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If Ever—

We

forit

affiicted with a fecling of super-
we know that we are in error.
Whoever has served another, however hum-
ble that other may be, knows how much
he has recelved back from him in reflex

must

benotit, how much besides the direct pleas-
ure of benefits conferred. There is always
something of fresh wisdom or truth or love
which tact with the brother man im-

i us, a compensation in itself.
the natural vindication of our

mnity. It is the natural and In-
55 to the need for the expres-
unity If we would llve and
joyous. Ourselves we cannot
visit of our brethren if we
he fullnes of our life. God
q vige up another helper for the needy
one, but the reflex good of service on our
own heart can come only through our em-
[ opportunlty of rendering the

But st iceper and more vital than this
that knows our brother's short-
gs as our own, just as we know his
< a8 ours The animal man,
casement through which he is
vie must know as one with eur
The spiritual man brooding

assunged, not by his telllng of it, not by
his venting his vexatlons, but simply by
coming Into touch with that which has
nothing in common with them, with joy,
and peace, and contentment.

This atmosphere naturally gathers around
the household where each member keeps
his private iittle grievances to himself and
does not wventllate them about the house
promiscuously; if any of the family have
need to know of them, discreetly and care-
fully he chooses his time and place for
talking them over, but otherwise he s
silent on the matter. In this way the gen-
¢ra] peace remalns undisturbed. Agaln,
each has the habit of purposely contrib-
uting to the general enfoyment, and thinks
of the comfort and pleasure of the family
as a whole, and does not single out himself
or any other one or two of the family as
the especial objects of his attentions. Each
{s for all, Then none are slighted, all ara
included, and all partake of the universal
peace,

Two simple rules lubricate family ma-
ehinerv; the first is to look pleasant, as
the photographers say. And the second Is
to speak pleasantly. These two rules are
to be observed on every occasion.

Our Emotions—
Some one has classified into two grand
divisions those belonging to hate and those
belonging to love. Tenderness, generosity,
compasslon, protection, patlence, truthful-
ness, obedience, confidence, autifulness,
gratitude; expressing benevolence to infe-
riors, reverence to superiors, and mutual
help to equals, are on the love side. These
become the permanent love emotlons and
in their permanent moods form the virtues,
the right, which In harmony with the
law, and therefore leads to bliss, They
represent attraction, pleasure, love, spirit,
life, unity.

the hate side are harshness,
vindictiveness, fear, tri
ageressiveness,

is

crueliy,
cheary,
dis-

On
oppression,
combativeness,

fear to those that are superior,
mitual injury to equals. In thelr per-
nt moods these hate emotlons become
, the wrong, that which Is in conflict
the law and hence leads to misery.
represent repulsion, paln, hate, mat-
€ form and separateness.
Therefore all our emotions ranged on the
ide are forms of that most beautful
f emotions, love, and as we express them
are expressing love and generating
s for others as well as for ourselves.
he opposite emotions belong to hate and
to vice and to misery. They need never
in our breasts. When they seem to
re¢ the germs of the {1l emation may
ived by Its opposite on the love
Tenderness may be brought in oppo-
to harshness, and thus dissolve it:
assion in opposition to cruelty, and
e it; protection in opposition to op-
and so0 on; thus all our emotional
€xpress love and purity and
atmosphere of bliss.
ADA MAY KRECEKER,
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" shaded, as possible. The decorations
ki be greens and dalsies, which are
¥y to get and cost little or nothlng. Have
ig bowls filled with flowers combined with
erns and growing green plants. Boughs of
iossoms or of green leaves alone make a
«coration for the mante! shelves
and small Air trees are pretty

The centerplece of the re-
table may he a bowl of dalsies

reshment
18

i fern

When the guests arrive the maid In open-
the door may ask the ladies If they
te go to the dressing room and glve
the option of removing
5 they prefer,

ng

» bride of a year agn stands In the
r to recelve; and on oceasion,
Its son is an anniversary of her

ng, she may well defy traditlon
her husband stand by her to

ind

receive

a lttle musie by all means, ar-

with friends beforehand kind
sical program; and have

1 durlng the evening at inte

or friends to
refreshment

two women relativeg
hospitality at the

ense

ich should be =pread In the dintng

~ hats or |

“silk embroldered 1in their

, bne sitting at each end of the tahle, |

oom |
dimly lighted by candle lght alone.
and sweet sandwliches, bilscults and

hot chocolate, and lemonade or
e, and lces wlill suffice for refresh-
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egsed effect to the window
with high ends at either
slde of the casement, the sides being pan-
eled to match the woodwork below the
window and in other parts of the room. A
deep window embrasure thus was formed,
which, ¢tomfortably ned and covered
with guaintly designed printed linen, made
a truly inviting seat. The high ends of
the bookcases formed useful cupboards as
they were inclosed below for the sorting of
music, portfollos of engravinags, and the
like. Decoratively they were a gain, for

i1

cushi

- | spent.

