1894

THE ILLUSTRATED JOURNAL OF AGRICULTURE.

13

aud, in addition to stopping the cronk-'
ing,will makothe lox\tgor proof against
wuter. Another method of making
goles wator-proof is to slightly warm
thom, rub over with copal varnish and
allow it to dry. This treatment, two,
ot *hroe times ropeated, will be found,
thoroughly offective. — Good Hoise-
keeping.

OUR DAILY BREAD.

e

“I solved tho dry bread problem”
said a friend the other day. ‘¢ When
at the fair, I saw some wooden plates
or brend bomds among the Swiss
carced wood in the manufucturers'
building, and, rememboring a hint
given by Aunt Lucy some ‘timo ago,

brought one. Wo use it overy meal,
Tho bread (part of a loaf) is laid on it
uncut, and covered with a napkin, It
is cut at tho tablo as waunted and
passed on the board on which itis cut, |
which is quito ornamental with its
carved border. Wo like the custom
much, and havo not had one inch of
bread dry up or thrown away sinco
wo adopted this way.” — Do,

TAKING OFF GLOVES

As thero is a right way and many
wrong ways to put on gloves, theroe is
also a right way to tuke them off.
They should never be drawn off by
tho finger tips, unless they are old and
very loose. Taking them off in that
way soon strotches tho ends of the
fingers so that they can never after-
ward bo mado to give a_ ploasing fit.
Instead, tako tho glove by the wrist,
and draw it gently back ove~the hand
till the second joint of tho fingers is
reached. It can then be drawn off by
the fingertips, without damage. When
it is thus taken off, the vory best way
to treat it is to leave the tingers dis-
tended, just 28 thoy came from the
hand; when it is next wanted, it will
fit tho hand much more easily, and
look better, than if it were smoothed
and flattened back into tho form of a
new glove.— Do.

—_——— - ————

PUTITING ON GLOVES.

If a glove is of the right size and
cut. much of its subsequent tractibility
depend upon the way it is first put on.
It should be perfectly adjusted to the
hand, with every scam straight and
true, each finger pushed down 1o its
proper place, and the whole fitted
emoothly and carefully., This will re-
quire a little time, but it will be min.
utes well invested. for the glovo enter-
ing upon its usefulness in this way
will over aftor be found ready to the
band, flexible when floxibility is re-
quired, aud in overy way pleasing. Of
course if the glove is not of the proper
sbape and cut for the hand, it can
never bo made to fit well, ami all the
time spent in tho effort will bo wasted
No attompt should bo mado to button
tho glove till the band is porfectly
fitted; then begin =t tav bottom and
proceed gently — do nothing with
gloves in a hurry. Adress glove for
visiting or evening wear should fit
tlosoly and perfectly ; but at all other
times thoso which have moro room in

yher meal.

THE CARE OF APPLES, ]

———

Thero is no question about tho im-
portanco of so fur a3 poesible provent-
ing the bruiging of tho fruit. It may
bo safely assumed that gorms of decay |
aro lurking about overywhoro, ready
to como in contact with any substan.
ces, A bruiso or cut in the ekinis
therefore oven worso than a rough

aaco caused by o scab fungus, aya
odgement provided by the minute
spores of various eorts. If the juice
oxudes, it at once furnishes tho choic-
cst of condition for molds to grow.
An applo bruised in the fruit for the
decay of which germsare specially in-
vited, and whon such a specimen is
placed in tho midst of other fruit it
soon becomes a point of infection for
its neighbors on all sides, Seldom is
a fully rotten apple found in a bin
without soveral othors near by it
being moro or less affected. A rotten
apple is not its brother's keeper.

Tho surrounding conditions favor
or retard tho growth of the decay
fungi. If the temperature is near
freezing, thoy are comparatively inac-
tivo, but when the 100m is warm and
moist tho fruit cannot be expeeted to
keep well. Cold storage naturally
checks tho decay. The ideal apple has
no fungousdefacements and no bruises.
If it could be placed in a dry, cool
room, free from fungous germs, it
ought to keep indednitely until che-
mecal change ruins it as an article of
food.— Vermont Watchman.

