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POINTS ON WINDOW DRAPERY

Peraonal Suparvision of Houseckeeps

7 Negessary if the Best Resuty
Are to Be Obtained.

The better the curtalus the better

cass. All window curtatos require

‘the personal supervision of the house

theeper at this season of the year,

iwhether they be of lace or merely

!
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SOME Usi;FULﬂkiNTs

Economy and Good 8ervice Go Mand
in Hand—Things te Consider
When Going Forth to the

@ plain sheer material. Market.
© In the eyes of the artistic home deo- Make out a mlntOd fist of th
: Q
lerator, those of plain surface are things Deeded from tradespeople, so
: more to be desived, and certafn it is there will be no excuse when the
jthat By need fust as—careful laul—| oy thing s brought—— —
X . jBering as Iace. Buy such commodities as sugar, col-

{ The first thought (n taking down of
lsheer curtains {e that little brass rod,
which will tear the hem unless the
sewife's own hands remove them
{from their position.
They are now soaked In ocold water
d then wrung out and put into &
ud clean bath of _lear cold water
ito take out the colleotion of soot and
dnst that was scarcely noticed while
'the curtains hung.

Now lukewarm soapy water, several
baths, for the coustanily changing
waters taks the place of the wash.
board. Curtains should be persistent
iy soused up and down in their sev.

ral watera, sgueesed rather than
rubbed.

o ‘ Rinsing in clear cold water ts agatn

) ]

¢
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order, and drylng in bright sunlight
iim a necessity.
1 After the sheer stuffs bave been
. jwell dampened and tightly rolled over
: .. Inight they are ironed on & very largs
PN |Bat ironing table, with all posetble
W- . 7. (thought for the grain of the goods.
:} The ordinary laundress will rarely

" ]take the trouble to renovate curtains
. ~.iwith any degree ot teeling for thelr
V%, lmaterial or for  thelr future smooth
- iaunk jmess of outline.

““~} 1t 1s naltogether possible to s8¢

- lwtraighten the damp material, while
beneath the iron, that it will hang Ip
long straight folds instead of puffed
ridges. :

Curtaine are folded or rolled. Lace
“leurtains need a long roll on which tc
“frest them over summer. Leas expen:
pive plain materials are folded and
“}placed in a drawer or rehung, and io-
“‘warigbly thoy should be pressed inte
£.7"Zflong narrow folds and then lapped
T4 ;*om across their length. - v

: } * Chosolate Vanitia Layer Cake.
———1t- Beat t6-0 sream ons-half oupful dbut-
aiter and 8 cup of sugir. Whea this is
“4ght beat 1o, a lttle at a ttme, one-
{ Jhalt cupful milk and & teaspoonful
" jvanilia. Beat the whites of six eggs
a stiff froth. - .
Bift together s teaspoonful baking
der and two soant eupfuls pastry
four that hag been eifted twice. Btir
.. [the flour and whites of eggs alternate
Y isto the mixture. Have three deep
~ ~foake pans well duttered and spread
_|two-thirds of batter In two of
ithem. Into the ining batter stir
one ounce chocolste, meited, and
= impread in the third plate. Bake in
*moderats oven for about twenty-five
minutes. Put one of the white layers
.. i.i08 & large dianer plate and spread
“ with white fcing. Put the dark cake
' tom this and spread with icing. On this
;pet the third cake and spread with
iﬂthn white or chocolate icing. 7::
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F Choselste Cream.
4 Mix five  tablespooafuls of corm
#uilgtaron, epe-ball oupful of sugar and
- urth of a teaspoonful of salt
“e fDfute with osedhird of a suptul of
44 to two cupfuls of scald

o

{es, tea and butter by the pownd or
pounds, and never {n amall quantities.
The housekeeper who habitually in.
dulges In quarter-pound purchases
with the ldea that she is economical
is really extravagant, for the odd cens
charged on the whole pound comes
out of her pocket every time. The
same rule holda good with canned
soups, laundry, sosp and powder, in-
asect powder, etc., an oxtra in any one
ol these being thrown in with the lar-
&eot purchase, ‘

Buy yesterday's bread for toast,
puddings and fowl fllings, {or this will
De at least a cent cheaper than the
day's loaf and, perhaps, two. DBesldes,
stale bread is needed for theses pun
poses, and it is more wholesome than
the fresh if eaten at all times.

