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*We should suspect some danger near,
Where we possess delight.”

HUS runs the pietistic whine. Dr.
Isaac Watts said it. Like a host
of other mechanical jingles turned

from the same brain and
is unworthy.of the man who
some ©of the noblest hymns in the
sh language. The story goes that
tled patrons, in a corner of whose
T ion he lived for years, expected
hi 10 produce & hymn every morning
before he met them at breakfast. He

as, during these years, engaged upon
“Divine Songs and Hymns' that
1im immortality #n church and

unday school. If this be true, one
comprehends much and forgives almost
&s in the sald “productions.”

In pondering the subject set down for
today’'s Talk, the pessimistic couplet set
at the head of this article has haunted
me persistently. To & healthy body and
the normal appetite that should go with
health, eatipg is & delight. The day has
gone clean out of sight in which the
rvefined women and intellectual men
thought the pleasures of the table be-
th the consideration of noble minds.
e as Sydney Bmith's times, his

brethren, ecclesiastical and 1it-
frowned or sneered at the fri-
 or the epicureanism that dictated
s rhymed salad recipe which is pe®
s better known to the general read-
ing public than any other effusion of the
clerical wit

Our age is essentially practical and
commonsensible. When one has no rel-
h for food (In Sydney Smith’s genera-
. bluff squires would have said “no
stomach for victuals™), we assume that
he is elling in body or perturbed in
epirit. One and all, we eat to live, and
@re not ashamed to confess that we live
to eat, so far as to rcckon the grati-
fication of appetite one of the joys of
existence

Therefore, when brought up against
the truth that dangers, seen and un-
seen, disport themselves in the food we
Jove and must have, we sicken at heast.

A CASE FOR CAUTION

At the outset of our dissertation I
call attention to the faet that caution
may degenerate into foolish squeamish-
ness. We have heard from babyhood
of the overreligious Brahmin who, be-
leving it-a mortal sin to eat of any
living creature, perished with thirst

out
fingers, it

after a mischievous Englishman showed
him a drop of wriggling water under
the microscope. Fastidiousness akin to
naticilsm moved the woman who

asked her doctor which was the lesser
risk

this fa

drink unbolled water with its
of animalculae, or the fiat cooked
which, she had been told, con-
tained no elements of nutriment,
“That dependg entirely, madam.” re-
plied the witty Galen, “upon whether
you choose to make an agquarium or a
cemetery of your stomach.” .
Yet we cannot deny that the water
we drink is sometimes a frultful source
of disease. Witness the neighborhoods
that have been plague stricken by rivers
poliuted at their sources or converted
into sewers in midfiow by filthy drain-
. During the Civil War the creeks
ning the outlyin, swamps into the
ominy slew more than the
Euns. An officer who escaped
the fever that decimated his regiment
told me that he owed his safety to his
practice, pergisted in from the begin-
ning of the campalgn, of drinking no
water that had not bolled at least forty

mais

H a4 summer passes in which the
€ry is not raised in our citieg that the
WALEr =upply is tainted. Sometimes,
and oftener, we are warned that the jce
gathered last winter in this or that
neighborheod is full of typhold germs,
It may be unwise to disregard all these
danger signals. If it be established be-
yond peradventure that the water sup-
Ply is poisoned, iet those who can afford
it drink bottied spring water, nar-
@nteed to be harmiess, and Jet {hose
who cannot buy this by the case boil
;he water used for drinking and cook-
ng.

“Troublesome?” Of course it is! But
the game is worth a thousand eandies.
I know of scores of families where a
{;%fxl;lar part of the summer work is

ng dally as many gallons of water
as will last

It is boiled
sure of the

.

Federal

out the twenty-four hours.
52’:&"& ;n tholér to make

&l clion of the most ro-
bust bacilll, then cooled, and that in-
tended for table use or for drinking
between meals Is set in the ice. There

Judge freskness by eye and fm.”

fs a degree of truf® 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. I have tasted ice
that had the “tang” of copperas .and
was frankly condemned by scientific
men who analyzed it. I have detected
other flavors in ice that should be ab-
solutely destitute of any taste or smell.
Cleariy, it i= 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
you “‘suspect some danger near” in the
guise of equivocal lce.

AN UGLY NAME

/“Ptomalne poison” is a phrase sprung
upon us within the last decade. The
thing itself is an old acquaintance, al-
though thus lately christened.

