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LEMON SEED LACE,
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("ast on eleven stitches and knit across

JANGING PINCUSHION.
This unigue pincushion is made of linen
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plain.
l_ 1. Knit three, over, narrow, over, nar-

times, DArrow, Over, nir-

over a silk cashion. First cut two circular

jeces of muslin, each four and one half
Ftlt‘hﬂl in dlameter, sew togéther and il
with curled hair. Then take a bias picce
of yellow China silk, four inches wide and

twenty-two inehes long, sew together the
up
1=

P

L z
ends, gather both edges and draw row, over four
around the cushion, !n..ult-mm_, in the
tor of tho enshion, Cover this with a five-
| pointed star on each slde. The star is
made of fine linen, four and one half
inches from point to point, The ;Hiﬂt"'-u
Bﬂ! worked in long and short buttonhole-
stitehhwith B. & A, white w ash silk: from

;1"} ““ulﬂu Huilh F owi eaok |H-rllu vy s }

1 oW .

1

Knit four, parl one, Knit one, pu

. knit foar, over, narrow, knit one,
Knit three, over, narrow, knit one
narrow, knit four, over, narrow.
Knit eleven kuit one.
l‘uuli three, over, knit two,
mh'rm,\. knit three, over, narrow,
Knit ¢leven, over, narrow, knit one.
Kuit three, over, narrow, knil

knit two, NAFTOW,
OY er, kuit one.

:E:!rr'llﬂ' 1-.; Hi! t--'“l.l-.-|
VeI, IO

ver, ngerow,

over

OVEer, naArrow,

worked in herring-bone stitch., Cut ont NALTOW,
the stars and place them point for point
over the cushion, allowing the silk to puff
rm':'ftﬂh between thom, and sew sec urely.
Tpon two points sew two ends and two
loops of baby ribbon, and form the re-
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over.

three,
NATTOW, over,
hhi '
1__.=,_ilu

LD b LAYy

cleven, IHAFTOW.
three,

| . W R
knit onn,

I'IHI.II]-I.h"I' of two vards of ribl 0 VT,
fand ends at the top of the
pension ends,

F

Fhese cushiong are quickly and easily
made, and would make very pretty and
l:ll‘l*i‘p[dlrit' presents for Christmas,  Of '
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* narrow,

Laonrell

n into J.’II'.":_l.;
'“ eg-inech sns B L) !
1. Knit cleven, O hn'lt

=&

e,
11.  Knit three, over; narrow, kit five, L
- ..!

AT TONY .

Enit

DArrow, oyer,
Bind off Illl'i.‘r.'.

Knit one.
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DIAMOND HD]!II&HDY LACE.

Ca#=t on 37 st and kEnit across plain.
k 2 o twice, p

SEeVEn, over,

2 2

2__

"ARKHURST.

securely™ A

inslde

form a oir
Second | ¢
and last

DIAMOND NORMANDY

k8 o,n, k9 n o, k3

s, n. 0, p 1,

HANGING PINCUSHION,
you are all

season, now that the
ome has leisare,
., P o™ ’ : >
L
T'ry making starch for collars in this
way: Take the necessary amount of good '}
starch and in a little water. !
ook three-fourths of it for ten minutes,
stirring it often, and when it is partly
the other fourths It will be
andd stif.

A 2.
s '-i-t*uml row—K 3,0, kb o,n, k7, n, o, /’

I‘L "‘ 'J-q 'i'l .].'h ?‘ i t".\.j_‘lli‘_ I. _{ ti]“q k .ﬂl_

'Third row—=8l1 1, k 2, o twige,.p 2 tog, k 6,
kl,pl,o k 2 '

for that
are long

].JI'HIHII."jHﬂ
I-L'i_"n"-r

n, o, k 7., o,n, kb nokl,n, o,kl, o,n,
Fourth row—K 4, o, k1, n, o, k 3, 0o, n,
'k1,0,n,k8, n, o0,k 9o, n, ki olwice,
p 2 tog, k 3. re
Fifthgrow—8Sl 1, k 2, o twice, p 2 tog, k 4, ;7/
n,o, k3,0 n,kilno ki, no,k i o,n, =
i kLploks
Sixth row—K8, o, k!, n, 0o, k 3, 0, n, |
k2 on, k1, o,k 8tog, 0, k 13, o, n, k3,
o twice, p 2 tog, k 3.
Seventh row—8l 1, k 2, o twiece, p 2 tog,

kbs.o,n,kdnaks onklon k3 n,

, fo kl.,n,o k1, 0kl
with half a % © Kighth row— Bind off 1, k 2,0,n, k1, 0,

||HH|IIZi of white sOAp cut up in it: add ]] kl n, O,. kl n, u‘k'-l‘ 0, “ kT I.I,u,

