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DELECTABLE 
PLANKED SHADVeor tAe **

m#- ». ..n HERE Is no more tempting or 
delicious dish for' these Spring 
days than shad.

Shad may be prepared in many ways, 
probably the most popular is planked 
shad. Many housewives think such a 
dish out of the question, but all one 
needs is a good hot Are and a plank. 
Be sure, however, to season and garn­
ish your fish before it Is placed on the 
ta.blc, or it will not bo a success.
- You asl: how can I get a plank? A car­
penter will make you one of oak about 
two Inches thick for the small sum 
of fifty cents. It can be used indefinite­
ly for the constant charing of tho wood, 
only adds to the flavor of the fish.

To plank shad first wash and wipe tho 
whole fish thoroughly. Sprinkle with 
salt and pepper, then fill it with this 
stuffing: Two clips of bread crumbs or 
mashed potatoes, a grating of onion, a 
tablespoonful of parsley, butter the size 
of an egg.

With a sharp knife cut three or four 
slits in the upper side of the fish and 
put a thin slice of bacon in each open­
ing. It should be baked in a moderate 
oven for thirty minutes. If you cook 
with gas bake it for part of the time in 
the oven, then brown and finish under 
the flame.

The proper salads to servo with shad 
are watercress and tomato, cucumbers 
and onions, or a salad of radishes cut 
thin and laid on lettuce leaves.

Broiled shad may be accomplished 
, with the ordinary broilpr, but great 

cure should bo taken lest the fish is 
seared, If It' is cooked over the open
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Rbons
an opportunity to 
in in ribbons. On 
"short lengths” you 
at far lees than its 
yard " or more tot 

y be made into an 
sed as a trimming 

bother. The broad 
bboiis make rich, 

k" for tailored coats 
Is for dinner gowns, 

handsome girdles 
and facings for 

For the new collar, 
i needed for 1 b% 
let, there are gold 
Id dull-toned satin 
r itn< sleeves and 
malines bodice ture 
beading gauze.
I net truck there is 
khan the three-tier 
hurt tunic made of ' 
Ind for the decollete 
tilçd with lace, the 
[ sash widths arc 
loss expensive than 
same quantity of
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hi sole which is so 
khc corset-cover is 
rely from slashing, 
lohred chiefly in lace 
bust have, shoulder 
p draw-strings or 

wider than that 
of lingerie, 

bf boudoir slippers 
b 'four-inch wide 
colonial shoes are 
Ividths of ribbon 
m under the buckles 
front of tho insteps, 
rook many sizes
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is ;',h£ coals. Wise housewives never fyy shad, 
us It is apt to ahsm-b the grease and It 
loses much of I to 
pared in this manner'.

An unusual recipe for shad is to put 
and let It remain
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nty flavor, if y re-%m
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Lv-a.rmi m •" it in a sour p^kle. 

there for a day or bo, then serve for a 
light supper The shad should be cutmny7
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in:/r fit the room than a detraction. She owqed 
no sewing table, so she constructed a 
stand of two upright boards fastened 
by a hinge, and covering them with 
chintz, attached a bag, a rack for 
spools, a needle case, a pin cushion, in­
deed, all tho paraphernalia that a needle 
woman requires. Even the waste paper 
basket carried out the same decorative 
note, and the room looked bright, and 
cheerful and not too gay, for her wall­
paper and rugs were of a neutral tint.

• * *
HERE are manx, little gifts, too, 

which one can make of chintz. No 
woman can have too many bags into 
which to slip her gowns "and blouses and
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9iM iii 8 in squares'about three inches square, 
then boiled for twenty minutes. Heat 
some vinegar, season with pepper and 
salt, and crush some allspice-in it. Pour - 
this hot over the fish and keep it tightly 
covered for several hours before serving. 
It is delicious, as the bones*are softened, 
and the flesh tender and juicy from the ' 
vinegar in which it has lain.