It 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
handy,”” we associate our v scientific
term with fish, 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 alkalcid germs thus
evolved spring livelier bacteria, and so
on and so on, and, for all we know, ad
infinitum.

We knew, and our ancestors before
us, that stale fish 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 eiements that make it a valuable
brain food are, by decomposition, per-
verted into ptomaine,

Without knowing why, we learned
long ago that fish is less lkely to dis-
agree with delicate stomachs if eaten

with acld sauce or with the accompani-
ment of pure acid. When a mere child
1 discovered that shad did not cause in-
digestion when I seasoned it with vinegar
or lemon. Without a suspicion that the
deadly “‘alkaloid” was thus measurably
counteracted, I fell into the habit of
using acids with fish, It was through
Jnstinctive obedience to what we felt
nzhcf than knew that weé came to con-

’

s

Unwholesome.”

slder lemon and sardines inseparable,

I think I have told before of the chef
who boasted of having “preserved fish
from decomposition by a proeess of vin-
egar and charcoal.” He bullded better
than he knew.

Granting that acid helps to ward off
the peril of ptomaine, stand fast to the

rule of eating none except fresh fish.
Cold storage has done an incaiculable
amount of -harm here. Ten years ago
I ate what was set before me as “the

“A Musty loaf For the chickens”

“Set the boltled water in an ice pack

first shad of the season,” and nearly
died as the pénalty of misplaced con-
fidence. I discovered, after my recovery,
that it had lain in cold storage since
thé preceding season. ‘‘Frozen, hence

absolutely harmiless!” protested the
vender,

I am an incorrigible infidel as to the
effect of freezing upon fish, particularly
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those of soft flesh. If you have any
misgivings on the subject, yet cannot
refuse the “delicacy” (?), lessen the peril
by seasoning it with red pepper and
tart sauce or clear lemon juice.
Purchase none that is in the least
doubtful as to age. If the eyve be dull
and. sunken and the fins flabby, take to

yourself the benefit of the doubt and

let it alone.

I have talked at length upon fish pto-
maines because danger lurks more fre-
quently in this perishable article of
diet than In any other. The iedible
mushroom is a close second. If the
truth were known, we should find that
many gases of illmegs attributed to
poisonous fungi, gathered by mistake,
should have been ascribed to stale
mushrooms, that were harmless when
freshly gathered. Give a wide berth to
such ag are offered as bargains because
“not quite fresh, you know.” When
they begin to wither into flabbiness and
curl up at the ‘edges, the ptomaines
are getting in their fine work. Red pep-
per and lemon may, and will, kill the
weaker breed of destroyers. They avail
little against those that have had three,
days’ start.

MORE UNSAFYE FOOD

Mouldy bread is another lurking place
for ptomaines. I have heard house-
keepers gravely assert that ‘“mould
does not hurt bread.” A woman who
had studied domestic sclence in college
argued with me, to her own satisfac-
tion, that mould, being a vegetable
growth, when it appears upon stale
bread, is ag harmless as yeast, *“Of
which it may be sald 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—nothlng
worse."

She may have been right. I may err
in advising my fellow-housemothers to
keep bread from moulding, if possible,

and to throw it to pigs and chickens
when the blue-edxes forests appear

upon it. I counsel the same, and
strongly, with regard to musty loaves,
I am yet more positive in the convie-
tion that musty flour and souring In-

dlan meal are unsafe as food for human
creatures. Left to their own destrue-
tion as foods,; the flour will develop
weevils and the meal mealworms In
due time. Thé germsof both must have

<

been in the must and sourness. I actu-
ally knew one frugal housewife who
sifted the weevils out of the flour and
put it ‘back into tMe barrel for family
use! It never 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 tco long. Not a dozen years
ago twenty families in one neighbor-
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 pol-
soning, and investigation was made. The
confectionér confessed that the custard
had, been made three days before the
pies were baked. Also, that the .ples
were_ twenty-four hours old before they
were offered for sale. Chemical analy-
sis showed the presence of some deadly
agent—I forget what. Now we should
call it “ptomaine.”

Sprouting potatoes are unwholesome.
I have said bafore, and repeatedly, that
the water in which raw potatoes
are cooked should be thrown away ay
ufifit for culinary purposes. In some
countries it is reckoned poisonous. Old
potatoes should be cooked In two waters.
Sprouting potatoes should not be cocked
at all, except for chickens and pigs.
Luckily, the rank smell that goes with
the pale, dingy green of the peeled
vegetable repels the would-be eater.

