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[WITH WORANKIND

SUMMER COOLNESS.

A good test of health is the abllity to
endure, without suffering, unusual de-
grees of heat and cold. Those who
complain most loudly in February are
scldomn  silent in August.  ‘I'he well
man or woman pays little attention
to atmospheri¢ conditions, But so few
of us are absolutely well that any
method of reducing summer discomfort
becomes @t matter of interest.

To be so busy that ene has no time
to think of the thermometer is good as
far as it goes; but in the most indus-
trioug life there are memd times, there
i{s the afternoon slesta and there s the
perind *when labors close’ when one
has fairly carned the right to *“'stretch
the tired lmbs and lay the head upon
one's own delightful bed.” But if the
room is an enlarged oven an adjective
of a different sort {s required to de-
scribe the béd. In most country houses
the upper part of the houses is a pro-
tection to the lower half from the burn-
ing rays of the sun, Whatever coolness
there Is, abldes In the screened and
shaded dining room. parlor and spare
hedroom. 1 the spare bed stands be-
tween two windows, the guest who
occupies it will often be odlized to close

e window, or draw up i blanket,
avhile the members of the family are
tossing and panting in the superheated
rooms above,

Hotw often at dark or later of an op-
pressive day you will hear the voices of
a farmer and his family on a2 porch,
all dreading to go upstairs to bed. One
of them is asleep In the hammocek, the
others are dropping off {n thelr chairs.
How hard It is to leave the dewy fresh-
ness of night and go up to those sun-
baKked rooms. The toad has the lane,
the bird has the tree, the cricket has
the under side of a bridge, and over-
worked humanlity has the privilege of
perspiring untll such thme in the early
morning hours as the foolish cease from
sweltering and the weary are at rest.

Meantime, with screen deors locked
downstalrs and all other doors wide
open, with every window sash raised to
jts utmeost. a volume of coolnesx Is
entering the lower rooms. Small won-
der, {f a white-robed apparition comes
down nit 11 o'clock and establishes it-
self with a sigh of relief on the parlor
sofa, or the dining room lounge, or cven
on a1 cot bed hastily set up In the
kitchen., Thege mwovable cot beds are
wvery pleasant Insummer. One could eas.
11y be placed on a front or back porceh,
or. better atill, on an upper veranda,
which may be curtained or serecned if
necessary.  In a house where the fam-
i1y are wedded to thelr sleeping rooms
cach of these apartments should Lave
at least two.windows, g0 arranged that
Hbath sashex can be easily removed and
the entire window =pace covered with
gereening.  Any room i uncomfortably
warm, the occupant of which does not
Teguire a blanket on the hottest night
of summer.

It Is 3 good nplan to have two meals
a day out of doors—hreakfast on the
west slde of the house and supper on
the eaxt glde. A darkened dining room,
with windows I possible facing north.
is the ccalest place for dinner  Men
who are accustomed to dine in their
shirt =leeves, and don clumsy winter
caatk on the arrival of a guest at the
table, shetild provide themselves with
contz of Jinen or seersucker. JMore ree
freshing than frozen puddings or icee
cold {rults or =alads i{s the face of n
mother wha Is niet aver-beated or
over-tired. It is the woman at the head
af the table who gives the atmosphere
to the room.

Pouring ©old walsr over the wrists
is a favaerite pracilce Tor cooling the
syRiem. It §s much more efllcaclous
when poured for several minutes aver
the cltwws and allowed 10 fow down
aver the wristy, It bhracea the nerves
hetter than any stdmulating arink. One
of the Hest of tonles, when one Is Qrip-
ping with perxpiration, is 1o remove
e damp clothing, Tub the body il ©
is Toxe-colored, with » coarse towel, and
pit on dry garmentr, This certainly
ants IOt make ane any cooler, hut 12
river zuch n delightful feellng of as-
®UTAA Mellness and VIgor that the lassi-
mde and depression of extreme heat
are effectually put 1o routi—[L. W,

So0t—If you drop »o0t on the carpet,
cover thickly with =alt and {t may he
awent up without bdlacking the car-
Pel=IM. D,

Alum Baking Powders in
Congress.

