
; ;those !of soft flesh. ;;If you have
"
any

•.;.,; mlsgivings':ori the 'subject, -yet cannot;'
\u25a0 refuse the "delicacy" (?), lessen the peril

1 ;by 'seasoning It'jVwithi-"red .pepper" and
?,. tart sauce oosr s clear 'lemon Juice. v

Purchase '• none ,that ;Is in s the least
'?[ /doubtful^ as to age.

'
If'the ;eye;he dull

'

and; sunken andthe'fins flabby, .take to V
:;!yourself the benefit :of the doubt :and*r

vT let it-alone. r v : . -' ' ,. "<
Ihave talked at length upon flsh pto-

"

malnes because danger lurks niorefre-
quehtly.r in/ this .:perishable -article of
diet :than in. any 'other. :The , tedlble
mushroom is . b.- close second. If the

x.truth were
'
known, we.should find:that

many < eases of illness attributed to
-

poisonous *
;fungi,- gathered by mistake,

." -should have been- ascribed to stale
i. mushrooms, that were harmless ; when .- freshly gathered.' ;Give a*wide ;berth to'\u25a0;]

such "as are offeredas bargains 'because!'
"not quite fresh,' you know.?*: When
they begin to wither into flabbiness ud|

\ . curl \u25a0up 'at. the -*edges,'; the ptomaines ;
are petting In their fine work.7 Red pep-

\u25a0*'•.-. per; and lemon may.' and will.' kill-the
ft- weaker breedof destroyers. .They avail

little against those that bare had three.
days' start. • \u25a0 , "\. „

'MORE "UNSAFE FOOD
«
'
Mouldy bread te another luTklngplace

for:;v
*
ptomaines. IVhave heard house-

. \u25a0\u25a0".' keepers gravely assert that
'
<mou^d

.does not hurt bread.'.': A',woman who
Jiad studied domestic .science in college

. argued with me, to her own satlsfac-
\u25a0\u25a0\u25a0~/t tion, •that mould, being a -vegetable >

growth, when.it appears upon stale
bread, -is he ;harmless as yeast, "Of
whlch-lt may be said to be a by-prod-
uct," she concluded. '.'Under the micro-
scope you would see a miniature forest

-
in that slice' of mouldy bread. Toast
it, 'and you have dead %rood— nothing

.worse." , -;

. -
V She may have been right. Imay err
in..advising ray. fellow-housemothers to
keep bread from moulding, Ifpossible,
and to throw it to pigs and chickens
when the blue-edged .forests appear

you "suspect some danger near" in the
guise of equivocal ice.

ANUGLY NAME \

."Ptomaine poison" Is a phrase sprung
upon us. within the last . decade. The
thing itself is an old acquaintance, al-
though thus lately christened.

...—lt is an ungainly term, with a very
ugly root, being derived from a Greek
word, signifying a corpse, with the
added significance) of "'falling." In the ,
loose way even educated people have *

of fitting words, to things that "come \u25a0•

handy/ we associate our jcu- scientific
term with flsh, seldom applying it else-
where. In'fact, it is the "generic name
of alkaloid bodies formed from animal
or vegetable tissues during|putrefac-
tion." From these alkaloid germs thus
evolved livelier bacteria^ and so
on and so on, and, for all we know, ad
lnfinitum.

We knew, and our ancestors before
us. that Btale flsh" is one of the most
deadly of unwholesome foods, long be-
fore chemists helped us .to a name for
the noxious principle pervading it The .
very elements that make it a valuable

"

brain food are, by decomposition, per-
verted into ptomaine. ' .
'Without knowing wliy, we learned

long ago that flsh is less likely to. dis-
agree with delicate, stomachs 'if eaten
with acid sauce or with the accompani-
ment of pure acid. When a mere child

•
Idiscovered that shad did not"cause in-
digestion when Iseasoned itwith vinegar
or lemon. Without a suspicion that thedeadly "alkaloid" was thus measurably
counteracted. Itell into the. habit of
using acids with flsh. Itwas through •

.instinctive obedience to what we felt
rather than knew that we came to con-

upon it.; ,1 counsel /the same, and
Btrongly,; with; regard

,t, to -musty loaves.
Iam yet more/p ositive";inlthe
tion"\u25a0:. that .'musty _iflour

