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Starching, Bluing and Drying

THOUSAND - AND - ONE
times have 1 been tempred
to wish that the bluing bag,
or ball, had never found its

way into the laundry.

It is to the slovenly or lazy laun-
dress what the feather duster is to
the happy-go-lucky chambermaid.
In the skilful fingers of the con-
scientious worker bluing has its
uses. As with one ingredient in
Sydney Smith’s salad dressing:

Let garlic's atoms lurk within the bowl,
And, unsuspected, animate the whole.

And, like the teaspoonful of su-
gar in tomato soup, or the faintest
suspicion of asafoetida in ecatsup,
bluing should be subtle, yet poient.
We would miss it if it were absent;
it should never be seen.~. )

An over-blued article betrays care-
lessness always. The shiftless crea-
ture who uses bluing to hide dirt
evinces ignorance no less than in-
dolence. Blue streaks in linen are
caused by unskilful mixing, or the
article thus mottled has beem hung
on the line dripping wet. The
streams dry into stripes.

Another hint in passing: If yow
will shake the clothes as they come
from the wringer and pull them
straight, you will save strength and
time in ironing, and lessen the
chances of the aforesaid streaks.

In bluing, in mixing soda into
biscuit dough and cake-batter and
cayenne in sauces, the housemother

and her helper should have “a light

hand.” Beat the bluing water into
starch as you would fold white of
egg inko a souffle, and then strain
through clean cheesecloth to get rid
of possible lamps and specks.” *

To make starech, wet two table-
spoonfuls of ecrushed starch with
two cups of cold water, and when
well mixed pour gradually upon it a
pint and a half of boiling water, ts

which has been added a quarter tea-:

spoonful of salt. The salt will pre-
vent the clothes from. sourness and

mustiness, especially in hot weaths:

er. Set the starch, when mixed, over
the fire in a double beiler, and cook

for one niipute, after the water in

the outer vesse] bails, stirring all the
time. Should it be too stiff, beat in
‘boiling water until you have the
Bight comsistency. |

Dip the pieces to be starched into
the mixture w! ¢ off the
supes.luous pasty mixture, clapping
each part of the article thus treat-
ed smartly between the hands, and
hang on the line.

Have your lines taut and clean.
It is better, of course, to take them
down every weck when the washing
iz over and lay them away in a safe
place, ready for the next using.
Since this is not always practicable,
and stretching and fastening ropes
or rustless wires properly generally
requires the help of a man, the next
best thing is’to be scrupulously care-
ful in keeping the lines perfectly
clean. Before putting out the wash-
ing, take a soft white cloth and go
over the entire length of the line,
wiping it hard. Should the cloth
show much seil from soot or dust,
get a fresh piece and repeat the op-
eration.

Do not be niggardly with clothes
pins. They are cheap. Keep them
in a basket or bag when not in actual
use, and see to it thet they are clean.
I have seen white linen spotted at
regular intervals’ where the pins
had clamped, making a second wash-
ing necessary. :

Happy the woman who has an
open sunny space in which to stretch
her clothesline. Thrice blessed is
she who has,in addition to this, a bit
of clean turf whereupon stained or
“dinged” artiele may be spread for
bleaching. ;

Don’t leave the clothes upon the
line longer théin you can avoid after
they are dried. They collect dust
and stiffen, mﬁi, if the day be windy,
are strained in seam and thread, and
—ften whipped into ribbons. Starched
clothes sho be brought in just
as soon as §
come limp i
crack and split in a high wind.
Freezing “takes out the starch,” or,
if sudden i severe, makes shirt
bosoms and skirts as brittle as pa-
per, tearing &t a touch and sticking
to the lines.

When yo n do it without too
much fatig@@ or interference with
other dutie§, dampen the clothes
over night fold

ironing next‘day.  Tn tal them:
from the line, 1oy within a clothes

ile hot, shake

. basket lined with a clean cloth, fold-

y are dry. They be-
he air be damp, and "’

down ready for’
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Talks on Laundry Work

ing each piece loosely as you lay it

i Have ready in the laundry a

table spread with a clean

-, take out one piece at a time,

d out to its full size and ‘sprin-

ith a elean whisk broom—never

used for anything else——dipped in

warm water. As you sprinkle, press

out the wrinkles with the palm of

a firm hand, and pull hems, sleeves

and seams straight. These trifles,

which are of only minor importance

to the inconsiderate and inexperi-
encad, lighten the morrow’s work.

