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ACE CURTAINS, more or less
heavy with embroidery and
edged with lace, are such a se-
rious item in the housemother’s

Aist of work which must have her per-
sonal attention that her best plan is to
Put them into the hands of a profes-
sional cleaner if her time be of value
for other purposes and her purse ade-
‘quate to the hard pull of the profes-
mional bill.

As an important and initial measure,
examire the curtains and repair them

aithfully. If a stitch be broken, take
#t up in such a fashion that it will seem
mke the original weave. If a hole gape
gdpon you, lay a bit of lace under it and
farn it deftly, blending the edges of the

it of underlying lace with the main
dy of the curtain until the join is not
wisible to the casual observer.

If the scallop outer edge of the cur-
fain be frayed, run a double thread
Rlong the curve to keep it in shape, and
g0 over the frayed places with button-
hole stitches, neatly imitating the orig-
#nal scallop.

Be careful not to draw the thread too
Rightly, as it will shrink away from the
purtain in the wash, and the rent be
gade worse. When you think the task
s done, hold up the curtain between
wou and the light and scrutinize it nar-
gowly for thin spots that will break
¥orth into holes under the operator's
bhand. ’

I take it for granted that you have a
focm that can be utilized for the cere-
mony. My meéntor thouglit her spare
room none too good. But she protected
Rhe carpet with a rubber sheet. The
best conceivable place is an attic that
has a clean floor. Lay thick white wrap-
®ing paper down first.

Stretch a sheet over this and tack to
an uncarpeted floor. If there is a car-
pet, pin the sheet securely to it.

Now come the curtains. Fasten them
dn place with many pins, leaving no op-
portunity for sagging or wrinkling when
the cleaning is in progress.

Have ready a bowl of warm suds, into
fvhich you have stirred a great handful
©f borax. Have ready, likewise, a new,
kclean, flat brush, such as is used for
scrubbing paint. If two of you are to

ork, have two bowls and two brushes.

he brushes must be fine and not harsh.
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Wet them well; begin at_the top of
the curtain and scrub steadily towara
the bottom. The suds should be so
strong as to lather richly under the
brush.

The scrubbing over, and if the cur-
tains be very dirty, you should ex-
change the suds in the bowls for clean
twice at least for a pair; get pure tepid
water, and, having wiped the suds off
with soft linen towels, wash the brushes
and dip them in the clean water. Swab
the curtains freely with the rinsing
water, wipe them from end to end with
dry linen cloths and, leaving them on
the floor. admit all the air and sun-
shine that can pe coaxed into the room.

IRONING CURTAINS

In the course of an hour or two look
in agaln, and if the curtains are nearly
dry—just damp enough to be eligible to
the ironing table—undo them carefully
from their moorikgs, fold and carry
them to the laundry.

Iron upon a fresh, fine sheet, drawn
taut over several folds of flannel, or &
blanket worn thin by much wear and
many washings.

Iron on the
broidery.

If you would dry-clean your eur-
tains the preliminaries of mending,
brushing and shaking must be attend-
ed to as scrupulously as in washing
them.

wrong 8Side of the em-

The curtains must, also, be fastened
securely to the floor or carpet, or to a
table if you have one large enough.

Lay a clean sheet under it. The sub-
stratum of thick paper may be omit-
ted.

Provide yourself with a new and
perfectly clean ‘“complexion brush,”
and put it to a better use than that
denoted by the name,

If there are two or more curtains,
get & couple of brushes. Sift into a
big pan tinree quarts of flour, mix
with it a cupful of fine table salt, and

set in the oven to dry, stirring now
and then.

If the pan be heated before the flour
goes into it, it will hold the warmth
longer than would a cold vessel. The
salted flour must be quite hot, vet not
in the least discolored. The heat facili-
tates the process of cleaning.

Throw a handful of the mixture
=pon one end of the curtain, and rub
it steadily, firmly, yet gently, into the
lace.

Proceed in this manner until you
have treated every thread and mesh
and figure. Take & handful of the
flour at a time, and, should it ecol too
fast, set it again in the oven.

Curtains heavy with applique em-
broidery should be treated on both
stdes. The first scrubbing over, brush
off the soiled flour, and apply fresh.
salted and heated as before.

