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w odd it seems now,” ghe said,
reflectively, “‘to think at you and I
ever enjoyed sitting on the ground and
eating our luncheon out of pasteboard

xes!”

That summed up what the picnic is
to her sophisticated self. 1 confess se-

re to a touch of the same wonder
whe pack the boxes that are to
thr

the s=ouls of grandchildren with

pure delight, when, in the hottest of
the solstitial noontide, they will devour
sandwiches, hard-boiled and in-
numerable cookies in the woods, seated
upon stumps and hummocks, spending
elght hours in the open and com-
ing home at evening hungry as hunters,
and so tired that they fall asleep a8 soon
as their heads touch the rlilows, It is
the heyday of the picnic age with them.
It is weeks before the tan fades from
their cheeks. The glamour of the in-
nocent festa never leaves the memory
For these and for sundry‘ other rea-
sons—all good and sufficlent—I advise
the family picnic to dwellers in town
and country. out of the rut ut
least two three times while the
prodigal summer is abroad upon the
earth; set convention at defiance; for-
get for a few nours the wialms of busi
ness, forego the attractions of cut-and-
dried “functions” in the shape of in-
door luncheons, dinners and receptions,
and get at one with Mother Nature,
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vee dmotlhier of the household does
not*N‘feel like going,” insist that she
shaii be the honored guest of the day,
the one for whom the festival is given.
If there are daughters in the family,
let them assume the major part of the

— ——
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preparations luncheon,

Do
our loving and dutiful juniors,

10 you,
dream
of the steady strain, the unceasing
stress that housekeeping all the year
round is to the faithful head of your
home?

When one and another remarks

-

neasily that “mother’s appetite 1s
!iing,” and from the father down %0

e yvoungling of the flock each taxes.

s invention to suggest and to pro-
ide some delicacy that may tempt it—
ces it occur to one of you that iler
malady may be “kitchenitis”? ’
By the coined word I would describe

tha listiessness that befalls appreciation.

f tempting foods, when one knows,
‘or twglve months at a time, exactly
hat is to be served three times a day;
w it will loox and taste—and smell!
sjiva the mother a respite for one little
‘ay and let her find the lost relish for
.er daily fare in the out-of-door world.
T am putting the girls in her place in
the surprise-party that is her hollday.

Sandwiches

re agsociated in the mind with piénics
as firmly as sugar and cream with tea

and coffee. Study new varieties of the
indlspensables. Eschew the everlasting

ham or tongue sandwich.
have one'or the other, avoid the old
pattern. We all knew -it, and most of
1s shudder at the ugly recollection. A
‘ice of ham, besmeared with mustard,
~as tucked between two thick slices of
buttered bread. The crusts were not
pared from the slices and the butter
was laid om thickly. In biting through
the crusts, one ftore oput strips and
shreds of meat. The whole thing
smacks of the cheap lunch-counter and
the peripatetic purveyor of ‘‘refresh-
ments” upon a rural railway train,

Cut the bread thin and either round,

If you must

the yolk paste. Butter thin slices of
whole wheat or of graham bread and
fill with this mixture.

Pack each variety of sandwich in a
box of its own. Save candy boxes for

this purpose. Line them with tissue
Paper and fold it over the contents.

Salads %

Tin biscuit-boxes lined with the. oiled
paper that comes in candy boxes are
useful for holding salads. Or you may
line pasteboard cases with the same.
Lay lettuce, cress and other green
stuffs tn lightly, and take the mixed
dressing along in wide-mouthed bottles
or in small fruit jars.

A fruit salad will be popular on a
hot day. Peel and strip the white skin
from the pulp of four or flve ofanges;
separats the lobes gingerly, not tearing
them, and cut each into four pleces
with a sharp silver knife. Have at
hand a cupful of the kernels of English
wainuts which have been scalded, then
left to get cold and crisp before they
are cut into bits, (While they are hot,
strip off the bitter skin.) Mix with the
frult and put into a glass jar with a
tight top. Take along mayonnalse
dressing for th.s.

A welcome item in the preparation
for a picnic is ice. Cut a piece that
will fit easily into a stout basket; wrap
in canton flannel and then in several
folds of newspaper. Wrap and bind
tightly to exclude the alr.

Finally, tle oilcloth about the parcel
and put into the basket. Cover all
with stout paper and fit the cover upon
the basket. Ice thus protected will
keep eight or ten hours if the basket
be not exposed to the sun. Commis-
sion a strong-armed boy to carry this,
and should the journey be made by
train or carriage, tuck the basket
under the seat.

