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MODERN WOMEN EARN THEIR LIVING IN MANY WAYS
Squdl Chances for Father

iJ U fl as cBread-am
liviners

RILL is now pendinjt
bffore Conjrress for the
I urpoyc of -tab'.i'h'.t.g
la the Pei artflMflt flf
I.abor a division to be
Ur.nwn aa the Woman's

.-.. tfl be presi.'.cd
".*>. a woman chi t.

The work af this d.v.von ia plr.nned
te and report to the De-
' Labor upon al! matter*

r*!at;ve to the welfare of women, ...*¦-

ftige-earning women: the

nafltiafll cf the comnetitvc inf.uenco
«' women in thc \ariou* .ndu^

-.nt of modern industrial
and management tfl tho

'. and nervous orgamration of
ar.d al«o the ir.fluer.ee of Ifl-

iflBtfl upon the sub*e-
'e of wage-eamin.

I
¦cmakiflg ar.d motherhood

are r.atural'y the leadi:.;*. most impor-

tant professiona of women, atid the
next be«t Is considered nursing, there
are scores of occupations now followed
by women that aeem far away from the
time-worn accepted idens of woniai.>

duty or capability. And many mothers
and homemakers are also found tfl be

breadwinners.
Some of the unusual and difficult jobs

filled by arflfBOfl are a littlfl spectacular
when the r-( x is considered, nnd also

B (1 rect refutation of the often
advnnced charge that women prefer to
BXlfll in ..ho r parasitiam, through love
of caae nnd the fleah pots of EfTPt
rather than Ifl adopt careers involv.ng
hard work and self-sacrifice.

In face of the following facts and
tgsuoa fluch a clas* must eurely rep-
rcsent but a amall proportion of tha
femlnine population of the country.

Some of the Things Women Do.

According to Lnele Ssm's censua ex¬

perts there nre hundred* of women to¬

day who pos.ess the .ugjed courage
ar.d hardihood to enroll thOBBBolvflfl in

linea of work that mean endle;s days
of the most arduoua labor, long hours
and severe exposurc. In this elasa
there r.re liated:
Pour hundred i.nd seventy-six fisher-

women and oysterwomen.

Try These Unusual Egg T(ecipes
AT THIS Feason of the year the

.¦ will m.V.r
use flf cegs on every possible

»n. Frequently, owing to thc:r

t-ey may be admirobly
the more expensive

meat course for the home luncheon or

- a material aaving on the
i greater variety in

eallfl for hard boiled
b«sure that they are cooked suffi-

I through the "tough
- twer.ty or twcnty-f.ve

thoaa immediately
i when cold the shella
noved and the egg cut

in halves or .icca without the whites

"Co as prepared in the
vanou? hoapitala) is probably the fllaa-

' eoohiag them, and, pre-
. way, they are most highly

.,-i\ fat cl.'.ldrcn. Have the

ppUst bolliBg in a saucepan,

Bgga carefully in the water,

tha pati, remove from the nre and
hem to stand for seven minutes

this way tbl - of a

-like consistency and the

plk, whUa cooked, is neither hard nor

aatery.
As axamplea of preparlng eggs in

BBd attractive form?. the follow-

eipaa are aaujgfl
Bread and Parsley 0.lat.

Boak aia tablespoonfuls of grated
bread crumbs in six tablespoonfuls flf
cold tea minutes, and season

with a half teaspoonful of salt and one-

of a saltspoonful of papnka
ita the white. and yolks of three

tggs ard boat until light Add the

crumbs aad milk to the yoika wlth two
' chopped parsiey ar.d

I , ped egg whites.

Hflfll Ifl an omelet pan two tablespoon
fuliof butter, turn in the omelet mix¬

ture ar.d co.,k over a moderate heat un-

. ooaen the sides of the

omelet from the pan with a cake turner,

-ver ir.to a neat half-eitjle, brown

for a eoup'.e of minutes on the under

.ide, and serve inverted on a hot plat-
IBI Garaiah with crisp cress and flllflflfl
of broiled tomatoes.

