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A boiled apiilo pudding served with halt teaspoonful of salt and one of of Hour Bitted with u tonspoonful oath

hot molasses Is one of tho moat doll- - soda, and beat lightly with a pint of

clous, desserts, and r. general favorite, buttermlnk. Servo hot with moias-Her- e

are a few of the Innumerable ses.
ways in which the housewife may use Whole Wheat
nioIasseB: I gift a cup of one-hal- f of wholo wheat

Rolled Oats Bread. flour witu one-hal- f level tcaspoonful
Two cups boiling water, one-hal- f cup 0f soda and the same of salt, add a

molasses, one-hal-f tablespoonful salt, scant cup of thick sour milk, two
ono tablespoonful butter, one-hal- t tablespoonfuls of molasses and a well
yeast cake dissolved In one-hal- f cup beaten egg. . Hr.ke in moderate oven.

. lukewarm water, one cup rolled oats,
four and one-hal-f cups Hour. Add boil-

ing water to oats and let stand one
hour; add molasses, salt, butter, dis-

solved yeast cake, and Hour; let rise,
beat thoroughly, turn into buttered
bread pans, let rise t.galn, and bake.
By using one-hal- f cup less Hour the
dough Is better suited for biscuits, but,
being soft, Is difficult to handle. Tc

make shaping of biscuit easy, take up
mixture by spoonfuls, drop Into plate
of flour and have palms of hands well
covered with flour before attempting
to shape.

Third Bread.
' Two cups lukewarm water, one yeast

cake, one-hal- f tablespoonful salt, one-hal-f

cup molasses, on cup rye flour,
one cup granulated corn meal, three
cups flour. Dissolve yeast cake in wat-mi- x

thoroughly. Let rise, shape, let
rise again, and bake as entire wheat
bread.

Rye Gems.

One and two-thir- d cups rye flour, one
and one-thir- d cups flour, four teaspoon-ful- s

baking powder, one tcaspoonful
salt, one-fourt- h cup molasses, one
and one-fourt- h cups milk, two eggs,
three tablespoonfuls melted butter,
Mix and sift dry ingredients, add mo
lasses, jnilk, eggs, well beaten, and
butter. Dake in hot oven In buttered
gem pans twenty-fiv- e minutes.

Corn Cake.
Ono cup corn meal, throe-fourth- s

cup flour, three and one-hal- f teaspoon'
fuls baking powder, one teaspoonful
salt, one-fourt- h cup moksses, three-fourth- s

cup milk, ono egg, one table-
spoonful melted butter. Mix and sift
dry ingredients; add molasses and
milk, egg well beaten, and butter;
bake in shallowed buttered pan in hot
oven, twenty minutes.

Poor Man's Pudding.
Four cups milk, one-hal-f cup rice,

one-thir- d cup molasses, one-hal- f

salt, one-hal- f tcaspoonful cin-

namon, one tablespoonful butter.
Boston Brown Bread.

Mix together and then sift, one and
one-hal-f cups each of corn meal and
graham flour, ono teaspoonful of salt,
and two (level) of soda. Add scant
pint of buttermilk or sour milk, a
scant cup of molasses and pour intd
a well buttered mold. Steam two and
one-hal-f hours. Excellent.

Steamed Corn Bread.
Mix two cups of corn meal with a

scant cup of flour, a little salt end a
teaspoonful of soda. Add to this two
and one-hal- f cup? of milk and one-hal- f

cup of molasses. Steam as above.

f Good either hot or cold.
Ginger Cookies.

Prepare mixture as above, adding
one-hal- f cup of sour milk while mix'
turo Is soft, and using only enough
flour to roll gently like doughnuts.
Make about one-thir- d of an inch thick
and bake in moderate oven.

Eggless Pan Cake
Mix thoroughly, in order given, two

cups of corn meal, one of flour, one- -

GIRLS AND THE NEW DANCES.

