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Luncheon Sets

in

Embroidery
Tatting

and Crochet

No. 14-7-13
FRENCH KNOTS AND Lazy DAISY STITCH
Designed by Helen Bailey

IN BLUE, GREEN, AND YELLOW
Designed by Helen Bailey

HE set above is simple but effective in
design. The work is in satin-stitch and
outline, The flower petals are in two shades
of Dblue, the darker at the sides, and un-
padded. The yellow centre is built high
above the green surrounding it. Stems are
in close outline alternating green with the
darker blue. The buttonholed edge is in the
lighter blue carefully run, but without other
padding. Use three threads of stranded cot-
‘ton throughout. .

RENCH knots and lazy-daisy stitch give
an effect which would be charming with
Dresden or gold-banded China. For the
French knot flowers, in two shades of pink
and light blue, use all six threads of
stranded cotton and wind around needle
once. For the light green stems and lazy-
daisy leaves use four threads and four for
the buttonholed edge, which is in white and
well padded. A color diagram which is sup-
plied with the pattern gives the exact plac-
ing of colors.

A SET FOR THE BUNGALOW
Designed by Mary E. Fitch

FuLL-sizé DETAIL oF No. 14-7-13

FuLL-size DETAIL oF No. 14-7-12

ATTED Eopce For DorLies. Large

size. Materials.— Number 30

Cordonnet crochet cotton and a fine
quality of linen.

Begin with a large ring (r) of ¢
ds, 5 p with 2 d s between, 4 d s,
then another r same size, joined to
first by 1st p. Fasten on second
thread and make a ch of 4 d s, 2 p
with 2 d s between, 4 d s, join to
1st p of the r, and make another ch
same as first, turn, and make two
more r, joining first one to last p of
preceding r and joining the 2 r to
each other. Alternate the 2 r and 2
ch until 33 of each are made.

For the outer edge make r and ch
alternating thus: Two d s, join to p
between 2 r, 2 d s, close, fasten on
second thread and ch of 4 ds, 5 p
with 2 d s between, 4 d s.

For the second size doily make bor-
der as in plate size, leaving off the
outer row, and making the ch of 4
ds, p 4ds Repeat 2 r and 2 ch

UNGALOW  LUNCHEON  SET.
Materials.—Linen for centres;
No, 20 crochet cotton; and a No. 9
steel hook.
1st row—Into rolled hem make t
(thread over once) with 2 ch be-
tween, having a number of open
spaces divisible by 8.
2d row—* Three ch for t, 3 t into
space (sp) beneath, drawing thread
through first 2 sts of each t, leaving
2 sts on hook each time, thread over
and draw through all 5 sts at once,
ch 3, skip one sp, 4 t in next sp,
joining last 5 sts as before, ch 3,
skip one sp, 4 t into next sp, ch 3,
skip one sp, d t (thread over twice),
into next sp, ch 7, 1 d t into same sp,
ch 3, repeat from * around, joining
last 3 ch into top of group of 4 t.
3d row—Slip stitch into sp of 3
ch, ch 3 for t, 3 t into same sp, join-
ing as before, ch 3, 4 t into next sp,
* ch 2, 9 d t with 1 ch between into
sp of 7 ch, ch 2, 4 t into sp of 3 ch

between groups of 4 t, ch 3, 4 t into O Nt 22 times. (See illustration.)
next sp, repeat from *, always join- TATTING MAKES AN ATTRACTIVE SET 'Pnr the tumbler size repeat the
[CONCLUDED ON PAGE 39] Designed by Gwen Keys rings and chains 14 times.

