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experienced girl and train her to her
hand. I know there is a strong prob-
ability that so soon as sne s of a real

value in the household sghe wilk seek
another home where she wil'! get high-
er wages; dbut she would be likely to
do that anyhow. And there is always
a chance that she may have either the
common sense or the loyalty to stand
by her first employer

The maid erv with the under-
standing, alwa be borne in mind
in such conditions t she is *“to turn
her hand to an ng,” the misiress
should set about training her in the
way s=he means teo have her follow

‘steadiiy. When the new incumbent has

become accustomed to her work and to
the Wways of the house, she may intro-
duce variations, but for the time it is
better that she should adhere to a fixed

& =schedule.

A regular hour of rising should bé one
of the first rules laid down by tihe mis-
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The

amount of work a maid can do
before breakfast depends, as a matter
of course, upon the kind of breakfast
to be prepared. In households where
there is a simple meal of fruit, cereal,
bacon and eggs, toast and coffee, her
work is comparatively light, but in a
Fome where kot bread must be made,
potatoes and meat cocked, she can
hardly be expected to get through wi‘h

much beforz the morning meal.

In households where only one maid
is employed she s not expected to Jo
any walting at Lreakfast beyond

bringing in the successive courses and
removing the plates as they are used.
By the time the family reach the last

stage of the breakfast she should
either eat her own breakfast or go
to the upstairs work. If the beds

havc wesn stripped to air by their oc-
cupants on rising, the task »f getting
the roome in order is taken in
hand. Beds may made, the fur-
niture put in order, the floor gone over
with a carpet sweeper, soiled water
emptied, the utensils cleansed. This,
too, is the time to put the bathroom in
order.

In a geod-sized family this care of
the bedrooms generally devolves upon
the women oi the household. In this
case the maid can set to work putting
ner kitcher to rights, washing the
dishes used in prenulpg the breakfast,
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be comparatively free, or fille only
with light tasks, until the timg comes
to make the dini :ady.

At dinner time t maid I8 expected

i
to do more walting than at either of

the preceding meals She is not to stay
in the room after the dishes are passed
hut ¢ should be ready to eomn at
sound of the bell. Her work after din-
ner is pro ally the same as th
after the « r meals. If she is fore
handed about her work and :
the dishes of one course while

sequent course is eaten, ghe
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Sunday.

BREAKFAST.
Grapes, rice and cream_ broiled ch
€ens, popovers, toast, tea and coffee,
LUNCHEON.
Veal loaf, thin bread and butter, fruit

fek-

salad, crackers and cheese, curds and
cream, with sponge cake, tea.
DINNER.
Cream of spinach soup, larded liver,

green peas, lima beans, stuffed toma-
toes, “Marion Harland compote” and

cream, cookies, black coffee.
Monday.
BREAKFAST.
Baked pears and cream, bacon, boiled
| eggs, toasted muffin;, toast, tea and cof-
fee.
| LUNCHEON,
Cold larded 1?\«-:‘ (a left-over) souffle
of green peas (& left-oy salad of let-
‘e and \ima beans (a left-over), crack-
rs and cream cheese, with gogséberyy
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iof Sunday's breakfast),
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k corn, custard and marmalade, Dblack|]coffee.
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the time the family has finished eating s is done, if she has not had | tions. The midday luncheon, at which|gee Com chowder, lamb hops, green
the maid iz ready to come In and clear | time to finlsh her upstairs work prop-{the table is spread as at breakfast, is LUNCHEON. peas, eggplant, broiled tometces, jam
the table, take the dishes to the kitch- | erly, ghe should go back to it. Before | one which requires little waiting. The Savory stew of beef (a left-over), po-jand bread pudding, black coffee.
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ILL you be kind enough to iet

me know if there is any way

of testing yeast cakes before

using tlLem to ascertain if

they are fresh and fit for use? 1 have

had a great deal of trouble with yeast

cakes lately. They do not raise the
bread as they should.