It is better to distribute the eatables

among the party, arranged in parcels
or in baskets of convenient size, than to

peack all into one big hamper. If mother 3

attract no attention on train or trolley,
Bestow your eatables at discretion
within them, and let each boy assume
the charge of one.

Wooden plates and paper napkine
may be burned on the ground when they
have served their purpose. And the
suitcases may be utilized on the
return trip as repositories for woodland
treasures—odd fungi, roots and blos-
soms, oak-galls and moases and last
year's bird rests.

Above all and before ag and through
all] the outing maintain a cheerful
spirit. Make the best of misadventures
and turn disasters into jests~ The per-
version of the title of the frolic into
“pleasure exertion’” is a stale joke. It
contains a biting satire upon the way
some people take their pleasure. Per-
haps five out of ten know how to enjoy
a holiday—as such. See to it that your
family outing Is genuine re-creation.
The corn roast, games—in fact, anvthing
«t0 make the plenie a success is sug-
gested. To this end don't make astoil
of what should be delight.
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triangular or oblong—never equare,

Trim off ‘the crusts; spread evenly with
‘warmed butter, and fill neatly. The
filling should never project beyond the
trimmed edges of the bread.

Some Fillings

1. Mince olives fine and work into
eream cheese until you have a smooth
paste freckled with green. Salt slightly.

2. Prepare as just directed, adding to
the paste finely minced pecan-nut
kernels. /

3. After bhuttering the vread, spread
rather thick?y with cream cheese and lay
between the slices thus prepared a crésp
leaf of lettuce dipped In French dress-
ing. Wrap these sandwiches in tissue
paper.

4. Mince cold veal or chicken, season
to taste with salt and paprika: butter
the bread; cover with this mixture and
lay crisp lettuce dipped in mayonnaise
dressing belween the filled slices.

§. Skin sardines; take out the back-
hone and rub the fish to a paste, add-
ing butter and a little lemon juice.
You may, if you like, add a dash of
paprika, Spread between slices of but-
tered bread.

7. Pound the yolks of hard-bolled eggs
to a powder. Rub to a paste with but-
ter, paprika and a dash of French mus-
tard. Mince the whites of the boiled
eggs as fine as possible and blend with

A Dress .5'

cannot enjoy her midday meal without
her ‘“‘comfortable cup Of tea,” she need
not go without {t. Hot—scalding hot—
tea may be kept at the same tempera-
ture all day in the modern and invalu-
able vacuum bottle, It is not an ex-
pensive luxury and beyond price to
traveler and excursionist. Hot soups,
bouillon and broths may be secured at
any hour of the day or night by the
ingenious contrivance, and hot tea and
coffee—freshly made before boml‘ng.
poured into the bottle and instantly
corked and shut up in the airtight
cover—will lose nelther heat nor flavor
in twelve hours.

Mother need not fear lest the ex-
cursion may deprive her of her tonie
beverage. In a speclal basket may be
stored tea, sugar and cream with her
Vvery own cup and saucer.

L.emonade may be made on the
ground and drunk out of paper cups
packed with wooden plates, paper nap-
kins and centerpiece, It is a con-
venience, but not a necessity, to have
also a tablecloth, But linen is heavy
and one can do without other napery
than what T have named. Pack the
Japanese napkins in the lemonade
pitcher, and in other ways economize
every inch of space. A dress-suit case
or two—or three—may be utilized to

great advantage by our family of pic-
nickers, They are roomy and light and
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IMPORTANT NOTICE

b ECAUSE
B number of letters sent to
the Exchange, I must ask
contributors to limit their com-
Mmunications to 100 words, except
{ formulas or recipes
which require greater space. I
want all my correspondents to
have a showing in the Corner,
and if my request in this respect
ts comphed with, it will be pos-
sible to print many more letters.

cases of

riched
week with sun-
mpanied the gift

Home Remedies
correspondent who en
last

HE
our Corner
iry recipes a

by remedies for the ordinary ilis
l too familiar to the
i nurse. The extraordi-

Y v s of our climate this gea-

have brought to the front a crop of

“summer colds” that make the follow-

fng particularly acceptabie to us all
Onion Syrup

is gnod for colds

and coughs, Omne

eip of syrup ang the, same of vinegar (not
too strong). two large omions sliced. Cook
together until the onions are clear and the
- Strain and boitle Diose :

X three or

be severe.

gh
hot as amay be
1 lajd upom the

tongue will
which

applied to
throat and chest in case of sudden stricture
and pain. It burns without blistering. and
is better than a mustard plaster in being
always ready for immediate use. A little
put om cotton is good for earache.

