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ECONOMICAL RECIPES.

10 hold the

ILET EMBROIDERY,

filet net laut 80 it can be darned with

the design use & metallic frame made
with & wire of guarter loch diameter, so

that It will be strong eno
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stretch the met. You cover the fraims

with some thin ribbon, first covering it

with soft ootton wool If vyou think it wec-
essary, This garniture must be strongly
fastened, énpecially at the corners. It is

indispensable that the frame be firm

when you fix the net, and you sew the
end af the ribbon togeiber so it will not
twisat on the frame.

If the glze of the net has the
vith stitches on
s No. 1),

net

size of the
inside frame you fix it
the ribbon of the

the size Is smaller
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you horder the

with a ribbon or cloth so that Lthe square

of net will keep its shape
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Figure 1 shows the wron frame,
I the directions. The design sta
futyre lesson.
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8 woman's part in the war seema
A to be to knit instead of ton mobil-

ize, geores of the inexperienced
have aghked for accurate and explicit di-
rections for making the garments most
in demand by soldiers and seamen. They
request more detalled information thap
ran be obtained  ordinarily except by
making & personal trip to the knitting
Cenires.

In order to present this Inoformation
the writer went to two leading head-
quarters in New York and asked for di-
rections for purchasing the material and
making the sleeveless sweater, which s
n favorite with the wotnen who are pager
to do their bit with the knitting needle,
and is an important part of the fighting
man's kit. 3

Although the two lists of directions
for knitting the sleeveless sweater are
almost identical, the Red Cross pro-
Vides [eafllets and materials to persons
desirlng to knit garments for the sol-
diers, while the Comforts Commitiee of
the Navy Leagne of the United Stntes,
whose headquarters alsae are in New
York, furnishes similar sets of directions
for the navy.

Both Lists Approved.

Both lists. have been . samctioned by
Washington.  The United States Narvy
approves . the directiops provided at the
Navy lLeague headquarters, and the
United SBtates Army approves the direc-
tioms to be found at the Red Cross head-

qul;(l-hrl

Women novicea nt knitting have heen
grateful to the men for their preference,
beeanse the sleeveless garment i= much
easier to make than the other kind.

“Soldiers Faver Mufflers.

BScamen can keep their clothing in a
kit on bhoard their ship, while soldiers
are forced to carry their entire outfit.
The extra weight of a long sleeved
woollen garment and also its bulk would
make a decided difference In the =sal-
dier's outfit. Anid when soldiera re-
quire something for warmth at the
throat they prefer winding a koitted
muffler around their neck and erossidf
it over the chieat or hack, so that it pro-
vides practically the same covering as
n sleeveless jacket, with the additional
neeck profection.

There i an great a difference in knit-
ting asn there i in feminine tempera-
ments, SBome womeén knit closely and
the garments they turn out are there-
fore smaller than those made hy the
women who knit loesely. It is entirely
i matter nf how one holds the needlea
and yarn. The stitches are identical.
The loose knitter will make a much
larger garment than the tight knitter
A= spon ax one finds a natural knitting
pace it is better to hegin to regulate it
at once. One can hold the wool a little
looser if she is inelined te knit tightly,
and hold it tighter If she = a loose
knitter.

A Noviee's Experience.

That is especially important in finish-
ing off a garment. For example, one
woman who had never knitted before
made one of the sleeveless jackets ac-
cording to official directions, and when
she had bound off the last row and had
sewed the strip together it was large
enonugh in the neek to leave a sort of
frilled effect. Another made hers so
tight at the ends that when the aweater
was sewed together. it was too small to
go over a man's shonlders.

These are litile things to avoid in the
beginning, and are soon learned, But
they make the work of several days or
weeks either a surcess or failore. and
mean that one will be encowraged to
staftt another garment or feel like never
nl'1!.Li:l'.u;ﬂ-h'l.l,-1 knitting agnin.