2. Why does pie crust, after it is put
into the oven, rise into blisters? We do
not use baking powder—simply e rd,
flour, and water. Sometim~s it puffs up

high that in order to have it hake
well we must prick it with a fork waile
in the oven to iet the air out of the
blisters and make them settle.

3. I should be glad tc get a nice
recipe for lemon meringue, ~: h direc-
tions for making the crust also.

4. When frying oysters, after the first
lot iz taken out of the pan, the lard
foarns so high and furiously that we
can hardly see the oysters when the
next lot goes in. I have often wondered
if the fault 1s in the lard. If not, what
can be done to prevent the foaming?

DAISY B. S. (Minneapolis).

S0

The experienced housewife judges of
the freshness of the yeast cake by the
coler and the smell. I have no diffi-
culty in decidirg that a viscid, unwhole-
some-looking take which emits, when
broken, an acrid odor, is not fit for use.

Other women may know of more in-
failible tests. Will they let us have
them?

2. I should surmise that your crust
has not been rolled and beaten suffi-
clently. You will comprehend what I
mean when you have read the recipe
for making pastry, to ba given balow. If
you had pricked the crust when you
put it into the oven. the air under it,
which raises the blisters in heating,
would hava est:t!.pm}k without pufting up
the surface. \

3. Find rec!

4 There

later.
be water or other

= Ly

for-
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eign matter in the lard. Water would
cause the phenomenon you describe, or
tiie flour or cracker dust in which the
ysters are rolled may have soda in it

ful of lemon juice. Leave in the oven
just long enough to color lighily,
Relieving Prickly Heat.

My bonnie boy is bonnie no long-

which, whken wet by the oyster juice baby .
and then heated ,,.a?: vf‘flv-r\;u)‘-'u'. 3 er. In fact, he is a sight to behold and
S as cross as a bear, with prickly heat.
Puff Paste. It‘covers his whole body and is especi-
Sift a half a pound of the best flour ally fiery and swollen on his face, hands
twice into a hf;w!_ Have ready six|and neck. He will scratch it, mo‘. 'poo:
unces of reallv go ¢ rhich ha little man! and a crust forms when it
‘t;fm‘r‘; f really good butter, which has bleeds. Can vou tell of something that

washed in twe waters, then

squeezed dry In a clean cloth ang left | 18 not drastie that will heip him? Neigh-

on ice for an ho v is into the | POrs advise “cooling medicines.” S0
r;m”.enrmr m“‘";]“r“”'- itL::'fi‘B| l?nur ]lmntdu does the doctor. The child’s digestion is
: g s | perfect, although this is his  second

Wet to a stiff paste with a teacupful of
ice water. Use a wooden spoon in mix-
ing. Turn the paste out upon a floured
board and roll out quickly and lightly,
Do not handle, The human hand is
always warm and pastry is delicate.
Fold into a close roll and beat seven
times with the rolling-pin. Then roll
out thin and stick little dabs of bul’--
all over the sheet. Sprinkle ligh:idy
with flour and fold up as before. Freat
flat and roll thin again. Do this.taree
times. Fold up closely and set on the
ice for some hours*before making it
into pies, Bake in a quick oven.

Lemon Meringue Pie.

Rub a tablespoonful of butter ta a
cream with a cupful of sugar; stir into
four tablespoonfuls of cold water a ta-

summer, and I hate to upset it by laxa-
tives and aperients, There ought to he
some local application that would
soothe the flesh.

You are such an enemy to drugs and
20 strong on "‘simples” that I come to

‘.(Yu,
. HARRIET N. (Buffalo, N. Y.)

