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Courtesy.
Of the heart makes no distinctions. It
never lapses Into unkindnrss and rudeness
and It never is servile. It is an attribute
particularly graceful and charming in
women, and they who possess It add largelyto the growing beauty and sweetness
and good of the world.
There are two distinct kir.ds of courtesy;

on»> Ik of the heart, the other Is at the head.
One is the expression of genuine kindness
and good will, while the other merely is the
result of good breeding. One says, "I beg
your pardon." because It would be bad form
not to do ?n; the other says It from the
heart.
Some one said that politeness Is artificial

good nature. Perhaps It was clearer thinkingwhich described good nature as natural
politeness.
Courtesy resulting from mere good breedingsays and does peasant and potlte things

In an exquisite manner with which the heart
has nothing to do. Joab was courteous
when, according to the annroved custom
of the time, he took Amaaa by the beard to
kiss him, saying: "Art thou in health, my
brother?" Nevertheless, with his free hand
did Joab grasp h!a sword and smite Amusa
under the fifth rib to his death.
This cold-blooded courtesy survives to the

present day. and so well is it affected that
sometimes it passes for courtesy of the
heart. Hut It cannot stand the tests that
try anil prove true courtesy as good.
There Is.
A resignation in the spirit of the oriental
religions and philosophies which sometimes
has been sorry or amusing to the enterpris-
lng westerners, who believe no lot so bad
but that they can better it, and who think
there is a way wherever there Is a will.
We interpret the spirit of resignation and

contentment as signifying lethargy, apathy,
indifference, lack of enterprise, want of
vim. energy: we think people are resigned
to ill fortune because they are too indolent
to effect the needed improvements. 'Kismet.""it Is fate." is a weakling's cry. a
coward'* cry. Maybe so. Yet not always
»o. There is another side to the shield.
We remember, in the golden verses of

Pythagoras, the counsel to " support with
pitienoe thy lot. be it what It may. and
never repine at it. But endeavor what thou
canst to remedy It." Resignation does not
necessarily imply apathy, but it does mean
that there is no repining, no fretting at
fate, no "worry." as moderns have it.
ThinK* are accepted as the inevitable re-
urns ot icauies mat nave Deen set up somewhereIn the past, either some immediate
past that we remember, that we can lay
our fingers on, or, If not that, some remotebygone day which was none the less
fact In our existence because it now Is forgotten.The Idea of reincarnation which
pervades all oriental philosophy, and which
saturated early Christianity, accounts for
all fortunes, either good or bad. ag the
l.atural Issue of results In the ceaseless
chain of cause and effect which links momentwith moment, day with day, year
with year, life with life.
What happens, then, must happen. We

cannot help it. It Is the fate formed of the
eternal law of causation. Worry is useless.
It does not better things. It only exhausts
valuable energies that could be applied usefullyto mend matters.
For what we can do. and wisely, is to set

up those causes which w!ll operate for our
advantage both now and hereafter. Since
the world does move by law, since there is
cause and effect and not chance governing
the universe, we confidently may build for
tomorrow. We may be true architects of
our fates. Hence the wisdom, the ration,ality of the Injunction not to waste precious
powers in repining at our lot. but to endeavorwhat we can to remedy it.
Our Lives .
Are like kaleidoscopes. And those who
change their mental outlook the quickest
and oftenest. thinking out ahead the new
and constantly changing conditions they
wish to create, as a man would plan his
next day's Journey, enjoy the greatest varietyof experiences, and so live the fullest
lives.
To become "deeply sensible of the transitorynature of human life" and human experienceis a good aim. and to keep ourselvesin such a state of mind is a wise

rule to follow, a rule which conduces much
to our peace and present comfort.
Any conditions which we know are not

permanent are easier to bear. "It will
pass," we say. If we are sensible we never
trouble our«elves over what cannot last.
Instead we tlx our minds on the pleasanter
chase of life to come. And this rule of
ilvlng mentally in the agreeable not only
keeps the mind equable and agreeable and
serene in both Joy and sorrow, but really
causes us to feel less any present disturbance.*.We do not allow ourselves to be
wayt-d by each passing occurrence.
Determination can create better circurn-

irroper.
Get. then, six breakfast, six dinner, six

bread and butter and six soup plates. The
breakfast plates can be used for dessert,
and again for your salad or fish, being
washed between courses. Get six teacups
and six cofTee cups. Coffee cups need not
match the other china. A small flat d'sh
Is the best for the butter. Canton blue Is
excellent for the sugar bowl and cream

pitcher. cofTee and tea pots. A blue Cantunbasket for the bread is delightful. In
that case the bread may be kept on the
table. Otherwise lay the bread on a plate
on which a tea napkin has been spread,
and have it 011 the side table. You do not
need a soup tureen The maid brings the
oup In on plates. Yc.u need at least two
platters and two vegetable dishes. Bonbonsand sweets may b« provided for with
s.lver or glass.
An old purplish blue and bronze tea set Is

handsome (or teas In the purlor.
11 the dining room is sunny, the coldness

of a blue paper would not be felt. A broken
tigure in white makes an excellent combination.the blue being dull, almost black, not
in the least obtrusive, and adaptable to all
combination.'. Dishes and plates go well
with it. also silver m:d hr**s It 1* » hr*»W*»n
figure of narrow lines on a white ground.
Chrysanthemums.
Are the November flowra and combine
well with oak and maple leaves, with asparagusand delicate ferns, and with ribbunsof their own hues.
In churches their use depends largely upon

the architecture of the building. With
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stancos. It Is quite possible for us to make
a more agreeable environment for ourselves
In this world without setting our minds on
another. And we can begin to do It by
persistently believing in the transient natureof our present anxieties and worries
and In the happier circumstanccs to come.