¢ bookcases were planned so |

of the room Instead of appearing as a sort
afterthought added because the books

1d o be disposed somewhere. It was an
er--kr‘.lu'n\'it-dgme:‘ll of the esteemn wherein

ooks were held and of the fact that
rere looked upon by their owner not
idental essorlea, but as the prin-
contents of the room.
"eSUpposes a room of com-
overcrowded with other

little other furnlture
: requirad to give the room a fur-
appearance

| In a small room where ground space Is
pr the book shelves ean be run all
e walls at frieze of dado height,

el all > way around may do to
then shelves pelow and
may added as required. Three
none oo many and hold a vast quantity
books in comparison with an Isolated
bookcase of the ordinary size. If liked, a
cupboard may he built up above the top

if all the way around to be used for
and magazines and other preclous

egin

OVe b

There always should be hooks In a bed
room, where many quiet moments may be
What a dlfference it makes in the
| guest room at the commencement of a
| vislt If one is ushered into the presence of
a few well-chosen books, and how their
| walcome helps In aecquiring the desirable
sensation of feellng one's self at home. The
books in a bed chamber should have a
space of thelr own and not trespass upon
places sacred to the storing of the ward-
robe or to the proceas of putting on or off
one's clothes. Beside the bed, a row of
shelves a yard wide or so, according to the
arrangement of space, may be built up to
the celling or the frleze, the top shelf for
bric-a-brac, and the shelves below the bed
height curtained off for boots and shoes
and other uniiterary belongings. The

the four wide book shelves which occupled | shelves between meantime are filled with
most of the wall length being conslderably | books for the wakeful hours of night when

jfower, the monotonous effect of a long,

unbroken line was avolded, while in all ts |

ris the bookcase was low enough to ad-
mit of the top being used as a shelf for
china and ornaments.

Where the wal!l terminated at the door
the low case was continued te the end, but
&t the other side of the window it ended
with a three-cornered cupboard of the same
height as those at the window ends, fitting
fnto the angle and fllled with blue china.
The shelves were stalned to the medium
oak color of the rest of the woodwork and
the whole thing had the alr of being a part

!

L

| some of us turn to reading, and again for
the early morning hour or for that pleasant
lul! in_ the day, the half hour before dress-
ing for dinner, which It is restful ‘o begulle
with an amusing book.

Discolored Piano Eeys.
When plano keys are discolored they may
be cleaned with a cloth which has been

finely powdered The keys should
be rubbed one at & and afterward
polished with an old soft bhandkerchlef,

dipped In eau de cologne, and then into |

Dear Grace:

The kimonos and negliges have been hav-
ing our attention this week, and I wish it
were possible to give you a fair description
of them. They are of every kind and every
des=cription of goods and shape and styles.
They come in everything from the plain fig-
ured lawn with a plain colored border at
$1.80 to an elaborate lingerie one, all lace
and ribbon, at $57.50. Just plcture If you
can the blllows of lace and dainty Inser-
tlon at that price! But I must tell you of
one of the genuine Japanese silk kimonos
made of a beautiful plece of white Japanese
gilk and embroidered all over in tralling
vines of wistaria in the lovely hellotrope
shades, and only $25; and another one, that
made one think of *“The Darling of the
Gods" and “Mikado,” of black Japanese
ever-beautlrul
cherry blossom, at $32.50. But for utility

and for laundry purposes the lingerie ones
in dotted swiss with large ruffle edged with
lace and immense wing sleeves of lace and
insertion, are really more practical. But

they do not come any cheaper, for they
range from $18 to $25.

There are also the matinee jackets and
skirts, which are just as comfortable and
more presentable, ¢f fine dimity and lace
and ribbon trimmed. at §35.

But I must also tell you of a sweet, sim-
ple garment made in dotted sllk mull,
shirred to fit the figure at the walst line and
finished with a flounce edged with lace, and
only $5.75.

There are also the cotton crepe kimonos
in pretty patterns of the wall paper variety
that come at $3.50, and the cunningest little
jackets of accordion-plaited silk trimmed
with Valenclennes lace and Insertion, at §15.

A bride to be was looking at a dainty
creation of white mull printed in yellow
roses with white Valenclennes lace and yel-
low ribbons at %27, and wondering if It
would match the color scheme of hér room
In the new flat.

Then .there are the wadded and quilted
robes that are nice for the coel evenings
when one wants to grow confidential, and
did vou ever notice what a tendency neg-
liges have toward confidence between wom-
en friends, who lay aside all their social
strivings with thelr costumes and just want
fo be cozy and comty? Yours, NELL.

