NEW

YORK

TRIBUNE,

SUNDAY, AUGUST 20, 1916.

n the World of IOomen

Insight and O

IS TR AT

i

utsi gbt

e m—

e e

MODERN WOMEN EARN T

-

EIR LIVING IN

MANY WAYS

| duty or capability.

——
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And many mothers
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— NILL i nOW pending
/ efore Congress for the
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- the Department of
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. er by a woman chi:l
w q 1is division is planned
te and report to the De
sement of Laber upon all mattors
the welfare of women, os-
ecial wage-enrning womer the
sestions of the competitive inlluence
of women in the various industries:
1 ment of modern industrial
mekan [ management to tha
bys { nervous organization of
v nd also the ence of in-

1
of

the subsze-

yrments

.

fe wage-earning

emaking and motherhood

the leading, most impor-

breadwinners.

Some of the unusual and diffieult jobs
filled by women are a little spectacuisr
when the sex is considered, and also
offer & direct refutation of the often
advanesd charge that women prefer to
exist in sheer parasitiam, through love
of ease and the flesh pots of Egypt,

rather than to adopt eareers invelving |

hard work and self-sacrifice.

In face of the following facts and
fizures such a class must surely rep-
resent but a small proportion of the
feminine population of the country.

Some of the Things Women Do,

According to Unele Sam's census ex-
perts there are hundreds of women to-
day who possess the rugged courage
and hardihood to enroll themselves in

lines of work that mean endless days'

of the most arduous labor, long hours
and severe exposure, In this class
there nre listed:

Four hundred snd seventy-six fisher-
women and oysterwomen.
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Bread and Parsley Omelet.
of grated
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tablespoorn fuls
in six tablespoonfuls o
and seasen

V.

ten minules,

of paprika
11ks of three
light. Add the
yolks with two
d parsley and
y whipped egg whites,
t pan tweo tablespoon
it in the omelet mix-

k over & moderate heat un-

Loosen the sides of the
the pan with a eake turner,
nto & neat half-ciggle, brown
of minutes on the under

for & eouple
1 serve inverted on & hot piat

vide, and
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Garnist

led tomatoes,

Savory Baked Eges.

For these the delightfully quaint lit- | W

the brown glazed beking dishes are re- | ing
juired, & hos individual mize are
especiul i For plain baked |
gy, & or butter fat should
be melted each dish,the eggs carcfully
broken into them, a sprinkling of pep-
per and salt added, and, after covering

] Lits of butter, place the
dishes in n hot oven until the whites
generally take from

the tons with

will

e st oW

This method of

three to My

nutes.
may be the means ©F
bits of savory left-overs
may have on
meat, pouitry or
may be sprinkled
over the bottom and sides of the dishes
before the eggs nre sdded; dried but-
tered bread crumbs may be dusted over
or grated cheese, and the addi-
blespoonfuls of tomato
chicken giblet gravy
to esch dish will

| greater variety

isekeeper

a8 mineced

vegeiahles

the tar

of two

or gravy

* particularly good
end gt
Eggs In Asple,

is very highly recommended for

i night supper or for

‘uneheon on mosultry summer day.  Heat

& pint of water with one gill of

£on vinegar and add a bit of stick

101, six whole eloves, & bay leaf,

the Sundsy an

Simmer the ingredients for
: ':f.‘r Vinegar, a quarter of a teaspoon-
o of sugar and hslf an ounce of it
:_r-:mﬁ powdered gelutine, Remove from
'® Lre as soon as the gelatine and
YSEAT are dissolved snd strain through
Cheesecloth. Allow the mixture to cool,
:‘::: to ‘h-l depth of one inch into &
I» ::“Touad that has been rinsed with
g r.lnd stand on the ice to
& ¢ when the jelly is firm ar-
d'" upen it sliced hard-boiled eggs,

[ pint

| maece,

ful of salt and one- |

| water and remove the shells.

feathery parsley, sliced stuffed olivea
gnd eapers; ecover with a little more of
1} r and again allow it to harden.
nti adding layers of the ingre-
dients and jelly until the mould is
filled, being careful that each is firm
before the next is sdded. Allow it to
stand on the lce for at least twelve
bours, and when ready to aerve un-
mould, eut in slices and lay on crisp
henrt lettuce leaves, garnish each slie:
with a thick mayonnaise
dressing pressed through a pastry tube.

e jel

L&

rosette of
Egg® a la Espanol.

