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House _~

' About the

Useful Hints and
General Informa-
tion for the Busy
Housewife

Springtime Sulads.

Spanish Salad.—Bananas, cup
walnuts, lettuce, mayonnaise. Cut the
bananas into thin slices, enough to fill
one cup; chop the walnuts and mix
both together. Select the white leaves
of lettuce and arrange on plate with
the fruit mixture in the mid Sea-
son the mayonnaise with a good dust
of  cayenne pepper and put the
salad when ready to serve.

Fruit Salads.—Dissolve 1% heaping

oonsful of gelatine and 1 cup
of granulated sugar in 1 pint of boil-
ing water; when it is completely dis-
solve add % cup of seeded raisins, 1
banana, 1 cup of grapes, 3 figs and %
cup of blanched almonds, all chopped
in small piecces. When coo}, pour into
molds wet with cold water and set on
ice to stiffen When ready to serve
arrange the lettuce on the plates and
turn out the jelly on the centre and
put cither mayonnais¢ or whipped
cream round. .

Cranberry Jelly Salad.—Make a stiff
cranberry jelly, using the usual recipe,
and when ccol, but not vet beginning
to set, add a sral supply of
chopped and blanc nuts, principally
walnuts Mold flat dish and
when set cut into faney shapes and ar
range on le or
white lettuc French
dressing.

Frozen
Wash and
ber and 1
and 1 green
gether through
coarse blade
water, 3 ta
tablespoonsful
chili
of gelatine «
add the
moid, pack
up roughly
helping

Rice
a cupful
When quite
add a grated onior
rice is still hot
ful of French dic
ful sardinc
finely, adding one c
ped small. Arrang
leaves of lettuce on the plates
a bed of rice in the centre. Wi
back of a tablespoon press down the
rice so as to leave a hollow, which is
filled with the cardines and nuts.
Sprinkle French dressing over the top
and serve either while the rice is still
hot or else thoroughly chilled.

Japanese Salad.—One cupful
lettuce, hard-boiled
beets, stuffed olives, oil dr
the rice until quite tender 1 then
leave to get quite cold. Pile roughly
in the centre of the dish and arrange
a border of the lettuce, choosing that
which is of fresh, tender green. Slice
the hard-boiled eggs-and put in circles
round the pyramid of rice, alternating
with circles of the beets d stuffed
olives. = Season the oil dressing very
highly and pour over.

Russian Salad.—Cooked fish,
chovies, sardines, hard-boiled .egg,
gherkins, capers, cold potatoes, let-
tuce, mayonnaise dressing. Arrange
the lettuce in the bowl, flake the fish
(which should preferably be white)
and pile it up in the center. Cut.the
anchovies and sardines into strips,
chop the hard-boiled egg and gherkins
and decorate the centre mound of fish,
adding a few capers. Cut the pota-
toes into regular shaped dice and put
in a ring round the fish mour cover
all with a thick mayonnaise arnish
with capers and a few pie of the
chopped gherkins.

Aspic Salad.—Put in
one and one-half cups of water, one
tablespoonful of chopped carrot, one
tablespoonful of l')lnp]'wl] celery, a
slice of onion, a sprig of parsley and
three cloves. Dissolve one table-
spoonful of beef extract in a half pint
of boiling water and add to the rest.
Cover tightly and leave simmering for
one-half hour. Soak one-half box of

elatine in cold water for at least an
gour and strain in the hot liquid. Put
back in_the saucepan and stir over the
fire until the gelatnie dissolved,
Beason with pepper and salt. When
just cool take half af the jelly and
Btir in three tablespoonfuls of tomato
catsup and onehalf cup of very stiff
mayonnaise. Pour this into a mold
which has been rinsed in cold water
and put aside to set. Take three
small tomatoes, an equal quantity of,

Jed and sliced cucumbers, one-half |
quantity of sliced cold potatoes and.
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Useful. Hints.
A cloth peg mukes
lent window wedge.

A bed-ticking apron with
pocket across the bottom is the best
A little ox gall in water will

red, so that it will never fade.

Do not open a wet umbrella to dry
it. Wipe it down with an old soft «ilk
handkerchief and leave it ai
a 'bath or basin, shut up.

The. pantry shelve® should be cov
cred with varnished paper sucl as
used for bath-rooms. It can easily
washed, and is a great advantage.

Chimney soot from a chimney where
wood is burned, if put into a pite
and boiling water poured ove 1
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¢ preserve patent
and boots clean with
in milk, then polish with
old velvet. This prevents the lea
from cracking.