Dear Woman.
Whom years of experience have ripened

andsweetened, says: "I have often been i

sorry for what I have told; I have never

repented what I have kept to myseir. i

Would not that thought be a safe one for 1

many of us to keep In mind in the evil mo- s

ments when the desire presses upon us to
"talk out" that which lies nearest our :

hearts? It is much easier to keep a cher- i
i a lied secret than it Is to take it back after '

It has once gone from us. (

The man who knows when to Keep silence i

has in his possession the golden key that I
unlocks one of the doors to secret happi- I
nesg. Many persons know when to speak; I
few know when to say nothing. ]
Kach of us has moments of what the 1

French call epanchement de coeur when t
alone with a friend, and often at these t
times we are so left to ourselves as to ,
breathe forth a confidence that in days to
come, perhaps in a few moments, we w»uld
give much to have unspoken. Not that our
friend will betray our confidence. That
happens sometimes. But, even barring that
calamity, the secret has passed once for
all from our possession. Again, the thought
that to us was most precious is likely to
be received with good-natured tolerance.
The lovely secret was the pearl which we
have cast before our swine. We Dick It un
and try to fancy it is not injured, but it
will never look the same after it once has
been trampled upon. '

The Strong.
Find their place and position; the place
which they alone can fill and the position
which is theirs by the fitness of things. And
this place and position are the thick of the
battle, the heaviest of the burdens and the
stress and shock of fate.
Since strength is made to be used. It must

be u3ed unsparingly where it is needed, and
the greater the strength the more insistent
is me crisis 01 mat neea in wnicn it la dl-
vinely set. 1

Is there a strong, capable member in any
family? As surely as there Is. so surely
will the rest lean upon that strength. The
more (Irmly and nobly It Is to be depended
upon, the more deeply It will be rested upon
and the oftener it will be evoked.
One woman through many and great trial*

has comforted her own household so unfall-
ingly that each one turns to her, and not
one of them would understand if she turned
to them. She Is strong to bear, and so she ;bears an extra and unrelieved burden. She
does not complain; she endures while others
give way.
Strength cannot evade Issues. The weak

st«n<! out nf th*» wnv nnrt lof tha
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meet and settle the questions which must
be met and settled. Strength by Its nature
must be answerable for the weak, break
paths for weakness to follow, frame laws
for weakness to obey.
The strong ones are the pioneers everywhere.and pioneer life is full of hardships

and sufferings always. To bear exhausting
burdens, to undertake high ventures, to sustainmany companions, to meet the mightiestonsets of fate, to keep up a steadfast
courage.these are the reasons for which
strength is given.
Changes.
Come to us all sometimes as curious mental
experiences. It is as If we were taken up
on a high hill, from which we can survey
all the surrounding country.
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we have been walking, we are so far above
it that we see It In a changed light. Things
assume new proportions, and we discern
their relative value with wonderful clearnessin this purer atmosphere. How small
really are some of the obstacles, some of
the barriers which troubled us so long. And
other landmarks which we hitherto have
thought of little value we now recognize as
of the greatest consequence.

It may be some great shock or some great
sorrow which has put us on this mental elevation.It may be separation from one we
love which has opened our eyes to this wonderfulinward seeing. Whatever was the
cause, the changed, new aspect of the
chances and changes and conditions of life
is something we can never forget or Ignore.
We may go bark to the Jog trot of everydayexistence, but our whole point of view

of life and Its Joys and sorrows has
changed. Our body performs its daily functions);the eating, and drinking, and working.and marrying and giving In marriaga
go on as before. Our mind acts In its new
conditions and with startled, opened eyesreads the wonderful meanings written underthe dally show.acts and reads and
marvels at its former blindness.
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In vases. In Japan, where they come from,the art of arranging them is admirably understood.There they are not crowded, a
dozen or two in a bowl, making a solid
mass of yellow, pink or whatever their color
may be. Instead only a few are used In a
vase, arranged with a studied carelessneFg
which rather suggests that they naturallyfell into graceful lines.
Nothing makes a more effective decorationfor a dinner table than chrysanthemums.A round table set for twelve personsIn the east room at the Waldorf-As-

lor'.a had a second plateau of bronzed oak
leaves for a centerpiece, combined with
white, yellow and red and yellow chrysanthemums.the autumn foliage forming a
background for the flowers, which were Insertedbetween the shaded leaves.
At a rccent dinner party bundles of yellowchrysanthemums tied with yellow satin rlb!bons were arranged on the table to form a

centerpiece. As the guests left the table
each woman was presented with one of the
bouquets.
Each Evening.
Fold the table linen a new way. If possible.as It wears first In the folds. A good
way Is to purchase an extra half vowH

table cloth and after a time cut off the extralength. This brings the creates in a
new place.
An Appropriate.
And acceptable beverage to serve at a
Thanksgiving dinner is spiced cider. To

l make It. boil sweet cider fifteen minutes
J with sugar to taste, and whole cloves and
stick cinnamon; serve it hot In tall glasses
with the roast and game courses. If the
cider is freshly made do not add sugar at
all, as It will be sufficiently sweetened In
boiling It down. It Is considered correct to
»i.r n uar 11 ram wun a rea-not poker,though It does not seem especially to Improvelis flavor, which Is all that one could
wish without that heroic measure. Any of
the old-fashioned home-made wines, such
as currant or elderberry, may be offered
the guests after the coffee, in tiny glasses,
or they may be served hot and spiced In
place of the cider. Anything which suggeststhe homely. Puritan, unworldly characterof the day always is in keeping, and
the irore unusual It is the better.

