
FARM AND HOME.

IW1TH WOMANKIN
S'UlXrkE COOLNESS.

A gond test of health la thec abultty to
endure. withouit surîering. unuiiual de-
grecs of lient nnd coid. Those who
coaxapiln inost iotadiy in Febraaary are
SL'iloinm sent in Auguait. *flie wel
mnars or wvom:îî pays i 1,11e attention
Io ntmosplîeriec conditions. BJut so fewv
of tas lire abs<,iuteiyv wcil tliant any
miethod of reduclng suminer dIscointort

r, becoanes a anatter of Intceat.
To lbe se bux;y that %laie lias no rime

to tlnk of tic thermnoineter l1i gond as
far as h. goes; but Ini the inost indus-
trions lite tiiere arc meat tinies4. thcre
ls th1e :afternocin sie.%ta and there ls tie
;acriod *"when labors close.** %hen orle
lias faarly carncd tie riglat to **stretch
the tired lianl)t and la* tire hcad upon
oîi«s own de(-lgitful bced." But Ir th1e
rena is an eniargedal ven an adjective
of a different sort Is required to de-
icribe tire bld. ln mont country bouses
the upper part of tiheone Is a pire-
tectioîi te tie loer liait fron ie burn-
Ing rayai ofthei suis. Wflialever coolncss
tilire lIs. abides In thc screened and
sliade(l dining rionsn. parier and spa.rc
bedreom. If th1e spare licd stands lie-
Itvecn two windowq. tire guest who
occuples It -%iii oflen lie obligcd in close
one wiaidow. or draw xap a biankèt.
whitle the nembers of the raîniily arc,
to&sing and pantins; ln the superhcantedl
rooin abnve.

Hlow often at clark or laser of ain op-
pre.ss.Ive day you wiii h'ar the voiccai of
a fariner anad bis faniliy on a porcla.
all dreading te go u.patairs Io lied. One
of thesm Is nAieep ln thie hammock. thie
others are droppIng off In their cba!rv.
I10w bard it Is in ]cave the clcwy frcsh-
neas- of n!ght ai go up to those sun-
liai«d rôins. The tond bins the laune.
the bird lins the tree. the cricket lias
th1e under qide of a bridge. aaxd over-
%vorkeil huinanity bias thc prIvilege of
pcrsplrlng uantil such rime ln the early
înorning bours- as the foolih cezee frosan
swelterIng aLnd the tve.wT are at re.t.

.%eantinie. wiîb tereen dcionq loclced
downqtirsl nnd ail nther doore widc
open. witb every window raias i -aed te
ltiq utinest. a volume of cooinesa lx
entering tire lower roomi. Smaii %von-
der'. If a tviile-rfbb(,d apparition eones
down at Il <iclock and establishes It-
selft wdtlî a qlizh of relief on tbc parmi'
sofa. or th1e dining rôons lounge. or eveai
on aî cot bed Iîasily "t ur ln th1e
k1tchen. Tiies inov.iblo cot les -ire
Yéry pleaqant ln sunîimer. O~ne coutl cn--
lly b1e placed cii a front or liack pîorcli,
or. licIter Plill, on lin ripper veranda.
whlch nxa,% bie curtaineil or Pcrecncd If

necsr.In a boiuse 'wbere the tarir-
Ily nre wced te 111ei sleeping roori
eacha of tlieze a;partnients ehould 1.ave
.s: Iraizt two.-.inclow.. a arranged thnt
both misee amn le Calî rernoved and
th1e entire wvindow sPice coveredl wvit1
erreening. Anv rooin le iincomforitily
war.n. th1e occupant of wh1!cb tlrr. net
reqiaire a blanket on 111e liollext niglit
etf eximmer.

Tt la a gontd plan te ba-ve Iwvo nje.il.
a day ou: eif door3-breaicfat on thc
west.,t eide of the beurte and xuppel- on
the. "ast çîde. A darlcenei flinins: rion.
wuith windowsv,. If possible fatrine îîortli.
Ix the c< otest place for iier M.en
,tvbc are acriaaitomed 10 dine su ilieir
Phirt sleevei', :and don cltimFy %%Inter
moats; en the arriva] of a gucatt nt the

table. Pbo:îld pravide tbemiaelven with
corsil et liners or x9eerstuecer. 'Uoré re-
frcsblnz %bans frn:en puddifngsq or ire-
cold fruits or saIndg Ix thle fnce or a
inother wvhn lq net nver.liraeql ,!,
"ver-tired. It In tie woman a ihe beaci
et the xable who rivesa the atmoispliere
%o th1e rooin.

