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d save They come in a variety

sa shapes—grandfather clocks less than 
a foot high, dainty little sedan chairs.

one tiny vision presents a face that 
suggests nothing so much as an aqua, 
marine, the bride is supposed to re­
ceive from those who are her nearest 
and dearest; and here again there is a 
wide choice. Bracelets grow in popular, 
ity day by day. There is the plain round 
band of gold, of which we never tire; the 
flat bands of chain or open work, with 
settings of precious stones, in a dozen 
dirmerehorrose unish. One special brace- 
let looked like nothing so much as a 
=----= 

an immense amethyst imbedded on one

a civilized table. These shears 
BDO supposed to cut right through the 
Bone and so the old-time necessity for an for the joints is done away 
with. This, perhaps, would not be a 
recommendation to the happy bride- 
groom who has,only to think of his best-beloved (so says the old supersti- 
tion) in order to find the joint.: Pearl-handled knives are very much in 
vest but the pearl-handled forks seem 
to find little favor, and this season we have borrowed from our English cous- 
ins the idea of ivory handled knives 
and forks, elaborately carved, for the 
fish you don’t want to give the bride 
in whom you are specially interested 
anything for her house there are innu- 
merable charming things of a more per- monal nature. Silver picture frames, 
once considered particularly adapted as 
Christmas presents, now take prominent 
place in the list of gifts for brides. 1. 
DThe simpler the frame the better Its 
style this year, and the smooth, frames, delicately etched or engraved 
and in panel or oval shapes, are most 
often chosen.144+12 Silver toilet articles vary but little 
from year to year. Shoehorns are mon- strosities in size in some of the new sets, 
looking far more like sugar scoops than anything else; but the other pieces re- 
Blain about the same. The French gray tinting is still liked, but the very new- 
est thing is the silver in its natural col- 
or "hand engraved." 3.1:.%+. ButThe silver clocks are a delight, but. 
alas! they are beyond the reach of any

8 Necklaces are as much worn as ever. 
- 

avions fine chain, which has been pop- 

was 

much favored mortal!

P.
romougs

HE who is accustomed to utter- C ins a lament, year by year, 
O that there is nothing new in the 

shape of bridal offerings, has 
room for such a plaint this sea- 

son. The shops are fairly overflow- 
with new and delightful ideas, 

tie 

2500 

mcnigstrui, and the effect is like ex- 

quisite mascanters, bottles and jugs 
= 

9. 

looker on the road to shoplifting and 
|ruin. dishes always make accept-

CXXS 

Ieto fantastic designs, are among th 
.new things shown.___

Sproachto DYMARION 
aHARLAN
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in the frothed whites. Drop the mix ture from a tablespoon into boiling fat 
and fry as you would doughnuts.

Cream Cucumber Sauce.

Peanut Drop Cakes.
1OAST a cupful of peanuts, and 
L while they are hot, rub between IX your hands to get off all the IX skins that will come away. Blow 

these off and crush the nuts with3 
rolling-pin. Cream a half cupful of but- 
ter with a heaping cupful of sugar, add 
three yolks, beaten smooth, and the 
crushed peanuts. Lastly, stir in lightly 
the frothed whites of the eggs, al, 
ternately with three scant cupfuls 
sifted flour. Drop the dough by the 
spoonful upon a floured pan, pat into 
shape with the fingers, and bake 
quickly.

They are very good.

Almond “Hermits.”

Lay two cucumbers of fair size on 
the ice until chilled through. Pare, 
then and mince with a keen knife. Drain in a colander without press- 
ing. Turn into a chilled bows 
which has been rubbed with a split clove of garlic. Season with a dress- 
the of pepper, salt, a tablespoonful of 
lemon juice and a tablespoonful of 
onion juice. Have ready in another 
chilled dish a cupful of whipped 
cream into which has been beaten a 
pinch of soda. Mix this lightly with & 
silver fork into the cucumbers.