uuugns in uu:un:n iouuge. wnue cnrysanthemumscar. frame the chancel and window*.omitting Gothic arches, and twining
with greens around the pillars that support
the gallery or choir loft. Clusters of them
t'etl with bruad white satin ribbon can be
fastened to the pews, and the pulpit can be
hidden under a wealth of bronxed leaves
and these feathery white flowers.
A» a rule, for drawing rooms chrysanthemum.*appear to the best advantage for

4ecorat vi- purposes when arranged loosely
r
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L Card.
s not sent In on a woman's receiving day,
>ut Is left on the halt table as the caller
)asses out. A married woman leaves her
>wn card and two of her husband's, one

tor the hostess and one for her husband.
>n »ft#rnnnn ten or repetition or "at home"
-In fact, any strictly afternoon function.
equires no after call.
An afternoon tea has been described as

nerely a woman's way of saying, "Come
:o visit me when you will all be sure of
seeing one another."
It is allowable to take a visiting guest to

such a reception, provided a special point
s made of introducing her to the hostess,
rhe guest should leave her card with her
)wn hostess, and on the card she should
write: "Mrs. Murray White's guest." After
:he reception Mrs. White should write to
the hostess at the tea explaining the situationand asking her to call upon her friend.
If there Is time before the reception, Mrs.
White should write asking permission to
take with her her guest. When the giver
jf the reception replies to this note she inclosesa card for the guest in lieu of the
islt which she has not then'tlme to pay.
Suppose that Mrs. White has a friend

who Is visiting a woman who has lived
(Tiir tn Ihn nlli* than Mrs Whlta anH t

tvliom Mrs. White does not know. The
friend. Mrs. Peters, on her arrival in the
city, sends her card with her address to
Mrs. White. As soon as possible Mrs.
White should call upon Mrs. Peters, asking
snly for her. but sending in two cards, one
for the hostess. When Mrs. Peters returns
the call her hostess should go with her,
and there should be mutual invitations
while Mrs. Peters is In town. After she
leaves the acquaintance may be dropped,
unless it is agreeable. If by any chance
Mrs. Peters' hostess does not return the
call nor explain her failure to do so. Mrs.
ICkltn nnt oATI * 1 Viar na n ons>«-vms-t
v* illic iirvu iiwv ociiu »ci vaiu a owuuu

time to the hostess, and she may Invite
Mrs. Peters without her.
England has a comfortable custom of

leaving cards without asking to see people.
And there Is one case in America where a
card left In person without a call is consideredthe only possible solution of a

dainty Question. Suppose that Mrs. White
Bntertains an organization.perhaps the
Daughters of the American Revolution.
She has never called on many of the women
In that organization. She should inclose
her card in the Invitations to these women,
and they, within ten days after her reception.should leave their cards for her with-
out asking for her. In this way the courtesyof the situation is observed without
the establishment of social relations.

Fifty.
years agro, the social veterans relate, a

wedding gift was unknown as a generally
expected thing from friends and acquaintances.A rich father might give the bride
a. house, but it was not termed a marriaee
present; it was setting up the young people
In life. If other gifts came they were few.
a pin cushion, a work bag, a prayer book
or Testament.
But nowadays wedding gifts from every

one to every one entails considerable expenseand much thought. It always Is to
be taken into account that, be the present

Green and Gold.!
Form an excellent combination for a library.Have no silver of any kind in this

room, not even silver Inkstand or picture
frames. Let everything in the room suggestgreen and gold. Do this by having a

trace of yellow in the window draperies
and by introducing brass and crystal, too.

Let your jardinieres, writing materials,
andirons and picture frames be of brass.

You may be astonished to And how much
color and cheerfulness are added and how
avnrvthlne- has become enriched. Do not

have any white picture frames, het your

library table be as large as the size of the
room will permit. It might go back of a

sofa facing; the fire, or It might go directly
In front of a window. Much, however, will

depend upon what the distractions of the

window may be. «nd again upon the amount
of room which the table would require In
front of the Are and how much It would
intarfaM with a frpH nassaire through the

door, and, of course, upon the lights.
But a long, comfortable sofa always Is a

delight, whether the table goes back of it
or not. Beside the windows have comfortablereading chairs, small tables by
them holding books or periodicals, or a

lamp at night.
For Gilded Picture Frames.
First thoroughly dust with a clean duster;

then dip a piece of soft rag in gin, squeeze
It as dry as you can and rub gently till all
marks disappear. The gliding must not be
made really wet. and should be placed In
front of the Are to dry as soon as all marks
have been removed.
A Very Simple. .

Remedy for the purpose of removing tan
and freckles Is prepared from two gallons
of strong soapsuds, to which are.added one

pint of spirits of wine and a quarter of a

pound of rosemary. Apply this mixture
with a linen rag and allow it to dry on the
face.

Be-Enameling a Bath.
For thls^iou need a proper bath enamel.