Cut rounds of wax paper 1
under the centrepiece on the polished
This will prevent the linen ad-
often

s be-
Put
up
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good idea to wash dat
r them for any purpose.
d dip them
two

a colander

in boiling water
leather
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table,
hring to the polished surface a
happens from hot dishes.

In sewing on buttons that will have
a great rain on them put a pieceyof
old kid glove under the material to
which the button is sewn: “Thé .¢leth
will never tear away if this is done.

Parmanganate of potash is excellent
or cleansing dirty filters of all im-
purities. A solution should be pass-
ed through the filter until it comes out
as pink as when it was poured in.

If a cloth, such as is used for dust-
ing and cleaning is dampened and laid
over the registers when the furnace is
being shaken the annoyance of dust
flying over the room will be obviated

To extinguish flames from gasolene
or petroleum pour milk over them and
they will be put out immediately, for
the milk forms an emulsion with the
oil, and prevents the 'fire from
spreading.

It is a good idea to tack a piece of
white oil-cloth on the wall back of each
of the kitchen tables, as otherwise it
will soon become discolored and
greasy, a result that almost un-
avoidable otherwise.

To get dust out of crevices in win-
dow sashes, baseboards, etc., when
cleaning house try using a paint brush
of good size. A hidden store of dirt

80

is

~will reward your efforts, for a cloth

cannot reach all the corners.

Clothes horses make exve' ent
screens. First paint the top and low-
er part of the legs with enamel to
match the wall paper. Then
the remaining part with some prétty
art muslin or silk, and secure to the
horse by dainty ribbons.
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Evening Gowns.
of many. of the
dainty net affeta frocks for dan-
cing o1 wear, formed of
wide satin, taffeta, one of the fan-
tast beautifully oidered,
metallic ribbon
the ribhe
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To keep knives clean, fill a tlower;

pot with fine, dry sand, and keep it
on the drggser.
knives, inftead of laying them in the
knife box, plunge the blades into the
sand. The sand keeps them ¢lean, and
unless used for anything acid they
will need litle cleaning, thus saving
both knives and labor.

To get a tight ring off a finger
thread a needle with a long end of
strong cotton—a short needle is the
best to use for this purpose. Pass
the eye of the needle under the ring
towards the palm of the hand, pull
the thread through a few inches,
twine the long end of the cotton tight-
ly round the finger up to the nail,

When putting dway |

i 7041—6773

Ribbon Underbodice and Ruche

ough, the ribbon is merely draped
about the waist, well over the bust in
front and brought down in back ‘o
form a V, finishing in a large, soft-
ly-tied bow. The transparent mate-
rial .of the frock itself usually veils
the ribbon, adding a still softer, more
graceful effect.

|

ne-half pound of blanched almonds|then take hold of the short end and. The Ribbon Pannier or Farthingale

nd marinate with oil and vinegar.

unwind it The thread pressing

Turn out the jelly mixture and spread against the ring will gradually rémove carry out the demand for the bouffant

$he vegetables on top, decorate withi
/

it from the finger.
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Many of our gkirt draperies, which |
| effect about the hips, constituting the
| new silhouette, are effected with rib-!
bogs. On a most attractive model of
dark gray taffeta, with the new
Premet collar was a drapery of wide
black moire ribbon, pleated over the
hips to stand out stiffy, coming down
| front and back in straight lengths, !
lapping at the bottom to form a panel. |
| The effect was most attractive, and it
was a touch which any woman with!
| clever fingers can apply to almost |
! any frock with equally good results. |

Girdles of all widths, and kinds of
ribbons, are being made up and sold
| as accessories to be added to the tub-
{frock of voile, linen, or other of the
| summer cottons. For silk and net
| dresses, there are metallic ribbon-
:g'irdlos finished with long sash-ends
| weighted with metallic tassels. Rib-
bon flowers add a touch of effective
contrast, or the one needed bit of color

w=es for heatstones in one

in progress.

