! based on alcohol.

tle while, and gl
- instead of Iettmg the same one bear

HE repairing of household
furnishings deserves a chap-
ter all by itself, for even
reasonable wear and tear

Jeave havoc in their path, to say
nothing of the occasional, unavmd-
able accidents which result in great
splotches of ink or paint, or in long,
jagged tears. i

More accidents can happen to
floors and their various coverings
than any but a housewife could
imagine, Hardwood floors suffer
from scars ‘and spots; ordinary
wooden floors eagerly absorb grease
and dust, and perhaps shrink into
cracks; while carpets and rugs and
mattings have their own peculiar
trials in almogt endless variety

Grease spots on oiled or waxed
floors do comparatively little dam-
age. As much of the grease as possi-
ble should be wiped up, and the rest
washed off with soap and hot water,
doing the washing as quickly as pos-
sible. But on ordinary wooden floors
such tactics only drive the grease
into a greater space. There’s noth-
2ng for it but to draw it out. Anye
thing that will absorb it quickly may
be applied, with French chalk or
pipeclay or fuller's earth in prefer-
.ence—if you've time for preference!
But cornmeal, or fine oatmeal, or
even flour, will do the trick. As fast
as the chalk becomes discolored,
scrape it off, and spread on fresh
‘chalk. Sometimes, with an obstinate
spot, especially if it has been allow-
ed to sink in before treating, a solu-
tion of washing soda may be ap-
plied, and then the chalk, or other
absorbent, spread or.

Alcohol spots are often found on

‘hardwood floors—as on furniture—
caused, usually, by the -careless
spri: of perfumes, which are
When they are
fresh, the “ounce of prevention” is
linseed oil, dropped on and allowed
to stand for a short time, and then
rubbed down, Linseed oil will often
restore an old alcohol stain, and a
‘good furniture polish almost always
sets things to rights.

So many carpets are made rug-
fashion, with the floor around the
edge varnished, that the greatest
cause of old-time troubles-—the im-

‘ possibility of movin.g a carpet laid

to fit every whimsical turning of
wall or bay window-—has been mini-
‘mized.

But carpets will wear thin, and
seams get threadbare. T e thin
places there’s nothing much to be
-done for (except possibly cover them
with rugs, where the strain u great-
est) ; but seams ghoul
looked after. If the cnrpet is laid
flat, and you don’t want to take it
up for mending, get carpet thread
and one of the curicus curved nee-
dles that upholsterers use. But be
careful how you use that needle—
.your fingers will probably play odd
tricks because of its unaccustomed
curves.

If you've needle and strong linen
thread, which doesn’t match the dark
carpet you want to mend, and the
right color of thread un’t at hand,
.the colors contained in an ordmary

* ‘paint-box will stain your thread to

a shade that will tone in well, if
your eye is not keen enough to blend

-colors until you match your shade
exactly.
Turn your around every lit-

ift their positions,

the brunt of the hardest wear too
Qteadxly. - A RS B R

trx P P

For ink stains on carpets or rugs,
sop up all the surplus ink as quickly
as you can, and then scrub the stain
with a cut lemon. Grease stains
should be treated with French chalk,
renewing the chalk as often as it
discolors. Most other stains can be
washed off by rubbing with a cloth,
dampened in soapy water.

Rugs which have curled up at the
corners may be induced to lie flat
if buckram or stiff canvas be sewed
under the corners, letting the canvas
run under farther than the turn of
the “curl.”

Mattings are the better for an oe-
casional wiping up with salt and
water; but wring your cloth ou
til it is more like a damp r
a washing.

Stains on wallpaper can often be
drawn out by the application of a
hot iron over blotting paper. And
the deposits of fine soot which often

W/

7‘ \ Lf'ar 2 INKSI7mn on ctpel or rig. ] 7

Noid 7he buckr
e -

U\‘, the corners
; & rygs torn
4p.

e S m—-—..-.;m <o

darken a ceiling paper (if lamp or
gas fixture be placed high) _ma; be
wiped off with a soft cloth. But it
must be delicately done, and a fresh
spot of ‘the eloth.chosen for every
application, or the soot will streak,
and the spot spread into the clean
surface adjoining.

Curtains are better to be washed,
but the-original buying is responsi-

e for whether or not they will..For
the drapery sorts, the occasional
spots may be cleaned off thh pow-
dered chalk.

The simpler forms of fdrniture
you have the better:=Dust gets into
carvings - in a most aggravating,
hard-to-get-rid-0f ‘way. The bast
way to clean the woodwork is with
oil, rubbing steadily, and letting as
much oil as the wood will absorb
perfectly sink in.

