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convenient method pos-
sible. Many women
absolutely detest wash-
ing the dishes, and have
not changed or improved their methods
in all the years of their apprenticeship,
the two circumstances being mutually
cause and effect. To paraphrase Macbeth,
“Since it must be done, when ’tis done
‘twere well ’twere done properly.”

The necessities for convenient dish-wash-
washing are inexpensive and easily ac-
quired. They consist of a big deep pan
of enamelled ware, a dish-mop, a soap-
shaker, plenty of soft towels, a wire rack
drainer, and a ring dish-washer for clean-
ing stewpans, etc. This last comes on a
handle, one end of which is flat and
moderately sharp for scraping. Having
the soap in a shaker saves one’s hands,
and the mop is advisable for the same
reason, besides making it possible to have
the water really hot. A bottle of house-
hold ammonia should be on the shelf
above the sink, and bath-brick at hand
for steel knives, also scouring soap or
powder for obstinate cooking 'utensﬂs.
A brush for getting at deep lines in glass-
ware is useful, and a long-handled tqoth—
brush, kept for the purpose, is convenient.
If a drainer of wire is not obtainable,
one can be contrived of wooden slats
nailed on to side pieces to fit in one end
of the sink, or in the dripping pan where
there isn’t any sink, as in many farm-
houses.

In a kitchen where
amelled sink, and needs only to turn a
tap to procure rivers of hot water, the
task of dish-washing is comparatively
easy, but, failing the tap, one must keep
a kettle ready on the stove, because,
without plenty of hot water, there is
nothing that will save the process from
being “‘messy’”’ and unpleasant.

Clearing off the table is .n unpleasant
part of the work. An old steel knife
with pliable blade, or a flat wooden knife,
is useful for scraping off the plates, the
different sizes of which are piled to-
gether, When this is done, the dregs
in tea or coffee cups rinsed into the
slop-bowl, etc., all is in rgadiness for
the actual washing up. Fill the big
dish-pan two-thirds full of hot water,
move the soap shaker about in it ..
form a suds, and add a spooniul or so
of ammonia. The order in washing is
first the glass, then the silver, then the
china. The glass must be put in care-
fully, and done a piece at a time, so
that it will not get cracked by the hot
water. It must be remembered that cut
glass, from the varying thickness of its
parts, is very susceptible to changes of
temperature. ~ Have a second smaller pan
of clear water of the same temperature
in which to rinse the glass instead of
pouring the water over it as you do with
the china. The silver can all be washed
at once, rinsed in hot water, and dried
thoroughly. Then the cups and saucers,
and lastly the plates, pouring out some of
the suds and adding more hot if neces-
sary. Turn the hot water tap,.or pour
water over the dishes in the drainer, and
as soon as they are cool enough to handle
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they will be almost dry, and require
little effort to polish them.

The cooking utensils are the most
dreaded part of the operations. Greasy

frying pans can first be wiped out wjth
newspaper, the superfluous grease being
got rid of and burned. Egg-beaters,
mixing-bowls and spoons, measuring cups,
and any articles to which milk, flour, egg,
etc., have adhered, should be put to
soak in cold water after being used, then
they will be ready for washing when their
turn comes.

Finally, scald out the dish-mops, wash
out and dry the pan, clean up the sink,
hang towels and cloths to dry where
they will get the air, and leave all in
readiness for next time. Once the
housekeeper begins to take a “proper
pride” in her dish-washing, she will hit
on lots of little ways of making her
work nearer perfection.

Vegetable Cookery

The serving of vegetables is a branch
of the cook’s art calling for intelligence
and interest in the work. When the
vegetables are well cooked and nicely
served the dinner is likely to be a success,
for most people, though not professed
vegetarians, relish one or two kinds of
- vegetables well-prepared. besides which,
they are necessary to the proper pro-
portioning of the different elements re-
quired in the meal.

It is important to have the vegetables
fresh, as they lose in flavor when they
begin to wilt, e¢specially leaves, stalks,
etc. To clean vegetables, soak them for
a while in salted water, which removes

any insect life. Then put them in a
wire basket and let water run through
to carry away all dirt and grit. Use a

vegetable brush to scrub roots and
tubers.
Following are recipes selected for

ordinary vegetables:

Asparagus with Cream.—Scrape and
clean the shoots and wash them, then
cut into small pieces and put in a sauce-
pan of boiling water to blanch for about
three minutes. Then remove from the
water, drain, and put into another sauce-
pan with a small quantity of warm
water, some butter, a little sugar, and
one onion. Set the pan on one side of
the fire to simmer gently for half an
hour ; take out the onion, add a thicken-
ing of yolk of egg and cream, and stir
well, Turn on to a warm dish, and serve.

Boiled String Beans.—Take fresh,
tender beans, break off the tops and
bottoms of the pods carefully, stringing
both sides. Wash in cold water and
drain, then put the beans in boiling
salted water and let them cook for
twenty minutes. Drain, and put them
on a hot dish, pour over a little melted
butter, sprinkle with chopped parsley,
and serve. The string beans are also
very nice served with cream. Boil them
in the salted water until tender. Put
the yolks of three eggs in a bowl and
beat them well, with a little cream and
some melted butter. Pour into a sauce-
pan over the fire, and, when hot, mix in
a little vinegar together with the beans,
after they have been drained. Serve hot.

Stuffed Cabbage.—XKeep this recipe un-
til you have new cabbages. Take a large
head of cabbage and boil it until almost,
but not quite, tender. Very carefully
take out the heart and fill the cavity
with a mixture of four tablespoonfuls
of chopped cold meat, mixed ham and
chicken, or whatever kinds are preferred,
a tablespoonful of minced suet, a sprink-
ling of grated lemon rind, pepper and
salt to taste, all mixed together with a
raw egg or a little milk. Tie the
cabbage to enclose the mixture, put it in
the oven, and bake for twenty minutes,
basting frequently with melted butter or
dripping. When done, place on a dish,
remove the string, and serve with a white
or brown gravy poured round but not

-over it.