HOW TO PREPARE CAMPHOR-
ATED OIL.

P

Put 3 ounces of gum camphor cut
in pieces inlo a bottle and add a pint
of sweet oil. Put the bottlo in a pan of
hot water on the stove, raising it from
the bottom of the pan by setting it on
nails or keys, Leave until the camphor
is dissolved ; then shake well.

——te

HOW TO REDUCE IN WBEIGHT.

A young Lnglish girl aflicted with
an undesirable amount of acipose tis
suo has succeeded in ridding herself of
a large amount of it without injuring
her heaith by following tho regimen
given below. She began by gotting up
at 6 o'clock every morning and taking
a three milo walk before breakfast
without considering the weather. At
9 o’clock she bad u Iarge cap of coffee,
with very little sugar, and a slice of
dry bread. Then sho occupied hersolf
as she liked until 2 o’clock. when more
bread and some vegetables composed
At 430 sho was off for
another long walk, followed by 2 cup
of tea and a few dry biscuits. Ninety
daysof thisregiraen reduced her weight
from 185 to 145 pounds. —Do.

——— e

HOW TO MAKE BUCKWHEAT
CAKES,

The old fashioned rule for buckwheat
cakes is undoubtedly tho best, and it
calls fox 4 capfuls of buckwheat, a
small capfal of Indian meal, an oven
table-spoonful of salt. |1y a half cako of

sido should bo omployed. For walk
Ing. driving, and other servico whero
protection of the hands is tho object!
In wearing gloves, they should bo suffi- |
ciently largo to give tho hand entire
frecdom, and allow it to bo used with !
vigor. if nocessary. without danger of!
ruptaring the covering.—Do.

compressed yeast, 2 cupiuls of water
and 2 cupfuls of milk, mixed together
and added when lukewarm, Theso cakes
must bo mixed up over night and loft
to riso tilLmorning. In tho morning
{1y The tablespoon In all New-England

mgpos is evidently the English dmcrl-spoon.l
D.

they should have rison and fallen back.
This condition of the battor may be
told by inspeoting the sides of the dieh,
where tho mark to which the batter
has risen will be found,

This would not be & desirablo state

of things in tho caso of any other!

batter, as it would indicato that it was
gour, but the slight acidity which
would exist in a properly raised buck-
wheat batter if it were not corrected
by soda is completely done away with
when an oven teaspoonful of soda stir-
red in half a cupful of lukewarm milk
i8 put in the morning just bofore the
cakes are baked. When the soda is
added, tho cakes should fonm up like
yoast.—Do,

"YOW TO CLEAN MIRRORS.

Wash them off with a chamois skin
wrung out of clean water.Thoy will dvy
brilliantly and néed no polishing. This
is tho casiost way to wash glass in
doors or windows also.—Do.

—.— ———— .

HOW TC PREVENT A COLD.

- ——

Do notallow yourseifto fect “chilly.”
It may indicatc a circumstance or phys-
ical condition, cither of which can be
modificd by prompt attention. If you
aro chilly from a draft, move away
from it, stop it out or put on more
clothes. Ifthe coldness arises from a
physical condition, you are probably
taking cold. Heat a brick amF sit with
your feet upon it until you are heated
through.— Do.

HOW TO MAKE A LIBRARY
ATTRACTIVE.

A gool cartridge paper, in a soft,
light olive, & clear gray Ulue or gray.
is ono of tho best medinm priced cover-
ings that can bo colected for a library
wall. Red—uwhich is ideal as an even
ing color, and also for its daytime
warmtt—can only be safely used ina
very sunny or a well lighted room.
Otherwiso 1t absorbs too much light.
Certain shades of old red and old pink
bave not,howover, that drawback. The
dull colored tapestry papers with much
blue and green make a quaintly effec-
tive background in a library, but they,
t00. require a bright room. If alibrary
is little used as a daytime worlshop
and i well lighted in the evening,
any color that is not too delicate may
be chosen. —Do.