REPORT THAT EVIDENCE OF
THEIR HARMFULNESS IS
OVERWHELMING.

The committee on manufactures of
the senute were some time ago directed
L9 Investigate food adulterations, and
accumulated a volume of testimony
upon the subject from the best in-
formed parties and highest sclentitle
authoritics in the country. )

One of the greatest sources of dan-
ger to our foods, the committee state
in thelr report, cexlsts in alum baking
powders.  The committee found the
testhuony, they say, overwhelmingly
condemnatory of the use of alum In
baking pownders, and recommended that
such use be prohfbited by law,

Senator Mason, discussing in the sen-
ate the report of the committee and
the several bills introduced to curry
the recommendations of the committee
into effect, saldi—

When we made this report we made
it hascd on the evidence before us, and
the evidence is simply overwhelming
1 Q0 not ciare how blg a lobby there may
be here for the alum baking ponder, I
do not care how many memorials they
publish, there fs no plare In the hu-
man economy of human food for this
thing called alum. The overwhelming
evidence of the leading physiclans and
sclentists of this country is that {t is
absolutely unflt to go into human food,
and that in many cases—If the.gentle-
man will read the cvidence, some of the
physicians say they can trice cases in
thelr own practice—there are discases
of the Ridney due to the perpetual use
of alum In thelr dally bread.

When you mix & mineral poison, as
they all say that alum is, it is Impos-
sible to mix it alwayg to such a de-
gree that there will not be a residuum
left of alum. which produces alumina,
and which contributes largely to the
dixcases of the people in this country.

I want to give the genate an idea of
the class of men we have called, They
are the leading sclentists from every
colloge of the Uinited States that we
could get hold of.

Senator Mason. from n long st of
selentists who had testified as to the
hurtfulness of alum baking powders,
angd as to the healthfulness of cream of
tartar powd:. -, mentioned the follow-
ing:

Appicton, John Howard, professor of
chemis*ry, Rrown university, I’rovi-
dence, it 1.

Arnold, J. W, S., profcssor, univer-
sity of New York.

Atwater, W. Q.. professor and di-
rector. government cxperimental sta-
tlon, Washington, D C,

Rarker, George F.. professor, univer-
sity of Pennyvylivania,

Caldwell, G C.. professor,
university, Ithara, N Y.

Chandier. C. F.. professor, Columbdla
university, New York,

Chittenden, Russell I, professor,
Yale university, Wew Haven, Ct.

Cornwall. H. R. professar. univer.
wity of Princeton, New Jereey,

Crampton, C. A, professgor, division
of chemlstry, Washiugton, D €,

Falrhiurst, Alfred, profexsor. ehemlst,
university of Keatucky, Lexington, Ky

Frear, Willlam, professor, state col-
lege. Tennxylvania,

Jenkings, Edward H.. professzor, dc-
partment of agriculture, state of Con-
necticut.

Jolinzan, § ., profesvor, Yale col-
Iege. Newn Haven, Ct.

Mallet, John YWilllam, prafessor, uni-
versity of Virginia,

New, W M., professor, army” and
medical  department. United States
rovernment.

Mortan, Henry. dresident of Stevens
Inrtitute. Hoboken. W .

Munroe. Charles Edward, professor
of chemiatyy, Columblan university,
Wazhington, b C

T'reacott. Alhert B., professor, univer-
Ity of Michizan. Ann ITathor, Mich.

Price, A. F.. medleal divector, Talted
Statex naval hospital, IVashington,

.

Smart, Charles, lieutenant-colonel.
asslgtant . surgeon-general, Unlted
States army.

Sternberg. George M., xUrgeon-gen-
oral. United Statex army, YWazhington,

Tucker. Wilix G., Drofessor of chem-
Istry and chemist of atate board of

'Comcll

U health, state of New York.

Vaughan, Victor C. professor, uni
versity of Michigan, Ann Harbor, Mich,
Van Reypen, W. K., surgeon-general,
United States navy, Washington, D C.
Wley, Prof H. W., chlet, chemist,

department of  agriculture, United
States, Washington, D C.
Wyman, Walter, surgeon-general

‘| United States marine hospital, Wash-

ington, D C,

Mr Pettigrew—~Was there any testl-
mony which showed that there were
cases of injury to health as a result of
constant use of alum?