It wlv a little o twice, p ..,tn “

P .L.”'H 2 _ '”. - 1 ]ml,t | N’inl‘.h ru-'—HI 1 %(J.u twice, p

horax to sotled spots, rabbing slightly, . o,n. kb no k7, o0 n, k1, o, Hl &‘J
the allp]u‘*d st over o, kl,n,0k ]h‘.l

:  Tenth row—Blnd off 1, k 2, o,n, k 3, u 0, |

| k9,0,n, k& n,o0,k8 otwice, p2tog, k 4.

Eleventh mw-ﬂl L, k2, otwice, p¥tog,

k9 omn,kl, no k1, o,n, k1, 050,k 1,
n, k 1. _

Twelfth row—Bind off 1, k 2, o, k 3 tog,

0. k 13,0, k 3 tog, 0, k 10, 0 twice, p2 tog, k 3.
Repeat from firmt row.

il il

dissolve

adld
both white

I_‘IHII

dozen blankets,
in October,

For washing half =
select & bright, windy

pse half a pound of borax dissolved in

ilay
four quarts of boiling water,

warm waler.

SN
then gently squeeze the suds from the |
blankets, Rinse lnkewarm water,
the same tempernture as washing suds,
streteh and dry 1|l|’it'kr]r. -

L] L]
L

Stalps cansed by sewing-machine oil |
may be removed by rubbing the spots in [ @

1 u'l-l\_l.k solution of ammonia before wash- |

-

-

g

ing the garment.
of two egge to a stil froth, and stir gently Into

s : || them the following ingredients, which hawe been
I'o preserve the color of black "'"l-‘-']'*"“1 mixed by sifting: 1 ounces grated chocolate,
o satine gowns, previous to washing dip'| four ounces powdered® sugar, one ounece flour,

hll'.l‘.": O i“ h'i.‘ll: ;”“! "W :-th-..r “‘I"IJI.‘.I th" Inl.l’lurt' hr the _llmnfﬂl on h“.lfr'd
pans or paper, and bake slowly for ahout twenty

minutes in a rather eool oven. Sift with powdered
sugar while warm,
"""F‘J RG-SRl .y ]
I :. - 1|| : ‘rl r. : | ‘- e l'-
e .

theim In bolling

> 2 2+ most lh-ln':lte fabric.
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CHOCOLATE COOKIES,—Beat the whites

. s TR

A

slousenold.

4

VALUE OF BORAX.

Borax is an excellent washing ]lt!“’tiﬂh
Holland are

they attain

H ' The women of Belgium and
I1| hul for t]"n ir BIOOWY lllll il

L 2| this desired result by the use of borax, "'|

| handful to ten gallons of water., Borax,

| tilli"‘-‘ rllli. IIHJI“'" th-'F

[ i 'lli_ ral salt !

a4 nent

W . 1s whiah hoi has been dis- |

¥
{ LI \.1."'1. (A} " LB i

solved is excellent to wash all kinds uf'
lnce, also all kinds of woollen Luuullﬂ-.|
| 11;|||1|t*'l~ 4.'.'|.:-ii:llu'l'l-.'~ :tlui hl;lllhrth. ;I
If red table - cloths are washed with |
of they will not |

%

borax, instead sOAp,

fade.

Starch., which is made by using a tea-

| u.,]'Hll'lll 1||- i|-||.| W ;1_||._] ATy r.ni.tl:l'."-;nli,ll'.:' |I |

wn extra fine gloss to the |}
' 1

||:'|-|1'|1H|_'_'_'; |

Rinsing children's garments in borax |}
water is said to make them fire-proof, |}
that is. if the clothing catches fire, it will |

smolder instead of making a blaze.

starch, adds {

F

AITE in 1
will lielp to |

'nll.llf':.r wilh Wil d

little pt

of which windows are W 15 hed

! |
A= i".'h'l.'i-

them nore easily It is |L

TR B |
vl -||;I|| Iil;bll||!‘-.

lent 1§

f moths infest the

. |

Liiey I1HIi

i_u-.l.lng_-l the erevices with |
i

furmibure,
oved by ¢

videred horax,

Borax sprinkled

ll'urh, which are kept air-tight, is said to |

| bé & preventive for moths,

u].r .Il]l'l.i

‘ IH J
and

with elothing

by
(LR
boiling

ware is easily tm- |

Silver
mersing in stsong borax water RV~
al hours; the
Igt when silver is put in.

