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Some of the Finer

Of Interest to Women!" B o,

modern ways of serving food ut the Who si
home table havedene away with D!

I e

Solving the Problems Ice Cold Desserts carving at the/ meal, yet is " very -pistes :

£ Closi - . neeessery that the eook should - un- leftand side by
[ l?smg House That Will Tempt | derstand the art of carving. vt S roast, if . catved
| - ! Good carving spells economy. A easiest managed by
i . or the Summer ll‘l Warm Weather roast mangled and torn is a woefyl inserting. the knife under the ‘edge
| Closing a city or town house for Cold dessert dishes are always a wa‘;dnl S ¢ i‘: mﬁl '“(ﬂq: l.o.:k. mm %

the summer months presents a num-boon to the busy housewife, for they mhok S0 watch . A, - head of the roast. g
ber of problems for the housewife’scan be made in the mornifig and eool- pert whe! #ived cach Joing with 3
solution. The work must be welled in the refrigerdtor in the ‘-lm motjon of & knife, or who 'ﬂl: ‘meat may be carved ' freé of
done if she is to come back to ain which they are to be served. Noth- 'll~°°d ﬁtnr amasing number of _m- the traes entirely, then it may = be
place that is eakily and quickly madeing remains to be done except to get :v:)e:lfi und the M:;e t:;ﬂham. ;’: :‘u:d"‘:..t"tmm But "h::.

i ¢ erstand ‘erence be- carver mi
habitable, so that the family may notthem on the table when the = time tween the, art of earving and hacki slice from the heavy end, af ha¥-

“Royal Yeast Cakes” be obliged to go to a hotel or board-comes. This is better than working food without knowledge of joints or ing cut-the meat across at the
at ve the

i

is your guarantee ing house while things are madeover a hot stove on a warm day when f
qnl’“ty. ;'hey ;lv:be:: ready for their reception. No matterthere are many other things to do. for slices. s ¢ e beavy <, t5 e '-uud
t5s rocopulusd ut how simple the home may be, or how Try the following recipes at least Always place  .roast for “"‘w g e i they sre
fie svor B0 eurs: primitive the cottage to which they once. You will surely wish to try on a good-siged *tw or round dish.' In carving a leg of a lamb, place it
y Insert the carving-fork at the a platter with the small end to
bel:

are going, the same motions must be some of them more than once. Tarts

gone through each seapon, and the are invaluable for cold service and side of the meat-roll just oW

Cleanses mouth and
teeth and aids digestion.
Relieves that over-
esten feeling and aecid

mouth.
' its 1-a-s-t-i-n-g flavor
satisfies the eraving for

TIRED FEET SKIN-IRRITATION, BRUISES
JARS 30c. & 60e.—TUBES 30s.—At all Drug Stores
e

PSS

..There is as much comfort in
good pure food as. in any other

wise woman keeps a list of “dos and
don’t” so that nothing may be over-
looked.

packed away and summer curtains
put in their place. So after the win-
ter clothing and bedding are packed
away we have a clear field for other
things. This is a good opportunity
to rid the house of useless things,
and all old linen, left-over food and
so on are taken along to the cottage. |
After cleaning closets and throw-
ing away all old gnd broken articles
that we have laid aside to mend
“gometime” and never have. mended,
it is a good idea to scatter roach
powder in cracks and at the backs
of shelves before closing the doors.
Remove all oilcloth from tables and
tubs -and roll it away until fall if it
is  still fresh and unbroken.
Tighten faucets in the tubs, sprinkle
a little borax in them and close the
covers down on little thin blocks of
wood to keep them aired. Clean the
refrigerator, see that the drains are
clear and lay bits of charcoal inside

only such things as are sealed or
canned for future use. Hang up all
brushes and brooms and throw out
all*cleaning and polishing rags or

to de except to see to closing win-
ows.
All chimney’s should be swept and

greased over, they will not rust.
This precaution should also be taken

and so on, of wrought iron or brass.

they may be washed with soapsuds
and will be ready for use.

Polished tables should be covered
with soft old sheets. All sofa-pillows
should be slipped, then covered with
newspaper and an old sheet. If brk':-
abrac on a shelf or cabinet s
cleaned, then cover with paper or a
dust sheet, it will be all right when
uncovered again. All bools should be

then the doors should be closed on
them, or papers be placed over them
if they are on open shelves.
Silver-plated pieces may be cl'ean-
ed then slightly smeared with a little
vaseline or lard and put into bags

.
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{ ed...Our bread is at the top of the
& perfect provender progam. It is
uniform in quality. Ask for our

bread by name. (... ... o cuon

blessing with which man is endow- i
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FASHIONS §
& FOIBLES ¢
by Shirley Sharon

PO OON

ENTERPRISE

PIPELESS FURNACE

. ¥.K :
abi i1 STy

and fanged fob lasting

ML~CAST ivi case of scgu-
+ ' lation:

URNACE

o e DRSO S

3 s :

! 12 20 =p denmn fachions for
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gette printed with parrot tulips in pink
_and white ‘and red and ‘yellow. The
dress itself hung softly from & round shal-
low yoke and the short sleeves were
slaghed to the shoulders. These litth
stralght-hanging frocks ae Jaiuing s
all the soft Summer materials and colors—
| geranium cotton vn{le,'c;‘n:y-eohnd fine
, -powderblue batiste, silk