■ it m «t :m‘ *;HINTZES, cretonnes, taffetas, 
linens, indeed all those cotton 
fabrics which have a decorative 

quality have been revived with a great 
wave of popularity. Decorators and all 
those who are interested ill household 
furnishing have come to realize that 
they are very appropriate materials for 
hangings, and coverings, not oflly to 
make gay and cheerful boudoirs and 
breakfast rooms, but the rich, deep- 
toned designs are being used with fine 
effect in the more pretentious drawing, 
dining and living-rooms.

They are not only charming in design 
and color—for they are diverse enough 
to suit the color scheme of any room — 
but they are hygienlcally very desir­
able. Unlike tho voluminous folds of 
heavy velvets and other deep-piled 
fabrics, they shed dust, and are inex­
pensive enough to be renewed when 
soiled or faded, although most of tho 
patterns have fast colors and can stand 
laundering or cleaning.

The number of designs are infinite, and 
so fascinating are they in color that it 
ts rather bewildering to try to* make a 
selection, so It Is advisable that you 
have your mind made up pretty fully 
beforehand what you want, and not let 
your fancy for a particular pattern un­
dermine your Judgment in choosing 
what will be most appropriate for a 
specific room. Pretentious, dignified 
rooms require the best quality of ma­
terials in rich, quiet colors. Less preten­
tious rooms need less pretentious fab­
rics.
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1'--.ir 1pvelties
I dressing-table pin 
in a miniature hat 
I thickly padded, 
ttively covered with 
Its broad top to for 
for stick pins and 

ordinary toilet pins, 
p surmounting a. 

I makes a nbvel pin 
ill, sharply pointed 
far, ’ firmly stuffed 
of printed silk or 

lad terminates in a 
spreads over the 
under which is 

ngerie ribbon which 
i; end that runs.be- 
i'cned mouth of the 
illed.r-
iue or china is the 
L most unique pin 
t are firmly attach- 
of a square little 

htch, padded with 
rely covered, makes 

Ldihitry pins. His 
•d with Inch wide 
ickly padded, from 
5 depend.

Scarf
Jture of the cold 
don scarf will take 
pelt neckpiece. It 

d iif narrow width 
or satin doubled 
cast together at 
rting with that end, 
be about the throat 
allowed to fall over 
left shoulder. The 
ho scarf match the 
i trimming. If this 
very broad# ribbon 
same material, join­
ts the edges all 
a sufficiently wide 

idon scarf .never 
[■> as trim looking as 
with which it be- 

iglitcd at its loose 
.y up either, side 
s; That is why if is 
ou file silken fabrics 
ribbon.
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What to Do with a 
Small Table’s Top .
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k this material is heavy enough to keep 
out dust. Laundry and shoe bags that 
are so constructed that they may hang 
on the cldsct door are also always ac­
ceptable. Of course, the cheap, light 
quality of cretonne will answer these 
purposes.

Another pleasing gift is a contrivance 
centerpieces and dollies.

living-rooms and dining-rooms you can 
buy adaptations of old Chinese patterns 
whicli Chippendale utilized with such 
rare skill, or the charming, sprightly 
French toiles de Jouy which are es­
pecially reminiscent of Marie Antoinette 
and the quaint grace of her intimais 
apartments.

French linens taffetas and reps are 
also much used for these purposes, and 
we find that popular taste is being de­
veloped more and morevto demand ma­
terials for house decoration which are 
not■ too expensive, yet have some claim 
to beauty. All these fabrics are not 
only used for window hangings, por­
tieres and furniture coverings, but in­
numerable things of utility can be fash­
ioned from them which add a distinc­
tive note to a room. Screens have be­
come quite an important accessory to 
an apartment—they are almost a ne­
cessity in bed and dining-rooms as well 
as a protection for the piazza. None are 
more attractive than those covered 
with cretonne or chintz, and it is pref­
erable that you select a pattern of 

M ANY ot the imported cretonnes and rich, dull tones which is not too con- 
1V1L chintzes, which are rather expen- spicuous, for a screen is a flat surface