Never consider s withered vegeta-
ble if you can afford the fresher one,
it will be tastoleass and [ndigestible
whon cooked and so is dear in the
end. Get only as many berries ss will
be eaten the same day if you have a
keen sense of tasts, and when the sam-
mer corn comes {n be sure you ask for
sweet corn and make sure of it by see-
ing that the grains are small, tender
and pearly. FMeld corn, which |{s
coarse gralned, without sweetness or
any delicate taste, {s very often
palmed oft for the cholcer ear.

A good egg-plant 1s of a polished
purple, without a wriakle anywhere,
and with the cut of the stem end still
looking freah. The low ends of as-
paragus must Lrrsenl a newly-cut look
and the buds show ro layer of dust or
sun-dry. )

Shun the fag end of dark red, dried
up lamb or mutton the butcher offers
when you ask for chops. Medt must
be freshly cut from a fair-sized joint
to hold the nesaded ocomplement of

. -Julces, especially lamb, which s the

Wost easily withered of all meats. For
beefsteak and onions a round cut ot
the meat is used; for roast, ribs or
topstrivin is asked for; and the moet
oxcellent beelsteak is 8 porterhiouse,
siriola or tenderioln.

- For a pot roast thres pounds o¢
something over of round Dbeef- ia
enough for a tamily of two, and when
) this be sure and ask for a
plece of suet—this is thrown tn,—for
such roests are cooked almoet entirely
in grease. -

Buy bacon unsliced unless 1t s
to be used up at once, for the cutting
bhelps to ary it up and barden it. Keap
it julcy and sweet by leaving the rind
on until the last bit {s used up. The
bit of skin, well washed and scraped,
may then be used with half a pod of
garlic to season pesa soup.

.. The freshness o! fish may be tested
by the redness of the gills, the whole
noes of the eyes, and the shine of the
scales—also, a little with the nose.’
The feet of tender poultry are of a
bright yellow and never scaly, and the

breasibone betids to pressure and uu”

skin under the wings tears easily.
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Appetizing Disnes T-at Wi Bring
the Fam iy Expe-tantiy ta the
- &vening Meal.

Milk Toast ard (heese.—Make
some rich milk toast, and spread on a
flat dish; cover with a thick layer of
grated cheese, and put in the oven till
the cheese 'melts and burns. Serve
vory hot.

Celery Toast.—For a small family,
clean one moderate-sized stald of cel-
ory, using all the stalk, root and such
leaves 2as are blanched and tender.

- —4._ Cut in small pleces, put over the fire

and bofl till tender, taking care not
to have too much water, so that it may
boll down and retain a!l subitance.
Add a generous pint of milk, keep over
the fre until scalded, then thicken
vory slightly with flour, lastly addiog
a plece of butter the size of a hickory-
aut. You will need eight slices of
toast, which should be bdrown and
crisp. Butter these and lay In a deep
covered dish. Turn the celery gravy
over it and serve immediately. Do
not dip the toast in the milk.

Date MufMins.-—Ope cup of chopped
dates; mix two cups of milk and a
well-beaten egg; sift together one
heaping teaspoonful of baking powder,
three cups of flour and two table-
spoorifuls of melted butter; add the
milk and exg, and last the dates, and
beat hard till light and foamy; bake
{n buttered gem-tin® for about twenty
minutes.

Scones.—Into a quart of flour stir &
teaspoonful of salt and two teaspoon.
fuls of baking powder. Sift three
times, then chop into the mixture a
heaping tablespoonful of butter, and
when well blended add enough chilled
milk to make a soft dough. Handle as

- ttle as possible and turn out upon a

floured board. Roll quickly and light-
1y into a shest and out into rounds
with a small biscuit or cake cutter.
Lay upon a hot soapstone griddle, and
when brown turn and brown; split
open—{earing, not cutting the scones—
and butter them.

Oatmeal Scones.—Take a cupful of

oatmeal and a cuptul of flour and stir—

well; add two teaspoonfuls of baking
powder and a teaspoonful of salt. Add
‘two eggs, well beaten, and & cup of
wilk. 8tir into a soft dough and drop
‘by - the spoonful on a greased tin.
Bake in a moderats oven, split open
and buttar_. Serve at ongoe. .

Try tomato juice instead of milk
for the omelet.

Never wash woodwork with bot we-
ter and stroug sosp.

A few minutes rest aftsr eating

facilitates digestion.