Do you recollect the charming
picture (in Mrs. Whitney's “We
Giirls”) of Barbara Holabird, as she
dampened the clean clothes in the
basement laundry, rolling them up
hard and thumping each roll with
her fist, while she chanted her im-
provised rhymes to a tune of her
own making?

Read the book and learn that there
is a poetry in a woman’s life—even
on wash day.

The next number of our Laundry

Series will be upon “Ironing Day.”

I'he.Housewives'
- 3 ’ i b |
Exchange
OR the benefit of the housekeeper who
fails in m‘kln? starch for laundry
purposes, I would like to give my ex-
* perfence. [ nk nothing could be more -
unoying than ‘w have stlrvsh ‘jluck"hwtd\e;
3 make, of wash da
every weelk, and' the starehed- clothes:iron
ac_-asily as the nlain ones.

- /Taks 88 much starch as
dissuive ! th have it
t...gfﬁ’:ﬁy«“u gt 5
. e lmh. L
‘When it begins to get very
Eras o 1

on the
starch i thor
more bolling water: kee,

it on

the e an
of lard and a small
of bluing. The flat lrons should
be washed after every ironing and wired
dry tefore putting away.
CONSTANT READER (Chicago).
The housemother who is reading the
aundry series now being published in
>ur “8chool for Housewives” will please
egoing helpful letter in its

A Cure for Mange
; “ﬁ‘ vy":ur!wrrunoqie‘s-t' w&:nﬂm dog—the

No. 2 of a Series of Practical

will take a teaspoonful of flowers of sul-
phur and a strong pinch of sal ammonia,
rub them well together in vaseline or lard
and rub on the spots, it is highly probable
the animal will be cured. I have found this
simple remedy to be an infallible cure for
mange. It will not harm in the least should
the dog lick the spots, which he probably
would do. J. G. F. (Philadelphia).
The salve thus compounded is also
goor for mangy cats and vermin-infested
birds and poultry,

Baked Versus Fried Batter Cakes

. 1 A ‘“‘Devoted Mother,"” in Colorado, has
asked why her sponge cake sometimes falls.
1 can’t tell why, because this recipe from
scrapbook never fails me, on
I let it rise on the
upper chamber, and Wil on

rack in the lower chamber, Ililtl.ll{

my
stove.

the gas
rack in the
a lower
keeping
test the
with

the door oven when browning.
one, before browiing
It 1s called
and 1 bej recipe.

2 some one please tell me how to
fry batter cakes the dreadful
odor of the grease? 5
E. M. D. (Atlanta, Ga.).

1. For ideal sponge cake, see recipe
column. 4
cakes'' — aljas ‘‘griddle

without

2. “Batter
cakes’’—are best baked, not fried. Said
baking should be done upon a soap-
stone griddle. Right sorry am I to
record as my personal experience that
it is next to impossible to .prevent the
hired coos—no matter how cpnscientious
—from - putting “just a ‘taste of fat”
upon the soapstone. They will do it!
And it is the burning fat that smells—
if not to_heaven, Lo every ¢orner of the
house, 'If -you must use it, lubricate
your griddle with a bit of sweet salt
pork and as sparingly as possible.

Another In.dors:;r" of “Job’s

Now that it is time for coughs ahd eolds
RO

was after
and d has not had &
have not had a doctor for

I ph i g i
raised such & large t “after giving
strings to a large nm-ninr ‘?rlendn who
ha\t:e children, I still have a good supply
If you have calls from apy .ome in my

of the country, I wo ﬁ@wry glad
. of . ‘eame price

Bend, Ind.).
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ing Hand
]

posoeromay

S

With Little Silver Stapds for Cu

i" ol

m

OFFEE boasts 80 many new con-
verts each year that a hundred
ingenious devices have been in
vented, or the {deas borrowed

from other cotintries, to make and serve
it in

One coffee pot whistles when the cof-
fee comes to the boil—there's a tiny
hole through which the first steam
pours, making the sound. There are
countless china and silver ones—exquis
ite things shaped, ever so slightly, like
an old flagon. A silver one is set off
by the tiny stands for cups which be-
long to the set. These cups are noth-
ing more in the world than tiny deep
bowls—handleless in themselves, de-
pending upon the handles of the little
holders