Hoil three egge for twenty minutes,

¢ool in cold water, shell and chop not

too fine, Prepare a rich eream sauce
by rmielting in a saucepan two tuhhhi
spoonfuls of butter; then blend in two
th poonfuls of flour, and very grad

unlly add one cupful and a half of
Stir constantly until the sauce
thickens and bolls, and add half a tea
spoonful of salt, one tablespoonful of
finely minced pimentos, one large cup-
ul of grated cheese and the eggs. Cool
until the cheese is melted, and serve
wn rounds of hot, erisp toast.
Pickled Eggs,

A very good egg dish for a picnie sup-
per or luncheon is prepared as follows:
AN agateware saucepan one
of vinegar, and add hslf a tea-
spoonful of whole cloves, one blade of
one broken stick of cinnamon
one teaspoonful of alispice, half a tea-
spoonful of salt and a saltspoonful of
pepper. Simmer the spices and wvine-
gar for ten minutes. Boil four or five
cggs for twe minutes, cool in cold
*lace the

milk

FPlace in

eggs in a fruit jar and pour the boiling
hot vinegar over them, The eggs should
stand in the spiced vinegar for at least
thirty-six hours before using; if one
or two sliced beets are cooked with the
vinegar it will impart a delicate pink
color to the eggs. Eggs prepared hy
this method sre very desirable for sal-
ads or sandwiches.

Tomato Eggs with Asparagus Tips.

Heat the whites nnd yolks separately
of four eggs and add to the yolks half

with erisp cress and slices | o ¢y noonful of salt, a saltspoonful

| of eelery salt snd four tablespoonfuls

| of tomato eatsup,

| tablespoonfuls

Then fold the
ites of the egga and turn into & fry-
pan in which has been melted two

butter. Have the
heat very moderate and stir constantly
with a fork. When the eggs begin to

in

of

| thicken stir in one cupful of ecooked

sl

minues and add half a cupful of |

.' eEE whites,

AEPATREUN tips and continue to stir un-
til the whole iz & light, creamy mass.
Heap in the centre of a chop platter
and surround with a border of erisp
slices of cooked bacon,
Fried Eggs with Rago
rooms.

dt of Mush-

This ix un especially delectable dish
and is very easy to prepare.
s pound of fresh mushrooms, and if
they are very large cut them into
slices, Chop one amall green onion and
half a bunch of parsley very fine, Melt
one sxeant ounce of butter in a sauce-

pan, add the parsley and onion, with

Ekin half |

ha!f a teaspoonful of vinegar, a fow |

grains each of sugsr and grated nut-
meg, the mushrooms, and pepper and
snlt to taste. CUeok over a moderate
heat for ten minues, stir In one egg
yolk that has been lightly beaten with
half a tablespoonful of eold water, and
snpresd the ragout on slicea of crisp
buttered toast. Lay a neatly fried and
trimmed egg on each toast alice and |
garnish with aprigs of parsley. i
Cheese Souffle. |

Grate half a pound of Amor1r|n|
cheese and beat it with three tahle-
spoonfuls of softened butter and the
volks of four eggs. the
erumbs from a French roll, sonk them
in & quarter of & pint of milk and then |
beat into the egg yolks and cheesa |
mixtures. Season half e
spoonful of salt, a very little cayenre |

pepper und fol
Pour into a deep butterad

Tuke ingide

with n

souflé dish and

in & moderately hot oven. Serve wnme- | open

diately.

| women.

| formed,

d in the stiffly whipped | small

{ bake for half an hour | tilated

Much of the Work in the United States
Treasury Is Done by Women.

