
10 MASSEY'S ILUSTRATED. 9

CONDUCTED BY AUN'T TUTU.
(Communications jntended for this Department should be

addressed to ÀUr4T TUTU, Care MAssEIt PfESs, Massey Street,
Toronto.)

Emnbroidered Book Cover.
Book covers are ex tremely fashionable at present,

they are used te cover defaced bindinge upon
books, and also to add te the effect' when placed
upon a drawing-roomi table. Many materials are
ueed-handsome brocadea, velvets, plu8hes, satins,
or ivhatever fane y may select ; or pieces left over
fromn other work can be utilized. Our model bas a
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foundation cf upholsterer's canvas, enbanced at the
back and in the centre cf the two panels with iight
colcred plush, trimmed with bande and angles in
pea-green enibroidered f aille, and edged with gold
lace te bide the joints cf the pieces. A strap witb
a butten-hole is fixed inside betweee the lining and
the cever, and fastens te tse- opposite flap over a
large artistic button. The lining ie sewe on and
folded ie sucli a way as to ferm a pocket, je which
are secured the firet pages cf the book, cailes
elastie bande are preferred. Fig. 2 gives the de-
taîls cf the flicwers. - These blossonie, fiatly em-
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broidered ie passé stitcb, given full.sized, are
arranged exactly as tbey appear on the faille band.
The colore sbowe are tbree shades of Venetian red,
from dark te light, whilet the leaves and the eteme
are worked with autume green tinte.

Tray Cloth for an Invalid.
TeRAYclothe are so popular and numerous that it

je net neeessary te speak a good wverd for the m or
caîl attention te their beauty or utility. The oe
herewith illustrated ie mucb like many cf them-
made cf "twilled lines, fine and -eoft, yet heavy
enough te sitay ie place wcli, je friaged, and bas a
eroes-cornered border of drame work. But je tbe
upper left band corner the firet lise o?ý-

"Justea tiny bit,
There le no more,"

le embroidered ie outline stitch, aed ie the lower
riglit band cerner the reniainder je placed ; the

sketch shows how the words are arranged and
ornarnented by rustie branches.

This cloth was designed especially for an invalid,
and was measured to fit lier own tray, which was
large enough te hold aIl required for a meal in the
sick rocm. Those wlià have, « been there " can
Juge of lier pleased -surprise when she first saw
the inscription-ýin cheerful red letters among the
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brown branches-peeping up at bier from either
Bide cf a dainty bit of game and toast,. It wvas net
used at all times; only whee failing appetite calied
for a bit of delicate cookery was this brought fortlt
to add Yest te the meal; therefore, it neyer failcd
to.please. A spray of forget-me -nets instead of the
branches would be daitity and suggo-stive; if
worked in bIne with wash sti;ching eilk, olive
would be pretty for the stems, scant foliage andt
letters.

Cover for Flower Pot
Trmn ornarnental covers are very fashionable te

put eVer the comnîon red fiower pot, in place of
the fanoy earthenware ones; they are made likc
bags, with a circular feundation cf eardboard, suf-
ficiently large te put the saucer in.

0ur model is of terra-cetta plush; the top frili

c )Vza FOR FLOWER POT.

je lined wibh pa:e electric-blue Indian silk ; the
vandykes are electric-blue satin, eunbroidered with
tinsel thread, and edged with chenille fri"gewhen the cover je on the floier pot, a ribbonlje
tied around it one and a haif inch from the top,
and arranged in long loope at the Bide.

A Convenient Home-made Mirror-Sheif.
A NEÂT mîrror ebelf, quickly and cheaply made,

consiets cf two wooden braekets (a a> foîîrteen ie-
ches long asd eiglit inches wide at the upper end;
the upper shelf (b) ie ten !ruches wide and eiglit in-

- ches longer than the nîirror je
ide, with a ehorter and nar-

rowerehelf placed underneath,
as shown. The upper or mir-
rer sheif eau be used as a lamp
shelf, or for books, papers,
toilet articles, etc., while tise
seef underseath il be a con-
venient catch-ahl, especially if
located je the k itchen or other

a i much used* roomh. A third
* sheif may be-added if desired,

but it abculd net bc as wide
as the cne above. Cover the
top %vith somne dark cleth,

dropping it six or more inches at the front and ends.
This sereens the contents of the lower shelf frein
view. Those whc have neyer used a shelf of this
kind would hardly do mithout oee if once i-.
troduced.