Borax ig also useful in toilet purposes;
the mouth washed out with it makes the |
meath purer and sweeter.
hair, althoagh

usail,

water n]LnuM be

|
I
|

-rrllj.' q
m:ikrml
fhl‘l! :

It cleanses the
rery little should be
he scalp dry; the hair should be

as it

wughly rinsed in clear water. |
Borax Curd SOAp is very convenient |
in the household; it is made as follows: |
Digsolve three ounces of borax two
add to this two

stir .lll|

|

in
~;' pmuuiﬂ of bar soap, .-hr-wl fine;
together in a jar and set in a warm place
unlﬂ all is melted, stihrring occasionally,
'1."-1mu it is cool itewill form a jelly,
1[4.“!11"1!1”““ will make a strong lather
¢ 4
..J Ta gallon of water,

e

in

BACHET BAG.

ik, W

Take four p'im of difierent colored
two-inch ribbon, each one-half yard In
| length., Now sew the four strips togeth-
er, leaving f¥e' Inches open at each end.
Yon now have a plece of silk or satin,
| whichever youar ribbon may be, in shape
paper, with
five inches om each end not fastened
|together, Now fold your sllk over so
that it formas s three-cornered big, with
elght ends of ribbon loose. Make a row
of stitching down the one slde just above
the ends. Now place & layer of cotton
within, and s small packet of sachet
powder. Sew up the other side the same
as you did the first. Lastly, ravel those
eight ends all the way until you come to
the stitching. Bay a rod such as is nsed
f9r banners, and tack the top of the
'bag to the little rings of the rod. Try
it, and you will find it will not give much
trouble in making and will be a hesutlfal
ornament. Mns, C. H.
Common salt is sald to be one of the
best agents for cleaning marble, such as
wash-basing, sink-fixtures, and the like.
It requires no preparation, and may be
rubbed directly upon the tarnished sur-
face, removing any Incrustations or
deposits at once, leaving the marble
"lh:lning lmi clﬂu “
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rots §lﬂ'ht I'H’ kf*t*}lill;.,, them for
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R Ly by

? Salted Almondas
I
|

| pour IIHlHI;'_* Watep
- H"l‘}' hay ;"}---.'.ui 4 oment,

. "'l'F'IIHI'u i

|1rf pure olive 0l Oowel Lthe in,

them remain for flve
unti|
hrown,
rowning.

1‘|i1|'
with the olives and

| ®asexs of falling out,

gn A lukewarm suds, ig the
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For the Invalids,
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WEEKILY CARE OFp CARPETS, |

e e, |

[’ g gy
arpets need never know the wear and

- WHEAT CAKES.—Sift a quart of Gra-
ham flour into a bowl. Mnke o hole ig the centre
tear of a broon | and stir into It gradunlly t
1 if one y gradunily two-thirds 0f a plat of

'r',ll.u- a p!'l'._‘ﬂ.]'[ e me ﬁﬂl} ht‘giﬂﬂ rlght lev.cold water—that s, stopping 1o make nphu of
“‘rEl"k ﬂ.ﬂilit l et ﬂ""d HT"““HE' lt 'ﬂn-ce- fl * ﬂ“llﬂ'll with each teaspoon of walter be Jfore more
b ILwill look brighter and r{,ﬂ.]h* | i nddefs

L] y 1 i

€ cieaner than with a hyi. n‘E'-l'*iJL..j After the water Is all added jn thia Wuy, mix
rrmg " with a broom. very thoroughly, or beat with a msllet I!'.I.ll.ll‘-llh
moval of ornaments porate more flour and alr. To do this, best into o

: thin sheet; sprinkle on more flour: double over
the room L0 se | half, and pound guickly sround the rq‘lg-. 5 to keep

‘dig-
This gaves all pe.

or furniture from

cure it from the d
Mtl 8l in s mmh nir as possible.
11 4- b .

i KOO Up U LI'uil.un fusi
it 1unl three-quarters of an hour. Then roll as
Itun fs the blade of o knife, and bake quickly in
8 ot oven. Turn carefully, and brown upon both
sldes, It will be found nice and eriap and quite
tender. hese are very nice for people who ure
either dvapeptic or diabetie.

