
PIES OF SUNDRY KINDS. 
% 

THE 
season of pies Is upon us. To be 

sure, during the warm weather we 

have reveled in fruit tarts and pies, 
while all the year through occa- 

sional pies grace the table, but it 
Is hard to make gy>od pastry when the 

days are warm, and always the house- 
keeper with a dietetic conscience has the 
knowledge that pastry is less easily di- 
gested in summer than in winter. 

Now, however, any person who can 

ever eat pies with Impunity should be 
ready to do it. The system ought to be 
braced up by the chill in the air and be 
able to manage foods that would put 
more of a strain upon the stomach when 
It w’as relaxed by milder weather. In 
no conditions should pastry be a daily 
item on the bill of fare, but it is less 
harmful when the thermometer is low 
than at any other time. 

Cheap pastry is seldom good to the 
taste and^is a burden upon the gastric 
powers. Far better to have it half as 

often and twice as good than to offer it 
at a low level of excellence and fre- 

quently. 
^ 

Certain details are essential In pre- 
paring pastry which shall be light and 

flaky. The utensils and the ingredients 
must be oold, the mixing and rolling must 
be done in a cold room, and the pastry 
handled as lightly as if it were a delicate 
fabric w'hich would be injured by rough- 
ness. Heavy and soggy pastry is almost 

always due to failure to observe one of 
these precautions. It makes no difference 
If the crust is to be for a plain family 
pie or for an elaborate pate; if it is worth 

making at all, it is worth making well. 
The pastry must be rolled quickly and 

lightly, cut w ith a sharp knife, and never 

pressed down at the edges, either in roll- 

log, or shaping, or when putting it on the 

pie plate. 
The following directions will make a 

light and flaky crust if it la properly 
mixed and handled: 

Chop half a pound of hard, firm butter 
Into a pound of flour. When the butter 
is in bits the size of a small green pea 
add a teacup of iced water, working it 
In a little at a time with a spoon or with 
the chopping knife. When you have a 

paste that can be handled 'turn it from 
the bowl upon the floured board and make 

it into a sheet with the floured hands. 

Fold this into three, roll it out'again, 
fold it twice more, and roll it each time. 

After the third rolling lay the pastry. 

LEMON POTATO PIE. 
Grate one medium sized potato, pour 

on it boiling wateT, siowly, stirring all ! 
the while until you have a thick! starch- 
like mixture. Beat the yolks of two eggs, 
'Pkt with them a piece of butter the size 
of <a walnut, one cup of sugar, and the 
grated rind and the juice of a lemon. Whip 
all to a cream, add the potato and water, 
and bake in an open crust. Make a me- 
ringue of the whites of the eggs and a ta- 
blespoon of sugar, spread over the pie, 
brown lightly, and serve cold. 

BICE PIE. 
Boil a cup of rice in a quart of milk until 

tender. Beat into it a pinch of salt, two J 

tablespoons or sugar, the juice and grated :■ 

peel of a lemon, and three eggs, these 
beaten light. Turn tihe mixture into a pie 
plate lined with pastry and bake half an j hour. Sift sugar over it Just before serv- 
ing. 

COCO AN UT PIE. 
Cream together half a cup of butter and 

one cup of sugar, working Into them & » 

tablespoon each of sherry and of rose- I 
water. Have ready a small cup of freshly jj 
grated ooooanut. beat into this the stiffly 
beaten whites of three eggts* mix lightly 
with the other ingredients, and bake all in 
open shells of pastry. I 

PUMPKIN PIE. 
Peel, seed, and cut the pumpkin into * 

small pieces, lay It In hot water for an. 

hour, and then turn it, dripping wet, into 
a saucepan and set it on the ftre, where it 
will not coins to a bodl under an hour. 
Oook. it tender, rub through a vegetable 
press when you have stirred it In a colan- i 
der for a few minutes to get rid of the 
superfluous water, and put it a-slde to cool. 1 

To each quart of the pumpkin allow six 
eggs, three pints of milk, one td,ble*spoon 
each of mace, nutmeg, and cinnamon, and ( 
a cup and a half of sugar. Beat the eggs 
light, add sugar and spice, then the pump- 
kin, whip all well together, and put in the 
milk last of all, and gradually. Turn Into 
pastry lined pie plates and bake. 