Whits of egg poured over a bura
will give guick reliel. -

Honey is sald to be a good subseti-
tute for cod liver oll

A weak solution of salt and water
_will ten mattings.

[ 4

» od milk and over

* issinutes, stirriag eonstantly until mix
~ {ture thickens. Meit slowly ome and
- leme-balt squares of unsweetened cho
{eolats, add three tablespoonfuls o
{boiling water apd stir until smooth;

? fromn range, add the whites of thres
Jegss beaten uatil stff and ons tee
'spoontul of vanilla. Tura into Indt
. vidwal molds fOrst dipped In o0ld
gvater, ckil], remove from molds, gar
L E:‘h with halves of blanched almosds
% ang serve with thia cream ln peetty
. “mdividual disbes—Woman's
T 7. Oewmpanion.

i

. 54w, s rthem add to cooked mixture. Remove |

-, Cleaning Laoce.

Pure slcohol can be used with won.
derful success as & meaus of cleaning
black Spaniab or chantilly lace. Tbhe

basin and whipped with the hand until
it is frothy. whea the lace should be
dropped into it and well worked about
with the fingers untfl the dirt {s re
moved.

After gently squeesing out the
Hquid the lace sbhould be laid on a
folded cloth, the patterned edge
pulied cut, each scallop or picot belng
fastened down with a pin.

When perfectly dry the lace should
be.unpinned and pressed gently be
tween the palms of the bhands untfl
smooth, in place of ironing it, as this
would fiatten the pattern and spoil the
eolor. S

BERESCET. =

Oumnlolnudtd,-nr.ouphé
of boiling water, two tablespoonfuls of
_prepared cocoa, two t0 four table
spoonfuls of sugar, acoording to taste.

Mix the cocos and sugar in a sauce
pan. Gradually stir in the water and
boll for at least five minutes. Pour iy
the milk and oook for five minutes
longer or untfl the mixture is smooth
and loses ity rew taste. DBiat well
with an egg-beater. This prevests the
forming an eggiike ashin over the top.

This milder cooos can be prepared

for children or for invalids.

* Pligrim Pudding.
Scald & oup of milk. Ia & cup wet
oue heaping tablespoon flowr and three
of oatmeal; stir into the milk and let
coel. Butter a desp pudding dish. Into

‘. A

same put a quart of milk and let cool. .

Butter & deep pudding Adish. In
samnq put a quart of mik, two-

oup molasees, one-balf cup sugar, hall
spoonful sach salt, einnamon,

and ocue eg. Pour tu the scatded men!

and fiour, aad bake three hours slowly.

Pinsepple juloce, oné-balf ecupluly
Jemon julce, oamequarter cupful;

e pimeapple juloe, Jemom Julos,
suger, aad s;mall plach of ealt. Bast

together and cook in doudls botler.

Let boll abeut two minutes. .
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Milk sh Do €Oy
Use muslin or cheesecloth.
Wornout lace curtains, cut into
squares, make good dishclothes.
Every cellar should bs thoroughiy

»4%1«&4!1&44&._%

When the skin seems too dry, use
less soep and more good cold cream.

A dish of vinegar is an essential
touch to a sharp salad dreseing.

It a child's stomach is acid, lime
water should be sdded to the milk.

Spouges are great germ collectors.
They ashould be frequently scalded.

Water should never be used to clean

St frames. Use a dry, soft cloth.

Turpentine, naphtha, boosine and
Rorosene are all deadly poisoan to
moths. '

Newspapers sre better than any-
thing else for stufing out bows and
sleeves. -

To taks out lodine stains, sponge as
quickly as possible with pure slcobol.

Silver may de cleaned and bright
ened by letting stand balf an hour in
sour milk. -

i Bnew Pudding.

Take the pulps of six baked apples,
sarefully veparated from the skins and
oores, ORe oup sugar, whites of two
oggs. Beat whites of eggs to a stif?
froth. Add apples and sugar mixed.
Beat all orfe bour. With the two yolks
make & custard, which place in a dish
::ru‘urﬂu. then builld the snow upon
v Custard—One piat of milk, heated Iin
doudble botler. Add teaspoon corn-
‘stapch, wet with a little of the milk,
apd two bestes yolks, and sugar to

tagts. Put sugar in the milk first.

Whea cooked flavor.