Alice Duer Miller is writing in Harp-

er's Bazar for May about society's

new dances tho Turkel Trot, Grizzly

Bear, etc. Among other things, tho
says:

"Imagine a maiden aunt, a belle, let
us say, of twenty-liv- e years ago, trau
sported after a long absence into a
ballroom of the past iwlntcr. She
would bo struck at once by many
changes; a lesser formality, a greater
gaiety. Tho cotillon ot
her day would bo gone; there would

be a smaller number of couples In tho
conservatory, shorter pauses between
tho dances, and a general buslness-llk- 6

air that dancing and only dancing
was tho order of tho day. It may be
that if our supposititious aunt were
a sentimentalist, as maiden ladles of
fifty aro apt to bo, she might regret
those empty conservatory corners, and
feel that something of romance and
something of dignity had disappeared
and' that tho entertainment liad moro
tho quality of a child's party than

d ball.
It It were given under tho most cor

rect ai'spices, her regrots might go no
further. If not, sho would presently be
surprised to see, ns tho baud began a
strange, syncopated measure, that tho
couples wero no longer dancing in Ih

attitude to which sho had been ue

customed the woman's left hand on
tho man's shoulder and her right hand
out from her body. Both tho worn

ubt&iJtisJ),!. .... .'Xj.,r'. i i

Corn Cake.
Mix well, and sift ono cup of corn

meal, one-hal- f cup of flour, ono heap-
ing teaspoonful .of baking powder, one- -

half teaspoonful of salt and add to
this three tablespoonfuls of molasses,
one-hal- f cup of sweet milk, a table
Epoonful of melted butter r.nd ono egg,

Bake in a sheet in moderate oven.
Little Spice Cake.

Cream together one-hal- f cup each of
cottolene and sugar and molasses,
then stir In four yolks or two wholo
eggs and beat well. Add alternately
one cup of sour milk and two cups of
flour which has been sifted with a level
teaspoonful each of soda, cinnamon,
ginger, and half as much of salt and
cloves. Place in m'ufllu tins, sprinkle
thickly with chopped nuts, and bake.

Molasses Cake.
Mix in order given, one cup of but-

ter and the same of sugar, two cups of
molasses, five cups of flour, salt, two
tcaspoonfuls of baking powder and
four or five beaten eggs. Spices may
be mixed with flour to suit taste.

Indian Pudding.
Cook one cup of com meal with two

quarts of milk in a double boiler for
one-hal- f hour. Add to this a scant cup
of molasses, two tcaspoonfuls of salt
and the same of ginger and a little ciiv
namon. Dake very slowly for threo
hours. Serve hot with either butter or
cream. This must cook slowly or it
will separate.

Ginger Loaf.
Place in a bowl a cup each of mo-

lasses and sour cream, and mix into
this two rounding cups of flour sifted
with two level te.aspoonfuls of soda,
the same of ginger and a little salt.
Add a well beaten egg, mix thoroughly lemon

prevent rice from settling.
Indian Pudding.

natural
boiler twenty minutes, add mo

lasses, and pour
pudding

Cerealine Pudding.

oven. Serve cream
Layer

hands be on, even dang
over, man's

and bo
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Things to Interest Our Woman Readers
GOOD THINGS MADE FROM MOLASSEI nnrrrr BENEFICIAL

of cloves, cinnamon, a nutmeg
and cinnamon, and a teaspoonfiil of

baking powder. Mix thoroughly add
four beaton yolks of eggs bake
in layers. Spread with n plain white
frosting, while warm.

Ginger Loaf.
Ono cup of butter, two cups of mo-buse-

one cup of sugar, ono cup of
sour cream, five cups of flour, threo
level tcaspoonfuls of sodn, two table-
spoonfuls of cinnamon one tublcspoon-fu- l

of cloves, one tablespoonful of
mace, ono of brandy, ono
pound of raisins, one pound of cur-

rants, six eggs, beaten separately,
and one-fourt- h cup of cocoa.

