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") MAN who wins a woman's heart and marries her will have
any difficulty in keeping her love through weol or woe if only
he loves her and does not forget to tell her so, not onee for
all, hut over and over again. Life largely consists of compen-satiori- sj

and hot the least of these is thnt while a man may

choose and a woman must. wait to be chosen, women love to
O Tii1 tnn ilnrtmua nri1 eirrnnn ( luf o twl if f n i 1 4rt MMT1

f ?Ql vll ove rt'a'n w',cn
2iJjJ . . . The trito saying that make of

. . .life" is especially true ot women. Men make one of then
greatest mistakes in neglecting the little things, the loving word, the small

attentions which are to a woman's heart what dew is to the flower.

Yheu a woman loves a man she is like the hero in Marmontel's fair)
tale and looks at him through rose-color- ed glasses. No imagination oi

poet has such idealizing power os the affection of a devoted wife; love,

like the Midas touch, turns all to gold. Ordinary virtue swells into moral
heroism; dull respectability is into sublime conscientiousness,
common, every-da- y cleverness is accounted as transcendent genius. At

somebody has said, wives have a way of believing that the only limit tc

their husbands' ability is their own desire, that they have in them a poten-

tiality of intellect, and could become eminent authors, statesmen, or any-

thing else that they liked.
It must be confessed, however, that

inability to make money, but usually
cient reason, which is ample excuse, if
judgment is clearer the fond affection
an excuse for a weakness, justification
nobody to blame her husband.

human

exalted

a few their husbands'
is

excuse Even the
to

a wife

There is small reason to doubt that most wives arc eating out
their hearts with the fear that Jack or Edwin does not love them as he
used to are borrowing needless trouble. Foolish of them? Oh, yes,
but then it is just as bad to be scared to as to be killed outright

Business is the American woman's usually her only, rival, and
the husband who has no time to pet his wife generally is working hard
to make money for her and the babies. "Business comes as we all

know, is a first-cla- ss commercial maxim, but the wis-

dom of it scarcely is comforting to the wife who feels
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How Phillips
Phi Beta Kappa Address at Harvard

In 1881 Composed While Lay
Stretched Upon a Sofa

my friend of other
days, the late John Boyle O'Reilly,
the poet, I was walking through

street, Boston, afternoon in
the summer 1S82 when atten-
tion attracted to a face In the
window of a typical
Boston home. It was a face like that
of a graven Image, perfectly motion
less, and there an expression of
severe dignity, and yet of perfect re-

pose upon It.
I turned to Mr. O'Reilly. "That

looks Jlko Wendell rhllllps," I said.
looks like Wendell Phillips be-

cause It Is Wendell rhllllps," Mr.
O'Reilly replied. "That is his Boston
home. Here has lived for many
years, resisting the inevitable march
of business, which is soon to swallow
up the few remaining homes upon this
and neighboring streets.

"Mr. Phillips," Mr. O'lteilly went
very fond In that

window. Sometimes he occupies his
chair there seeming scarce-
ly to and I been told that
frequently when In that perfect repose
he writes mentally portions ot an
tion or address.

"But even more Interesting to me
was the manner In which Mr. Phillips

his now famous Phi Beta Kappa
oration, 'The Scholar In a Repub
lic,' delivered last year at the centen
nial anniversary of the Phi Beta Kap
pa society at Harvard. You may recall
that the address was that stung.
tin ennlia ,1.-1- valtirlmiD 1 1

erty and ne made a bltter accusation
against men scholarship who took
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How Archbishop John Hughes Unwit
tingly Performed Great Service

for the Nation by Hit Loy-

alty to Weed.

This is the hitherto unpublished
story of the archbishop of the Roman
Catholic church who, because he
would not permit a close personal
friend to be put In the way of being

U,,lm,nfWI ntt.lttlnelv nerformed a
great service for the Union at a most
critiual period of the Civil war. This

his'

death, the head of his church ia New
York city.

Shortly after the outbreak ot the

Btatef, determlned t0 ser
Great Britain and France, a special
embassy to work tor the cause of the

mlsBloners of tbe confederacy. One
of the men he appointed on this con

of tbe Union and of Lincoln, and also
a very energetic and earnest worker
and a most eloquent speaker.

