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Household Sugesions.
Suggestions by Housewives. lack of excellent recipes. Possibly the

If the woman who does hier owi work Most populat wg;y of serving tbem.,
is to hâve leisure to enjoy hier magqa j wheii cooked at aHil in the good old.
zines and ber social life, and mental fashioned strawberry chorteake. One1
poise to make a home a restful place quart of flotir, one cup of butter, t.bree
f or husband aud ehildren, sabe must Bave teaspoonfuls of baking powder, haif a:
timo and energy by doing her vrk in S3tspoonfl of sait, the white of one
the quickest a.nd easiest ivay.y 1Hère L'9,gg. Rub the butter into the flour,1
are sorne practical experiences:- then ndd the baking powdcr aud sait.1

III wash the cioth.es by first boiling Beat thte white of the egg to a stuff
thent with kerosene i the old boiler. froth, and add with cold milk sufficient1
it la casier and the clotes are very to make a- dough stiff enough to rol
white!'.", .out. Make the cakes about hait au

'When my daughter bringei the incht thick; and bake on pie-tins in a
clotites site puts the lothes that need quick oven. When donc, eut aroimdj
sprinkling ln one basket and the plain ithe edges and spit tbem; place a thick
clothes i another. Thtis caves hand- layer of weli-sugared strawberries be-
ling titem so much." tween, sift powdered sugar over the top

"'Whilc ironing I lay acide clothes and serve with crcam.
that need meuding, for if you put thein
away without mending first you are Strawberry Sho rt-cake.--One pint of
liable to forget theni altogether." foeur, three rounding teaspoonfuls of

A higit stool cuables me to finish baking odr n-àftapoflo
the ronng inu thebacachs 1sait, ail sifted together. Work in two

formerly encountered." îieapingtpepofl f-dipne
"Ta csweeping I cave a great deal of untilngta leoo fls lk o rippigs

timet by soaking newspapers in water. then ad th eou feehik comaei
Wring thern out, tear thiemi'n mal a dough that eau be easily spatted outx
pieces sud iay thcm around on the car- into w rae as aei w
pet and you wiil be pieased to find the oven tforatce pa ns;tbako hi a o
amount of dust te ac. n layer with butter; lay anether

"IWhen preparing salad-dressing layer on top and iteap witit bornes, snd
inake a. large quatity and ceai it up for whipped creamn on top surrounding witit
future use,.titereby saving time and bernies. Sponge cake layers cau be used
work *heu 1 amrn h a hurry; for alli doftedog ixue
bave to do is to mix the cream witen isedo h ogtmxue
I wish to use any of it."-

For a. Room Wthout a Closet.
Fasten witit good strong.-scnews to

the posts on tite baek q thehad ofY
the bed a cleat oeeincCititink. Scew
iiito this a dozen double hookS.Set
the end hooka corne distance fromte

end of the cleat, se titat thc garments
will net itang far out, te show the
front of the bed. A curtain will keep
ail the garments free from dust.

Take the handie of a child's brooin,
or any smootit stick, and insert into
one end a good ccnew hook, right-augie
shape. Lto0w you have an article that
is useful for various purposes:. To
draw hot utensils from the oven, te pull
down window shades that have jumped
beyond one&a reacit, to pull windovsj
down from the top, to reacli anything
tticked away in the corners et shelves,
etc.

Keep in the attic a charity box
wlhene outgrown clothes, oid toys, or
<ther various articles past household
iise may be placed. Wheu a eall cornes
for sorne article et clothing titere will
lie no necessity to hunt ail oven the
ionse for sometinig te give away.

Use three disit-mops wheu washiug
dlishes, eue for the glass and culver, one
for the china, and oeefon the pots and
pans. Keep theni separated, or mark
Itiern iu come way. These littie mops
îý,ia be bougitt for five or ten cents
eaeh, and their use wili kecp the bande
iii hetter condition.

