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FRIZZLED BEEF,

Here is a simplified way, of préparing
frizzled beef which \is 'quick and very
Batisfactory. Heas a large. teaspoon of
butter ' in the skillet until /it" bubbles,
[Have a quarter of a pound -of dried beef
broken into small bits. Tess imte the
butter until slightly curled at the edges.
Then throw in a tablespoon of flour and
oss until the flour is absor! by the
beef. Add a- cup er-more milk and
Btir constantly ‘until smooth' and creamy.
Add a beaten egg if ‘desired.~New York
Press. o 4 :

HOUSEHOLD * HINTS.

Take the shine. off -your Suede shoes
by rubbing them with sandpaper.

N~

When mixing beeswax and: turpen=
ine’ for floor polishing, ~add a little
pirits of ammonia.

Tins ean be cleaned with soap and
whiting, rubbed on with' a piece of flan-
hel: w3 %

To -polish zinc, . rub briskly with =

yped -in kerosene .and xnse off
with boiling water, : pnf AT

Put a drop of kerosene oil in the hinge
f a squeaking -doer; 4t.will {step: the
bgueaking. R e

New stockings will last twice @s long
f they are soaked in warm water for
wo hours before wearing. : “l

It is better to clean meat by wiping
t off with a wet cloth than to Jet water
un over it. g

Highly concentrated i oné'tiil,
. suffices a small family.
Purest and ‘best’ 4
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