These two dignitaries, when they
met in Washington shortly after they
had been formally notified of their
DalAiMnn Kir ttin worn 1 1 rwl O f,
tl)e impression that the third member
of the commission was to be Thurlow
Weed. But the archbishop naa Deen
In the capital only a day or so when
he began to suspect that it was not
the purpose of the secretary of state,
William H. Seward, to clothe Mr.
Weed with full plenipotentiary pow

three special ambassadors would be
the two ecclesiastics and Mr. Weed

Now, Archbishop Hughes and Mr.
Weed were close personal friends and
th mnrn th nrrhhlnhnn thonirht nhniit
the matter the more excited he be--

came. At last he determined to beard
the secretary of state In his ofllce and
have it out with him as regarded hl3
friend's position upon the commission.

The archbishop lost no time In
coming to the point, once he had
gained Mr. Seward's presence.

"Secretary Seward," he said, "I un
derstand that the commissions of

"op Mcuvaine ami m sen as sue- -

coln to Grent nrltaln and France are
nbout to be made out. But I have also

No Escape.
A. J. Drexel was annoyed, during

his recent visit to New York, because
be had to pay, at bis hotel, $1.75 for
a breakfast of two eggn and a cup of
coffee.

It is all very well," Mr. Drexel said
to a reporter, "to talk about the rising
prices of foodstuffs, labor and what
not; but the high coist of living over
here is so excessive that I can't but
think some one isn't playing fair.
Borne one seems to De interpreting m

I rule of fair play as a little Pniiadei- -

Bhla girl interpreted the Biblical rule
This girl was pushing her dolly's
coach in Itittenhouse square. A gen- -

Ueman came out of a great pale house
fronting the square, and stopping the
Httle girl, whom he knew, ho btgan

then, taking leave, he said
I " 'Good by. 1 don't love you.

M'Oh, but you've got to!' the little
girl cried.

"'Got to? How?' he asked.
"Doesn't tbe Bible say,' she de-

manded, "that you must love them
that bat you? WelL I'm sura I hate
you.'"

Wrote

Friendship Helped Save Union

SKrSbJSS;
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Oration
ritting at his window a moment ago
there Is a sofa couch. After Mr. Phil
lips hnd accepted the Invitation to ad-

dress the Harvard Phi Beta society,
he shut himself up In his room, as I
have been told, for three or four days,
and most of the time he lay stretched
out upon that sofa couch. Occasion-
ally, some member of the household
chancing to pass through the room,
would see his lips moving, but they
would hear no sound. They knew
that he was writing his oration for
the Thl Beta Kappa anniversary cele-brutlo- n

writing It mentally, although
I should add, that one of my (rlends
Is of the opinion that the address thus
composed was not the one delivered
to the Harvard students and alumni,
but was another one.

"But as I have the story, nt the end
of the three or four days Mr. Phillips
arose from the sofa, which he hnd not
left except to take his meals, or his
night's sleep or to perform sons de

Hay Confessed
He Admitted To a Curious Friend

That He Read the Proofs of
"The Bread Winners" and

Ended Mystery.

It was in 1883 that there appeared
anonymously the novel called "The
Bread Winners." At once a deep

was taken in the problem of
establishing the Identity of the au-

thor, and while from time to time
through the years many persons of
authority attributed the novel to John
Hay, the literary world generally did
not know for a surety until after his
death that he It was who wrote that
once popular story.

"But long before the general public
knew for a certainty that Mr. Hay was

heard that Mr. Weed Is not to be ap
pointed as a fellow commissioner."

"Yes," said Secretary Seward, "we
have decided that we will appoint Mr.
Weed as secretary of the commis
sion."

"Secretary of the commission!" ex
claimed the archbishop. "We dont
need any secretary. Why is not Mr.
Weed appointed full commissioner?"

"Well," replied Secretary Seward,
"he Las no official character, repre
sents nothing but himself, and it
seemed to me that for this reason it
would be the better part not to name
him as on of the commissioners,"

Instantly the archbishop fired up;
he was a large man, physically, as
well as Intellectually, and of Impetu-
ous temper.

"Mr. Secretary," he cried ho after-
ward admitted that he spoke a little
excitedly "Mr. Secretary, I want to
say lust one thing to you either
Thurlow Weed goes as an equal mem-
ber of this commission, in authority
and representative capacity, or I

don't go. Now, you decide that for
yourself. I Bhan't make any other
argument There will be three com-

missioners, of whom Thurlow Weed
is one, or I will not be a member of
the commission!"