For DESCRIPTION OF PATTERNS SHOWN ON THIS PAGE, SEE PAGE 34
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Blackberries for Winter
By Elma Iona Locke

WHEN there i8 a sutrplua of bLerries,
after using a8 many as possible in
thelr fresh state, whieh Is the most
wholesome way for using all fruits,
there are many methodas of preserving
them fur winter use, such as preserves,
Jellies, ete. g

CANXED BLACKRERRIES.—FoOr a2 quart
can teke one cupful of weter and one
cnpfui of sugar and boil together, skim-
ming off any scam. Put in two boxes
or quurts of berries and let covk a few
miputes, just eoongh to Leat tbe ber-
ries thoroughly ctear through, too long
¢cooking will make them bhard. Have
the caus thoroughly scalded, set in a
dish of water, il1 brimfo} with the boll-
ing-bot fruit, and genl at once as tight
as possible, with well sezided rubbers and
covers. When cold keep in a cool, dark
place.

BLACKBERRY PRESERVES,—Select large,
vipe, firm berrles, and to each pound
allow three-fourths of a pound of sugar,
Spread the herries on plates or platters,
and spriokle the sugar over them, let
them stand for ome or two hours, then
put inte the preserving-kettle with all
the juice, but adding ko water. Let
them heat silghtly until scaided but

BLACKBERRY MARMALADE.—Mash the
Lerries, cook them in their own juice
untl thoroughly heated, then press
through a sieve te remove the seeds.
Retura the pulp to the fire with one-
half the amount of sugar as pulp, and
boil rapidly for twenty-five minutes, stir-
ring copstantly.

BLACEBERRY PASTE.—Put two quarts
of ripe blackberries in an earthen jar
and set it in a kettle of bolling water,
let boll until the julce is well extracted,
then press through a sieve. Mix with
the fruit an cqual! welght of sugar, and
cook untli it 1a 2 firm paste, stirriog
constantly to prevent burning, . Spread
on plates afd set in the oven until nearly
dry, then cut in squares, cover both
sides well with powdered sugar, and
pack away with layers of white paper
between. This is nlce {o use with des-
serts,

PICELED BLACKBERRIES.—Mgke 2 gy-
rup of two pounds of sugar, one pint
of best vinegar, aud one tablespoonfui,
each, of ground cinnamon and cloves
(Hed {n a bag). .Add six pounds of
blackberrles to the boillpg syrup, and let
il very stowly for fifteen mwinutes, Seal
boiling Lot in pint jars.

A TeMPTING BREAKPAST Disi

not botled, akitm out the herrles on to
plates, iet the syrup boil rapidly for five
minutes, then put back the berries angd
let simmer (not boil) for ten or ffteen
minutes. ¥f they show a tendency to
break, take them from the fire at opce,
ond seal in glass cans.

Sriced BLACKBERRIES.—Put one cup-
ful of vivegar in a porcelain kettle, add
two cupfuls of sugar, two and onc-haif
pounds of blackberries, &and one table-
spoonful each of allsplce, cinnamon, and
cloves, tied In a bit of musifn. Bring
tr a baofl, then skilu out the blackberries,
boil the syrup for one hour, put back
the berries and let bofl for fifteen min-
utes, then put in jars and cover tightly.

BLACKBRRRY JELLY.—Chaose large,
juley Lerries thet are rather under-ripe,
mash weill, and drain through 2 Jeliy-
bag, Mensure the juice and allow the
sume amount of sugar. Heut the Juice
in a preserving-kettle, and at the same
time have the sugar heeting in the oven
until hot but mot colored at all. Let
the juive boll for twenty tinutes, add
the hot sugar, stirring untll dissolved.
let boil for a few minutes, or untfl it
wiil jeli waen a little is cooled.

BLACKBERRY AND APPLE JELLY.—Wash
three pounds of sour apples and cut in
quarters without peeling or coring, re-
wove any bmperfectlons apd the blossom
ends. Put them in a preserving-ketile
with two quarts of water and twe pounds
of blackberries. Let them boil until the
apples puip, then put in a jelly-bag
and let the juice drain off. Beil the
julce for twenty iminutes, add an equal
amount of hot gugar, and let boil rap-
idly until it will fell,

BLACKRERRY JAM,—-Weigh the Lerries,
put them in a preserving-kettle and
mash  well, lef them boll for twenty
minutes, removing any scum that rises.
Add three-fourths of a pound of sugar
for each pound of the berries, and let
Lofl ten minutes, or until as thick as
liked.

