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By especial fequest of several -”nrfuﬂpo’l".nnig )

; afigrnoon tea was appar ent-

devised for the especial

benefit of women who cannot

afford to spend much money

in entertaining. If hospitable inclis

mations and the amount of one's in-

come always went hand in hand, it

would be a simple thing to invite our

friends to our homes. Cften, how-

ever, It is the woman who desires

fnost earnestly to show hospitality

‘who has to be ge eareful in managing

her expenses that there seems to be

no morey left for parties after the
bills bhave been paid

That-is, for'big parties. The house-
keepers whose only idea of a social
gathering is one which inciudes a
Benerous meal mayvgwell hesitate be-
fore they plan to dssue invitations.
Their common smense tells them that
there is po reason in asking thelr
friznds and neighbers to share in a
big dinner or supper, when by so0 do-
ing they must etint their families
before and after the ry-making.
More than this, since the majority of
the housekerpers—the big majority,
“too—keep no servants, it is a good
deal of a burden to prepare for a
large party and clear up after it. For
the woman thus hampered in money
and mervice the afternoon tea 13 the
best way of discharging her social
obligations, and at the same time giv-
ing herself the pleasure of seelng her
friends in her home.

Simplicity should be the kevnote of
the afternoon tea. Dwellers in citles,
whose surroundings and whoss purses
permit, may fill their rooms with flow-
ers from a florist. The woman who
cannot do this may move her house
plants to positions where they will
show to the best advantage. If she
is where she can get green things to
fill her vases and to freshen her room,
#0 much the better. The Nouse should
be scrupulously and daintily clean, of
course, and looking its best. The
hostoss should wear a pretty after-
noon gown to receive her gnests, but
beyond this no “frills” are necsssary.

The number to be invited to an aft-
erncon tea may be regulated by the
space at command and the teacups In
the pantry. Execept that a little more
tea is put in the pot and a little more
water poured on it, that the quantity
of sandwiches made is somewhat
larger and the proportion of dake big-
g&er, there is no more to be done for
entertalning forty than four It is a
mistake to ask more than the rooms
can accommodate comfortably without
crowding.

The difference In the manner of in-
viting may perhaps vary a little if a
large company is to be asked. When
only half a dozen are expected the in-
vitation may be verbal. “Come and
take a friendly cup of tea with me
pext Friday afternoon,” you may say
to a friend. If the occcasion is to honor

visiting friend, you may add, “My
f iend Mrs. —— s visiting me and
1 wish te have her Know somse of my
friends here¥ Or, if you pre?er you
may wrile a note to this effe

Shouid there be a larger numbor to
invite, write in the lower left !\f a
corner of your calling card, “Tea It
7, or “4 1o 6" and the date. If a
*ial friend i{s to be introduced, W£
in the upper xm hand corner,
meet Mrs — ' inclose it In & cn
envelope and pont it four or fiv
before the date of the party. vcnl
only half a dozen are to be invite
You may pursue this method if you
Pprefer it to the other

The preparations for the refreshmeats

for your tea need not be slaborate. To
my oewn mind, it seems a great pity
that the informal afternoon tea as
we adopted it from our English cou-
gins should ever have been changed
into the big  aftérnocn reception it
now ias in some piaces, where the
dress {8 such as one would expect at
an evening party and the collation
ia & heavy and expensive affair. Make
vour own afternoon tea simple, both
to save yourself work and cost and as
an example to those others who wish
to entertain and hawve little money
with which to do it.

At such a function as I am trying to
describe tea is, as a matter of course,
the principal if not the only beverage.
Should you know, however, that thers
are some of your guests who do not
drink {t, you may prepare chocolate
also—although this is not essential. 1
know of hostasseg who entertain cn a
generous scale and have their draw-
fng rooms well ecrowded on their at
home days who offer their guests only
tea as a drink. Sava your chocolate
until some time when you wish te
give a ‘‘chocolate party” for vyour
grown daughter or some other young
creatures who have not yet learned
thee solld comfort there is in tea.