Ways of Sevilng Strawberrles
Many pensons believe that it is im-

possible te improve strawbernies by any
iethod et cooking them, but for those

-ho hold te the contrary, thene la ne

one cupful of tapioca ieold. water; in
the moruiug put hait of it i a buttered
baking pan, and sprinkie over it- a
littie sugar. On titis put oue quart of
bernies lnd sufficieut sugan to
swceten, then add the remaider
of the tapioca aud a sprinkiiug
of sugar. Fi the duth with water
to cover thte tapioca about one-fountit
incit. Bake in a moderate oven utu it
looks cdean. Serve cold with cram or
custard.

* Strawberry Dumplig.-Mix well te-
gether three cupfuls of flour, oue hcap-
ing teaspoonful of 'baking powder and
one quarter of a teaspoonful of salt.
Rub lu two tablespoonfuls ot butter ané
add sufficict milk to make a oott
dougit. Roleut oue-hait of an ich
thick, eut in pieces about four inches
square, lay three or four good aized
strawberries lu the middle cf cacit aud
draw the paute. arouud them as for
appie durnplings. Set close together on
a greased tin sud cteam for twenty-five
minutes. Serve with strawberry sauce,
making a hard sauce with two table-.
spoontuls. of butter, eue cuptul of1
powdered sugar and a tew drops of
lemon juice and beating in as many
crushed strawberries as eau, beciised
without curdling.

Frencht Short-cake.-Bake a sponge
coke in a ring mnould, and when it le,
coid arrange sweet cherries and straw-
henies iu the centre, heap with sw~eet-
ened whipped cream. Garnisit with
bernies and cherries.

Strawberry Cottage Pudding.-Cream
together one-itait cup of butter aud one
cup ot sugan, add one cup ot milk,

and tà, ono-half add ono-half plut of"
crushed ctrawberries, snd re-cook the
puddiilg if too thin. To the other part
add'one-half cupful of grated pineapple;
pour ia mould ilayersand chili on
ice. Witen serving arsiwth halved
berries and pineappl pns Serve
with eustard sauce, tiiin ereain or whip.
ped cream.

Strawben-y SMngs-Soak ono-haif of
a box of gelatin i ono-hSIf of a cup-
fui of cold water. Boil together for
five minutes one plut of wator sud one
and one-haif cupfuis of grauulated
sugar. Add the gelatin and Juie.et
one lemon, strain and cool. Whepit
begins to thieken add the whits of
four eggs, whipped to a'stiff frQth, u
beat uutil the entire masse la a 6iii
sponge. Stir iu one pnt of whole, fremh
bernies, trnu into a. wetted mold sud set
ou ice until firm. Serve with cream.

Ways of lJslag the Retreshlng
Pineapple.

How te Bat lPleppies.-Âinenicana,
as a rule, do net kuow how toeaet
pineappies, says a traveler recentiy ne-
turned fnom thte Soutit. They. shouid
neyer b. sliced. That troatmcnt re-
leases the juice from the pulpi aud
leaves theo meat dry and- woody sud
tasteless. iDown iCuba sud ithe
lower part et Plonida, where they know
how to est the fruit, thcy neyer peel
a pineapple. They takre-a ripe fruit aud
eut off the top and bottom; thon they
cpit the fruit lengthwise; then quarter
it and aplit the quartera. Titis givo.
eight aliea, which are thon-eaten trom
the hauds as one would est'a water.
melon. By tellowlng thia method yosu
get ail thte juice sud eau maire a tldy
job of it, and you wili find it mue
betten titan if sllced.

As a digester the ripe pine has no
equai, snd on this a, ,iuuuL Ia.,isezMue
well to take the ripe fruit ou an empty
stomaeh. Failing other materlal for its
activities, it la apt to gt lu corne
strenuotis work ou theo lining ofthe*
stomacit itacif. It la betten, thenefone,
to serve it toward the luat ef the mie
at breakfast, or s an acconipsuiment or
foliower of the meat course at Aluner,
where it assista in the. digestion ot the
food

Rhubarb and Pinuappis Pruaeme.-
Dissolve aix cupa ef augar lu tour cupa
of water, aud bouite a syrup; add
tbree peunds et pineapple, parod- and
eut i mall ploco., cooklng iteuntil
tender, thon put lu two pounde oft nu-
barb, aiso eut fine, sud let boil a tow
timon. It only nequinos a littie time te
cook it; de not shlow Itete beeme
"mushy.» Have your jars ready, afl
hot, aud eau immedlately. This le a
very nice preseérve. I soinetimes unce
strawberries iustead of pineapple.