Coat the surface thickly, cover all

THE HOUSEMOTHERS’ EXCHANGE

HAVE always enjoyed the Exchange,

and have long wished to contribite my

guota to it. If you can use the follow-
4ng practical “littles’” for the general guod,
I shall be pleased.

1. For cleaning paint: Allow to a bar of

ripe laundry soap : quart of water and two

1 onfuls of keresene.

u:h:’\gothe soap into strips and boll in the
water, When you have a soft mixture, add
the oll. Mix “well end apply to the walls
with an old paintbrush. Have at hand a
yail of clean water with which to rinse the
walls when you have scrubbed them.

iIf you do this at once and then wipe dry
with soft cloths, you will sive much work
and time.

2. ‘When preparing vegetables for cooking,
spread a mnewspaper over your iap or the
table to catch the waste. It may be re-
moved easily when the work is done, and it
keeps lap and table clean. .

Old papers should be kept for this and
many another use in the kitchen.

3. In baking bread we find it best to mix
the dough in the evening, winter and sum-
sner. It does not sour im summer if dry

east be used, as some suppose, and may
L shaped into loaves or baked the first
thing in the morning.

Tren it is out of the way for the day. I
do not take much time for kneading, but,
of course, it must be smooth and even. I
have excellent results with less trouble
than formerly.

Now. a few words on the boarding versus
housekeeping question: There is nothing
#ike having your own house and living to
yourselves. I have been married and at
housekeeping for seventeen years, and am
atill always Interested in new ways of pre-
paring food for my husband and myself.

Housework Is a good, healthful occupa-
tion, and it Is too bad so many girls are
mot trained to it from childhood up,

It does not hurt one to know how to keep
house and to learn how to cook. Even rich
&.rls will find such knowledge useful.

Mrs. H. B. (Davenport, Towa).

Our wholesome-souled, right-minded
woman has put her finger upon a truth
so patent and pertinent that it is odd
bow few take it to heart and put it into

ctice in bringing up daughters for
g: work of life.

No matter how rich an American girl
may be by prospective inheritance, or in
fher own present right, she cannot af-
£ord to enter upoa the duties of married

life without a practical knowledge of
housewifery.

The press teems with stories like that
of the bride of a farmer who asked
‘““Which cow gave the buttermilk?”’ and
the city girl who ordered from the
butcher a leg of lamb one day and a leg
of beef the next, and the young wife of
a man who could afford a country cot-
tage In summer and a housekeeper to
whom the latter brought a domestic
quandary. ‘““The cows give three times
as much milk as we can possibly use,
madam. Wouldn't it be a good plan to
buy a churn and make butter?”

“That would be a great deal of
trouble,”” objected the mistress. “Why
not milk just what we need, and not
bother abgut the rest?”

‘We all join in the laugh, but whose is
the fault that young women undertake a
profession for which they have no more
training than you and I, dear house-
mother, have for railread building?

From the outset our bride is handi-
capped by her ignorance. Servants play
upon it and she is their abject slave.

‘“How do you keep your servants so
long when the rest of us are changing
constantly 7’ asked one matron of an-
other.

Both were rich women and each kept
a full staff of domestics.

“I think the chief reason is that T
know how their work should be done,”
was the quiet reply.

“Each is persuaded in her own mind
that if she were to leave. me today I
could step into her place and discharge
her dutles better than she can herself.
It makes one delightfully independent.”

I could write a volume on the subject.

It is one that lles painfully near my
heart, and every day bri
trations of the

mothers who yet hold their girls’ happi-

ness dearer than their own.

From a Norweglan Member

I wish to ask {f some of our members
will do me a favor.
1 Norw

am 8 egian and & zood “hard-

anger vorker.” ‘I have some pleces
for shirtwaists which I am willing to ex-
change for nice silk scraps or for sheet
musiec which the owner no longer wants.
For a bundle of silks or roll of music
I will send an entire front for shirtwaist.
Mrs. BE. (Easton, Pa.).
I have left one phrase untranslated in
our foreign member’s note. I believe I
have given the sense of the rest. I hold
her address in case readers should de-
sire to open communication with her.
Some of our most valuable co-workers
are of foreign parentage and birth.

“ ”
Mongul” Soup

Will you ask some of the members if
they have ever heard of mongul soup,
and, if ®0, if they will give me the
recipe? A. G. (Buffalo, N. Y.).
Here is one who never saw or heard
of it.