With little practice one will be able
to. knit without looking at tae work in
hand, except occasionally. Plain knit-
ting can be sccomplishbed with spead and

BEFORE SEWING UP BEAMS

does pot require close attention. The
purling and binding off, as well as cast-
ing on stitches, are a little more diffi-
cilt, espécinlly for the beginner.

Neck Should Be Loass,

The neck should be made loose enough
to slip easily over the head. It ia not
intended to fit close. Ordinarily it is
worn over the sailor collar. The gar
ment should come over the hips, where it
will be held firmly by the ribbed band
made by knitting plain and purling a
strip four incnes deep at each end of the
straight strip.

When the knitting is finished the gar-
mént will be straight. 1t still will have
to he sewed along the sides, leaving an
opening at each end for the arm hole.
The directions ti'rrn here provide for a
long shomlder,

The directions are for
swea'er for a man of avernge sise,
not all the men In either f!ll‘.qﬂ."-l.‘rj" ar the
Army are average, hawever, soma sxtra
sized are needed. To make a lnrger gar-
ment one wounld cast on from eignty-six

knitting =a

As -
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} imking
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to ninety stiiches in the beginning in-
stead of eighty. And one would knit
plain for twenty-fime or twenty-six
inches or even more. It -also would he
necessary to make the sweater a trifle
longer than the directioms ~all for, s a
largeiman would take it up in the length.
The neck and sleeve monsurements need
be changed very little, Thé dther one
yon would have to regmlate according tn
your own ideas of the size.
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Here Are Official Directions
for Knitting a Sweater

The ﬂ_fflrlnl directions for knitting a sleeveless jacket as given by
both the Red Cross Soclety and the Comforts Committee of the Navy

League are as follows:—
Cast on 80 stitches,

knit two, purl two stitches for four inches.

Knit plalo untll sweater measures 23 inches (Including ribbing).
The plaly knitting should measure about 20 inches ACTOSS.

bind off 24 stitches for neck.

Knit 28 stitches,
Knot 28 stitches.

Knit seven ribe# on each shoulder, cast on 24 stitches.

Kuit plain for 19 inches.

Furl two, knlt twao stitches for four Inches,
Sew up sldes, leaviog nioe [nches for armholes.
Put a round of single erochet stitches on neck and sleeve urm-ulnﬂ:n.”
" The provision for the neck and armholes {8 not fonnd on all the offi-

clal directlons, hut is an excellent

will help to tighten and keep firm the foll edges If the garment happens

to be logely knitted.
i

e, especially for the beginner, as it
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Learn to Cultivate Your Own Personality.

e

00 'many women make the fatal
mistake in their efforts to please of

trring to copy the special charms of

women whom they consider charming.
_This is especially true of young girls. It
i & wrong attitude to take for two rea-
sons. It suppresses individuality, that
quality in you that should be cultivated
to the fyll, and it often brings inte your
ménner the false note of insincerity.

Zil yourself

. Den't Eavy ﬂlhn Charmes,

mﬁﬁt that you admire
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an sntrancing habit of ending in ques-
tion marks.  You try to de an she does,

But you dou't quite sncesed, do yon'¥

These graces that you admire so in
Mizs K. would got be charming in her at
all if it were not that they are perfectly
spontaneous’ to hér. They are expres-
sions of her personality, which is so
diametrigally opposed to your own. Yon
try to adopt them and you either make
yourself ridicunlons or, if not that, at
least detract frem your own charm,
erh is quite as deplorable.

Don't embitier sourself with eavy. Col-
Htlhtﬁmunthunum
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It is well to admire other people’s
charms, but never to a degrea that lm-
pairs our confidence in ourselves,

To each and every one of ns was given
as a birthright & personality different
from wny other, Life demands of us in
return for the marvellous gift the de
-velopment of it. If we do pot develop
it, but drape it ia the shroud of self-ef-
{acement and dation, or hide itn
true light in the false gieam of borrowed
lights, what e¢lse are we doing but rob-
bing the worll of what is its duoe
from us?