-
andisouring / In-

dlan meal are unsafe as food for humancreatures.:;? Left"to;their own destruc-
tion ias -? foods, r" the. ,;flour".will

'
develop

weevils ;and 'the meal *mealworms in
due time.-;The germs both must have

'';;il am an incorrigible Infidel>asUo the
effect of freezing upon fish,- particularly

first' shadvof the season," and nearly,
died as^ the. penalty; of;misplaced con-
fidence."Idiscovered, after/ my recovery,
that.it had ? lain 'In'cold storage isince
the "preceding.; season: 4 .•'Frozen, hence
absolutely; .'harmless!',' protested the
vender. ;,-\u25a0\u25a0 \u25a0" -;-.\u25a0'.\u25a0\u25a0 ;

' '::<,-< ;\"..---'
\u25a0

slder lemon and sardines inseparable.
Ithink Ihave told before of tha'chef

who boasted of .having, "preserved -fish
from decomposition 'by.a process of vin-
egar and charcoal." 'He -bullded better,
than he knew. .v '- •/ \u0084

'. ,v,

v /
Granting: that acid :helps to ward off

the peril of ptomaine,- stand fast to, the
rule \of eating- none .except freshIfish.
Cold: storage -has' done an incalculable
amount of -harm here. Ten ;years ago
Iate what was set before me as "the

THE HOUSEMOT HERS' EXCHANGE

Family Meals
for a Week

SUNDAY
ttttTHAK IfAST.

Strawberflaa. cereal and craun, ataA
roe croouetta*. popovers, toast, tea. aadcoffee, i

2USCCHS0CC._ Cold coraed beer (a. l-rt-ovw>, Boston
baked twins, brows tread, laraca. andcelery aspic, crackers and cheese, cioco.
lat« hUaa manse, cake, taa.

DEOCEB.
Split pea wop. based trpoa liquor lawhich beet wa* bolle-d: horded calr* Uv»r.whole, cooked «a casserol*: tomato sauc%asparagus. .homa-mada tea cream. - <•»'\u25a0«• «^

black coffee.

MONDAY
> Oranges, cereal and cream, bacon, boiledeggs, fried maah. tout. tea. and oofiea.

\u25a0 LUNCHEON*.
Salt mackeral soaked, boiled aad served

In yesterdays tomato saacew baked po-
tatoes.

-
unraru and lettoca a&lad (alett-orer). crackers, and cbeese. isua. and*** C**

DIXNEH. .
Split pea aad tomato son? (a left-over).

cannelon of corned beef and masbed po-
tatoes browned, caramel sweet

'
potatoes,jpinach. Swiss toast wtta, lemoa «auce»black coffee,

TUESDAY j
BRBLVKFA3T.

Stewed rhubarb, cereal aad cream. stanretSkidneys, French rolls,, toaat. tea and
coffee* *. \u25a0

IrfUXCHEO:*.
Baked Dork and beans left from Sundar. •

-
.

«alfs liver cold aad sliced (» lett-erer*
Quick biscuits, egar and isttuca salad, crack-ers aad cbeeset. clajcerbread and cocoa.

Fplnach »our» (a left-over), beefsteak aad
oaloas/ B«rmude> potatoes browsed, stria*beans, rice aad railla pudding, blac^t
coffee. - . . \u25a0 \u25a0 ,'••

"WEDNT3SDAY
BRSAKFAST.

Oranges, cereal and cream, bacon andegffs, cornmeal mufai». toast, tea and
coflee. :-.-.-

LtrNCHK)N.
Stew of beefsteak and onfon (a left-over)..caoroed aad saut» potatoes (a Utt-over>strinx fcean aad lettuce salad (a left-over)

cracker* and cottage cheese, cream puffi
DINNER.

Potato soup, mutton chops ea casserolm.mushrooms oa toast souffle of caaaed rreea
bSck coffS" ?**

*°
1:f Wlth B

~
a<ly..««^

THUBSDAY
BREAKFAST.'

Oranses. cereal aad eream. fried fish, oo-. lo^t^tel^ad^eer 11^ Irt3Ji c^
LUNCHEON.