HOW TO CLEAN GLOVES, RIB-
BONS AND LACES.

- .-

A popular preparation for cleaning
such articles is a mixture of a dram
sulphuric other a dram chloroform, 2
drams alcohol and & quart deodorized
benzine. Pour the fluid into bowl and
wash thearticles,rubbing them gontly.
Rinse in a fresh supply, then pall
them carefully into shapo and hang
them in a current of air for a short
time. — Do.

- -

HOW TO MAXE CRULLERS.

One and one-half teacupfuls of sugar,
half a teacupfal of sour milk, one-
third of a teacup of buttor, an ogg

weil beaton a small teaspoonful of soda
dissolved in hot water, flonr enough

'HOW TO CL@A.R THE VO10E FOR

SINGING.

Gargle with borax wuater ov let o
small pinch of the burax melt gradually
in tho mouth und then swalllow it. —
Deo.

RosE LrAF jum is n common digh in
Roumania, where roses are growa by
the million.— Do.

-

FIRST-RATE TABLE BOARD.

Brown Stow : Wash a thick piece of
beef, with little bono and somo fat, put
in the pot and cover with boiling
water. Cover tightly and boil gently
3 hours. As the water boils away add
just enough to keep it from burning.

| When you putin the water for tholast
| timo add a toaspoonful of salt. Whon

near serving time allow all the water
to boil away, the fut will keep it from
burning and the meat will brown
nicely. Turnthreo times. Placo on a
platter and make a nico gravy by pour-
ing a cup of boiling water into the
pot. Thicken with cornstarch and pour
the gravy around the meat on the
platter.

Raiscd Bread : Four quarts of {lour,
half a cup of sugar, 2 tablespoonfuls
of salt, § of a cake of compressed yeast
or 3 & cup of home-made yeast. Add
equal parts of milk and water to make
astiff dough, XKuead well, cover and
set it in & warm place, In the morniog
batter tms and muld into loaves.
Always have a nice tin of rolls the
morniug you bake.

Meat Balls : Threo cupfuls of fine
chopped cold meat, 1 cup of bread
crumbs, a littlo ine chopped onion, a.
little gravy or melted butter to moistou
the crumbs, season, form into ballsand
fry.

)Zlhicken-pie: Cut into pieces one
good sized chicken. Boil,in enough
water 10 cover, uatil tender, adding a
tablespoonful of sait when nearly done.
Take «ho chicken out and thicken the
liquid with one tablespoonfal ¢ flour
and butter rubbed together. Season,
boil 5 minutes. Take 1 quart of flour,
two teaspoonful of baking powder, a
little salt and & small cup of butter.
Mix as for biscuit. Take half; roll one-
quarter inch thick and lineadeopdish,
leaving an inch ovor tho sides to tura
up over top crust. Put in the chicken,
pour the gravy over it, cover with a
crust, leaving a hole in the centro for
the steam to escape. Wet tho edges
and fold over tho under crast ; press
thom togethar.

Snowball Pudding: Oao quart of
milk, 1 tablespoonful of cornstarch,
yolks of 4 ezgs, 3 tablespoonfuls of
sugar, lemon flavoring, 4 tablespoon-
fuls of powdered sugar. Boil the milk
and thicken with the cornstarch ; add
the sugar and the eggs well beaten ;
pour into a pudding dish and brown it
in the oven. Beat tho whitesof tho egps
to a stiff froth, sdd the powdered sugar,
flavor with lemon, and drop on the
browned pudding in balis us large asa
walnat, set in tho oven and brown a
little. To bo eaten cold.

Baked Custards : Ono quart of fresh
milk, 5 eggs well beaten, 3 tablespoon-
fuls sugar, a little nutmeg and alittle
salt. Mix woll, pour into custard cups.
Fill a large deep meat (or milk) pan
half full of hot water and set the caps
in itin tho ovon Bako until when you
put tho handle of a teaspoon down in

the center of u cup it comes up clean
and not milky. If baked ia tho morning

to roll ont into a stiff paste. Fry in hot they will bo cold for supper and they
la

Do.

aro very nice..