Mr Mason—Yes: X can turn you to the
testimony.

Mr Pettigrew—1 do not care to have
the senator turn to it. I simply want
to cmphasize the point. I agree with
the senator, It has always been my
awn impression that alum baking pow-
der is {njurious, but I wwanted to bring
it out and make it emphatic, If the
proof sustains that position, :

Mr Mason—~1 quite agrec with the
senator, It is claimed that there i= not
a country in Europe that does not pro-
hibit the use of alum. Certainly three
or four of the leading countries of Eu-
rope to which T have had my attention
called prohibit the use of alum in dak-
ing powder.

Mr Pettigrew—Did the chemtists who
came before the committee, these pro-
fessors, generally testify—iwas it the
result of their evidence—that the cream
of tartar baking powder Is healthy
and does not leave a residuum which
is injurious to health?

Mr Mason~Yes; 1 say emphatically.
yes; that the welght of the evidence is.
that whenever any of these dis-
tinguished men, who have & natlonal
reputation, the leading chemists of the
colleges, were interrogated upon the
point, they stated that fact, cvery one
of them, to my recoliection,

PEACH DAINTIES.

Frozen Peaches: Pare and cut in two
Juley peaches, fresh and ripe. sprinkle
generously  with  granulated sugar,
freeze for an hour like ice cream, re-
move from the freexer just hefore
servipg, add a little more sugar, and
scrve In glass dishes,

Pcach Custard: Equal parts ripe
sliced peaches, green corn pulp and
water. Sweeten to taste and dake 20
minutes in a brisk oven.

Peach Float: Crush 1 pt of very rire
pcaches with a glil of sugar, pass
through a wire sieve, beat the whites
of 4 ¢ggs 10 a stiff froth and adad a cup
of powdercd sugar. Beat the peaches
and cggs together. and heap on o fancy
dish, Freeze {f deaired.

Baked Peaches: Wash peaches that
are ripe but not sofe, place in & deep
dish, sprinkie with sugar and bake
until tender.

Spiced Peaches: For T 1bs of fruit
take 1 pt of vinegar, 3 1bs of sugar, 2
oz of cilnnamon. % oz clover. Scald
these together and pour over the fruit.
Let stand ® day and a night, drain off,
scald again and pour over the fruit.
Let temain another day and night.
Cook together until the fruit is tender.
Take out the frult and cook the liquor
until i1t {s the dexirrd thickness, Skim
well. Pour over the fruit in a jar and
cover. Xeep In a cool place.

Peaches and Cream: Pare and slice
th schex Just before sending to the
table. Cover the dixh to keep the alr
from changing the color. Do not add
RCRAT and cream, but paxs them after
gerving the peachies—{R, A.

ALL SORTS OF PICKLES.

Plums: To the vinegar. add =alt and
mustard sced. put on stove and let
come {o the bolllng polnt: while hot,
pour over the plums and let them stand
over night. The next morning heat the
vincgar and pour over a second time.
Plums for nlckles should he gathered
Jusrt as they begin to turn,

Beans: Plck the dbeans while small
and Iay in a xtrong brine until they
look yellow, then draln and pour boll-
ing vinexar over them. Set in a cool
place for 24 houra then redoll the vine-
war. adding clover, pepper and mace to
»canon. While ho?, pour over the beans,
Tt 1n hetter to acal the Jar or close with
WaXed paper,

Peppers: One peck of peppers, before
they turn red. vinegar, mace and grat-
od nutmeg are the ingredients. Open a
*mall place in the xldy of cach pepper
and remove the acdds; =et them in
atrong bBrine for three days, remove
from the brine and dry thorpughly.
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mace and nutmeg to the vinegar and
boll for 15 minutes. Put the peppers in
a jar and pour over the hot vinegar.