Molasses Pound
Two-third- s of a cup or butter, three-quarter- s

of n of sugar, two
two-third- s of a cup of milk, two-third- s

of a cup of molasses, two and
cups of flour, three-quarter- s of

a tcaspoonful of soda, one
of one-hal- f tcaspoonful of
cloves, one-quart- teaspoonful of
mnce, one-hal- f cup of raisins, seeded
and cut in pieces; one-thir- d of a cup
of citron, thinly sliced and cut in
strips.

Cream the butter, add
eggs well beaten, and milk and

molasses. Mix and sift flour with
and spices, and add mix-

ture, then add fruit. Dake in small
tins from

thirty minutes, in n moderate oven.
This recipe makes twenty-fou- r little
cakes.

Candy.
Louisiana is rightly the homo of mo-

lasses candy, for It was right
(where wis first raised in the
United States, and molasses, sweet and
health giving, was first given to the
world) that molasses candy, or "candle
tire," as the Creoles call It, Its
birth. parties, or

candy pulling, were among
pleasurable incidents of among
tho early belles and beaux. Take ono
quart of one tablespoonful
butter, one pound granulated sugar,
two tablespoonfuls vinegar, one-hal- f

j tcaspoonful soda i.nd tho juice of ono
Boil the and aunat

and bake. llntil lt becomes thick when dropped
Wash rice, mix ingredients and pour into water. Alld tno Vncgar Icmon

into buttered pudding dish; bake threo nnd butter. Boll until It hardens when
hours in very slow oven, stirring three dropped into water, stir in a small
umes during nrst nour or uaaing, to, half bicarbonate of soda.

milk, until white.
Indian meal, one-hal- f while with water
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and pour Into buttered and as
soon begins to cool sufficiently,

cups of scalded one-thir- d
, pull Moisten the hands,
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Art of Gracious

He was a man with' n

fringe of gray hair around tho bald

spot on his a portly figure, and

that showed was

mnn
have

wasto
Hut

familiar the good things of rcasoll nciiA Vo tront tho ono who

tnb'o. conies with it, ho were
He stood his business office, and the earth; do not go quite

with bored, that length, he far be- -

ijlr l'stened what small, nervous neath be scarcely worthy of
with thin grny lockB and droojv- - our august notice? Why cannot wo

gray was tolling recognize tho in him,
him. effort, bo gracious with the

one was picture success; "No" we are
the other, failure. Tho failure wr? give,
working hard make good, Success And even with one who
showed plainly that not only who will not leave, though wo have

act of great his we have time waste,
part listen, but really, he had can we not bo firm, still courte- -

littlo time waste.
At last, with portly ed boro entirely the spirit

one turned away, and tho little old In our heart.
man He came back again, For wo' do not know just how help-- !

however few minutes, and with ful the kindly spirit may be ono

effort bluff, called out in who headway
hearty tones he could, "Oh, say, against odds. "No" can
Douglass, forgot away some the

other with of wrath refusal,
this from Failure appeared Tho art of being

inner Ills was ous takes
even more cool, bored, some of the thorns out of other

Failure need hopo for little pie's pathway; develops in our-fro-

his hands. and broth- -

Hut why treat erlinets that far for than
such way trying ego.

As asparagus feature out the rubbers r.nd stand the Jars
market and home gardens them from con-ju-

now, few about Its an-- ( tact with bottom by wooden
cient and lineage record- - rack layers of hay. Do not let
cd bulletin put out by De- - Jars touch each other; keep

may be arated by cloths wrapped about
jars twisted between

Its use, first plant,, Pour cold water to little
thon old over half their height, cover tho boll- -

hills," which grew, icr, quickly the boiling point
Roman writers praised lts.iand cook hour

virtues with bon- - half. Scald rubbers. Placo
vivant counted one

his table. For want of better
way, the wero preserved oy

one of salt, ono ter. Tho sticks may be single, twist- - drying, by thrifty farmers
of ginger. ed, braided of to wives today, order lengthen tho