'at the process, an

mosphere the average sw eeper creates,
and simplifies the weekly cleaning greatly.

Carefully dust all the picture-frames

and wires or cords, all brackets and Orua-
{mr-nl;s a8 well as the doors and base-

boards and all articles of furniture, then |
| you are ready to begin on the Carpet. |
I. A fifty-cent sponge ‘will last for years

hu sponge a half-dozen carpets weekly. |

Take a pail of warm water and put in a
bit of soap to soften it, or two tesspoon- |
fuls of liguid ammonia 1s still better. Bet
the pail on a cloth or newspaper and set
the dust-pan beside 1t, Begin in ome cor-
uer, wring the sponge so it will not drip,
and wipe over a space perhaps two fest
S8quare, than pick from the sponge all the
hair, lint or other foreign substdnce that
adheres to It and place this on the dust-
pan, then wet the sponge agaln, wring
Out and repeat over another little Epace.
The operation is 5!l as quick 28 swoep-
ing and ** help " have invariably preferred
the method after one trial; though,
woman-like, they have uhjat:r.ed before
the first trial, they have never desifed to
return to the old method.

If one is given to making daily litter, a
carpet sweeper will in five minates do all
that 18 necessary each morning between
the regular sponging days. One patl of
Wwater will cleanse two carpets om ordi- + Anftégd of the fruit julegs This is very nice
UAry square rooms. Carpets last longer |, StSTER MaRY Ao
and look better thus treated, and the | o r
usual ‘' dusting " 1s lessened two-thirds » S
least. —GFood Cheer. 7

Fa ff g

I'he h-lhminw e I]w i lllﬂlhﬂ']!li n R W8 hl"h * fikee ln. ¥ Iiﬂl-[ .
iround pin-cushion with an e mbroidered |
j"n‘I-]IHI ]i,h i HHJ

-Beat the white of
then mix it with the juice

Faag LEMONADE,
wn egg 1o a stiff froth;

Add n h:-|1fpinl of cold water: stiy thoroughly,
nnd use at onee. It will not do to let It stand.

LEMON OATMEAL GRUEL.—Rub one
| tablespoon of fine oatmeanl smooth, in a it
cold water, Btir into this three pints of boiling
i water. Cook untll the quantity is reduced to two
pints. Let it cool and settle, then pour the clear
gruel from the sediment. Add the julée of "
lemon, and sugar to sweet =5,
cold ar hot, but if served hot, it must be rebented
before the lemon juice is added It will not be so
| good if heamd after the lemon |s put in. This js
speciully suitable for fever patients.

One egg to n ST froth. Add a'fablespoon of
white sugar, then beast Rgain. Next, add (he
yolk of the egg and ) again. Then add a
tablespoon of milk, ot of eold water. nnd one
of raspberry juioe, or the julee of any other fralt
prefepred whieh is not tart enough to curdle the
milk. Prnnm-l fralt julce may be used, If out af
seaspn for fresh fruit, Sery

FE R O,

Leydx E66-Noao,—P repare the FEL-_'n
u* the same as nhoye,
spoons of water, instead of one of water and one
of milk, Then peuit lhi tenspoon of lemon Juies

LINEN PIN-CUBHION. l

This pin-cusivon, which isa rlm:nunﬂ*

ANSWer Lo a request for the same:

“ll.‘

Il'lllnli:-. 'i--:;II

very st

Jordan al

amd are usually -E-iri |
in markets, shoMed, at

A pound,
o for the
To

-(quality of

Nnecessanry, Lut two roundsgeight Inchoes in -Immr ‘ter, from I
n plece of cotton clolh, and stitel the m together

Ja- -nllu? A syl plaee for Hiling them Bran 1o
NOL | be uaed for this purpose, hut an all.wool filling is

' mUeh nicer.

n ot sxty ll'lllhl
Paper-skin almondse Wi 11
Irl“liﬂ-\f'

st a cup of shelled almonds

wWer ””'”I. -'“I’ﬂ Wlll*“ pietes of Bne white Hnen of Lhi anmie size for tha
Dt er covier,

I ol # T4 1
__,,“_ . arain 1t ot | Embroider @ne of these pleoes with the
” I | SRl ( each IJTHHIH! with | whitéeld. flowers we call funnoes "l u.-,url.,“
e thamb and finger, h"'|'“-*“! ”If." a] centrea with a dot of villow, and (he '*l"l‘l'l
A pyn for abont minutes lenf with pale green,

oved dvy Seam the 1wa ru-.t'ruJ- of linen half way together
| nnid draw the slip over the pin. cuthion,
loss them ,,‘ ing the ather hinll of Hw roumnd.

