Narrow Silk 55/1‘1173
Makes the
Smoothest Belts

RUST the French for discovering
ways of mending which defy de
tection! With all their daring
extravagance of dress and living

there are certain streaks of economy of
the truest sort which they boast. The
nch housewife is notable for the way
makes delicious, nourishing dishes
gut of the odds and ends which are usu-
ally discarded, even by e« ynomical
cooks, as worthless,

'he mending done by the Frenc h
housewife is no less wonderful; in fact
a part of the same system of eco

Clothes, with her, must be made
st, just as they must by womer
1 over; except those ocecasional mol
tals whom the gods have blessed with
% a jance of this world's goods
With r economy and her French

ywve of drags, she sets her wits to WOTrK
gee how that lasting may be accom
plished with the best possible results,
and she succeeds

Her way of setting patches in is to
cut the torn or worn part it, leaving
18 straight edges as possible—those cut
on @ thread., Then a patch exactly the
same size as the hole is it and laid in
place over paper, to which both the
patch and the pie needing it are
basted

Then the darning is done—back and
forth, all the way round — preferably
with threads of the material, or if that
fails her, with hair—dark upon any of
the dark colors, light upon light, of

YUTSE Everything about the piilc h is

with exqufSite care, for if it 1Is

. merest trifle small or large, it
will show; of course, the direction the
threads slant in must be matched eX
wctly by those in the patch, and the
stitches of the darning made to follow
them, too

Then the paper is torn away, a good
pressing over a dampened cloth given
the pate h, and, if done with t} sort f
neatness with which the Frenchwoman

it is hard to find, unless you
ts whereabouts
sort of a jagged tear may be
nded by the same method, trimming
the edges just a little

MENDING THE LACES

her wis

does

kn

Lace mending has always been one of
the bugaboas of tHe mending basket
But \lenciennes lace can be mended
wit t betraying the fact, if the torn
mesh filled in with the lace titches
used in doing the finer sert of renais-
Sance Thes mesh may be copied ex
actl For lace that is badly torn, the
nly satisfactory way is to cut the torn

lace entirely away, and match the de-

where it unites again, perhaps ap
plique a separate motif on to the di-
viding line—a motif cut from one of the
oOrn bits you've cut away Smooth
gver le thread, or group of threads,
out and wind them deftly with fine col-
ton

Heavy lace are always easler to
mend than light ones, but light ones
can | reated the ime way, If the
mesh is cut in a stralght line and a
fine thread binds the two pileces to-
gether

The danger from a belt. torn out by

eyes is that the cloth of the
ield to the strain and make
N ar. It ghould be mended as
s00n as possible after the necessity for
it is discovered. Blip a bit of heavy can
vas in between the double thickness of
the belt at the point where it is torn;
mend and sew the hooks on through it
It is hardly likely to tear out agaln
But a better way, if you've time, is to
replace the belt entirely. ¥Fqr this there
is nothing better than the flat, strong
gilk belting which is coming into favor
so definitely for all sorts of “tailor-
made'' belts It makes a strong, flat belt
with none of the bulkiness about it any-
wh‘;r» ‘;'hhlh ~':‘lui(> n characterizes belts
made of a double fold of lining,
ened at the ends ; g
A bit of that canvas, or, better still, a
bit of stiff buckram, will repair the
worst ravages of a hatpin. Slip it un-
der the torn place and take a few strong
stitches to keep it firmly set, and then
adjust the trimming to cover it
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The Housemothers’ Weekly Conference

OW for my “mlte!”
Imitation of sweet oream fill-

ing for layer cake is made thus:
Take the white of one egg; one cup of
granulated sugar; one sour apple peeled and
grated, Put all into & bowl and beat until
very white, This is splendid for those who
do not have sweet cream, and it takes an
expert to tell the difference
good cure for a cold Every morning
before breakfast take & big drink of very
cold water, Your cold will soon disappear.
If kept up, the process will prevent your
taking cold. I have tried it and know
Please let me one favor. Can some
member of the Corner tell me where I can
et the book entltled, “Ora, the Lost
ite’’? 1 do not kmow the author
C. J. D. (St. Charles, Illingls).

The drink of water—I .do not say
“‘very cold'’'—fulfills another office, viz.:
that of clearing the coat of the stomach
.of mucous deposits collected during the
night, thus preparing it to digest com-
fortably the meal which is to ‘‘break”
a long “‘fast.”