TEA “WHILE YOU WAIT”

If there i{= some one at liberty to
preside over the tea table in your
drawing room, and if you have the
quipment, it i3 always pretty to
make the tea “while you .vv'an," £0
to speak. For this a hot-water ket-
tle and spirit lamp are needed, but

if you are not provided with these,_

have your tea made in the kitchen
and keep it under a cozy, as the
wadded cover to the teapot is called.
A good plan to follow is that of put-
ting the tea into little bags of thin
musglin whieh are large enough to per-
mit the leaves to swell, dropping them
into the teapot, pouring boiling water
upon them, and removing them when
the tea is sufficlently drawn. When
this plan 1s followed the tea may be
kept hot Indefinitely at the back of
the stove without becoming . too
sirong or acquiring the stewed taste
it gets If permitted to stand long on
the leaves,

Sandwiches or thin bread and but-
ter are the correct thing to serve at
¥our afternoon tea. The bread must
be at least a day old to cut properly,
and if it is close in texture, so much
the better. Have & very sharp knife,
butter the bread on the loaf, slies i%
as thin as possible, lay the buttered
sldes together, trim off the crust and
cut your sandwiches in squares, par-
alleiograms or triangles, as pleases
you and as the shape of the slice
permits. Lay a dolly on a wide plate,
arrange your saadwiches on this, and,
if they are to be kept any length of
time before serving, throw « damp
napkin over them to save them from
drying out and put them In & coel

place,

Thin bread and bu 4 re-m} the

only unsweétened s }& ded at
a.ftorn on tea. h
riety t%. whole ‘\o%
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after you have spread them with the
butter and cheesa.

, minced very fine and made
to a paste with malted butter a‘\d sea-

fillipg for sa.ndwiches. and so is boil-

ed ham or tongus, chopped and treat-
the same way.
cream is a benefit
these sandwich pastes,
relishes are, however,
to attempt them

A little sweet
to almost any
Good as these
it is a mistake
if their preparation
is to entail extra work. which will
housekeeper,
Even the simplest of afternoon teas

true enjovment of the occasion i{s im-
paired for the hostess if she

than bread and less

than cake be desired, there are plenty
of delicious tea biscuits

be added to the

Cake is almost an essential,
mean that there must be a
big variety of rich cake.
recollections of one of the pleasantest
teas 1 ever attended where the only
sweet was a very
prepared by an old family rec-

certain southern housekeeper
acquaintance offers what she
calls “Old Dominion pound cake” at
invariable and it is
it does not
If one wishes to launch
out Into fancy cakes there are many
which can be prepared at home with
little additional
edge of how to make fondant icing
is & boon to the woman who aspires
to fancy cakes at home,

Your bread and butter or sandwiches
cut, your cake made, your tea planned
for, set your table.
your parlor, if you please, and should
be daintily spread with a pretty tea
cloth and laid with a little dish of sliced
lemon for those who prefer
cream in their tea.
family or an intimate friend should be

I have clear

the solitary

This may stand in

Some one of your

invited to preside, pour the tea and sece
that the guests have what they want.
If there are to be a number present, it
is Well to depute the work of serving
the cups ard saucers, passing eatables
and the like to two or three young giris
whom you can trust to sesa that the
needs of the guests are supplied. You
will be able to do something in this line
yourself, but you must receive, and
from your post by tlie door you will be
unable to keep track of all those pres-
ent.

Should you have put a few iends
with you, you may waive formality to a
greater degrees than with a blg party
and give the affalr a more homelike
aspect by encouraging the guests to
gather in a little knot at cloce quarters
while they take their tea. In one home
I know, where thegparior and the din-
ing room adjoin, the tea is spread on the
dining table on the ‘“‘at home” day of
the hostess. Sometimes there are many
guests and the tea {is carried to the
guests in the parlor; but if only a few
are present they draw up cozily around
the table and have a very jolly and in-
formal time of i{t. In other homes I
have known of guects being asked to a
“jamx tea,”” which did not mean pre-
serves, but that those who were asked
should come prepared to sit about a
table—or to “jam’ about {t—and make a
merry, free and easy meal of their tea
and bread and butter.

m %4;;?% e, ﬁm&»_lf@

dl@’h’ﬁozfef:sdrfzsz ey 2rrers ___gfea e /’aca’ JESE

FAMILY MEALS

FOR A WEEK

SUNDAY
BRIDAXFAST

Grepefruit. hominy and cream, panfish,

popovers, toast, tea and cofies.
LUNCHEON,

Cold cornsed b ia 1 -aver), hraown
bread (steamed over), it salad, crackerr
and cheese lemon jelly and sponge cake
tea. -

DINNER.

Cream of spihach souy ft-over), roas!
ducks, green pess, ap mashed po
tatoes, custard pie, blsck coffee.