And linens! There’s a world to
do for them,*besides the first hem-
wing and the endless keeping them
clean: They should be gone over
every month or two, and the weak
places hunted out. Holding a sus-

-
l. ¥

picipus place between you and a
light will determine whether or not
it is really weak.- If these spots are

darned before the linen actually
wears through, the darn will be less
noticeable, and will, besides, put off
the day of wearing through as late
as possible.

As‘to'spots (and spots and 'stains
should all -be removed beéfore doing
up), plunge your linen in mwilk if
an, ink spot has got on it, and change
the milk soon if the spot is so fresh
a! ‘to blacken the milk pereeptxbly

If not, let it stand all day, and put
fresh milk in at night, and again in
the morning, if the stain proves ob-
stinate.

Cover iron rust stains with salt,

moistened with lemon juice. Let it
stand for several hours, and then
rinse off with tepid water. If any
trace of the stain remains, repeat
the salt and lemon.
;. For fruit stains, as for those
made by coffee or tea, spread the
cloth over-a bowl, and pour boiling
water through, emptying the bowl
and pouring on fresh boiling water
until the stain disappears.

Scorched places should be wet,
soaped and laid out in the sun—the
spot practically being: bleached out.
Any but a most obstinate scorch will
yxeld to this simple treatment.

Marion Harland’s Little Chats With Housemothers = =%z ome «

STICK TO CONTRACT &7
Privileges are granted becalie of a

A Wisconsin woman sends a welcome
and most timely contribution.

N REPLY to an inquiry in your ‘‘Cor-
ner,”” I am pleased to give you the fol-
lowing information:

Take a piece of paraffine about two inches
long, one inch wide and three-fourths of an
inch thick, and slice it up fine. Also shave
a bar of good laundry soap, Add to soap

and paraffine two quarts of hot water, and
boil until perfectly dissolved. Pour this
preparation into a boller half full of hot
water.

The clothes can efther be soaked in a tub
of cold water, just long enough to wet them

thoroughly, wrung out, and then bofled for
twenty minutes, or they may be washed in

the regular way and thnn bou , a8
above noted. They wi edn oW~
whlte. and the mouf. dolicna mbnc- will
not suffer from this procedure. In the for-
mer eue. however, when boiling dlreetl
Aner .l:ﬁln‘ out of cold water, it is we

the board.

eces of
OWn have -dnyted l:.::d ltba nz xl'nesmod -’.ltnl"
five. ago, onn t
factory. C. Milwa ul"% E

One of our honored band of octoge-
narian members, all of whom n’re ncotf:e
lwnrltt:‘ work of our housewifely league,

It I am llvln‘ and have your address at
o KR N
of corned beef. R. B, uf«"}é‘ﬁfc&’:g"n??°

When the mince-meat is ready let me
know through a letter addreue{i ln the

care of the paper in 'which rou see this,
and you shall have the desired address.
Apart from the ‘pleasure which the
knowled dxe of your kindly wish gives to
me, the gratification I shall get
from the consumptlon of the pie, there
efiters into my ‘anticipation of these,
lively curiosity as to the merlt of the
composition of -mi t

was better than tha stofe eggs 1
Md bought a} ‘str ctly ?t h.'
< 8. B; (Went Philadelphia).

Close upon the hub of this household
help follows a note from an Ohio house-
mother worthy of the title, that tells
of still another way of preaervlng eggs:

Having had sucen; for several years

upon salted beef,

efore I had been a housekecper six
months, a  notable Vlrslnla manager
wrote to me in response to a query on
this head:

Dear Child: You c-nnol nonlbl mnke el(-
able mince-meat of

COrny
to do it—now or ever' Aﬂsctlona(e oun,

1 sald, some months ago, that one of
the audaclously subllme mottoes of our
constituency is

“If you are: tola thal thing is im-
foulble. make it a poulblmy by, dolng-

In the 8 rlng when e were 22 cents
a dozen put up five dozen in 4 stone
crock. nhclnx them polrln downnm and

solution wl.ter

t. My brother ‘h ut
‘fn‘:ln ‘gm er‘ v.t'll % uov ‘how ¢

‘the llnh and
lutigh.

win! se, 1 will sel

pe for 'Inex ar el:‘co
coynt ten fast; wipe » &N ut
"Po Turnca.
trom  settl n;"o . Calaoe

m  settlf on_ on

tried parnﬂlnc last Q nter, - for exgeﬂmem_
gt o (Clev‘hnd. Oplo)

Hlvln‘ recelved many vnlmble auneu

tions Pcfo feel
lhl! 1 -huuld rlko lo do l llﬂ re(ureen.
to show m: 50 14 ndm:

0

my two f:voﬂte ml for cold ca,
chill sauce. Pe' ﬂlgl.