CREAMED SWEET APPLE PIE. 

Peel, core, and slice any good sweet &p- \ 
pies, put them in a pudding dish with a j 
few spoonfuls of water to prevent scorch- ~ 

ing, cover closely, and cook slowly until 
tender but not broken. To each cup of the j 
apples add one tablespoon of sugar after j 
they are cooked and put them as-icite to get 
cold. When chilled cut into small pieces. 
Line a pie plate with pastry, sprinkle flour j 
on it, lay on a top crust, and bake to a dell- j 
cate brown, lift off the top crust carefully, j 
spread the lower crust with the apple, 
cover with whipped cream, lay on the 
upper crust, strew lightly witt^powdered 
•uga-is and serve. 

lightly folded together, on a plate, and 
set in a cold place for two or three hours, 
or eve.n until the next day, before making 
it into plea. 

This is whait is known as rough puff 
paste, and 46 deliciously light and flaky. 
Another good though simpler pastry is 

cheaper. This is made in precisely the 
same fashion, except that half butter 
and half lard are used for shortening. 
Even cheaper is the crust made with a 

rather smaller proportion of shortening 
to the quantity of flour directed 

When the pie plate is to have the crust 
put into it a sheet is cut a little larger 
than the plate, using a sharp knife dipped 
in flour to do the cutting; the piece of 
pastry is lifted lightly and carefully laid 
on the plate, taking pains not t-o press 
the outer edges, as this prevents the 
pastry pufling up into flakes. The paste 
should have a few slashes cut in the 
bottom of the plate, so that it will not 

crawl,” or shrink. After the pie has 
been filled, the top crust, consisting of a 
round like that used for the bottom, but 
a trifle smaller, is laid on, and this, too, 
should not be pinched on the outer edges 
If you wish the crust t-o be light and puffy. 

The filling of the pie is determined by 
the taste of the cook and of her house- 
hold. I give below suggestions for sev- 
eral which I can recommend. 

SWEET POTATO PIE. 
Boil two medium sized potatoes until 

well done, then rub them through a colan- 
der. Add two cups of sweet milk, half a 

cup of white sugar, a pinch of salt, half 
a nutmeg grated, a tablespoon of melt- 
ed butter, and two eggs beaten light. 
Bake the mixture in a pastry shell with- 
out an upper crust. 

RAISJN PIE. 

Seed two cups of raisins and cut them 
in halves; shred half a cup of citron; put 
them over the fire with the juice of a 

lemon, one cup of sugar, and half a cup 
of water and stew gently for ten minutes. 
Take from the fire, add a tablespoon of 
brandy, turn the mixture into open pastry 

over the fire, take from the stove, set 
aside to cool, and when cold whip in a 
beaten egg. Flavor to taste with vanilla 
or the juice and grated rind of a lemon 
and bake in a pie plate lined with puff 
paste until the tilling is firm. 

FRENCH APPLE PIE. 

Fill a greased pie plate with peeled and 
sliced apples, sprinkle over these sugar 
and a little grated nutmeg and (pour over 

them a batter made by mixing tlhe yolks 
of two eggs with half a cup of flour, a 

quarter cup of milk, and one tablespoon 
of butter. Bake until the apples are soft, 
reverse the plate over a platter so that the 
apples will come out on top, spread over 

them a meringue made of the whites of 
the two eggs beaten stiff with a table- 
spoon of powdered sugar, set the pie in 
the oven until the meringue is lightly 
browned and serve the pie either ihotor 
cold. 

CHOCOLATE PIE. 
Beat the yolks of two eggs and put them 

with two cups of milk, one cup of sugar, 
and two cups of grated chocolate, heating 
the milk, sugar, and chocolate in a double 
boiler until all are blended, then adding 
the’eggs and taking at once from the fire. 
Turn into an open shell of pastry, bake 
until set, spread over the top a meringue 
made of the whites of the two eggs and a 

tablespoon of powdered sugar, brown 
lightly and take from tlhe oven. Eat cold. 

