WELFTH NIGHT, as a sea-
son of revelry and home-
frolies, 1is comparatively
unknown in this country.

l.ately, there has been an effort
to bring it into popular favor;
more, | fanecy, because it is the
fashion with a certain class of
would-be leaders in the social
world to engraft upon our life the
habits of the English, from whom
Anglomaniaes would have us
“take the pace” in everything,
from men’s trousers to religious
dm_;';“;) ;n.rl (.!u.~"~rvun('(-.

There were rhyme and reason in
the Twelfth Night supper and the
mammoth cake compounded for the
occasion in the English homestead,
in days when the “Frank” and
“Harry and Lucy” of Maria Edge-
worth were written.

Our cldest grandmothers have
not forgotten Mrs. Catherine’s dis-
appointment when Frank and Mary
ran info the housekeeper’s room to
stop the hands that measur-
ing and weighing materials for the
big Twelfth Night cake, and how
her face cleared somewhat on
learning that the money the feast
would cost was to be given to a poor
boy in whom she was interested.

LAST OF HOLIDAYS

The supper was the last of holi-
day revels.

Even now the English Christmas

holiday lasts until Epiphany—oth-
erwise. “T'welfth Night.
Our soys and girls go back sober-
v to school on the 2d of January,
when that date does not fall on
Saturday er Sunday.

The chureh festival of Epiphany
was instituted in commemoration
of the visit of the Three Wise Men
of the East to Bethlehem. It is
also called “The Greek Christmas.”

The gifts of the Magi to the In-
fant Christ were gold, frankincense
and myrrh, and thcse who detect
symbolism in every traditional cus-
tom—the petty as well as the dig-
nified—will have it that the spices
and tropical fruit in the plum cake,
and the gilding with which it was
decorated in lang syne, have refer-
ence tc the votive offerings left
with the Virgin for her royal son.

Without straining the imagina-
tion to peer into the ages, we recog-
nize the lingering flavor of Yule-
tide in the joyous ceremonials of

vere

»

the finale of the English mid-
winter holidays, and are not un-
willing to transplant some attend-
ant customs into a life that is more
utilitarian and strenuous than that
of older lands.

Twelfth Night Cake.

Rub light a cupful of washed butter
and two cupfuls of fine granulated
sugar. :

Beat the yolks of eight eggs light, and
add, beating steadily as you go, to the
creamed butter and sugar. Have ready
half a pound each of raisins, seeded and
chopped fine, and of currants thorough-
ly cleaned and stemmed, a quarter of a
pound of citron cut into tiny strips. with
sharp and the same of al-
monds, blanched and minced.

Dredge all these well with flour. Sift
two heaping cups of flour three times.
Stir the fruit with alternate handfuls
of flour into the eggs and butter-mix-
ture, together with a teaspoonful each
of cinnamoan and ground mace. When
these ingredients are well compounded,
whip in the stiffened whites of the eggs
with long, horizontal sfrokes.

Pour a buttered mould with a
funnel in the middle and bake in a
steady oven for an hour, covered. Re-
move the paper from the top and bake,
uncovered, until a straw comes out
clean from the middle of the loaf.

When cold spread with thick frosting
and before this s quite dry, letter the
top “Twelfth Night"” in gilded comfits.

scissors

into

Before sending the cake to table.
make four inecisions, carefully, in
the underside, leaving as little trace
as may be of the work in the soft
substance. Into one cut thrust a
dried bean; into another, a silver
dime; into a third, a small silver
thimble, and into the fourth, a gold
ring.

These articles must not be near
to one another, and should be
pushed well into the body of the
loaf.
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The fun comes when the cake is
cut. He or she who gets a slice
with the bean in it will have a
thrifty partner in the path matri-
montial. The dime betokens wealth:
the ring, a speedy marriage; the
thimble, lifelong celibacy for man
or woman.

The bachelor is condemned by it
to sew on his own buttons, the
woman to be a maiden aunt and
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darn the stockings of other people’s
children.

