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in the profession ‘a newspaper woman.’
That is, I have a department In a re-
ligious paper that brings me In $23 per
husband has a salary of $2000

I was, I confess it, madly
in our
had told me

weelk, My
per annum
bim when we cast
her for life. He
shrinking from the thought of
;'I;(ilzie worlk' after our
« almost morbidly sen-
having been
wrding to old-fashioned
ting the sturdy oak and
vine pattern of wedded felicity.
hafed sensibllities I made
te him and transferréd
my bank account to the ‘same persen-
age. ‘It hurt his pride to see checks
drawn in his wife's name. It looked as
1ld not support her.’

“A few months after we were married
I suggested that he make me an allow-

in love wi

lot tog«

his
my any
He wa
the
ight up ace

8 respec

‘doing
marriage

sitlve
brov
ide
clinging
To salve
over

upon subject,

his ¢

my lega

if he co

tng father of my children. Do I respect
him? Respect died long ago. lLaove is
the more robust of the twe.

“If the story poured forth from the
depths of a sore and throbbing heart
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“They are not pirates by nature.”

ance for domestic expenses, That was
a cruel blow to his sensitive seul! He
declared that he would hand over to me
every cent of his earmings and never,
80 help him heaven, touch another cent
of my money!
“Judged by his standard, thé request
showed lack of confidence in his busi-
talents, his justice, his honesty
and, worst of all. in his love! When he
demanded, tremulously, what he had
done to provoke my distrust, I fell upon
his neck in ap agony of contrition, and
begged pardon, ete., and all the rest of
it. To cut the story short, from that
day to this I have never had a dollar
that was not a gift from him. I do the
marketing, but he pays the bills, after
rigid inspection and not a little fault-
finding. " I, at his request, have the
checks from the newspaper office made
out to him. ‘It is more convenient!' I
alleged when the cashier looked his sur-

ness
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mother of the
ik’ upon this yitally inter-
8 ject, then caill an experience
g, in which other wives may ex-
ess their sentiments? ] have a shrewd
. hased upen much observaton,
mine is not such a singular case as
=ppear 10 the celibate reader of the
real life.
‘ONE JOHN'S WIFE (or VASSALY
“Philadelphia.”
correspondent’s *'shrewd suspl-
is backed up by other letters from
in different parts of our territory.
ve room for but one—and not aill of
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“I brought to my hushband a few thou-
end dollars when we married. It was
. legacy from a pelative for whom I
vas named. I am what would be called

’

initial lesson in monetary values.”

prise. 1 was ashamed to tell the truth,
We have three children. My husband
ravs the bills for their clothing and
oiher expenses. ] have no idea whether
he uses my money or his for the pur-
pose, After he told me once that he
could live upon one-third 2s much, were
he unmarried, as it now costs him, my
mouth was closed and feorever,

~1 shail not give you my name or ad-
dress. 1 have kept my real feelings
locked within my owpn sad heart for
thirty vears, and I shall not take the
publie into confidence now. ~ But every
word I write is true as gospel. And I
believe other wives suffer in the same
way and are as reticent. Do I love my
master and my owner still?- Qught I to
lush to own that 1 do? He was the de-
voted lover of my youth. He is the lov-

may meve some other man to treat the
woman he has marrled—avowing that
the was his honored equal-less as a
child or a mindless slave, I shall not re-
gret the revelation,

"Iq conclusion, let me repeat that every
word 1 have written is the unvarnished
T?UTH!"

. for one, ‘helieve all that the tor-
tured soul has revealed. I could match
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By MARION HARLAND
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it with pther tales founded upon what I
have seeén with my own indignant eyes.

Said a woman to me thirty-odd years
ago of o lately widowed relative-in-law
who had, by the terms of her husband’'s
will, come into ihe possession of a large
estate:

“It was very unwise in him to leave
it to her without providing trustees to
take care of the property. Why, do
you know, she never wrote a check in
her life? She has to ask her brother
how she should make one out.”

1 eald somewhat curtly, “Whose fault
was that? If her husband chose to
treat her as a baby, she had no chance
to learn business ways."”