Savery Baked Eggs.
fot thflflfl thfl delightfully quaint lll-

ued bakiag diflhflfl *re re"

1 0f individual size are,
aswet Kor plain buked
eggj, a ttle 1 acon or butter fat ahould
beme'.ted'.n each diflh,the eggs carefully
broken into them, a eprmkling of pep-
P«r and aalt added, and, after coverin;
the tops with bits of butter, place thfl

Ifl |B a hoi oven until the whltflfl
ar* set, whieh will generally take from
three to f.ve minutes. This method flf

Bg eggs may be the means of
using up ar.y bits of savory left-overs
' »' thi '-.eeper may have on

hand, as minced meat. poultry or

cooked ragetablofl may be aprinkled
over the bottom and sides of the dishes
bt-fore the eggs are added; dried but-
tertd bread r-umhs may be dusted over

., or grated cheese, and the addi-
¦I two tablespoonfuls of tomato

cat.up or gravy fchicken giblet gravy
* .'articu'.ar'.y good) to each diah will

i ,-reater variety.
Kggs In Aapic.

This 1| very highly reeommended for
-nday and night aupper or for

a sultry aummer day. Heat'
a pint of water with one gill of

BBRflfljoa vir.egar and add a bit of atick
.flfl. six whole elovea, a bay leaf.

°n« chopped carrot, two alices of onion,
*«nr peppercorna and half a teaspoon-

' fl»*t Srrr.mer the ingredients for
1 and add half a cupful 1 f

..Bflgar, a quarter of a teaspoon-
¦-! of .ugar and ^a]f an ©unce of lla-
'-ant powdered g.latine. Remove from

r>on as the gelatine and
8utar are dissolved and atrain through
fh*eaedoth. Allow the mixture to cool,
P°« to the depth of one inch into a
'luare mould that haa been rimed with
le* iWlt*'- «nd a'and on the ice Bfl

when the je'.ly is f.rm ar-
Mfl upon it shced hard-boiled eggfl,

feathery parsley. aliced atuffed olives
and capers; cover with a little more of

:>. nnd again allow It to harden.
Continue adding layers of the ingre-
dienU and jelly until the mould ia
filled, being careful that each is tirm
before the next is added. Allow it to
stand on the ice for at leaet twelve
hours. and when ready to serve un-

mould. cut in slicea and lay on crisp
heart lettuce leaves, giirnish each BliflJ
With a rosette of thick mayonnaise
dressing pressed through a pastry tube.

Egga a la Capanol.
Boil three ercgs for twenty minutes,

cool in cold water, shell and chop Bflt
too fine. Prepare a rich cream aauce

hy Bielting in a aaucepan two table-
spoonfuls of butter; then blend in two

oonfuls of flour, and very grad
ually add one cupful and a half of
milk. S'ir constantly until the aauce

Bl and bolla, and add half a tea

spoonful of aalt, one tablespoonful of

finely minced pimentos, one large cup¬
ful of grated cheese and the eggs. CflflV
until the cheese is melted, and serve

on rounds of hot, crisp toast.

Pickled Egga.
A very good egg riish for a picnie f up¬

per orluncheonia prepared as folloxv.ft
Place in an agateware saucepan one

pint of vinegar, and add half a tea

tpoonful of whole cloves, one blade of
rnace, one broken stick of cinnamon

one teaapoonful of alispice, half a tea-

spoonful of salt and a saltspoonful af
pepper. Simmer the spices and vine¬

gar for ten minutes. Boil four or five
Iftr twenty minutes, cool in cold

xvater and remove the shells. Place the

eggs in a fruit jar and pour the bolliflg
.t vinegar over them. The egga should

stand in the spiced vinegar for at least

thirty-sia* hours before using; if one

or two aliced beets are cooked with thl
vinegar lt will impart a delicate pira
color to the eggs. Eggs prepared by
thia method are very desirable for sal-
ads or aandwiches.
TomaU) Eggs wlth Aaparagus Tipa.
Heat the whltflfl and yolks separately

of four egga and add to the yolks half
a teaapoonful of salt, a saltspoonful
of celery aalt and four tablespoonfuls
of tomato catsup. Then fflld ln the

whites of the eggs flfld turn into a fry-
Ing pan in which haa been melted two

tablespoonfuls ot butter. Have the
heat very moderate and atir eonstantlv
with a fork. When the eggs begin to

thicken stir in one cupful of cooked

asparagua tipa ar.d continue to stir un¬

til the whole is a light, creamy mass.

Heap in the centre of a chop platter
and aurround with a border of crisp
slices of cooked bacon.
Fried Ecga wlth Ragoift of Mush-

roome.