L

Forty-one lumberwomen.

Forty woodchoppers,

Thirty-nine operstives of gold and
silver mines.

Forty-five guarry workers. |

Thirty-one blacksmiths. |

Fifteen femals stons and hriclti
mAasons. |

Eight hundred and forty-nine build- |
ers and contractors, ‘|

Ninety-two electrieians and electrieal |
engineers,

Thirty-eight regular earpenters, |

Ten stationary engineers,

Ninety-three machinists
makers,

Twenty-fonr tin and eopper amiths.

One hundred and seventeen moulders,
founders and casters.

Seventy-three draywomen,
women and teamsters.

Five civil and mining engineers.

Six hostlers and stable hands.

Eight plasterers,

Five whitewashers,

Four butchers and meat dressers

Twenty-seven ment cutters.

Five stonecutters,

Four menagers of lumber campa. |

Forty-four female stevedores and
longshorewomen.

Fifty-two ewitch tenders and flag|

and tool-

express-

O'ne hundred and three guards, door-|
keeps and watch women. |

(ine hundred snd Afty dpliver!l

A Woman Who Makes Good as
Sheriff,

sey.—Ed.)

Women in the Professions.
In the professions women have stead-
fly foreed entrance and recognition and

presidents snd

| not infrequently fame.
professors

Female college
number

8,000, women preachera or petticoated

e .8 V '

| eaption to this rule is the one woman |
| plumber doing business in New Jer-

clergymen are tagged to the extent of
| 865 and women lawyers and justices
| approximate 600,

The “lady drummer” {s a flourishing,
growing Institution, for she toes the
mark to the number of 2,693, The
women | woman doetor is yot moze abundant,
| for there are about 10,000 physicians

women.
Two hundred and fifty barkeepers.
Seventy-threes porters.
Five auctioneers.
Eight hundred and thirteen under-
takers,
About one out of every fonr

"

is u wage earner, and it is rapidly com-
ing to pass that women receive fust as
good pay s men, though this condition
does not prevail universally now.

women workers upon their rplls. |

8o far, stotistica tell us that there
ure no women locomotive engineers or |
firemen, plumbers, gasfitters,
men, street or steam rglwnr condue-
tors, motormen, soldiers, sailors or ma-
rines, steam boilermakers or road and
street builders and repairers.

and surgeons and
women dentists,

more than 1,600

It is In the liat of the preservers of
In fact, out of the 313 voeations list- | the public peacs that woman halds hut
ed in this country, all but nine have | small official part. There are only two

marshals and

sheriffs.

constables

and three

The first patent to be received by &

to Mary Kels

straw with silk thread.
quarter of & century women have made

brake-  women in Americs was granted in 1300
for & method of wenving

But in the last

(An ex- | themselves known in the field of inven-

|

A Womsn Who Is Socceeding as
Farmer,

*

Policewoman Marshalling Her Prison-
ers to the “Black Maria™

tion, and to-day forty-four Inventors
have tasted success, with the splendid
| total of 6,000 patents, which are cred-
| ited on the Patent Office records as
|undying evidence of feminine in-
! genuity.

|  Among ths Inventors may be found
|nnmes of women who have ,attained
fame in other fields of endeavor, such
|aq Mary Garden, May Irwin and Lillian

| Russell, all three of whom have se-{

cured patents of some original dev'ce.

When Government Gates Opened.

It is only sbout sixty years since the
government opened its doors to women
workers, and then it did so grudgingly
and at less pay.

In Octoher, 1882, General Francis
Epinner, then United States Treasuror,
put seven women to work at eutting
apart and trimming the notes with
ghears, The machines which do this
work now were then not invented.

Thia was the opening wedge, and now
| all of the work in the Treasury eon-
cerning the counting and rapid han-

not only do the work much better than
men, but that men have no chance in
| competition with them. In the redemp-
tlon division they do &ll of the identi-
fying and patching of damaged cur-
rency.