Sandpaper the bath before applying and
slightly heat the enamel. Heating makes
it a little thinner and it Is easier to apply
evenly. It will need two coats, or, If bad,
three.
To Keep Canvas Bright.
To keep canvas bright apply to the surfacea small quantity of linseed oil, using

a soft rag. and afterward rub as dry as

possible. Five cents' worth of linseed oil
will be sufficient for two or three applications.
For Cleaning Woolens.
Two medium-stxed potatoes, grated Into a

quart of water, will make an excellent
liquid for cleaning woolena or for washing
delicately colored fabrics.
Cushions for Wicker Chairs.
These look well covered with a Rood velveteen.Being a cotton fabric, it does not

harbor moth, and is kept In order by brushins.
Useful Hints.
A pinch of salt will make the white of

an egg beat quicker, and a pinch of borax
in cooked starch will make the clothe*
stirrer and whiter.
If when you are baking anything the oven

gets too hot. put In a basin' of cold water
instead or leaving tne oven open. This
cools the oven, and the steam rising from
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for decorating or for utility, or for pure
noblesse oblige, it Is to be chosen not to
please the taste of the giver, but to please
that of the recipient.
For those in moderate circumstances, if

the giver have money enough, it usually is ,

not difficult to provide a Rift that shall be
useful and welcome and valuable. And for .

those with whom we have sufficient in- I
tlmacy our knowledge of their tastes and |
our freedom in consulting them again make

1* I.I
me in&iicr *?asy. dui wucii h ib vui uuij |
to make a bridal sift to those of whose
tastes we are uncertain, or to those who
have silver and gold and jewels, houses
and lands, the task becomes more Involved.
In such cases, indeed, in any case, a presentthat simply shows the expenditure of

money is superfluous. And if you have no
excess of money, and they know it. your
gift puts you in a foolish light. The world
must be ransacked, and something has to
be found, curious or beautiful, that only
research could have turned up or an ingeniousmind could have conceived, somethingthat represents not a bank account,
but thought, care and the qualities for
which gold nas no purcuamig power. ou«.u

a present Is worth more -to the builders ot
the new home, the founders of the new

family, than any of the rich things they
can buy for themselves.
After.
The Thanksgiving: dinner as a delightful
supplementary course In the drawing room

a fantastic Thanksgiving pumpkin pie may
be served. The first requisite for this is
a well-shaped yellow pumpkin whose top
is cut so that the edge Is in scallops. The
inside of the pumpkin then is scooped out

KaIIaw anana flllod nartiftllv wfrth
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sawdust. On the top are laid Thanksgiving
favors In packages tied with a ribbon long
enough to reach over the Bide of the pumpkin.The articles suitable for girls have
ribbons of one color, those destined for the

fathers and brothers of the company with
another.
These presents may be trifling or elaborate,according to the ambition of those

concerned. Even for a small outlay pretty
favors may be proviueo. r-in cusmuus iui

the girls, made to represent pumpkins,
chestnuts or bananas, are in keeping with
the day. Pen wipers are held to be welcometo mankind tn general and they are

so easy to make that they will appeal to

any one who has a Thanksgiving pie on

hand. These also can be cut in the shape
of different fruits or like a turkey. They
can be of leather, felt or chamois skin, and
can be tied with red and green, the autumn
colors.
When all the favors /have been put In.

with the ribbon of each over the side of the
pumpkin, the top is covered with yellow
tissue paper, cut In around and scalloped
about the < dges. When the paper Is fastenedhere tnd there with a little paste the
pumpkin pie Is complete.
It Is pleasant to have the entrance of the

pie made ceremonious and stately. If it Is
Intrusted to one of the children to carry
her happiness Is made for the evening.
And when she has placed It on the table a

charming climax is part of WhKtler's poem
on the "Pumpkin." The poem is pleasing
all the way through, but the latter part
is particularly applicable to the moment.
"O. fruit loved of boyhood, the old dsya recalling.
When wood (trapes were purpling and brown nnta

were falling."
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the water prevents the contents from burning.
A little milk added to the water In which

the potatoes are boiled will make them
whiter and taste betters also good to put
in onions while boiling.
To cleanse gilt frames take sufficient

flour of sulphur to give a golden tinge to
one and one-half nlntt nf watur* hnll In
this water four or five onions, strain, and
when cold wash with soft brush any part
that requires restoring; when dry It will
come out as good as new.
Stains on willow or wicker furniture may

be washed off with hot water and soap and
wheA thoroughly dry the cleansed parts if
shellacked with white will look Just like the
rest of the chair, table or settee. This
treatment is for the pieces that have a
natural finish.

Carpets.
When relaying carpets a layer of felt

shnulH ha nlnppH hanoath tHam Hla oovao

turpentine mixed In equal proportions. If
the paint Is dry it may need to be left to
soak in. Remove the grease afterward with
benzine.
When Laying Carpets.
Never put rugs or carpets down until the

floor is quite dry, as the damp will cause
them to rot and mildew and will injure
both the boards and their coverings.
The Skin.
Never go out of doors Immediately after

bethtng the face In hot water. Tepid water
la K/vttno frvr Ka#Vi fn An <in<l kn o* 4kla
la ucwtc* iwi mviu iavc aim nanus ai una

season.

Brushes and Combs.
Wash them In hot suds water and a

little ammonia and rinse them in clear
water. Dry in the sun. standing the brush
on its bristles.