Cold bam aad llverwurst, . tried swaet no-tatoes. potato biscuits wSrmed owrfro£breakfast, macaroal pudding, tea.
lron»

DINNER.. Clear soup wlta aoodles. kldaey and mush-room pie (a. left-over), asparagus, fried i?uZrots.; queea or puddings. bU*i coffee.
feSay

tBREAKFAST."
\u25a0\u25a0 Grapefruit, cereal and cream, slam frit,
ters. graham WscuiL«i. toast, tea 'uSeoOaeT '

iLUNCHEON.
* *

. Breaded aad baked "sardlaes. sallr hiriT*boiled Potatoes with hnltSe\nC par5S*
stewed rbubarb and cookies, te^ V***1**,

m'V^* 1̂? cream 5W'<a left-over), bakedstuped uhad. maslMd potato.- stewed celeitsaow^cusurd. black coffee.
- celery.

Oranues. cereal and cream, bacon -wai"*
and honey, toast, tea and coffee™*,wama- j

.;.":\V-::o '^luncheon;
'V, 8̂,1!0?^ Bhad "* <» \u25a0 left-over>, potato

„DINNER.-
;_ifcr*L;Baai>

'" *°u«<*
-

mutton, canne*

been in the must and sourness. Iactu-
ally knew; one frugal housewife who
sifted the weevils out of the flour and
put it-back into trie barrel for family
use! Itnever occurred to her that there
might be as many invisible germs in the
sifted , flour as \ there were living wrig-
glers before she used the sieve.

Custards -develop poisonous qualities
If kept too long. Not \a \u25a0 dozen years
ago twenty families in one nelghbor--
hood of a great .city bought- custard

•pies from "'the same confectioner, and.
all.who ate of them were made ill. The
symptoms were distinctly .those of poi-
soning, and investigation was made. The
confectioner, confessed -that the custard
had. been ,made three days before < the
pies' were baked. Also, that the .pies

were^ twenty-four hours old before they •
were* offered for sale. Chemical analy-

sis showed the presence of some deadly
agent—lforget 1 what. Nowiwe should
call it "ptomaine."

Sprouting potatoes • are unwholesome.
Ihave said before, and repeatedly, that
.the

-
water ,In which raw potatoes

are cooked should be thrown away asf
unfit for.- culinary purposes. In some
countries it is reckoned poisonous. Old
potatoes should be cooked in two waters.
Sprouting potatoes should not be cooked
at all, ,except for chickens and pigs.
ILuckily, the rank smell that goes with
-the pale,, dingy green of the peeled

vegetable repels the would-be eater.

i,PBEVENTIVE MEASXTBES.
Raw oysters > have had such a :black

eye ; (to borrow
• a sporting' phrase)

In somejOf our cities within.. the past

.five years that a word of caution would
seem needless. In consequence of the
general alarm,* the bivalves 'have fallen i

;iiiito)disrepute ;
:as an opening course' of

dinner and luncheon. When -they ap-'
pear' ln this capacity, it.is often under .
the' guise of "oyster cocktails."/ The
acid and tabasco sauce are supposed to
neutralize

'or kill the poisonous bacilli.
\u25a0i Slnce^ prevention is, always and every-- where, better than cure, itbehooves the
wise manager of the household to shield
her provisions, raw and cooked, from
the peril kof contagion. A fly_will de-
posit^ enough eggs in meat ln_ a second
of time to stock Itwith larvae; in less

•

. than forty-eight:hours. Therefore, keep
meats behind wire, and if they.are to
be kept 1a

f day -or so without cooking.

\u25a0wash aver -with vinegar asd a, dash ofl
red pepper.

Lay a lump of charcoal in the bottom
of the chamber of the. refrigerator la
which milk and butter are kept.
. Make free use of the white-wash brush
in the root cellar, and' everywhere let
in the free air and sunshind (when you
can gat it!) once a day. Have wiro
screens in your windows and doors, all
summer lons.

Corruption breeds In warm darkness,
and Is carried Into- your dwellings upon
the feet and feeler* of insects. Theprice of security from„perils. ..visible
and microscopic. Is eteranl and Intelli-gent vigilance.

