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CAKE MAKING OF

ANTE-BELLUM DAYS

ing in Virginia—No Baking Powdé or Soda

Mroulnk motion

.rl I T 1] Hent nf chooolate
el the Ingredionts

Add to this tha yoliw!

Bilr carefully umtil
n moft paste;
ndd two tahle-

a cupful of milk.

mixture forms
jelly onMe pans until gone,
miond-wliaped ploces |
 together with tha fol

aAnd ovet hut
wentl mnatlan

Moy nd n dere
mixt . folding

.t ble. SHirring
Beutlig  Incorporstes
vutting In rétnine

sugar and ono-half tenspodnrul of sall,
.

smooth with & &nife dipped In hot
waler.

Maple Sugar Cake.
Cream one-half cyupful 4f butter with

‘two eupfuls of sagar until well mixed,
Heat and stlr in alternately one cup-

ful of milk and two and onehulf

cupfuls of Nour sifted with three ten-
spoonfuls of baking powder and ongs
half tenspoonful of salt, Then c¢ut and
fold In the whites of flve ogie Leaton

aA dry stif froth. Hake In thres
Inyérs until done and put together
with muple Nlling made #s follown:

Cook three cupfuls of maple mugar with
one-half cupful of water until 1t
thrends when dropped from the tines

of a fork. MHeat the syrup Into the
whites of two opgs besaten untdl sty
and dry, When the nfllUng In stift
epvugh to spread put It betwean the
layers and on top of the cake,

Qatmeal Scones.

To one ocupful of well-cooked onat-
moenl porrldge add ond cupful of milk,
ona tablespoonful of melted butler, one
teaspoonful of brown sugar and one
miltwpoonful of siite. Mix these 1o«
gether well, 8ift two teaspoonfuln of
buking powder with one cupful of flour,
and stir it Into ‘the mixture, adding
more flour as necded to make a dough
Just st enough to handle. Roll ont
hall an inch thick, out with & sharp
biscult cutter and hake 1o o dellcate
Lrown on o hot buttered geiddie,

Oatmeal Cookles

Mix togother two cunfuls of nsifted
flour, two cupfuln of oatmenl, anednlf
pound of chopped ralsing, one-half toas

LT D20
i\

Mix the Butter and Sugar Together Until Creamy
Beat the Whites of Eggs to a Stiff, Dry Froth
.

Grease! the Pans with a Brush '

ewolve one level ten
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£ clem [
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w pan ind bake for twen.
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it froom the Lowl or's sugar until stir
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Suggestions to Women That Will Make This Labor
Easier—Sinks Should Be Carefully =nd
Frequently Flushed

aons from thel pod liver oll,

stancog will posalbly help,
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HEN swaeping, as much furniture

k.
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nehod cotton cases, kept on hand
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~I ST round o
Inid, beginning” with gatpored Lighily aroun
hall o dogen or g0 an/d Inersasing them
ifter tho manner of the deep breuthing
exure | nos If vou
Aid moeasurs Lhe

done tho doors ahould be elused and the
windows -;!n-|..-.1

Mattlog should bhe swep! with a sart
eloth oF bruvh, and then gone over wilth
& damp eloth to remove the dust, Soup
y Umed, am it In lkely to dls-
Bolled spots may he
removed by rubbing the matting with
u elath, wrunkg out In hot water,

Windows must be thoroughly dustad
und the divt removed
it crovices with a wood-
1 & plece of aloth,
et be washod o claar,