This is an espcrially dcleetable di«h
and is very eaay to prepare. Skin half

B pound of fresh mushrooms, and if

they are very large cut them into
slices. rhop one small green onion and
half a bunch of par-ley very fine. Melt
one scant ounce of butter in a sauee-

pun, add thc parsley and onion, wlth
half a teaapoonful of vinegar, a few

graina each of sugar aml -rrated nut-

meg, the mushrooms, and pepper and
salt to taste. Cook over a moderate
heat for ten minuea, stir in one egi*

rolh that has been lightly beaten with

half a tablespoonful of cold water, and
snread the ragout on slicea of crisp
buttered toast. Lay a neatly fried and
trimmed egg on each toaat alice and

garniah with aprlga of paraley.
Chflflflfl Souffle.

Grate half a pound of American

cheese and beat it with three tabl--

spoonfuls of softened butter and tho

yolka c«f four eggs. Tflkl the iBfliflfl
crumbs from a French roll, soak th. m

,r, a quarter of a pint of milk and then

beat Ifltfl the egg yolks and flhflflflfl
mixturrs. Season with half a tflfl*

spoonful of aalt, a very little cayenre

p.ppei nnd fold Ifl the MilTly whipped
egg white*. l'">'r in,° » d(>t'P bum"''
souffle diah and bflhe for half an hour

ln a moderate!) hot oven. flflnri .nr.ie-

diately.

Much of Ihe Work In the United Statea
Treasury Ia Done by Women.

Forty-one lumberwomen.
Forty woodchoppera.
Thirty-nine operalivis of gold and

silver minea.
Forty-five quarry workera.
Thlrty-one blackatnitha.
Fifteen female atona and brick

masona.

Eight hundred and forty-nlne build¬
ers and contractors.
Ninety-two electrieiana and electrical

engineera.
Thirty-eight regular earpentera.
Ten stationary englneers.
Ninety-three maehinists and tool-

makerii.
Twenty-fonr tin and copper amltha.
One hundred and aeventeen mouldera

founders and caatera.
Seventy-three draywomen, expresa-

women and teamsters.
Five civil and rnining engineers.
Six hostlers and stable handi.
Kight plasterera.
Five whitewaahera.
Four butchers and meat dresaera.
Twenty-aeven meat cuttera.
Five atonecuttera.
Four managers of lnmber camps.
Forty-four female stevedorea and

longshorewomen.
Fifty-two ewitch tendera and flag

women.

One hundred and three guarda, door-
keeps and watch women.

One hundred and fifty delivery
women.

Two hundred and fifty barkeepers.
Seventy-three portera.
Five auctioneera.
Eight hundred and thirteen under-

takers.
About one out of every four women

is a wage eamer, and it Is rapidly com¬

ing to pass that women receive just ixs

good pay as men, though this eondition
does not prevail universally now.

In fact, out of the 313 voeations list-
ed in this country, all but nine have
xvomen workers upon their rplh.
So far, statistics tell us that there

Blfl no women locomotive engineera or

(iremen, plumbera, gaafittera, brake-
men, Btreet or ateam railway conduc-
ton, motormen, aoldiers, aailora or _..

rinea, ateam boilermakera or road and
street buildere and repairera. (An ex-

A Woman Who Makea Good as

Sheriff.
-__-*>

ception to thia rule la the one woman

plumber doing busineas in New Jer¬

sey. Fd.l
Women ln the Prnfeeaions.

In the professions women have stead¬

ily foreed entrance nnd recognition and
not infrcquently fame. F> male college
presidents and professors number
8,000, women preachers or petticoated
elergymen are tagged to the extent of
1.86 and women lawyers and justices
npproximate 600.

The "lady drummer" is a flourishing,
growing lnstitution, for slie tocs the
mark to the number of MM. The
woman doctor is yot more abundant,
for there are about lO.ono physicians
and aurgeons and more tlian 1,100
women dtttlfltfl.

It ia ln the list of the preservers of
the public peaee that woman holds but
small official part. There are only two

marahals and constables and three
sherirTs.
The first patent to be received by a

women in Ameriea was granted in 1809
to Mnry Keis for a method of weaviltg
straw with silk thread. But in the lar.t

quarter of a century women have made
themselvei known in the field of inven-

A Woman Who Is Succeeding aa a

Farmer.