Be Yourself. :
. Be yourself ip all your ways, and some
day you will lnugh at the days whien Iﬂ‘“
l;i!dhwﬂinﬂn vivacity, M.

. . Yy
- Paris is hoilding her own in fashions
this year, 1t is a8 though obstacles aud
Gifficnities but spor ber to greater
achievement, ;
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Y duty to fight In the
kitchen I realised as an im-
portant ope and by givivng
the matter a little thought
I have learned many peoints in regard
i0 economiming,” writes a reader, *I
pam seigdiog you ope on how I made
twelve lamb chops supply a family of
six for three meals,
“Hirst, instead of having the butcher
trimethe chops, I trimmed them myself.

i-nr_ dinner Sunday I Lad the nicely

trinomed chopa. 1 boiled the trimmings

and from part of the liquor obtained I

made the soup for Mondav's dinner.

With the rough Meces and the remain-

ing liquor a delicious baked pie
made for Tuesday’'s dinner.”

Mre H.T. C.
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Hoill one-half cup. rice

ferred), drain and dry it

equal guantity of bread crumhbs

ibrown pre-
Mix with an
Add

¥ level teaspoon salt and one-half sait Wb |
tup chopped

black pepper. Stir in one
DUtS—pecans orf peanuts,
|_|1"|-|||] chopped parsiey and one KK
'ilu.' thoroughly and pack in bread pan

monld it. Touem it from pan juto
pan and bake siowly three-
quarters hour. Serve with cream s uce
or purée of peas

H. M. COMSTOCK.
~ LIVER PUDDING.
Grind ove pound liver and one-half

' pound fresh fat pork in the meat chopper

very fine.  Any kind of liver will do.
Sonk A slicee of bread bt one inrh
thick in milk until soft. Mix well with
the liver and pork, pepper and =alt to
taste, put it in a pdding dish and bake
in the oven forty mioutes or until it is
doue. It is served cold with salad or
sundwichen M. F. GUSTAFBON.

BTEWED BTEAK.

The most economical and
way of serving beef in a family.

Take one pmlml iof mieak and
the fat; eut the lean into five
pleces,

Cut one large onion,
rota and a plece of turnip into small
pleces and place them in cold water.

Fut one ounce of botter, lard or drip-
ping into a frying pan, fry the steak
quickly uantil brewned on both sides,
then remove,

Put in the frying pan the trimmings
from the vegetables, ote ounce of flour,
and fry brown, then add, one-balf piut of
stock or water and stir till it boils,

Replace the meat and season to taste,
and then place all in a stewpan, cover
closely and cook gently for two hours.

The vegetables to be boiled till tender
in salted water with the fat of the meéat,
and some celery may be added.

When ready.\pour out on a deep meat
dish and garnish with parsley or eboked
beat roor.

With Irish potatoes boiled with their
jackets on, which ix the best war to cook
potatoes, as You then get the fall flavor
of the potato, you have a dish which is
aAppetizing. nd'!_ihi:hin; and aatisfying.
The cost should pot exceed 5 eents and
there will be enough for three or [our
peraons, o

If the family is large. double the guan-
tities given. sbove and you will bhave
enough for eight or tem, sccording to

their agea. Mrs. A. LAWRIE,

BREAD CAKE.
Two cups bread asponge,

nntritiogs

reoye

Ul RLX

op® or two Car-

two cups

wus

Add one ta%'e-

———

brown sugar, one-half cap butter, one-
halt cup lard, one cup of raisine chopped,
IWo eggs, one teaspoon baking soda die-
golved in Hetle warm water, one reaspoon
rinnau:mlj, balf teaspoon allspice, half tea-
spoeon nutmeg, a little salt, emough flour to
make batter like ather cake Place in one

lnrge or two small pans and let raisé one
hour. ‘Bake in mioderate aven till it looge
ens from side of pap. C.G.R