MONDAY
BREAKFAST.

Oranges, cereal and cream, bacod and
fried hcminy (a left-over), brown and white
bread, tea and coffee,

LUNCHEON

Cornad beef hash, French mustard, baked
sweet potatoas, potate soutfie ta isft-over),
stewed rhubarb, gingerbread and chaess,
cocod. o

DINNER.

Bean scup, selm of duck (a left-over),

reen pea soufile (3 lefi-over), stewed

fy. brown beity, black coffee,

TUESDAY
BREAKFAST.
Baked apples and erean), bacon, i1
eggs, white bread., toast, tea and coeff
LUNCHEON
Fricasseed eggs, baked tomato toast, po-
tatoe boiled whole, with parsley sauce;
€ and green cheese, witn oiange mar-
tea
DINNER,
Baen and celsry soup (partly
lan:b’'s liver ea casser )’g; Bru
baked macar.ni, rice pudding, b

WEDNESDAY

BRBEBAKFAST.
Cranges, mush and cream,
hominy mufiins, toast, tea and cofi
LUNCHEON.
Mince of liver on toast (a left-over), scal-
loped Irish potatoes, macaromi with to-

meto sauce (a left-over), fried
nard sauce, tea,
DINNER
Seotch ;r-.‘y, with poached eggs; veal cute
iet;’. B Y oey, spinach, Freuch
taploca custarn i
THURSDAY
BREAKFAST.
Fruit, ?-wal po"r.dga and cream, clam
ritters, aham gen toast ea and
eoffec
LUNCHEON
Cold ham and lverw grapefrult
. graham bread eand am chesse
g2 u.rnm stuffed potatoes 2ad pudding
and liguid sauce, chocolate.
DINNER
Potato soup. scelloped veal (a
spinach sour (a left-over),
vots, peach f 1mery, black coffee.

BREAXKTFAST.
Oranges, ceresl and cream. ecodfish cakes,
eornbread, toast, tea and coffes,
LUNCHRERON
Sc ah»m-—i oysters, olive-and-cream-cheese
gan hes, toasted craeckers and eh aese,
br esd and butier, celery salad with French
dressing, cake and preserves, tea
DINNER.
Cream of celery soup, roast mutton,

:nxsnpd '\, n,m rice croquettss, rhubard
tart, bls coffee.

SATURDAY
BREAKFAST

Fruit cereal and cream, bacon and ap-
1 iddle cakes and syrup, toasi iea
ee
LUNCHEOY
Omelet with cheess, sarding sand-~
wiches, fried potatoes, lettuce salad with
French dressing, shorteake (hot), and ma-
ple cream or honey, tea.
DINNER
Beef gravy soup, curried mutton (a lefte
over) bananas, ice cold, doiled rice served
with the curry, browned sweet potatoes,
qumia{o pudding with whipped cream,
biack ecflee.

THE HOUSEMOTHERS’ EXCHANGE

[NDLY ‘!et rae thank you for the

offensive odor. Perhaps you Of some
any readers may know of a prog-
cleansing them,

In rcturn I sénd & recipe for
Orange Pie.

Rccipc for Timbales

ive me a recipe for meakins
‘gave # timbale iron and deo
not know ho use

also to zet a recipe for

You know that a timbalo 1s nothlng
more than a mixturs of minced chicken,
fish or almost anything else baked in a
mould and then turned out whole.

Egg timbales may be made in thig
wayi Peat six eggs very light, witbhout
separating whites from yolky, Add &
gupful of rich milk and & plnch of sodd,

¢ gcppor and gglt to tagie. Bome pui
oninn julos Buttes
in the mixture; sé$

ntoo ng

&ﬁ’. from &

.a! t"{“ yu of

M3 nd season to
Then bind m‘&: X ten whites

of two or three raw eggs ints a paste,
Fill buttered tins with this and cook
by wmetting in a pan of hot water and
paking twenty minutes in a quick oven.
Turn out upon a hot platter, pour drawn
butter about them and serve at onge.

The query as to nut bread is ‘re-
ferred.

Much-Wanted Recipe

in comp!unca with the request for egg-
les# gipgerbread, w oh 1 s84 repeated
in tho change, d the inclosed:

Eggless Ging‘otbread.
tir a bift ot tod syrup inte abaut
¢ fuls i

brin, lt to h

l'r,u'r READER (Rbhimelander.