'
— . \u25a0 \u25a0

iMafajh, Banlis^^,

is a degree of truft in the rumors
touching the germs that are proof
against freezing, and which. If torpid
for a time, regain life and action in

the human stomach. Ihave tasted ice
that had the "tang" of copperas .and
was frankly condemned by scientific
men who analyzed it. Ihave detected
other flavors in ice that should be ab-
solutely, destitute of any taste' or .smell.
Clearly, It is the part of prudence
never to put suspected ice into glass or
pitcher. Set .the vessel of water in the
Icebox or pack it with broken Ice long
enough to cool it. Nobody is compelled,

to drink a beverage in which ice is -dis-
solved,, unless one, wills to do it. Give
yourself the benefit of • the doubt when

the rhymed salad recipe which is per*
haps better known to the general read-
Ingpublic than any other effusion of the
clerical wit.

Our age Is essentially practical and
commonsensible. When one has no rel-
ish for food (in Sydney Emlth's genera-
tion, bluff squires would hare said "no
stomach for victuals"), w« assume that
he is tiling in body or perturbed in
eplrit. One and all. we eat to live, and
ere not ashamed toconfess that we live
to eat, co far as to rcskon the grati-
fication of appetite one of the joys off
existence. • -

i?;vr
Therefore, when brought up against

the truth that dangers, seen and un-
seen, disport themselves in the food we
love and must have, we sicken at heart.

A CASE FOB CAT7TIOH
At the outset of our dissertation I

call attention to the fact that caution
may degenerate into foolish equeamlsh-
aess. We have heard Trom babyhood
of the overrellglous* Brahmin who, be-
lieving it a mortal sin to eat of any
living creature, pertsned with thirst
after a mischievous Englishman showed
him a drop of wriggling water under
the microscope. Fastidiousness akin to
this fanaticism moved the woman^ who
asked her doctor which was the lesser
risk, to drink unboiled water with Its
freight of anlmalculae, or the flatcooked
liquid, which, she, had been told, con-
tained no elements of.nutriment. •

"That depend* entirely, madam," re-
plied the witty Galen, "upon whether
you choose to make an aquarium or a
cemetery of your stomach."

•
Yet we cannot deny that th© water

we drink is sometimes a fruitful source
of disease. Witness the neighborhoods
that have been plague stricken by rivers
polluted at their sources or converted
Into eewers in mldflow by filthy draln-
asro, During the Civil War the creeks
draining the outlying swamps into the
Chickahominy slew more than the
Federal guns. An officer who escaped
the feveri that decimated his regiment
told me that he owed his safety to his
practice, persisted in from the begin-
ning of th« campaign, of drinking no
\u25a0wfter that had not boiled at.least forty

Hardly a summer passes in which thecry is not raised in our -cities that thewater supply is tainted. Sometimes,
and oftener. we ere warned that the icegathered last winter in this or thatneighborhood is full of typhoid germs.
Itmay be unwise to disregard all these
danger sSgnais. Ifit be established be-yond peradventure that the water sup-
ply is poisoned, let those who can affordIt drink bottled spring water.- guar-
anteed to be' harmless, and let "those
who cannot buy rale by the case bollthe water used for drinking and cook- :ing. -

•Troublesome V Of course itis! But
the game is worth a thousand candles.Iknow of Bcorea of families where a
XfJSn sPT?1 of the cummer work is. JSfi- 9^iy as many gallons •of water
rttliXi°,ut U»e twenty-four hours.

4

It is boiled for half.an hour to make
K,^f Zf im <J*slruction of the most ro-,
bust bacilli, • then cooled, and that in-tended for table use or. for drinkingbetween meals is set in the ice. There

As late as Sydney Smith's times, his
learned brethren, ecclesiastical and lit-
erary, frowned or sneered at the fri-
volity or the epicureanism that dictated

*
•*We should nspect Bom« danger near.
Wher* w« possess delight."

rpHUS runs the cletistic whine. Dr.rI' Isaac WatU said ft, Like a host
f of other mechanical jingles turned

out from the same brain %
and

fingers. It is unworthy -of the man who
•wrote some of the noblest hymns In the
English language. The story goes that
the titled patrons, in a corner of whose
mansion he lived for years, expected
him to produce a hymn every morning
before he met them at breakfast. He
was, during these years, engaged upon,
the "Divine Songs and Hymns" that
earned him immortality tn church and
Sunday school. If this be true, one
comprehends much and forgives almost
as much in the said "productions."
Inponderisjr the subject set down for

today's Talk, the pessimistic couplet set
at the bead of this article has haunted
me persistently. To a healthy body and
the normal appetite that should go with
health, eaticg fa a delight. The day has
gone clean out of eight in which the
refined women and Intellectual men
thought the pleasures of the table be-
neath the consideration of noble minds.