For Renovating Feathers

How can I clean feathers which have
been stored for so long that they are
very dusty?

They are fine feathers, but I could not
think of sleeping on them until they are
thoroughly renovated. Can they be
cleaned with gasoline?

A. B. 8. (Chicago).

An esteemed correspondent gives this
method of renovating feathers:

Rip one end of the tick: hold it closed
with the hand and soak it in a tub of

water.

‘When wet, it must be turmed inside
out, leaving the feathers in the warm
suds. Souse and swash them around for
a while; run the wet mass through the
wring = er rinse in clear. lukewarm
water.

h,
ap Into
these toss the moist fea

thers, a hand

at a time; when al] are filled. shake a.tx:ﬁ
toss and turn them e open air
surshine, and leave out of doors to dry,

' turning hour until
the sunshine has gome. -
TR st e~ done.in The on R
mer days and in mg*

thus renovated be as swest
elaslic as whea : 2

Tlending with Net

with a clean sheet, to exclude the
dust, and do not lift the sheet for for-
ty-eight hours,

Take out the pins, or tacks, then lift
the curtain by the four corners and
carry it into the open air. Hang it
over a clothes line, shake gently to
dislodge the loose flour and let the wind
do the rest.

Should the day be still as well as dry,
you may have to lend a hand to the
task by a series of careful shakes when
you are ready to iron the curtains. Lay
each on the ironing sheet, spread thin
dampened cheesecloth (light in weight
and sheer) over it, and iron on the
wrong side, pressing hard upon the fig-
ures to bring them into clear relief on
the right,

The damp flour supplies the slight
stiffness desirable to keep the curtains
smooth. It is well known to everybody
that a touch of stareh will prevent thin
stuffs and linen from soiling so soon as
they would if limp.

To starch our curtains stifiy would
hinder them from hanging in soft, large
folds, and make them brittle.

To Wash White Lace in the 0ld
Way.

Our foremothers set apart a special
day for the ceremony of lace-washing,
and ‘‘did up” yards upon yards of the
figured cobwebs that wera accounted
riches as truly as gold and lands.

The laces were put to soak overnight
in warm water.

Next morning they were washed in
tepid suds made of ripe old soap, so
bland that there was no risk of drastic
alkali eating Into the cobwebs.

They washed with their own fingers,
tenderly, but getting out all the dirt,
and passing through never less than
three rinsing waters.

They kept a store of big-bodied bot-
tles for the next and most delicate
staﬁe of the operation. Tall bottles, as
well as big of girth, were in demand.

One woman whose laces stood next to
her flesh and blood in her matronly af-
fections, went to the pains and expense
of denuding two large demijohng of
their casings and used them for her
lace cleaning.

They were kept under lock and key
when not in use.

The bottles were wound with strips of
old linen from neck to bottom. Each
strip of lace was pulled into shape while
wet, and still damp, and was basted

round and round like a winding stair-

case upon the linen-swathed bottle,

I say ‘“basted” because the term ap-
plies to stitches set for a temporary
purpose. But the work, done with a
fine needle and No. 80 cotton, was a
work: of art,

Every point and scallop had a stitch
of its own, and the selvaged opposite
line was latd in place by a thread.

When the last stitch was set the bot-
tle was dipped into pure, soft water,
set in the window where the sun lay
liongest and hottest and left there all
ay.

Once in every hour the bottle was
moistened and turned to let the other
side get the benefit of the sun and air.

The lace was thus not quite dry when
it was taken off at evening. Each
stitch was clipped with a peir of keen
scissors. To pull on a thread would
endanger a figure or point.

The liberated web was lald lightly,
not to strain it out of shape, on the
ironing ‘board and pressed with a hot
iron over several folds of flannel and
through a cambric pocket handkerchief.
Finally it was folded in lengths, such
as it had when it was bought, and laid
away in a box vith a close lid.

If there be a better way of doing up
lace edgings and insertions than that
practiced In a time so distant that we
think of i3 as twilight-land, I have
neve, found it.

I still wind my narrower Valenciennes,
thread, point, duchess and maline laces
on-a big-bodied bottle and set it In the
southern window on a sunny day, and
they last me well and long.

Te Clean Dry Lace.