PREVENTIVE MEASURES

Raw oysters have had such a black
eye (to borrow a sporting = phrase)
in some of our cities within the past
five years that a word of caution would
seem needless. In censequence of the
general alarm, the bivalves have fallen
into disrepute as an opening course of
dinner and luncheon. When they ap-
pear in this capacity, it is often under
the gulse of ‘oyster cocktails.” The
acld and tabasco sauce are supposed to
neutralize or kill the poisonous baecilll

Since prevention is, always and every-
where, better than cure, it behooves the
wise manager of the household to shield
her provisions, raw and cooked, from
the peril of contagion. A fly will de-
posit enough eggs In meat in a second
of time to stock it with larvae in less

than forty-eight hours. Therefore, keep
meats behind wire, and if they are to
be kept a day or without cooking,
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sty meal will develop meal worms.”

wash over with vinegar and g dash of
red pepper.

Lay a lump of charcoal in the bottom
of the chamber of the refrigerator Iin
which milk and butter are kept.

Make free use of the whitewash brush
in the root cellar, and everywhers let
in the free air and sunshine (when you
can get it!) once a day. Have wire
screens in your windows and doors all
summer long.

Corruption breeds In warm darkness,
and is carried into your dwellings upon
the feet and feelers of Insects. The
price of security from perils, visible
and microscopic, is eteranl and intelll
gent vigllance,
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Family Meals
for a Week
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German and French B.oolzs

AM domestic_science graduate of
an.)lmmute. Hence I may say that

I héve more knowledge of cookery
than the average housekeeper.

When I housekeeping twe years
ago I hired two German girls of *he peas-
ant type—strong, clean and willing—in pref.
erence to Americans, had to train my
maids. who had been in the country but
six weeks. As I could speak a little Ger-
man, we could understand one another
fairly well.

For a vear there was not a meal, except
breakfast. which I did not superintend
personally, The housemald Jeft me a year
&go, 10 be a hookkeeper in a grocery store.
Bhe had attended night school for some
ime. My cook cannot read Engiish well.
Therefore, she does not comprehend cer-
tain scientific principles I have taught her
to practice in cookery,

At last I am com'nz to the point of
this epistie, Can you tell me where. I can
find in this country, written in German, a
book corresponding ‘k% "Knlxht" Practical
Counery and Scienti Reasons,” or Will-
iams & Fisher's Elements of the Theory
of Practical Cookery™ ?

Also. whore can I find in tramslation a
cookbook upon Freach cookery? You have
80 often given hunts as 1o the economies of
s Chtommm""" u:dmx lho:‘l-d' }ih “-:

ch more o ese, t m
this application. Do you know of such a
publication in our country?

8. F. M. (Peoria, Ill.),

i1 am so not to be able to help you
in the .trmh with “Kitchen Gernan,”
My first cookbook. “Common Sense in
the Houschold,” was transiated into
German, and the translation is still to
be had from the publishers; but that
does not treat of scientific reasons ,for

praciical cookery. %
"gench Dishes for American Tables,”
'g{ erre Caron, has beesn translated
rs. Frederic Sherman; it may nu'o't
{mr second demand. 1. gained my
now of French hounw?tel meth-
?g:. lgge::gl‘nc cookery, by the &wun-
“First the boy spells a and then
‘Nb’r ‘oe-foand do:c;:e n thét:c ng l'lvdl
08d for several years, a use
for much of that t{me in T B

France -
land and Ital bec tolerably well
. acquainted with  the " cuisine. ut” ench

‘wrote

“Denmark for 50

countfy. T have had tht.i added advan-
Frwicty ovors ot Asiien Ios waen 1

rench cooks in America, m w
gathered a store of miscellaneous in-
formation with regard te household
economics. . An aetlve apprenticeship of
twelyve mox‘ths in a well-ordered kitchen
Is worth a' five-year course in_a cook-
ing class %