IV IHE

URSERY |

Juvenile Gymnastics—

If simply and regularly performed, are ex-
cellent alds in keeping a child's body in
health and trim, and they afford dally
pleasure to the tiniest athlete. Every
nursery should be provided with a mattress
on which the small children are able to ex-
ercise themselves. The first exercise should
be to strengthen the muscles of the shoul-
ders and back. The child must stretch it-
salf downward and at full length upon the
mattress, and, while the mother lays her
hands upon the calves of the legs and
thereby acts as a lever, the child throws
out iis arms to right and left and tries to
draw itself up as far as possible from the
face,

This exercize, practiced slowly every day,
will prevent contraction of the chest and
will strengthen the muscles of the shoul-
ders to a marked degree. To preveni 4
child from getting bowlegged, teach him to
rise on his toes firet on one leg and then on
the other with his hands outstretched above
the head.

Chalr exercises are admirable for children.
The child should first be taught to sit in &
ehalr the ordinary way and then. to grasp
the sldes. Then the legs should be stiffened
and ralsed ma stiff as possible. Another Is
to sit in the chair and bend the body alde-
wavs to the rlght as far as possible and
then to the left. This gives great ﬁ_exih!lity
to the walst and is an exercise easily prac-
tlced by children.

The rocking horse recently has been
adapted to children's exercises, and is mede
simply of a palr of strong rockers supplied
with three low seats, one in the center and
one at either end. 'The idea is to move the
whole rocker over the floor by rocking it in
such a manner that It will not overturn,
but will advance a step each time. The
children must work all In unison and har-
mony and thus combine amusement and
hyglene,

The Person—

Who 18 to give bahy his bath should
provided with a large flannel apron; fas-
tened to this from the walst Iz plnned a
large soft towel. Fill then both the tub and
the basin with water. The temperature of
the bath should be 08 to 100 degrees, neither

he

under nor over. Rely upon the thermom-
etar. Do not test the water with the
hand: what may seem falrly warm to an

adult hand may be hot encugh to scald a
baby's tender skin.
1t Is well to have a small pltcher of ex-

ceedingly hot water at hand for use in case |

the water in the bathtub should cool before
the baby is ready to go Into It, If for any
reason a bath thermometer cannot be had
the elbow affords a falr test. Do not have
the water hotter than is comfortable to the
elhow.

When evervthing i¢ In readiness the baby
fs taken on the lap, the towel having been
pushed to one side so that the baby ligs In

the flannel apron. Handle him as little as
pesaible, rolling him when a change of po-
sitl is necessary., But do not lift him, as

pressure on the stomach and abdomen
where delicate organs He ls uncomfortable
and often proves injurious to the child

The Child's—

Original thought is a prize to be striven for
and coaxed into belng. Originality Is one
of the most precious of faculties and Is the
Aistinguishing mark of the leaders all the
world over, whether they be leaders In
thought or in polities, or in business or In
invention as such. All have the i{nventive
faculty developed In one way or another;
it {s the hallmark of thelr power and lead-

ership. The rest follow the lead of their
creations.

So the child that shows the Imagination
of the original thinker in any respect Is to
be eduecated to express it to the full. Some-
time, now or later on, there will be oppor-
tunity to benefit the world thereby. And
the child that shows no originality i= to be
trained in such manner that every germ of
independent virile thought will be wooed
fnto existence.

It is good practice to guestion the chil-
dren, each of them every day at meal time,
or some other sultable occasion, on some
tople of the day or on some favorite subject
of theirs, or favorite pursuit or pet, induc-
ing them to express thelr opinlons upon the
subject or to detail what they know there-
about. This may be done with grace and
adroitness so that it will not appear me-
chanical eor irrelevant, and yet regularly
and with a certain insistence. Fres the
children from the habit of depending on
pubiic opinion, newspaper opinion, or book
opinion, or neighbors' opinlons. Let them
bring their own thought to the surface.
This is the beginning and the essence of
originality, and its influence will be lasting.

The Nursery Maid Said—

Tt is an excellent plan to give the children
a certaln allowance of money, and take care
that it is regularly pald. Do not help them
out if they fall short of money by extra
gifts, but lend them what Is necessary, and
see thit it Is repaid. Otherwise habits of
extravagance and carelessness may be cul-
tivated.

Plenty of nourlshment, plenty of sleep,
and plenty of play in the open alr are need-
ed by children who are growing fast, and
equally are they needed by children who
have not sufficlent vitality to grow much
or quickly. 'The nursery never should 'I:e
without fresh alr from out of doors. To
have the window opened slightly from the
top admlifs a current that is not strong
enough to be a draft and yet keeps the alr
astir and refreshed. While the children are
out of doors open the windowa from the
bottom also as high ds they will go, and Iet
the room be thoroughly alred for an hour
or more and be supplied with pure air from
out of doors. All through the night every
child should breathe the pure outer air. F'he
windows should be wide epen, and if the
room chills extra coverings should be fur-
nished, but at any cost the fresh alr must
be there.

In dress ehildren’s beauty depends upon
stmplicity, and in this their dress should
play a big part. To clothe them In costly
fabrics and wvaluable laces when they are
small Is bhoth out of taste and apt to sow
seeds of vanity and extravagance. Let a
child he =0 dressed that she may romp and
play wiihout fear of spolling her clothes.