Mi Have you a favorite small table 
whose top to hopelessly marred? It »o, 
don't relegate it to the attic, but try 
to cover Us top neatly with some sort 
cf substantial material that is in tl.e 
house. Look about and see if there 
Isn't something which will answer per­
fectly. Nearly always precisely etich 
a scrap can be found. Figured damask 

fitted smoothly over the top of a table 
and secured to It wfth short, slender 
tacks concealed under a narrow tinsel r, 
gimp makes a pretty cover and so do 
ony of the printed cretonnes edged with 
cotton gimp. Some people use the at­
tractive square pillow-tops if the table s 
surface is not too large for them to 

anl others use hand-embroidered
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. i' for holding 
These should never be folded or creased,
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so to avoid this the clever woman can 
take a heavy pasteboard roll and cover­
ing it with cretonne, use it for rolling 
these articles. To protect them from 

f cretonne, bound 
may be used and 
lace by ribbons.
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dust, a large square 
with narrow ribbony 
It can bo lield^ Ujy

housewife will revel in such a
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convenient gift.
Trays of cretonne aid chintz, covered 

with glass, with a frame of tarnished 
gold or mahogany are always servlce- 

thl many different-klrds of

m i II'1/> :
1 [r^Nn____ cover,

canvases. Ifi-one does not mind the ex­
pense of having a sheet of glass cut 
to the required dimensions, a really 
choice piece of hand-work or. an old 
print mat be used under the protecting 

A wide strip of gimp

i
S Yrs able, and

work bags and boxes which are so dear 
woman's heart can stand hard use 

made of this durable material, 
made to fit bureau draw-

il
to a 
when

!

boxes did not have to be removed from 
the shelves when they were opened. The 
boxes she covered with chintz, the two 
upper ones held her hate, the two lower 
her shoes and slippers. This stand 
proved to be more of an addition to

which was very charming. The hang­
ings of plain gray rep had a border 
made from appllqued flowers and the 
bedspreads, portieres and bureau cov­
ers were treated in the same way. The 
wallpaper was gray with a border of 
roses and green leaves to carry out the 
cretonne motif.

expense. The little accessories which 
she made herself wrought the change. 
She selected chintz of small design and 
fhls she used not only for hangings, 
tut she covered a box which she used 
for shirtwaists and blouses, and plac­
ing it at the foot of the twin beds piled 
it high with cushions. For the two 
mahogany candle sticks that stood on 
the mantel, she made dhlntz shades. 
She owned no expensive silver or ivory 
toilet set, but her bureau was made 
very individual and attractive with 
articles of her own Invention. A hat 
pin holder and hair receiver were made 
of this same chintz, and 
handkerchiefs and veils and gloves. Her 
closet was too small to hold ail her 
clothes and belongings, so she had a 

scheme, and its general treatment, and stand made, containing two shelves, 
yet she had to utilize the furniture she

transparency, 
pasted partly over the edges of the 
glass and partly over the edges of the ’ 
table will firmly hold the1 double cover-

Slips that are 
ers are also a great convenience, those 

used at the bottom of thethat are
drawer and those, too, that act as a 
protection against dust.

sivc, are printed by hand from old 
blocks, many of which have been hid­
den away for years in factories whicn 
have made their names of world-wide 
significance for artistic craftsmanship 
and production. Others again are of 
recent design. The domestic cretonnes 
and chintzes are much less expensive, 
ranging from about thirty cents a yard 
and upwards, and they are very effec­
tive, for though they are printed by ma­
chine, the colors are remarkably good, 
and many of the designs jjare reproduc­
tions of old. beautiful patterns. For 
bedrooms and boudoirs and breakfast 
looms, there is an enchanting array of 
quaint Colonial patterns, reproductions 
of those used in the early days when 
simplicity was allied with beauty. For

like the wall, and its decoration should 
not be too obvious. When chintz or 
cretonne'is used to cover cushions, 
either for the divan or those which are 
a part of wicker Sr wooden furniture, 
it is found to be more practical than 
silk and more artistic than tapestries or. ' 
velvets. This material will also serve 
for making table, bureau and chiffonier 
covers protected under a sheet of 
heavy glass, particularly if it is used 
elsewhere in the room.