Home-M adc_FTi;eles: Cooker

A Kentucky correspondent sends in a
capital recipe for home-made bread
which I lay aside reluctantly. We de-
voted so much space to yveast last week
shat other subjects claim a hearing to-

av. A ¢ \
The concluding paragraph of the let-
ter has to do with another matter:
Have any of the readers of the Exchange
a home-made firel cooker?. I'd like to
have directions for making one. I am sure
they must be an _ economical dévice for
housekeepers. M. R. W. (Kentuck¥y).
An excellent patented fireless cooker
has been in constant use in my kitchen
for two years. past. We never think of
cocking corned beef, soups, boiled mut-
t'on or fricasse chickeny in any other
ay, ; 5 :
But my_ first trial of the wvaluable
“Friend of the Housewife’ was an im-
promptu and so crude as 10 appear
ridiculous to fneredulous lookers-on.
Our old friend and ally is kept by us
in teful memory of his nrv&et.
“The Courteous Consultin 0

to the Corner of the 38

Gemany 2* RNt sgian olowid with
: e ollowed w:

a de:cr(ptlo- of thessune which has

n in common use in Norwayv and in

years. I descended to

“fire

my country house kitchen, letters in'
Y garener SR goneral My mbn s
a conference, e SOVINE S, XD

nder my direction he filled, a bo
et © oot Jebohty T
“8aid "pot held

pared cavity without lifting the lid and
acked in quickly and snugly with
eated hay. Over she hay was fitted
the wooden top of the box; a bheavy
weight held it fast, and ovér box and
was wrapped an old comforter. The
clumsy contrivance was left on the
kitchen table”all night. At 8 o'clock
next morning it was unwrapped and the
pot disinterred under my eye. The por-
r!die was plping hot and deliciously
o and

cooke:
We stewed fruit, made soups
I had not then

stews in it afterward.
heard that any patent of the fireless
cooker was in tge American market.
Now there are at least a dozen.

For convenience’ sake I use one. It is
not easy to get hay in town, and the
home-made article has inconveniences
avolded by the patent. All the same,
our Kentucky member may construct
her own, improving upon my rude con-
trivance. It is a great saver of coal and
time, and by allowing the fire in the
range to go down on hot summer noons
without checking the cooking of meats,
vegetables and soups for dinner is an
Inestimable comfort.

Three Wants

1. Please tell me how to make good,
!t;ong roast-beef gravy. s
bofled l;le' a recipe for a molasses cornmeal

3. How to ‘r’ﬁnke the old-fazhioned baked
{l‘id!ﬁx:‘ ‘:‘nknll ﬁ“‘“&‘n we ha nln Connecticut
Sg when I was a boy.
8 and other

gredients were baked all day, and came
% C. E. R. (Chicago

out a rich biown

-1 can give both recipes. I wish T

Sove Sppelle Dt ER T e Srpemre
a elr

ance upon the tn.blg.me X

.

Ah, the days that are no more!
the r zest that rarely outlives .&%
8p. of human life! 2
Your beef gravy is not hed by the
epicure of today. He prefers the ruddy
iu)ce that follows the carver's knife, and
-~ 4s known colloquially as *‘dish gravy.”

¢ calls for
_he_

in- ~

sure & goodly supply of rich roast-beef
gravy, pour two cupfuls of boillng wa-
ter, slightly salted, over the beef when
it goes into the pan. sears the sur-
face and prevents too rapld escape of
the meat juices. Cook in a covered
roaster, ng freely after the first
i34 welt: daa'baie ih i ‘Shers
an with t alter-
nately with the g\m that flows from
the meat. Turn ‘meat at the end of
an hour. When l&vh one, 1ift the meat
to a hot dish and thicken the vy in
the pan with browned flour. ason to
taste. Send to table in a gravy boat.

~ Boiled Indian Meal Pudding.

Scald a quart of milk (do mnot I
boil) and n%d to it, as it lgeatn. a p.itno%
of soda. Now stir into it half a po
of finely chopped suet from which the
strings have been taken. It should be
ke coarse meal for fineness. Cook one
minute and put in gradually, stirrinf
steadily, two cupfuls. of Indian meal,
with a scapt teaspoonful of salt. Cook
two minutes and turn out to cool. When
it is rerfectlrcgld. beat into the mush a
small cupful of molasses, s half tea-
spoonful ‘of ground ginger, the same
quantity of soda dissolved In hot wa-
ter .and thhee well-beaten eggs. Beat
hard for a full minute, and add grad-
ually a cupful of seeded ralsing well
m'm' o jttered mould three
a bu for
hours and eat with hard sauce.
Baked Indian Meal Pudding.