The Doctor Sald—

There are five ways to cure a cold. Bathe
the feet in hot water and drink a pint of
hot lemonade, then sponge with salt water
and remain in a warm room. Or, bathe the
face In hot water every filve minutes for an
hour. Or, snlff up the nostrils hot salt
water every three hours. Or, Inhale am-
monla or menthol. Or, take four hours’
active exerclse in the open air. Sixthly,
twenty-four hours in bed Is said to be able
to hremk up the severest cold,

When the eyes ache clpse them for five
minutes. When they burn bathe them in
hot water, os hot a8 can be borne, with a
dash of witch hazel In {t. After weeping
bathe them in rose water and lay a towel
wet in rose water over them for five min-
utes, When they are blood shot sleep more.
When the whites are yellow and the pupils
dull look to your diet,
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The Gymnast Said—

There Is o wonderful new German redue-

tion method which calls for a rubber
blanket, In which the fat woman is wrap-
ped. Sometimes she is put Into a rubber

sult. And with this so tighf that it both
compresses and sweals her, she does her
exercises. The result is a rapld loss of
welght. And particularly does this welight
around the belt line disappear, just wherg
it is the thickest and looks the worst, Make
the room quite hot and go through a simple
course of gymnastics, the most important
of which is the bending exercise. She can
lte flat on the floor and elevate her feet.
‘S8he ecan stand and bend over. She can lle
upon the floor and lift one foot and then

the other. 5

The rope gymnastics are extremely good.
A rope is slipped over the foot and the han-
dles are held in the hand. The rope ls see-
sawed by the handles, and the patlent Is
strengthened as to her back and broadensd
as to her shoulders. The second of the rope
exercises is taken 1y1n{uﬂt:t upon the back.
The patient les down, one foot, throws
a rope over it, and seesaws it, pulling the
handles back and forth. This is for the re-
duction of the belt line proper. Incidentally
it develops the chest,

For reducing the chin and the walst at
the same time there is an odd physical cul-
ture exercise which resembles in a way the
puss In the corner game of the nursery
folk. The one who Is reducing kneels down
in the corner puss fashion, throwing the
rope to some one else, who pulls on it in a
sort of tug-of-war fashion, If there is no
one to assist the puss can play it by herseif,
throw the rope over something and see-
sawir Inmﬂtgl. This is excellent from
t o

unsightiy if they are fastldlous about thelr
daily baths—two a day, the hot at night,
the cold plunge in the morning — dainty
about their food, eschewing the grosser
sorts and taking the fruits and vegetables
in abundance, with no water at meal time
and plenty within two hours of meals, and
if, besldes, they Indulge In regular exercise
—walks, golf, swimming, horseback riding
or some other physleal practice. So long as
the flesh Is firm and well earried and pure
from iInternal and external Impurities it is
not ungainly or unpleasant to the eye.

The Handy Girl Sald—

Perhaps the latest novelty in the way of
sofa pillows {s the postal plllow, This Is
but a continuation of the faney for plcture
postals of all sorts. The postals used on
the plllows are the new leather varleties
that have lately appeared In fancy colors
and burnt leather designs. These sometimes
are gotten In the name of some city and
have a simple scene burnt upon them, but
are more often burfnt with fancy figures.

In making the pillows arrange the cards
according to any preferred diagram and
plerce the edges with a stilletto and lace
them together with baby ribbon or long

laces of red leather. The back of the Billmr
can be of chamols, suede, linen, or
any material desired in a c¢olor harmonizing
with the cards. Another pillow which seems
to be the favorite at the present time is the

motto pillow having words, inscriptions,
snatches of songs and e done in
tinted work. These can be ed stamp-

ed to embrolder In outline stitch.

Other charming plllows are done in tar.-
try work, which 1s a modern rovival of an
old iIndustry.® The conventional

used are highly artistic

skill and considerable time to work out
well. The pillows are worked with tapestry
wools on art ean showl a loose
weaye. Ta wools are comb, with

rope silks and this combination of silk and
wool on one pillow presents s dainty ap-
pearance. : = -

Nutrition—

Is not only to repair the wear and tear of
tissue in the growing child, but also to pro-
vide for rapid development and s'row‘th.
Children, if well, are universally active.
That Is why we see the proverbial hunger of
the young. The student, who also carries &
lunch basket, must have food that is easlly
digested and at the same time nutritious.
Cold foods, even in hot weather, are not as
easily digested as warm foods. This Is es-
pecially true of meats; breads, on the con-
trary, are more easily digested when cold.
Hot breads contain more molsture and thus
are less easily masticated.

One may live on a small amount of food,
provided that food Is well balanced.