Serve immediately.

so-called Baltimore repousse work, and no brasaenst Ail of small silver, 
decorated with orange blossoms
bisliver-handled carving sets are liked 
won 

the tiny sets for squabs.  in- 
=E=

paraphernalia, whose disposition has long tried the soul of the beauty-

plexing article of food is turned into a 
‘simplicity is the keynote of the new 
silver, yet there are pretty things in t

and the new cellar boasts of greater 

111 

red Pc now may all womankind, call 
ont Pern it WA who invented. 
=asrdcoze Iha other

Tiny little silver butter plates, 
TH a fine threadwork about the 
edges, will never come amiss with any bride and the oval silver breadtrays, a little flatter than in seasons past, sthi 
hold their own. ... 11.1 dishes 
eeie 

sliver This framework has a silver handle for convenience in passing, it is 
presumed the wheel has turned and 

=mutusaa

one cupful of butter, worked to a 
cream with two cupfuls of sugar; two eggs: three even cupfuls of flour sifted CECG with a teaspoonful of baking pow- 
der; half a teaspoonful of ground mace; 
three dozen almonds, blanched, dried 
and split in half. , _

Having creamed the butter and sugar, 
work in the beaten whites, the spice, 
then the frothed whites and the flour 
alternately. The dough must be just 
soft enough to roll out. Make the rolled 
sheet less than half an inch thick; cut 
SGEd: wash lightly with white of egg. 
round half an almond into the heart of 
tach cake, and sift granulated sugar

Tomato Sauce.
Pare and cut up eight fine tomatoes. 

Cook soft and run through your vege- 
table press. Pour into a saucepan and 
season with salt, pepper, sugar and a teaspoonful of onion juice. Simmer 
for five minutes, stir in a tablespoon- 
ful of butter cooked to a roux" with 
one of flour. Simmer for a minute 
anthiscisone of the most convenient 
of sauces, suitable for both meat and 
fish.CECONFEREIN WEEKI Bake in quick oven. Mint Sauce.

Old-Fashioned "Ginger Cakes.” stinto mix tabiespoonfuls of vInceur 
Warm two cupfuls of molasses (not previously seasoned with L a little syrup!) until it is a little more than spoonfuls of white sugar and a lints tepid; take from the fire and stir for white pepper.

three minutes; beat into it a great -------
spoonful of warmed butter, a teaspoon, Bearnaise Sauce.
ful of ground cinnamon and two or whin the yolks of two eggs to a 
ground, pinte have stirred the mixture smooth cream, and turn them into a 
1ten 

molasses and bake quickly, boiling pinch of cavenne and salt.
------ : , A , nonular and convenient sauce, since Yorkshire Fried Cakes. It €005 well with chops, cutlets, steaks 

Measure a heaping cupful of flour, and and various kinds of fish, 
a teaspoonful of baking •--------

sift jcto Scald a cupful of milk, and. Creamed Horseradish Sauce, 
without removing from the fire, stir in Make a cupful of good drawn butter, 
the prepared flour. Now stir into the nd whip into it with a silver fork, grad- 
-----0 

cold, beat into it the yolks of three light cream and eat with beef, roast or eggs, one by one, mixing in each corned, and with steak.before adding the next. Finally, whip corneur ________ • _______-___________

THE HOUSEMOT
him grow in mind and in taste foceruainis 
things than kitchen ambitions gave him credit for more refine had looked 
than most mechanics have with him 
forward to reading and him rise in the world. I had been, bengie t me 
Teral2 
ent business, and had some natural aptito

1K know that the ways of the beastie" are dark and his tricks mean beyond, 
compare. He lurks in the walls of old 
houses and waits untii every beds 
clean, and every room in the apartment is swept and garnished by the lamiiy 
that has just moved in—people who, as 
they will tell you; never saw ‘a bus 
in their impeccable lives. In the 
silent midnight watches the enemy 1s- sues from his fortress and descends in 
strength upon the sleepers, made sav- 
are by long fasting. Henceforward 

p a ceaseless battle. Nothing 
short of a conflagration of the whole block will rout the bandits utterly, for 
they migrate from house to house with 
cheerful impartiality, being burdened, by 
no belongings except their appetites.The tales of the trials of the neat 
handed dweller in city flats are harrow- 
ing to hear when the Cimex lectu- 
larius (a sounding name, cut down to an offensive monosyllable for every 
day—and every night use) is dis- 
cussed, female deposits her eggs in sum- 
mer in the crevices of furniture and of 
the walls of rooms"—an entomological 
treatise remarks coolly. That way treaties lies. While the dainty house- 
mat takes a much-needed vacation, the invaders are preparing for a new 
campaign. Hence the cloud of sor- 
cantal epistles that darken my spirit 
EO the season when householders have returned with fresh heart to renovat-

home. To see him happy, and tooms 
re- 

worth more, in fact, than S 
lights."

mortifications urged me on in the en- 
deavor to make the path they must 
tread less thorny for them than it ha 
been for my tender feet. T nd- 