For the most part, coffee lovers pre-
fer to have coffee poured directly from
the pot in which it is made into the
cups. One arrangement—it is an exact
copy of the ones most in favor in Vi-
enna—has tubes in which water {8 kept
at boiling heat, which keeps the coffee
just so. The coffee is made in it by
one of the numerous methods of filter-
ing through

WASTE AT THE SPOUY

A French coffee pot which has ob-
tained instant favor here has a rounded
glass top into which the water Ias
poured—cold water at that—and allowed
to filter through finely ground coffee,
the little lamp underneath heating it all
the while and the delicious aroma ¢f the
coffee carefully shut in by itself, to
come out Jater as a most delicious taste
It {8 rather expensive. of course, but
there's another French pot made in
four sections, in which just as good
coffee can be made. It is brown glazed
pottery, as artistic a little things as it
is inexpensive

One Russian arrangement has the cof-
fee—finely pulverized—put in it, the wa-
ter put in andg brought to a boil, or
“just beyond it,”’ as one woman said
Then, by some mechanlieal trick, the pot
fs turned upside down, the eoffee filters
through a fine wire strainer, and pours
out through a little spout.

When yow use a coffee pot with a
spout that is uncovered it is a good
plan to stop up that spout while the
coffee is being made. f you let the
odor escape, there's just that much less
taste to your coffee

Turkish coffee is about half grounds—
8o thick, in fact, that it is more like a
thick, black syrup than anythipg else,

.

WITH GOOD CREAM R

French coffee—the famous ‘cafe auy
lait’’—is strong coffee, with the usual
accompaniment of - sugar and cream,
with which about half of the cup is
filled. Then the cup is filled up with
boiling milk.

No Mahommedan would think of
drinking coffee with sugar or cream—
that is the curse of Mahomet put upon
all unbelievers who drink it, except in its
pure state, that it should make them
nervous and even {ll. As a curious fact,
com{zamtlvely few people who drink
black coffee suffer any ill effects. But
to those who like a generous supply of
cream in it, black coffee is a dose.

Devonshire cream, best of all with tea,
is very good with coffee. Almost no one
here makes it, yet the method of mak-
ing is simple and the result delicious.

Kitchen and Cooking---The Penalties of Ignorance

By Mary E. Carter

Copyright, 1906, by A. 8. Barnes & Co.

UST so long as people live princi-
pally upon cooked food, just so
long will cooking and the Mitchen
be, as they now are, exceedingly

important features of every household,
impossible to ignore or overlook with
{mpunity.

any a good cause has been lost tor

the time being—and many a bright fu-
ture has been darkened—by some one's
indigestion. Indigestion is at the root
of almost as many of humanity’'s trou-
bles as selfishness itself. But, of course,
ignorance is the root of them all. When-
ever people know better, they avoid and
escape the woes that come through ig-
norance.

Without a good digestion health is im-
possible, and unhealth is misery. Poor
cooking produces about as much indi-
gestion a® bad temper. In fact it is a
case of action and reaction. Indiges-
tion, low spirits, bad temper. Bad tem-
per, low spirits, Gl
interminably. Bad cooking, bad temper,
low spirits ali belong together. They
pi te each other. Eumo poorly
cgoked food produces lndége;&{on. poor
cooking should be abolished. It can be
abolished by all thage who set about
it by paying attention to having the
very best le eooking for 'each
meal, however aung}q it may be.

PROVIDE FORTIS 000K,

As kitchen and cook are inseparable,
these two shouvld be equally well pro-
vided for; the kitchen with ample con-
veniences, and the codk t
‘wages, and lsood materials
expected. 0 one meed look

cooking, even from a eompetent cook, if .

inferior materials be supplied, or if the
kitchen unprovided with utensils
suitable for doing the eooking required.
Nothing can over that per-

pas:
tains to the kitchen; from the chimney -

draught down to the larding needle,
some one must be responsible and pay
attention. A kitchen should not only
bé brightly lighted and well
but also arranged with a view to send-

ing kitchen odor¢’ up chimney and not * the

throu ut a hou: For, notwithstand-
ing lf-hntmp‘oﬂu:i,' nobody  in " other
parts of ﬂ: »
minded of the culinary
¥ ¥ q e R ¥

&

fof the work
for’ :

ventilated, ©

‘house ~wants ,to be re-
m_ by cook~ *

ing smells. With care, this can be
avoided.