A good worm cyre is four or five drops of
ntine on a lomp of sugar. administer-
r mornings in succession before break-

fast on_an empty stomach. It has never
falled. Wormg love sweets, and they are
hungry in the morning. &5 the turpentine
csn easily its work. -

Sudden cho g while eating may be re-
Heved by £ the bands 1ar up in the
&ir and instantly. With 4n infani, hold

both the littie hands up at once unti] the

coughing and choking have ceased, which
will be very sdon
Soft corns may be cured by keeping be-

tween the toes a bit of absorbent cotton
weét with turpentine,

Rhewnatism may be relleved, if not
cured. by making an infusion of goldenrod
in whisky, letting it stand for ten days
and then taking a teaspoonful before meals

and at i
(Franklin county, Pa.).

bedtime,
Mrs, H. 8 E
> P
A Well-Paid Class
A somewhat pelated communication
upon the domestic service question is
vet too good to be thrown aside because
it has been deiayed:

I liked that talk upon the vexed question
S0 much that I am anxious you shouid give
us another of the same sort.

Why isn’t housework just as nice as any
other Kind? ° \What does it matter what a
girl does, s0 dong as she is making an
nones; living? A girl in the kitchen is
worth two in the parlor. She is learning
how 1o keep a house well and 13 cook for
some good man who will offer her a home
and make her a good husband. 1 heard a
western girl, who is a clerk in a store, say:
~'I don’t know how to cook water without
burning it 1 am sorry for the feliow
who marries her. She will marry some day—
iIf she can get a husband! T am afraid
he will die of indigestion. Every housemaid
I know has a nice little bank account of
her own, because she has no board
laundry or lodging bills to pay. Every
sensible person respects a houseworker as
much as any other girl who is working
for a living. And why not?

For myseif, 1 prefer living with a private
family to working in a shop or store or
factory. It is g00d, respectable, wholesome
and ‘‘paying. POSITION (Chicago).

“Position” s in the right all through
her sprightly letter. In the present
Status of expense our domestic employes

are the best-pald class of workers. As
our houseworker says, hey have no

., lodging or laundry bills y
Ihelr bread and butter ¥s sure,mw a.¥-
ver

penses beyond her clothing, and come
:I]\g‘t may ,ot ﬂn‘m;cla.l reverses, she

olds a Ving position 80 long as peo-
ple mus{‘a have ‘food cooked aﬁd ro%ms
cleaned and tables served. These facts
the average maid does not take into con-

sideration in her stereotyped moan over
her wrongs and “the “madam’s’ _ex-
actions. It is opposed to all the tra-
ditlons of the guild to acknowledge
peace and prosperity in their let. Yet
there should be a percentage of them
clear-eyed enough to see these things
and honest enough to confess the truth.

All in the Cooking

I havée watched your Corner long in the
hope of seeing a recipe for German Po~
tato salad such as I ate when a child.
We lived next door to a.German fam-
ily, and thev had this salad every Sun-
day for luncheon. I recollect littie of
the ingredients—only that it was so good.
The flavor was indescribable. There were
no eggs and no bacon in it. The pota-
toes were tdiced” very small, yet not a
bit & It was always very cold.
I should be delighted If any of your
many readers could give the recipe. .Let
me add that just once have 1 eaten the
real Irish potate cake for which the
right recipe was given lately, and it was
delicigus.

We had for dinner yesterday what used
10 be thought of and sold as “a cheap
cut,'”' a rump pot roast. e head of the
family sald he had never eaten a better
lroﬂs': in his life. “It's all in the cook-

n%{rs. A. J. W. (Marshalltown, Idaho).