Busty Keys and Locks.
Lay them in paraffin oil and let them lie

covered for some time. The oil will thus
loosen the rust so that it can be rubbed off.
Varnished Wall Paper.
To wash varnished paper use tepid water

! and any good soap. It will stand the usual
treatment applied to paint.
To Polish Mirrors.
Rub first with a cloth voting out of cold

water and dipped in dry whiting; then
polish with a dry duster.
Almond Oil.
Almond oil Is beneficial to a dry skin after

washing. Little soap should be used on a
dry skin.
Picture Glasses.
Rub with a clean rae dinned In m«hv.

lated spirit. Afterward polish in the usual
way.
Stains on Marble.
Rub with a piece of cut leaaon, or scour

with a crystal soap.

wear and tear and makes the rooms
warmer. For the sake of economy sheets
of brown paper may be used instead of
felt; and they make an admirable substitute.
Cracked.
Or broken dishes may be mended by boilingan hour in skim milk. This will not
work on the best china, which is hard clear
thrmiurh- but on all nrdlnarv nnrnna r»rr»^lr-

ery. Tie the article to be repaired firmly
together with cotton cloth strips. Hot
water does no harm to dishes repaired this
way.

Spots on Paint.
Try rubbing the spots with ammonia and

:nmV f\\,
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On Thanksgiving Day.
Try to have the color scheme of the table
more pronounced than on other days. Take
red Virginia creeper and arrange in a mass
with some of the smaller vines straying over
the cloth. Or use scarlet mountain ash
berries In bunches set off with greens. If
inese are aimcuu 10 procure ana you uiuov

rely on the florist use dahlias; the«e are at
their best In the autumn, and are sufficiently
brilliant to be effective. For a menu have.

Oysters.
Clear soqp.

Slices of boiled sslmon. with sauce tsrtare.
Potsto bslls.

Boiled turkey with chestnut sauce.
Mashed sweet potato. Cranberries. Cauliflower.

Pineapple sherbet.
Halres of prairie chicken. Dressed lettuce.

Burning mince pie.
Ice cream with pltachlo nuts. Small cskes.

Wafers and Brie cheese.
.«_i.

^uia Biiu raisiuv. wu".

In a Thanksgiving dinner there Is danger
that a mixture of turkey, cranberries, potatoes,gravy and vegetables may form a

plateful anything but appetizing.
It always Is a safe plan to have but one

vegetable besides the potato, whfCh-ore absurdlyconsider a necessity, and to choose
one that is dry. This is the special advantageof the eggplant at this season.
Cauliflower is better alone as an entree

rather than with other things, and It may
be offered after the meat and before the
sherbet.
The cranberries may be shaped In tlmbale

molds and be passed on a round platter.
The prettier the dishes look the better,

and the homely cranberry. If daintily served
on a cut glass dish with pate green leaveB
as a dolly under the form of jelly, is Indeed
for once a thing^of beauty as well as a gastronomicjoy.
Serve the halves of the prairie chicken,

when this game Is the one chosen, with a
garnish of watercress. This should be
served always from the pantry, a half bird
being given to each guest.
The mince pie may be made in individual

dishes instead of in one large pan for
variety. Covered with strips of pastry insteadof a plain crust, the burning brandywill sink into the mine meat and impart a
delicious flavor.
The wafers should be toasted and served

hot. As Brie cheese Is moist, a small butter
knife should be given each guest for use
with this course.

Fruit Pnddinir.
One cupful of milk and one cupful of

tinned fruit sauce. Add two tablespoonfuls
of powdered sugar and bring to a boll.
Remove from the lire and stir In quickly
the well-beaten yolks of four eggs. Butter
a pudding dish and put in a large cupfulof tinned fruit. Beat the whites of the
eggs to a stiff froth, stir into the custard,
pour over fruit and bake half an hour.

Puddings.
Rice and Raisin Pudding..Five eggs, one

cup of rice, one cud sucar. hutter the aire
of an egg, two handfula of raisins. Simmer
the rice In a quart of milk until tender;
remove from the stove to cool. Well whlfk
the yolks of the eggs, and add to the rice,
also the rest of the milk, sugar and butter;
then well beat the whites of the eggs, stone
the raisins and add to the other ingredients.
Grate nutmeg on the top, and bake one
hour.
Rice and Apple Pudding..A cupful of

rice, six apples, a little chopped lemon peel,
two cloves, sugar. Boll the rice for ten
minutes; strain It through a hair sieve until
Quite dry. Put a cloth into a nnrirHnc K»«i«
and lay the rice round It like a crust. Cut
the apples into quarters and lay them in the
middle of the rice with a little chopped
lemon peel, cloves and some sugar. Cover
the fruit with rice, tie up tight and boil for
an hour. Serve with melted butter, sweetenedand poured over It.
Apple SnoW'balls..One-half pound rice,

Ave or six large apples, a little butter and
sugar. Wash the rice, put it into plenty of
water and boil quickly for ten minutes,drain It and let It cool. Pare the apples,take out the core with a vegetable cutter
and nil the hole with a small piece of butter
ana sugar, inclose each apple in rice, tie In
separate cloths and boll for one hour. Servewith sweet sauce.
Roly Poly Jam Pudding..Suet crust and

ten ounces of any kind of Jam. Havingmade a nice suet crust, roll to the thicknessof about one-half inch. Place the Jam Inthe center and spread equally over the
paste, allowing a margin of about one-half
inch for the pudding to join. Roll up lightly,join the ends securely, place upon a
floured cloth and secure with tape, allowinga little for the pudding to swell. Plungeinto boiling water and boil two hours:
Sweet Potato Pudding..Two cups of