For an appreciable space of time
the two men sat facing each other, in
silence. Then, since the administra-
tion deemed It absolutely necessary
that Archbishop John Hughes should
be a member of tbe commission, he
received assurances that Thurlow
Weed 'would go to Europe with him
and Bishop Mcllvaine as a fellow plen-
ipotentiary. And one of the greatest
romances In all our political history
is that which tells how Mr. Weed, a
few weeks later, prevented the Em-

peror Louis Napoleon from declaring
that France would recognize the
southern Confederacy.

(Copyright. 1010, by E. J. Edwards.)

Worry It the Real Enemy.
A busy life Is a healthy one, and few

suffer from overwork. Mental 6train
is the worm that undermines health;
worry and annoyance and Impatience
are not wholesome, and when a wom-

an meets her duties with such weapons
she can hardly expect to find happi-
ness and contentment Investigators
are continually telling us that we
waste both time and strength, and
some of us are beginning to believe
them.

Dredging Foreman Could Pass Away
With the Consciousness of

, Victory Won.

An army officer, who had been in
Panama recently, tells this story, says
tho Washington Post, of Laurent
Hoquebert, who was general foreman
of dredging at the Pacific entrance to
canal for 20 years. He went to the
Isthmus under the old French com-

pany, and had remained on the job
ever since.

A short time ago he was badly
crushed in one of the dredges, and lay
In a critical condition In the Ancon
hospital. One ot tbe engineers went
to see him.

"How many yards?' said the injured
man, feebly, referring to the dredging
account for the month. When told
that they had taken out more cubic
yards than in any previous month, he
smiled and whispered:

"And the Gopher, what did she do?"
Tbe Oopher, like the dredge-maste- r.

3

voted service for his Invalid wife, and
he arose with the address completed.
Vet he had not put pen to paper; he
had not a scrap ot memorandum of
what he had planned to say. But the
address every word of it was Indeli-
bly printed upon tho tablets of his
mind, so that he read It clearly and
without error, when he came to de-

liver it, with his mind's eye. Conse-
quently, at no time that he was deliv-
ering that superb and classic oration
did he run any danger ot forgetting
any portion of it a great danger
that Is constantly before anyone who
writes out an address on paper and
then commits it to memory."

"But what you havo said does not
explain Mr. Phillips' wonderful, melo-
dious voice, his perfectly distinct
enunciation, and his apparent conver-
sational tone," I Bfitd.

"Ah." answered Mr. O'Reilly, "God
gave him that exquisite vocal organ
for public rpeaklng, and ho was ever
mentally practising enunciation, and
the lurking power that Is In tho ap
parently uncontemplated gesture."

(Copyright. m by E. J. Edwards.)

to Authorship
:

the author of 'The Bread Winner,' I
became morally certain that he was,
and in a rather amusing manner," said
to me sometime ago that veteran
journalist and lecturer, William H
McElroy. who was once associated
with Mr. Hay In editorial work for
number of years.

"At the time that 'Tho Bread Win
ners' appeared," continued Mr. Mo
Elroy, "I was thoroughly familiar wltfc
Mr. Hay's literary style and methodi
and his views upon political and civic
questions. So at the first reading o
the book I couldn't help thinking thai
John Hay was Its author. Yet I wa
somewhat perplexed by reason of th
frequent, somewhat technical and cau
tious denials from Mr. Hay's closest
friends that he was tbe author ot the
story; and this perplexity lasted until
a year or so before Mr. Hay went to
the Court of St. James as our ambassa-
dor, he was entertained in Buffalo by
an intimate friend of both Mr. Hay
and myself.

"This friend, like many other Amer-
icans, had puzzled his head1 greatly
over the identity of the author of the
book, and he, too, had come to the
personal conclusion that it was the
work ot Mr. Hay. So all the time that
the latter wbb his guest he burned tc
ask him: 'Did you write "The Bread
WinnerB?"' Yet he did not know ex
actly how to do this without seeming
to infringe a little upon the rules o
hospitality.

"But upon the last day of Mr. Hay's
visit his host took him for a long
ride in the suburbs of Buffalo, and
when they were far out in the coun-
try said to him:

" 'I am going to be discourteous
enough to ask you one question, and
first of all to ask you If you will an-

swer any question I put to you.'
"Mr. Hay laughed heartily, and aa

he turned his face towards his com-

panion bis eyes twinkled merrily.
Then he said:

" 'I will answer any question you are
likely to put to me except one.'

" 'You think I am going to ask you
if you wrote "The Bread Winners?"
queried his companion.'