Exépe, crépe de &h‘, 1

in the case of grate fittings, fender

Then, on the return of the family, ,

flowered silks, et

as the fruit can be stewed and eool- Surface and carve evenly
ed while the crust is cooking, they Y0P, from right o left, 1
are quickly made. But only

acros
lyh)‘
rich, slice at one side, As you slice off

and é
Probably during the spring clean- |short crust makes the shells attract- even slices, place them on serving- may_be romoved side of
ing the best rugs were cleaned and ive. If fresh fruit is used as a filling dishes, which the waitress Will - re- mmw ,hn-ulg
gent to cold storage with this leav- it may be glazed prettily by pouring - better done than side,
ing the home in mind. The heavy & little melted jelly over it. Set the =  there are chops at the beavy end,
hangings also were cleaned and tarts in the oven a few moments, | gzygghmeommnz
a
1

then the jelly will adhere to thei
fruit. Rhubarb stewed, well sweeten- |
ed, then drained, makes an excellent
tart filling and may be decorated
with a halfteaspoonful of apple
jelly. i !
Lemon Puff E

package of prepared lemon gelatine |
and strain it into a wet bowl to set.
Have ready just before serving, a
cupful of cream whipped stiff lnd‘
dry, a halfeupful of nuts chopped
fine and a half dozen maragchino
cherries drained and chopped fine.|
Remove the gelatine from the ice'
and break it up with an egg-beater, | i
then fold in the whipped cream, |
Place the gelatine in a glass_~ dish
and sprinkle it with the nuts and[
cherries. Serve lady-fingers or plain
:Iiced cake with the puff. |
Baked Coffee Custard
Bring a half pint of milk and a

.':V.:::l"" b to keep it sweet. half pint of strong coffee to the boil-l i
value in the benefit and Remove all broken packages of ing point. Add .sugar to taste; | Fog t?n mo;nlm_gl weh:ﬁer You 8li-cay goquortnic!khﬂ‘ %
: pleasure it provides. food and clean the shelves, leaving then remove the mixture from the | Siihout iritatiak seasid e e 4
fire. Pour it onto the beaten yolks t : |rnlnt.m'l.senl W i
v It is a test millions of nfen have made, .

of four eggs and the whites of two,.
add two teaspoonfuls of vanilla and
pour it into light-buttered castard

isugar. Sprad ‘the tops of the eus-|
tard with the maringue, put them

pack into the oven to cook and “gh:;' Soft gray linen makes the un

! stuffed with newspapers, which keep ly brown, then set them aside usual frock shown above. It in-

{ the dust from coming down into the chill. T a | troduces co ‘tcontrm in the form for cleaner, easier cutting. L

¢ \eaned, mon Sponge. ' of dark blue batiste, Which .makes Finally, a coal, sgathed, after-feel — tha
roomn. 1f the grates W € Put a half pint of water into & the collar and cuffs and the fron! to our careful blend of :;lm ulg”o‘iwmh

saucepan with a half ounce of leaf ‘ﬂ!’;{n L A
2 and a he atiste is nely pin-tuc
gelatine, an vunce of sugar i| and the materal is 5o light fn tex:
| thinly-cut lemon rind. Stir the mix-| FI'c 30 "{{ fonds itself to the gath
! i d until the gela- | : PO VIC BRI
ture as it heats and u : | ers introduced in the.front inset.
| tine is melted. Mix the white of an'  This manner of introducing fron:
|egg with juice of a lemon. Turn the fullness is much seen this season.
'hot mixture onto the lemon and egg It is quite smart fcr dince frocks,

|and whisk all together until it is a8 they can preserve the straight

l,l_nplo width f~ dancing.

.or put on the shelves in the closet.
If a good-sized piece of camphor|stiff. Pile this sponge on a fancy
gum is put with them they will keep | dish and set to chill. If it-is more
perfectly clean and bright and will|convenient, instead of being™ beaten,
only need a soap-suds bath when|the sponge may be turned into a wet

left
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| FREE—10 qtiicl;er, betfér éhaves:;m Send-q&;pon

We Give You
10 comfortable face days-
Making it'they discovered for themselves the Fidie

tinct advant we produced in PALMOLIV
SHAVING <':§'i'mu. »

ut them in a galvanized pail out- cups or large ramekin dishes. Bake . S  apisZ <
goorsA Remove all matches out of the custard until it sets in & medium ;Jf:&:&ﬁ,’: ':e‘mri m:w' 130 fabora

harm’s way. In all probability, the oven. Have ready the stiffly-beaten Cream: Bt mtilotian Rl 0K i ; it

cellar was cleaned and limed during whites of the two eggs left, but!n‘ s = plies - 1f imes in y

house cleaning time, so there is little with two poonfuls of po i 2 Wno‘ o & & i .

! wickedest-
minute—without “rubbing " = '
Lather that lasts, if 'netessary, 10 full
minutes on your face—meaist, luxurious.
Strong bubbles that hold each hair erect—

Shave this way for 10 days—note the difference
-ll-dl;e. ‘comfort. After tbltyyou'ﬂ never go back !?)
p) the old methods. : 1S
/ : Post the coupon today. Get ‘your 10-shaye tube,
ree.

THE PALMOLIVE COMPANY OF CANADA, Limited
Toronto

' PALMOLIVE. , |

10 SHAVES

FREE

SHAVING CREAM
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A rouwn-ups s ing | o0 b W25 £
y tightness. }ull frock for the small girl. ~z oy
ALL-CAST for extra wgight .
and double strength. AT A mﬂ; lndk\lrery ﬁvy-l“dchnm l
¢ an old-wo: en <
ALL'EAST for c,le’n{im m of London a sm::ll :irl who pre-
et ~ et Byt o b o e e |

i and drawn forward on the : )
leedves, A few pieces of charcoal the house is opened again. AUl Vo sl = : -
should be placed among them and, - Vs . - : A B ; »