rllll*li]\. 4frl[+‘1! HIPIiIII'Eiﬁ
1|"1|h.l|ll| of salt aver the 1l ,

s
.

iy

Bl robh the

.II1I1

. “'Iul‘
n ”“ . |1IT ) |

llr
L lz}llt o] LR |
DY Ersemm

that the 'Y nre thor
A heaping tab
and the
Let them then

tll"q.l-u. |1 rl”illi"" i | llll ‘tl
10T AN h-rlu. | =4 ’ : -. - : -1‘ : |
spread them on .

oven, let

it

r'rlu.
r]tl_.l.r||;
ol ”H 4H|I”

A\ pan

thie time.

"'|4||4'11'.

m a" ratheg

andd
or ten minutes.

Lheéey are tuirned

them

ikl]
LA Hi.lnlll”\.

HH Y must be ¢ Fisp,
coloved., [ut

i} |
Lhe beg Inning

even En].h.” !

while | &l
and very Linen Pia-Culion |
them on Ythe
of the dinner,

plekles, and g anv
W ornamental dish. 'hev are n:%fi‘ 'u-r
he conigctioners for §1 a Jronimnd

L

h'lin'.'tli-h

al Fall witite lace, four Inchoes wide, around tln

senm, plactog A narrow Liegsllng 'rlf inee insertion,

thut can be veed with ribbon, just above th- L

i 111||I| ¥
|

rul whilte baby ribbon, |:
Iving four bows al vipupd distanees around the ]

Chrough this Iusertion

L
| ~'1I'-|-llﬂll

-

W

Every housekeone ”
That the l}:li‘;ll{j::] ihlil:lrl'l'lli'lllnlildl:llnil I by T -u: eges, two-thirds cupful water, one cup- ’
© roots of the 1 ed wn L sugar, two ceupfuls flonr, four tdWlespoonfuls |

. \air will stop ordinary melted !.“.t, r, ONe teaspopn-

| Mrs. Marshall's ful baking powder.

Cottage Pud- with a foam sauce made with

ding. one-halt capful butter, one

cuplul sugar, one - quarter
enpful boiling water: white of T egE Tﬂ'lh

astile s i, | LI, two taks |*.'1-|F1nn||1'u1 fruit ,'IH‘H,' one tea-

8 whicl best mivtupre | SPoonuful vanilla, cream, butter and sngar ;

¢ i bo wash Hmhruilimh-u | &dd fruit juice, then boiling water; flavor and
 beat in the white of egg. Serve hot,

Serve

& That corks may be made air and Water

live minutes |

#entively immersed in melted parafiine.

That rain-water and white ¢

of & small le man, And & le vel e HApOOon of sagar. ! |

This InAay be served| |

FrRUIT E66-NoG6..~Beat tue white of.

| i
{1l one pint of

only using two table® |

’m

LT ; e { . :
erseam the plaee left for illing, nui cul twao «!‘

*| meh.
o e and add 1o a quart of milk;

LEMoN JELLY —ddak one box of gelatine one
| hour in cold water cnough to more than cover kt.
1 Add one and one-half eups of cugar, cup of lemon

Juiee and one quart of bolling water:; strain wnd
Barden.

i CoFVeEr JELLY ~Soak one box of gelatine one
| hour in eold Wialer enough to more than cover:
Cpour on it ane atd one-lilf plnts bolling water,

wdd one plut sl sugar and one pint Blrong -.ul'rh
.' strain and harden. Serve with whipped eream.

PINEAPPLE TRIFLE —Souk one box of gelatine
one hour in u eap of eold water, Put it into s
l-iup dish with two eups sugar, one ]lllwupph
peetid and chopped fiuely, i Judce wnd “rnlnl
H rind of & lemon. Let It L]I «tuinl one hour, then
| three cups of bolling wiater, then
[ strudn through o eloth, squeczing it well. St on
and when it begins to harden stir Into It the
| whites of three eges beaten ton st froth. Straw
berrles, rnspberrivs or oranges may be uved instenl
o hye piueapple,

pOour  ovier [t

[ (g B

| APPLE CHARLOTTE. — Strain one pint upple
‘auce; add, whileé hot, two tublespoous gelatine J
[irey Ioisle B ik el in cold w wter. When ’“'l“'hl - {f .H'
i
| cold wild one pint of whipped eream and one cup
| of SUEAT,