Pour milk slowly meal, cook in taste. season. So much had

salt,
Golden Sauce. of tha day improved

Cream of and that Pliny
buttered dish and bake two one cup sugar, beating spears of weighing threo to the
hours slow oven; serve with cream. In Thon add threo table- - Introduced by invading

uaKed too rapmiy will not spoonrui" cream milk slowly, and Roman the Gauls,
Ginger be omitted.

or,

variety records

pound.
soldiers Germans

one-hal- f vanilla and Britons, soon became ono of
Beat one egg add sauce their most prized and

Four cups of scalded milk, two cups and heat over water, stirring years ago Its use was general near- -

one-hal- f cup of molasses Serve when very hot. ly every part of Europe. The early
one and one-hal- f of Apple Pudding. settlers America, familiar with its
one and one-hal- f of but- - Place quart of quartered and pared use, brought the seeds plant
ter. apples granite dish, also cup of with them and though not native to

rour imiK on cereanne, aaa remain-- , water and little nutmeg cinnn- - this country found congenial
Ihg pour mon. Heat to the boiling Its tastes and habits did tho set- -

pudding dish, and bake ono hour in. top of the stove, and cover with crust tiers Indeed, New Eng- -

slow
Spiced Cake.

two of two land London
of the

Cream one-hal- t cup ot butter and salt, two and had sprung up the settlors hud
add cup Mix this niilk to make soft Cover well and theso "parts"
with of cup of and cook about one-hal- f declared that thrives ex- -

and to It two and one-hal- f cups with sauce. ecedlmily."

or
shoulders, whllo

emotions

flour,
spooufuls bowder, "plants"

molasses. cattle
Serve

molasses

EYESTRAIN.
exhausts entire

make

bring

wney.

point

Soaking Its Value
An

..If.. I...iii.nl.nniiii.IIU1I1L
with steps Imitated rather from thous system, occasions the In- - (0 i,er.r the keep
buzzard than the turkey tho couples known human be- - usimrnKtis soveral days before cooking
oscillate instead circling. itlK8 .and deranges dlnestion. say i.r ttm

"In words, she witnessing nothing of Ills which It cold water

and
and

has

for first time one of new. This being case, the eyes must, Tho lurkot Uno,v this, too
dances, called because no ono rest. should never bo tlle r.lct that lllcrc.aSeS tho

mini iiiuuiiMu iimt.-8.use- ior reading wnen ono wean .ii,t r,.ini,b.
may traced."

or

Is tho

to tho
ment not so

KITCHEN

wineglass

to

to

tho

teasnoonful

STAK.

ns it

made table- -

1072,

sinco
scant

water hour.

Food.

mind
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other
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Mllnrnni
they from Illness suffering any headacfio solu by tno by

thoy W0g(,t not
Do used Ilglit Willi ..,, aho defrauded

For tho Spring lunch-- , the "s''1 shining directly Into Ihem. by watered asparagus sho
eon nothing lovelier than tho and this includes 8lioiilil protest. tho Gor- -

bination of tho delicate pink applo J""ous smoiteu glasses man istituto at Gclson- -

blcssoms with missy wil-- i ,lseu' Ul!U nav 1101 Mcn I'rescriueu nplln Rhine, tho by tho
lows. In setting the tabic never ver- - by au oculist of reputa-- ai)Bon,tlo 0f Wnter of

number
small many

silver. In the
and there de

cided of ef-

fect. Not menu shorter
In but tho

and rich, equip
silver, glass china

tho display of

In better tasto.
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lion, aner careuu examination, in' Mparagus is increased about ten
many caseB cent ,n two whllo tho
never neeu uo worn peopio gavo ,os.p(! Home of lt8 ntrltlouB
their eyes tho rest which they re- -

01(Bi tnogt. nltro
quire. Harper's nazar.

