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Mrs. Sterling’s
Ways—No. IX

¢ OMEBODY—I am glad
4 nobody kmows who—put
into’ecirculation the prov-
erb, ‘There’s wit goes
T to the boiling of eggs” That’s one
of the popular sayings—and there
are others like unto it—which epit-
\ .omize the foolishness of a genera-
tion. Whereas, proverbial philoso-
phy is supposed to condense the
wisdom of the age.”

The critic. was, of course, Mrs.
\Greene. A pile of crisp and dainty
triangles of toast was on the stand
nearest to hear. She put out her

“*hand abstractedly for one and nib-
bled upon it as she went on with
the tirade:

“What possible connection even
“the father of proverbs—8Solomon
tin all his glory—could trace be-
tween wit and boiling an egg is
“beyond my comprehension. -An-
other illustration of what I was
‘paying awhile ago—that we <
‘ably and stupidly follow the fash-

for adop!

adopt
L

into its miche, adding quietly—
“All of which should go to the boil-
ing of eggs!”

“Dear Mentor of us all!” cried
Mrs. Bistre. “What an array of
causes, and what a wee sma’ ef-
fect!”

“Queen Christina’s blunderbuss,
and the fly she didn’t hit!” chimed
in Mrs. Greene.

And~Mrs. Gray, imploringly—
“You have convicted us of ignor-
ance ‘in re’ tea and toast. Do
leave us the modicum of ‘knowl-

edge, wisdom, and the rest of the

list necessary for boiling an egg
in the shell!”

RAISED A LAUGH

Her tragico-comico tone and
stare raised a general laugh, led by
‘the hostess, who, however, held her
ground. !

“Judge for yourself, my dear.
The nutritiousness of an egg is in
the yolk. So well is this knmown
by students of natural history that
it is called the ‘food-yolk’—the
matter upon which the embryo bird
draws for form and life. The al-
bumen is a ‘transparent envelope
for this golden heart—a conglom-
eration of hydrogen, nitrogen, car-
bon and a dash of sulphur. Heat,
if kept up beyond a certain point,
changes this harmless “envelope
into a tough white substance, which
’tghﬂ' st have had in mind when

- he asked contemptuously, . ‘Is there

any taste in the white of an egg?

Tt did contain nourishing elements
when raw. Perhaps it would be
“better to say that it did not neu-
tralize the nutritive qualities of
thie food-yolk. . When we give hard-

 boiled eggs to young canaries and

chickens, we throw aw
rub the still nourishi

_ to powder to suit tender digestive
i %&1 d! Now, in the witless boil-
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seoonds less will ‘form’ the white
and just heat the yolk, making it
a trifle less indigestible than when
the four-minute rule is obeyed.”

“According to that, it would
geem that the raw egg is best of
all,” commented dauntless Mrs.
Greene, “and that most wit goes to
not boiling it.” 5

“You are quite right if the testi-
mony of experts in the treatment
of anaemic, dy:pepbt:o n&w con-
sumptive patients worthy
confidence. I know one man who
was given over' by hi

and she knew it. Mrs. ‘Bterling
recognized it by a bow and smile.
“With all my heart I allow them,
dear child! Provided the bacon be
crisp and clear, and every drop of
fat be drained from the eggs. Pro-
vided, also, that the whites come to
table almost translucent, with no
© dark, greasy hems about-the edges,
and the yolks are whole and plump.
Once in many moons, Ellen O’Brien
serves them thus, and fills' the
morning with satisfaction: In the
good old times when I did the
“fancy cooking’ with my own glad
hands, the ‘once’ was a regular
custom. Heigho!

«“The tender grace of a day that is dead
Can never come back to me!’ "’

“And no boiled eggst—which the
soul of my John loveth!” Mrs.
Gray echoed the sigh.

