sugar;
alternately, add one egg, beaten and
mixed with three-fourt! a cup of
milk, and two cups of sifted pastry
flour, sifted again with four level
teaspoonfuls of baking powder and
cne-fourth a teasponful of salt. Bake
in a hot, iron muffin pan l'.mllt‘
twenty-five minutes, l

GRAHAM PUDDING
One cup of sweet milk, one cup ufJ
molasses, one cup of raisins, two tea-
spoons of soda dissolved in one table- |
spoon of water. One teaspoon of |
cinnamon, one-fourth teaspocn of
cloves and two cups of graham flour.
Steam three hours. If a portion is
left it can be steamed for a few
moments and serve for dessert the
seccnd or third day.
BAKED BEAN FRITTERS
One half-eup of cold baked beans,
mashed. One egg, one small onion,
chopped, one-half cup flour, one and
one-half cups breaderumbs, four
tablespoons milk, and two teaspcons
baking powder, pepper and salt.
Chop the onion, add the mashed
beans, mix well, Leat the egg, add
milk, breadcrumbs, and sift in the
flour and baking powder. Beat well;
it will Le very thick. Fry in spoon-
fuls, in fat two inches deep. Serve
with thick slices of broiled to
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ONE.PIECE BLOUSE, 6884

he oneplece
blouse is almost uni-
versal. This one s

rm yoke and
%-uy under sleeves.

e tr ng por-
tions are distinctly
novel The
can be finished with
the orusl rdle,
as in the illustration
or with a plain belt,

For medium size is

o
wi
2

| trimming  portions
1% yds. 18 for the yoke and tucked under
sleeves, and for the bands of silk will be
needed % yd.

The pattern is cut for a 34, 3, 3, 4

and 42 in. bust.

CHILD'S BISHOP DRESS, 6056
The bisaon dress that is made with a
straight lower edge is both a practical
and a pretty oae. It is especially well
adapted to flouncings and bordered mater-
fals. A ohild of 2 yrs. of .v[r;nl r‘x;ulre
2% yards of flouncing 27 inches wide or
."}: yards of plain material 27, 2 yards 3
or 1% yards # inches wide.
This pattern is cut in sizes for children
of 6 months, 1, 2 and 4 years of age.

out in

one give pretty and f lines,

;valh at t{c ‘e time Tabor s greatly
uced.

of 6 years of i1l be

wauired o torial 21 oF 20,

yards & 5‘-’:‘:«:.‘-‘12'. with % yard of
..
It

¥
#ilk for the oollar an

Th tern, is out for girls of
4,6'and 8 yours of age.