Pollcewoman Marahalllng Her Priaon¬
ara to tha "Black Maria."

tion, and to-day forty-four lnventors
have tasted euceees, with the aplendid
total of 6,000 patent-., which are ered¬
ited on the Patent Offico recorda aa

undylng evidence of feminine in-

genulty.
Among the lnventors may be found

names of women who have ,attaln->d
taflgl in other fields of endeavor, auch
as btaxy GflrdflBi May Irwin and Lillian
Russell, all three of whom have se-

cured patents of some original dev'ce.
Wheu Covernment Catea Opened.

It is only about sixty years since the
government opened its doors to women

workers, and then it did so grudgingly
and at less pay.

In October, 1362, General Franets
Spinner, then I'nited Statea Treasuror,
put seven women to work at euttin.-j
apart and trimming the notea with
shears. The machines which do this
work now were then not invented.

This was the opening wedge, and now

all of the work in the Treaaury con¬

cerning the counting and rapid han¬

dling of money is done by women, and
it la a well-established fact that they
not only do the work much better than

men, but that men have no chance in

competition with them. In the redemp-
tion diviaion they do all of the identi-

fying and patching of damaged cur¬

rency.
N'early 8,000 women are employed !n

the d.tTerent departmenta of the gov¬
ernment in Washington. They do all
kinda of work scientific, clerical and
mechanical. There are also 8,000
women holding poatmastershipa, and in

every other branch of postoffice work
they have proven most efficient, fllling
ln every line of work excepting that of
a letter carrier and postoffice inspector.

Several women in the government
service have attained wide reputation
as authonties In their special linea of

work. One ia a world-wide authority
on erustaceans; another is a penolo-
gist; others are specialists in medieinal

p'.ants, mosquitoes, foods, entomology
and mushrooms.

F.very one knows of the personnel ii
the Children's Bureau, with Miss Lath-

rop as its head and its ataff of ex-

p.rft in every pha-e of child atudy.
Also, the State Department has efficient1
statisfictans, frminine diplomata and

experts in atatecraft.
So on thrflflgfc oil of the varioua

hrar.chca of governmental work woman

is found abundanily represented in

numbers and ratir.g exceptionally high
in efficiency.

GIVE SERVANTS DECENT LIVING ROOMS
By ELIZABETH LOUNSBERY.

ORTL'NATELY the
day when ar.y dark,
eramped and badly
ventilated room was

considered good
enough for the ser-

vant, has gone by.
This has not onlv re¬

sulted from the tendency of the mod¬
ern employer of all labor to consider
the welfare of the employe, but is also
due to the independence of the rapidly
lncreasinj. number of intellicent *er-

who wouhl bo! aabtait to such
conditions.

flf th this an accepted fact, the ques¬

tion as to how best to provide for a

satisfactory adiustment of one's do-

mestie conditions, then, has to bc ret-

tled by each housekeeper according
to her individual requirements.
Tho three main considerations must

he the BOrvaatfl' Fleeping quarters, a

light and convenient kitchen, ifl which

tha groate* part of their work Ifl per-

fomed, and a comtortable plaCfl where

a room can be spared la which they

may have their meala or sit during
their leisure momerts.
Thia laat condition would or.ly apply

to a house or large apartment where a

number of senants are required. ln

. imall apartment or WBflla thflffl la

but one servant the necessity for a

room dflVOtad to these Bflflfl la not flfl

abviosa.
Separate Rooms lf Poasible,

1. thfl matter of tho aleeping quar¬

ter-, a BOParate room ahould be pro¬

vided for each servant. even if it ia

small.
propflflf hghted and ver-

tilatfld hy n window Bpoaiai ial -

open air, Wfll rrove more aatiefl
BTflTBgfl aflW < « 'f she u

made to share a larger room and pos-

sibly a bed with another occupant,
and will give her the sense of privacy
that we all enjoy.
Then, again, rarely do two people

like the same amox-.nt of bed cover¬

ing; some prefer tr, aleep in utt.tr

darkneaa, some with a fnint light and
so on throflfhflflt numerous details tha*

give rise to differem*e of opinion and
constant contention over trifles, when
two people an
rt.fin..

It can hardly be azpaetad, therefore,
tbat harmony arill prarvTail throuj-hout
the honi -- about
their work in a bad humor, reaulting
from such conditions.
When the MHrant occupiea the room

alone the mistress of the house can

«ach one respons.b'.e far the ap¬

pearance of his or her room,

should receive regular inspection by
the mistress. Then. whenever there ll
an indication of untidiness or neglect
in its care, it ean immediately be cor¬

reci*.1 end tlie responsibiiity for such
disorder j Ifll fl*
How often do we hear of women

vho eonsider thflBiaflhrflfl exemplary
housekeepera who never think of en-

terlng their servar.ts' rooms! This
should never he tho eflflfl, for thfl neat-l

ly dres-ed maid cannot emerge from a

dishflrelled room, and unless ll
innatf
.....