1]
to the somber frock; and narrow sat
:(..ﬂ" ta; or picot edged faille ribbon is
tused to band a cuff, edge a collar, or
add st bit of trimming to a
straight, kirt of a simple sum-
mer dres
How Ribbon is Used on Hats
It would be quite safe to say,
.many insts s, that the hat
fashioned of ribbon and trimmed with
for such is really the
Many of the summer hats, both large
and small, have the crown and most
of the brim fashioned of taffeta, satin,
or moire ribbon, edged perhaps with
a band two of hemp, Milan,
angora braid. A particularly pretty |
hat of Maria Guy’s is a wide brimmed
black hemp sailor, with crown of wide
taffeta ribbon crossed and
brought down under the brim to form
a large loop on each side of the head; |
framing the face. {
Many of the smaller hats have the|
ribbon crown with high loops of rib-|
bon standing up stiffly about it.f
Stiff little bows or cockades of rib-|
bons are uséd to trim the sport hats, |
which are legion, to accom y the
sport suits and dresses. The straignt
brimmed sailor of some years back is
putting in an appeararce here and
there, the season advance 1his |
is trimmed usually with
| band and bow of moire, gro
talle ribbon in the same, or .a con-
! trasting tone to the hat. One sees
{now and then, also a' gaily-colored
band on a severe little hat, of Roman
striped, or wool-embroidered ribbon. |
A ribbon-ruche is a pretty feature |
of the taffeta dance frock jllustrated
in'the first figure of this letter. It is
fashioned of transparent metallic rib-|
bon, banded through the center with a
strip of the narrow velevt ribbon|
which trims the skirt.’ Wide satin'
ribbon forms the underbodice, and a
ribbon adds a pretty touch to
the completed dress.
Another effective use of wide taffeta
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Ribbon Panel and Banding “on Net
Dress.

ribbon is shown in the second figure;
the lower edge of the net skirt is
banded with the hjbbon and hanging,
panel-fashion from the shirred waist-
line, is a single strip, slighly gath-
ered at the top.

Ribbon is one of the simplest, most

stog The London Daily Mail.

aph by

¢

of their cemeteries

easily applied, and most economi
of all trimmings. It requires no h
m'ng or finishing, and may be ple
ga‘hered, twisted, and draped in every
imaginable way.

These patterns may |
from your local McCall dealcr
The McCall Company, 70 £
Toronto, Ont., Dept. W.

SHIPPING LOSSES
DURING THE WAR

BRITISH SHIPS HAVE
BEEN SUNK.
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France and Britain Have Virtually

Made the Losses
Good.

Admiral Sir Cyprian Bridge, in a
report on merchant shipping losses,
gives the following statement of total
losses to shipping from the beginning
of the war to March 23:

Losses to Belligerents.
- Tons.
1,320,000

140,000

30,000

12,000

70,000

19,000

Steamers
British
French-.
Belgian
Russian
Italian
Japanese

Sailing vesse
British
French
Russian
Italian
Trawlers—British

Belgian, 2.
Losses to Ne

19,000
18,000
7,000
v 3,000
, 237; French, 7;
utrals.
Tons.
96,000
33,000
12,000
74,000
16,000
22,000
9,000
760

625

Steamers-
Norway
Denmark
Sweden
Holland
United States
Greece
Spain
Persia .
Portugal .

Sailing vessels—
Norway
Denmark
Sweden .
Holland 225
United States 176
Trawlers—Denmark, 1; Holland, 7,

Less Than 4 Per cent.

The loss to British steam shipping,
says the report, is less than 4 per
cent. of the total number of vessels
under the British flag, and slightly
over six per cent. of their total ton-
nage.

In further comment, Admiral Bridge
details the amount of merchant ship-
ping built in France and Great Brit-
ain since the beginning of the war,
and shows that the war losses have
virtually been made good thereby.

“In 1915,” says the report, “after
more than a year of the war, the
steam{rhippinu of Great Britain in-
creaséd. 88 vessels and 344,000 tons.”

Italy and Russia also show an in-
crease, while France is short only
12,600 tons. »

Not Due to Subs.

“It is, therefore, clear, says the
report, “that the present shortage of
tgnnage is due, not to the action of
suBmarines, but to the great require-
ments of the military and naval
forces. The latest published state- |
ment of these show that they are|
demanding 3,100 merchant vessels.” , |

sty sl |

The only excuse some people have
for marrying is that the woman wants |
a home and the man wants a servant‘|

50
18

20,000
1,600
2,000

I hear their engagement has been
broken off through a misunderstand-
ing.” “Yes. He understood she ha
money, and she understood he hat
money."”

;From Erin’s Green ylsle

NEWS BY MAIL FROM IRELAND'S
GREEN SHORES.

! Happenings in the Emerald Isle of
| Interest to ANl True Irish-
men.
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John Keegan, Athione, when
turning from a funeral, suddenly (e
and died in a field near his home
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SAILORS REWARDS.

|
| Officer

and Men Receive Prize-Money
in Proportion to Rating.