Cabbage and Cream.—This is a taste-
ful way of serving cabbage, and is easily
accomplished. Blanch the cabbage in boil-
ing salted water, drain and let cool, and
chop it fine. Put in a saucepan a couple

LADY’S SHIRTWAIST.

3025.

A good design for the lightweight
woollens, as well as pongee and the
heavy washable materials, is shown in
this smart model. Deep plaits each side
of the front give a graceful fullness that
is softly gathered into the belt. The
sleeves are in regulation shirtwaist style.
The pattern is in 6 sizes—32 to 42 inches,
bust measure. For 86-inch bust the
waist will require 4 yards of material 20
inches wide, 3% yards 24 inches wide,
314 yards 27 inches wide, 2% yards 36
inches wide, or 2% yards 42 inches wide.

PARIS PATTERN No.

of spoonfuls of butter, a little salt,
pepper, and a sprinkling of grated nut-
meg ; add a tablespoonful of flour, stirring
well, then pour in a cupful of cream.

Put in the cabbage, mix through the
sauce, and cook. Arrange on a hot dish,
and serve.

Botled Cauliflower.—Procure a sound,
firm head of cauliflower, trim off the
outer leaves, and let it soak, flowerets
downward, in salted water for an hour
or so, in order that the insects which
hide among the flowerets may be killed
by the salt, when they will drop down
into the water. Put two tablespoonfuls
of butter, a level teaspoon of salt, and
one-fourth teaspoon of white pepper into
a saucepan large enough to hold the
cauliflower, Take the head from the
salted water and put into the saucepan,
cover, and set it over a slow fire. Let
simmer half an hour, or till
Then take the caulifiower up without
breaking it, and place it on a hot dish.
Mix one teaspoonful of flour or corn
starch smooth and thin with cold water,
add it to the liquid in which the cauli-
flower was cooked, let it boil rapidly,
with stirring, two or three minutes, and
pour over the cauliflower.

Green Peas, with Lettuce.—Use the
peas while young and tender. If they
must be shelled some time beforehand,
keep them wrapped up in a wet cloth
till wanted. Put a cleaned head of let-
tuce in the saucepan with the peas, salt
to taste, add a small quantity of water
and a tablespoonful of butter or more
according to quantity of peas. Cook for
fifteen minutes, then remove the lettuce.
Mix three tablespoonfuls of cream with
the yolk of an egg, a sprinkling of white
pepper, and a spoonful of powdered loaf
sugar. Add to the peas, let all thicken
together for five minutes, turn into a
vegetable dish, and serve.

GIRL’S AND CHILD'S ROMPERS.
PARIS PATTERN No. 2799.

Dark blue or dark red, tan or green,
or dark brown denim or linen are the
best materials as well as the best shades
for these useful little garments, which no
c¢hild should be without. They com-
pletely cover the dress, and therefore
protect it from all dirt while playing, as
well as affording perfect freedom to the
body. The circular bloomers are attached
to a full waist portion, cut with flowing
sleeves, and the small breast pocket will
hold a handkerchief or any of the small
treasures that a child is so apt to pick
up while playing. The joining of the
waist portion and bloomers is hidden by
a narrow belt of the material, and the
garment closes down the centre-back with
small pearl buttons. The pattern is in
4 sizes—2 to 8 years. For a girl of 6
years the rompers require 25 yards of
material 27 inches wide, or 2 yards 36
inches wide.

OUR PATTERN SERVICE.

In ordering patterns, give number of
pattern, name of garment, and size re-
quired. The pattern should reach you
in a week or ten days from date of
ordering. Price of each pattern ten
cents in cash, postal note, or stamps.
Sign name and address perfectly legi-
ble and in full. Address: Pattern
Department, * Canadian Pictorial,”” 142
St. Peter Street, Montreal.
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L Cummer-Dowswell Limited, Hamilton, Ont.

does all your H
washin
without cost and without
any work on your part.
Just attach’it to the tap—turn on the
water — and it washes the clothes.
Write us if your dealerdoes not handle it.
If you have no running water in the house, get
the “NEW CENTURY” WASHING MACHINE.

@@Candies of Rare Quality

Sold by Sales Agents everywhere and at
Vljy!ﬂ 55 Retail Shops in Principal Cities
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Means A New Bookease for 40c.

“China-Lac” is one of the greatest

money savers you can have in the house,

A 15¢. can of ““China-Lac" is sufficient

to make an old, scratched, scarred chair
look as fresh and bright as new.

4oc, invested in “China-Lac” will give

ou a new Desk, Bookcase or Dining

oom Table, “China-Lac” is the home

economist as well as the home beautifier.,

14 rich colors for Furniture, Floors, Oil Cloth, ete.
Ask your dealer to show you the *‘China-Lac” colors.

BRANDRAM - JJENDERSON,
Limited.

Montreal, Halifax, St Jokm, Toronto, Winnipeg. 50

Don't Throw it Awa

(vse MENDETS

‘They mend all leaks {n all utensils—tin, bras
bags, etc.
Anyone can use

hot water

copper,
No lol&!lgr:ament or rivet.

niteware,
them; fit an;

g
SORTED B8IZES, %c POSTPAID. t8 ted.
Collette Mtg. Co. A i

surface, two million {n ase

@22 Does Your Granite Dish
of Hot Water Bag Leak ?

» 10c. COMPLETE PACKAGE AS-
Dept. E. Collingwood, Ont.