Coming down to your own case, I ad- mit freely that it is not possible for 
every woman to love housework or 
housekeeping. Nor is it equally easy to 
all children to learn to read. With her 
child study of books is a joy. With dull 
deskmate, it is drudgery. Does the dD 
child’s parent instruct the teacher, Y 
give over the work of instruction 
have lived many years, and learned 
something new in every day of anch 
year. I tell you now, as if you were 07 
deed, my daughter, that a knowledge of 
practical cookery is as necessary abthe of an American girl s education as the 
alphabet, the primer, the copy book, 
arithmetic and geography, evnerience 

Recurring to my personal experiences 
let me say that I began housekeep ns 
in a well-appointed home, with what 
was considered a staff of competent 
servants. At the end of the first crucial year I overheard an inquisitive visitor 
ask my husband how many servants we 

kent answer was prompt: "Five, and 
one slave! The slave is my wifevered 

My staff had, one and all, discovered 
that I was an ignoramus in my assumed profession, and taken advantage of the discovery. The captain did not know 
how to sail the ship. a teach

The labor of fitting myself to teach 
and to control subordinates was less 
arduous because, as presently apumary I had a genuine liking for the 
science and native aptitude for been 
practice of the art. If these had been 
wanting—as you say they are in Save 
the duty and the necessity would have remained the same. This is not P 
fessional jargon, but plain truth, that 
=WCE 

There is no necess. y laid upon them the 
law or gospel to become wives. Lome, 
Fuel 

homemaker elsewhere. T seem un- 
0 

good “hurt” What other women have 
VOUE is possible to a bright, brave donnant like yourself. Let me conclude 
wo too-long lecture with a sentence y the letter of a literary woman, 
who married at 35, and at 40 was the 
model housekeeper of her neighborhood."I am not naturally fond of house- 
hold duties. If I have, as you are good 
nine art. mixing and baking to an exact 
science,’ it is not for love of art, science. I love me husband and DX

r AM not • housemother doubled FI I than ever Eeus-, of, for that 
matter, any sort of a ? I am so wretch- May 1 tell vol it out to somebody—or go 
pays 

didn’t—ever! When she did, because my fa- 
9 

in the office where she used had she not gone not have got it at my 38e. and steadiness. 
Per 

ectomy be would be raised to $20 per 1 I

To Make Tea Properly _ 
A knot of us-all practical housekeepe the 

have been discussing tea-making 0 
The oldest member of the party atated down as a truth that is not to be nicer, or 
that black tea is to be boiled, and CT should 
any "blend" that contains green ton for ten be simply steeped in boiling water 
minutes. 1.11 e. new "wrinkle" 
in Ns brewing she picked UP last Can Ne 
ire tn cold water. JEitngit cone to a boil, 
then to take it off and pour it outse methods Please let us know which of these best, commends itself : W (Columbus, Ohio).
Have you heard the story of the 

Irishman to whom was referred the question: "Which is correct—’eyther 
Falth.said Pat, "and sure it’s 

"Netea should ever be boiled—no 
matter what its complexion.’ should it steep for ten minutes, 
“Nayther” should it be put into cold 
water and brought to the boil. Each 
and every one of these methods N. 
tracts the tannic acid which is the 
one and only hurtful element in tea 
—green, black or mixed. 1a th. not

To make tea properly, scald the pot 
and put in the requisite quantity of 
the herb. Cover with a little boiling water; fit a “cozy” or other cap 
upon the pot; let it stand three min- 
utes; fill up the pot with boiling 
water; slip on the cozy and leave it 
for two minutes more; then, pour out

Well, we parted in anger for the foie an- 
in all the months we have nquryes out, 
other, and I have nearly criehe said to me 
haes. 

wr-- 
tie nc or Tnumie should be forced to 
is 6e man l have promised to m 
artcis 
==--=-- 

frase the best bread “and keep him com- 
oh Ye 1 HELer-Niiershot hew and how :the rout and ASGES- 
me as you would one Or dear friend of us ----- 

ton omce calls"pot wrestlers’ before 
you let them marry 1, mean to be imperti- 
---: 
Erin =. — 
girls, whether they saynd ‘‘goody-goody’’ ever men may omen do not take to women write, al ducks to a housekeeping as naturally E. P: T. 
pondless I am mistaken, this is the long- 
Ele- ILaitt hif..Ton 
wit 

aid “Insist” that my daughters should have a fair degree of skill in house 
wifery, including cookery, before 1 let 
157 oner Eusuanes orht them 
to conduct their households aright. In 
there vacations, while they were school- Bis I set for each certain domestic ticks and saw to it that they were res- marly and faithfully performed. Each 
had her novitiate of kitchen work. To the credit of my cooks, be it said, not one of them objected to the presence of 
Rotrs apcoinda - - of my own early inexperience and Cues