Piueapple Short-cake.Mako a rich
biscuit dough siightly swcetened, sund
bake lu twe -parts or ta round cake
fully an inch thick. If the latter, split
i(vhile -hot with butter. For the filling
use a ich sugan-loaf pino that has been
shnedded, covered with cugar and ai-
iowed te stand over nigbt, or, quieken
stili, une the canned, enushed pine. Be-
fore fiing, drain off the. surplus juice
and use it with whipped cream es a
sauce.

oneC UbLaIi ""'r Poneaple Maraiade.PeeI ere su
and two teaspoonfuis ot baking powder. ieplMamad.Pecran
Bitke lu a cake-pan, and serve bot witb ehop the pine. Weigh aud ashow a
liquid sauce, into which fresit strnfw- pound of sugan toeaecit pouud of fruit.
hernies, mashed with sugan, have been, Mix weii snd let stand iu thc proccrv.
stirred. ingkettie overn nght. In the mornng

cook about hait au heur, thon run

Frozen Strawberries--.After caret uiiy tirougit a sieve. Retumu to tiie pro-
stemmir., ightly rince one quart of serving-kettie sud simmer. îmugla ,i
strawberries. Mach them thoroughiy iltatercof nauti for hait or athr-
and add the juice ot two lemnons and cquarten st et nboutila ean amn
one pound of grauulated cugan. Set Jeirdpcercishtwl .fr
thiem aside lu a cool place for an hour, wheu cooied. Pack in smali jars.
then add eue quart et waten, and place
ln an ice creamn freezer and freeze. Plucapple fer Fruits Jeli. or Creamu.

, -Ia using the fresh. pinoapple ton fruit

Strawberry' sud Pineappie Pudding. - jelies or creame where gelatin la used
Make a pint et white corustancit pud- it muatbo borne lu. mid that It la ah-

ding, sweetening sud saltiug it; atter soiute'iy essentia toe coek it first. If
cooking thoroughiy divide tte mixture fresit pinoapplo ta used.ylth gelatin it
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iouud to her sorrow.

Plusappi. 8imag*.-FoPr thio you wIll
require, threo cuptuls o eti iihi
oruâhredded p1uapi, One aulsu
cf sugar, a hiait package of-plti
soaked unhour ia hait ouPful ad.,p
water, aud the. whltes of tour 001.
Put the pinoapple aud sugaz lu a 90900,
pan vitit a cuptul of water sud si"mo
ten or tftteen minutes if th* -frOéh Pi».
il§ used. Ali tha.t the ca4,d I*ir" J
tImply hoatlng. Add th#o mà., #016-
tin, take at onue tram à * s'*P
$train Into a disit aetluila s <i f éip.
ped tee. Where the eaauei Oftahei
pineapple la uséd It' aeewMt ýqi * V
stnaiuing. Witui tlail4p wmn5uidi
the well.wipod whlt ftet IM Mdp s
bsu the entir. YahtM in8 ta

andthikend.Pour Into & MOUlâ sud
set away te, hailden. Serve wlth w4lp
peý andd aweotened Orea, Or a moft
eustard made trom s uyehka of the.
ftour eggs, a quart et ma ansd tour
tablespoonfuls of cugar.

Pineapple -Julce te: »lpiitherla,-I'or
Ldipitienia thene laneohome zPmed'Y. that

exceis the juieseto a treat, pins. It ha
cf ton been known te eut tih e Isbrsî
and nelievo tthe iabored breathlug wheu
everything cIme han failed.

i'ieapple Ice.-To make piu..ppi.
iee, tako a quart ot water a 8-uI à
sugar, a largo pinepple ;.Jmf

tlemous. Boil ths sugan and vatet...
minutes. Lot cool, add tii..p 16,
grated, sud thon the. jute. 0f he

flemons. Iii la thon redY fer the
tfreezer.
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