I may wind up the anecdote by re-
marking that the same relative-in-law
who eriticised the young widow told me
a vear ago how the estaté had grown in
the hands of the whilom ignoramus,

“Her children will get the benefit of
her cleverness,’ she added. *“Who would
have thought she had such a business
head?”

The wise parent of today begins be-
{imes to teach his child—be it boy or
girl—the valye and the uses of money
by making it an allowance of pocket
money. Neothing teaches a boy the full
worth of a dime like trusting him to
spend it, with the proviso that there
will be no more where that came from
until this time pext week.

A stock joke in qur family is’the
lament of a 5-vear-old, shortly after he

was advanced to the dignity of manager § .
4

of a weekly allowance:

“Mamma, it's dreadful to see how
fast a nickel goes when you once break
it

It was the initial lesson in monetary
values, -

May T borrow again from that other
“Talk''? The temptation to d6.it proves
the longevity of cértain home truths;

“Let us be patient as.well as reason-
able. So-long as-a baby is kept In long
clothes -and carried in arms it will not
learn to walk alone. The majority of
women have been swathed in conven-
tionalities. and beorne ahove the prac-
ticalitles of business life for so long by
mistaken tenderness er misapprehension
of thelr powers that, however quick may
be their intuitions, time and practice
are necessary to make them adepts in
financiering, The best way to make them
trustworthy 'is not by taking it for
granted, and letﬁng them see that you.
do, that they have sinister designs upon
yvour pockets. They are not pirates by
nature, nor are they, even with such
schooling as they may get from their

EWIV

legal proprietors, always upon the alert
to wheedle or to extort a few dollars
from sly or selfish lords.

“After all, is there not a spice of
truth in the would-be satire of the old
distich:

‘ ‘What are wives made of—made of?
Everything good—if they're but under-
stood!" "’

John and his wedded partner should
have that same understanding from the
outset of the long journey they are to
make in company. If the wife be a
novice in the management of money,
it 1s his duty to take the pains to train
her. Let her learn how fast the $§10
bill goes when it is once broken inte

TR .

Have
and

fives, twos, ones and amall silver.
a frank business talk with her,
decide between you how much you can
set aside from the common income for
table expenses, for clothing, house-
furnishing, wear-and-tear and ehari-
ties. Then make a wide margin for “in-
cidentals,” and pass the sum agreed
upon (between you, mind!) over to her,
Let her have her own bank-book, and
should sher get balance and aecount
“balled-up” once, or ten times, be pa-
tient still, which is to be reasonable.
How many more grievous blunders did
you make during Yyour first year in
shop or office? Cultivate imr her from
the outset a business conscience. Teach
her that debt is dishonorable and a
deficit in accounts a disgrace. En-
courage her to keep expenses within
prescribed limits by listening to her
tales of contrivance and substitute: of
making up this week by corned beef
served in divers ways for the pair of
roasting chickens to which the family
was treated last Sunday. In short,
consider her - your business partner
and vour interests identical. If you dole
out money to her sparingly when you
might be generous, be sure she will find
the sin out sooner or later, and make
vou pay for it in one way or another.

If in no other, by ing respect for the
man she continued to love in spite of

“‘It is grudgingly handed out.”

THE HOUS!

CMOTHERS’ EXCHANGE

'

IMPORTANT NOTICE

CAUSE of the cnormous

number of letters sent to

the Exchange, I must ask
contributors to limit their com--
munrications to 100 words, except
in cases of formulas or recipes
which require greater space. T
want all my correspondents to
have a- showing in the Ceorner,
and if my request in this respect
{8 complied with it will be possi-
ble to print many more letters.

P

= Points W orth H hile

HAVE a suggestion to make and
offer several queries:
1. Im yprepanog the dish of maca-

voni and cheese, woe like an egg beaten
into the milk when eggs are che-g, also
three crackers, crumbled fine. for a
change, substitute rice for macaroni.

< indly tell me how to cook kale.

6.  And how to remove the red from
the outside of Edam
T BT o woad b de with baki

g ay rye bread be made wit akin,
wcg ?) ¥ a h z

po(. How may 1 Keep confectioners
sugar without it becoming lumpy?