' her mistress and a state.!

to her room, she is liable to lap*-
carelessness and untidiness
The right k'nd of s-'.freaperting

. tn the flill ap-

preciate this interest on the part of

bat mistrfs tad .rill maka every ef¬

fort to receive her commendation.
Ragardiflg the .-.¦¦. taa-

essertial. Theae ean readilj he i

and kept clean, as can painted wood-
work. Tho fioor. should be painted or,
if of hard wood, shellacked, and in
either instance washable rugs used in-

f carpct.
I itaral wood furniture

of limplfl design, a white enamelled
iren bed, with a tomf »BB or

rattti aor to sup-

plcmcnt the other neces_ary cl.air or

I

^uld complete the furnish-

To add u the ehecriooaa of the room

¦red Einghiirn ¦' blue
aad Whil vellow ar.d
white will be fooad desirable tnd inex-

pensive, together with a

bed-=pread, to hnrmonize in color and
th.it will atand frequent washings.
Po not relegate thfl w.rrn-out,

broken-dowr erfluous bedroom
furniture to the scrvarits' quarters, but
rather diapoBB of it >' Ball ' .'

In the at'ic. Tl . - ght I penae of a

few r ro d acriba
'more than Bttaot the care and trouble
necessary to keep half-worn, ut r .1-

I chairi clean ar.d broken
¦ leada and bureaus from falling apart.

The Bathroom Is Important.
The bathroom for the aervanta Is a

very important feature. This is tntro-
duced. without question, in the 1 I 1-

ing of rr..'At modern kOBBOfl and apart-
where a servanta' bath Ifl

to be added Ifl an old BflfluM It ll
to aaerlftea a large closet or even a

room to this use, eonvenient to the
servar.ts' Iiving ..uarters, than to place
it, as is often doBfl in country houses
of the aldfli thfl collar.

Quite naturally the servant hesi-
'a'e-i tfl go from an upper room

Bflfld BS 0".e nece-

prepares for thfl la'h, BBd thaa the

*

purpose of the bathtub for frequent
use is defeated.

In planning the bathroom tha tub
phould be so placed as to necessltate,
if possible, the closing of the door be-
fora it can be used, and the door in
turn should open into a hall, rather

... th a s'.eeping
room when more than one servant's
bedroom is OCCUp

v, ... the bflthroom thus aqalpped
able Bflflfl the servant

of untra.ned hai,.' of elaflflline
begin to realize the plc.--.sure and com-

it affords ar.d will soon develop
ra for personal clear.liness.

The location of the servants' rooms

must be largely inrluenced by the loca-
tiofl of the house. In the country, the
ideal arrangement is where they can

be above the service quarters in a

wing of thi house that can ba shut
u:f from the main part.
Where this is not possible ar.d when

it is necessary to locate them on the
floor, the rooms should be built

arith a high air spaee between them and
the roof, aa a protection from the aun

and intense heat, and the windowa
should be amply large and ao placed
to allow for ilflBtf ef air and a croaj

draft.
In the city house, the top floor Is

usuall-i dedicated to the servants, and,
aa a rule, :s quite as omfortab'.e as

the IflWflf bedroom floors. The usual
room is not disirable ai a

s* room but affords an

excellent sittmg room because of r.s

aecessibility and general convenience.

In an apartment there is usually very
rhoice in the matter of location,

...ere there is a laafli dark, ihaft-

lighted room deaighatad as a *flaid'fl
room, the far-aee:r.g housewife will
transform th's latfl a storeroom or ex-

a_gerated cloaet and devote one of the

Eighty-two yeara ago, when Harrlet
Martineau, whose writinga on politieal
econorny liad made hor famous, came
to Ameriea, she found only seven vo-

cations open to the women of the land.
These were teachmg, needlework, nnrfl-

:ng, keeping boarders, domeitio ser-

vice, factory work and typeaetting.
To-day, as evidenced by the itatistlca

just quoted, there are very few lines of
industry that are not open to women

on equal terms with male workera.
This remarkable revolution in wom¬

an's status in the commercial and in¬
dustrial world haa come about airaply
through advancing their educational op-

portunitics. In Harrlet Martineau's
day they were permitted to learn
merely housewifely dutie* and the so-

c;al amenitiea. Now. girla are as thor-
oughly educated as their brothera, and
kaow nothing of the heartbreaking
struggle women of a couple of genera-
tions ago had to endure to aecure even

a part of the educational privileges
open to men.