“DON’T BOIL THEM”

“Have them every day if you
wish, Only—don’t boil them! Nol
that is not a bull—but the state-
ment of a gastronomic possibility.
Buy one of the block-tin or plated
silver egg-boilers sold in housefur-
nishing shops, and use it upon the
breakfast-table. It consists of a
‘well’ or pot, with a close cover.

“A frame with holes for four or
for six eggs fits easily in this well,
the handle passing through a slit
im the lid. This lid is hinged in the
middle to-fit closely about the rod
terminating in the handle. Be-
neath is an alcohol lamp. Fill the
well with boiling water, light the
lamp to make sure that the boil
is real and active, plunge in the
frame-filled eggs, close the top, and
in twenty seconds—this to reheat
*the water cooled by the eggs—~blow
out the light, cover all with a cozy,
guch as you use for the teapot—
and let the ‘boiler’ alone for five
minutes if you wish to have soft
eggs. Eight will bring them to a
custard-like consistency—even all
through-—whites and yolks alike.

“Prepared in this way, I find
eggs far more palatahle than when'
boiled. They are so much movre
digestible that physicians prescribe
them for young childrén, and for
their elders who have weak
stomachs. :

“Ome of my ‘ways’ is to éat'eggs
from the shell. They keep hot
longer, and have a more delicate
flavor tham when turned into a cup
or glass. . T believe that we Ameri-
cans are the only people who thus
‘dump’ our boiled eggs.”

Advice on Home
Nursing
By Mary E. Carter”

Copyright, 1905, by A. 8. Barnes & Co.

HE first thing to be considered is
the bed. A firm hair mattress
should always be used, with a
thin blanket on covering of some

kind under the lower sheet.
After long service all mattresses are
. inclined to sink in the middle and be-
come very uncomfortable to lie upon for
any len, of time. ' A iblanket folded
lengthwise and placed under the mat-
tress in the middle of the bed, or two
ﬂslt pillows, will overcome this diffi-

culty.

‘When there js much fever a hair pil-
low will be found, though harder, much
cooler than a feather one. A number of
small pillows of ai shapes and sizes,

ally during long cases of iliness,
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¥ HE simplest of menus—as sim-

ple as the ‘fruhstuck” of the

Germans—is usually followed

the modern mother, who

looks to the physical wellbeing-of her

little ones with the aid of the latest
discoveries in scientific circles.

A little fruit, a simple cereal, milk
and an eg%‘cooked (as described else-
where on this page) so that both white
and yolk are of the consistency of a
soft custard com({)rlse the list which is
oftenest followed, varying it only oc-
casionally, as is the case with the Ger-
man breakfast of coffee and rolls—
and, perhaps, honey.

But with a child whose appetite is
the kind that requires constant va-

riety to tempt him to eat at all the *

breakfast must be varied—if not in
the - things themselves, then in the
way they are prepareéd.

Omelets, -scrambled and oached
eggs can be substituted for the soft-
boiled es% the very difference in ap-
pearance having an even greater effect

than the relative difference in taste—a
fact which some clever mothers take
to account in their methods of serving.

Omelets, with bits of bacon beaten
in through, make a delicious, appe-
tizing breakfast, with the interest of
seeing how many bits of bacon he has
adding zest to the appetite. Bread or
toast cut into -strips and built up
something like a log cabin will be
eaten by the child who: doesn’t want
his breakfast, but who does want to
see the walls go down. I

An egg is usually more delicious
eaten directly from the shell, but,
emptied into a cup, with tiny squares
of buttered bread dropped into it,
changes its character just enough to
rid it of monotony.

Apples may be served raw-—just peeled
and cut into sections or scraped (there's
nothing more delicious than that), aor in
the form of apple sauce, or baked, with
the sweetened juice filling up the hole
of the coring. And most other fruits
may be eaten in their season, either un-
cooked or cooked in some simple fash-
fon, as stewing, or making into not too
sweet a sauce, But avold fruits with
troublesome seeds—such as blackberries,
for instance, which are hard for the del-
icate stomach to digest.