Bedspreads can be fashioned from it 
or the conventionalized flowers of a 
well-covered pattern may be cut out 
and applied upon a light, solid back­
ground of rep or linen. This makes a 
very Interesting bit of decoration. Some 
such idea was carried out in a room

ing in position.

THE YOUNG GIRL’S SITTING-ROOM
BY HELEN JOHNS

F A PIECE of furniture, such as a 
couch or chair looks shabby and 

you cannot afford to have .it reupho’.s- 
tered, why not make a slip covering of 
chintz? If it blends in color with the

a-

:tr

its of the,' tailored 
allowed to remain 

bpening should be 
nettling a bit more 
ing than whatever 
ril.y worn with the 
r this purpose there 
Il tne medict collar, 
i waistcoat. It to 
b are tho separate 
save that it is cut 

nat is tacked about 
l' rite neck and the 
'til from . the bust 
’ of fancy buttons, 
ng, directly " after 
larded, the collar- 
|.ini satin or velvet 
r ikter sen-ice it is, 
Hi chiffon, in pique 
prt of sheer white 
he popular Nor-

placed an iron frame containing one gas 
burner, on this she heated her kettle of

other furnishings, this is not only a 
practical solving of the problem, but it 
is a pleasing addition to the room. One 
woman wanted to transform her bed­
room, wishing to change the color

shelves todenim curtains over theN a big family where mother is 
using the living room for her 

it fs often a problem to

*1Ü company 

know just where the recently "grown­
up’’ daughter of the family can enter­

tain her

matelv the tint of her walls.
Th6 walls ■ she tinted by buying the ,vater.

boxes for

She kept a big jug made of heavypowder in packages and then mixing 
and tinting the walls the shade she 
wished.

She had a little stand on which was

Thlâ wasnear the tea kettle.ware
ornamental as weft as necessary for

friends. , 
One newly^‘<ero

■
This she painted white and had fitted 
into it four hat boxes whose outer sides 
were attached by hinges so that ths

carrying the water for tea.wn-up” daughter in
dilemma asked her mother if 

the store room tor 
Mother demurred at 

she wondered how she was to 
but she

had. It was not such a difficult task, 
and she did it with comparatively small such a

she might Have 
her own use. 
first for l
get along without this room, 
had long realized the necessity of giving 

daughter the privilege of a separate

•3
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HOW TO MAKE ENGLISH SCONES . ■ -
her 
sitting-room.

So the numerous things put away in 
moved and after 
decided that the

BY ELIZABETH ANN MONTEITH the store room were 
consideration it was 
greater portion of them would never be 
used and could be given away. With 
the exception of a straight-backed, old- 

chair, which the daughter
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ly and lightly after adding the milk. 
Roll out on a floured board to the thick­
ness of about half an inch and cut out 
little circles with a tin cutter. Put them 
cn a floured baking sheet and bake them 
in a quick oven as directed.

Scones taste best if they are split open 
while still hot and buttered.

left there till they are thoroughly bak­
ed. The fierce heat is necessary at first 
to make them rise quickly, but they 
must not be left in it for long or they 
will bum.

You can test them by laying your fin­
ger gently upon the center of each. 11 
they feel soft at touch, they are under­
done. If they feel quite firm, you maÿ 
safely take them out.

F YOU HAVE time to make hot 
scones in the morning, they will 
be very much appreciated at break­

fast and really it isn’t much more trou­
ble than making a couple of racks of 
toast. Before you start ;work or. your 
•cones, you must heat the oven 

Carbonate of soda and cream of tar­
tar are often used for raising scones. 
You must always sieve your bakinsfi 

- pow-der or other lightening into the hour

Strain the sultanas, rub them in a 
Make and bake the mixture 

exactly as I have told you in the pre­
vious recipe.

uIS Wilt cloth.

M: to on the other- 
od'' hat wilts, take 
ir nothing so cpm- 

appearance as a 
in cry. Inj its place 
re to at once buy 
rose a jaunty bow 
west sort of bows 

orig .loops, partially 
other and extend- 
id oije short loop 
ird.

fashioned 
pounced upon.