Poiring voli %valer over ilie wvrists
Il; a favorise prac*Ice for coolinge the
systei. It ln nxucb trore 'efIlcaclours
wvhen pouartil for «t-vrral mnisute over
Ille ellmwa aind allowed in ltoa dnwn
uiver the wrilsix. 1: bacea' the nerves
blcter ilian nny sîirnulating dIrink. Ont
of it the bet nt tonlcs. w'ben one Il% ilrip
plng witli pers.qplrxtion. ln Io reniove
%lie aamp clnotnig. ria l Ie liodly iti nt
si; Tolsr.rlnTef. %x1til a conrse lowel. and
put or% dry rtmnet This Certainly
qlrpa% miot 7:191e <fin any Cooder. but It
givei. sucb a, diirbtfcl feeling 0t as-
zureid meilineux andi visror tbat the lassi-
tude atna depression of extrce liut
lire tcffcctually put t 10 ut.-[E.ý W.

Soot-If yen drop Pont on Ille carptl.
envier tiiicltly vitlî at and It inay be
xwepl up w%%Ithouaî buackc th1e car-
ict--L. UD.1

AIum Baking Powders in
Congress.

REPORIT THAT 'EVIDENOE OP
THEIR RAILXFUL«NESB IS

OVERWHELMING.

Tire committcc on mrnnîifacttares of
thie seiante wec soine tiillac ago directeil
t- bWîlesIgate fondai duiterations. anda
accuiîuiatcd a voilumae of testimoaay
ulion hic subject trous Uhc best lii-
foriiel parties andl Iiiglicst scientiiie
autiiorities In th1e counitry.

Oîac ort the £.'catest sources of dan-
ger to olîr fooais. tire comiltcc state
li tiacir report. exi.tai la iluiu bal<lng
powalers. Tire coiiiiaittc roundl the
testiny. tiicy say. ou-crwlicliîniigiy
coiîdeanatarx of thie tise of aiuaîî Ini
baldng pouders. sand rccornnîcnded lthai
suca use lie lîr-oiuibitld by law.

Senaor ilasîî.discussiaîg las tire sels-
alie thea report of th1e coiinitîc and
tie sevcral bis Introdaîccd te carry
lthe recotixincndations of the commitcee
Int effect. snid.-

'Whien wc mxade liais report wc madle
It basekl on tie evidencee betore ne~. anid
the evlci=zîce Is simffly oueriîlieianing'.
1 do not rare liow big a lobby lucre nxay
be here für the aluiu bakins:pou der. 1
de not came liow iiany memorials tlîcy
publsh. tliere la no plare- ii th1e bu-
mniî conomy of hunian foodl for liais
thIng callial alui. The overwhclming
evidence of ice leading phyqicians and
scientists of Iis couantry la tRial il la
absoiutely tanflt t0 go liste Ruman fond.
andl Ibat ln înany caaes-if the-geaite-
ni wiil Tend the evialence. xomne or th1e
physicians say tliey can trace cases In
tiacir oivn practicç-tiere are diaces
of th1e kidney dire te the perpettiai uahe
of ilusi In iair daliy breaci.

'%Vlien you aulx a minerai poison. s
tbey ail içay that alum iN. il la Impos-
sible Io mnix It 'ilwslyx t sucli a de-
grec tbat lucre wili maot lie a rcaIduum
left of nlumn. wbIrb produré-s alumina.
anda whicb eontrIbutes largely te th1e
di.acans of tie People ln tis couantry.

1 w'ant te &Ive th1e §enatean ]de. of
the cies of inca ave bave çnliéd. Thev
atre- the lending s'cttafroin eryi;
cnli'c of th1e 17itteil States tiat WC
couit gel holal or.

Sa-n:tr «.Ilaqnn. froîîî a long liait of
selentitt.q %vh1o bail teattlical ne t0 th1e
burtfulaais, or alun balting powderx.
andl as t thie oellfuns f creann of
bartur powd. -, nintioned th1e follow-
Ing:

4 ppZeion. John Ilowamcl. profess.or oaf
chlieiry. Ilrown uinivemsity. Provi-
dente. 3b 1.