Economy of Beauty in Furnishing
X. nnon press against each other until cross- N THE days when mitttonairem ing the room is a perilous feat; and 

the owner of this conglomeration 
gazes upon it with an air of resigna- 
tion and wonders why her rooms have

would stay. _ f-ouble My friend and I 
-------- 

0.2 

and taking care f aho What time had 1 had a chance to a, and when I was at 
with my school Nor driving me to my ste- home my stepmp had been a Georgia slave? 2--- 
smart I would are to hear, and I don’t care 
curie 

• speck of knack that we would go to 
had expected anaor house, to live and be 
aives. aknow plenty or people who do 
that. looked cut up and began to talk when he looked ‘longed for a real home about his having ther died ten years ago. Tried him why every woman should ana to 
tter----- any more than everyand how to sell ary 
------ 

"work or merchandising. so that went
: LOg’course, he didn’t relish being * 
: the wrong. No At ‘a boarding house 
showy 

- =-- -”- 
-. Sasen me because he believed I would help

IN THE days when millionaires 

-wole

e We look for the “creatures” in old 
and middle-aged buildings, as I have 
said. Yet the fiercest battle I have ever said with them was in a country cot- was of which we were the first tenants, 
ta Veteran housekeeper told me then that 
the Cimex lectularius affects new wood 
as a harbor for her eggs and young, which, by the way, tare forth as soon 
as they are hatched, seeking their 
prey.___

Send That Recipe Along
Ioften receive help from your Exchange. - = . 

-ninen% 

wire 

sue andith fish. There was cream in it 
and it sounded or ‘ Devil’s Food Cake,’ 
mgeeant. # *seufa 

like to have its. E. T. (River Forest 1II.).
The recipe for cream cucumber 
The appear in the recipe col- sauce will not recall that for “Quick umn. Bread." Will somebody who 

Nuttlet us have it in exchange saved, 1t cour cream cake our cor- 
respondent promises to send?

not the air of those of the woman 
across the street, who does not spend 
one-tenth as much in the course of & 
year upon her house.

A few chairs, selected with an eye to 
comfort and arranged so that their 
very attitude is an unspoken invita- 
tion to come and rest a while, are in 
far better taste - than innumerable 
spindle-leg and over-carved affairs, 
which are always avoided by the wary 
guest. Pictures selected to give pleas- 
ure to the people who look at them, 
and not because of the magnificence of 
their frames, and hung with regard to 
their possibilities, add far more to the 
beauty of a room than the attempt at 
an imitation of an art gallery, which 
some persons seem to affect.

Harmony in color is not expensive. 
Fitting your carpet and your hangings 
to the general style of your furniture 
costs no more than buying a rug that 
sets your teeth on edge every time you 
see it in juxtaposition with the cover 
of your pet armchair; and a pile of 
superfluous ornaments and cabinets 
makes a hole in your pocketbook, 
spoils the temper of her who must do so much unnecessary dusting and 
ruins the effect of your room. It may 
not be possible for every, woman to 
«live up to her blue china," but as 

lies within her she should make her 
surroundings harmonize with it

- Buy him one, then!" thundered the == 
they pecdf great many things in this wild, but ability is not one of them, 
The mon expensive home At act 

slay” 
Sal 

cases in shops. Chairs and tables

at once.

A Tale of Woe
Our Council table is such a valuable help 

that I must thank you and your helpers. - find two useful items of information 11 a 
number now before me. _ , __* toBut, will you ask "A W estern W oman 100 
be a little more explicit upon one or two points? How much formaldehyde does 
use, and how often? Can she sleep in the 
bed the same night after using it? And 
doesn’t it hurt her eyes while she 18.80 
plying it? Does she spray it on the bed; clothes, or apply it with a brush to the bed 
and springs—or both? If I can but rid my 
house of the horrid pests I will bless her 
and the Exchange as long as I livernderedI have almost despaired, and wondered 
why it is such a disgrace to have bedbugs in 
one’s house when it is so fearfully hard to exterminate them. By comparison flies, ante, 
moths, etc., are easy work. --- —- 
cream until it will stand alone, sweeten 
abundantly, and add—gradually—a few to- 
blespoonfuls of vinegar, she will have & 
delicious dressing .Monmouth. III.).
The idea that the woman in whose Boutem. to arms implanted in the public mind to ne uprooted by ae protest against the palpable injustice of the prejudice. Yet we all
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