Add to a pint of yellow cornmeal an
even teaspoonful of salt and sift
‘t)::ge.‘h eﬂs;r: a ln'%! of bollln:l watsr

an ) me: ad-

ually into this, buﬁnthhn'rd. ghon
smooth, turn into a larger vessel
a quart and a pint of

and it
SR M R b e Soee
fire and let it 3 ® thon beat

-cold. Then beat
fnto it four e ~ that have been
A ped light, - coffeecupful of

und

-
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Turn all into a greased pudding-
dish -and cook, eovered, 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,
ect that the recipe you are
lof) .:'p(or is the first of these, mixed
as "ga,g." directed, and baked. not
oil
bll had such a’ recipe from a New
England woman, and we liked It. The
fruit is a decided improvement. Are
u sure that it wa;\ not in your
Ranksglving pudding?

Two Timbales
let me know how to make fish
and mushroom timbales.
Mrs. A. S. J. (Chicago).
Fish Timbales.

Mince fine cold boiled halibut, cod or
other firm fish; pound to a paste
dozen blanched and cold almonds, ana
season to taste with celery salt and
white pepper. Beat into a cupful of the
mixed fish and alimonds a stiff meringue
of the whites of three egzs; lastly, half
& cupful of whipped cream. all
quickly and turn at once into buttered
timbale moulds or nappies. Bake in a
quick oven and serve as soon as they
are dosme, turning them out upon a hot
dish. Serve with caper sauce.

Mushroom Timbales.

Skin the mushrooms and chop, then
pound them to a paste. Season with
salt, white pepper and a very little frésh
butter., When you have a smooth paste,
work in (l'ld:l"y, for a c\;ptxfl of the
mushrooms, | a cupfu sweet
cream and the stiffened wﬁ'xltes of three

through your vegetable press
and fill the buttered moulds with the
mixture. Set the filled moulds in a drip-
ping-payp in which there is an inch of
water (

Please
timbales

hot), Cover the whole pan
cook for fifteen minutes, or until the
timbales are “set” and heated through.
Serve with drawn butter.
in the same way.

ot the mould "

celery aspic, crackers and cheess, chocoe
cake. tod
DINNER.
whith bhef wes Sotied: s Tivers
whole, e‘ﬁ en Mb.‘ tomato sauce,
Dlack Gotfee. ———"
MONDAY >
BREAKIAST,
ceresal and cream, bacom, doflad
mm toast, tea and coffee.
LUNCHEON.

yesterday's tomato sauce., baked
atoms. “iadaraeus saing "0
hﬂ.-om)hcnc erg and cheese, jam and
Spiit pea and tomato soup left-over),
:.(-::hndeorn-lhu( “—ndpo-
Swoetr t
:lndl. 2’- toast with h.ago‘:mz::
TUESDAY
BREAKFAST,

kidneys, French rolls, toast, tea and
coffee.
LUNCHEON.
and beans left da
calf's liver cold and sliced (a "_’g"r’;
- ta, n'; and lsttuce salad, crac
DINNER.

Spinach soup (a left-over) beefSteak and
onions, Bermuda potatoes browned, string
beans, rice raisin pudding, black
coffee.

WEDNESDAY
BREAKFAST.
Oranges, cereal and cream, bacon and
cornmeal m
3& ) ufins, toast, tea and
LUNCHEON,

Stew of besfateak and oniom (& left-over),

and saute potatoes (a left-over),

string bean and !ettuce salad
crackers and cottage cheese,
tea.

DINNER,

Potato soup, mutten cho cassero

munhn-;:u olr.tlﬂtﬂ. m':( m- mh.
8, cherry proly pol

‘mk 22 poly with Beandy sauce,

—

THURSDAY
BREAKFAST.
Oranges. cereal and eream, fried fish,

tato Dbiscuits (the nuine Iri
toast, tea and coﬂee.‘e - mtcB:

LUNCHEON.,
Cold ham and liverwurst, fried sweet pO=

tatves, potato biscuits warmed
breakfast, macaronl pudding, t‘&" o

DINNER,

Clear soup with noodles, kidney ama ushe
room ple (a left-over), asparagus, -”

Tois, queen of puddings, black
FRIDAY
BREAKFAST.

Grapefruit, cereal and ream, slam frit.
ters, graham biscuits, toagt. tea aBd coffes,
LUNCHEON.

Breaded and bdaked sardines,
bolled potatoes with butter m
stewed rhubarb amd cookles, tea, .
DINNER,

cream soup (a left-over
mashed potato, ste
black coffee,

a left-over),
Sream puffs,

staffed shad,

baked
snow custard, g

SATURDAY
BREAKFAST,

and honey, m t-:cd and coffee. P
° LUNCHEON.
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