" 'My experience would Justify that
suspicion,' laughed Mr. Hay.

" 'Well, you are mistaken; I am not
going to ask you that question, wan
the good-nature- retort.

"'Well, then,' cried Mr. Hay, 'go
ahead and put your question. I'l1
answer it'

" 'My question is this: Did you read
the proofs of "The Bread Winners?"'

"Again Mi. Hay laughed heartily.
Then, finally, he said:

" 'That's a fair question. I'll an-

swer it. I did read the proofs.'
" 'So I suspected,' exultantly shout-

ed our friend. 'And I'll never need
again to ask anybody who wrote "Th
Bread Winners.'""

(Copyright, 1310, by E. 3. Edwards.)

Happiness and Sorrow.
In happlnesB there are far more re-

gions unknown than there are in mis-

fortune. Tho voice of misfortune Is
ever the same; happiness becomes
the more silent as It penetrates deep-
er. Ho is the happlost man who bost
understands his happiness; for he Is
of all men most fully aware that It is
only the lofty idea, the untiring,
courageous, human idea, that separates
gladness from sorrow. Maeterlinck.

Death Rate Among Armies.
The average annual death rate

among the armies of the world Is nine
in every 1,000.

was handed down to the Americans by
the French. This old dredge of tho
Scotch ladder type had been at work
at the Pacific entrance almost continu
ously for twenty-fiv- e years.

The Frenchman for years was mas
ter of this dredge, and he gloried In
the fact that It was the best on the
Job. A few months before he met with
the accident, however, Dredge No. 1,
of the Colon fleet, had surpassed the
old French relic's record. That pained
Hoquebert and he had watched devel-
opments anxiously mouth by month.

"The Gopher?" refilled the visiting
engineer. "Why, she holds the record
by more than 3,000 yards!"

The dredge-maste- r closed his eyes,
smiled, and said: "I'm very happy."

A Wonder Worker.
Saplelgh Ah, speaking of electric

ity, that makes me think
Miss Keen Really, Mr. Saplelgh?

Isn't It remarkable what electricity
can do?

English Women and Clothes

BETTER THAN SOAP

WHEN WASHING BLANKETS USE
AMMONIA.

Gives More Practical Result! and It
Easier to Use Material Leaves a

Tub In Excellent Condition,
Soft and White.

Now the housekeeper must begin
to think of washing and putting away
tho winter blankets. It la a mistake
says an authority, to do the launder
ing with soap. Ammonia does the work
much more easily and ninUes the blan-
ket much whiter and softer thnn soap
can without a tremendous deal ot
rubbing and other back-breakin- ex-

ertion.
Put about a cupful or more of am

monia Into the washtub If a single
blanket Is to bo washed, allowing
twice as much for a doub'.e blanket.
Lay the blanket loosely in the tub
and pour over It just barely enough
hot water to cover It. About two gal-- .

Ions of water will be necessary for
every cupful of ammonia. Move the
blanket about with a wooden stick Tor

about ten minutes, so that the am-

monia fumes Will have a chance to
reach every particle of the surface.
No soap or rubbing is necessary ex-

cept possibly around the hem, as the
ammonia draws" out all the dirt. When
the water Is discolored and the blanket
Is nice and white, rinse It In fresh
water. Do not wring It, but squeeze it
lightly with tho hands. Wringing pulls
it out of shape. As soon as tho blan-
ket Is properly rinsed, hang it at onco
upon the line, letting the water drip
from it while drying. Ocnslonally
while It is drying, squeeze tho ends
with the hands, being careful not to
pull tho fiber. When perfectly dry,
bring It Into the house and then press
It with heavy weights, if not perfectly
smooth. No Ironing is necessary.

Some housewives dry blankets
stretchers. They say that the;

blanket keops Its shape better and,
of course, there Is no possibility of Its!
shrinking.

Needless to say, a sunny day should
be selected for tho work. The more
quickly a blanket dries the less It
shrinks and the better it looka.

When the blanket has a colored bor
der, as It usually has. care should be
taken that it does not overlap, as the
color may "run."