HOUSEWIFELY (Lo= Angeles Cal).

1. The aish, thus enriched, is a very
tolerable substitute . for meat at a
family luncheen. It should be baked
covered amd lightly browned at the
last. Few uneducated cooks compre-
hond the expediency of doing this
when o soufiles, potato puffs,
baked rice, macaraoni and scallops In
general, There should never he a hard
crust upen any ofthese. When cheese
mingles with the cereal and scorches
into a dark glaze, the dish is spoiled
for the judge of good food.

3 epare kale as you would spin-
ach. 1 it plain; chop it fine; beat
light; season with paprika, salt, but-
ter and lemen julce. Lay sliced hard-
hoiled eggs on the surface when it is
dished. or mince them fine and strew
over the top.

Or you may t in four tablespoon-
fuls of cream after choppoing and sea-
soning the coeked and drained kale,
adding a pinch- of mace and a tea-
spoenful of sugar, and beat it to a
creamy mass. ¥

8. Serub the cheese hard with a
brush and sweet mP as you would a
beard, taking care that no liguid gets
into the inside. Then wash with clear
water and a clean brush. Finally,
wipe hard with a soft rough ecloth
:ued as turkish toweling. Set/in the sun
o dry. :

1. 1 doubt if ryve bhread can be raised
preperly witheut veast. Yet some one
may knoew of a short cut to success by
the wse of powders. I pass along the

Guery. i
5. ¥ have heard that it might be
kept from clegging by mixing in a
hamndful of dry rice to the seven-
You d packsge. 1 have kept pulver-
sugar frem the same fate by
mlxln? with it, by sifting, a tea-
:—)m ulr of eornstarch to each cupful

cheese which I

It tﬁ: rice be ysed. it must be sifted

out before using the sugar.

W hen Prep:;;g Radishes
- conect” thovgnie that g

omemaker wis!
will lighten her

labors or bring forth better results from
these. 1 am sending a couple of hints that
may be of use to my fellow-housemothers.

1. Radishes are greatly improved by pre-
paring them the dav before thci' re to be
eaten and setting them in the icebox, cov-
el"g tmq: the alr, which might change the
calor. They are made crisp and tender by
the chillin rocess. :

2. Al kinds of stains may be removed
imm table linen or white=elojhing bv soak-
ng ihem overnight in naphtha soapsuds.
Rub the stains well with the soap before
wetting them. B. W. C. (Angola, Ind.).

Your “‘bits of help’™ are the more wel-
come because -of their conciseness. I
have lald back In the drawer this morn-
ing for the tenth time two admirable
papers—one upcn vegetarianism, dated
“(Germantown, Pa.”’; the other a lively
story ef ‘sugating’ in the maple woods.
I put them by with a sigh of genuine
regret, ‘Had 1 a magazine al my com-
mand instead of the residue of one
page, 1 should print both these com-
munieationg with pleasure, Since etl‘her
of them would fill two-thirds of my Cor-
ner, 1 have no option in the matter of
acceptance or rejection. The quandary
is serious and harassing.

BB, ~ i 3 p
o » .
For Next Year's Canning

Another and shorter letter is rather
unseasonable. 1t ‘may lle over in the
housemothers' clipping drawer until next
summer;

liave any of our members tried removing
the seeds when canning tomatoes? It makes
more wark, but it pays because the to-
mataes are sy much better for it.

I was toid te cap the later yield of string
beans, and @assured that they would cer-
tainly  keep, [allowing this advice, 1
canned ihe September crop, cocking the
pork right in with them. and when they
were gpened the next winter they were as
deliciously nmmre“l‘ as when they were first
cooked. Mrs. T. J. S. (Macomb, Ind.).
This is our first hearing, of canning
pork and beans at home. WIill you
tell us, bhefore another season, just
how you do it? We buy baked beans,
put up by professional canners. You

say vou “cook pork right in with
tlinm"? In what shape? We are cu-
rious,

—_—

~ dn Ingenious Device
The follawing device for lmit closet
space o uo ok 401 Rnow. origtasl: Fola
& G%-inch strip of heavy unbleached muslin
inte a band of 3 Inches. Stitch at_the
edges and three times in the center. Taek
on the back ef your closet. or wa be
with brags-headed 3 ches apart.
Then attach to the boltom large safety
prins at regular intervals,” using them to
hang vour lightweight skirts and waists to.
Eyeclet holes may be worked to t the
mz\bﬁbit'nm1 gh, if you wish, or stout wide
webbing place of muslin. T
J. D. D. (Chicago]