CREAMED SMOKED BEEF,

Break Into smell pieces oneshalf box
of smoked beef.™ Beald and dinin.  Fry
one-halfl oniow eut fine in one tAhles
spoon of chicken fat or any other fat
of uot too strong a flavor. Chicken fat
Theo add one heaping table-
spoon of flonr and cook a minute, ‘Bde
in ome pint and a half of milk and
codk™mitil Mour s done and &l §& thick
enoiugh. Mix one egg volk with one

iabiespoon of cream or hl[!- of bottla

Add beef und egg and stir and cook a
few minntes, - but do not boll.  "This
shoukl he to thme with =malt
paprikn white pepper. Berve

becrd b} Left
be omed the same 'i‘!'lj’.

T. E. PHILLIPS.
FORK CHOPS,  POTATOFES AND
. ONIONS IN ONE PPAN.

If you .ilo not possess o deep frying
pan you to do oo,
cook This dish.
to fry the r'hurﬂ, |lH"]
in one-hal Rel
have them thdcker ' (f
you so desire,)  After cooking this dish
the first time then tell how
thick you want to ecut the potatess.  For
nllow one
skin
onbim amndd cut in slices,  Now .
Have the deep

s be W1,
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enich ronking
Iarge
from the
¥ou witl fry the
pan very hot, tablespoonful 4
deippings or fat. Do not put more chone
in the pan than the pan will hold with-
O lii.il'.’ The
this dish. depends on” the way
these chops They should quirkly
fried a very deep brown.' Have a hist
plate  reads the extry chops wn
nfter they are fried. Yo must .see ihnt
the chiops stick just a Hitle to the pan
while are frying: it I= this face
that makes the gravy a fine hrown and
gives the ment and pobatocs § delis 1
flavor After the chops are fried «s
direrted you will ther pint the polAtian
on top of the chops grd the onlons og
top_of the potatoes and a half teaspoon
of sglt and pepper te toete.  Tow Wil

make sgre thnt there in =alt cnongh hy
tasteind the gravy before the entive onm .-
1 nf e pam s wp ryedl, - 1F Yol e vy

it withont sufficlent s=alt vou will spoil
the dish. Next you will add » CUp o
whter and cover the contents of the pan
with*a deep pudding dish and det i hw |
slowly Tor an henr., You will wiatech the
cooking and see to it that the water hns
evaporated and the meat cooks & VEry
little while without any water in the
pan. Be that it does not burn.
Thia helps to make the delicious gravy.
Then add more water enough to make 8
nice and sufficient gravy and being the
chops to the top, letting the potatoes and
onlons down into the gravy and cook
until the potatoes are tender. You will®
find that the potatoes and onlons are &
nife brown and the choos are flavrarad
with the onlons and the meat cooked
tender as spring chicken,
LOUIRE 8. HAUCK.
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A Lamp Cover Novelty.

e

In the pleturg herewith an rlectric
lamp cover of gold colored ailk s cov-
ered with a square of gold n#t, em-

broidered with padded fruit and flow-
ers and edged with a ball fringe. A
cushion cover, without the cushion in-
side, is draped to the' lamp base to dis-
play it prettily, and s of broche velvet,
with a velvet pﬂ!f and a border of civet
cat fur.

Of two smal cushions, the larger, of
light blue silk, i» -quilted and eanght
with tiny light blue buttons; the smaller .
i# of black and white domine checked
pilk, with an applique of padded grapes
and leaves like those oo the lamp shade.

FABRIC GLOVES.

Fabrie gloves have gained a great
vogue since.the beginming of the Euro-
pean war.  Ome sees women wearing
them for all but evening occasions.

Some of the fabric weaves are 5o fine
and so cleverly made that one cannot tell
them from suede at & short distanes, nnd
they are

#%i.-_

kind of glove, Ggap ds most effective. as
are also some shades of suélle and tan,
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