Some Usee of Soap.
A bar of common yellow soap will

stop a mouse hole effectually; make
bureau drawers and windows which
are Inclined to stick work smoothly;
take the pain from a burn; cut up fine
(quarter of a bar) and dissolved in hot,
strong borax water, it will clean plated
sliver ware; let sliver soak for two or
three hours in the solution and little
rubbing will be needed. Combined
with brown sugar, soap will bring a
painful swelling to a head and draw
out a splinter from under the finger
nail. Rubbed on a nail, it will pro-ve- nt

the wood through which It Is
driven from splitting. This 1b often
used by carpenters, who drive the
nail through a bar of soap before using.
Mixed with stove blacking, it lesstms
the labor of applying and Improves
results. It will stop a leak in a boil
er, in emergency cases, and quickly re
moves the odor of perspiration. It
will also serve as a substitute for wax
to point darning yarn. The Inner wrap-
pers are useful to clean flatlrons.

Beef, Ham and Egg Pie.
Required One pound and a half of

beefsteak, half a pound of cooked ham,
four hard cooked eggs, two table- -

spoonfuls chopped parsley, a few
swet powdered herbs, pepper, salt,
paprikn, half a cupful of good stock,
a good pie crust. Take a deep pud-

ding dish and arrange In It the steak
cut in neat pieces (freed from fat),
the ham, and hard cooked eggs cut in
quarters.

These Ingredients should be put In
layers, and all seasoned with chopped
parBley, sweet herbs, lemon rind, pep-

per, salt and paprika. Pour the stock
over and cover with an old plate, and
place in the oven for one and a half
hours for tho meat to cook. When
cool, cover with a good pie crust, bake
In a hot oven till the pastry Is cooked.
Serve with pickles.

Chicken Tamalea.
For chicken tamales take three cup-ful- s

cooked chicken meat, six red pep-
pers, quarter of a cupful chopped
onion, half a cupful vinegar, one cup-

ful fine bread crumbs, one cupful toma-
toes, ten chopped olives, one egg, sea-
soning of salt, pepper and paprl'ia.
Chop the chicken meat. Chop peppers
and onion and soak in vinegar for one
hour. Druln, add remaining ingre-
dients. Shape like croquettes. Roll
In corn meal and wrap hi corn husks.
Tie tho ends to keep the mixture la.
Steam for three hours. Dry In the
oven for 15 minutes. Serve hot.

Strawberry Rolls.
Mix biscuit dough and turn out on

board. Cut into eight even pieces.
Roll each In i a long narrow strip
about one-hal- f Inch thick. Place two
rows of whole strawberries on each
one and sprinkle with sugar. Roll
up and place In a shallow pan with
the folded side on the bottom. Place
In the pan so they will just touch and
sprinkle sugar on each and bits of but-
ter. Put one teaspoon of hot water
on each and bake in quick oven. De-
licious. Serve hot

Rhubarb Sirup.
Cut unpeeled rhubarb into pieces

and weigh. To seven pounds of fruit
add two pounds of sugar, and put into
a preserving kettle. Add three and
one half pints of water and boll for 40
minutes, stirring constantly. Press
through a fine hair sieve and bottle.
If you like, you may add the thin peel
of a lemon to the sirup. When ready
to drink add to the sirup an equal
quantity ot plain or mineral water,
and serve with crushed ice.

6our Milk Corn Cake.
Sift together two cupfuls each flour

and a quarter cupful sugar, a teaspoon-
ful soda and a halt teaspoonful salt
Beat two eggs until light, add a pint
of sour milk and a quarter cupful
melted butter, and stir thoroughly Into
the dry ingredients. Pour Into a well-buttere- d

pan and bake about hall an
hour In a mo i oven.

FOR PERFECT WEDDING CAKE

The Following Is a Reliable Recipe
Containing All the Toothsome

Sweets Imaginable.

The fruit should be prepared th
diy before making the cake. Cream
topether one pound unsalted butter
and cne pound of sugar. Sift together

pound of pastry flour and a
each of cloves, cinnamon,

mace and nutmeg and a saltspoonful
of salt, and set near the fire where
the flour will be thoroughly dry. For
the fruit have ready four pounds rai-

sins seeded and quartered and dredged
with flour, three pounds of currants
or their equivalent In dates, figs or
prunes soaked and slightly cookedt
then chopped; a pound of citron
shaved as fine as possible, one-hal- f

pound ground almonds and a half
pound each candled lemon and
orange peel shredded. For the moist-
ure have measured out one cop of
confectioner's molasses, two-third- s of
a cup rich fruit syrup from preserved
strawberries, peaches, plums or cher- -