) TRl
An ingenious -devige, for which the

dwellers in apartment houses and in
hall hedrooms should thank - you
heartily. One girl, who has lived in
the latter four vears, amused herself
by “powdering” the ecru cheese-
cloth _curtain shielding her gowns
from observation and dust with pop-
pies done in outline stitch. She did it
all on winter evenings after office
work was over, her sister, who has
the Toom at the cther end of the hall,
reading aloud to her. They read
“Vanity Fair” and “Henry Esmond”
last winter. The whole set of Thack-

eray’s novels was bought, a V-hn::_

ﬂﬂl:!n“m’ I visit

at a time, at a
9 ]

fore the many reses were

: o
last week, Books that enchanted the
last generation may be had there—

_~clean’ and span, in cheap new claoth

bindings, at 25 cents apiece.,

My heroine says: “I stitched Becky
Sharp and Amelia Sedley into that
curtain!"

Brave sweet souls like hers make a
home anywhere.

For Your Hands

1 don't forget how often you have told
us that the care of the skin and hair are
not vour orovince but houseworkers must
know of some way of keeping the hands
fn decent looks. So I
to you the formmula of a lotion for chapped
or rough hands or face. aybe busy woamaen
may catch sight of it who never think
of looking at the Health and Beauty ecol-

mn.  They may have ceased to care how
their hands look. but the}' feel the burn-
ing and smarting of skin cracked Inte
bieeding fissures by scrubbing, dishwash-
ing and raw_winds.

Lotion for Chapped Hands and Face

One ounce of tincture of benzoin; 2
ounces of glyeerin; 1 pint of rosewater.
' My drugw¢ist heats it in mixing it. then
filters it. obtaining thus an almost clqr
l:qula which does not soil the most dell-
cate fabric may be sewinx upens,
and makes the fingers and skin smooth
enough to harndle and embroider silk with-
u% “eatehing’’ in it through roughness.
e all know how disagreealle that is.
C. E. A, fBuffalo. N. Y.,
Even those who neither wash dlshes
ner scrub brasses and linoleum suffer
intensely at times with the aforesaid
roughness. Unless the hands and face
are thoroughly dried—untfl the towal
does not absarb one more drop of mois-
ture from the peres—chapping is likely
to result frem expesurs to the .raw
winter alr.

To Stiffen Whites of Eggs
$ you @accept & scrap of my expe-
hen the whites ot‘\‘nur Q{‘! refuse ta

venture_ to confide

stiffen for your cake, r in a little baking
powder, and see how it works.
you tell me how to utilize roses for
per; e? 1have mncug roses in the season.
A UNTRY READER
(South Haven. Mieh.).
I wish I could have answered you be-

gone for the
year. Not that I know how to distiil
them into perfumery. But a fair quality
of u}uuwn:‘m!ma{ M‘mad:n:y (um.¥ a
ar fu! resh..peta caverin
{h: vlh the best quality of .run'af.
cohol. Teave them thus for a week,
strain, and press all the meisture that
will run from the sodden patals and
throw them away. Fill the jap with
fresh roses and pour the same alechel

back upan them. Repeat the process
three times, letting esch relay of petal
lie in the aleohol l‘nﬂk Ml’c’tn sﬁamf

and ng. Finally, strain ithe
- 1,._.;21'5' &rouh flannel;
a use for scenting rooms and fop
fiavoring cakes, creams, ete.
Thank you for the ‘'scrap” of ex-
perience. We invite such materials for
éur mosaic work. ’