Whil uned w8 R 0OV
||lp0-ln!“'nnu.'(1

sutrprined to find how
mich It will be incresscd
woren with vary
with this expansion
museles, wha have the appearanca of
fine devalopment und un admirable Ag-

hurmoniging co

chisat walla and volar the matling

vanilenion In carrying —L

Boetween the musc
with ts underiying
phueed the gland

and tha skin,
NETEAD af weillng the
self whon resdy (o gWeep a carpet
pin or gew a uleca of old Huunri
around the top of the slraw,

ftinsue {4 not much
fact §t dpes not look
groat sbupndancs of it
gland tipsue can be obiulned by ganile
soge and by the uae
water. Waoler 49 Mot a8 one

wishing <loth

well if thery 8 A than dripplng wot

An Inercase of | water gradoally
hrpoom and keeps (@ jost damp «nough

bt dried with a cleun,
without welling

anil polished with papar,
Cut gluye, use B poft brush

f hot and eold

v g, v

i

AN p:)

and warm watar contalning & little
ammoamia. Try to cover tho glass with
the brush thworoughly, In order Lhat
each Hitle erevics shall be reackod, Diry
the gluss Immodintely, and It sawdust
In uvalluble gprinkle 1L freely over the
glamg and lel It remaln for soms thime,
Then remove It with o soft brush, rab
lightly with o clesn, soft cloth, and the
cut glann will be elvar and spariling

China dighes should be soraped of all

food, rinsed in ¢old water nind wshed
in warm, soapy water, 1f there K gilt
on tha chins bo gparing in the use of
sonp, Rinse each dikh w1t le washed
In hot water; drain singly (not in pilem)
and dry,

For drylng silver, slass and china,

linen oup towely should be uped, Thesa
munt he washed out in bolling water
after use, In order that they miy he
vlean for each dish washing, Long and
short towals ara both colrvenlent for
handling pots and pans, Those towels
may be of cotton or eotton and Hnen
mixed, A wire brush, s stiff “voge-
tabie hruali' and gome wandein skowoers
will ba found of great wssistance In
washing kitchen utensils

To prevent woodenware from ersoks

\

How Uncle John Went to Work Each Saturday Morn«’

L]

i

» e

FTEIR the ‘n‘.rhlnu touches wers
[ put on tiw slg aeady Baltimore

I hod Justitaken from my gas
Fungo 4 pieud L An the centrs
of the dining ro0n thile, wok L seat
by the window aad wnve & wigh of re-
N, It is such p bumpy, mysterious
cnke that | alwaks feel 1 have turned
out n Jnck lluan plo. My mother
wit by tho open lre and began talking
Lo me. H
“Lat me tell Jow how your greales:
grandmother thadl caNe,’

o, please do, and | shall put »
page in iy recipe LOBK 'UARka Mulking
i et
"Your gredi-grandmoethern,” conlinued
my mother, “Was named Nancy Gregs.
Bhe mmrrjed Capt. James Bowles, of
Albemaorle Couniy, Virginia, She bhad
a little conlsbluck maid py the name of

June, and a Mitle coal-bliok dog by
the nme of Teim, whose entire duty, in
Iife suvmid to be ohe conunual roinp
in mnd out among the rose bushea
which grow in profusion on Graondina’s
Iawn. Isv Balurdny was cake-hak=
ing day, und thetw Weas luver a time
in that spsclour, bospltable home when
wi were oul ol valee,

O this lnrge, well-cultivated Vi
ginia ostite Uncle John, o slive, Wia
known and respected on  the  oAke-
mitker at the blg bhouse. The children
felt that He occupled w position sectnd
only to Sama Clauk  Early sSaturday
muorning Unele Jobhnn  wodld arrive
from the yurrters spick, spen  and
pputiers In & suit of whive ospaburg.
That was a cloth much hedvigr than
Infiun head and wis manufactured in
Muine for the use of the negibes of thy
Bauth, His sleeves were ahort, his face
cloan shaven and a cook’'s cap adorped
iy closely cropped head, Aunt Min-
ervi, the regular ootlk, went down to
'Iu‘r chibiln fnd Uhele John bedhme mMol=
arch of the kitchen.