CRANBERRY PIE. 

Cut Into halves two cups or cranberries 
and put with them a cup of seeded and 
chopped raisins. Add two even cups of 
sugar, one cup of water, two tablespoons 
of flour, and a few drops of lemon juice. 
Turn the mixture Into rather deep pie 
plates- lined with pastry, put on a thin up- 
per crust, cut slits in this for the escape 
of steam, and bake. Let cool; sprinkle 
sugar over the top before sending to table. 

shells, and bake, closely covered, for 

twenty minutes; uncover and brown. 

BOSTON CREAM PIE. 
Dissolve a tablespoon of cornstarch In 

a little cold w'ater; cream one tablespoon 
of butter with a cup of white sugar; stir 
the butter and sugar when creamed into 
a cup of boiling water, and when these are 
well blended add the cornstarch. Beat 
and cook to a smooth, thickened cream 

i • a 

■ WOULD like to make a request 
4 4 I for the girls in my Sunday school 

| class. We live in the country, 
" 

where books are scarce and mag- 
azines are few or cannot be af- 

forded except by those of means. 1 have 

an organized class of interesting girls, a 

few young men, and some married people. 
I am anxious to help them to cultivate 
themselves by every means in my pow’er. 

I thought maybe there are some persons 
who have magazines they have used and 
will pass them on to me. I will gladly re- 

fund postage and the girls will be de- 

lighted to have the reading matter. 
Mrs. E. T. B 

Here is an opening for thpse who are 

deluged with periodicals they don’t know 
how to dispose of alter one reading. 
There are plenty of such persons who 

would be delighted to put the magazines 
w here they would readily do some good 
and this is a chance. All kinds of maga- 
zines might not appeal to this special au- 

dience. but only the technical ajid scien- 
tific periodicals need to be excluded, w hile 
any of those which make good reading 
for the general public would be appre- 
ciated by the member® of this adult Sun- 
day school class. We can guess what 
good work is done by the teacher. You 
will note her willingness to pay the post- 
age. but I hope that some of the giver® 
may feel able to defray this themselves 
that the burden of her generosity may not 
fall too heavily upon Mr®. E. T. B. I 
shall be delighted to give her address to 
any one who wishes to aid her In her ef- 
fort to lift and cultivate those she is 
teaching. 

* fr 

Pictures for Pieces. 
I would like to exchange views and 

postal cards for silk and velvet pieces, as 
I am making a quilt to Fell for charity 
work. Mrs. M W.” 
I trust that even those who do not care 

to make the exchange suggested by Mrs. 

\M. 
W. may have a few pieces such as she 

w ishes which will help her in making the 
quilt that is to be sold for charity. I wish 
$he had told us what w as the special char- 
ity for which she is working, as this al- 
ways enhances the interest of those who 
have gifts to make to applicants 

* * 

Badly Trained Children. 
I eympathize with the correspondent 

Who wrote about the neighbors’ children. 
The case Is the same in every towm. 
Mothers let their children do as they 
©lease, ®o long as the mothers can do 
Cheir work and are not bothered with the 
Youngsters. Wo have had to tell our 

neighbors’ children to stay at home, be- 
cause thev destroyed everything about, 
acme mothers either don’t see this or 

j* don’t want to see it. I have some really 
good friends who bring two or three 
children with them when they come to 
Spend the afternoon or evening, and the 
Children handle everything. They powder 
themselves, take hold of bottles of any 
kind, and once some of them even opened 
my hand bag and took out the money in 
It to play with. They get on the beds 
Upstairs and down and carry vases and 
ornaments out of doors to play with. One 
mother laid she didn't like to take any- 
thing away from the child because then 
•he cries and is unhappy. Such children 
•at over our best rugs and get everything 
•tlcky and keep us in terror for'fear they 

will the wall paper. 1 wish we could 
teach the mothers instead of the children. 
I believe I could write a book on this sub- 

ject. Mrs. P. C.” 
By one of those coincidences which oc- 

cur bo often I was talking the day this 

letter came to me with the father of a 

small boy. He was telling of the children 
In the neighborhood where he lived and 
described how they rampaged through 
his house. They \y§re his little son's 
playmates and seemed to feel free to 

enter the house whenever they pleased 
and go through It from top to bottom, lay- 
ing hands on anything that pleased their 
fancy and behaving as it pleased them. 