It Is not necessary that the lunch basket
should have more than to bridge over be-
tween the two meals, breakfast and dinner.
When breakfast is not taken, the luncheon
may be slightly heavler; it 1s better, how-
ever, for both students and Indoor workers
to take the heavy meal at night after the
day’'s work is done. If meats are used
chnoose mutton, beef or the white meat of
chicken. Ham, tongue and other salt meats
are palatable, but difficult of digestion, and
are not suited to the noonday meal for a
child.

Subacid frults with a mixture of nuts are
best forsandwiches. Fresh frults and green
vegetables should accompany every lunch-
eon, Such delicate dishes as cup custards,
a little jar of soft custard or rice pudding,
an apple taploca, with a small bottle of
milk, are to be recommended. Orange
marmalade, guava Jelly and prunes are the
beat of cooked sweets,

Whale swwheat bread ls preferable to white
bread. {ottage cheese, Neufchatel and the
ordinary cream cheese make admirable
sandwiches,

When a light breakfast s taken the
luncheon should have a greater food value;
where a heavy breakfast is taken perhaps
fruit alone makes the best luncheon.

If thera are conveniences for heating, cof-
fee or tea may be made or reheated. Milk
or buttermilk may be used, provided the
sandwiches are not too well fllled with
meat. Buttermilk and trown bread sand-
wiches make an admirable hot weather
luncheon. With Leavy meats, buttermilk
is objectionable.

Here are a few luncheon menus for the
school children:

Two sllces of whole wheat bread, well buttered,
filled with a thick layer of creamed
cheese amd seamoned highly
with salt and pepper.

An appie,

Two sllces of whole wheat bread, buttered, filled
with chopped ehicken, :
nicely seasomed,
The heart of one stalk of celery.
Au_prange.
Two slices of white bread, buttered, filled

with chopped lean beef,
nieely seasonedd.
A ecuop of apple taploca.

Two slices of whole wheat bread, well buttered,
filled with a mixture of
chopped dates.
Ralsins and figs.
A tart apple,

Two sllees of whole wheat bread, well buttered.
Small cup of custard,
A ripe banana,
ellces of whole wheat bread, well bnttered,
filled with hard bLolled yolks of eggs
pressed through s sleve, nleely
seasoned,
SBmwall jar of riee pudding.

Two

Two sllees of whele wheat bread, bhuttered.
Twelve dates stuffed with pecans.
Ome baked apple.
Bottle of milk,
Two sHeps of white bread, well butterad, flled
with a8 mixture of chopped nuts,
An Orange,

Two thin slices of whole wheat bread,
One large apple.
A plece of ginger bread.
Left Over Meats.

Mutton Mechauffe.—Cream, one-fourth
cup of butter, add one-fourth teaspoon of
mustard and the sifted yolks of two hard-
bolled eggs, and stir into half a cup of
platter gravy or julee from the roast, and
one-fourth cup of hot water. Add a table-
spoonful of Worcestershire sauce, two level

taplespoonfuls of currant jelly and a cup of

buttered.

chopped cold mutton. Season to taste with |

salt and paprika, and serve as soon as the
meat is heated through. Serve with Boston
brown bread.

Lamb Croquettes.—Cook one-third cup of
gifted flour In one-fourth <cup but-
ter until frothy, then add gradually one cup
and a _h.'lil of milk or half soup stock and
half milk. Season with salt and pepper, a
little omlon Julce, a tablespoonful of chopped
capers or the julee of half a lemon. Add

of

one egg, slightly beaten, and then one pint |

of chopped cold cooked lamb.
oughly mixed spread on a plate and set
aside. to become cold. BShape as desired,
egg and bread crumb, and fry one minute
In smoking hot fat. Serve with buttered
peas or string beans or with macaroni in
tomato sauce,

Curry of Lamb with Rice Border.—Cook
a slice of onlon and half an apple, both
chopped fine, in one-fourth cup of butter
without brownlng. Add one-fourth cup of
flour, hal? teaspoonful of salt, and from a
teaspoonful to a tablespoonful of curry
powder, according to taste, and cook until
frothy. Then add a pint of stock made
from the bones and trimmings of a roast
leg of lamb and a cup of chopped veg-
etables. Stlr until bolling. Then add a
tablespoonful of lemon julce, currant Jjelly
or vinegar, and strain over a joint of cold
roast or bolled lamb chopped In small
pieces. Let stand over hot water, closely
covered, half an hour longer., When ready
to serve turn hot eooked rice on to a serv-
ing dish to form a border, and pour the
gurried meat into the center of the bor-
er.

Beef and Potato Cakes—Mix with a cup
of cold roast beef (cold boiled corned beef
is quite as good) chopped fine two cups
of mashed potatoes seasoned as for the
table. Add also a beaten egg, and when
thoroughly mixed shape into balls: then
flatten into the shape of cakes, dip the flat
sides into sifted flour or into beaten egg
and fine crumbs, and saute in drippings to
a golden brown, first upon one side and
then upon the other. BServe with pickled
beets or sliced tomatoes,

Ham Muffins.—Cream one-fourth cup of
butter, add gradually nearly three-fourths
cup of cold bolled ham, chopped fine, aiso
a well-beaten egg; then alternately one
cup of graham flour and one cup of white
flour, sifted, with three teaspoonfuls of
baking powder and a cup of mlilk. Bake
in a hot, well-buttered muffin pan about
twenty-five minutes.