A Musician’s Plea
tb(:ml-‘gn&xt ltener hatdll tc;n{.s within
{38 o S treat
in the Ex"e'?nnge. t the -pmttest mi.:

' of tiie editorial heart, that which leans
ard and

Q- toward boys irls, who, to
quote a backwoods prover! ds.'“nke the

bottls,

young bears, have all their troubles
ahead of them,” this side, I say, comes
so importunately to the front that I
shut my eyes to rules and regulations,
and print the boy's letter:

I am a little boy, 12 years old, and In
the sixth grade in a public school. If I
have good luck I will finish next year.
I have been wanting to-take lessons on the

ano. I cannot even tell you how anxious

am to learn. FPapa says: I am not able
to buy.a plano for you to practice on."’

1 took lessons a few months and was
geiting along real well, but I had: to go 10
a friend’s house to practice, and so had
to give it up. Will you tell me of some
way of getting along again? 1 have plenty
of time to study music.

WILLIAM J. G. (Norfolk, Va.).

We have members In Norfolk who
may be interested in the lad to the ex-
tent of looking him up and seeing It
any grrangement can be made for the
furtherance of his' heart's desire. I hold
his address,

Domestic Science Nezded

Mrs. {)G M., of St. Louls, you are
right! What is this world and what are
eyr homas coming to If we do not teach
our g.ris cooking and housework?

We have two daughters. One, 15 years
old, was graduated from the grammar
school and did not care to go to high
hool. So she stays at home and heips
me with the housework. And what a bless-
How many dainties she pre-

The other daughter is more
fond of stydy She has finished her course
at high achool and bas entered the train-
iug class for teachers. Of course, it is not
always practicable to make a, good cook
of every Elvt, t each should have some
pncuc?l NOW of housewifery.

I coull write volumes upen this subject,
far teo man Tl ®TOW up helpless with
plenty of *¢ Y ' but no just
appreciation of what makes the home com-
fcrtable and happy, Yet they are te make
the bomi‘ot the nex jon!

. rs. H. F. E. (Daverport, Ia.).

fane and streng words! It must be

a comfort to this mother, as it is to
me, that our giris' callages are taking
up the matter of domestic science. in-
cluding practical ceekery, good
earnest, Now that the eraze of high-
ey education for women has settled
into sober everyday warking order.
we ‘are coming te a rizht sense of
proporiion in the assismment of
women's duties. We have learned that
cultivation of the intellect is consis-
tent with the discharge of the tasks
of maother and housewife; that the
‘hefbits of ‘system and coneesrira‘ion
of thought and enersi

es acqulred at.
sehaol and callege sheuld qualify, not

=@t tha wiFl for the erkhavg ap
which the Creator designed her. The
vidianle #* ‘ha “Rheasissiine U an ara

han®, and that of “household drudge.™
on the other, has died dawn Inte a falr
estimate of the “al-er =" waman— .

Nobly nned,
Ta warn, to comfort, t:-u-mnt

ousewifery has taken rank as a
nr,vlu«du titt dignifias  her who
practices it aright.

Milk-Yeast Bread

ublish a recipe for making milg-
_vel:ct lgcgt pread. Also for making white
pound cake.

7 am sure of getting evcellent recipes in
renly ta thie WO (Atlanta, Ga.).

I pass cn your queries to those who
know what milk-yeast bread is, ana
white pound cake. That would mean
cake made without yolks, using
whites n)one?‘

2

econtempt for his weakness. In the Im-
passioned outburs: of a swellen flood
We have seen in the second letter above
glven, we read that “Love is the more
robust of the two." I fell a-musing,
when I got to that, upen the propertion
of complacent, sgelf-honoring husbands
whe have worn the mere fragile emo-
tion threadbare, without suspecting it

The good caomradeship of wedded life—
more aptly

what the Freneh define as

“The man watches
and tries to procure marked-
down groceries.”

“camaraderie’’—outlives romantic ardor
by many a year. Woe unto the elderly
couple who do not find this strengthen-
ing as the shadows lengthen upon the
downward slope!

This is impossible unless the principla
af copartnership has been carried out
faithfully by both.