Dry-cleansing is a product of the
latest years of the nineteenth century—
one of the countless labor-made-easy
devices we are inventing as time grows
scarce and ‘‘hired help” dearer.

Prepare the hot salted flour s direct-
ed a while ago, regulating the guantity
bfr the number of pleces you have to
clean. Half fill a heated pan with the
hot mixture, put in your lace and go
through the motions of washing, as
with suds.

Work carefully to avold unnecessary
friction, but rub every part of the lace
between your fingers, as if you were
soaping it and then working the soap
into the soiled lace.

Having gone over it twice in this
manner, shake out the loose flour, cover
with a fresh supply so generous that the
lace is buried out of sight, and set away
for a day. - :
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D7y Clearng
Curvzrns
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You may have to repeat the process
on the morrow if the lace be sadly
soiled. When it is as you would have it,
cover with an old, fine handkerchief,
evenly dampened, a°:d iron.

It will look almus:i as nice as when
new,

To Clean Cream-Colored or Ecru
Laces.

The visitor to the world-famed Vene-
tian lace factories has a new and not
aitogether pleasant sensation when, in
reply to his demand for antique lace,
he is informed, unblushingly, by the ob-
sequious salesman that ‘“‘any design se-
lected by the signor may be made an-
tique in a few hours.”

Knowing what a poor sham the “an-
tique” is, we cling to the notion that
dignity, if not value, is attached to yel-
lowed lace. The foremothers we were
talking of just now esteemed the jaun-
dice tinge of laces as old s themselves
as a hallmark of high respectability,
and preserved it by lawful means when
they could. Some @dld not hold with
bleaching laces in the sun.

They were dried in the shade and thus
kept their color. Sometimes the heir-
looms were surreptitiously dipped into
black coffee, sometimes into saffron
tea.

You may clean ecru or cream-colored
laces with gasoline, exercising due care
not to have artificial light of any kind
in the room.

Put the soiled lace into an zarthen-
ware bowl. Cover deep with gasoline
and wash as in suds. If you can get a
pair of rubber gloves, draw them on
your hands and fasten at the wrist be-
fore falling to work.

Gasoline acts unhappily upon tender
skins. Souse the lace up and down in
the liquid, paying especial attention to
the solled places. Then set the bowl
in a pan of boiling water, throw a thick
c¢loth over both, and leave the lace in
the gasoline until the water in the outer
vessel Is cold. Lift the lace, lay in a
r.lean cloth and squeeze out the gaso-
ine.

Shake and hang in the open air. When
it is dry, dampen, spread on the ironing
table and pull, inch by inch, into shape.

Cover with a moist, thin cloth and

fron.
b Black Laces.

They get greasy from wearing about
the neck or by contact with bare arms.
No matter how ‘real,” the best grow
rusty with age. The treatment in each
case is the same.

‘Wash out dust and olly matter. by dip-

ing and shaking the lace up and down

pure water, to which you have added
a tablespoeaful of household ammeonia
for each ?n.rt. Never wring laces!

To do it drags the meshes away be-
yond the possibility of renewal.  Squeeze
eut the ammonia water, putting the luce

in a clean towel to do it. Have ready a
quart of water in which you have
})oiled a pair of old kid gloves for an
1our.

There should be a quart and a pint to
begin with. Wash the gloves before
they are boiled, going over them, inside
and out, with a bit of soft flannel and
soap suds. They must boil to a pulp.

Fish them out of the boiling water,
wring out all the colored liquid in them
back into the water and throw the
gloves away. Let the water cool for ten
minutes, or until you can bear the hand
in it without flinching, and souse the
lace up and down in it for five minutes,
if it was very rusty. Do not let it lfe in
the water for a second, but keep it
moving.

Squeeze hard in a soft, dry linen nap-
kin until no more drops ooze through
the cloth. Unfold the lace upon a clean
towel and begin at once to pull the lace
into shape, not skipping a single thread.
Iron while it s damp, covering it with
tissue paper and pressing through it.

Press lightly on the right side to get
the lace in order for a harder pressure
on the wrong side, to bring out the pat-
tern and to “firm” the mesh.

The Ironing board should be ecovered
with several thicknesses of flarmel, and
these with a clean—never coarse—mus-
lin. The iron must, at no time, come
into contact with the lace. Two thick-
nesses of tisswe paper are better than
one.