Ham Balls with Cabbage BSalad—Let a
;J:ﬂ) of chopped bread coock in a pint of

, with a slice of onion and a tea-
spoonful of fine chopped parsley, untll the
mixture is thick and smooth.

When thor-

thoroughly and set aside to cool.
fnto balls, ham, and bread crumb, and
fry in deep fat. aln In soft paper at
:om

the mouth of the oven. Serve on a

naplkin; surround with sliced

macarenl and ham. I.et bake In
oven until a custard is formed.

Veal Ragout.—Chop remnants of oold
veal, rub a tablespoonful of butter ‘nto
one of browned flour, mix this with a cup-
ful of stock, and stir until bolling hot in a
saucepan. Chop about a cupful of mush-
rooms, add these and two tablespoonfuls
of tomato catsup to the stock. Salt and
pepper to teste, put in the veal and stew
gently ten minutes.

Cereals.

Cracked Wheat.—Soak the wheat over
night in cold water, about a quart of water
to a cup of wheat; cook the same as oat-
meal; should be thoroughly done. Serve
with sugar and cream.

Oatmeal.—Use one quart of boiling water,
one teaspoonful of salt, four heaping table-
spoonfuls of oatmeal. Put the oatmeal,
water and =alt into a double boller: stir
until the salt i3 dimsoclved, and if for
breakfast stand it on the back part of the
fire over night. In the morning place it
over a hot fire and let it boil one hour
without stirring. Then turn out carefully,
s0 as not to break the grains. Serve with
sugar and cream.

Bolled Rice.—Use one cupful rice,
quarts ¢f boiling water, one tablespoonful
of salt. Add the rlce slowly to bodling
salted water, =0 a® not to check hoiling
of water. HBoll thirty minutes or until soft;
old rlee absorbs much more water than
new rice and takes longer for cooking,
Draln In coarse strainer and pour over
one quart hot water; return to kettle in
which it was cooked; cover, place on back
of range and let stand to dry off.

Graham Mush.—8ift the graham meal into
boiling salted water, stirring briskly until
thick as can be stirred; serve with milk
or créeam and sugar. It will be improved
by removing from the kettie to a pan as
goon a8 thoroughly mixed and steaming
three of four hours, It may alsd be eaten
cold, or sliced and fried, like cornme:l
mush,

a slow

Hominy.—Wash the hominy in one or two |

waters, then cover It with cold water and

two or three hours. When the water evap-
orates add hot water; when done !t may
be eaten with cream or allowed to become
cold and warmed up in the frylng pan,
using a Uttle butter to prevent burning.

Farina.—Use one teaspoonful of salt to
one quart of water or milk, and then sift
in siowly sufficlent farina to make a gruel.
Stir and boll slowly for thirty minutes,
Serve with sugar and cream.

Rye Mush—Use one quart of bolling
water, one teaspoonful of salt, six table-
spoontfuls of rye meal. Sift the meal into
the bolling water, stirring all the while:
add the salt; stir until it bolls again;
cover and cook slowly one hour, Serve
with sugar and cream.

Turkish Pllaf.—Use one-half cup of rles,
one tablespoonful of butter, two cups of
stewed tomatoes., Wash and draln the rice,
and cook In butter untll brown; add onae
cup of bolling water, and steam until the
water is absorbed. Add the hot stewed
tomatoes, cook until the rice is soft and
season with salt and pepper,

Rhubarb.

HRhubarb Jelly.—Soak two ounces of gel-
atin In a pint of water with one-half pound
of best lump sugar; well wash and slice
about two and one-half pounds of rhubarb
of a nice, bright color; put it into a stew-
pan to boil with a quart of water; leave it
to get thoroughly stewed but not long
enough to let the julce get thick; strain the
latter and add one and one-half pints of it
to the dissolved gelatin, with the whites
and shells of three eggs. Whisk it all
quickly on the fire, pass it through the
jelly bag and pour it into & mold and leave
It to set.

Rhubarb Pia.—Rhubarb, a Uttle
peel, sugar, wa‘er, short crust. Use a deep
ple dish. Wipe the stalks with a clean,
damp cloth, cut into pleces about an Inch
In length, mince the lemon peel, line the
edge of the dish with the erust, then fill the
dish with rhubarb, sugar and lemon, add-
ing & cup of water. Cover with crust, mak-
ing a hole in the middle. Bake about three-
fourths of an hour.

