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HOUSEHOLD HINTS

TO CUT MARSHMALLOWS EASILY TO STRENGTHEN A SCALLOP

Dip your seissors into very cold water When button-holing

noseallop in fine
d use them without drving material, stiteh around on the machine
hefore button-holing
TO WASH COLORED FABRICS

Sounk clothes half hour in sult water,
then wash quickly out of soapy water, A NOVEL GARNISH

vinse in salt water, and dry in ghade Roll Gkt saveral tarao Jetties loaves

and keep them in a cold place until
HOW TO POACH EGGS needed, then cut the voll into half-ineh

Put a teaspoonful of vi in the picces and a pretty light green roset e
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witer and cover the pan while cooking will he the result.