mashed sweet potatoes, a cup of sugar, a i
omo 11 /»im rtf At*»«««»» w«.jk vun.ci, viiitx; cgga, uiic-iuuna
teaspoonful soda dissolved In a little hot
water, a teaspoonful lemon extract and
one-half teaspoonful grated nutmeg. Beat
the eggs until they are light, rub the butter
and sugar to a cream, and mix all with
the potato; cover a deep plate or shallow
pudding dish with a thick crust; then put
in the mixture and bake slowly for threequartersof an hour.
Steamed Pudding..One cupful suet choppedfine, one cupful molasses, cftie cupful

currants, washed and dried: one cuirful sour
milk, one teaspoonful scda, a little salt,
flour. Mix well flour enough to make a
stiff dough; pour Into a mold and steam
(our hours.
Steamed Chocolate Pudding.
One-half cupful of sugar, one egg, two

teaspoonfuls of butter, one cupful of flour,
one teaspoonful of baking powder, half a

cupful of milk, a little salt, one and a half
antiarAi rv# phonolfl to fitoom fn»> Kaum I

Eat with cream sauce.

Gelatin.
Gelatin and Prunes..Put a pound of

prunes over the ftre In a quart of water,
adding more as it cooks away. Stew until
tender, but not broken; take from the Are,
drain and remove the stones from the
prunes. If there is not a quart of the liquor
In which the prunes were cooked, add water
to make up the deficiency. Sweeten to taste.
uuu me juice ul mi re ui hiikcs, return uie

prunes and all to the lire and add half a box
of gelatin that has been soaked two hours
in a fourth of a pint of coli^.water; stir
until the gelatin has dissolved, remove from
the fire and pour into a dozen egg glasses
wet with cold water. Set on ice or in a cool
place for several hours. When ready to
serve turn out in saucers and pour plain or
whipped cream over.
Tomato Jelly..Dissolve half a box of

gelatin In half a pint of cold water and add
one quart of stewed tomatoes, a generousteaspoonful of sugar, and silt and cayenneto taste. Bring to the boiling point, stirring
consianiiy, strain wnue not into cups or Individualmolds and put In a cold place to
harden. When ready to- serve turn each
form on a lettuce leaf and add mayonnaise
dressing.
Orange Jelly..Dissolve one-half box of

gelatin in one-half pint of cold water; cut
one-half dozen oranges into halves, removethe fruit carefully and lay the skins
in cold water. Add to the pulp of the
oranges the juice of two lemons, one cupfulof sugar and one cupful of boiling water.Oft. aII - . J *v " « *

*» iurciu^i uiiu buwii. uvy me inside i
of the skins, notch the edgot, fill with the
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Jelly. Put In a cold place and serve with
white cake.
Coffee Jelly..One-half box of gelatine dissolved,one pint of strong coffee, threefourthsof a pound of sugar; pour the

coffee over the gelatin; add the sugar and
one-half pint boiling water, strain Into
molds and serve with whipped cream.
Spanish Cream..One-half ho* of irelatin. I

one quart of milk, yolks "of three eggs, one
small cup of sugar; soak the gelatin in the
milk for two hours, then put on the Are
and stir well as It warms; beat the yolkslight with the sugar, add to the scaldingmilk and heat to boiling point, stirring all
the time. Strain Into a mold and serve
with a sauce made of the stiffly beaten
whites of the three eggs, three heapingtablespoonfuls of sugar, and flavored with
vanilla.
Charlotte Russe..To one ounce of dissolvedgelatin add half a pint of boiling

milk, whites of four eggs beaten to a stiff
froth, one and a half cupfuls of white powderedsugar, one pint whipped cream; flavor
with vanilla. Line a large mold with thick
slices of sponge cake, mix the gelatin, sugar,cream and flavoring together, add
lightly the frothed whites of the eggs, pour
Into the mold and set away on Ice until
wanted for use.

Oysters and Lamb.
Cut two pounds of lamb into small cubes.

A breast piece is preferable. Season with
sage, parsley, *alt and a touch of cayennc
pepper. Cover with water and stew until
tender. Add a cupful of cream, and when
It bolls add two dozen fresh oysters.
Fish.
Salmon I.oaf-.Melt Ivn tnhlp«nnnnfnlE r»f

potatops and bacon. Pile on a platter and
garnish with the eggs and parsley.
Codflsh Cakes..Pick apart a good-sized

cup of salt codflsh and pour boiling water
over. Then drain. Add to this a little pepper,chopped celery tops and enough mashedpotatoes to form balls. Fry in deep,
hot fat until a golden brown.

Escallopeg Ftsh..Boil two and one-half
pounds of cod or* haddock; when di ne removeskin and bones; butter an earthenwaredish and cover the bottom with a
layer of fish. Take four hard-boiled eggs,
sliced, and till up the dish with alternate
layers of flsh and sliced eggs, tiny picces
of hutter. nenner and salt. Over the whole
pour a drawn butter sauce; cover tho top
with buttered bread crumbs and bake from
forty-flve minutes to one hour.
Clams Roasted In the Shell..Select me(iium-s'zedclams; wash them well and

open carefully so not to break the hinge
part. Rinse out any sand from Interior of
shell. Remove the brown cap from neck
of clam, rinse the clam meat and replace
in the shell. Cut thin slices of good baron
and lay one on each clam; close down the
shell and tie firmly with string. Place
about two dozen of the prepared clams in
an iron baking Dan and put pan in hot
oven. Let cook fifteen or twenty minutes
or until the twine is well charred. Remove
and serve hot.

To Clarify Coffee.
Instead of using the white of an egg to

clarify coffee, drop a pinch of salt into the
coffee pot before adding the water, and you
will have clear, bright, well-settled coffee.