V They even go to the pantry and help 
themselves to cake,” he said. Then he 

asked me what I would do about It if 
1 were in his wife's place. 1 did not like 
to say too plainly what I thought—that 
If his own child had been properly trained 
such liberties would not be taken by the 

visitors. I cannot imagine one of my 
children attempting such a thing any more 

than I could see myself or my brothers 
and sisters being permitted to follow' a 

like course* A well trained child is taught 
respect for the property of others and is 

never allowed to run riot in his own house 

any more than in that of a stranger. He 
may break bounds once in a while, but it 

passes my comprehension how any 
mother can sit by and permit it, as in the 

case of the children described by the cor- 

respondent. I would like much to know if 
the Cornerites think the instances she 

cites are the rule or the exception. I 

hove known ill behaved and badly trained 
children in my day, but never such lawr- 
lessness as the tales I have copied and 
quoted. Bet me hear freely from other 

mothers and other observers and then 
compare notes and see whether the fault 
lies and how it can be cured. 

* * 

Peroxide for Sinl(. 
44 Here is a discovery which I have made 

laiely which I think must be original, as 

I have never heard of it before and only 
found it out by accident. The work I do 
causes my sink to become dreadfully dis- 
colored, and after I have washed it out 
I pour in a tablespoon of peroxide and 
wash the sink with that and like magic 
it becomes as white as if it were new. 

Here is a recipe you may like to use. I get 
15 cents' worth of Hamburg s>teak, enough 
for a family of eight, break it apart in at 
least two quarts of cold water, add a large 
onion sliced up, and cook slowly an hour. 
Fifteen or twenty minutes before it is 
done I salt and pepper It to taste and adcf 
noodles. To prepare them I use one egg 
well beaten, one tablespoon of cold w ater, 
a pinch of salt, three tablespoons of flour 
sifted with one teaspoon of baking pow- 
der, and a quarter teaspoon of grated 
nutmeg. Don’t forget the nutmeg, for it 
is what makes the noodles delicious. Roll 
out the dough as thin as paper, dust over 
thickly w ith flour, roll into a long roll, and 
cut across with a sharp knife. Shake the' 
noodles apart Into the boiling stew, cover 
closely. and let it simmer for at least 
fifteen minutes undisturbed taking pains 
that the noodles don’t scorch. 

" Aunt Maud.” 
These suggestions are netpru! and we 

are glud to get them. I was also Inter- 
ested In thf personal part of the letter 
accompanying the recipes and pleased to 
know of the happiness the writer feels In 
helping those less fortunate than hersel/ 

That is the sort of thing which will one 
of these days bring about the millennium. 

❖ sis 

Longing to Mal(e Some Money. 
I am a girl longing to make some 

money. I am ^ telephone operator, but 

do not make much at this and give nearly 
all I havQ at home. 1 write to ask you 
whether or not you know of any one who 

buys the synopses of plays, dramas, 

scenarios, short stories, etc. I can fur- 
nish any playwright with the synopsis 
of any kind of a play. I have several 
now that If they were developed would 
make a nice little sum of money for the 
writer. I can write about the four hun- 
dred as well as about the slums. 

J. E. K." 
For a young girl you must have had 

most exceptional opportunities i£.you are 

able to tell the ins and outs of the ex- 

clusive set called the four hundred. As 

you are aware, we do not give addresses 
of any sort through this department, but 
I print your letter on the chance that it 

may attract the attention of some one 

who will care to write to you on the sub- 

ject. I have the honor and pleasure of 

knowing several playwrights, but they 
prepare their dramas from their own plots 
and not by aid of scenarios furnished by 
others. 