The recipes wm “appear- in their ap-

D! te corner. ;They are goodenou
to eld over to another se
those who cannot get rpvv Bmutqel

and peppers i nui market

e
mwer to "‘Il T.o. G;x.quool" nrgo
en, sweater
‘uﬂm ‘o ; tor uc&)ld m‘e
t‘ge‘;‘bw'et“i:. gbln‘ it a lme 0!
the soap “ta-‘ ’wf? mutg'}

\wuer.,m thn to put it out where the

Wh mld hll dlmuy 'u'n the spots. !n .

a few ;
ever.
n

urs: the garm Was as gaod. a
e said a uecond lppllutlon mlght

ow :aﬁaly hm:(hen kno‘v‘vl t! ;(hwh"t‘x a
¥ cl chokes on er than
:WMM a sharp, qulckn{:ul} of the top of

nz will cause the object to fly
uth

Also, that ink stains cap be asllr re-
moved from white ‘ood.l of any description
g Kln; up a spoonful of cream tartar
spot, hylngoit over the side of a

bowl angd ‘pourin, nu;f water on it, let-
nni It l? Occu ionally & second appli-
be removed

woole clolh %} llﬂ%‘ly rubbl th ggﬁh
n|

together in tha hands? ° And th: ateubborn

n -wu be ulu out by equal

Old Immonla,lnd turpentlno—uo mntter

Y
stains n's
hlng and whlte ‘shoes yleld 1 med tely

vellow aong nma cold ner1
$ i luolv!d in hot

s,
mun s durable cement !or

bv{:ﬁ apcﬂoalu tor :uch a lon; lattar,

'YQu should knov by now that every
liné you Send is publlu{ed for you never
write" unless you have something to

ﬂ {nk-slingers and mothers would but
eed what you and other practical peo-
e htlve pr&ﬂt by “'5:' own
experiences, and wo! save others a
lesson olggwo. there would be more room

in ‘our “cérner for new ideas and more
peace in the editorial soul.

A Florida member. mindful of our
many, and I fear me, sometimes ‘‘vain
repetitions’’—begs leave to ‘“‘send a leaf
from her scrapbook that may help some
poor, gtain beset soul, with a dropsical
tendency.”

I don’t know when or where I got the
seven vllunble hints. know, however,

hat they have comforted me unspeakably
‘or overk ten‘ years, dt I 88 lO.he»m over
0 you, eeping a copy or my:
¥ F. M, (Palm Beu:h Fla.).

(1.) T hln- may be bleached by glycer-
in lnd BB, YO bn(en together, and cof-
fee -ulnu by l"‘htly beaten egg yolk and
Wwarm water.

2.) Bhould they be desply set, dissclve an
ounce, each, of baking soda and chloride
of lime in a scas nt quart of boiling water,
and dip the stained portions in the solution.
At once rinse in ? d water, to prevent the
rotting of the fabric.

(3.) Stains made f fruit -.na venu.ble-
are removed by dipping them in very we:
h;)t.“sods ‘water or in:a:solution of chlnrlde
o

( .) When everything ‘else -fails, onllo
'c wlll do the worl

at once the Iini will be

fon rust, fnk and mildew are bleach-

Qd,h, rul bln‘ on the spots lemon juice and
an posing the cloth to hot sun-

il ) Ilgdow may be romovad by chalk and

) l'nll m wlll ‘ln wu{ washed
in, Dew once, and with p!qnty of

RECIPES FOR TOOTHSOME SOUPS AND SALADS AND OTHER DA!NTY DISHES -

{, omﬂimﬁof: 54}: de Foie Gras
a bee ngue the day bef: it
used, and a like numb?re of
pound- of lean veal. Grin
then the other, in
keeping them in

ntuo ‘nutmeg and elovel—-jult a plmh

of each; the veal in like manner, with

aanddien LI, Bk B llriat
n jar

Duttered. Pross very hard as you g0

Lob:ter Salad

Pick out the meat from a fresh, well-
boiled lobster. Cut with a sharp knife
into small dice, taking care not to tear

e meat. Set on ice while you make a
good mayonnaise, which, in turn, must
go .on the ice. ve ready one-third

much celery as you have lobster, cut

lnto ha.lf-lnch lengths. Mix together in

a bow! inkle wmn cayenne and salt

and -tlr lightly into it a cupful of may-

onnaise., Line a chilled bowl with crisp

lettuce, arrnnn the salad within this;
ish with t!

gﬂrd boiled eggs cut lengthwise, Set

Ice until it goes to table.