A truer word was never spoken. When
all American cooks make the discovery
that nine-tenths of the secret of lving
well lies in Tht methods of cookery,
we shall be more frugal, a happier
and a healthier nation,

We look to the admirable housewives
of German birth, or ancest for that
incomparable potato =alad. ho will re-
produce the reci from theé joints of
the skeleton exhibited by our Idaho
member? ’

Bayerische Kartoffel Klose

1 note in the Exchang request
{:cglen for bayerische hr:o;ol ﬂﬁu. fﬁ“

+

Grate ten or twelve raw potatoes and
press through a cloth, saving the wat
’c&l:::‘ e:ﬂ‘);n B:,hnelm. &t Ihl:‘ldd:i rore: lf'.'}
e. ve ready six or seven
boiled potatoes, grated; mix these .&:
the raw; work in & M!%tmoonm of
salt and a cup of flour, - pour off care-
fully the water from the starchy sediment

at the bottom of the vessel into which
You put the potato water. Add this starchy
sediment to the other ingredients. Mix
well " together. into a dough. Make this
into balis about as large as baseballs. 1
put into the center of each ball a cube of
stale hread, toasted. You may ada a
beaten cgg to the dough if you:llke. This
is for a family of four.

Mrs. 8. W. G. (Chicago).

You do not tell us how to cook the
balls after they are made out. Are
they beiled like dumplings, or baked in
the oven like biscuits? In writing a
recipe, take for granted that it will be
read by inexperienced housekeepers, and
leave out no directions that might help

them. Let us ou agaln
Cuy ptat hear from you ag on

German Schnecken

A member asks for directions how to
frepare German schnecken. I take the
iberty of telling of my way: e
Schriecken (which I call ‘‘rolis’) are
made into a dough as for coffee cake.
Use the same recipe r this dough.
Roll it into a sheet half an inch thick.
Have ready a good handful of cleaned
and dried currants, Strew over the sheet
of dough. Go over them with the roil-
ing pin to press them into the dough.
Sprinkie thickly with granulated l\f‘r,
then dot with dabs of butter. Cut n?
strips two inches in width, roll up, sef
in a pan to rise. en light, bake to
a4 nice brown. -
If you like the flavor of cinnamon, dust
with thig before rolling up the dough.
“HAUSFRAU" (Altoona, Pa.).

Probably—almost certainly—one of
the Pennsylvania-Dutch housémoth-
eérs commended here some weeks ago.
‘We may safely depend upon their ca-
operation.

Marshmallow Pudding
Inclosed please fi: reci for rsh-
mellow selling Tt s
for %;u’dg:‘ey. but h!?o‘ t‘i‘lgk }:l.:rl:

) s‘rt.hl.
1 e a rounded tablespoonful
tine in half a cupful of cold water.
add the same qumtngu of boilin
u;‘t, it stand. to cool, but not unt

t the whi of five e stiff, wit
& pinch of 1‘3.'-0»:: -ml"n slowl:
upen the meringue the :

¢
o
4

' melatine, beating all the while.

Next
8 ranulated sugar over
t eat it in thoroughly.
Add any flavoring you like. Line a mold
with ofled paper; pour in half of
the mixture: sprinkle with finely chop-
ped nuts, bits of pineapple, maraschino
cherries or creme de menthe, whatever
color scheme you may prefer. Color the
remainder of the meringue green; fill
the muld and set on the ice to form.
When ready to serve, turn out from the
mold; slice and pass with whipped

ooy Mrs. W. 8. J. (Valentine, Neb.).
A novel and a dainty dish. It is the

Erlnkle a cup of
is mixture and

" tenth we have printed under the same

name, but I should call yours a *trifle”
or a ‘“‘meringue,” not a “pudding.” It

would be especially welcome at a Sun-!

day night supper or as a final course at
a summer luncheon or picnic.
L et

Vegetarian Restaurants

From a most interesting communica-
tion which has lain in my drawer of
“‘availables”” for months, awaiting such
time as I might be able to crowd in the
magjor part of it, I take a few para-

raphs.. The writer jis an eminent
gllclpla of the vegetarian school of diet,
and she tlefends the vegetarian restau-
rant from strictures passed upon it by
the editor, after a trial luncheon eaten
in one of the most popular of these
restaurants in a large city.