. How te Bruoh Walls.
You will get detter results f you
& full double-plaited ruflie op the
Jottom of the dag whick you sifp over
the broom with which you brush the
walls, or over the broom with whie
you swoep polished floors.
A ew Ple Reelpe.
Cut stalks of rhudarbd ia ose-palf
iach pleces. There should de ome and
Ons-half cups. Mix seven-eighths cup
Sugar, two tableapoontuls of flour, and

‘one agg slightly beaten. Add to rbu-

bard and bake betweea two crusts.
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DAINTIES FDR TEA TABLE
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CARING FOR CHINA

HINTS THAT WILL BE OF VALUE
7 'TO THE COLLECTOR.

-

B

Valuabla Bits That May 8e Cracked
or Chippsd Need Not Be Thrown
Away—Cemant That Will Ac-
complish Wonders.

To have a sensthle fad and know it
scientifically and thoroughly, is to be
happy. Collecting china bhas always
been a hobby among women who havs
‘a Hitfle money 1o spare, and many of - |-
them have acquired a certaln amount
of knowledgs of porcelains and pot-
torfes; but when it comes to plecing
together precious fragments, almost
all women are helplessly ignorant.

However, a few cbllectors have gle-
termined to master the fad {n all“its
branches—substituting for the char-
coal blaziers ol the aged china-mend-
ers a spirit lamp, on which to heat
her materlals, proylding hersell with
ecissors, pincers, a box of water-color
paints, a box of potter's clay, a lump
of lead, a liitle gum aradic, and some
plaster of Paris.

It {s very delicate work, which re-
qulres a good deal of ingenulty, and
at first she attempts no restorations,
but simply mends broken bits. This
is done with cement uaually elther
purchased already prepared or made
accerding to an old-fashioned recipe,
melting and stirring together one
ounce of white isinglass and three-
quarters ounce of transparent gela-
tine in six ounces of water, adding
three-quarters ounce of acetlc acld
while holding the véssel over bolling
water unti] It is warm through. The
result is a clear cement which does
for either giass or china and lasts in-
definitely, if it is put into a bottle or
jar with a tight cork or screw top.
Before using it warm the bottle in
hot water and heat the china to the
same temperaturs. When the frag-
ments are stuck together with the ce-
ment drop & little hot sealing wax
across the crack. This will give tem-
porary support until the cement has
dried. -

It there ia simply a small erack,
which indicates a future separation of
the parts, this may be filled in with a
mixture of plaster of paris and gum
arabic mixed with hot water to about
the consistency of thick cream. When
this has bardened it may be painted
over. B -
But the most interesting and, of

oourse, the moset diffieult and delicate

‘part of china mending is restoring. It

& bandleless e¢wd of precions pottery

‘may be found, s real coanclsseur

knows bow to replace it herseif by

means of a little modeling and the
water cdlors alrealy mentioned. If
possidle, a duplicats should be taken
from the handle of & sister cup, dat if
there e o sister cup the collector
most depend on her own modeling

- 'powers. A bandle may be modeled
from plaster of Paris mixed with gum
ambia,

The new bhandle Is fixed fo place
‘with coment. Before coloriag prepare
1t with a layer of gelatine, and when
this has dried cover it with a thick
wash of Chiness white. These serve
as s foundation for ‘he final colors,
and when thsse latter bavs been ap-
plied the glazed china effect may de
secured by varnishing with gum
arablc and water. T

A

P2 Wieor of the Summer Cettage.
It often bappens that the floor of

the summer co

of cracks, 80 that it is not satisfactory

eoven whed stained. When this prod-

lem meets the owner it is a good plan

to cover that part of the floor which

oanvas, which should be tacked in
place smoothly and then given two or
three cosatings of good paiat, to be fol.
fowed by an application of varnish
stain. This will give an excellient dor-
der, which can be sasily cleaned, and
which will anawer al! the purposes of
& hardwood Soor.—Subarban Life. o

a
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: Baked Apples.

Prepare several good-sized apples by
peeling and scooping out the centers.
Fili each with bianched almonds, two
teaspooafuls of bdrown sugar, two
] cloves and a tiny slce of lemon. Put

“‘theds fu & baking dish or pan with s
‘cuptul of water, the rind of & Jemon,
a tablespoonful of sugar, and a tadle-
‘spoonful of bytter placed I» small
‘Tumps over the apples. A wineglaseful
of white wine or sherry may also bo
added. e uptil the apples are ten-
dor and the water has thickened to a
sirup. Berve ovid with whipped cream.

