DEAR HARRIETT: I've been married for aboul a yey,
now, and it seems I just live to work—on the job, in my
home—work all the time. I love to have a ncat home ang
I try to keep it this way, but with a full-time: job in g
office, it seems like I never have a chance to relax withygl

| feeling guilty because I'm neglecting something around the

house. Can you give me some suggestions as to how I cap

| take a short-cut in house-hold chores?—TIRED

Dear Tired: Working full-
‘|time and trying to keep up
 with houschold chores.can
| really tire you out. But there
Zlare a few things you can do
‘11o-relleve-the pressure, both
i| physically and mentally.
| Let's start with systems.
| Have order and system in all
of your household chores. A
lot of time is lost and frus-
‘|tration occurs when you're
“ljn a rush and can't find
:| some object.

;| In your kitchen, arrange
‘|things so that they're con-
;| yeniently within reach—sel-
:|dom-used things toward the
i |back, frequently-used things
“|toward the front. Keep your
cooking utensils in a cabinet
near your range; your
everyday dishes near the
sink; your sllverware sec-
tioned off in a drawer and
separate from spatulas,
knives, etc. ™

-1t when cooking, you burn
food, put the utensil to soak
as soon as possible so that
you don't have to spend time
scouring it later. Keep to-
gether all the spjces that you
use regularly — separated
from the others so that you
don’t have to fumble around
for them.

Have an order in which to
arrange your foodstulfs.
Also, remember to teach it]

to your hushand so that he
won't misplace things and
annoy you trying to find
them. He'll probably appre-
ciate knowing exactly where
to find what he wants, too.

Make out your menus for
a week in advance (this |s
something you can do o
vour lunch break). Shep for
a week at a time and alway;
have at least one exira of
the essential things, like
soap, sugar, salt, canned
milk, ete.

_Clean, trim, scason axd
freeze the meat you plan b0
have at the time you buy it.
Don’'t buy meat and clean lt,
one item at a lime, as youu
use it. If your meat is sea-
soned before freezing, you
don’t necessarily have b
wait for thawing. Also, clean
as many fresh vegetables as
possible and put them Jin
plastic bags—then when you
want to cook them, all you
have to do Is pul In the sca
soning.

" Try cooking for Lwn dafs
at a time — in the eveninzs
In this way, you cad a8t
heat up most of your meak
when you arrive home from
work.

When you ‘do the dishs,
rinse in very warm walef,
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Continued From Page 161 llove receiving them. Ho wi

 look presentable,

stack, cover with a dish about Ity

= 1l
towel and let them drip dry. CIML Willlam Trayers,|
Try sitting down while you Y::elf':gé Ohio: Thank you.}
on o Paton some rccords,{ ur-letter was greatly ap-|
watch television, or tafk to PTEERALT. l
T T R o, e o,
the routine. The job won'ti® =" -~ x Tak)
fcem quitle as hard or as g;?::_"_‘;’:d:::;'dc“ua]' Send/
SaEs ! g 53,

: ' J. Scammin, New York,
auI': 'WuL:. pick ‘up. and: putin v - you'll find them at the
wit}lbthei::ng;oi?% h}-:?e l":’fh following address: 102 West:
work and in the course of a' leCrStreet, Nc“ LS

day, vour home will niways| Somelhing on yoRr T

; Write and iet me kKnow
J'm sure there are many!about it.

ofher short cuts to household | Harriett Muhammad:
chores _th:_a! youreaders] 2819 West Vernon Avenue
know:-*Tired” and 1 would Los Angeles, Calif., 50008
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