Iana sorry not to be able. to help you
Inthe struggle. with "Kitchen. Gennan/'My nrst cookbook, "Common Sense \inthe: Household ". was- translated intoGerman, and the •

translation is still to
be had from the

-
publishers; ;.\u25a0 but thatdoes not treat of reasons *.forpractical cookery. ,

-
\u25a0•*. \u25a0

\u25a0-•: -. -.t,,-\u25a0- -•-. \u0084.-.-._ "French Dishes for American Tables.?by Pierre Caron. has been translated by
Mrs. Frederic ;Sherman; ..it imay meetyour ,second demand., I. gained myknowledge of French housewifely meth-
lan" atenl- n<? -°° e^'Aby the SqiJeers-

. "First the boy spells' aithing and. then
K^/Vand do^ 11-" 'Having» lived
f>T £» £r l^Y^f1Tears « and-kept housefor much .of that time' in;France. Eng-land and -Italy"1

•
became ;tolerably wellacquainted wfth the cuisine of each

German and French Books
IAM a domestic science graduate of

Pratt/In«tltute. Hence Imay say that
Ihave more knowledge of cookery

than the average housekeeper.
'

When Ibcpan housekeeping tw» years
ago Ihired two German girls of the peas-
ant type—«trone. clean and willing—ln pref-
erence to Americans. Ihad/ to trains my
tnaida. who had *been in - the country

-
butsix w«.-«ks. As Icould speak a little Oer-

ni£n, we could vndcrstoud one 1another
fairly w«ll. ;

—
..^,.

For a year there was not a meal, except
breakf aat. which Idid not

'
•\u25a0 superintend

personally. The housemaid left-m« a year
apo. to be a bookkeeper in a grocery store.
Ene had 'attended \u0084 nleht - school • for sometime. Mv cook cannot read English well.Therefore, she does 'not comprehend cer-
tain scientific principles Ihave taught her
to practice tn-cookery. . - ' .
.At last Iam, com'ns: to. the, point lofthis epistle. Can you tell.me where- Ican
find In this- country. *written InGerman, a
book correspond m* to "Knight's

•
PracticalCOwKery •and Scientific Reasons, r' or Wlll-

l*n>s & Fisher's \u25a0 Elements Of the Theoryof Practical Cooktry'*.? \u25a0-\u25a0 -.
-

\u25a0
*

Also.
-

whore
-
can I

'
find in translation acookbook 1upon French cookery? .'You have»o often tiven h*t« as to the economies orFrench .housewives, and Ishould like 'boruuui to \u25a0 l«arn more of these. . that Imake

thi*
•
application. \u25a0.Do.you know »of guch apublication m our- country? : -».-.'.•

S;;F.sM. <Peoria. , 111.). .- V. -Please, tell 'me -how to :make good, ,
stJong; roast-beef gravy. ;v

-
:'. .

'^-•-iGl'e'a -recipe for a:molasses •cornmeal1 boiled -ptiddlnr^"J~--.* s^v«r :-
-
;V: :\u25a0 \u25a0;

" '

'•3.*:How sto \u25a0make
'
the \u25a0\u25a0 old-fashioned

-
baked <

;\u25a0 IndJan jmeal \u25a0 pudding? ;we1had. tn;Connecticut J|
at': ThunksglvlnKAtlmeiwhen :•I"was \u25a0 a\ boy.;,

:buet. w-corn^.ea!.^; molasses vand s-:others In-*•
,gredlents \u0084vwere tbaked all. day,^iand :cam»
Lout.a rich-biown.- < . >.c.jE.VR.•.(Cblcaeo).
ViI% canygiv«vbothlirecipes MMIsCwish1 sCwish I.'
could.engage sto jsupplya, with--ttem|the •
boy e*appetite; that greeted their appear- 1
,an-ce 1;the stable, i;";.; : s -\u25a0-'. vfz<.