CORRECT SPEECH. cut been in

In tho maze of correct, to coat, that asparagus
usago In tho caso of pronouns, wo aro, thus
lost wo fall to keep In mind moro water, moro ot Its
tho the pronoun, value than that which was
and tho verb. tho iu water first coating
of tho first person Is tho or

Yon who find to cut tho subject tho verb, wo

a rouuh-sklnne- minipkln tho. "I"; whenever Is tho
tho or part tho of tho

article, for the us, verb wo say,

Ib tho "me."

fur

shapes always

life

Blnck with just "ow In

favor.
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The Ungraciousness

head,
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to
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molasses, teaspoonful
teaspoonful flattened, according in

tho
gardeners

powdered
gradually.

teaspoonful extract, it
thoroughly, vegetables,

of cerealine, frequently.
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CONCERNING

disfiguring would; vcgetablo

!sneciay contalnng
gen mineral matter.

asparagus
surface dipped molted

threading paraffin showed
treated

because but retained
relationship between alimentary

pronoun placed without
subject

difficult

kitchen woodhouse object object

convenient purpose preposition

superior

middle-age- d

sprouts

Iho cut with paraffin.
Canned Asparagus.

trim and wash asparagus
in Pour It boiling

cook minutoH.

and cool. Arrango neatly, up
in Jars and 1111 to over
flowing with has been
ed and Lay on the tops with

ome

earn living? We may have turn
down the who comes with
conic proposition. We may
time whatever on something
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ASPARAGUS

words tho
honorable

tho them

Interest.
them.

vegetable, the

The old continuously
enthusiasm the tho

delights

done

cup butter

tho

ho'
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into

writer
which
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fed

would

most

the
given They

mucl,

com-jN- 0

snoumi

lla.gi

groat

and The result
of experiments with whoso

had

absorbed considerably

sharpest

surfaco

Carefully
cold water. over

water and fifteen Drain
heads

strulghtslded
water that boll

cooled.

that that
with

scum

that

cups

unmitlgat- -

negative,

clothesline

Whenever

jars, lifting out one at a time,- fasten,
replace and cook thirty minutes long'
or. Remove, screw as tightly as poB
slblc and when cold set In :i cool, dark
place. This calls for asparagus of
good size.

Asparagus Omelet.
Break four eggs into a bowl and

beat until light and foamy without
separating whites and yolks. Add four
tablespoonfuls of cream or rich milk, a
salt spoonful of salt and u dash of
pepper. Have a smooth, clean omelet
pnn ready and melt a tablespoonful of

butter or vcgetablo oil in it, tilting It
so that It will run all over the pan to
grease the sides as well as tho bot-

tom. When hissing hot, pour In tho
egg mixture. As it cooks, prick in

allow tho uncooked portions to run
under, sift a until tho wholo
jls of a creamy consistency. Havo in

readiness soveral spoonfuls of cooked
csparagus points, mixed a little
melted butter, a few drops of lemon
Juice a teaspoonful of chopped
parsley. Spread lightly hut ovenlyi

the top of tho omelet, double overj

of the omelet bo garnished with
asparagus points.

Scrambled Eggs With Asparagus,

as desired.
and Cheese,

Cook tho as usual, drain

The Department of Iayti.o!os. ht
t'olumblh has proved by a
series of actual experiment that the
popular belief in the benefit of coffee
at breakfRBt la well founded.

Sixteen peraons of both soxos
of different ages were formed into
two squads. members of tho
enlled the "cnffolne squad," received
every day from ono to is grains of
caffeine in capsule (a cup of ordinary 'efficiency the day, and
strong coffee contains about two
grains). The members of second
or "control squad," received capsules
containing sugar of
milk, or fruit syrup similar In tngte
nnd appearance to the caffeine solu-

tion. So that, during tho testa, no
person In cither squad knew whether
he or she was receiving caffeine or
not.