Nearly 5,000 women are employed in
the different departments of the gov-
| ernment in Washington. They do all
kinds of work-—scientifie, clerieal and
mechanical. Thers are also 8,000
| women holding postmasterships, and in
| every other branch of postoffice work
| they have proven most efficient, filling
‘ in evary lins of work excepting that of

a letter earrier and postoffice inspector.

Geveral women in the government
| service have attasined wide reputation
| a3 suthorities in their special lines of
| work. One is a world-wide authority

on crustaceans; another is s penolo- |

gist; others are specialista in medieinal |
plants, mosquitoes, foods, entomology |
and mushrooms.

Every one knows of the personnel of
| the Children's Bureaun, with Miss Lath-
rop as its head and ita staff of ex-
perts in every phase of child study.
Also, the State Department has efficient
statizficians, feminine diplomats and
{ experts in statecraft.

So on through all of the warfous
branchea of governmental work woman
found abundantly represented 1n

a | pumbers and rating exceptionally high

in efficiency.

~ GIVE SERVAN

TS DECENT LIVING ROOMS

By ELIZABETH LOUNSBERY.

sulted from the tendency of the mod-
ern employer of all labor to c:--:.&idrrl
the welfare of the employe, but is also |
due ta the independence of the rapidly |

Imnde to share a larger room and nos-

sibly s bed with another occupant,

give ri
const
two

room.

contention over trifle

people are mude

——1 ORTCN [ i "
[ ] ORTUNATELY "h"nnnl will give her the sense of privacy
! F [| da¥ "]:1"' Sny ﬂlth‘ | that we all enjoy.
| :::T.::"Inn;i‘ l":'_ll’;l Then, again, rarely do two people
| i Hiated Toam WAR| 1ivs the same amount of bed cover-
| considered good|, pe 4 x g
| AT i | ing; some profer to sleep In ulter
| Fnohi or the SeTr-| 4. rkness, gome with & faint light and
‘ I ,‘._Hm' has ;:BT'.IT.' 4 50 on throughout numerous details that
This has not only re- e to difference of opinion and

when

It can hardly be expected, therefore,

inereasing number of intelligent aer- ;.. 4 L
4 5 . |that karmon) prevail throughout
vants, who would not submit to such | . e :
. | the houschald if the servants go dbout
iitions.
conditl their work in a bad humor, resu

With this an sccepted fact, the ques- |
tlon as te how best to provide for al

mestic conditions, then, has to be rot-

from such conditions

When the servant occuples the room
satisfactory sdjustment of one's d0-)iona the mistress of the ho
hold each one responsibie

for &

tled hy each housekeeper acct-rd':ng;rrh”n“ of his or her room, which

to her individual requirements. |

The three main considerations must
be the servants’ sleeping quarters; a
i convenient kitchen, in which

light anc

|

should receive
the mistress.

an

in its

regulnr
Then, whenever there is

indiention of untidiness or neglect

by

insnestion
inspectior

care, it ean immedintely be cor-

the greater part of their work is per-|...ie1 snd the responsibility for such

and a comfortable place whera |

a room can be spared in which they |

may
their leisure moments

‘his last condition would only aPPIY | toring their wervants' room
3 ring

disorder placed

How often do we hear of women

have their meals or sit during|yy, consider themselves

land kept elean, ns ean painted wo

housekeepers who never think of .-v1-|

&l This

to a houss or large apartment where a ; sFould never be the case, for the neat-)

number of servants are required inl

dressed mald

cannot emerge from &

= 1 \
a small apartment or where there i8| g phavelled room, and unless she is
but one servant the necessity for A natel it the watchful
room devoted to these uses Is MOt %0 ,., of a stated ¥

e to lapse into

obvious to her room
Separate Rooms If Possible. earelessness and untidines
In the matter of the sleeping quar- The right kind of .‘:--r'-‘-."i.'-;
ters, » separate room should be pro-|[servant, l.” the other b .‘<- wiil r,'[';
this interest on the part ol