Whole Meal Scones.
One-half pound of whole meal flour, 

one egg, one ounce of sugar, one-half 
teaspoonful of .carbonate of soda, three 
ounces of lard, one gill of milk, one-half 
teaspoonful of cream of tartar, one 
pinch of salt.

Sift the flour, salt and cream of tartar 
* together. Rub the lard well into the 

' flour with the tips of the fingers. Add 
sugar and mix well together.

Make a hole at the center of the basin 
and break the egg into this hole. Stir 
the soda into the milk, mixing it w el!, 
for the carbon te of soda settles at the 
bottom of the cup. So be sure that it 
is all dissolvi 1 before adding to the 
cake.

HE daughter set right to work 
her private sitting-

T fixing up

First, she had the-floor scrubbed 
after it was dry she applied a

room, 
and
dark stain. Then from the countyjail 
siie bought several yards of rag carpet 
which she cut into rugs, on the end 
of which she sewed cotton fringe. This 
rag carpet can be bought direct from 
the jails at a ridiculously low pridfe. It 
is brightly colored, looks well on ‘he 
dark floors and can be laundered.

Next, this girl put cheesecloth cur­
tains at the windows. The materia! 
costing but a few cents a yard.

In a corner of tfle room was a spa-e 
not high enough ‘to be utilized, made 
by the slant of the wall over the dormer 
window. Here she built shelve» on 
which to keep her tea things. Yes, she 
expected to give tea parties, for no sit­
ting room would be complet» without 
these functions and fixings. She put

;
: ,,Milk Scones.

One-half ycund of flour, one ounce cff ‘
rnjw O MAKE ther^ more attractive glaze 

11 the finished scones by- brushing 
them over with one teaspoonful cf trea­
cle dissolved in one teaspoonful of milk 
or hot water. Put this on with a pastry 
brush, and then return them ,to the oven 

a for a minute ufltil the glaze is set.

Oatmeal Scones.
Onc-quaNer pound of flour, two ounces 

of butter, one- gill of milk, the grated 
rind of one lemon, one-quarter pound of 
medium oatmeal, two ounce* of sugar, 
one pinch of salt, one teaspoonful qt 
taking powder.

Sieve together with flour, oatmeal and 
be king powder. Rub in the shortening 
with the tips of jour fingers. Add the 
: agar, lemon and salt. Mix quite quick-

sugar, one teaspoonful of baking pow­
der, one and one-half ounces of butter, 
one gill of milk, one ounce of sultanas 
(raisins).TThey should 

anti should centre
before yea rub in the fat. It is not as 
food merely to sprinkle a little baking 
powder in the flour, because the sprink­
ling does, not mix tho two thoroughly.

bitten into

<

: f\tlîfem in a pan
■Wash the raisins, put 

with a little cold water, set them over 
the, fire and let them come to the 
boiling point.

assant.
pretty- Uaugh- 

I way to church. It 
lulay morning, his , 
liuto fitted -him to 
[ had "a prosperous 
Icious that he maJ-i 

and he never haw 
e with himself or 
of living than ea 
pi sion.-

his Have you never 
econo which had a hard, nasty-tatt­
ing lump in it? 
the result of. careless mixing, 
léss fat there is in a scone or plain 
cake, the more baking powder you will 
need. Scones made with a large quan­
tity of fat need hardly any baking pow- 
wrr. All scones must be worked very 
quickly and put at once Into a very hot 
oven. When they rise they must be 
fc-.oved to a cooler part of the oven, aud

This softens the skins and brings out 
the flavor. Fruit which is going to be 
used in cakes of any kind should al­
ways be. treated in this manner.

Just try this, and you will be sur­
prised to find what a difference it 
makes.-* Plain cake made with fruit pre­
pared in this way is much nicer than-a eighty. Hi) In heaps on a greased 
more elaborate one made with uncooked

This lump. was
The

Beat the r, sture quickly ar.d tnor­
th r prideful 

thru him as he 
md heard a soft, 
claim :
hjive married him

me, j

PI*i'i'v'Wi’; » 4ran and or ib them oxer with well- 
t-eaten egg etoie putting into the ox ea.

n
fruit. *
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