Waffles.
To make waffles put a quart of flour into

a bowl and rub Into it two ounces of shortening.Add a teaspoonful of salt and mix
thoroughly. Separate three eggs, add to the
yolks a pint and a half of milk. Stir this
Into the flour, beat thoroughly; let it stand
for fifteen minutes. If the batter thickens
in this time you may add another cup of
milk. Now Add two teaspoonfuls of baking
powder; beat for two minutes, stir in the
well-beaten whites of the eggs, and the batterla ready for use. Heat the waffle iron
gradually; dip a small paint brush in a littlemelted suet and brush the iron until
every part is well greased. Dust it lightly
with salt and brush again to dust off the
salt, and allow the iron to reheat. Poor
the batter into a pitcher. Stand the pitcher
on a plate on the rack over the stove near
the waffle Iron. Have also an ordinary
plate heated to receive the waffles as soon

as they are b&ked. Hot bread Is made
heavy by being placed on a cold plate. Rememberthe batter expands, so fill the Iron
only half full. Close the upper portion carefullyand turn the Iron at once. If you put
too much batter In the iron it will run
down into the fire, causing a smell and
smoke, besides wasting the batter. In a
moment open the iron, and if tho waffles
have been thoroughly baked remove and
refill. Three minutes, as a rule, will he
quite sufficient. Corn waffles may be made
aner 11113 same ruit% suusuiuunK com nour
for the ordinary bread flour.
When Cooking Vegetables.
A piece of red pepper the sl«e of a pea

dropped In with the vegetables when cookInswill help to kill the odor. This should
be remembered in cooking cabbage.
Pumpkin Custard.
Is delicious. To make it. pare and cut sufficientpumpkins to make two quarts of
blocks, and put them into a steamer or into
a saucepan with a little water. Cover the
saucepan closely and allow the pumpkins to
steam until tender. There should not be
one particle of water when the pumpkin is
done. Press through a slf>vp- adH t«-r»

blespoonfuls of butter and stand over night.
An hour before serving time add to the
pumpkin a pint of milk, the yolks of six
eggs beaten with a cupful of sugar, a teaspoonfulof cinnamon, and if you wish the
grated Juice and rind of a lemon. Turn
this mixture Into small custard cups or
Into a baking dish and bake In a moderate
oven for an hour. Beat the whites of the
eggs until they are light, add six tablespoonfulsof powdered sugar and beat until
uij auu iiuc. urn^ mis over me oaxea
custard, dust thickly with powdered sugar
and stand it in a slow oven until thoroughly
dry and lightly browned. Serve cold.
Breakfast Gems.
One cup of sweet milk, one and a half cups

of^pastry flour, one and a half teaspoonfuls
of baking powder, one heaping tablespoonfulof melted butter, salt to taste, one small
teaspoonful of sugar. Bake in small tins
which have been heated.
Bavlcote sauce.
Take a tumblerful of mayonnaise and

add. when chopped fine, a little parsley,
chervil and tarragon, and mix well with
the mayonnaise: also a small tablespoonful
of mustard and ths same of capers.

J

butter In a saucepan; add two eggs, well
beaten; one cupful of cracker crumbs, salt
and pepper to taste, and all from one can

of salmon, removing bones and skin. Work
until fine, put in a buttered baking powder
can and steam one hour; remove from can

while not ana set on ice. serve sneea on

platter garnished with hard-boileU eggs,
parsley and quarters of lemon.
Shaker Codfish Dinner..Boil hard as many

eggs as there are people to dine. Boil potatoesuntil nearly done; drain and slice
Into a skillet In which thin slices of bacon
are crisping. In another dish shred a little
codfish, cover with water and cook until the
water has evaporated; to this add a cup of
cream, season with pepper and turn over
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A genuine New England supper usually
Includes baked beans, urown bread, a loaf
of rye and Indian, or Johnny cake, doughnuts,squash pie. baked apples, a dish of
some old-fashioned preserves. sw«">t pickles.
mangoes, a New England loaf cake, coffi-a ?.
or cider. The supper may begin, if desired.
with stewed oysters, and a baked Indian
pudding: may be Included in the menu. In
the service of the aupper use old-fnsnloncd
dishes as far as possible.
Here are a few recipes for the dishes our

New England grandmothers used to mnke,
modtAed slightly to sult__modern conditions.
which hara the old brick oven. The.<«
dishes may alao be used for the Thanksgivingdinner If one wishes to achieve the
old time atmosphere.

"Bye'n Injin Bread."
Sift Into the mixing pan one pint of yellowcornmeal and turn over It enough ,

boiling water to scald every portion; let
this rest fifteen minutes, then mix to a
soft batter with cold water: when lukewarmbeat in a quarter of a compressed
yeast cake moistened in half a cupful of
lukewarm water, a level teaspoon ful of
salt, a half cupful of molasses Into which
nas Deen stirred a half toMpMBfttl Of Boteand two cups of rye meal; beat hnrd, coverwarmly and set In a warm place to raise
over night. In the morning when light,with cracks appearing on the surface. ><tlrdown. and. having greased and dredgedwith flour a round iron or steel pan. turn inthe dough. Hinooth over the top, dredgewith flour and again set to raise: whenlight bake in a moderate oven for two and
a half hours, covering after the (irst hourwith a tin covcr. Whey ready to serve cutInto thin wedge-shaped slices. If you pre- Yfer a steamed loaf more quickly made, trythis:

Boson Brown Bread.
Sift before measuring some yellow cornmealand rye meal, then take one pint ea«ti

and 'sift together with two level teaspooufulseach soda anil salt. Add one cuuful
(scant) dark molassts and two cupfuls buttermilkor sour milk, and stir until will
mixed. Pour In a gre.tscil mold with a tlg.n
cover and steam throe hours, never allowingthe water to stop boiling. Wh-re sin.ill
loaves are preferred, baking powder canswill be found excellent for ill- purpos".In this case the Hteaming process will letmuch shorter. Instead of boiling on topof the stove the molds may lie n t in a
pan of hot water In the oven. A cupful ofseeded or tralved raisins may be added ti»this batter if desired.