Wil our gaed, well-meaning Johns
suffer a parting maternal admenition?

Your wife may not be clever—in the
English¢and the correct acceptation of
the word. You may never have tm
her to dispense the worldly goods
which you ehgdowed her by a pretty flc-
tion at the altar. Nineteen ot

out s
twenty times, she will sea through yot
scheme for hoodwinking her as to ¥

means, or for holding her for aye In
leading-strings. She will outwit you
and keep her own counsel whea it I3
done.

“Play falr,” my dear boy!

AMeren. /fwy

advertisements

FAMILY MEALS
FOR A WEEK

r

SUNDAY

BREAKFAST
Grapefruit, rice boiled in milk and eaten
with cream. fried smelts, bHcoteh acones,
toast, tea and coffee.
LUNCHEON
Clam broth, coid sh Dbeef's topzue,
baked and xiazed; scalloped sweet potatoes,
tomsted scones from breakfas:, romain

salad., crackers and cheess, apple tartlets,

tea.

DINNER
Vegetable soup. based upon liquer In
which tongue was boiled yesterday; roast

lamb and mint sauce .anned green peas,
slewed celery, tipsy parson, black coffee.

Noiras
MONDAY

BREAKFAST

Oranges, cereal and cream, bacon, French
rolls, tcast. tea and coffee

LUNCHEON

Creamed celery soup In cups, based upon
yesterday's stewed celery: sliced beef heart
warmed uo in tomato sauce. baked pota-
toes. Dbrtiéred and heated rolls, ginger-
bread and American cheese, tea.

DINNER

Tomato and pea scuy umade from left<
overs). ecold roast lambd. mint jelly, spine
ach, spaghetti a !'Itallenne, meringue
bread and ralsin pudd:ng. bvlack coffee.

» TUESDAY
BREAKFAST

Grapes. cereal and cream, bacon and
fried mush. brown brzad., toast, tea and
coffee.

LUNCHEON

Baked ezgs, anderiaid  with minced
tongue; spazhetti, steamed (a left-over);
baked weish rabb t, K¥s and jam, tea.

DINNER
Spinach seup. liver and b: . cauliffow-

er. hominy puddi
black coffee.

Spanish uit pudding,

WEDNESDAY

BREAKFAST

Baked apples, eat 1 ceréal and
cream; fried secall ham Dbiscuits,
toast. 'ea and coffe

LUNCHEON
Philadeiphia scraup stewed potatoes,

biscuits warmed over [ breakfast, cold-
slaw with hot dressing, :rackers and cheese,
cream pufls, tea.
DINNER
Caulifiower soup (a left-over), rabbit en
casserole. salsify fritters, creamed onions,
orange jelly and sponge cake, black coffea

rom

THURSDAY
BREAKFAST
Oranges. cereal apd cream, sausage and
griddle cakes, maple syrup, toast, tea and
coffee.
LUNCHEON
Mince of liver and bacon on toast (a left-
over), stuffed potatoes, onion souffle (a

left-aver), crackers and cream cheess with
gooseberry iam, cocoa o

DINNER
Mulligatawrey soup, curty of rabbit (a
left-gver), buttered rice, French fried pota=
;:., coffee junket, layer cake, black cofe

FRIDAY
BREAKFAST

Oranges, ocatmeal parridge and crea
:cm_ wailles and l;oney, toast, tea an

LUNCHEON
Sardines breaded and baked, served with
i sauce: potatoes boiled plain with »
ter and parsiey sauce, hot biseuits, heatedd
crsckers and cheese, rice pudding, tea,
DINNER
Lobsier Blaque, beked halibut, mashed po=

B s e RS
SATURDAY
RREAKFAST |
Pincapples sliced. o I and
dacen R g, ul“z bannociks,
LUNCHEON
Creamed halibut (s left-over), potato puf®
(a left-over). tcastsd bannocks (a left.over),
canned peaches and cream, ccokys, tea.
DINXER
Pea and potata soup (a left-over),

steak, browned sweet potatoes, canned
cotash, mock mince pie, black coffes.

cream,
toase,

beef-