A Valuable Member

Copyist, printer and copy reader may
divide the blame for an error in phrase-
ology to which a courteous member
calls attention. She quotes from a pub-
lished recipe:

“If you want a rich cake, make frost-
ing by using two cups of sugar and one
cup of sour cream.  Boil until it ‘threads.’
Add ralsins and candied cherries and a lit-
tle flour spread between layers of white
cake.”’

1. Please correct this It should read
‘“flavoring,’” not ‘‘flour.’"  Alsy add nut
meats. his frosting is very nice if made
right, but if the flour is put in, it will be
a mess unfit for any x

2. I am rather amused to read the com-
plaint against wool soap in washing blank-
ets,  The critic simply did not do %z right.
1 wish she could see my blankets, They
are as soft as new. I use soft warm water,
ammonia and wool soap every time. No
cold wateér—or hot!

3. 1 always put a quart of sweet cider in
the water when [ boil a ham. It im-
proves the flavor of the meat. Two quarts
are even better,

4. The way I make salt-rising bread:
In a small cup of warm water put one tea-
spoonful of sugar; a small
salt; one of soda; half teaspoon: in-
ger. Make a sponge of one good table-
mtgu f graham flour; add white flour

3 0o make the dough Ilike breed
s

oonful of °

egponge, Set the pail or pitcher in a vessel
oontaining warm water. The water must
be kept at the same temperature all the
time until the sponge is light, then make
a larger sponge, say, of about one quart of
warm water,

5. 1 wish some one would send in a good
recipe for making liver sausage—such as we
buy at the market. b

6. If a cup of thin, boiled starch is put
in half a tub of ringing water for table
linen and handkerchiefs, they will look
much better when lroned

B. F. O, (Bdgerton, Wisconsin).

Our indebtedness to this one of our
Wisconsin members STows — snowball-
1lke—with each issue of the "“Exchange.”
1 wish it were practicable to call a
convention of all our contributing wom-
en, that we might discuss the every-
day matters which go to make or mar
the comfort of those to whom we min-
{ster—a convocation in which laundry
and kitchen, the care of furniture and
the extirpation of vermin and ‘‘small
deer” could be discussed. Since this
may not be, our columns are our com-
rbnnn meeting ground—our council cham-

er,

I will send in an item or two, and per-
haps help some one

1. Alum water for burns or cuts is a
aujek and pleasant remedy. Keep a bottle
en the medicine shelf,

. Onion julce is good for croup. Stew
onions with sugar and a very Htt?r‘ water
untll {t forms a syrup. Strain, and give a
tea-poonful at a dose. It Is harmlees and
very good, Onions make a splendid poultice
for pneumonia also,

3, Here s a recipe for stale bread pud-
ding which we like end it is not rich or
expens've. 1 try to look out for the pocket-
pook and tne ruture weltare of my chil-
dren’s health in selecting my bills of fare:

One quarct of bread crumbs; two eggs; one
cup of sweet milk; one-half cup of sugar.
Souk erumbs ‘in & little warm water: beat
up smoothly; a esas, sugar, milk and de-
sired flavering, I use elanamon, Steam in
a double boiler for one hour.

SAUCE FOR THE PUDDING.

Cream two tablespoonfuls of butter; beat
into this one-half cup of sugar and two
tablespoonfuls of thick cream; add lemon or
vanilla ﬂavonu; beat well and serve. One
tablespoonful a saucer of pudding.

keep my table for flve—three growing
children, myself and husband and a big,
healthy baby, who nurses and eau—onm
than g; h 1 de

a w const
dear Lerw, too. But nothing go'u to waste

o

tliat is edible. I have & knack of dressing
my children cheaply as well as comfortably
and neatly also. 1 will offer some help
along that lne some other time, If accept-
able, or If members would like to write to
me, I would gladly glve any information I
can, if they will only send stamps, I have
to economize on small things as well as
large, and it goes rather hard at times, for
I love pretty and elegant surroundings so
very much, but I try to make the best of
everything I have, and hope for Dbetter
things Sy-and-by.

M, C. (Newport News, Virginia).