Hints to Housekeepers.

Neyer ture an omelette, as it makeà it heavy
If sassafras bark is sprinkled among dried fruit, it

will keep eut the worms.
Sour should nct boil very hard, as that liasa

tendency te toughen the meat.
Chop suet very fine, then rub it te a creamn; thi

will preveet lumps cf suiet in the pudding or pie.
Beforé clîopping remove every bit cf membrane.

Whee yeur face and eirs bure se terribly, bathe
themn je very liot water, as bot as you can bear,
This will be more apt te cool them than any cold
application.

If dougbeuts are eut out an heur befere they are
fried, te allow a littîs tince fer rieing, they will be
înuch lighter. Try cutting at niglit and frying in
the morning.

A good remedy for cold, moist bands je four
ounces cf celogne water and ene-half ounce of tise.
ture of belladenna. Rub the bande with this
several times a day.

To make candy frcm hcney, boil cee cupful of
honey, one cuepful cf sugar, one-fourth cnpful sf
water ,and a large teaspo'onful cf butter. Test in
water and pu.l while cooling.

Gravy will generally be lumpy if. the tbickening
is pouredi Ne hile the pan ie over the fire. Set the
pan off until the thickening is wvell. stirred in, then
set ie on the fire and cook thoroughly.

Late in the season, whee turnipe, parseipe, car.
rots, etc., bogie te lose their sweetness, e.hey niay
be greatly impreved by addieg a teaspoonful or tur
cf sugar te the water they aie boiled ie.

Steamieg the face at night over a bewl cf very
hot water, and thee batbing it with very cold water,
i8 a simple metbod of giving it a Ruesian bath, anîd
wili tend to make the skia whiter and fnsoother
and the flesh firmer.

Solution for cleaning silver aed brase : To oee
quart of rain water add two ounces cf ammonia
and three ounces cf precipitated chalk. Bottle
and keep well-corked, and shake before using.
Wash silver je hot, soapy water a;nd rinse in cleam,
bot %vater.

Rice le very niee for dessert when prepared with
strawberry jam. Put a layer cf rice, cooked ratier
thick, on a plate ; spread the rice with jam and
cover with another layer of rice, then a layer of jais,
and lastly a layer of rice. Sprinkle the top with
fine sugar. Serve with cream.

A good egg heater may be epoiled by iîl-treat-
ment. If washed in bot soap and water whîcli
takes the oil ont, it will net work well. Te keep
it ie goed order, washi it by beating a dish cf cold
water.or hold it under the cold water faucet; thus
wiii remove egg, creami or deugh botter than liot
dishwater.

Fish should always be perfectly fresh wheu
eooked. To select fresh cnes observe the eyes ; if
they have a bright, life-like appearance the fish is
freeh ; if, on the contrItry, the eyes are sueken and
dark-colored, and have lest tbefr brillianoy, they
are certainly stale. Some judge by the redes of
the gisl, but they are sometimes coiored te deceive
caetomers.

Colored tennis flannels sbould. be washed in water
about the temperature of the roem tbey are îvasied
in, with gcod wvhite seap cf auy kind,,aed riused
tboreughly je wvater cf the samne temperature, and
wrung eut as dry as possible. They niay be hung
up fer a short time ie the lieuse, but should be
taken deme while stîli damp and ironed dry.
Some laundresses neyer bang them nip, but wring
them se dry that the ires conipletes the drying.

A receipt for waslîing fiannels, 'recommended
by an old Englisli housekeeper, ie said to bc
thoroughly satisfaetory te thiose who have tried
its effeets. To a gallon cf bot mater take one
teaspoonful of -the triple orestrongeet ammonia, and
add enough eoap, te make a strong suds. Dip the
ôannels in the suds without rubbing them with
eoap, and then risse then ine clear, hot mater.
Washed je thie way they wilI be white and firni,
notînchieedto abrinker "«mili," asie other methods
of wasbing.