\u25a0i i-Ah/5 the J days £ tha11ar^e -no\more!;and.theseager.'zeet ;'that srarely toutllves the
Bpringtime?of*human^life!^~tty^^^-<;r/
\u0084"j,Your.ibeef \gravy,;islnot 1!relished :-by;the I
\epicure \ofjtoday. He•prefers Jthe \ruddy \Juice; thatfollows 'the carver's iknife,':and fi:4s:knownrcolloquially*as :>"dishIgravy.'^
:Faihngcnhis;£he^calls¥for£horseraaish*;cream- #auce,<: made by,whipping together!
fr*ted..{horseradish. jTandfcream. (iToiln-£•-
j;'v"

-
n^". '\ii;'*J>,-,.. ..irV-J*^-^'S***r?-*;-:"?.--:,->. :T---\u25a0*-.\u25a0 <\u25a0':'• .\u25a0\u25a0\u25a0;'— \u25a0\u25a0--'-

\u25a0\u25a0

Three Wants

pared cavity, without 'lifUng the lid and
packed ", -in • quickly ;and \u25a0:•; snugly .' with
heated ;hay. ,-.•\u25a0 Over^%he ;» hay!was :fitted
the ;.wooden ,top v'of v the ?.box;'a ? heavy
weight held.lt fast, and^ov6r Jboxcand
all:was wrapped an old comforter. \,The
clumsy •

contrivance v:was^lef tv-on
'

the
kitchen^ table"all"» night.r rAt /^8;: o'clock
next- moralnfc It'was ;unwrapped and the
pot:disinterred under ;my eye.

-
The por-

ridge \u25a0 was piping fhof and
• deliciously

cooked.- -;,.\u25a0.-•\u25a0\u25a0"- \u25a0.*.*'-\u25a0'.^ ?- -,;-.. •\u25a0\u25a0>-\u25a0\u25a0 :.i^-':.i^-'
/>We stewed- fruit, •made ;soups'; and
stews ;in it-afterward."^*I.had Tnot 1then
heard • thati any \-, patent VofIthe "flreless;cooker', was.J- in-;the a American ;.market.
Isown there »are.at ?least.a •

dozen.:' \u25a0 ;;
p For convenience*, sake

'
I.use.one. Itis

not^easy =to jget -hayiin \u25a0town.v. and .the
home-made iarticle.; has inconveniences
avoidediby.*the fpatent. ;!IAll:the

* same,
our •• Kentucky 1member* may v,construct
her -.own, 'improving-upon Imyirude ;con-
trivance. "Itt.is-a great- saver of.coal and
time.^and :by allowlnK>thel:fire^in«'therange (to go down 'onshot* summer noons
without? checking the'cooklng of -meats,
vegetables "and • soups >>foridinner -is an
Inestimable comfort- '\u25a0

--
\u25a0"' '\u25a0 \u25a0\u25a0\u25a0\u25a0'\u25a0\u25a0

.'An"-excellent •" patented efireleSsi cooker
•has been .in|cohstantt use" in;my>kitchen ,:
for* two.years.-past.^:^e»never-.- thinkiof.'
cooking corned -beef, soups.l boiled \u25a0mut--
ton^or-fricasseed (chlckem in any other \u25a0

;way.'t,;.v ;.,-., :•..'•>;>::\u25a0-.,-;-•-,•.;i\:-. .r.v:
--

,:;:.<\u25a0*\u25a0 -^
But vmy

-
first -trial of. the •valuable;'

'-'Friend ,ofUhe,Housewlfe"Awas an;lm-^
promptu \u25a0:„; and*f soicrude-jas 5'5

'lo^appear,;ridiculous :to •Jncredulous J.-.slookers-on.
'

.Our-told~frlendr,and; allyijisfkepUbyjus
in gratefullmemory- of;his ssrvices.