YA Are was In rendiness in the big
kitehven Rreplace, for nll buking was
donn thiore, Whh n long-handlsd
phmvel kept for tho purpose the conis
were raked to the front, and on sombd
Nat, smoolth stoney  the oven Waa
placed. ¥rom the spring house wers
brought the egue  which had  besn
placed In cold woter the night before,
In tho dining room stopd the sugar
box. Like the rest of thig dinlng room
furniture, this vox woae made of ma-
hogany. 1L stoods on Jegs, wWas lined
With zine and was the site And shape
of a musie cabinet of to«day. it held
oxactly one hundred pdands,

Ot conurse baking powder was une
kmown and sods wus not used, In,
Inter yeafn came saleratus anid a ear-
bonste of potash, whiteh Was c¢réam of
tavtar mixed with soda After that
housokecpers tfed homemade baing
powders, conslsting of tarteric aeid,
aodde and four. sifted till as fine an
stayoh, ut the Nghtness of Unele
John's enkes depended on the oRZs,
and they were henton to a froth, Each
pound cake onllod for one dozen egER,
and ench Baturdar called for one
pound rcake, o HSay¥Y nothing of the
calont bnked In enormoys mufMn molds
and pyramlds of orisp, brown tsa
calion

“All of the mitxinge was done In &
MERIn which wie kept for this purpose.
A plggin was n codar bucket, nnd this
ane had belghtly polished hrass hoopw,
and Tinele John bept his batter over and
aver with n cadne paddle ko the rle was
with & cedar paddle so the plr was
driven Into the cells He mprae gald
cake, wliver fen, Jeils, sponpe, frult
ammd—ves, Lage Baltimore, S

e

Sueh wed-
ding ecdlke T have never seen  any-
where,

“It 1= sald." concluded my mother,
*thnt an odor recalls past meEmnries
more than anvthing elee, and  wise 1

| June.

conld agaln have o whi® of thar oid

rent the greane from spatlering. | Virginin kiichs ¢ hexve day b |
When turning the fish, T take it to! wouid he resone sy of my girinood and
one side and roturn It as quielly as a wedding bres«<fasl rig morning In
pimible. Try it.—L. M.

.=

Ing, dry In the sun Instead of near the
fire, Wooddnware which has not beed
olled ~eacks vory ecuslly Indeed. To re=
mo.o odors and Havora of substandes
from wooden bowls, sonk the bpwl 1
hot moda water. :;lllil'l‘u.llll and keitles
may be trcated in the shie way,

Hhe kitchen sink and the sink in the
butlér's pantuy are Hkely to bw n &
EreaRy, unhygienie papdition  unless
means of prevention ara taken, Thewe
ainks should be thoroughly flushed sé
ural times u day with hot water fyly
lowed by cold water.

Almost every =et bowl containg &
groove, Inslde and around the top, §
which diyr I1s  likely to  settle  am
remain, sinee It cannot be sseh. 4
neglioted too long  this  onures B
peculinr and disagreeable odor, for
the vause of whivh evon good houkgs
keepors  sontch vainly, Thin gToove
should be attncked freguently with
a brush and plenty of soap or dige
Infentnnt, an It In qults gapabley of pros
ducing mallgnant germs,

Bwanp the hardwond flonr with a whft
ile brush and Wipwe with o long hun«
Aled duwt mop,  Whets the romn doss
not bevome very dusty the use of the
dust mop glone e necessary dully,

ET a "pull chain socket” frol
volr pleetrical supply house, 16

the sum of thirty-five conts, s

., hmve 1t put in, In piace of the
ordinary key switoh sodlket In  your
Db i1y Then one ¢ord: nttached to
the chaln will be samelent th  turn
Lhe llght on and off There s no
trouhile adjusting (hin arrangoment sind
Ill will not get out of order very reAds
Hy—a. 8 .

KEEP n white apron at all times
hanging In the bathroom, 'rhmj,é
we @)l use (L the “head of jhe
house™ n the one whoe proneunced 1€
n Yhully des.” Being n vigotous wash-
or, ie has been spared mueh brushing
and rubbing off of atherwise soupy

SRR

Water #pote-~VWinitred Hubbard,

rl'-§