SR
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- Lemen Custard.
© Grate the rind of one lsmom, take -
one cup of sugar and mix thoroughly °
with two rounded tadlespoons of flour;
beat the yolks of two egge and mix
with suger, flour, lemoa juice and
rind. After mixing thess add Ddutter
the sise of & walnut (melted), then one
cup of milk, and atir all. Last of all
-whip the whites of the two eggs stiff
and mix in. Put in crust same as fo¢
any custard and bake siowly so as to |
bake without wheying 1t.

~ EER- - 4
‘Rhubarb Reli.

Make a dough of bhalf eupful of
| _ ‘gwest aream, small plege of butter and
teaspoooful of baking powder. Roltag
{ for pies, cal in ane long strip. Cut
rbubard fine, spread over dough and
eover well with qugar, sprinkle with
four and ground ciapamon, asd bits
of dutter. Commence at each ead aad
roll to ceater, place in deep paa
(oywter pas is best), sprinkle the top
‘with sugar, clanamon and dits of dut.
“ler. Cover with water and bake. Serve

vt with cream. T .

- i » 0 T e

[ SRR RS . -

R ) .

MAKING ‘PIE CRUST GiFFICULT { L_INEN NEEDS C

B MLENYS - VENDREDL 8 JCILLET 1910

Few Woman Seem to Knza How to
Prepare This Essentlal to

. _ Hagppinesa. o

Who has not beheld that most

pathetic of all thinga, the bride, at-
tempting to make ber first pie crust?
Taually the most dificuit cultnary
stunt {s the first the Iuexperienced
woman attempts, and she tolls over
it with aticky bapds in & warm room,
adding more and more fionr so it will
not cling to the roller, and in the end
the crust that should be flaky 13 of the
consistency of a board and can hardly
‘Bé cut with the knite.

To brides and others attempting

pastry the first rule is never to make
it in & warm room. The {deal roiling
board is a marble slab. This I1s much
cooler than a wooden board, and the
dough wiil not stick so readily to it
The bands and thy
paste ia mixed must alsn be thorough-
Iy chilled with cold water. The but.
ter used should dbe unsalted or have
the salt mashed out of {t. [t should
tbten be put in the Ice box and thor-
oughly chilled.
" To & scant half pound of pastry
flour add one teaspoonful of salt and
two teaspoonfuls of butter. These
should be well worked together with
the tips of the‘fingers only, as the
band is too warm, and the mixture
must be kept cool.

Add gradually three-fourths of a
cupful of cold water, mixing it into a
paste. The paste should be soft, but
not so tbat it clings to the rolling
pin.

Dust the board lightly and knead
the paste until it {s clastic and free
from lumps. Do this as quickly as
possible, for the loager you knead 1%
the tougher it maxes the flakes when

"baked.

;" Let the paste stand for five mln,
utes, covered with a bowl, {in a cool
Mpot, then roll out into an oblong
sheet one-half tnch in thickness. Place
one-balf pound of butter, which has
‘beea chilied and bad the salt mashed
out of it, at one end ol this sheet of
dough and fold the dough over it, the
butter having been patted flat so that
it covers one-half of the dough, press
the open edges of this dough, wrap-
ping together tightly to exclude the
slr, then fold one end of the pasty
over and the other under and rolf
lightly. This folding, turning and roll.
Ing should contioue siz times. It
the paste should stick to the board ab

" “any time, immedistely put it sway

to chi!l. The butter sbould 30t be
lowed to be seen cutside of fts
covering: when this is the case
it igmediately with Bour. Wlen
finally it should be ome-hall an hneh
thiock. :

pres
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s Msacareon Pudding,
~ Soak six macarcons o one-half eup
of milk {(or use the tiny macarcons
that may be bought ia dulk, and soak
‘about & dosen). Heat a pint of milk
n a doudle boller, add one beaten egyg.
two tablespoons cornstareh, pinch of
salt and the macarooms. Stir well to
make it s;mooth and cook about twenty
minutes. Take from the fire and add

‘s Mttle vanilla. Butter a pudding dish,

sprinkle sugar over the bottom and

 sides, turs o the pudding and sprinkie

sugar ou top. Cover and set where (it
will cool gradually. Serve very cold.
The sugar will make a sauce, or you
HIAY use ofabges also when you serve
the pudding. : 4
S = .,-" ‘,i
leing '

icing, put into » gras-

- To make the
[]

balf cup water and bofl genly, withe

out stirring or gshaking, until buddles

commence to rise from the bottom.