ANraold. J. NW. S.. professor. univer-
slty cfie York.

.Atwaler. n. 0.. Professer andl dl-
rector. goveranicat exberimentai sta-
tion. Wasi.-hington. D C.

Dirker. fltorge F.. professor. tanIver-
siity oif IPennylvanla.

Caldwell, G~ C.. profemqior. Crorneil
university. Ilira. N 'Y.

Clindier. t'. F%. protrit,.or. Columibia
univca-sity. SNew 'York.

Chltlendten. Tlua<sell IL. Protes.nr.
Tialc îaniversit7. I'ew Ilaen. Ct.

CornwAtll. IL 1;. prnft,.n-r- uîniver-
i.ity *tf Ilriîuinn. New a@ri54 'e'r.-nptoiîi. (. A.. tro lluî ivisinn
ofrliiiay 'Vazs11uino. f) .

Fairlaurst. Alfred. lirofessor. t'ieanisi.
univerrsity of Nentaickv. LexIncton. XV

Frezir. Wlani. proees.mor. site Col-
lege. rennmylvania.

Jenkin-. Kalwardl IL. profesr. de-
p.trîment of agriculturc. *%ate nf Con-

Johltsn. q 'W.. 'profeaac!or. Tale col-
lcezt. Neu- Ilaven. Ct.

Maliet. John 'William. pi%-)fcas,.or. uni-
versly of 'V-giilr.

bleiv. W. :I.. Professer. nammy anail
meidiaa departnxcnt. tTailled States
goveraînient.

Mrn.lienmy. Presl.lcn. tf Stevensî
inictitae Iltiboken. N J.

2iunroe. Charles F.-lward. prôfessor
o? irhernlittry. Columblan iintveraItY.
Washbington. Db C

RT'rcerti. Alliert 71. 1profeyrr unIver-
isltl ofr chgn Ana Hlarbor. 74idi.

riare. A. rz.. nuieidral dlrecior-. T'niteil
Sntes r.avjtl hespial. Washlnlglon.

S.nart. Charlms lieutenant-colonel.
asistant . snurgcon-gvneral, United
Stalez nrnur.

Sternbemr. (.'erge X.. sturgen-geu-
eml. Faîltea StsMca arniy. Washington.
D c

Tudcer. Wilisi C... vrofesorof chenu-
latry and themlat tif %lit board çt
bealtb. staIe or New Torbr.

Vaughan. Victor C.. lirofestor, uni-
versity of Michigan. Ana Harbor, Micil.

Van Reypen. W.. K.. surgeoir-genseral,
UnIteal States navy. Washinton* D C.

WlleY. Prof H. W., chief. chemualt
dcPartment of agriculture. United
Stateo. Washington. D C.

Wynian. Walter. surgeon-general
Unitedl States marine boupitîl, Vaila-
Inrton. D C.

.%Iir Ilettlgrcw-Wat% there 8.ty test!-
nîony wbich abowed tbat there were
crises of Injury te healtil as a resuit of
conîstant use of alutn?

*%Ir Maiçon-Yes: 1, I uayut h
tesqtiznony. ,atmyuo11

tire senator turn te il. I simply uvant
te enspRasize tRie point. I agree wlth
lire senator. Il bas always been mny
owun lnîp-esIon tilat alum baking powN-
der' la tnjurloi. but I wantedl te brIng
il ouît andl aae It emphatic. If btie
Proof suutains that Position.

'Mir Masan-I quite agrue ltRa th1e
senaator., It la cialinea that tileme la not
a country la Europe that does nat Pro-
hibit the use of aluni. Certainly tbrce
or four of th1e leading couaitries oaf Eu-
rope ta which I have bail ny attention
caileal prohibit the use of alun la iaIt-
Iaîg pouvaer.

Mr Pettigrev-Did the chelemlstn uvbo
came before th1e committee. Ihese prcs-
fi-ssera. genseraliy textify-vas Il the
result ot their evldence-lhat the creani
of tartar baking powder In bealthy
anal dot.q not lcave a meslduun xvhich
lhi Injurions Io healhia?