Thm have been xix or eight in-
quiries for this recipe. Judge from this
fact how welcome your esamumunication
‘ 2
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Sweetening Rancid Lard

“M. E. B.” (Gracey, Kv.) is having the
s8Mie l!‘\ tble I met with the firgt of Jan-
gary, ud a fifty-pound stand of pure
counuv lard, carrted oveér from last year.
When it was opened it was auite rancid.
I put two wallons of cold )

al’\ Meanwhile, I cut enot’fh Irish

a ves to make half gallon of Saratog
% m when frie As the lard heated.
ropped in & small plece of raw potato
to prevent burning. When it was hot
enough for fryihg purposes I put i{n all
the potatoes at once, stirring them In
with a wire -bester and taking them
out as fast u hey browned.

} theri set the lard aside to cocl and
settie, and while it was still hot, I strain-
ed it tbrou h he cheesecloth

I must ad ‘ cauLan Put the lard
into 2 larnge eat. The water in
the potato s&om up furiously when vt)xey
are heate large gquantities. I 1
were not so, thé lard would be digcol-
ored by long ocookin .

This treatment made my lard perfectly
sweet.

My haeme is in the Southland. My hys-
ban%! busineas takes him often to t ’
131‘:6 northern cities, and he tells mé
dften of the good oatmeal and bakﬁd
Irish ?ou\ou e hag ha there

Vs the oatmeal !z aimost ag
coarse ri«.e. and that the potatoes aré
dry sn ly whel he skins are re-

eve W!] you tell me how to coi

st that we do hot wet B

oth ?
M B oA S
You give us good news in the remedy
for rancid lard. Do you suppose that
the same process would take the taint
from “strong’’ butiter and make it avall-
le for cooking purposes? I do not
ppreve of ‘‘cooking buiter” as a rule,
but it 18 hard to condemn pounds of

valuable commodity to ths soap- -
" grease pot when it might be made tol-

erable for frying and seasoning vege-
tables by some method akin to that
Pou desoribe. 1 wish some one would
make a test of the next lot of eguivocal
butter that falls in her way and report
results to ups.

Thers arq divers brands of oatmeal
!amo of them are, as yeur husband
BAYs, qujte o —lke the Scotgh oat-

} whieh,

set the pot, open, at the side of tha

range to dry off the potatoes. Serve as

soon as tl are perfectly dry. Stand-
ing make m so0ggy and heavy,

Befor )'rdh.l‘.} the potato open to eat

ad 1t slightiy. Thig will

1ealiness of which you speak.

new potatoes nor very old

be cooked in their jackets. No

of skill in boiling will make
them mealy.

Cake Making

I read with much interest your direge
tions for cake making, 1, tgo, bslieve in
strict measurements, and 1 know the

le In makigx cake xﬂ '7 cream butter
and suger m. herg recipe for g
eake pronounced perfec my friends.
X' 15 a pound eake, lnd he butter and

I?X not Creamed!
rea threo eggs, whites and yolks to-
gether; add e l‘sapml cofies . cup of su-
Rar; Pguin beat thoroughly. Now a cof-
fee cup of butter. eal again and well.
5‘1’? together & level pint of flour with
iparter teaspoonfyl of baking powder.
Bmt hard unél veéry Ight. Jf the bat-
be i enough milk (cream
bette te Q“xin t e batter until it falis
rom the spoon. If these direc-
followed Imuligitly yo could
this from teal pound ecake. Ba
not tg ake the batter too- stiff,
am a novice in eovokery, and this gake
¢ the opne thinf that i & comvlete -suc-
{ess, It ch and has the flavor of
genuine pound gake,
. 8. G. (Avoca, Kyp.).

A novice and already a composer.
That would " seem to prophesy a trie
umphant career I congratulate and
thank you.

The Polished Table

SOMET!MES there are ways of doing

things that are so simple that we
forget to employ them. Here is

an inatance: The polished mahogany
dinjng table is a source of some anx-
jety and care in many households. An
easy matter {t le to keep it bright and
unspetted if, after each meal, you wash
it with cold water, using a sponge; then
@ry and rudb briskly, This keeps the
lo \op da?.r ﬁnd bright and free from

that we ofien fse upon
ial el m even well-regulated house-

ite m sometimea appear upon
ihe ponsh surtacq of furmiturs. Just
remember that you can readily remove
such a spot by rubbing with a cloth
moi with alcoheol. This will meot

_mar the finish of the wood,