Rhubarb Charlotte.—Some good red rhu-
barb, sugar—one-half pound Sugar to one
pound rhubarb — lemon flavoring, fried
bread. The rhubarb must be boiled and
stirred untll & good deal of the watery
portion has evaporated. Then add sugar
and beoll until stff, add a little lemon
fiavoring and place the sauce in the cen-
ter of a dish, arranging thickly and tuste-
fully around it neatly cut pleces of fried
hread.

Rhubarb Sauce.—One guart of rhubarb,
water, sugar, one guart cream. Cut up the
rhubarb and place In a jar with a
water and plenty of sugar. Put the

lemon

jar

. Tea.—Have
let it come to a boll slowly. Let It simmer |

Ham a Savory Meat

The decided salty flaver of ham renders
It one of the most paiatable meats than
can be served during the hot months, When
the fresh meats begin to pall and seem
heavy, ham, elther alone or in combina~-
tion with chicken, veal or swaeetbreads, can
be so prepared as to Just “touch the spot.’”
The buying and cooking of thae various
cuts, however, have much to do with its
tasty and appetizing qualitles, and the
housewife who would have the service of
ham greeted with welcome must study the
best methods of offeridg It in inviting
waya,

To bake a ham so that 1t will have a per-
fect flavor an English recipe is unequaled,
Soak the ham as for boiling and after wip=-
ing It quite dry cover entirely with a
thick paste made of flour and water. Then
wrap It in a greased paper, tylng it in
several places to prevent the paper from
slipping off. Place the ham In a baking
tin and cook In a well-heated oven, bast-
ing it frequently over the fire with hot drip-
pings. If the paper shows evidences of
becoming burnt, place another sheet over
it. A ham of five pounds will require four
bours In the oven. As soon as It ls done
remove the paper and the paste and whila
still hot rip off the rind. When ths ham {3
conl, brush it over with several coats of
glaze and put it away to get thoroughly
eold. This I= only when the ham !s to ba
kept far cold meat. It i=s very declicious

two | @lso served hot, and if any of the leg re-

| mains after the meal the glazing can be
done later. .
*
¥ %

Baked Stuffed Ham.—Boll a ham until
the skin can be removed ecaslly and gash
It 1o the bone In several places. Flll thesa
grooves with the following stuffing: A
small (uantity of sifted bread crumbs, o

pinch of thyme, finely chopped parsley, sea-
soned with sait and pepper and enough
butter to mix these Ingredients to a paste,
Brush the ham with the well beaten yolks
of two eggs, dust It with some more of
sifted bread crumbs and bake until
done.
Broiled

the

Ham
the
slices of ham, ead

for Sunday

Breakfast or
butcher cut or

two three
being only a little over
the thickness of sleced bacon. You will
doubiless have to pay a few cents extra
over the cost of the weight, as butchers
seldom like to cut the meat In this way.
Before brofling, place in a saucepan of cold
water and bring to a boll to remove the
saltiness. Now wipe dry, put between the
bars of & gridlron and brown slightly on
both sldes. Butter and serve with hot
graham hread and some kind of chow-chow,

Ham and Chicken Ple.—Remove the skin
from onld cooked chicken, cut the meat
into small pleces and mix with the same
quantity of finely chopped ham and a littls
chopped onlon. Season with salt, pepper,
mace and pour in about two tablespoon-
fuls of boiling water. Butter a deep bak-
Ing ddsh, llne the edgea with a light paste
and put in the meat mixture, Cover with
a thick puff paste, punch a hole In
the top and bake {n a moderate oven. When
cooked pour a half a cup of thickened milk
geasoned with butter and salt into the hole
in the top of the paste, and after remain-
ing In the oven long enough to heat, serve
Immedlately.

]
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Mousse of Ham, with Cherry S8alad.—Pass
a pound of lean cooked ham through a fine
mincer.  Place {n a deep bowl with two
tablespoonfuls of cream, Rub to a paste
and pass through & finpe wire gleve, FPlace
half a cup of asple jelly in A saucepan,
with a glass of white wine, Warm these
together and add the sleved ham, bDeating
with a wooden spoon. Take the pan from
the stove, season with pepper and grated
nutmeg and stand away to cool. Whip &
pint of cream, add it by degrees to the pre-

pared ham, fill Into a mold and put away
In the lee box until thoroughly set. For
the salad, stone ripe red cherries, cover
with a #ight French salad dressing, mix
with & little chopped parsley and set on
ice until ready to serve.