vided for each servant, even if it is

it properly lighted and ver |
a window opening inte the |

cfactory |

This,

by

r. will prove more sa
average scrvant thun

to the

p!t'\'.mn

her mistress and will

Regarding the furr
yant's room, pa

+

nted waulls are tf

make every ef-

.| fort to receive her commendation,
hing of the wer-

e first

v he washed

od-

work. The floors should be painted or,
if of hard wood, shellacked, and in
either tance washuble rugs used in-

stond «
Pair

f carpet. =
1 or natural wood furr

ti

cutal ghould complete the furnish-
ing

To add to the cheeriness of the room
cheekered hum curtains of blue
and white, rod and white or yellow and

found desirable end ine

white will b

pensive, rether wi 1 nan
bedspre ta harmoenize in color and
that will stand frequent washings.

I'o not relegate tha worn-out,
broken-down and superfluous bedroom
furniture to the servar quAarters
rather dispose of it DY

in the attiec. The slight

as bere d

ecns

few new |

more than oflset the care and troul
neceasary to keep half-worn, uphol-
stered chairs clean snd broken bed-

wamnlary
exempiary | grends and bureaus from falling apart.

The Bathroom Is Important.

The bathroom for the servants Is s

feature. This is Intro-

very impor
duced, with uestion, in the build-
ing of mos odern houses and npart.
ments, were & servanta’ buth is

an old house it is better

large closet

to be ndde d in

to sacrific Or even &

room to convenient to the

servants’ | arters, than to place

Ay done in country houses
of the older type, In 1} cellat,
Quite naturally the servant hesi

tates to go from an upper room Lo

basement undressed as ane necessy

the

the

for bath, and thus

{ purposs of the bathtub for frequent
use is defented.

In planning the bathroom the tub
| ehould be so placed a3 to necessltate,
if possible, the closing of the door be-

¢ used, and the door in

can be

turn should open into a hall, rather

ate with a sleeping
room when more than one gervant's
pedroom is occupled.

With the bathroom thos equipped
and eneily availgble evan the servant
of Pl val of cleanliness will
begin to realize the pleasure and com-
fort it affords and will soon develop
W ire for perronal cleanliness.

The locution of the servants’ rooms

must be largely influenced by the loca-
tion of the house. In the country, the

e

1
|
|
|
!
|
!

Eighty-two years ago, when Harrlet
Martineau, whose writings on politieal
economy had made her famous, eame
to America, she found only seven vo-
cutions open to the women of the land.
These were teaching, needlework, nars-
ing, keeping boarders, domestic ser-
viee, factory work and typesetting.

To-day, as avidenced by the statisties
just quoted, there ara very few lines of
industry that are not open to women
on equal terms with male workers.

This remarkable revolution in wom-
an's status in the commercial and in-|

dustrial world has come about simply
through advancing their educational op-
portunities. In Harriet Martineau's
duy they were permitted to learn
merely housewifely duties and the so-
einl amenities. Now, girls are as thor-
oughly educated as their brothers, and
know nothing of the heartbreaking
struggle women of a couple of genera-
tions ngo had to endure to secure even
a part of the educational privileges
open to men.

It was considered “unladylike” to use
their brains in any way; to mak
money with them was unthinkable.

In these days 5% per cent of the
married women work for thelr living;
of those unmarried, 46 per eent; of
the widows, 81% per cent, and of the
divorced, 66 per cent,

cA. Few Things Women
Do in eAddition to
Housekeeping

| It is asserted, as a logical concluslon,
| that the great inerease in the number
| of divorces of lata years haa been
|Iug¢ly due to the fact that women are
[not as dependent as their grandmoth-
ors were. With the knowledge nnd
ability to encompass her ewn support,
| the woman of to-day is not disposed to
| put up with conditions that are unsat-
:iuflctor'_r in the marriage relation.
| This eclass, ton, make good as Wage
earners in & larger percentags than 1s
| true of the general run of thair sex.

