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they sat on the grass or upon the steps.

Now, however, f iture shops are
crammed with articles labeled ‘‘porch
furniture,” and, although the wagon
laden with piazza chairs and step lad-
ders and similar wooden ware still goes
about the country eking purchasers,
the brilliant red rocker whicg was once
;he ne plus ultra of veranda furnish-
-ngs has lost its popularity., Mission
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ed chairs for invalids, chairs with a
book rack or writing tablet secured to
one arm—the variety seems practically
endless.

Other furniture besides seats {s re-
ulred for the up-to-date veranda.

t least one small table, and, prefera-
bly, two or three, for afternoon tea or
work or te lay books on; a “‘curate’s’”
assistant—the three-shelved stand to hold

cakes and sandwiches for tea—rugs,
cushions, hammocks—nearly everything
that is needed to" convert a veranda-—
into an outdoor living room.

While it is not within the power :ﬁ
every one to supply a veranda with
these objects, tgere is yet opportunity
in nearly every family to furnish a
porch attractively. The straw rugs
which come now in atiractive designs
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are inexpensive, and cheaper even than
these is the heavy grass matting sold
by the yard, that, after being cut to the
desired length, may be bound with wide
tape to prevent raveling at the ends.
Three or four such rugs as these, or
even mats made from odds and ends of
carpet and matting, may be laid on the
veranda.

The furniture may not be quite smo
simple a matter, but it Is astonighin
what favorable results may be achiev
by a combination of old chairs or set-
tees and a pot of Treen paint. Even a
cheap kitchen rocking cheir or an old-
fashioned Boston~rocker, if freshened
by a coat of paint and provided with &
cushion or two, will make a smart ap-
pearance without a hint of its former
shabbiness,

Much the same treatment may be
bestowed upon a little table, which
will serve to hold the afternoon tea
tray, and between times may be used
for books or work. Add a hammock
or two and the veranda will be at-
tractively furnished, even though the
plenishing may be 1ess expensive than
if all the articles were negwly pur-
chased.

The outdoor life implied by the ve-
randa is not nearly so much practiced
as it should be in this country. To
this statement I must make some ex-
ceptions, for I know families who
make regular sitting rooms of their
verandas, and even use them for dine
ing rooms as well. In one cottage all
the meals are taken on the wide porch
that runs around two sides of the
house: One corner of it is wider tha
the rest, and is sheltered by an angle
the house. In the corner stands the din-
ing table, and the family gather
about it at three meals a day, unless
the weather is stormy enough to
drive them indoors. A long window,
opening dowa te the floor; admits ¢o

the dining room, and, as the kitchen
{s just beyond this, there is little dis-
tance to carry the food or the dishes.
Such a plan as this would hardly be
feasible in those sections of the coun-
try most given over to the plague of
flies and mosquitoes. That is, it could
not be followed in an uninclosed ve-
randa like that of my friends. .But
the practice of putting netting about
the veranda is common in the Mid-
dle states, and protected behind these
wires the family coutd eat In com-
fort, secure from attacks of insects.
One family of whom I have heard
ractically live —on their veranda.
heir meals are taken at one end,
they have their sewing room at the
other, and here there is always sonre
one reading aloud or chatting with the
workers. hey take their afternoon
siestas in hammocks swuns in the
porch and go indoors to dress and
sleep at night, and little else. Indeed,
I have known of occasions when the
heat of the night has driven them from
their beds and they have transferred
their sleeping quarters to hamunocks on
the porch. E

I would not feel I had done my
duty In telling of veranda furnish-
ings without reference to & certain
farmhouse I know up in the hills,
where & rather narrow porch make#
chairs awkward incumbrances, In
place of these the seats are huge
cushions stuffed with hay, on which
the guests and family sit cross-leg-
ged in true Oriental fashion. New-
comers exclaim, but they, too, adopt
the fashion in a short time, and ar
apparently as contented thelr lo:
seats as though they had been bora
and reared in Turkey.
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Housemothers’
Exchange - - -

PROPOS to my talk upon the
veranda sitting room comes a
request from a correspondent
from whem we have heard be-

fore, and more than once, It is a wom-
an who thinks of other housemothers’
comfort while she studles things per-
taining to her own. Her queries are al-
ways pertinent; her modest suggestions
have supplied me with more ads’’
than she would believe possible. Here is
part of her letter:
Won't you during the “heated
term’’ let us have a ‘“‘Play Number”
of the Exchange? Can’'t we let up for
a week upon matters that i
seasonable and helpf tl
the year? ] t
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ANNA L.
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everlasting hills is guarded
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screen., The dining room
through a French window.

A screen door admits us from the
main porch. We read the evening pa-
pers here when the tea tray has be
removed, an acetylene burner overt
granting all the light we need and re-
ducing to 2 minimum the heat
arable from light. The principal
jeotion to cold luncheons and su
served in the open air—namely, that
insects are attracted by food and
lights—is done away with by this sim-
ple and inexpensive barrier. '

One wise woman rises while the day
is yet young—consequently, compeara-
tively cool—and does the bulk of her
cogokery then. She sayg that flies are
not phenomenally early risers, but
lazily disposed to sleep until the world
is well-aired before stretching wings
and legs for the day's foraging.
commend he; examﬁle to ¥6u Who
agree with "Anna " in preferring
chilled cookery to hot in the dog

days.
Preserved Beef Loaf.

Get from your butcher two pounds
of beef, cbopped for hamburg steaks,
Mix with it three tablespoonfuls of
minced fat salt pork, half a cup of
fine bread crumbs, a rounded tea-
spoonful each of salt and white pep-
%r and a teaspoonful of onion juice.

ork well to incorporate the ingre-
dlents before adding the beaten yolks
of two egss. At the last work in two
tablespoonfuls of melted butter. Presa
down firmly into a greased mould
with & close top. Set in a pan of
boiling water and put into the oven.
Keep the water on a steady boil for
two hours; replenishing from the ket-
tie should it boil dowa too fast. Set
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(Germantown, Pa.).
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Imitation Pate
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Next, the top of
a paste cracker
smooth a little
with a beaten egg. The
be a quarter of an in
the ham in a quick oven to brown the
crust lightly.

If the housemother
cavil at the tediou ss of
ess, let me assure her that
sult will amply repay her for the out-
lay of time and tho . The de-
liclousness of ham prepared in this
way is something to recollect for a
lifetime. It will last a family of mod-
erate size for several meals.
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