Ham, with Madeira Sauce—Cut some
slices of medlum thickness frem a tender,

nicely flavored bolled ham. Trim these so
they are the same size and remove part
of the fat. Put in a well-buttered stewpan,

cover with butterad paper and cook In A

moderate oven for a quarter of an hour.
Then put a pint of madelra wine In with

| the ham ellces and reduce It by quick boll-

Httie | of

in a saucepan of bolling water until the |

fruit becomes qulte tender. Then beat it
through a colander and add gradually one
quart of cream, with suflicient sugar to
sweelen,

Different—

Methods of marketing depend on the con-
ditlons under which you lve. In the clty
or town it is possible to visit the market
and select the provislons yourself, or the
provision dealer will send some one to take
your order.
pend upon the traveling butchers’ and gro-
cers’ caris. In any case, your first care
is to choose an honest and intelligent deal-
er. Buch a man will help you to a knowl-
edge of how to choose your provisions,ang
if you show that you have confidence In
him he will be Interested to help you in
your little economies. Go to the market
yourself, if possible. If you can go early
in the morning you will find the provisions
fresher and a larger assortment to choose
from than will be the case later in the
day. B8Select each article yourself and see
that it ls put up ready to deliver. Let the
clerk give you a list of the articles pur-
chased with the quantity and price of each
article. If possibie pay cash and have
the bill receipted.

The advantage of golng to market your-
self ls that you can see all there is to
chioose from and learn the quality and price
of each artlcle. This will enable you to
set a better, more varled and economleal
table than if you ordered at the house. In
cold weather twice a week should be
enough to visit the market. On the way
from the market order your groceries.

When the market {s brought to your door
in a cart your cholce 18 limited as to the
variety and quality. As a rule, the meat
is not so good a quallity as In the town
markets, nelther is the price so high. It
often happens that when the traveling
market is nearing the end of the route
there is little left to choose from. If you
will plan in advance you may be reason-
abiy sure of getting something fhat will be
satisfactory, Find out what your proviston
man expects to have on his next trip, then
engage the things that you may want. Bee
that he makes & memorandum of thls.

In the country there Is so little demand
for calf's sweetbreads, feet and heads that
many butchers throw them away. but
would be glad to bring them to a customer
for a small price. The same {2 true of the
kidneys of most of the animals. Poultry,
eggs, butter, vegetables and some kinds
of frult can always be found in the coun-
try., As the travellng market comes only
once or twice a week it will be necessary
for to plan your gm carefully

get the that are sea-

he spring, when ths appe-
the heavier foods of the
we turn with delight to the green
bles and fresh frults, and in season

[ad

In the country you must de- '

ing until a little more than half the original
uantity remains, Stir In half a pint of
k brown sauce and let It sin r for
fi minutes. Arrange the slic ham
neatly down the middle of a hot platter,
pour the over them and surround

with fr ooked young peas.
e a mold with a coating

& ices of

s+ with cooke
ifch all the § e has bheen
"hen this has set, add an-

r and put in a cold
flrm. Pound eight

place ur
punces o a f lean cooked ham
in a heavy i rub it through a

sleved hasin. Season with a tablespoonful

of cream If handy, some celery salt, salt,
pepper and nutmeg, and whip until it 1s
gtiff. Now stir m a tablespoonful of asple

jelly, a teaspoonful of vinegar and put the
mixture Into the asplc-llned meold, leaving
a hollow space in the middle for the follow-
ing =alad: Use the leftovers of cooked
meats, chopped celery and chopped chicken
blended with a little French dressing and
seasoned with capers. Any cold vegetables
can be made into a salad to serve with the
minced ham, and If desired the asple, both
to line the mold and to season the ham,
may be omlitted.

Household TLeaks.
From Cent Per Cent.

A young Irish woman, who had been
raised in a convent in England, was by
reverses thrown upon her own resources,
and, after some years of domestic service
there. came to America, where she fol-
lowed the same calling. She was ococupy-
ing a position of some dignity and re-
sponsibility, and business relations revealed
the fact that ehe was a woman of un-
usual observation and intelligence; so, In
the course of conversation, she was asked
what struck her most forcefully in this
country, and she at once replied: "‘The
awful waste, both of land untilled and of
food. Everybody,” sald she, “‘cooks more
than is needed. There i8 as much left over
as is eaten, and It goes to the garbage pile.””
When thé Great Teacher fod the multitude,
He said: “Gather up the fragments, that
nothing be lost,” and they gathered bas-
ketsful.

And there Is waste In buying that which
is not actually needed. To buy even at a
low price a thing you cannot use with
profit is paying a dear price for your whis-
tle, sald Franklin. A bargain counter, sec-
ond-hand store and an auction room, unless
one is in real need of some certain article,
are places to be avolded. Ninety per cent
of their patrons are victims of the Toodles
habit, buying things they do not need be-
cause they are cheap. And only less pa-
thetic than this 1s the habit of buying
things one does need on the credit system,
or Installment plan, willlngly coming under
the bane of debt, and paying two or three

ces for an article which is frequentl

?vﬂorn out before !t is settled for. y
The wise householder, profiting by these
hints, how to stop the leaks, will soon have
an sccumulating surplus on his hends for
prudent investment, and before he realizes
§t will be the recipient of dividends, thus
supplementing his salary or earn-
Ings; followed by a content peace of
mind which no man knows who, sluggard-
with no provision

like approaches old age
made for dark hours and non-productive

Yearas.