The conclusion is growing that wom-
sn's chief business in life is to be
| busy about something —~to do with her
| might, and professionally, not in &
| lackadaisieal, amateurish way, what-
| ever her hand finds to do—be it home-
| keeping or blackamithing, nuraing er
engineering.

The homemaker oftan finds that she
must buy the flour, as well as make the
bread, and a “voeation” or & trade is
an anchor to windward for the most

| /4 /Jen_tbe /4 at@;{@s Are ‘Rxpe

home-loving of women.

By VIRGINIA CARTER LEE.

HE famous saylng in regard to
the strawberry, “Certainly God
might have made & better, but

certainly God never did,” spplies no
less to the watermelon, provided you
get it at it best. To get it at its
biggest degree of perfection, however,
it not always possible for the houss-

keeper who must rely solely upen the

| melohs procurable in market

dling of money Is done by women, and |
it fs & well-established fact that they | this is so, the chiefest among which

Thers are & number of reasons why

is that the finest melons, fully ripe,
will not bear shipping and that the
harder shipping varieties must be
pulled before they reach the atate of
| mature ripencs,

Still, much may be done with & wa-
| termelon, provided it s ‘“caught
young” (s Southern saying); that is
to say, if bought reasonably ripe with-
in a few days after it leaves the
parent stem.

How to Select Your Melon.

The proof of a good melon lies in
the plugging —at least the melon desl-

iy good to serve with almost any vari-
ety of eold meata,

At the wvery beginning ef the wa-
termelon season fill a large jar with
Ilzoud brine—strong enough to float an
| egg—and Into this brine put the rind
as It aecrues from the different
| melons. Cut it into strips of conveni-
ert size and pars the strips of all
| green outer rind and white Inner
| lesh, Keep the rinds under the brine
by means of a welghted cover and do
not attempt to use them until the
latest addition has been & week in
the salt water.

Preparation for Pickles.

To use for plckle, either sweet or
| sour, spiced reliah or citron, freshen
them thus: Drain and wash thor-
oughly; scald for a minate in boiling
water and take out snd soak in eold
water until the next day. Then drain
off the water, add fresh, and repeat
| enen morning until there ia no truce
!of palt (osually twe or three days).
| Now wash again in eold water, rub-
| bing the strips well between the
| hands, &nd discard sny that sppesr
| moft.

| shows a gorgeous, scarlet meat, drip-{

But, even if the plug | Sour Watermelon Plckles.

' . For sour pickle all that In needed
ping with sweet juice, have a care of further is to seald lightly in weak
it if the flexh inclosing the seeds is vinegar; drain and pack in sterilized
mealy and strivgy and the well col'ljara with layers of mixed spices to
ored fruit lacks crispness. Pale flesh, | taste, Cover well with good cider
slightly slimy to the touch, shows that| jip onp drop fn two or thres lumps

ers tell you so.

|
| lar

gither the melon was picked too green |

or from a dead vine; hence It ls, in
Southern phrase, “siekly.”

Smell, clenr blisters upon many of
the seeds denotes overripeness, while
melons | in transit, though not
to the point of rotting, have a pecul-
dead odor that, once experi-
can never be forgotten. Thone
jave been stored too long in &
cellur take on a slightly earthy taint
snd these having been left too long
in the sunshine develop an mcrid odor,
with mueh juice at thes expenss of

hented

oneced

| flesh,

Choose, then, the melon whose rind
is without spot or blemish, first test-

ing it by seruping up a bit of green

gkin with the finger nail. If the skin
comes up easily, bringing a littls of
the rind with it, the chances are that
the melon is fresh. Skin that elips,
leaving & bare surface, indicates a
poor melon,

Although the very best melons will
nearly always show a few immature
or abortive aeeds, the fruit is not first
clasa if thers are many such. Al-
though the eolor of the seeds does not
affect tha melon materially, it has been
my experience that either red or pink-
flashed melons, with black-edged light
brown seeds, are somewhat better fla-
vored than the others.