"On certain days," Good House-
keeper, cnffelno squad received
control doses Is, substitutes for
coffee, on sonic days no dose what-
ever, the elaborate system by which

drug wr.s or withheld
making it posslblo to observe every
variety of effect from Its use and
non-use.- "

Tho subjects were carefully tested
by many processes, ranging from tho
simplest muscular exercises, requiring
only rapidity of motion, to tests which
necessitated apparatus sufficiently fine
to record mental and motor process- -

MOTHER AND SON.
In Harper's Bazar for May, Marion

Harland writes some startling things
about tho "Immolation of Mothers."
For example, says:

"He wrs a bitter cynic said
parents would seem to spend the
part of their lives and their fin-

est energies In teaching their offspring
to get along without them. He

hit the bull's-ey- e squarely, ca far as
sons are concerned. Mothers have
labored, and daughters-in-la- enter
into their labors. Have you ever
known a son's wife did not, In
the depths of her soul, believe
she could have trained her husband
ibetter than his mother succeeded in
doing? 'It is not enough ho Is
all hers now, to have and to hold. She
laments that she could not have had

to making
angry to him'

egg
alone,.

lu

EMMA

SOAP

urated

Tho

CK occupying in of u
second.

On the days hn the aubjectg re-

ceived no caffeine their meat! iHhl
motor efficiency wan round to rssok

inximum between twelr
in morning, to daaltne
aleadiiy the remainder of
tho day. On the hand, lkeo
dosed with from two io
of (equal to from one to Iwo
cunt of coffee) showed tot

throughout

administered

throughout

the morning, without a re-
newal of the atlmulanU they would
start on the higher of efficiency,
proving the stimulation caff trim
to be without harmful reaction or after
liervolcwsneB.

Larger dosos of the from four
to six grains, gave
With tho smaller subjects, theso iloam
frequently prodmpd Ingomnla dis-

turbed, but the follows, who
weighed about one hundred and
seventy-fiv- e pounds, could it
was considerably U"mn

six grains without being disturbed In
least.

Two facts Btanda out from Uicao
experiments. One, that small aniounln
of stimulant, from one to tlireo
grains, prodtico tho greatest increflEO
in efficiency; tho other, In purely
mental procorses tho Increase
marked the effect lasting
than In cases muscular effort
accompanies the montnl activity.

Continue blow until a sufficiently
largo bubble Is formed, thon disen-
tangle It from the funnel by turning
the latter carefully at angles,
tho finger being meanwhile to
tho opening of tube.

In manner a.

blown a little plnwheol mado
paper. wheel may be set In rapid

by a of air blown
the over useful straw, tho

bubble Increasing in as long as
tho is kept spinning.

CHIC TAFFETA
Very pretty and comfortable aro tho

new two-ounc- e made or taffeta
silk. Tho crown, brim and trimming
are usually of tho fabric, and

something like eighty-tw- shades
of silk to chnnso frmii :im! ullli hlMi

the bringing-u- p of her lord. What a to form attractive combinations thero
man sho would have made of him s Httle likelihood these dainty
high heaven granted her tho privlllge practical ha' showing a sameness,
of being motner and wife. possibilities achiovelng novel

"Sho gives practical proof of the effects are greater now over
for full and absolute possession fore, and so the tempatatlons to in-b- y

taking all her John does for her, be crease the number of spring and sum-i- t
tho gift of half his kingdom, as her lcr In one's wardrobe
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doxtrously and shako out of the pan muttering something about "nagging."

,

in and a small pin addedrushed off to his train.on to a hot Platter. If liked the edges
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cheese and and pepper to season. "" wiu.oui mica.; u.u.uh...
Just before serving tho top of Then the mrster ot the ceremonies will, havo reveled In It, but tho general

the which had cheese for the last Itn case--nis Mower naving nisnion ior m,
layer with drawn butter, return to tho been nrst secretly snieareu wnn soap,pio wcuuing. mu

oven a moment (solution, which providos a "foothold,", lowing tho sovon-cours- o dlnnur and

Asparagus Parmesan .B0 ' speaK, ior tno Duuiiio. iiriuoiinaiUB are jum...h

ltovlng boiled tho asparagus fori To bubbles a funnel calls ghosts of tho past,

twolvo arrange in a deep for a practice, but tho knack Is J Thero aro still, of course, many club-oartho- n
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,
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