It was considered "unladyllke" to nae

their braina in any way; to make
money with them was unthinkable.

In these days 64 per cent of the
married women work for their Iiving;
of those unrr.srried, 4fl per cent; of
the widows, 8lH per cent, and of the
divorced, 6f> per cent.

qA> Few Things Women
Do in oAddition to

Housekeeping
It li asserted, as a logical eoneloslon,

that the great increase in the number
of divorces of late years haa been
largely due to the fact that women ar»

not aa dcpender.t as their grandmo'.h-
era were. Wlth the knowledge r.nd
ability to encompass her own support,
the woman of to day is not dispoaed to

put up with conditions ti.at are unsat-

isfactory in the marriago relation.
Thii elasa, too, make good aa wage
earnera ln a larger percentage than _¦
true ef the general run of their aex.

The concluaion la growinj that wom¬

an's chief businesa ln life ta to bo
busy about someth.r.jf to do with her
might, and profeasiona'.ly, not in a

lackadateical, amateuriah way, what-
ever her hand finds to do.be it home-
keeping or blackamithing, nurn.rg or

engineering.
The homemaker often finda that ah*

must buy the flour, as well aa make the

bread, and a "vocation" or a trade is
an anehor to windward for the moit

home-loving of women.

When the Watermelons Are %pe
By VIRGLYIA CARTER LEE.

THE famous saylng in regard to

the atrawbcrry, "Certainly God
might have made a better. but

certainly God never did," appliea no

leas to the waterraelon, provided you

get it at its beat. To get it at ita

biggest degree of perfection, however,
it not always possible for the house¬

keeper who muat rely aolel. upon the
m-lotis procurable in market.
There aro a number of reaaona why

this is ao, the chiefest among which
is that the tinest raelons, fully ripe,
will not bear shipping and that the

harder shipping varietiea muat be

pulled before they reaeh tha atate of
mature ripencss.

Still, much may be done with a wa-

termcion, provided it la "caught
young" ia Southern saying); that is

to say, if bought reasor.ably ripe with¬
in a few days after it leaves the

parent stem.

liow to Seleet Your Melon.

The proof of a good melon lies in
the plugging at least the melon deal¬
ers tell you so. But, even if the plug
shows a f-orc*eoua, acarlet meat, drip-
ping vith iwoet juice, have a care of
it if the flesh inclosing the seeds is

mealy ar.d striugy and the well col¬
ored fruit lacks crispness. Pale flesh,
s'.igh.Ly llirflf tfl the touch, shows that
either the melon was picked too green
or from a dead vine; hence lt ia, in
Southern phrase, "sickly."

Small, clear blisters upon many of

the seeds denotes overripeness, while
melons heated in transit, though not
to the point of rotting, have a pecul-
.ar dead odor that, once experi-
enced, can never be forgotten. Those
that have been stored too long in a

cellar ta'-.e on a slightly earthy talflt
and those having bee.i left too long
in thn sunshine develop an acrid odor,
with much juice at the expenae of
flesh.

Choose. then, the melon whose rind
is flitBOttt Bpflt Bl* blemlsh, first fllflfl-
ing it by scraping up a bit of green
skin with tho finger nail. If the skin
comes up easily, bri'iging a little of

the rind with it, the chances are that
the melon is fresh. Skin that -lips,
liaving a bare surface, indicates a

poor melon.

Although the very best melone will
nearly always ahow a few immature
or abortive seeds, the fruit is not first
class if there are many such. Al¬
though the color of the seeds does not

atTeet the melon materially, it has been

my experience that either red or pink-
fleshed melona, with black-edged light
brown aeeds, are somewhat better fla-
vored thsn the othera.

What to Do wlth tha Rind.

Unfortunately, In many households,
the rind of the watermelon is thrown

sway, when in reality it can b« con-

verted into any number of toothsome
pickles and roliahes that are eapeclal-

brlghter and better llghted rooma to

her servan'.'s use.