Valuable lace—and good lace is al-
ways valuable—{s worth all the labor
and skill implied in this recipe for ren-
evating it. Special eare must be given to
the delicate task of coaxing the damp-
ened fibers and figures into shape.

Wide laces should be spread on the
covered board and basted to it with
very fine cotton. Every point and curve
of the edge should have & stitch.

Professional cleanéts make am extra
charge when this is done—another rea-
son why the economical lace owner
siiould learn to do it at home.

Do not be tempted into using bleaches
in the operation. If the lace be badly
soiled, stir a little borax into the water
in which it i{s socaked and washed.
It is safe and efficacious.

If you are rich in laces and prize them
aright, you will do well to keep on hand
thin, leng beoards, or pasteboards, to
wind the cleaned laces on before put-
ting them away.

Wind them loosely and without
stretching.

Lace shawls should not be folded, but
dropped lightly, each in a separate box,
to He there in & careless heap.

Kept in this way, the finest laces will
never crease or cut in the folds.

Hona, Howlanef
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FAMILY MEALS
FOR A WEEK

SUNDAY
BREAKFAST.
Fruit, moulded cornstarch with creani
Spanish omelet, rice muffins, tea, coffee.
LUNCHEON.
Beéf loaf, tomatoes stuffed with
beans in salad. corn cake. peaches,
DINNER.
Rlce and curry soup, boiied chicken and
tongue, caulifower with tomato sauce, fried

eggplant, mashed potatoes, fruit ice cream
and cake, coffee.

MONDAY

BREAKFAST.
ceraal, creamed mackerel,
tea, coffee.

LUNCHEON.
Stuffed eggs with cream sauce,
mufiins, baked potatoes, cake, tea.

DINNER,

Chicken and corn soup, chicken and tongue
casserole with rice and mushrooms. baked
Eweet potatoes, lima beans, minute pud-
ding with custard sauce, coffes.

TUESDAY

BREAKFAST.
Fruit, cereal, minced chicken (left over),
whole-wheat biscuit, tea. coffee.
LUNCHPFON,
Brolled shoulder chops of lambs
Potatoes, bread and butter sliced

fruit, tea.
= ~ lDéNNER.
€4 soup, broiled steak, boiled potatoes,
Ereen corn, breaded v
shorteake, coffao, A ek

WEDNESDAY

Pror, cumeaZREAKFAST,

g . Cereal, lamb’s iver 0
hominy muffins, tea, coffee. o o,
. LUNCHEON.
Mince of beef (left over),
and potatoes, popovers, tea,
DINNER,
Bolled ham, with wige sauce; kidney

beans, boiled rice, baked tomatoes, prune
Jelly and cream, coffee.

THURSDAY

Pt IBRE:AKFAS"I‘.
ruit, cereal, Sacon and o
sally lunn, tea, coffee. TN opere,
LUNCHEON,
Qllced ham, with pickiey as garmishj
baked sweet potatoes, Spanish salad, crack-
ers, cheese, tea,
DINNER.

Green corn soup, roast shoulder .of veal,
moulded potato, creamed young carrots,
baked omnions, peach tart, Coffee.

FRIDAY

BREAKFAST.
cereal, kippered herring,
toast, tea, coffee.
LUNCHEON,
Barbecued ham, browned sweet potatoes,
onion souffie (left over), lettuce salad, tea

DINNER.
Cream of caulifiower soup, baked halibut,
pilquant asauce, Parisian potatoes, siring
beans, apple souffie pudding, coffee.

SATURDAY

. ]BREAKFAST.
s Teal, scrambiled rith ham;
graham :ems,'tea, coffee. . m *
LUNCHEON.
Creamed fish, poiatoes boiled plain
mush, baked sweet apples, tea.
DINNER.
Curry of veal, rice, bananas, chilled; frisd

:c:&x::‘oez, caulifiower salad, sncw pudding,

string
tea.

Fruit,

stewed
potatoes,

batier

baked
thin,

hashed gomm

Fruit,

otato
cakes, >

fried

Spots on Booke
NK spots or writing may be removed
from a book by ap lyg'xg spirits of
salts, diluted with five or six times
their bulk water, which may be

washed off in two or three minutes with
clear water.
?d solution

purpose, as
. affect the printing.
Y be removed by lay-
pe clay on both sides
raper and applying an iron a#
be without scorghing the