BLACKRERRY CATCHUP—Mash  five
pounds of blackberries, heat through
and squeeze out the fuice, Strain, add

one pint of vinegar, two pounds of.

brown sugar, one tablaspoonful, #ach, of

- alispice, cinnamon, and cloves (ground),

one tesspoonfnl of pepper, and one-half
tablespoonful of salt. RBoil until thick,
then bottle and seal.

BLACKEBERRY CORDIAL.—D3ash juley
ripe blackberries and strain them through
a Jelly-bag witbout heatlog them. To
one quart of juice add one pound of
white sugar, and one tablespoonful, each,
of allspice, cinpaumon, cloves, and Dput-
meg (grouwnd), tied in a muslin bag.
Boil 211 together for balf an hour, then
seal up hot. This is & fine remedy for
summer complaint, ete, the usual dose
Leing & tablespoenful.

BLACKBERRY  VINEGAR—Put  eight
quarts of ripe blackberries in a stone
Jar, cover with a quart of good cider
vigegar, keep them under a plate aund
weight, tie up closely, and let stand for
three days ip a cool place, Squeeze,
strain, and measure, boil, and skim vo-
til clear, then add one pouad of sugar
for each guart of juice, aund uoil for one-
half Lour, Seal hot. Add vme or two
tablespoonfuls to & glass of cold water
for » delicious drink in hot weather.

A
Bungalow Luncheon Set

[CONCLUDERD FROM PAGE 7]

jng groups of 4 t with a last st through
5 sts left on hook, join into tep of t.
$th row—=S8lyp stitch {nto 3-ch sp, 4 t
Into same sp, Jolning with a st st,
ch 1, * 8 4 t with 2 ¢h between into
ap between 9 t of 3@ row, ¢ch 1, 4 t
in s8p of 3 clr, ch 1, repeat from *,
5tk row—* Two 4 into sp of 1 ch,
2 4, picot (4 ch and catchk back Info
first), 2 @ into each sp of 2 ch, repeal
from *, A

Puffed Rice

on Ice Cream

29

Like Toasted
Nut Mears

ice cream.

so digestion can instantly act.

~ Get All the Joys
of Puffed Grains

Don't serve them only with cream and sugar, and for only one
meal a day. Find the other ways to enjoy them.

Mix them with your berries. These thin, crisp, toasted morsels
add a nut-like blend. Try this once.
sugar than the puffed grains after that.

You would rather miss the

Use the grains like nut meats. Scatter them over every dish of
Use them in candy making. Let the children, when
hungry, eat them like peanuts, seasoned with melted butter.

Float Them in Milk

In these days of bread-and-milk suppers serve them in place of
bread. Puffed Wheat and Puffed Rice are four times as porous.
And these crisp, toasted, bubble-like wafers have a fascinating taste.

Remember that here you get the whole grain, with every food
atom available. All the food granules have been blasted to pieces

Never was grain food in any other

way made so easily and c'ompletely digestible. Puffed Wheat and
‘Puffed Rice are ideal as a good-night dish.

~ { Puffed Wheat, 10c =
Puffed Rice,

Extreme

1 5C Weat

Sole

These are the days to get all the joys of Puffed Wheat and Puffed
Rice. Keep the pantry stocked. They seem like grains changed
into nuts, so they serve both as foods and confections.

And, with all their delights, they are scientific foods. They are
steam-exploded by Prof. Anderson’s process. In all the ages no
other way has been found to so perfectly cook a grain.

For variety’s sake keep supplied with both,

The QuakerOars (Ompany

Makers

Buy advertised goods. Those advertised in THE PRISCILLA are reliable.






