peeled and diced after the

seeds are removed Ihe apples are peeled

tomatoes for

approaching,

It is not generally known that

out, which will probably be

A place for everything, and everything
is a wise saying;

time for everything

housckeeping

accomplished

are exceptional

accomplished

housekeepers

overburdened
more diflicult

s e

hecoming lighter

R STHLE IS

otherwise may be termed drudgery

will be changed into pleasure

housekeeper’'s will be

An Emergency Closet

seldom

have been afllicted

many bright

it does happen that even
people have an idea that

Women's Iastitute, we have lenrned to

pass our ideas on

When 1 first came to the country, every-
thing seemed so far away, especially the
<tores when unexpected company came

and the larder was low
housekeeping, I

emergency

inexperienced at

think of
to save myself a panic
and so

Being
could not
dishes quickly, so
emergency

perhaps

1 instituted an closet,

company came too late for

order to get them

often when
meals was able in short

a meal

In this closet 1 had such things as
corned beef, salmon and mackerel, corn,
peas and tomatoes, a cream cheese and
biscuits, and anything in season as dates,
etc. These, with ham, eggs, and such
things as a farm usually has on hand,
gave me a choice, and a meal could
quickly be provided.

Now that 1 am more accustomed to
housekeeping, I have reduced somewhat
my supplies In the emergency closet To
day I find I have honey, fruit cake, bis-
cuits, salmon, and peanut butter It 1s
low, you se¢

l.ast spring, when housecleaning, 1 de

sired an  easy method of stretching cur

bhorrowed

tains My stretchers had been

and brought home broken, and 1 had
becn pinning iy curtains in sheets on the
carpets Instead of the sheets, 1 spread
blankets on the floor, and with my hus-

at one side and myself at the other,

band

pulled the curtains into shape They
stuck to the blankets and required no
pins to keep them in place, thus saving
sore fingers, besides considerable time

I must confess, though, they take longer
to dry than on cotton

I always read the Home Magazine De-
partment the hrst thing, and look for
new 1deas

You certainly are doing your best,
IName Durden, to be a help to the Maga

HELENOR

zine readers

Brant Co Ont

Some Hints

Dear Dame Durden,—As you have asked
me to give you some helpful wrinkles, 1
will try to give you some, but they will
be very homely ones

1 Where there are children in the home
over the
the table,

to put white oilcloth

just the exact size of

cloth clean much longer and does not
show on the white cloth

9 I find a great help in having some
paper cut an pleces and a tack driven
through the middle of one end and a

plece
tack, to put

member  for the

down what [ want to re

day, or for a memoran

dum when I go to the store

4 1 have a safe in the cellar which 1s
a great comfort to me, made with wire
door and ends, and boards at the back
just like a ruplmux‘(], only the wire on
it. which anyone could make, and in fly
time, or if mice get in the cellar, keeps
vour food in safety

i I find that oilcloth or linoleum on
the  floor instead of carpet, is much

healthier, easier kept clean, etc., oOn

that 1S used for

room

khitchen

I will send a recipe

ran Cakes I'wo  cups bran, 1 cup
flour, 1 tablespoon butter, 4 cup sugar,
1 epy, 1 teaspoon soda, 14 cups sour
milk Make stifi batter and drop on
hot buttered tins

AN INSTITUCEE ME MBER

The Early Morning Hour

most  successful  wrinkle 1

housekeeping in the

1 he

found in farm

1s the early morning hour,

day

until the first of December The

from five until six 1s of more value to me
the

six,

almost two other part of

Breakfast s
if the
appointed hour, 1
for dinner or begin

of dessert for

any
always

than
day ready at
men do not

clean the

and
can
preparing

line dinner,

in the
no time waiting
smoothes many

we were to

a wrinkle, as at
accrue f
the

slumber, a

which might
sluggard, “‘yet a

little folding

the habits of

cleep, a little

the hand Solomon says it

of poverty I hknow it tendeth to
the day work henind
It Ly Cchance \we hould rise at
repa the tost hour howey
W ¢ W u It 1k Search

THE FARMER'S ADVOCATE.