When I was a child this same plague
of prickly heat was the bane of my
summers, 1t took possession of me in
May and held on until October. I well
recollect that I was not allowed, at ten
yvears of age, to attend chureh for a
merth at a time lest it might be sus-
pected that T had the measies,

Yv1aally, a visitor whose children had
sutfer=4 in like manner told what had

A cured them and we forthwith e
blespoonful of cornstarch, and this into :«E)u;ge e P A by x{"ig]lt tﬂ‘n "}‘,fm'l‘,?h
a small cupful of boiling water. SUr{,g 1 was bathed from head to foot

and beat smooth and add, beating all
the while, to the creamed butter and
sugar, When it is cold beat into the
mixture the juice and half the grated
peei of a large lemon and the beaten
yolks of two eggs, the white of one.
Line a buttered pie-plate with puft
paste and fill with the mixture, Set in
the oven and when dene cover with a

with milk and water (half andi half). I
cap imagine even yet that I feel the
cool deliciousnesg of the application to
my tortured flesh! This was aliowed to
dry without being wiped. Then I was
powdered all over with “baby” talcum.
We did not know it by that name. It
was plain starch, pulverized to the last
degree of fineness and sifted thmsh

meringue made of the whites of two | muslin. The merest dust of ba
eggs whipped stiff with two tablespoon- | was added and a trifie of borax,
fuls of powdered sugar and a tea The operation over, 1 was endued

~

Exchange.

a linen gowr and put to bed at night.
In the morning I put on linen under-
clothing. In one week I was free from
eruption and fever, but the treatment
was continued until the flerce heats of
summer were gone. The nexi year we
began with bath and powder at the
earliest appearance of the rash and
drove it off. Until I was fifteen we kept
it up.

Sl!?ce than I have treated a flock of
children and grandchildren according to
the rule lald down by that kindly guest,
and {nvariably with one yesult. ut

to me at bedtime with the whimpeyring
request that I would “look at her
back.” The nurse reported that the doc-
tor had talked of 'mpure blood.”

1t is one of the most convenient of
stock phrases with the profession. The
giriie siept sweetly all night and this
morning there is not a &ign of redness
or heat.

“Imp ire blood,” forscoth!

Taking Out Spots.

While I was in the kitchen I was so
uniucky as to spill liguid stove polish
on a fine linen walst, Can you tell me
how to take out the spots? The garment
has noi been washed yet. .

DISTRESSED (Camden, N, J.).

Wet them and rub ihto them all the
cream of tartar they will take up. Have
the kettle on a furious boil over the
fire, and hold the spots close to tle
lip of the spout so that the steam will

in more cream of tartar. Keep this u
for ten minutes; thén coat thickly vm;’ é

yesternight the babiest of the six came

rush through the linen. Presently, rub

, b

in fresh water. ould b&

The blemish sh
gone by mornl x

g

Recipe for a Delicacy.

Some time ago I saw an inguiry in
the Exchange for a recipe r cora
salad. As I have seeén no ar er to it
I take the liberty of forwarding my
recipe for the preparation of the delis 4
cacy.

CORN SALAD.

Eight large ears of sweet corn, threg
|large oniona, one small head of cabbage,
;one bunch of celery, three peprers
{the seeds taken out with touching
the wails of the peppers), ona-fourth ut,
a cup of salt, a quart and a pint of cide
vinegar, two heaping t o
mustard, dissolved and sti
Chop all the ingred
corn, boil together tweniy minutes, add
the mustard and can boiling hot. 4
D¢ you think that canned corn migh§y
be substituted for tresh in winter?
Mrs. D. T. (Chicago).

i in last.
except tha

used if ong
It would no€
you would
.ﬁtl"\'l‘c

Canned corn mizht be
could not get the green
be so0 sweet, of course,
risk the uninvited addition o
acid. Better put up the “delicacy’” now
in such abundanee that you will nof§
have to resort to the doubtful substie
tute. 1
Your recipe leaves no roum for crilk'
cism. It is 2 model of conciseness.

About Cleaning Lace Hats.
Kindly give me the directions fo§§
cleaning a white lace hat. It iz cove
ered with whi. ¢ silk filusion shirred aveg
the lace. READER (Minneapolis).

and

Fou cannot dlean tha hat witho

:&Mg cff iliuslon and lace. To atf

cleanse it in its present f
a disastrous falisTe.
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