Milk toast may provide a way of per-
suading a child, who dislikes to drink
milk, to take the amount you wish him

to.

Hominy and milk, mush and milk,
graham hasty pudding and milk—-any
of these may be given for breakfast,
only geeing that whichever you serve e
thoroughly cooked and that the amount
of sugar eaten ‘with

Any sort of hot breads or cakes
should be avolded—even if the child
seems well able to digest such things it
is not always the immediate resalts that
count, and your child will be healthier
and happier if his digestive organs have
no severe tax put upon them.

As to the practice of some indulgent
mothers of putting a couple of spoonfuls
of coffee or tea into the child’s glass
of milk—for make-believe tea—it is &
great mistake. While the amount of
coffee orjtea~is probably not enough to
actually hurt the child, the taste for
such nerve-stimulating drinks is thus
formed at a very early age.
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sc d Corner, is too good to be
laid on the table, Readers will agree
with me after reading it:

The spirit moves me to make a Mttle
“‘preachment,”” and so, like the proverbial
penay, turn up again.
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1 would like to tell lhem'lw‘hn 1 know -bo)l'xt
it. Two hours’ vigorous work in the morn-
ing leaves my house in_perfect order and my
y in a fine glow, but such work to be
beneficial must be done n&hrly and exact-
th (a la . lm“u:)' "“’"“{:‘
good cleaning one
a pro next v_vlﬂ

BREEZY, helpful letter from an
Q. s Bat

wi

:lll wl"leom!o“d the ti
exercise. Six mon of such a

ed. my _pounds and my hip

ppeal to the stout

,x l!'lo'" of thin

-

and one quart of soft water. Put into &
bottle and shake well and often for two or
three days after mixing it. After this do not
shake it at all, I any of it setties to ths
bottom; you can fill the bottle after using
the first water. If when you buy the blue it
is not powdered, ask the druggist to powder
it in a mortar for you. Unless the Chinese
or. Prussian blue s pure it will not be a
will - p and spot the
clothes, Ask the druggist to warrant it
It it s .all right it is a matter of
great economy to use it. It deces not injure
even the finest clothes, The qual tlg ‘here
noted_has been known to last a fa "ﬂ of
B BEr TR AP it
com| with ‘that of an; ent bluing.
3 Mrs. E. L. gAPl:nuc, Mass.).

How to Make Marshmallows

Will you kindly, through your columu‘ttell
me how to make marshmallows? our
“‘school for housewives'' is very Inunltmg
1o me, u::idl -Jrly- look for that page wit!
eager ons.

UGS By (sotith Bena, Ind.).
Thank you for cheering words. The
desired recipe will be found in another
column before long.

Are Decorated Linens Wash-
" able? ‘
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method of cleaning applies to white lace,
not to. black,
chamols _skin

3. gloves—usually
known as '‘wash leather,” — be

made to
icok ‘‘amaist as weel as new'’ If washed in
this way?

Make & lather with white
water, using a tablesooonful
each guart. When the wal is ewarm
put the &lwu in and let them soak for a
qhu-mr an hour, then squeese them with
the hands, but do not wring them.  Rinse
in fresh, cold ‘water, with a little: onia
added. Press the gloves in a towel. Dry
m:m 'nt:tmoh ur‘tl:en re Mﬂln' ph

3 when ware p or
dishes are discolored you should rub hard
with sapolio, or wood ashes, or sandsoap,
laid on with a bit of flannel? -

5. That when it is not convenient tgrgmu
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epare the fish

p and warm
ammonia to

t ting of
:.,l.:‘e uvm"lrnul browned,
e e has the manifest advantage of
. A

m filling the house with the smell ot”trhd

6. That If an article that has g
is soaked in kerosene &l.mr ngzn
rust will be loosened and cmm,
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Pastry for Berry Pies
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