There are many devices that come for
getting rid of kitchen odors that ought
to be looked up by housekeepers and
adopted. S8ome ranges have an opening
above them, with a slide that moves
back, letting the odors pass through to
the sky by way of the flue.

DON’T BOTHER HER

To have wholesome cooking, however
good the food purchased, the cook must
be cheerful and enjoy the work. Cheer-
fulness cannot be expected in a cheer-
less, gloomy kitchen; they are incom-
patible. Neither can a cook, ever so
competent, do justice to herself or send
to the table palatable food, if stinted
in any requisite for the work. And fur-
ther, a cook should never be called
away from her work to do anything
outside the kitchen. A moment’'s inate
tention, or a brief absence, may result
in the spoiling of a lot of nice ingredi-
ents, in process of preparation for the
table, and make extraordinary work
for whoever has to clean up after some-
thing has bolled over, 3
burned in the oven. Cooking d¢ nds
concentration of thought as. muich as
writing books or any ‘profesgion.
o,r!\ln mmt ey nntd atthtlt\e aaml:;:
things foreign to that rk.
being in ‘danger of wasting time
material. $EPIY e

It a satisfactory cook asks for addl-
tional utensils, to which she 'has n
accustomed, ' or that will help her in
her work, they should be promptly sup-

hout |
and

plied, and everythlnf possible done to
al

lighten the kitchen labors, for at best
the cook leads a wearisome treadmill

life. >
Housewives should be Wwatchfal and
permit no one to go into the kitchen
when the:eook is. véry. busy, ‘unless to
help, and no anke ?houlﬁl be ve

any work for her.

things, ' a{mdren ought ,Em ‘tanght
that the kitchen ds no place for them.
My mother never permittdd one of her
sl .k,lti}hg,p- It

4o stand.

' deliver . jt, |

er the threshol
we had

es bein
to permi

Jlowed to

2

mll%'gud J
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terrupted by children, it is also sater
for them not to be in the kitchen, for
at any moment they might get hurt.

Suppose older people go into the
kitchen to do some useful thing—pre-
pare a salad dressing -or make cake—
that is no reason for leaving disorder
behind when through. There is al-
ways a right and a wrong way of do-
ing everything. A dainty woman,when
at work, keeps things trim about her.
If making cake, she never lays any-
thing that needs washing down on a
table, but keeps a plate or a bow! for
the egg-beater, spoons and whatever
else she may have in use. When she
gets through, the table will be as
clean as when she began. %

By a little care, persons can avoid
leaving untidy signs of the work they
have done. While cake-making goes on,
things may just as well be kept in or-
der. The boxes of flour and sugar
should be wiped with a clean, damp
cloth before returning them to their
places. When the cake is in the oven,
all the utensils that have been used
should be in the '‘cake bowl, and.that
ought to be filled with water and left
standing in the sink; or else washed im-
mediately and put away. Never leave
anything to dry on before diSh-wash-
ing time. That is wretched mismgnage-
ment, {nexcusable in any but the total-
ly inexperienced.

Never lay eggshells on the table; it is
tasier to wash-a plate than it is to
serub a sticky spot on wood. Thought-
fulness for others, especially for those
who work all day long, is a cardinal vir-
tue. It is also, in the kitchen, a prime
factor in reducing the*work to a mini-
mum instead of muiltiplying it beyond
reason. i e :

Sour Veal. :
A deliclous way is to stew it in water
ilightly salted. en the water is well
Joiled down pour in a hal
3 bay leaf or two, as liked,
PORERTs thioken mith R R
eh.
Fifeg; hokes” iy corbgtageh oy
| Quince Honey. ®
(By Special Reaunest.} .
Four %\:ho?b ‘grated mthuz!ﬁ‘o apple; two
d one-half pounds of xnnuhtadw.
ot] ll‘l.‘dlr n‘g ““:rndm;o.l‘l min ; add
the. gral 0es, min-
Viea T (URECRIBER ‘Reading, Pad. -

cup of vinegar,
onlon, salt and