In regard to the kitchen and ita ad¬

joining pantriea it ia not alwaya pos¬
sible, especially in a city house or

apartment, owing to construetional dif-
ficultiea, to have them aa light aa one

would wiah. The prejudice to a dark
kitchen can, however, be greatly offset
by ita convenience and the proper ar-

rangement of i's fi'.tings and aeces-

sories. It can also be painted white,
have white enamel cooking utenai'.s,
white fllflckfld linoleum on the floor and
white table oil cloth, that will greatly
compensate for the lack of light.

It is not to be expected that a dark,
artificial'.y lighted laundry will produce
snowy white linen, for even the most
brilliant gas and electric light ia in¬
clined to misiead one In the matter of
color.

Lastly the dining room er aitting

iy good to eerve with almoit any vari¬

ety of eold meata.
At the very beginnlnf et the wa-

termelon aeason Ul a large Jar with

good brine strong enough to float an

egg^-and Into thia brine put the rind
aa It accrues from the different
raelona. Cut it into strips of conveni-
er.t aiza and pare the stripa of all
green outer rind and vhite lnner
flesh. Keep the rinda under the brine
by means of a welghted eover an.'. .1 >

not attempt to use them nntil the
lateat addition haa been a week in
the aalt water.

Preparation for Plcklea.

To nse for plckle, either «weet or

sour, apiced reliah or citron, freshen
thera thus: Drain and wash thor-
oughly; acald for a minute in boiling
water and take out and aoak l:i flflld
water until the next day. Then
off the water, add fresh, and repeat
each morning until there is no trace
of salt (usually two or three days).
N'ow waih again in cold water, rub-
blng the atrlpa well between tha
handa, and dlseard any that appear
aoft.

Sour Watermelrm Plcklea.
For flour pickle aU that Ia needed

further is to scald llghtly in weak
vinegan drain and pack in aterillred
Jars with layera of mixed apieea to

taste. Cover well with good cider
vinegar, drop in two or three lumps
of eugar, that have been well rubbed
on a lemon rind, fasten the jara and
allow the pieide to atand for a week.

Sweet Watermelon Plcklea.

For aweet pickled rind (thlfl ia de-
lictousi, weigh the soaked rind, and
to tive pounds of it allow three pounds
of augar and three piiUa of vins^ar.
Mix augar a:.d vinegar, bring to a boll,
skim well and add a spice bag con

tainlng nutir.e^, stick cinr.amon, mace

and whole cloves. Cook for three er

four minutes and pour boiling ho*
over the r:nd that has been packed
in jara. N'ext day drain off the ayrup.
boil up again with the spice bag, and
again pour over the rmd*. Repeat
twice; then put the whole maaa, rind
and all, into a preserving bottle. Al
low it to boij for three minutes; ad I
thc atrained ju.ce of four lemona. and
cook far three minutes longer. Sea!
boiling hot ln fruit Jars, lealir.g them
alr-tight, and atore in a dry, cool
clos.t. m

Candled Watermelon Rind.
Candied watermelon rind la a more

tTian excellent sweetmeat. In making
it cook in a sugar ayrup, flavored with
lemon and apieea, and when it can ho
pierced with a fork, drain and spread
out on flat dishes. Sprinkle it thickly
with ccarsely crushed loaf augar and
set In the sun under glaaa or In a

warm oven. Turn two or three times
while it li drying. By eutt.ng the
rind in fancy ahapea it ean be ren¬

dered very ornamtntal, and will form
a decided addition to the afternoon
tea table or the eompany luncheon.

room should be, necessari'y, one that
adjoina the kitchen, to faeilitatfl
serving of meats, and should have the
same characteristicn of br.^htnesa and
daintiness aa the masfr's dining room.

It ahould in no caae be el.iborate, but
ahould have, preferab'y, painted walls,
because of its proximity to the kitchen
with ita fumes of cooking and amoke.
A room of thia character can be at-

tractively furnished with a painted
wooden aideboard covered with a nat¬
ural liner. runner on which p'.ates of a

blue and white service can be div
or of the brilliant peasant pot'
that are both durable and 4exper
The chaira an. tablei ahould match

and, if the room ia alao to be used a. a

aitting room, a eomfortab'.e arm ehair
ahould be olaced bv the win low w.'h
a amall table near by, on which maga
zinea and booka, that hav* been read
an.l diaoardod ;"r..:n the ,'hrary table,
a .il be found -aoal accaptabla.