Af‘acedotne Salad

cup of green bofled and cold,
and th f

nu-m:h s;uu o g beans cut into

Y well cookefd and suf-

tntolnchlontﬂu Oeh i ltboll
ed carrots cut lnm&n umwld:

oo

e lobsters’ claws and”
on

One °uf of red béets bolhd ‘and cut into
ice. Leave.all these ingredients
In the ice-box until chilled and stiff,
H. ] or silver
-hea the

base and set o

is a beautiful nhlud easily made, If
you cannot get celery, substitute boiled
corn cut trom the o make the whlu

is 15 an exgellent Wiy of u-m‘
left-over v'e[e:n.b g “’

Tomato Buque

Btrain one q '
a -levoo “3 ghmpoogrul of
soda one lnr

tabl rch dissol
a mﬁg":wnt m! ﬁ mg‘xt. one qun.rt dt
sweet dthree

milk to h
wdl;geﬁ:nu € ult. a,.ml buett-
g:{hl come to a boﬁ ma lorva”;lpm‘

Beﬂ Saltd

er; drain

und hy fh M v:gt.er unt’lf}hgrou‘hly
Hin i PERIETE

espoonfuls. of i

them t'ro ) ,vhmr of ‘salt
g thor-

ou hly Wlth a dhnrp knife cut ‘th
hﬁlgd beets into tiny dice oef unfton:

size, and as you do so drop these dice
into the French dressing in the bowl

®

‘When all the beets are cut, turn them

me well
nn its contents on the ice for an hour,
gr untll wmx cold. Line a chilled salad
Tisp httucghluvu Drain

-mnll lul n each lettuce leaf
ul. u.‘lpoontul f the boe dice. g&’hen
e 4 spoonful of dressing upon

This a good way of dupod
of beets cooKod ym y’ Wi

Another White 1 Eggless Cake

Four cups of flour; two cupl of sugar,
lard, t tmpo%t(‘le 't’bakl d
wo nfuls o ng powder.
Rm and lard into flour as for
ple sugar and Ppo!
wet with lwoet milk, roll out one-half
inch thick k.ln put in pate tins, Flavor
wlth uw Ind of extract. This .l.o
akes good little cakes. I use the
of tt‘nuu‘ powder cans for euttln‘ tlmm

!t ©g88Ss ﬂo not

h&"m s ki d 4 n-um
n: or any kind o Y
1 also make good flannel cakes by sub-

h‘xuruddinl. why

mtuﬂn‘ a plece ot butter for the eggs.

M aple Mousse

'I‘In yolks of tour beaten eggs;
of msple . Cook ln doubro
er t .set away to
p om t of cream and Add it to the
beaten whites of the four eggs. Add
m to the syrup and l.co
n pail; put two thlckneuu
of pldn luht brovm p_r_ger on top; ther
fit covcr on the l- to prevent
t water trmn cettlnc Pack the

o)

lt‘l: paill {l‘s‘n l-ue wbohon bucket wl‘g
wdl 8

X

P

Lentil S Soup

tn b. , ehop b e; ‘sal v n
sure to have qui lo a
Serve hqt o

v,
on them, %
“Corn Cake Wi il‘houl Egg:

Two-thlrdl of a cup of cornmeal filled
up with flour; one cup of flour; two
heaping teaspoonfuls of brown. l\l“l‘.
one oup of ‘sour milk (part c% one
teaspoonful of saleratus;

Bake in rather hot oven. This is very
short and nice,

Hickory N ut Coolm.\'

One cup of sugar; one cup of butter'
one cup of hickory nuts; four eggs;
level teaspoonfuls of baking powdcr,
flour enough to roll.

Odds and Ends Pudding

Take the odds and ends of preserves
and canned fruit left in tbe jars—a
combination being canned geachu.
reserved eherrle- an ltnw-

Eether with the half a lemon.
lear three.quarters of a cup of in-
ltuuueoul&ploca & double boller

ln lt .ta.nd tou.r houn 0! nm 4

off once or twi ;
»:n ﬁm this- in nut:m‘;r ueg Y:‘:

-~

wlth a pint of water and sugar to taste

| Then the. feuit mistare. Let i Dieud
with the tapioca, and W
very cold. I
Soft Gingerbread
(brown); oné

Ono-hllt cng of. su

and mnc
vuur. ‘two

nlxtnrt wﬂl‘g

Fro:tmg fmr Same Between
Layers and Top -
red sugar

wde!
wuute ;u the
, T lnd lnl

cake, and is to be eaten with a torb
Bonsdhuﬁwnzmthtmedmn‘ou
use,

Frostin 7
White of one egg and enough pulver-
ized sugar lol l&mdln‘, whole walnuts
on of fros ';
. H. L. F. (W, !vmtt, Mass.).