SO many

on  time

ussists an

tablecloth,

saves the

of cord with a pencil attached to

a

dining-room 01

have
home
beginning the

at five o'clock from the first of April
hour

come 1n at the
potatoes
something
losing
It can hardly be called
wrinkles
follow
little

tends to
putting

interruptions.
we are always

I'his 1s very important,
housekeeping a success
A FARMER'S WIFE

Ont

making

Northumberland Co.,

Seasonable Recipes.

(Chocolate Caramels.- Two squares of
chocolate, half a pound of sugar,
ful of cream, of water,

heaping

one cup-
pint one

butter,

quarter

tablespoonful of one tea-

spoonful vanilla extract Over a gentle

heat
with a

saucepan
the but

dissolve the chocolate 1n a

very lLittle water Place
y

and cream in another sauce

until it

ter, sugar

has simmered quietly

Add the

cream  of

pan, stir

for ten minutes chocolate,
with a pinch of tartar and
continue to stir until a lit

cold
huttered tin

vanilla, and
tle, dropped in
ball Pour into

when cold

water, forms a hard

and cut

Cake

into a

A Boiled Ieme for Chrstmas
1'ut pounds  of
clean add
juice  and  two

Boil fast,
the syrup forms a
aesOon [t will
Beat up the
stifT, add the
heating all the

lump sugar
tablespoonful ot
boiling
well till
dropped
fifteen
three

two
saucepan, one

Jemmon cupfuls of
water skimming it

thread when

take
whites of

from about
minutes

epgs until then syrup in a

with a
When it
like sauce

thin stream, time

heater, or the back of a spoon

will coat the hack of the spoon
pour it over the cake

I'o Carve a Turkey When carving a
turkey, place the fork firmly in the
breast, one long prong being on each side

first

of the breast bone I'ass the knife
around the  leg and remove it; then
around the wing, first on one side, then

ligaments,

the joints will When
have heen displaced, cut the breast in thin

on the other By cutting the

readily open these

lices, using the Kknife flat against the
breast and cutting from you, then slip it
under the wishbone; lift press it back
ward, and remove it Turn the turkey
shightly, so that you may cut the shoul
der-blades from the under side of the
carcass and from each side of the back-
bone without removing the carving fork
Then cut directly through the ribs up to
the breast-bone joint, and turn the tur
key, first one gide and then the other,
geparating the back of the carcass from
the breast For the first time remove
the fork Divide the upper from the
lower part of the back; cut down the
back bone and divide the lower portion
of the backh 1n two pieces Then sepa
rate the sccond joint from the leg and
cut it into three slices, the leg into two,

and the turkey is ready for serving

Banana Salad -Take the skin off the
bananas and split them in two length-
wise Squeeze a little lemon juice over,

and set in a cold place for an hour, then

pour a little salad dressing over and
dredge well with rolled nuts

Celery Farci—Fill stalks of pretty
crisp celery with cream cheese Use the
fine center stalks only

(‘ottage Cheese Prettily Served.-—-Put
some ‘‘cottage cheese’” through a fine
potato - ricer, and serve on a dish edged
with celery tips or lettuce Drop some
preserved strawberries in the center

l'ruit and Nut Salad.—Mix half a pint
whipped cream with two yolks of eggs,
add the juice of one lemon, half teaspoon
sult and half teaspoon sugar. Pour over
the salad Mix together in a bowl half
a4 cup nut meats (pecan nuts boiled in

minutes are good
san:e of

alted water for ten
halt

finely sheed o

apples, the
half a

pint tinely-cut

anges, and

ATt + R I S8 P e U

an equal amount

powder
the beaten yolks of the eggs to the milk

seasoning
bits of buttered bread toasted in

o not
powdered
chocolate in a
hoiling
the other
vanilla,
that
but a
weather

14 or 2 Ibs
until the
when
Y ou
Just

if you prefer it that way

of salt,

as an
ture

stencilling
ounce

tergreen.