Hi 

Hon> to Use Vegetable Pear. 
In reply to your inquiries as to the 

vegetable pears or 4 ehayotes of which I 
wrrote to you some time ago I am happy 
to give you a number of details. The 
vine is a rapid grower and prolific bearer. 
The pears are used as follows: Slice, dip 
in egg and cracker crumb, and fry slowly 
as you w ould egg plant. They are much 
better. Peel and halve, boil in with your 
roast same as potatoes. Make same as 

scalloped corn or potatoes, by slicing and 
baking in milk with butter; salt and pep- 
per to taste. Parboil about ten minutes, 
then put into the oven and bake twenty 
minutes, or until tender; eat with but- 
ter, salt, and pepper. Cut in small slices 
and boil in salted water; add tomato sauce 
and chill peppers to suit taste. Cut into 
small cubes or dice raw’, add nuts and 
mayonnaise for salad. Peel, quarter, and 
parboil them, drain and fry in butter 
just enough to brow n. Add salt, pepper, 

and a trifle of sugar. Use like mushrooms 
with beef steak. 

Those served like egg plant take place 
of meat; you will find them very delicious 
in every way. I wish 1 could Induce other 
women to attempt the cultivation of this 
plant in the section of the country where 
it will grow. It proves such a nice in- 
come maker, with no work whatever ex- 

cept to pick the pears. Any woman can 

plant it apd care for it, and she will have 
a new and nutritious,vegetable for her 
own table; this is indeed \rorth money to 

any housewife. The pears keep wrell and 
can be kept from October to November 
until January, w'hen they begin to sprout. 
We had 400 pears on one vine this year. 

Mrs. P. C. T.” 
This should prove of Interest to readers, 

and housekeepers everywhere will be glad 
to hear of this new and nutritious vege- 
table.” 

ijs * 
Pronunciation of Names. 

Will you please give me the correct 
pronunciation of the following names, 
which have been much in the rapers re- 

cently? 1. Count Berehtold, Austrian. 
2. D’Aehrenthal. 3. Poincare, French. 

FAMILY MEALS FOR A WEEK. 
SUNDAY. 

BREAKFA8T. 
Oranges. 
Cereal. 

Stewed kidneys. 
Corn muffins. 

Coffee. 

LUNCHEON. 
Jellied tongue. 

Baked sweet potatoes. 
Tomato and lettuce salad. 

Toasted corn muffins [left over]. 
Sponge cake. 

Tea. 
DINNER. 

Julienne soup. 
Rosst beef with Yorkshire pudding. 

Browned potatoes. 
Succotash. 4 

Ice cream with peach sauce. 
Coffee. 

MONDAY. 
BREAKFAST. 

Grapes. 
Cereal. 
Bacon. 

Boiled eggs. 
Toast. 
Coffee. 

LUNCHEON. 
Minced tongue [left over]. 

Sweet and white potatoes [two lsft overs], 
chopped and fried together. 

Warmed over succotash. 
Crackers. 
Cheese. 
Tea. 

DINNER. 
Tomato bisque. 

Cold sliced beef with horseradish sauce 

Stewed onions. 
Baked macaroni. 

Fruit dessert. 
Coffee. 

TIT BSD AY. 
BREAKFAST. 

Grapefruit. * 

Cereal. 
Scrambled eggs. 

Rolls. 
I Coffee 

> \ 

LUNCHEON. 
Scrapple. 

Warmed over macaroni. 
Toasted English muffins. 

Cream puffs. 
Chocolate. 

Cream of onion soup [left oven 

DINNER. 
Beef pie with potato crust [left owj. 

Baked squash. 
Boiled spinach. 

Cottage pudding. 
Coffee. 

* * 
WEDNESDAY. 

BREAKFAST. 

Oranges. 
Cereal. 

Bacon and fried apples 
Rolls. 
Coffee. 

LUNCHEON. 

Minced baef [left over]. 
Baked sweet potatoes. 