The mother of the household
must cut the cake, and not a word
be spoken until the slices arc dis-
tributed. Nor must any one of the
recipients examine what has fallen
to his or her share until all are sup-
plied.
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Twelfth Night Cookies.

Cream until light as frothed white of
egg a cup of butter and three even
cups of powdered sugar.

Add to this a cupful of sour cream.
Stir briskly for a minute, and whip
into the foamy mass the beaten yoiks
of four eggs. Sift a quart of flour
three times with a teaspoonful ¢f bak-

ing soda and add, next, alternately

with the frothed the
strewing in,
fuls each of
seed.

Stir with a wooden spoon
dough is just stiff enough to
Turn from the bowl out upon a floured
board; roil with swift, light strokes into
a. sheet a little more than a quarter ot
an inch in thickness. Then cut into
stars and bake in a quick oven.

These are the ‘‘seedcakes”
English ancestresses.

Twelfth Night Tartlets.

Sift two cups of flour into a tray, and
with a keen chopper mix through it half
a pound of butter that has been washed
and chilled.

It should be like yellow dust when
you are ready to make it into dough.

Beat the yolk of one egg very light,
and stir it into a ecup of

Wet the yellow dust with this, using a
wooden spoon and not touching it with
your hands. Turn upon a floured board
and roil out quickly into a thin she

Roll up as you would a piece of
music and, keeping hands off, pound it
flat with the rolling pin. Stick little
dabs of butter all it and sprinkle
it with flour when have
out thin again.

Roll, dab and flour three times before
making 1fo a last tight c and
setting it away on the ice some
hours When it is roll
into a smooth quarter-inch
thick. Cut into stars with a tin cutter
of that design.

You can
couples of sia
take the ecenter

whites of eggs,
mix, {two teaspoon-
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iced water.

this

over

you rolled it

nder
for
stiff and cold,
sheet a

one anywhere.
With a round cutter
out of half of them.
Upon every whole star lay one that has
been cut, fitting the points neatly upon
one another. Bake to a delicate brown.
When they are cold, put a spoonful of
marmalade in the circular cavity of the
upper star.
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One Dead Lamb

many good ideas from the Ex-
change I keep the blank books the ehil-
dren have used and paste in them articles
I eclip from the paper I was much inter-
ested in the letter from Mrs. K. Glen-
side, Pa., and envied her for having her
baby on her lap while she wrote.

I lost a sweet baby boy lately. and al-
though I have four other children, it seems
as if could not live without him. We
think that they are a care when they are
here, but the comfort and the pleasure of
their presence compensate for all

One of my boys, aged 12, is delicate. He
suffers from indigestion Perhapes some of
the members may be able to teil me of &
dietary for him?

We removed recently to
New Orleans. I am interested. as are other
ladies here. in the effort to make this a
city beautiful.

Our first step is to bheautify our own
¥ards, thereby setting a good example to
our ncighbors.

But we wish to be breader in design and
in execution, have the streeis cleaned, the
parks put into better comdition, etc. Any
suggestion you or yours could give us would
he welcome. Mrs. D. (Pefsacola, Fla.).

{ glean

Pensaccla from

“There iz no flock, however watched
and tended,
But one dead lamb is there.”

We have read and said the words over
hundreds of times—but never without
& heartache. I heard Jobm B. Gough

quote one line of a
ago that has come into my miné since,
whencver a mother says to me in ef-
fect what yvou have written of missing
your baby:

poem thirty years

““She missed the little hindering thing.”’

Missed him the more soreiy because he
hindered her so many times when she
would have been about her other work
than baby-tending

Ah! how sweet is now the memory of
the clinging fingers that held ours idle
when we said to ourselves,
laughing and chiding, that
‘““wasting precious time.”

Have you ever read May Riley Smith's
beautiful verses, “Tired Mothers?

I wish I could put them into the band
of every woman who must write and
sew with “‘the little hindering thing” in
her lap, or tugging at her skirt.

Have you organized a boy's band in
your Improvement Society?