It is evident that some of the best
things are already yours; home, hus-
band, children, health and the happy
talent of making the best of whatever
comes to your hand, contentment and
the aforementioned ‘‘talent’ are more
to be desired than abundance of riches.
Indeed, they are the true riches wh'h
the rise and fall of the stock man et
do not affect

I am a vietim of dyspepsia. Starchy
toods 1 digest with misery; sugar in any
form is.instantly rejected. What I would
like to know is this: Is thére any substitute
for sugar that would not ferment in the
+ eh? have heard that saccharine,

alsn glycerine, can be used to sweeten the
food for dyuPepllvl but I do not know how

to use it. f you know how I long for a
titele s\weteygr rice, you would unierstand
how greatly %any informaticn you glve me
will be hppreclated, You refer in your ar-
ticle on ‘‘Medical Value of Foods' to gruel
and jelly made from rice. Will you please
state how to prepare {t? I ance Saw in a
Western paver one of your recipes for pre-
paring a food from soda crackers, in which
the crackers were made into a kind of jelly,
but I forget how it was done. Will you be
kind enough to repeat it? I must not eat
new bread, but do vou think that stale rolls
warmed over would have the same harm-
ful efféct as rolls freshly baked? M. H.

“Saccharine’’ is recommended for peo-
ple who cannot digest sugar. . It is
used in the same way in sweetening
food, but being the very quintessence
of sweetness, it must be added spar-
ingly.

Stale bread warmed over is a degree
Jess harmful than freshly baked.

My heart aches for.you in your mis-
sry, although I am personally a stranger
to your malady. ou will ind in the
Recipe . Column directiens how to pre-
pare the dishes for which you ask.
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To Obtain

and Retain the
Ideal Servant’

By Mary E. Carter
Copyright, 1905, by A. 8. Barnes &

T SEEMS trite to state that ideals
depend upon the stage of soul de-
velopment of the human being
nevertheless the truth needs reitera

tion For ideal various as are
individual characters, and they advance
with the spiritual unfoldment +0f indi
viduals. The ideals of man in the sav
age state are very far below those f
man civilized, and the ideals of man
kind generally in the present stage of
humanity's march are far below the

are as

altruistic ideal now just coming into
our range of vision

Simply stated, the ideal twentieth cen-
tfury - se wnt must be honest, sober,
« € respectful, obedient, patient

1 adfast—have the ‘‘staying’’ trall
These requirements would probably con
titute that ideal servant's equipment

h might justify our millionaire

\d in naming the one so qualified i

will Having discovered and ob
tained that rara avis—in fact, material
jzed the ideal servant—the next e jually
important question is how to retain the
rare bird

The method is easler stated than fol
lowed. The master or mistress of such
an invaluable .auxillary in the house
hold ought to be-as well equipped for
his or her role, therefore; the ideal em-
ployer should be, of course, honest, o
ber, kind, considerate, courteous, appre
ciative, just, and also steadfast, having
“pretaining qualities.”

By steadfast on the servant's side is
meant one who remains long in oOne
place, sometimes ‘even at personal in-
convenience B steadfast on the em
ployer's side meant one who keeps

a good servant even at personal incon-
venience, and who could not think of
closing a house and discharging any
or all hawds without careful thought for
the well-being of every reasonably good
servant <

SERVANTS THROWN OUT

The root of most of our domestic fric-

tion lies in the utter indifference of av-
erage employers as to what becomes of
those in their service when they no

longer need them. Servants realize
feel keenly this mental attitude, and ¢
consequently, alert to find out the plans
of their employers, In order, if possi
ble, to forestall discharge by securing
new places for themselves in time to
avold being out of situations at most i
convenient seasons. For it is not u
common for a servant to be discharged
because of an employer’s changed plans,
and often, too, without even a month's
wages in advance to tide over the emer-
gency. This is one serfous fault of many
who have ample means to do otherwise,
in fact, they are the greatest offenders
of all in this respect. It is surprising to
hear thouse who do not hesitate about
closing their houses for the sake of tak-
ing a long pleasure trip, regardless of
thus throwing many servants out of
employment, inveigh at the “meanness’
of servants they would fain keep, for
leaving them suddenly to secure more
desirable and probably more permanent
places, or because they know that if
they do not go at a certaln season it
will be more difficult for them to get
settled in situations when the employer
is quite ready to part with them

The householders who desire to obtain
and retain ideal service must earn a
good reputatlon amongst the serving
class, and also at the agencles through
which they seek to procure Servants.
This needs more emphasis than many
of them dream.