#,
Election Cake. \

Rub to a light. white cream one cup and \
a half of butter and two cups of sugar.Add three mps Ko-, n.-i.* .»-

uniii, « <iiiimuin'{
the beating after they are added to t»i ;
butter and sugar mixture. Next add three
cups of flour sifted with two tea.spoonfuls of
pure baking powder, alternating little bylittle with a cup of milk. Have ready two
cups of seeded raisins, one eup currantswashed and dried, half a cup chopped citron.the yellow peel of a half lemon and .1half cup almonds blanched and slireddeil.Dreuge these Ingredients lightly with llourand add to the batter, together witli a half
teaspoonful each bitter almond and gratednutmeg. As soon as the fruit is folded litlightly, turn Into a round paper-lined tin andbake tn moderate, steady oven about
mi uuui aau tx littLI.

Quinces With Cider and Molasses
(Colonial Style).

Pare and halve the quinces. removing
the cores. Boil these in sweet cider until
tender, then strain through a sieve. For
Ave pounds quinces take a quart nice molasses,a pound of brown sugar and tho

I water in which the quinces were cooked.
Add the whiten of two eggs, bring to a

j boil, remove from the fire und skim, ConI>u..> >« K~ll 1
w uuu a.iiu smui uiuii periecuy clear,

then take ofF the tire. cool, put In tlio
quluces and cook until tender. If there 1* »
not syrup to covar them full and plenty udd
more cider. Orange peel or a few slip.-)
green ginger bo:led in the syrup give a
pleasant flavor.

Boiled Cider Apple Sauce.
Boll a gallon of new. sweet eider down

to two quarts. Pare, quarter and core half
a bushel sweet apples, preferably pound
sweets. Put the cld<»r In a porcelain kettle,
and when It boll* add as many apples a*
the kettle will hold. Cover closely and
cook without stirring until the apples aretender. Skim them out without breaHing.add more, and so keep cookjng until ail1 are done. Pour the syrup over the upplea
and s<u away to cool. The next day drain
off the syrup, boll down until quite thick
and again pour over the apples. The pleccjof apple should be distinct and the Juice of
a Jelly-like consistency.
Pumpkin Chips, a Colonial Sweetmeat.
Select a good sweet pumpkin (the old

Connecticut field pumpkin iB best), halve
It, take out the seeds and strings and cut
as large a portion as you wish to preservein chips about the nlxe of a dollar.
To each pound of the pumpkin allow n
pound of flne white sugar and two tableapoonfulslemon Juice. Put the chips In a
deep dish and sprinkle each layer win
sugar. Turn the lemon Juice over thu
whole. Let this remain for a day, then
boll the whole together with a cup of
nuin nnuwru 10 men mree pounag pumpkin,a tablespoonful ground ginger tied In
bags and the shredded yellow peel of tli«
lemons. As Boon as the pumpkin Is tender
turn the whole Into a stone crock and set
In a cool place for a week. At the end of
that time pour the syrup oft the chips,
boll down Into a thick syrup, then pour
back and seal.

Boiled Cider Pie.
This is an old New England dessert belovedof many. Allow to five tabK-spoonfulsrich, syrupy. boiled down cider five

tablespoonfuls moist maple sugar and let
It come to a boil. Beat two eggs and pour
the hot syrup over them, returning to tho
fire for two or three minutes, but stirring
all the time. Add a half cup seeded ral.-s-

j Ins and a half te&spoonful grated nutmeg.
Line a pie plate with a good crust, pour
In the mixture, dot the top with a few bits
of butter, then cover with a top crust or
not, as-preferred. If no top crust is used
a meringue may be substituted. Beat th«
whites of two eggs to a stiff froth with two
tablespoonfuls sugar. As soon as the pin
Is baked and cooled for about Ave minutes
spread the meringue over the top. then re- .1
turn to the oven, which should be cooled
down, to puff slowly and turn a golden
brown. If the oven is still too hot wtie i

the pie Is ready to go in leave the door
open.

Potatoes au Gratia.
Potatoes au gratin may be made of cold

boiled potatoes diced or freshly boiled and
mashed potatoes. For the former make a

good cream sauce, using two tablespoonfuls
each butter and flour and two cupfuls hot
milk. Season with rait and pfpper, add the
potatoes, spread smoothly In a buttered
baking dish and cover the top with finely
grated crumbs, grated cheese and dots of
Duller, rui in a uui *ivcw, viuwii anu itv-j

In the dish In which It In baked.
For mashed potatoes au gratln wash an<l

boil with the skins on. Peel and mash, seasoningwith salt, pepper and butter. Sp-ead
a layer of the potato in a buttered baking
dish, sprinkle with grated Parmwan cheese.
then another layer of potato and mora ,
cheese, with cheese and butter at the top. '

Sprinkle with One gratad and buttered
crumb* In a hot oven and aarre.