This will take about five minutes.

- --will- -not -be-bidden by the rug with | .Heat the whites of two aggs to & stiff

,froth, and pour the bot syrup outo
'themn in s thin stream, beating the
jmixture all the time. Continue to béat
until the icing s thickened, then
Pavor with vanilla. Tae all of this for
the icing or put two-thirds betweea
the enkes for the filling, and to the re-
;nnindcr of the icing ad4d4 an ounce of
tnelted chocolate and spread over the
top of the cake.

To meit the chocolate, shave Bas

fato & cup aund set o & pan placed

over the tes kottle or In hot water.

' Il:.‘mm'::lumr
The M . EXR 8 X
summer Tapestry bands
15 » variety of eombivations are
arranged altersately with groups of
veloyr cords end tgasels, one colos
predominating so the drgpery may be
choseg to harthonise with the othet
ia the room.

One set of portieres will answer for

two rooms, as the bands are alike om
both sides. They are made to it
ways six to seven feet wide, and
Teet six inches high, the longest
reaching to the ground.

|
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' fprinkle ¥4
‘barb with obe
‘gtand over night.
ing and add to the
iwaler, one cupful
balf cupful of cider v
to boil with s

-

i

-whites of two egfts,

of tartar, and three

powdered sugar; heap ong or twy
Mhoundmlomms
the oven. Serve with custard made
- the wgg Yoiks. Hall this reeips W
ebough for a small family .

bowl in woich the’
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best linen !s rulned poon.

_stained linen until the general wash

‘and finaly, when the linen s remnved

COMPARATIVELY EAS8Y THING T
T BPOIL FINKE PABRICS,

S®imple Pracautions That WIHI Add
Life to the Table Drapery and at
the Same Time Greatiy Im-

prove its Appearance. -

The housewifs who leaves to am
overworked maid of all work the carse
of her linen need not wonder If her

od 30 the embroidered initial will show
on the outer flap, but this mt!ll can
be doae and the napkin {old&§ in dU-
ferent ways each time it is laMered.

Starch s an abomination ila good
table linen; however, if one has a well
worn cloth which seems to bavé no
“body,” and thus becomes solled
Quickly, It {s wise to add about a
quart of thin, hot “made starch” to |
half a tub of bluing water and wring ' |
the llnen out of this; suMcient “body”
will be given it to make it wear much .
longer before another washing is nec-
SSBATY.

Whea about to iron table linen pre-
pare sotne hot borax water, shd with
8 clean whisk broom sprinkle every,
inch of the lnen thorgughly, roll up
tightly (n a clean towel, and let it le
for half an bour or so, and then iron.
4 small but heavy brush having mg'
fine dristles and a short, thick hand!
should be used mstead of a coarse
oomb for fringed linen and dollics.

Whaen there is no room to put the
gloth awdy with a asingle fold in the
middle, 1t may be fol!ded first in the
middle and then the selvedge sides
may be turned back, thus folding the
cloth into quarters lengthwise, hav
saeh fold sppear on the right sidey
there must be no croass folds, however, |
nor are these necessary if a cloth ia
well lroned and aired, since it may be
laid lightly away in the drawer and
carefully smoothed out by hand when
it is lafd on the table. Several clotha
tmay be wstored perfectly (n

small 1
pole against the wall of the e

space by danging s wooden

closet. throwing the cloths over this
pole, one over the other.
Althnnwiutaputawaplcooot

day, which is always & diffioult day In
any bousebold, and then try to re
move it .

Ths nverage servant, whea aay.
thing is apilled 0o a tablecloth, usual-
iy removas it from the tabdls and

Long before wash day arrives w
families of little creatures are at work

from the basket to be Isundered,

ﬁ Sesowax in Craeks.
Usly crachs or spiits In  fumitu
oan easily be filled tn with bessw
o0 that the marks will bandly show
Furniture dealers cover up many b
ishes in this way.
Slightly soften the besswax gntil ¢
becomes iike putty; theo press {t Srm
1y into the cracks, and smeoth the surs
fsce over with a thim kaife. BSandp
per the surrousding wood and wo
some of the dust tnta the besswax.
This gives 8 fnish to the wood, sagd
when it i3 vyarnjshed the arecks wi
harve disappeared. Putty ia sometts
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. L’ABEILLE DE LA NOUVELLE-ORLEANS
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