Popovers. 
Cream cheese. 

Jam. 
Crackers. 

Tea. 

DINNER. 

Squash soup. 
Roast lamb with mint 3&uoe. 

Browned potatoes. 
Spinach souffl* [left ever]. 

Prune and nut Jelly. 
Coffee. 

$ ^ 
THURSDAY. 

BREAKFAST. 
Oranges. 
Cereal. 

Poached egge with tomato sauce. 

Toaat. f 
Coffee. 

LUNCHEON. 
Sausage. 

Baked potatoes. 
Griddle cakea. 

Honey. 
Tea. 

DINNER. 
Onion soup. 

Cold lamb sliced. 
Mint jelly.' 

Hashed brown potatoes. 
French peas. 

Apple and tapioca pudding. 
Coffee. 

* * 
FRIDAY. 

BREAKFAS.T. 
Grapefruit. 

Boiled mush and milk. 
Sousel mackerel. 
Quick biscuit. 

Coffee. 

LUNCHEON. 
Spanish omelet. 
Baked (potatoes. 
Stewed prunes. 

Crackers. 
Tea. 

DINNER. 
Oyster broth. 
Baked halibut. 

Whipped potatoes. 
Creamed cauliflower. 

Steamed pudding. 
Coffee. 
* * 

SATURDAY. 
BREAKFAST. 

Oranges. 
Cereal. 

Fried mush and bacon. 
Rolls. 

Coffee. 

LUNCHEON. 
Creamed halibut [left over]. 

Potato cakes. 

f Popovers. 
Gingerbread. 

Cocoa. 

DINNER. 
Cauliflower coup [left ove**]. 

Shepherd’s pie [left over lamb] 
Boiled beets. 

Macaroni and tomato. 
Sweet potato pudding. 

Coffee. 

I. lli San Gtuliano, Italian. 5. Nikola 
Pashitch, Servian. 0. Ivan Goremykin, 
Kussfan. 7. Jofi're, French. 8. Futnich, 
Servian. 9. Herzegovina. 10. Admiral 
Von Tlrpitz, German. 11. Sophia Chotek. 

F. E. C.” 
It is difficult to give in print the pro- 

nunciation of foreign names, both be- 
cause the syllables, as spelled out, do not 
convey the sound and also because there 
Is no positive standard for the pronun- 
ciation of proper names. The following 
is the best I can do with the French, Ger- 
man, and Italian words. For those In 
other tongues I must appeal to the Cor-* 
nerites: 1. 13arek-told. 2. Darrental. 
3. Pwoin-care. 4. De-san-juliano. 7. Zhof- 
fre. 9. Hertzec-ge-vcen-ah. 10. Fon 
3 eer-pits. I am sorry 1 cannot make the 
words plainer to you, but this is the best 
that can be managed by phonetic spell- 
ing. 

* * 
Her Life Is Lonely. 

I live In the country on a small farm 
and on account of the death of a grown 
son my life is lonely. I wonder if some 

of your readers have a Bible they could 
send me. The one I have is so old that 
the outside covers and the end leaves on 
both sides are gone. I would also lo>e to 
have some disk phonograph records and 
would prefer old time songs and sacred 
music. I lived In the city for several 
years and was considered an expert in 
doll repair work and am anxious to ex- 

change lessons in this or would give 
Some seed and bulbs of flowers. As I 
have a crippled hand one of my boys 
gave me this typewriter some years ago, 
and I would love to correspond with some 
shut-in if I could help along In that way. 

Mrs. A. J. M.” 
I am sorry that your former letter has 

been so delayed In appearing, for I sent 
it in to the Corner weeks ago. Some acci- 
dent may have occured to it and thus I 
am repeating your requests now in the 
hope that they may ^receive a prompt 
response. I am sure some one will be 
glad to send the Bible and I hope the disk 
records as well, and I have little doubt 
that you will get applications for the in- 
formation as to the doll repair. I recol- 
lect well that whep your first letter came 
I felt that here was a chance for some 
one to get Information as to how to start 
a rather unusual and pleasing line of em- 

ployment. The shut-in whom you wish 
to cheer will not be slow in replying to 
your offer, and I shall be delighted to give 
your address to any one who wishes to 
aid you In your brave fight to keep bright 
and cheerful In the midst of loneliness 
and bereavement. 

