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Home Hygiene The ideal house is provided with an
. The hygiene of the home is a sub- I abundance of air by means of flues, 
ject of growing Importance and inter- ! H?"ever- ,ln the ordinary house theJ JJttjrvvsnsg I ■‘“Æ* X“ ï am-Js
{?Rj® *f"»' « enmtarv standpoint ! iml,ortant to provide a chance for foul
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•ng marsh, u wet cellar, or a lack of !n#f. warmcr ,han outside air, has agstss. ,a rsi tic £4P°« ss
because it |( more apt to be the car- Lrom ,he cracks about windows and 
ner of foul gasses and an undue T*?: . 1hp general outlet of air 
amount of moisture. There should be fu m ,he toP s'°ry. During
a distance ol at least MOO feet between c?ld wca,hcr. 'he living rooms 
the home and any source of contam and sleeping rooms should be thor- 
{nation of the air, such as any open- ,,ughly a,red a* ,®a*' once a day Pure 

w ... "E1T «“»■ ,n« of « "Ink, or other dram, any de a,r ,s much more easily heated than& :°„fEC i"Fv°HEE Eüh,c ""-."'''"Vof'1*.!'.».™ “wrs; zdz‘
- -ntil tender, in boiling saltad wat’ Drainage and plumbing are intri 

" hen done, drain, season with Ç*'® problems for the housekeeper 
er, salt and pepper. Serve with closets should be separated from liv 

vinegar. mg room* and sleeping rooms by aM’ssr.jirt Lit
earth closets, and thrown into the

THE COOK’S CORNER ' i • ng the evening sho 
oughly aired to pi 
making its way t 
during the night.

Sunlight in our dwellings is also es
sential to good health. When the 
house is heated by a furnace, or by 
steam, or by radiators, some other 
means must be devised to bring in 
fresh air; open fires are the best pos
sible provision for the removal of foul

eld be thor- 
the foul air 
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through
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Cut off the lower parte of stalks, 

wash, remove scales, and cook as
paragus in boiling, salted water about 
15 minutes, or until soft and tender 
leaving the tips out of the water dur
ing the first ten minutes of boiling. 
Drain and serve with melted butter.

ASPARAGUS

It has been estimated that one or 
dinary gas jet will consume as much 
air as two people, and a kerosene 
lamp will use as much as four peo-
«EPly“."£lhur,yo'a“,,,,*w

Our sleeping rooms should have an 
open window during the night, the 
draught kept from the bed by placing 
a screen between it and the window,

r..om occupé b). ,hr (amilJ"„byo,,S,r 3 b°a,d " ,h' 1°*“'"Th,

WINDSOROnly the youngest and tenderest 
dandelion g'eens can be used for a 
fresh salad. When dandelion is a 
little older it is better cooked as a 
vegetable. When wanted for fresh 
green salad, dig a little below the sur
face of the ground, and cut the plant 
off at the root. Remove flower buds, 
pick over and wash carefully the 
greens, and serve with any preferred 
diessing. To cook as a vegetable, 
proceed the same as for boiled boot

er of the soil An Impervious clayev

tace drainage reaching wells.
A deep sandy soil presents the most 

avorabh. conditions: the porous nat-

aisrEb'Btv}-through ll, ihm the out-flowing 
Is freed from Its former harm
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,™Tuhert;flrr tr. ^,,pr...» u
sweeter and more palatable they will ,uUnvr,cdl
be. Cook until soft in a small quail- . * **'* accomplished by an abun- 
tity of boiling water, adding salt dance of niant life of a peculiar char 
during the last fifteen minutes if ic.'?r "} *he upper layers of the soil, 
cooking. Use no more water than A * planl *»* It most abunda 
. .. There should be none or -rs* i,W,° h'1'1 *nd *M *andy loam,
hardly any to drain from the peas „ * . *ln" *puut, so often seen de- 
when they are cooked. Keaaon with llver'nff '*«ter at nil hours of the day,
b"“" “d pepper- « «LTST'SgK, Vft Z:

let each day, ao that a new area of 
soil may receive the water, while the 
Old one !■ doing Its work of purifica
tion. in from three to five days ac- 
cording lo II» <lr,.lh „l the ,ind or 
other' flood‘n""* ,p°' '* "•dl' an-
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Prize
Butter

—the kind that wins I 
cash and medals at the 
fairs, and brings top prices 
in the market—is always 
made with

Spinach should be carefully picked 
over, and all tough and wilted leaves 
discarded. Wai-.h in several waters, 
to be sure that it is free from all 
sand. Drain, put in a stow pan, 
t-over, allow to heat gradually, and 
cook about 25 minutes, or until ten
der. It will not be necessary to add 
water, since enough water will cling 
U the leavea from the washing, and it 
can therefore be stewed tender in its 
own juices. Only in the case of old 
spinach is i Windsor

Butter
Salt

gplèæl
good, because of its freedom from
5U£Î?C<" contamlmttlon.

The purifying power of the up

œ si «,,hiUlU".i“rs,â.zI ? Pn!?t of ,hp "«ricultural crop which feeds on thr nitrates that
I” Xfttt1 ,h"p,h" ln"*i-

t necessary to add boiling, 
salted water, and when done it “a 
drained, chopped fine, reheated, and 
seasoned with butter, salt and pep
per. Young spinach, however, need 
not be drained, but should he merely 
< hopped and seasoned with butter, 
salt and pepper. Garnish with slices 
of hard-boiled eggs.

CRBAM DRESSING
Mix the following ingredients in the 

order given, adding the vinegar very 
slowly; yt tablespoonful salt, x/t table 
spoon dry mustard, U tablespoon 
sugar, 1 egg slightly beaten, 2% table
spoons melted butter, i; cup cream, 
and % cup vinegar. Cook in double 
boiler, stirring constantly until mix
ture thickens.
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The well should never be used for 
cold storage, The practice of hang
ing aressed meat, poultry and milk 
atéd WP *,mu,d not be toler- FINDING THE BEST WAY

has beontliealm of all .Uncover* and invention. *

rlîlssææsPn»> AIK IK ling ROMKA 
Thr nrrrl.lly nl purr tlr rinnol be 

too «IroiiKlv urged Purr air in our 
rllmatr undoulnrilly rnlall, rxpanse, 
for a nrrai dual of furl I, nrrdrd to 
prepare outside air for our use. Sev
eral points should be considered. Not 
only shoo d the bills for fuel be com
pared with ihe bills for doctors and 
nurses, hut account must be taken of 
he increase m brada- hr, listle 

Uirness Irritability r.nd nervousn 
which follow as a 
breathing Impure air 

A German experimenter proved that 
one-h«lf of the cellar air made Its wav 

ml 1 ,n,° *b® V;' ,'nrv. one-third Into the
TudLlp Sl-ft,'ATWîrX'b

ran be had only by It. bring perfectly 
dry, with a free circulation of air. I

.od'Ziïï'sü nH-K'.X'a-ii'H kT" 1**n ,eun<'
LBTTl'CB AND WATER CRESS 

The early curled lettuce that does 
not head ia usually the first ready 
for pickling. It ia of the cut-and- 
mme-again variety. Cut while young 
and tender, sort the leaves carefully, 
»nd wash thoroughly. Serve with any 
preferred dressing, but do not add the 
dressing until the last min 
salad will present a wilted appear
ance. If the taste of onions is liked, 
add a little, very finely chopped, or 
°nly ■ little of the juice of the onion. 
Radishes, cut in slice», may also bv 
added to the salad. Water cress shoul I 
I» carefully picked over, 
drained, and served ccol 
with the French
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