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ThK Most Successful Sovph, Ktkws, or ITddinus 

oftvn owe their attraction merely to the Intelligent addition of one of jinn 
auch odds and enda. No cook worth the name ever dream* of wasting them 
leavings; she knows their value too well, and counts them as a constant source 
of economy, for they enable her to utilize otherwise uninteresting, though 
wholesome, remainders.

Many might lie the useful exjierlence* exchanged on the subject of 

I.AItOl R-SAX IMi l»KVICKS FOR TilK ItKMOVAL OF I URT, 

whether It lie spillings on the stove, stains on china and saucepans, or dust 
on furniture and floors.

It Is perhaps too commonplace to remind readers of the value of an 
instantaneous sprinkling of salt over spillings of any kind on the stove or 
in the oven ; or of the desirable self-control which leaves grease to cool on 
floor or In pans or sink, when It can lie easily peeled off with a flexible knife, 
instead of hastily deluging land incidentally spreading I it by the application 
of hot water.

How few people trouble to provide themselves with small Iron rings to 
place beneath pans on the stove and so save themselves the cleaning of 

llVRNT SaUCKI'ANS \

but probably all of us know that if a stew of soup " catches." much of it can 
be kept eatable if the saucepan In- Instantly plunged Into cold water. The 
«luick cooling of the contents of the burnt pan checks the formation of steam, 
which otherwise would rise up through the whole of the liipiid. carrying with 
it the objectionable "burnt " flavour. When emptied, the pan should be half- 
filled with a strong solution of salt and water, and left to soak for some 
hours, after which it will be cleaned quite easily.

Many an ex|ierlenee could also be exclut ng<»d upon

What to no wh km Tin nos u<> Wkonu.

in order to save the time and material ex|tended ou the s|mllt dish, as well 
as the labour and expense of preparing another one. Curdled custard, for 
instance, may often be converted Into a usable sauce In the following way :— 

Mix two level tablespoons of corn starch into smooth paste with cold 
water or milk. Strain the curdled mixture into this, stirring it the while to 
kee| Continue to stir, after returning to the stove, until the sauce
thickens and bolls : an extra egg stirred in. after removal from the tire, will 
lie an Improvement.

To take another Illustration of this point. Sometimes a hastily made 
sauce will liecome oily instead of smooth. To make an oily sauce smooth, 
take it at once off the stove, add a little cold water or milk, then stir it over 
the tire until the first signs of boiling ap|iear. when the pan must be drawn 
to one side of the stove; for were the sauce to reboil the "oiliness" would 
recur, and instead of saving labour, extra time and trouble would have lieen 
wasted.

At this iMiint It is tempting to introduce hints on personal ex|s*riences of

The CONNECTION BETWEEN I'OHTVRK ANI) KcoNO.llY OK HEALTH. 
Fatigue, and Time.

Viifortunately. the limits of space jiermlt of but one or two suggestions 
on this very important branch of my subject.
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