Tart Sugar Landy

Three cups of white sugar, one ané
one-half cups of clear vinegar,

Stir the r into he vinegar until
umrou‘hlr dissolved, heat to a gentle
i e e T
n. hroad. alshes uttered and

upon broad bu
ol A€ AT b puliod beautifully white
ocooking.

cool.
u\d porous, Do not stir while

he S R
:gd-%dwr %%P%w on hu?

Vs Ao;/ﬂ_g water M/mgé
& Srurl~ slaun.

INDIVIDUAL
RIGHTS OF

By Mary E. Carter
(Copyright, 1906, by A. 8. Barnes & Co.)

HOSHE who are scrupulously ju:
acknowledge, and carefully. awv
interfering with, the rights of
others, no matter in what relation

they may stand to them. Whether it
be as parent and child, or as employer
and employo. or in .those relations re-
versed, the rights of all of us are as
much our own'as any private property
which belongs to us, and whoever in-
fringes on any of our rights, intentional-
ly or unintentionally, robs us.

A pﬂvllec a a favor which one may
confer, t ‘has a perfect right to
wlthhold r whlch with. gpod cause,
may even bs wi rawn after having
been granted. Noc #0 a right. While &
right may have to be established, if it
has been infringed upon, it is none the
less. a right and as much our own as
anything we possess unmolested by the

- unwarranted interference of another,
..Almost all lawsuits, teudn

public and
wars
have

e ' bloo
which have dllnnced mnkln.

private, as well as

kindly feeling of the granter, or possibly,
at times, because something is expected
in returh, Thanks are always due from
the recipient who is favored ‘with privi-
leges. But we take our rights whenever
we are not hindered from so doing, and
are under no obligation at all to ex-
press any thanks for being left in un-
disturbed possession of what belongs to
us. Thé domestic enters household ser-
vice with a verbal -agreement regarding
her duties 'and certain wages and leis-
ure times stipulated for. These are her
rights, and any one who deprives her of
any one of them is guilty of injustice,
and, if it be done without her free con-
sent, is also open to the charge of hav-
ing broken the contract. The maid has
as good a right to reruse to work, or
iron, or cook, or ‘sweep, after agreeing
to do that work, as her employer has to
deprive her of her day off,or her leisure
hours because she happens to be in the
house. - Simply because the girl is within
call-when it is her time off—gives no
employer even the privilege, much leas
any mhm al});inpon her for service

£ it bn her off a
maid .hm:ﬁ not bc asked to do .::ythln‘
without a definite acknowl that

ou_are askin,
end to repay l

be made for the extra service des
And mn er, the servant has @ perfect
“ ‘aoe o sacrifice her

elsure. for

en - we reallle gw 1 t‘le
time¢ to ' call  th

n favor of her, and in-
or else a bar, i- should

etcioul
g’hom:l
ownm,

hd
to 1
:::m, t"”lk‘? Mﬂl ir) 1 period
ork.. and. thel ,huln
Qf}}lal':hu arrived. . ... g,
. CAVUSE OF SHORT Wmt
lk!n.m,s qmnio: °h‘:1‘:hdlt‘h|:
s ne, -neither is
o!mil“& e dverbufdenod
housewife: {s'-to_get- along, but it is a
\WW of. ulr hours for one who is in
sible for the amount of
ﬂ:u has to be done in a large
lq ‘Wwith- only one or two domestics,
or in ajny case where the “hired, help" is
inadequate. “‘Put yourself in her 'place’
is & @ motto for every inconsiderate
eper to con daily. . Probably
ness with' regard to ‘the rights
of household servants causes the greater
part of the dissatisfaction of those who
‘might be willing to experiment in self-

support by going out to urvice. from
Qnotelitaln! the thought.
nly a If

tle while ago in one of D'é
apers nearly a page was devoted to

uestion of domestic
ong other statements was

th oll wi
‘gl'lhe mo:lt‘ bitter opponents to th lr
dl ters becoming servants are
n who have been domestics

ever: : ort to procure them worl

cto:h! and shops, and prefer that

& -hou id brin; home less money than
:; coﬂld earn by livi out,”

; behooves all houu oldm %o ask
thomlelvel the question: “Why this re-

gnan the rt of the mot!
g“ho moe %:en dox':\‘elucs themselves?'”
It speaks volumes to those who think.
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