FLUFF. — Heat*ong quart of miik: sdd three

I tablespoans earnstarch, wel up with a little eold
{ Wik, and stir into the hot milk. Let it cook
slowly fifteen minutes, stirring oecusion: unlly ; then
vl two-thlrds cup of sugar, and when dissolved
il the stiMy beaten whites of fout eEEs, and
Hiuvor. Sel away in mold to hardew' . Make & soft
custard of the '.n“n wlf the FEs fna ol ptut il
milk, and, when ready to serve,
| mald of “Hur."

pour aronmd e
A pretty dish

| QUARING CUsTARD.—Soak viE-gunrter hox of |
* hour in cold water to cover. Heat |
milk and pour it over the yolks n|I
I thires « cEps well bewten with three Aquarters cup o
l sugar] stir this all over the fire until it thickius,

them ndd the sonked gelatine, stirring until dis

solved. Flayor, mold and harden. W hen ready |
tnrn on A dish, and pile about it th-n
whites of the three eggs benten st with three
tablespoons of powdered sugnr;

i servie

VOFFERE UREAM.—Soak one-hall bhox gelatine
in eold witer G hour. Heant o plot of milk aml |
mibd a lnrge enp of sigur; when this ia dhssolveld,
turn®he milk over the gelifluey and add oue Jf
pint of eream .nd n inrge cup of strong coffve,
Stealn Into n mold and set awny to harden,

4

one-hnlf box .bf‘f
I“! (42 AL ]i |l| 1||‘I|_ "J-
|.||. Hrllll"I' ST ET i‘lltil ik |I|.'||1_ Ii:r |_|| lh.”_" "Hllﬁ. sl -t

| allow It to stawd ten minotes

LCOEFER L HEAM —-ﬂuul_
gelntine v cold water an hour.

(23,

| Birain through n
| hick eloth upon Ih‘ mp of sugar, and then sdd (.
| yolks of three eg@s well benten, Stir the whale
| until It bapomes creamy, then rndf® the gelatine |
andd stie nodil it is dissolved, Set away in & conl I/ ‘Z"’?

pluee, amd, when it bheé ‘gins to harden,

fdid n cup of cream,

¢
!:‘
Pone
:
Al

whip and

SPPONGE. — Soak Gre half hox of
hour in one-hall cup ecold water
Iu|: o smsdl p illl'll-llllh* Ilhlh.rltl it in a sanes Jrim
one eup Of sugur and one cup of oold water

plmmer for ten minutes, add gelatine and strain: |

when partly eold, add the bente n whites of oW

CEER, e stir el i |I|Hlj|q to thicken f ot i I,-'".i"
'llll’lh b, Al seEis '|.1.I1F < h o i || I :
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( unHH CUSTARD. <P one cup of sugar in |
1rnn;_‘;n|.|| Al :mul i s u.ni*
| hrowned™ Now pour on || fuu thirds of ncup of
bolling water; this will make 1he Sugdar crisp |
mgnin, but allow it 1o simmer and it will quickly |'
While the earamel 15 softs ning,
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bt four
then stirin the |
Heke and sorve very |
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"H;&IH'] until well blenaded,
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| & pinch of soda and stir into the mixtore Huiekls |
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I =00 K O cup of t,qﬂn. L LW

| howrs In one quart of wllk . Put tn & doddbil
| boiler nilBRuok until the tagloea js ¢ donr: ndd one ’
el ol sugdr and ghe well bemten .‘!,,]1,‘| ol hree |
| Bre. Uook five ||ufn.|'1 o, tuke fiom the stove and | "
| .ulll the beatc B whiteg of thie CEES. Fla®ar y |
li serve cold, ' ! '“ i
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FUTT Frurrve—Put in layers, In i pretty dish,

| fovar sl o

| , Tour sliced baoanss and on ,'
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with cup of Myoar p
Peprinkivd over. Posr over It w s0ft vuv";rd. e ‘ |
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" <In ordef to have the oxa wfower to
perfection during the winter months,
they should be so placed as to be fully‘ex.

‘posed to the sun as much as posaible.
| They will grow well enough in any light

ation, but If lowers are wanted they
T bu éxposed (o the sun.

s ' - .
d"-ﬂ"%‘ ',