Mr Mao-e:I sny emphalIaaliy.
yes; that th1e welght of the evideace ln.
liat wlienever anv oaf these dis-
linguished mnen. wbo have a national
reputation. th1e lcacling chemists of th1e
coilegep. wcre interrogzateal upon the
point. tlîey stated tbat fuct. evcry one
oaf %herim. te my recoliection.

:PEÂCHE DAINTIES,

FrozralPeaches: IPare anal ul in tuo
juicy peaches. fresh anal ripe. Pprincle
generously wilil granulatedal ugar.
frteze for an houri like Ire creain re-
mnove from tbc freezer jus: lieore
*Semuýpgç. adal a iltle more sugar. and
serve li glass diolles.

lletsl Custard: Equal parts ripe
.4ilceal pcecbes green corn Pulp anal
water. Suveeten t0 tante andl balte 20
inutes ln a briak ovea.
Peacli Fionl. Crutih 1 pt of very rire

pa-aches ivitil a gi of sugar. pass
through a urire sieve. beat the whaite%
orf 4 eggs to a stiff fro11 anal add a cup
of pawdered sugar. Beat the peaches
anal cggs tagetiler. anal beap on a fancy
dïM'. Freeze If deaired.

Ilakaca Penches: Wnash penchiez Uiat
are ripe but flot sort. place lni a deep
dish. ispminl IviIli sugar anal balte
untii leader.

Spiceal renches: For ê Ibn cf fruit
inke 1 Pt of vInegar. 3 tirs of sugar. 2
oz oaf cinnamonl. % oz claveit. Scalal
thesp together andl pour ever the fruit
Let stand a day and a nigbl. drain off.
xcald agains and pour over the fruit.
Le-t rema anoiher day anal nIght.
Cookt togetiler until the fruit la tender.
Trake out the fruit anal cooa the liqucr
until Si lx tie dexircai thieknesa. Skm
uveli. Pour ever tile fruit Ia a jar andl
cover. lKeep ln a cool place.

Péaciiex andl Crein: Parc ana lIce
tliet peacilcs juxt befame zendia; in the
table. Cover bbc di-th t0 laeep the air
fý~os cbangla; tbé color. Do luis id
P<gar anal creari. but patts tbeni afîci'
mcrviaig tire penchlte.-lix7. A.

ALL SORTS 0F IPICKLES.

Plumax: To the vIneitar. adal sait anal
mnustaîrd sea. put cil .atove andl jet
conue ln bile bollan; point: wiic bol.
pour cavèr ¶1he pluma anal let then standl
over night. The next moarnlng heat the
vinegpr andl pour over a second lme.
Pluma for Pickles sluould lic gatheca
ju-b as lbey begin te hun.

1leans: l'iek tbe bc'ans wvhie vinaîl1
andl lav Ia a iran liine utinil they
lok yellow, Ilien drain andl pour boil-
la; hilnegur over 111cm. $et la a cool
place for 24 1 101M. tben reboll the vine-
gar. addalat; celoveli. perper andl inace to
»ees. White ho?. pouir over the beuasg.
Ibisa better ho vital the Jar or close wiîb
waxril paer.

Pepriers: One peck o? pelipeas. before
he>- huait roi. vinerar. mitc. anal MIat

ci uinnucg are th1e lngredlents. Open ai
M. ail place inla P id' of encb peiptir
anal retranve the sebis; Pet then lat
*tronc 'brino for three imy04 removai
front île brime amd dry thorpugbiy. àGI

mats sud nutmegr ta lthe vinegu and
boit for 15 mnute«. Put the peppers ln
a Jar andl pour over th1e hot vlaiegar.

Sweet Tomrate: Peel andal ie 1 pi:
grean tommltoes, add 8 tableMooli.
ground anuatard, 1 tableapoon eaeh of
grounal claves ande innamon. 1 lb brown
sugar. fliree celery tops andi 3 qts vIn-
egar. IAI: boit 30 minutes anad pM in
Jars. adding a litt1e borae-radiah root
if nlot seaeal.
e ladlah, Pods: Pat radh pois ln a

jar. bavint cmxefuliy waahed andi drled
thein: over thean polar bot upiomi vine-
gar ta whieh a littile salit bas beeti add-
ed. Theue make a very dalnty picicie
andl may bc u#eal lni place, of »Msur-
tiums or wita tlemn.