The plan has worked admirably in
other places.

The boys, and sometimes the girls,
pledge themselves to throw no papers or
rubbish of any kind upon the lawns or
in the streets, and to pick up fluttering
rags and scraps of paper, dead flowers
and the like they see lying about the
sidewalks and gutters.

They rake up leaves, and pull up
weeds and cultivate an eye for dirt gen-
erally—dirt being, as has been aptly
said, "whatever ought not to be where
it is.” ;

between
we wers

—

Something Amiss With Jars

Can you tell me why apple safce
in ila_u jars with metal tops shoul
dark in the upper third or half of the
jar? We use giass jars with porcelain-
lined tgm and no sugar. .

rs. M. 8. C. (Burlington, N. 1.).

t up
tarn

Something is amiss with the jars,
' The porcelain top does not wholly
protect the metal, or the porcelain is
not pure in ftself. ;

The fact that the upper portien of
the sauce is discolored pointa to this

conclusion. In some way the metal

of the tops comes into contact with
the acid fruit. 1f the contentsg of the
jar were darkened all the way to the
bottom, I might suspect that expos-
ure to the light had caused the
trouble.

Preserves put up in glass should al-
ways be kept in the dark, or if in a
light room, sheould be enveloped in
thick paper. Light acts chemically
upon some acids,

A Breakfast Dish

It i8 barely possible that 2 relative of
my own may have used salt pork in the
way “E. R.'S” husband tells her his
grandmother made her pancakes.

Living on a farm quitée a distance from
market, salt pork was cooked in three
ways I never see now. I know how much
the pork was disliked, and think it was
disguised in varicus ways.

A dish 1 sometimes prepare for break-
fast for my family is well liked. I
freshen slices of salt pork, letting the
water just come to a boil; drain off the
water and fry the pork to a crisp brown;
cut into small pieces and brezk in eggs
in number according to the gquantity of
pork.

When the eggs are ‘set,”
enough to make them cover
3 should neot be-hard. Th

the eggs. Another way of disguis-
inz fat porkK is to freshen and fry, dip-
ping each slice in batter.

This may be the original of John's
grandmother’s recipe.

(3) Another way is to fry and cut up
into inouthfuls and make a cream gravy
for it: It is mow some yvears since I saw
salt pork cooked in any of these ways.
I use it only as a relish with other
meats, and with beans, fricasseed chick-
en, etec. I seldom see it served aione on
the table. IE. M. R. (Chicago).

Otither housewives have come to the
assistance of John's ‘“head cook.” I
have not room for their letters today.

Oh, that we might extend our bor-
ders and lengthen our tent cords!

stir just
the pork.

e nalt sea-

Recipe for Ale Requested
Kindly give me a recipe for making
English ale. W. H. E. (Monticello, Ill.).
Will not some of our English" cor-
respondents reply by sending in a
recipe ' for such home-brewed ale—
“mellow old October,” for ‘example—
as we read of in English books and
taste in English farmhouses?

More on Dog Doctoring

“Ignorant,” of
quires what i
her fox te

if the dogs are
they shouid be doetored about every two
months r WOorm an almost universal
ailment with puppies, and which should
never be neglected.

Any of the andard dog-worm
diés may be given. They are all

think the diet of cornmeal
rather rich for young dogs.
Py is 6 months old he
sparingly as to meat.
should take itg, place

Pensacola,
s amiss in her

Florida, In-
treatment of

less than 1 year old

reme-
good.
and meat
Until a pup-
should be fed
Bread and milk
varied occasionally
by cornmeal and broth, with no bones to
eat, but big bones to gnaw upon as often
as desired. Chicken bones sheuld never
be given. Above all, care must be taken
not to overfeed.
_‘‘Ignorant’s’” dogs may have taken cold.
They should have a dry and sheltered
place to sleep in.
My love for dogs and my success in
Yearing them prompt me to send these
suggestions in the hope that “they may
be heipful in saving the one dog left to

his mistress.
E. R. R. (Oak Park, Ill.).