* * 
Mushroom Catsup. 

" Can you send me a recipe for maktng 
mushroom catsup? I would also like di- 
rections for^pickling mushrooms. I in- 
close a stamped envelope that you may 
reply to me quickly. J. o. L.” 

Not a week passes, I am sure, in which 
it la not stated explicitly on this page 
that it is absolutely impossible to send 
recipes by mail. If I undertook to do this 
I would have time for nothing else. I 
am sorry to disappoint you, but I trust 
that the recipe for mushroom catsup 
mey not be too late to be of service to 
you. I am sorry to say that I have no 

recipe for pickling mushrooms. Can 

some one else supply it? For mushroom 
catsup, break fine fresh mushrooms int** 
quarters; put a layer of them into an 

earthen vessel and sprinkle with salt; 
lay in more mushrooms and continue un- 

til all are used. Cover the vessel and 
leave it in the cellar or other dark cool 
place for three days, stirring the con- 

tents up from the bottom three times a 

day with a wooden spoon. At the end of 
the time warm the mushrooms over the ^ 
lire, slowly, mash them to a pulp with a 

potato beetle and strain through coarse 

netting; squeeze out all the juice. Boil 
this for ten minutes, measure it and allow' 
to each pint of the liquor a liberal tea- 
spoon of whole allspice and black pep- 
percorns, a blade of mace, a bay leaf, 
two slices of onion and a dash of paprika. 
Let liquor and spices simmer together 
until thick, strain, cool, and put into bot- 
tles. Cork and sea’.. 

* 

Railroad Men Might Help. 
“If Mrs. M. S., who is seeking her lost 

brother, J. C., will write to the station 
agent at Cohoes, N. Y., inclosing stamp 
and telling him what she wants to know, 
asking him to put her In toigfii with some 

of their railroad officials, she will be more 

likely to get a trace of him than in any 
other way. If she cannot obtain a sat- 
isfactory reply from him let her get a 

folder of the Delaware and Hudson rail- 
road and write to some of the officials 
whose names she finds in it. Some rail- 
road friends ought to be able to help 
her to get Into touch with some one who 
can assist her. Mrs* D. J. B." 

This sounds practical and I hope may 
be of genuine service. Mrs. D. J. B. is 
very kind. 

Ht a* 
Wants Cleaner for Hugs. 
" When I was married I was fond of 

carrying out a brown color scheme in my 
living roopa, so I bought two rugs with 
brown centers and narrow borders. As 
the result, the least little spot on the plain 
surface becomes conspicuous. Can you 
help me out with a suggestion for a good 
home cleanser for th^Bo rugs? I could 
send them to a regular cleaner, but pre- 
fer to do them at home if possible. I ad- 
vise all my newly married friends not 
to get plain center rugs for general living 
rooms, as they show every mark, even 

dusty footprints. Brown center rugs are 

especially bad in this way, and you have 
endless work if you attempt to keep them 
clean. Mrs. W. H. U.*’ 

In a recent Issue I printed specific 
directions for making a cleanser such as 

you wish. The recipe was sent by a Cor- 

nerlte who vouched for uie excefience 
or the compose. I nope rrm nave seen 

It, since it is'too long to repeat at this 
time. My own advice would be, however, 
to get the judgment of a professional if 
the rugs are of good quality and not 

cheap, for often amateur work ends in 

blurring and muddying the color of the 
rug to an extent that no later care can 

eradicate. I agree with you In your idea 
of the mistaken judgment displayed in j 
purchasing plain, unflgured carpets or 

rugs with a center of a solid color. I am 

especially interested In your rugs because | 
of my own fopdness for brown in furnish- 
ing. I have always liked it extfemely, a nd 
I hope you may find something which l 
will restore your rugs to their first fresh- 
ness. i 
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