3 day:
clycerine, 2 ounces
alcohol 1

cupti W

PUR———

FOUNDIID 18646

trying to scoop up the moon out of a chopped celery Mix half of the dressing
puddle of water'', it is utterly futile with the fruit, nuts and celery, and plac
My success in housckeeping is largely due the whole in a bowl decorated with let
to early rising. ] have practiced it for tuce leaves, celery tips, etc. P'our th«
forty-ive years, and should he able to remaining  dressing  over, and decorat.
judge of its practicabilrty in that time. With slices of —oranges and whole nut
Much more can be accomplished in the meats.
early part of the day, as there are not Chicken Sulad.—Cut the meat of a cold
With our fore- boiled chicken in bits, and place it with

of finely-cut celery in

noon's work well in hand,
pleased to have some friends unexpectedly salad bhowl, having prwvinusly mixed well
drop in and indulge in a friendly chat with a little salad dressing Garnish
}ven though it may consist largely on with circles of the white of hard-boiled
hu\l\(‘“"()l’k, it bhreaks up the monotony eugs and bits of celery or greenery of
by changing 1deas I would like to say any Kkind around the edge, then grat.
to all the young houscKeepers in the farm the yolks of the eggs n golden heay
homes, practice early rising and your n the center.
<uccess  in  housekeeping will be assured Tongue Salad.—Mix together chopped
We are largely creatures of habit, and if tongue, chopped celery, and hard-boiled
we rise habitually at fHive, we will find it eges 1n any proportion that suits you
just as easy as at six Another wrinkle Mix all with a dressing made as follow
of mine is meals alwayg, on time It Beat four eggs, mMix with them six tahl
does not matter how much we would like spoonfuls vinegar, {five of butter, one
to finish something  we are engaged 1in, spoon mustard, one tablespoonful suc:
it must be dropped, and the meal gotten ook all, stirring constantly, and, wh
and cold, beat n two-thirds cup of sweet o

our cream

Fruit Griddle Cakes.—Half pint milk, 1
teaspoon sugar, a little salt, 2 eggs, |
teaspoon baking powder, 1 cup or mor

huckleberries, raspberries o1 blackber
ries, from which the juice has baen well
drained Roll the fruit in flour, and add
them and flour enough to make a batte
the mixture

I'lannel Cakes.—1 tablespoonful butter
~ubbed into 1 pint flour, 1 teaspoon salt

eges, 2 cups milk, 2 teaspoons baking

Mix the dry ingredients Add

and stir into the flour, beating smooth
ast of all, add the whites beaten until
licht. and the baking powder Bake o

hot griddle

Cream of P'ea Soup.—One pint of dry
split peas, 3 cups milk, 1 tablespoon
hutter 2 tablespoons flour, 1 cup cream
\leasure the peas, cover them with cold
water, adding a very little soda, and
cook until tender When done, take out
halt of them, and put the remainder
through a iove or potato-ricer into the
water again Seald the milk  (do o not
bhoil 1ty, rub the butter and flour to
gether, and put the mixture into the
milk, adding the mixture that has been
put through the sieve let cook a it
tle. and., when thick, add the cup of thin
cweet cream, the rest of the peas, and
Serve with croutons (small

the oven

This is a delight

until slightly brown)

ful and nourishing supper dish for cold
weather

(Chocolate Frosting White of 1 ege

stir in 8 tablespoonfuls
Put 1

cover,

beat, but

sugar square inch of

cup and set in
stir 1nto

teaspoon

melted, then
Add %
cake

only a

water until

mixture

and spread on Remember

not decoration,

food,

chocolate 1s

valuable especially in cold

—Put
heat

Hams, etc
kettle
that it
fall
stirring all the
removing the fire,
saltpetre to each Ib

Cure

A Quick Way to

salt and
will

into it

into a

salt is so hot hiss

a drop of water is let

must  keep time
add

before from

ounce pulverized

salt The meat should be ready on the
table, skin side down, and brown sugal
should have been rubbed thickly into all
the flesh portions Now, with a large
spoon, apply the hot salt, rubbing until
the whole is entirely covered. Cover
well with the salt and lay away for two
days, when, it you like, the hams can be
sinoked. Treat beef in the same WwWay,
one side at a time, and after two oOr
three days hang up to dry, then smoke,

This amount

etc should cure 100 pounds

Our Scrap Bag.

the following
ordinary 1mix-
turpentine for
turpentine, ont
win

A recent magazine
improvement on the
of tube and
pint

gives

paint
One

acetic acid, one
Mix with tube paint
A pood lotion for chapped or roughened

ounce oil of
as usual

hands I'wo drams gum tragacanth
Put this in 1 cup water and let stand
shaking frequently Add 1 ounce

witch-hazel, 2 ounc

tincture of benzoln

dram

Shake well Apply at nights after wasl
g the hands well with warm water and
castile soap

Iaring cold weathe he <ure to