The majority of yegetarian restaurants do
:’ltot ogm' highly seasoned
eem

at all beneficial to
en in the ordi
quantities. In fact, Spartan simpitc!t -e?nn
to be the goal toward which study of a
rational, balanced dietary leads. * *
With respect to nuts, like all proteids of
t are a concentrated toad‘
With al

hat ua th

end :gloul bo.zaten ‘accordingly.

due respect to your ju upon

{clu of study and observation. T cannot say

hat ents of hyTtene eouldl as a, class,

llronrldveeu.tow n and how

ould be eaten. Rather might these

should be sparngly used by

maledmaa? offset by fruits and c:ec':-

cause he large

and
tion when

tive systems are not in perfect working
order anyhow, and according to the degree
in which they are normal do they success-
fuily * assimilate nuts and any other foods
usually considered difficuit of digestion. Nut
creams are recommended to those who find
the raw nuts hard to negotiate, and even
the creame and butters require dilution. It
is our, experience that cane sugar and min-
eral salts complicate the digestion of foods
with which ey are used. T natural
grape sugar and inorganic salts, as found
in fruits and greans, are the only forms of
these elements which are free from detri-

mental reaction.
K. 8. F. (San Rafael, Cal.).

Were it practicable to lay the
whole of this epistle before our
members they would be convinced
of the mental power and the cen-
scientious zeal of the accomplished
writer. Our prescrihed limits shut
them out from this pleasure. May I
«refer one passage in her letter to

our physiologists and physiclans? 1Is
it the consensus of the medical pro-

fession that common salt impairs
the digestive powers? We have all
heard the disastrous result of the

practical working of a section of the
penal code of New South Wales,
hich forbade the use of salt in ra-
tions served to exiled convicts.
a consequence, the colony was rav-
aged by intestinal disorders, the un-
fortunates being, like Herod of old,
“eaten by worms™ A similar in-
stance fell under .my observation
some years ago. A young father, ad-
dicted to “isms.,” conceived the idea
that salt was unwholesome, and
from the births of his three chil-
dren prohibited the use of it in their
food. By the time the eldest was 7
the trio were so sorely afflicted by
intestinal worms that the family
physician revoked the paternal de-
cree.
IA. to ‘l;ldt. i& tllcot)kory. i
views coin those t
who, when called upon to %}g
word he had just spelled, ga it
thus: “Salt: What makes potatoes
don’t taste good when you don't put

any on!"
our pro-

my own

t'g‘i. q!‘leltlonb ret-frolh to N o
essional members has nqught

with salt as a fla

Does it assist or re Wﬂonhn?-.
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Family Meals
For a Week

SUNDAY
BREAKFAST
Melons, ce: and cream, flanan haddle,
cornmeal g toast, tea and coffee,
LUNCHEON
Cold meat. scal tomatoes, split and

toasted gems from fagt, cucumoer. and
lettuce «salad, ecrackers and cheese, (ruilt,
iced ginger ale.
DINNER
Corn soup. boiied fowl with
boilad rice. lima beans,
shortcake, black caffes.

MONDAY
BREAKFAST

Oranges, cereal and cream, bacon,
eggs, whole wheat bread,
coffee.

agz Sauce,
t, peach

bofl
tomatoes, tea

LUNCHEON
? with cheese, baked potae
of eggplant (a laft-over; frult
iced tea.
DINNER

Chicken and okra so (based upon brot
in which chicken wl:pboned), -
chicken and French mushrooms loft-
rice croquettes (a left-over), succo-

tash (using remnang of lima beans), peaches
and cream, black coffee. -

Scrambied
toes, souffle
(ice coid),

TUESDAY

BREAKFAST
Fruit, cereal and cream. bdacon and
brofled tomatoes, Fremch rolls, toast, tea
and coffee,

LUNCHEON

Frizzled beef with cream gravy. stuffed
potatoes, bread and butter, berries and
cream, gingerbread, tea.

DINNER

Vegetable soup, cassercls of lver and
rice, green peas. summer squash, apple
énow, sponge cake, black coffee.

WEDNESDAY
BREAKFAST

Melons, cereal and cream,
biscults, toast, tea and cnﬂeem e
LUNCHEON
Mince of liver and rice with tomato sauce
(a left-over), souffle of green peas (a oft-
over), ba potatoes, huckleberry cake,

lemonade.
DINNER

Cream of squash soup (a left-over)
roast of beef. young turni :
homemade ice cream,

m!x
black coffee,
THURSDAY -
BREAKFAST
fream, cereal and cream,
stuffed eggplant with
toast, tea and coftée. | Poimo cake,

LUNCHEON

Cold ham, garnished with
potatoes, cucumber
crackers and
cake, tea.

Berries

Gl:.:
cheese, chocolate bh.:

» DINNBER
uitcn broth. cold roast beef
:;f';h'w&t'tmm" marrow
1 ding. with hase
Sauce; Dblack eelo:' .
FRIDAY
BREAKFAST

mange,