Iu the old days the succes
his own reward
share aof the value of prize

he captured, and on one occasion there
some unpleasantness bet
Elizabeth and Dartmouth .be
it was thought more
share
were divided in cMtain qro
portions, the comander taking the
"on's share, though each man received
his quota. And very rich were some
of these prizes, when it is remembered
that great galleons were continually
employed carrying gold, ecious
stones, and valuable merchandise from
Spanish colonfes to the motherland,
such as the rich shlp that sailed from
Manilla to Acapulco, and was once
captured by Anson

Knighthoods were conferred on sue-
cessful admirals, and they frequently
received a monopoly in some article
of ‘merchandise la only received
a diamond ring worth £500 and a letter
of thanks; but Anson was one of ‘the
first to be given a peerage, which he
should not have had much difficulty
in keeping up, cbnsidering his cap
tures L

Hawke recelved a peerage and a
pension of £2,000 a year for his dis
tinguished services; while numerous
peers can point to gallant ancestors
who won the title. But no sailor has
received many - rewards
on
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FRENCH UNFORMS BLUE,

Trousers Abandoned and Com-
plete Change Effected.

Red

In the midst of the great war France
and succeeding in completely changing
the uniforms of the various branches
of the army from the bright colors
which made soldiers so conspicuous
in previous wars to shades that render
wearers comparatively incomsplicuous,
says n Paris despatch. {

The question of a change from the
bright red trousers to a less brilllant
shade was considered before the war,
but none was made, partly because the

| red trousers had come to be assoclated

with the military glory of the French
army. The red trousers actually came
into the army during the reign of |
Charels X. in 1830, the uniform of Na- |

Franee for two centurles before him |
being blue.
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ABOLITION OF THE
SALE OF VODKA

IS WORKING OUT SPLENDIDLY
IN RUSSIA.

Workmen Are Steadier at Work and

Productivity Has
Gone Up
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People Saving Money

“And in addi
efforts the peopl
Deposits are
creas’ng. ( n
writes: “The m confided
co-operative societi
to half a million roubles
trial chiefs of Moscow ut
enquiry. a short time ago into th
fects of the vodka proh't )
operatives of the Moscow district
ing the first three month
ed with the three
months of the preceding ye
plies were received from
which give employr
men, or about
tire working population of the
cow ‘ndustrial Province

“During those three
number of drunken bouts was by
13,457,000 working hours, or, y, 31
per cent. In the metallurgical works
the loss of productivity from the s
cause had fallen from 4 to 2 per ce
The number of accidents had
creased by 8.7 per cent. Th
flicted on workmen for digorderly
duct and negligence had dropped from
46,048 to 26,560 roubles, and the
ductivity of the men had rise
per cent. The general pro ivity
of all hands had gone up by 7.1 per
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selves in various and
The demand for books can h
satisfied. A desire to be able to
to their men folk at the front
lates women and children to I
read and write. Respond
general desire, the authoriti
opening after-dinner schools
grown-ups. In the free
rooms provided by the Zen
demand for books on Rus
;:eu;zr‘}nh_\', and war is consid
excess of the supply. The
which lectures are occasionally
are crowded, and the newspaper
penetrated into the most sequestered
country places.

“There can be no doubt thats
is having a most salutary effect 1
Russian people, from whichever angle
of vision one may study the pheno-
mena. They are becoming thrifty to
a degree calculated to surprize the
who knew them as wasteful :
enly.  During the first twelve m
of the war the savings banks de
increased by more than a mill
roubles, despite the increased taxation,
which had been regulated on n base
that allowed for increased savir i
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Unforgotten.
“Has your wife a good memory?”
“Splendid. We've been married 20
years, and she’s still reminding me of
the promises I made when we were
courting.”

Well Acquainted.

“Do you know the nature of an

ipoleon soldlers and the soldlers of oath, madame?”

“Well, I ought to, sir. We've just
moved and my husband has been lay-

The losses before the battle of the ing the carpets.”

Marne convinced the military author!-|
ties thut a change must be made
Experiments showed that a pale sky
blue shade made the soldiers incon-
spicuous and also wore for a cur-
prisingly long time.

The troops of North Afriea, whose
summer uniforms were of khaki, re-
tained them, as did chasseurs-a-pied
their old dark blue uniforms, but the

and life-saving sky blue uniforms.

ibulk of the armies adopted the new  worth mora to you than to snybody
Ise.

—_—
Nalling a lie won't always keep it
down,
It looks as if some men actually
enjoy being mean.

Always keep yowr temper; it's