Sweet Tomato: Peel and slice 1 pk

green  tomatoes, add € tableapoons
ground mustard, 1 tablespoon each of
ground cloves andcinnamon, 1 1b brown
sugar, three celery tops and $ qts vin-
egar. Let boil 30 minutes and put in
jars, adding a little horse-radish root
if not sealed, '
. Radish Pods: Put radish pods in a
Jar, having carefully washed and dried
them; over them pour hot, spiced vine-
gar to which a littie salt has dDeen add-
ed. These make a very dainty pickle
and may be used in place of nastur-
tiums or with them,

Celery: Separate the stalks, wash
thoroughly and set in strong brine for
four or flve days. Remove, drain and
put in jars. Pour hot spiced vinegar
over, and after 24 hours remove and re-
heat vinegar, being sure that there iz
enough to completely cover the celery
the second time {t {8 poured over. Keep
in_a cool, dark place. .

Beets: Peel the beets and cut in any
preferred shape. To 3 qts yinegar add
salt, pepper, ginger, mace and allspice;
boil the beets in thix for 30 minutes and
put away in glass jars.

Cauliftower: Cut or break into small
branches and put in a strong brine for
five or six days. Remove, boil for 10
minutes in clear water, and after drain-
ing, dry thoroughly. To distliled or
white wine vinegar add mace, pepper-
corns and alisplce, and after letting
stand neur the flre for 24 hours, pour,
while cold, over the caulifiower, Close
the Jar with olled paper if possible. At
the end of a week add enough, vinegar
to agaln cover the cauliffower, as it
will have absorbed much of the first.

Green Tomatoes (Sour): Peel green
tomatocs and to each quart add 3 small
Dlckles, 1 pt small onlons, 2 peppers,
1% 1b salt, 33 1b mustard seed. Chop
until fine. Set away in a jar for 24
hours, then cover with good vinegar
and place & little horse-radish root on
top. This may be kept without sealing.
hut a welght may be necessary to keep
the pickles under the vincgar.—[L. M.,
Annable, -

STRING BEANS.

Stewed Beans: Break off blossom end,
remove strings, cover with cold wa-
ter and cook until perfectly tender
‘They should be nearlydry: if not, draln,
add 1 cup milk, season to taste, heat,
stir in 1 dessertspoon flour mixed
smooth in u little cold milk, and stir
constantly until thick. Just before tak-
ing up stir In & dessertspoon butter.
Serve cn thin squarcs of toast.

Beans with Cream Sauce: Cook young
string beans as directed above: when
done, seagon and pour over them a
sauce made by cooking together until
thick £ pt milk, 1 dessertspoon butter
and 2 teaspoons cornstarch.

Bean Croquettes: Mix thoroughly 1
cup xtewed green beang (cut very
small) with 1 cup finely chopped cold
<cooked meat. 1 beaten egg. a dessert-
spoon  meclted dbutter, 1 desscrtspoon
flour, and scanoning to taste, and drop
in_spoonfuls {n bolllng fat. Fry to a
delicate browwn on one side, turn care-
fully. and fry on the other. Serve hot.
A nlce way in which 1o use left-overs

Reans in Potato Cakes: Form mashed
potatees into square cakes about 1%
in thick. With a spoon dix out a hol-
low In each, brush over top and sides
with scft butter, and fill with stewed
green heans, nicely seasoned. Place on
® buttered tin and =et in & hot oven .,
until the potato Is delicately browned.
Green DPeas are Vvery nlce prapared n
the sanic way.—[Mary Foster Salder.

Green Corn Pudding—Take € ears of
freen sweet corn, and with & sharp
knife score cach row of kernels and
scrape from the ear. Mix with this pulp
2 cgrs well beaten, 8 tablespoons su-*
gar, 1 tableapoon butter. 3% teaspoon
malt, 3§ Dt sweet cream (or milk may
be used with a lump of butter) and 12
small crackers. volled, Mix well to-
;:{thef. and bdake for two hours.—[A.

Pickled Onlons—Peel small, allver-
3kinned onlons and drop them into &
kettle of bolling water. Wheh they
look clear take them out with & atraln-
er ladle and place on a 4dry cloth. When
dryc..slace ia & Jar and cover with hot

. Add

neagar. Welght down and cover
M. A.
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