A WAITING LIST

There are houses so conspicuous for
the proprietor's utter lack of considera-
tion for their domestics’ comfort that
the mention of them causes a general
shoulder shrug; and capable servants
cannot be induced to enter them unless
by a series of misfortunes they are in
sore need of situations. Written refer-
ences are, by no means, the only kind
It would surprise some who are fre-
quently. changing their servants could
they hear the conclse characterization
given of thelr domestic economy by
those who know all about their house-
hold management without ever having
lived with them. And it is safe to state,
without fear of contradiction from any
experienced one, that where you hear
of constant friction in the domestic de-
partment of any house, those who hold
the reins of government are themselves
unworthy of good service Inexorable
law is ever, and everywhere, at work,
and noble-hearted employers attract to
themselves as good service as can be
found. Those seeking situations are
eager to enter service where reasonable
consideration is shown to the domestic
corps. The house where fair wages are
pald without the exactlon of extortion-
ate demands for service, where the
table is known to be wholesome and
good, and where no servant’'s outing
times are invaded for the household
convenience, will have a waliting list,
from which a cholce can be made, ever
ready to step in and fill vacancles, and
vacancies there will not be of frequent
occurrence.

A LONGED-FOR SERVANT

When human and humane relations
become the rule between servers and
served, when heart culture, not conven-
tion, governs the manners of all, a new
and beautiful order will displace the old
disorder still too prevalent among en-
lightened people. -

The fact that one serves another for
pay is no reason that one should be
altogethier g.-« -—ient to that other.

ca¢ _.a1 tery ce not only entities the
one serving t. “alr and prompt com-
pensation, but to invariable courtesy
also. The tone and manners of those
with whom we comg In contact make or
mar the life for us #M1. Truly good man-
ners are the result of heart culture,
and they are not put on and off like
best and second-best clothing for epe-
cial environment or favored assoclates,
albeit many seem to think otherwise.

Every economic problem—the servant
question included—now vexing the so-
called civilized world will be solved to
general  satisfaction when Charles
Reade's motto, “Put yourself in his
place,”” is adopted and actualized in the
lives of the ruling class. It is only an-
other version of the standard given to
mankind 2000 years ago by the great
type -character of the Christian world,
and fitly named the “Golden Rule,”
since, thus far, it has been regarded as
altogether too precious for everyday
use.

The conclusion of the whole matter is
this: With the evolution of the ideal
employer will come, in natural order,
the evolution of the much-talked-of,
dearly-longed-for “ideal gervant.”
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4 Shape i Shows Of e Beauty o the (it

squatty

HE newest bowls are low
things: wide, with rather sharply
t up edges, in place of the

rned
high, shelving sides of the wls

wl h have ‘been popular for so long a
ti
Some combination pieces are about,
fi of quaint old-time
ymports, fruit bow!l
built together They
ilthough you can
will be very pop
to last
these new
mselves
complete in
itself
Comport ome in almost endless va-
riety rom the plain little flat ish—
the same shape and style we've known
ever since comports have been in fash=
ion (that shape i till good, by the way)
to the prettiest deep or shallow cups
poised gra 1 on long slender
sten Such pretty ones as there are in
cut 185 ar Austrian glass! Some of
them boast indlesticks to match, the
effect on a dinner table made wonder
fully attractive by the long, straight
stems which blossom into cups filled
with nuts and candies or into
tinte and their pretty shades
These tall comports almost invariably
have deep bowls at the top—in direct
I to the newest of the low
which is poised on a stand,
a low one, and like the fruit
bowls is brpad and low rath
er than deejg
Low bowls, by the way, show off the
beauty of the cut in a much more ef
feceive way than the other shapes
Of course, there are in all sorts and
gizes of bowls novelties made in sq

or in shapes that seem a little like flut
ing, but the simpler the shape the bet-

A Motherly Talk With

WRITER who has made a

careful study of the needs,

lives and opportunities of

our working women esti
mates that fifty thousand of them
live in New York hall bedrooms. He
believes that as many in proportion
to the population of other Ilarge
cities are similarly lodged. The pity
of it grows upon us as we read
further that “7 per cent. of these
women were born and brought up
in country homes, and lured to town
by flattering reports of plenty of
work, good pay and chances to see
a different kind of life from the
monotonous ronud of farmhouse
drudgery.”