What to Do with the Rind

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

| away, when in reality it ean ba con-

iden]l arrangement is where they can
be above the service quarters in a
wing of the houss that can be shut

off from the main part.
Where this is not possible and when
to the

it

locate them on
i

is necessary

W
the roof, as a protection from the sun
and intense heat, and the windows
should be amply large and so placed
to allow for plenty of air and a eross
draft,

In the eity house, the top floor s
nsually dedieated to the servants, and,
as 8 rule, 12 quite as comfortable as
iroom The usual
is not desirable as a
but afords an

s high air space between them and

the lower be Aoors,

room

ng room

because of ita

ng

nt =itlin room

asccesaibility and general convenience,

Inans
=

littie cho

ere usually very

{ location,

par
. =

L

mat

rd fAoor, the rooms ahould be built

| kitchen ean, however, be greatly offset!

but where there is & semi-dark, shaft-|
lighted room des
room, the far-seeing housewife

teansform th to & storeroom or ex-
sggerated closet and devote one of the

verted into any number of toothsome
piekles and rolishes that are especial-

of sugar, that have been well rubbed
|on a lemon rind, fasten the jars and
sllow the pickle to stand for u week.

]
Bweet Watermelon Pickles,

For aweet plckled rind (thin in de-
lictous), weigh the souked rind, and
to five pounds of it allow three pounds
of sugar and three pints of vinsgar,
Mix sugar and vinegar, l?rh-lg to a boll,
skim well and add a spice bag con
taining nutmeg, stick clnnamon, maee
and whole eloves. Cook for thres or
four minutes and pour beiling het
over the rind that has been packed
in jars, Next day drain off the ayrup,
boil up again with the spies bag, and
agaln pour over the rinds. Repeat
twice; then put tha whole mass, rind
and all, into a preserving bottle. Al
low it to bol]l for three minutes; add
the strained julce of four lemons, and
cook for three minutes longer. Seal
bolling hot In fruit jars, sealing them
'Mr-t:ght. and store In & dry, eool
| closet. .

! Candled Watermelon Rind,

Candied watermelon rind is a more
than excellent aweetmest. In making
it cook in a sugar syrup, flavored with
lemon end spices, and when it can be
pierced with a fork, drain and spread
out on flat dighes, Sprinkle it thickly
with ccarsely crushed loaf sugar and

set in the aun under glass or in =
| warm oven. Turn two or thres times
| while it Is drying. By eutting the

rind in fancy shapes it can be ren-
dered very ornamcutal, and will form
s decided addition to the afternoon
tea table or the eompany luncheon.

brighter and better lighted rooms to
her servant’s use.

In regard to the kitehen and its ad-
joining pantries it is not always pos-
sible, eapecially in a- city house or
apartment, owing to constructional dif-
fleulties, to have them as light as one
would wish. The prejudice to a dark

by ita convenience and the proper ar-
rangement of ita fittings and aecces-
sories. It can also be painted white,
have white enamel cooking utensils,
whita blocked linoleum on the floor and
white table oil eloth, that will grestly
compensate for the lack of light,

It is not to be expected that a dark,
artificially lighted laundry will produce
snowy white linen, for even the moat

erated as & maid'sl brilliant gas and eleetric light is in-
will| elined to mislead one {n the matter of

color,
Lastly the dining room eor sitting

room should be, necessarily, ons that
ndjoins the kitchen, to facilitate the
serving of meals, and should have the
same characteristics of brightness and
daintiness as the master’s dining room.
It should In no case be elaborate, but
should have, preferably, painted walls,
becausa of its proximity to the kitchen
with its fumes of cooking and smoks.

A room of this character can be at-
tractively furnished with a painted
wonden sideboard covered with a nat-
ural linen runner on which plates of &
blue and white service can be displayed
or of the brilliant peasant potteries,
that are both durable and inexpensive

The chairs and tables should match
and, if the room is also to be used an a
aitting room, s comfortable arm chair

should be placed by the window with
s small table near by, on which maga-
tines and books, that have been read
and disearded from the library table,
will be found =wost acceptable.