Hes. and the grated rind and Juice of
one lemon and one orange. A half gill
of brandy may be added or not as
preferred. Having creamed the but-
ter and sugar, add 12 unbeaton eggs,
one at a time, using the hands to beat
them In instead of a spoon. When
well blended add part of the liquid,
then part of the flour mixture. When
all have been used beat In a

soda dissolved in a little
warm water and then mix In all the
fruit excepting the citron. When
thoroughly blended put a half-Inc- h

layer of the batter In a pan that has
been lined with several thicknesses
of paper, taking care that the paper
comes w ll above the edge ot tho tin.
Cover with a uniform layer of citron
shavings, then another layer of the
batter and citron, having the last
layer of the dough. Cover closely and
Set away over night In tho morn-
ing bake five hours in a steady, mod-

erate oven, protecting the top of the
cake with paper till sufficiently risen,
or steam, then bake. When partially
cooled. Ice with the white of one egg
beaten stiff with confectioner's sugar.
When this Is cooled and hardened
the decorative icing may be applied.

TO FOLLOW SUNDAY DINNER

Novel Deesert Certain to Please All
Who Are Privileged to Par-

take of It.

For tbe foundation ot a novel and
palatable dessert take a freshly baked
cottage pudding, or some stale cake,
which must be steamed enough to
moisten, and used while warm. As it
must be prepared several hours be-

fore serving time, it is especially
adapted for a Sunday dinner dessert

Open a quart can of blackberries,
pour into an agate saucepan and
bring to the boiling point Move to
back of range to keep warm until
wanted. Place squares of the warm
cake or pudding In an earthenware
pudding dish. Cover with generous
spoonfuls of the hot berries and Juice,
then another layer of the cake, pack-
ing it in well, then more berries. A-
lternate until the dish Is full, using
plenty of the fruit, as the cake will
absorb a quantity of juice. Cover
with a plate and place thereon a
heavy weight a flatlron will answer.
When cool, put In the refrigerator,
and at serving time it should be
turned out of the mold and sliced
evenly. Serve with thick, rich cream.

A New Dessert.
This new dessert occurred to me one

day when arranging to entertain guests
at dinner. To four tablespoonfuls of
powdered tapioca I added half a cup-
ful of cold water, letting. the two stand
undisturbed for about an hour. I then
added four tablespoonfuls of sugar and
one and a half cupfuls of boiling wa-
ter and cooked tbe mixture until the
tapioca had become clear. At this
point I added half a cupful of the sirup
from a Jar of preserved ginger and a
quarter of a cupful of ginger itself,
first cutting it into small pieces. When
nearly cold the result was poured into
sherbet glasses and before being
served was piled high with whipped
cream that had previously been fla-

vored with vanilla. The quantity
given will fill six glasses.

Si L
Apple or Currant Jelly Sauce.

Whip a cupful of jelly until thin
and smooth, then add gradually two
tablespoonfuls of melted butter, the
juice and grated rind of a lemon and,
if apple jelly Is used, half a teaspoon-
ful of grated nutmeg; put the bowl
containing it Inside a sauce pan of
boiling water, heat to the boiling
point, stirring all the time. Add a
heaping tablespoonful of powdered
sugar and a glass of wine and beat
well before serving. If it has to stand
a whilo cover closely, but let it re-

main in the hot water. Stir occasion-
ally and heat before pouring out.

Lunch Meat Loaf.
Boll together a veal or pork shank

and two pounds of lean veal, adding
enough water to make a cup of stock
by the time the meat Is tender. Take
from the fire, cut the meat fine, set the
stock aside to get cold enough to skim
free of fat, and take out the shank.
Stir the meat into the liquor, season
with salt, pepper and a dash of kitch-
en bouquet, return to the Are, bring
to the boll, stir In two hard-boile- d eggs,
cut Into bits, pour into a mold and set
aside until cold and Arm.

The Care of Butter.
When the ice supply gives out, or

you cannot get It, Invert a large
crock or Jar over the butter-plut- e

and keep it In the dark until
time for using. The vessel being
porous will keep the butter solid, espe-
cially it a little water is poured
around it In the dish where you have
it and a damp cloth la wrapped
round the crock or jar.

Muffin Rings.
It is a good plan in small families

to have a pan of muflln rings which
will bake six and any batter that la
left can be baked In separate little
round cake tins which are near the
same size.

To Can Rhubarb.
Wash carefully, cut in small pieces,

fill Jars that have been warmed (to
avoid cracking). Then pour boiling
water over it until tbe rhubarb U well
cverd- - Seal Immediately