I could write a volume of sermons
from that last text, but this is not
the time or place for such “improve-
ment of the subject.” Our Girl is
settled in her hall bedroom. So far
as she can foresee, she has come to
town to stay. Perhaps, taking all
things into consideration, she does
not care to return to her former
state. In this case, if she be phil
osophical and of a practical turn of
mind, she sets her wits to work to
make the best of her present lot.

And an ingenious young woman
who is determined to have a home,
however untoward the circumstances
confronting her desire may be, can
accomplish much in this direction.

BE COMFORTABLE

Tt goes without saying that your
room is small. If your boarding
house be one of the old-fashioned
residences,built when materials were
cheap and space, even in a fast
growing city, a matter of minor im-
portance to the householder, you
may have a ten-by-ten dormitory.
If you have hired a slice of a mod
ern flat building, you are likely to
have an eight-by-seven. Make upyour
mind to be comfortable rather than
fine,and to utilize to advantage every
inch of space. Don’t clutter walls
and corners by trumpery decora-
tions in the way of brackets that
will hold nothing, trophies that
mean nothing. and draperies that
curtain nothing, and are the favor-
ite harbors of moth and microbe.
You may not have space. Contrive
to have the effect of space.

The bed is, of course, the main
obstacle to the achievement of this
end. Tt is always a stubborn Fact,
a Must-be not to be abolished, loom-
ing up threateningly before the vi-
sion of her who would delude others
and herself into the impression that
her one room is a boudoir—a bower
—a cozy corner of an Establishment
—anything but bed chamber, parlor,
refectory and dressing room, all in
one.

The trouble is mnot new. qud-
amith’ tells of —

“The chest contrived a double debt

to pay,
A bed by night, a chest of drawers
y day.”

Folding beds were in the eight-
eenth, as they are in the twentieth,
century the resort of shabby gen-
tility and hall-roomites. They de-
ceive nobody, however ingenious

Witk its FlatetoMatch

ter taste it is in, and the better the

decoration is brought out. But there is
one innovation which deseryves mention
an exquisite salad bowl, very much like
the flora] baskets so popular this year,

but without the handle, and with the
bow! part enlarged, without destroying
its graceful shape, to comfortable di-
mensions

ew punch bowls have stands, which
raise them just a little from the table
and make it easier to get a firm grasp

on them in removing them Almost
every one needs -a small punch bowl for
lemonade and the various delicious
fruit oncoctions, while, when not

in use, it makes the prettiest kind of a
fruit bowl

e TR

their construction. A more palpable
never foisted upon a
would-be confiding community of
human and biped sardines than the
imitation piano, bureau, book
shelves or armoire.. As Mr. George
Sampson horrified his future mam
ma-in-law by saying of her flannel
petticoat, “After all, madam, we all
know it is there!”

Moreover, the mattress, doubled
upon itself, when Our Girl leaves
l“ r room i“ 1)“‘ 1‘1”‘1\ morning, .'HY‘]
the sheets and the blankets that en-
fold it, are never properly aired. In
time the bed becomes musty, conse-
quently unwholesome.

[et me recommend in place of the
hinged pretense, an honest, broad,
low box couch, such as you can buy
at the same or a little larger price
It is an easy matter to shalke out
“”‘1 lllr coverings Wlll]" you are
dressing. Ieave them spread upon
the backs of chairs and the windaws
open when you go down to break-
fast. Upon your return to the room,
fold sheets, blankets and coverlet
neatly and stow them away in one
corner of the box which forms the
lower part of the couch. In the same
receptacle lay the skirts of your best
gowns at  full length, and such
“fancy” waists as you like to keep
smooth and safe from crushing.
Close the box, heap the couch with
pretty cushions, throw a folded Bel-
lagio blanket or other slumber robe
over the foot, and your bed is not
merely made, but transformed into a
comely article of furniture Have

sham was

other, and smaller, boxes with hinged
and cushioned tons for the corners
of the room and a window bench as
wide as space will allow and low

RECIPES FOR INVALID COOKERY

Panada.

(By Request).

AY six dry soda crackers in a deep
bowl, sprinkling a little sugar {or
less ‘‘saccharine’’) and a pinch of

mace or cinnamon between and over them
Add. gradually enough warm—not hot—wa-
ter to cover them over an inch deep: get
the bowl, closely covered, in a pan of boll-
ing water, and this upon the range. Keep
the outer water at a steady boil for an hour
after the bubbling begins.

The crackers should soak up all the water
in the bowl and be like a Jelly

Toast Panada.