Helpful Suggestions

May I offer a few suggestions
general good?

1. When I get a tough steak—as who does
not, now and then?—] fry a few  onions
brown, lay the steak in the pan and sear

for the

WHEN

HEATING AND VENTILATING A HOUSE

tain features in common. These
are chimney pipes, hot-air pumps,
dampers for chimney pipe, dust damp-
ers, drafis, checks and so on.
Remember to open all the drafts and
smoke dampers and close the checks.
Burn some pieces of paper near the
chimney flue. This will start a current
of air upward. Now light the fire, and
as soon as the wood begins to ignite
put on a layer of coal.
When this gets to burning well, add
enough coal to make a deep bed.

Remember in the morning to first put
a thin layer of coal en the fire, close
the chec and eopen all the drafts.
Remove the ashes from the oottom of
the furnace.

the dust damper. Rake the fire,
removing all the cinders and clinkers.

Put on a thick bed
the fire burn about tem minutes, then
close the dust damper and take up the

REMEMBER all furnaces have cer-

of fresh coal, let

hot ashes.

Remember to close the drafts when
the coal begins to look red on top.
‘When the house is warm enough, par-
tially open the checks.

In very cold weather, put a couple of
hodfuls on in the middle of the day
and keep the drafts in the lower door
open slightly, -

Remember that if cold air comes up
through the register it shows that more
air comes in through the air box than
can be heated in the furnace.

In this case the slide in the air box
must be closed a little more.

If there is a hot fire and yet but little
heat coming :through the registers, it
shows that there is not enough .air ad-
mitted to the furnace. 2
. To remedy this, open fully the slide
in the air box.

Remember that the furnace draws
the greater part of its supply of air
from out-of-doors through the cold-
air box. 3

It also draws some air from the
cellar. If the cold air is pure, the
atmosphere of the house must be pure,
provided the ventilation is good.

If the air drawn from the cellar
be, or the cold-air box is, contam-
inated, the whole atmosphere of the
house will be contaminated.

Remember to keep the cellar per-
fectly clean, and that the cold-air box
be where it will receive pure, dry air.

If the weather is mild or the wind
is strong, the slide is to be only partly
opened.

Remember if, on other hand, the fire
Is hot and there is little wind, the
slide should be opened wide, ;

Every part of the house should have
a thorough airing each morning.

A person will feel warmer in a tem-
perature of 65 degrees, if there ig a

g:n"eera! supply ‘gt gygen. than in one’
o or more SEYSOR has boem
exhausied

on both sides: add water
gravy in the pan and boil up once.
the meat, etc., goes into a stewpan
a couple of bay leaves, and are simmered,
closely covered for two hours and a half,
or perhaps three hours.

The meat is laid on a hot dish, browned
flour is added to the gravy, and this, after
it is led for a minute, is poured over
the steak.

The result is good

The meat is tender and savory

2. I wash my flannels after the
by Mrs. H. J. C. 1 use good rip
soap and always some
the first suds.
between the
material.

I spread woolens on the reverse side of
the washboard and scrub their spots eut
with a small brush. My flannels are drled
indoors in winter, and they stretch, rather
than shrink. besides lasting much loneer
than when treated in the usual way.

3. A little gasoline will tzke the grease
spots out of the kitchen floor, and
better than water for cleaning a ga
gasoline stove. A painter taught

4. I keep a wall pocket in the
filled with soft paper, and use it in
cut greas “‘mt dishes, and
ing out milk, etc before putting
ticles inip the dishpan.

It saves a great deal of the unpleasant-
ress of dishwashing. A bag of old rags for
the same purpose spares your dish towels
much wear and dirt.

5. My mother kept a pair of shears in the
kitchea purposely for trimming meats,
either raw or cooked.

She was not a Virginian, but an Englisgh-
woman.

6. If your dealer ‘‘does not handle”’
ers for hardwood floors, do you make one
fcr yourself. Tear good, strong thin cloth
into 'ong strips. Stand a broom handle
on end; cross the strips over the brush and
tie firmly.