Ccemey: Separate the staike. wmix
thoroughly andl net ln *tronc brins for
four or flve days. Reniove, drain &Ma
put In Jars. Pour bot apiceal vinegar
ove. and afler 24 heuars remove andi re-
tient vInegai'. being sure that lter. ls
enaugh to completeiy cliver the célery
the second lime St la pourei over.,Keep
ln a cool. dark place.

Beets: Peel th1e beeta and eut ln axy
preferreal shape. To 3 qte yine'a aid
sait. pepper. ginger, uxace andl alispice:
bol! th1e liees In tblt for 30 minutes; anad
put away ln glass jars

Cau1ltilower: Cut or break Into sanall
branches and put ln a. stroagr brille for'
lve or six days. Renuave. boit for 10
minutes In clear water. andl aftcr dr.in-
Ing. dry thoroughiy. To distilled or
whxite wlne vinegar adal mace. psepper-
cornai and alîspice. andl after lettîng
stanad nieur 1the tir. for 24 boums. pour.
wh1ite colal. over the cauliflawer. Close
the jar avith olled piper If possible. At
the endl of a xieek aid enoaagb «'ineumr
te again cover the cauialower. as Il
wIii bave absarbel nucb of th1e tiret.

Green Tomatoes (Saur): Peel green
tomiatots andl t0 each quart add 3 stiait
Pickles. 1 Pt lait onions. 2 pepper.
24 lb sait. %j lb niustard scel. Chxop
tantil fine. Set away la a jar for 24
beurs. then cover witil good vinegar
andl place a l1111e borne-riinb moot on
top. This may lie laept w1ithout mcîling.
but a weigbt may bu necessamy ta lae»p
the Pickles ncer th1e vinegaa.-[l. Ma.
Aimable.

STEING BEANS.

Stewed Beans: Breaka off bloessen end.
remove strings. cover wlîli cold wa-
ter anal cook until perfectly tender.
They shoulal le mîearly dry: If flot drain,
add 1 cup niilk. zeasan te taste, liext.
stir ln 1 dessertspoon flour raixed
amooth la a 11111e colal mlik, andl stir
constantly until thica. Jîîst befote taa-
la; uap stir ln a de-suertapoon butter.
Serve en thin squares of toast.

I3eans wiîil Creuni Sauce: Cook young
striag beans as directeil above: wRxcn
done. seazon anal pour ove, 11cm, a
sauce znade by cooking together until
tbiek %~ Pt rnllk. 1 deasefrtitpoon butter
and 2 te.amona corrnstarch.

Bean Croquettes: M.Ilx tharoughly 1
cip xteucl grteea beans (cuit very
sînal> witb 1 cup fIaely clioppeal colal
cooked mnt. 1 beftten etgg. a demert-
«poots mnelteal butter. 1 desertspon
ilour. andl ttraaning te bante. andl drop
ln npoonfuilx ln bola;n fat. Fry to a
delIcate brown on one aide. turn came-
fuliy. andl fry on th1e o111cr. Serve bot.
A nice Way ti ubicbho lisue left-overs.

Ileans ln relate Cats: Fanai mulbel
poltoex Ini square cakeit about 13,_
ln thica. With a xpoon 4li; ontt a bol-
10w la exch. brushl over top anal vides
wlth sort. butter. anal MtI wIthi stewed
greea licans. nieely aeasoaed. Place on
a buttereal tin anal Pet In a hot ovea .
uxahil tbe polato la delicattely browned.
Green lucax arc very iîce pr.epared lni
th1e sanie way.-tlSary Foster Saider.

Green corn, Puddlniw-Tace C seff or
green sweet coma. andl wiîh a sharp,
kniic "core each roit of lternela *nd
acrape frosn the car. Mix with thls puip
" eggs weli beaten. Z tatblespoons u
gar. I lableepourn butlter. %& teaspoon
salit. % pt suveet crevait <or tniik nîay
be ii*e-I wih a lump of buitter) andl!
sinali craclcera "olied. Xlx tvelh-
izether. anal balte for two bours.-VA.
IL 'A.

Pleklei Outoua-Peel amll, alier-
ÏûIned onlens andl drep thlein 1h10 a
kthle of boum;n 'sater. Wheh tbtY
lok clear talle tbemn out wltit & atmbi-
er tlle. anl place en a dry clotl. Wben
dry, place lu a jar andl cover witb bot
Jvoé vsiér. Weibt dosa a"a touer

cheur-M ILA.
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