Pare some slices of stale baker's bread
and toast nicely without burning. Pile in a
howl, sprinkling sugar and a very littlé salt
between; cover well with bolling water and
set, with a tight lid upon the top, in a
pan of boiling water. Simmer gently until
the contents of the bowl are like jelly.
Eat warm, with powdered sugar and nut-
meg.

Rice, Boiled Plain.

One-half cup of whole rice, boiled in just
enough water to cover it; one cup of milk,
a little salt, one egg, beaten light,

When the rice is nearly done,

add the milk and simmer—taking
does not scorch—until the milk bolls
well. Salt, and beat In the egg.
t warm with cream, sugar and nutmeg.
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The Newes? Comport is Broad nd Loy

There is one odd bowl of deep green
glass, with trimmings ind ladle and
tray of some odd metal which looks
like brass, but which doesn’t turn green
from its contact with moist brass
almost invariably does, nor d the
constant cleaning. It is a new form of
that curi 18 invention which 8 losely
yesembles pewter, and which sprang
into popularity seemingly at a single
bound a couple of years ag

A rare old bowl—Chinese medalllon
ware—has +a plate (a ht ffair) to
place under the bowl. That plate fs
flat in the peculiar way 80 characteris
tic of Chinese things

Very few bowls are mad
lar Colonial cut, except th
and comports. For the
that cut is combined witl
haps the base made with
clean which are its
upper part cut into involved designs

wnich are shown off at their prettiest
by the simple beauty of the base
One of the novelties high in favor in

Paris has a {ramework of that new
metal which is so like brass, which
holds three little bowls used oVe re
for the serving of sardines and 1at
sort of thing, Here they are for
serving salted nuts and ¢ andy—although
they are 80 new as only to be used by
a very few people as yet But they are
pretty and practical—two very good
reasons upon which to predict their

popularity
Austrian glass has been given a new

touch by introducing colors with the
gold of the decoration enameling the
glass, in a way, with soft, pretty colors
joining in a design which is nec essarily
opaque, or stretching out into delicate,

feathery patterns over the transparent
glass.
AN

TN,

he Hall.Roomite

enough to be a luxurious seat. This
window bench you may get up at lit-
tle cost if you have a turn for do
mestic upholstery. A stout dry
goods box—to which a hinged top
has been fitted, is the foundation.
A bag of “short” hLorsehair, nailed
up under the edges of the top, to
secure it against slipping, cushions
the bench. This and the sides are
covered with crefonne or any other
stuff you may select. For the cor
ner boxes you will probably need a
carpenter, as both those which
fit into the nook must be of the same
size. Hide the “join” with another
tempting bank of pillows. These
boxes, or benches, must all be cov-
ered with the same stuff. When tin-
ished and in place, they give the
room what one traveled youth de
soribed as a “divany air.” We who
have wisited the Orient appreciate
his meaning. Rich and poor homes
in Turkey and in Syria are furnish-
ed with running entirely
around the rooms, leaving the whole
flooy space between empty save for
coffee and cigarette stands set here
and there. Your divans are your
trunks, your storerooms, your pan-
tries. You do not miss the room
they occupy, yet they take away the
bare look from the sides of the room
break sharp corners, and suggest rest
and companionship.

Our second and concluding
MOTHERLY TALK WITH THE
HALL-ROOM]TE

will appear next week

A v /t‘mly

divans

e o A AR INIS

Sago Gruel.

Two cups of water, two tablespoonfuls of
sago. one tablespoonful of lemon juice and
Algém:h of salt.

t the sago In the water while cold, and
warm by setting in & saucepan of bollin
water. Stir often, and let it soften and hea
for one hour. Then boil ten minutes, stir
ring all the time; add the sugar,.wine and
Jemon, and pour into & bowl or mould to
¢ool. Eat warm, if preferrdd.

Arrowfoot Jelly.

One cup of bolling water, two heaping tea-
spoontuls of best Bermuda arrowroot. one
teaspoonful of lemon juice, two teaspoon-
fuls of white sugar.

Wet the arrowrcot in a little cold water
and rub smooth. Then stir Into the hot
water, which should be on_the fire and
ectually boiling at the time, with the sugar
already melted In it. Stir until clear, boil-
ing steadily all the while, and add the
Jemon, Wet & cup in cold water, and pour
in the jelly to form. Bat cold with sugar
and cream, flavored with rosewater.
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