Turn back and tie again. With this fluffy
mop you may whisk over your floors, shake
the dust out at the door and be clean with
scant expenditure of time and effort.

A similar brush may be used for picture
frames and mouldings, baseboard, etc.

‘““A penny saved is a penny earned,” is a
wise saying. How much better the sav-
ing of human forces! Bare floors are easily
cleaned if one knows how to do it.

7. If one must depend upon canned fruit
from a factory, additional sugar cooked
into it will convert it into a decent iml-
tation of the home-prepared delicacy.

C. L. (Buffalo, N. Y.).

No amount of sugaring and cooking
will extract the chemicals upon which
“canned goods'’ depend for color and
for preservation.

Better prepare evaporated apples,
pears, berries and the like for the table
and for young stomachs by soaking,
seasoning and simmering, than to use
the tinned stuffs turned out by contract.
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SUNDAY
BREAKFAST.

cracked wheat
toast, cofiee

Grapefruit,

and crea
fishbails, popovers, ™

and toa,
LUNCHEON.

Beef loaf (a left-over),
and butter, cut thin; lettuce and maece-
doine salad. crackers and cheese, lemudy
bianc mange and custard. cake, c¢oécoa, ™

brown bread

DINNER.

Okra hered
sprouts,
pie and

and tomato soup, smaot
chickens, boiled rice, Brussels
mashed potatoes, pumpkin
American cheese, biack coffee

MONDAY

BREAKFAST

bacon
bread,

Baked quinces and cream
boiled eg wn and whit
tea and coffee.

fried,
toasie

s and olive
and canned fruit

DINNER.

chicker p (a left-
), souffia

floating

Oyster bisque,
over), rice crogu
of Brussels sy \
island, black coffee.

TUESDAY
BREAKFAST
Oranges, oatmeal
sausage and fried apupi
tea and coffee.
LUNCHEON.
cheese

graham

Baked
(baked),
cocoa.

DINNER
Aiutton
ontons, stu
bread and

beefsteak anc
med carrots,
biack coffee.

broth,

WEDNESDAY

PRE '@ M
BREAKF

AST

. nuts,

and
taa.,
and cofiee.

Sausage srofusion?
Sec-

n‘\, -day

and griddle cakes
se, 1iik an 0 a
luncheon),
DINNER,
veal. stews
d rice and bae
arry nttaoe

black cofiee;

F celervy soun. curried

FRIDAY
BREAKFAST,
apples

muffins

Paked

fritters,
hominy X

el: stewe
left-over),
shuy

DINNER

sSOup.

SATURDAY
BREAKFAST.
real a « m

1 a scrambled
ywped baccen

muffins, toast, tea
and

Cresz
(a
tea.

Sweet
coffee.

GAS STOVE ADVICE
N buying a gas stove, ornameniation
1ould . be . a eration,
fretwork is a collector of dust

germs
1 germs.
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interlined with heavy
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convenience.
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The best burners are of one ;
viating -teaky -juints ~and 1ad
supported so

movable for

ihat (! are readily rge

clearing.
now a
ted to
osion.

patented

insure ag

The cocks

by which the suj
regulated,

valves,

may oe

Among the axioms which might ba
hung bezide the ra 1g6 with advantage
to the cook and the gas bills are

Matches

Never

these:
are cheaper than gas.

light a top
are rcady to use it.
mum of hegt

you

burner until
It maxi=

gives 1!
when first lighted

Turn off a burner as soon as -
finished. ;

ou hava

TO BRIGHTEN PAINT
ITCHEN paints will soon acquire

K a shabby, dull look from the

. frequent cleaning that is necese
sary in this room._ . -

The use of scap only increases the
difficulty, especially if the paints are
varnished. >

A good plan is to boil one pound of
bran in a gallon of water for an hour,
then wash the paint with this bran
water, and it’ will not only be kept
clean, bat  bright and glossy,
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