-
:'The -Courteous ,Consulting.? Cnemist',,

"wrote to .the 3Cprner>of sthe,cooker,'! s as he
'
had;seen Ut*in*his)native*

Germany.^- rA'jNorwegian r:followed' withy
a of.»the

-
same •*whlch^'hasiln common \u25a0• use >in-'Norway randiin

*
,Denmark? for:500?years.',I^descendedHo
,my :t country 1house ;? kitchen; Tiletters s In«
hand. ,and xsummoned ,?English*Robert; r

:my gardener andgeneraljutillty man to;-a conference. V- .7. v:\u25a0.-, \u25a0-\u25a0.: \u0084t! ,-.!•..:\u25a0
p"d«rimyvdirection? :hef filledsta^box-.with hay, packingiit hard: hollowed .thejcenters to:;receive IaMpQt ;=,taken *boiling:^;from j«ie range. s Said «pott'heldi-fhe ?oat- ?

Y^Jtti?0'?!6??'}*19
;.l^ok-wasicooklngifori;breakfast.' jltihad f,boiled*

just|tenVmln- v
ut«s before rit was jpopped ;into

-
the •pr»^ \u25a0

;A Kentucky icorrespcm dent sends in:a
capital recipe for."*home-made wbread"
which Ilay aside ;reluctantly;>~..We . de-
voted so~ much" gpaceitoyeast lasfweek
that .other • subjects- clalm'a- hearing !to-
dav.

'
::;;... \u25a0.\u25a0\u25a0,."--. -yA:v-v^?.?',*•'\u25a0v -v^? .?', *•'\u25a0- •:\u25a0;:!: \u25a0;:!:> ,- \u25a0

-
\;"

The;concluding iparagraph of;the let-
ter has to do.with another,. matter: ,
iHav«-'any~of uie'mKjers"bf the-Exchange-
a home-made:- firelesa* cooker ?<;l'd- like;to

\u25a0have directions for -making one. .•'•.l -am- sure a:they ;.must be• an \u25a0 economical.- advice >ifor:'-
bnus«keepers

" 'M. K.^W. (Kentucky): -»-

Home-MddexFireless 'Cooker

country. Ihave had.:the;added advan-
tage." of remploying;'v three > excellent
Frenchcooks in America, from whoml
gathered, a storerof ? miscellaneous^in-
formation ;\:with *.regard V to

-
household

economics, cAn active \u25a0 apprenticeship of
twelve months ma well-ordered kitchen
is worth ;a1five-year -course •in;a>cook-,
ing class .. ' :

\

sure .a .' goodly:supply:of \u25a0\u25a0rich roast-beef
cravy,.pour two cupfuls of boiling• wa-j%\u25a0
ter,i;slightly; salted, Vover, the -beef .when J
Itgoes into the pan."'<This sears the sur-,
face \u25a0 and -prevents too'rapid escape of;
the meat .. Juices.: C Cook ,In/a

-
covered ;

roaster, 1.: basting J freely ;\u2666 after - the first chalf ? hour/- xHave^at -,hand 'hot j-butter
and water,iand jbaste '\u25a0iwith' this -.'-\u25a0. alter- *
nately.r with• the-vliquid -that ?flows fromI:the \u25a0\u25a0 meat. .Turn the >meat: at .the end .of \an hour. When, lttis'done.' liftthe meatto aihot 4ish*andIthicken the gravy.*ins
the ipan'; with browned*- flour/ jSeason to 5
taste. v Send to'.table'ln .a" gravy boat.
;; cßoiled^lndian^MeUjPiiddiiig.c ßoiled^lndian^MeUjPiiddiiig.

Scald ;a^bjuartv ofrmiik^(do>not letUtboll)t and,add to
"
iiW

]as :it;heats, a'pinch.of sodai-^Nowstlr. into;it half,a pound
of. finely;chopped ;suet *

fromiwhich thestrings t.have ? been taken. ::Ifshould be
'

like tcoarse • meal;for» fineness. .^Cook one
minute? and*:put^in:- gradually,-:stirringsteadily;;two^cupfuls. of '.Indian meal,
withia.scant^tea*poonful;of :salt.-i-Cook \u25a0

two minutes and -turn out to:cool.- When V:
it is^perfectly.cqld.'beat into" the mushavsmall H cupful •of ?molasses,", a... half tea-"6poonfuli*of;,-• ground ;fginger, \u25a0- the

"same -
Quantity \u25a0 of jSoda^ dissolved? in;hdt. wa-i
ter.andb three -.well-beaten*eggs.- Beat*•
hard ,'for,;a*:full";minute,, and< add .grad--
,uallvfa*:cupful:;of seeded raisins \u25a0 well

-
dredged '.with;flour.?,*> .. -;•_ ••
ÜBoirsin- a* buttered mould for .three:hours aand; eat\ with;hard.sauce;

'v-ißajie^^^^niMeaHPviddiiig. '.V-
/•VAdd'to'-aiplntToffyeH'pw^/cVrnmeai-an" 1

even;z teaspoonf ul*aof&salt 'J' and sift
.twice. of water.'
ov?f^?eiflre^and«stir.nhe;meal/grrad--
uallysinto beating Jhard;* "-Whensmooth,^ turn Fiit? into"i,atlarger
and.pourMntojit'a* quart;and a'plnt'of
scaldlngjhotimllk.YiCookrln the double
\u25a0boiler :;for£an*hour.-; :Takevfrom^ the
;flre:;and^let; i;lts;getacold:v;.Then ibeat:into;...;\u25a0 it-.:-:; four g:that fshave "-beenwhipped ;--.-; light.*?.-.*a'sxcoff eecupf ul

—
\u25a0 ofmolasses,' <a. tablespoon ful? of- melted

ibtitterHand?[a*;saltspoonf ul*each h of
ground 'ginger,' cinnamon and nutmeg.

/".CookUhe-'flsh-moulds in>the same .way."
/The fwater.prevents :the mixture from
sticking \to the bottom ;of the mould. :'.

..Skin -the
'
mushrooms and chop. ;thea

pound %'them f-to 'a? paste. Season .with
salt,' white pepper and. a very.little fresh
butter. '~jWhen you,have a smooth paste,
work;inigradually; t for;a cupful.of;the
mushrooms,-* half --a 'cupful.of:sweet
creams and, the; stiffened, whites of-three
eggs. «-Put through: your vegetable press
and fill.ithe buttered remoulds "with the
mixture"!iSet • the filled.moulds In:a'drlp^
ping-pan :,in;w.hich there->is an Inch of,water,! (hot);. Cover the '_.whole;pan \ and
cook { forj\nfteen '»minutes;-": or •"until -\u25a0 the
tlmbales

'
are V'setV;andiheated through.

Serve iawithJdrawn 4butter.'. •.

T%vo Timbales
' • Please • let me ,know how \to make flsh'

tlmbales and \mushroom tlmfcales. \u25a0. \u25a0<\u25a0\u25a0\u25a0 \u0084-• Mrs. A.S..J. iCMcago).

,;Flsh Timbales.
y JMince fine* cold boiled halibut, rod or
Cother.^nrm- fish;, pound to a paste 'a.dozen '.blanohed J andicold almonds, 'and,-
seasdn "ito :.ta3te ".with-.» celery > salt » and .
iwhite pepper. Beat lnto'ra cupful.of !the
mixed nsh and 'almonds a stiff.meringue
of the whites of three eggs; lastly, half
a •cupful:;of. whipped '* cream. .*Do all•quickly aiid turn at once into

"
buttered

:timbale^moulds or,;nappies. Bake in a
.quick;oven J- and

-
serve as . soon as they

are done^tarning ;them out upon a"1hot .
dish.i. Serve with caper Jsauce. v '.:'-'

;Mushroom 'Timbales.

•Turn all .into a greased pudding-
dlsh-and cook, covered, In a moderate
oven : for ? two:-.hours. Uncover- and
brown. Send to table In.the dish in
which it was baked. "_ Eat with hard
sauce. '""--';"'.\u25a0 ••\u25a0\u25a0?\u25a0" \u25a0\u25a0 -:.' -.*-'- \u25a0

Isuspect that the recipe you are
looking for is the first of these, mixed
as Ihave directed,' and baked, not
boiled." -r :': \u25a0 ;,

'
>

t?I had 4such; a' recipe from a New-
England woman, and we liked it. The
fruitMs a decided improvement., Are
you J 'sure

'
that it wa^not'ln your

Thanksgiving pudding?"
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