Mrs, Sterring’s Ways.
No. XIL

“I DO w1sh —

speaker was Mrs.
\\hlte and her tone was
p]amtlve to petulance.

“T do wish somebody would tell
me, once for all and authoritative-
ly, whether it is the business of the
cook or of the waitress to make

There is a con-

.

the salad dressing!
tinual squabble between my maids
on thig head, with the result that
I do it myself when I wish to make
sure of having it good.”

Mrs. Sterling was sympathetic,
but not authoritative. “The manu-
als which assume to post inexperi-
enced housewives upon minor
well as major points of domestic
ethies and etiquette—below stairs
well as up—agree that the ex-
pert waitress should account it her
duty to compound mayonnaise and
id  dressings. My cook
make them herself, and
waitress graciously allows her
privilege.”

as

as

preters 1o
the
the

The Queen of Salad Dressings

to the dis-
question before the
I, as a humble learner
to pronounce the name o3
1ween of salad dressings?” i
d Mrs. Martin. “Am 1

say ‘may-onnaise’ or ‘my-onnaise’ ¢’

“My waitress, whom the
permits to exercise her legitimate
pifice, calls it ‘my-en-nay,” chimed
in Mrs. Gray, merrily., “That is,
hen she has but one to compound.
Bhe puts ‘mayonnaise’ in the plu-
ral number.”

“Why not?” the laughing

tess. “It is a historical faect

t a certain Lord Mayor of Lon-
lon spoke in his post-bangu t
peech, of ‘the last claw of Par-
liament” As to our mayonnaise—
[ had pronounced the first syllable
‘my” ever since the delicacy came
into fashion. It was unknown by
name when I was young.
daughter challenged this one
‘mother’s ways’ the other day, and
we called in the testimony of such
rocks of Philology as our
biggest dietionaries. 1 was worsted,
and by my hv»t ally, which says
uncquivocally, ‘ma-on-az'—‘a as in
fate.’ Furthermore, it backs up the
decision by a learned quotation
showing that the word is a perver-
sion of ‘Bayonnaise, the famous
compound owning ‘Bayonne’ in
France as its birthplace. There-
fore, I say, henceforward, ‘may-
onnaise.” My pet vanity is my com-
placency in the fact that I am not
too old to learn new tricks and
other manners.”

“Yet ‘French dressing’ is not a
my—]1 beg pardon, a may-on-
naise!” objected Mrs. Brown.

Enyonnaise and French Dressing

“No; and the French prefer the
simpler dressing for green salads,
regarding the cream of beaten yolk,
oil and lemon juice as too heavy for
the crisp, tender leaves.”

“Lemon?’ queried Mrs.
doubtfully.

“I never use vinegar in mayon-
naise, and I have but one way of
making it,” was the reply. “No!” in

anewer to a woman from the other
-side of the room, “I certainly do
nct object to giving the recipe.”
“Into a chilled soup plate drop
the yolk of an egg drained free of
all the white; squeeze upon it a
teaspoonful of lemon juice and stir
-in with a silver fork until well
mixed. Now add grndually a few
drops of salad oil, stirring steadily.
the dressing tlnckens add the
oil more freely until you have used
‘half a pint. Season with a dash of
paprika, a half teaspoonful of salt,
-and a saltspoonful of mustard. .
“If you a_sour salad,8dC
+guore lemon juice”

“Before we nroceed

cussion of the
house may
how

ccok

said

stable

Bistre,
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“What, then, do you call French
dressing?” questioned Mrs. Bistre.

“I rub the inside of a bowl with
a clove of garlic, and measure into
a tablespoon a scant teaspoonful of
sugar, a saltspoonful of white
pepper and double this quantitv f
salt. Then I pour in two teaspoon-
fuls of vinegar and rub the mixture
until the salt, sugar and pepper
are dissolved, using a silver fork
to do this. Turning the contents
of the tablespoon into the bowl, I
add five teaspoonfuls of salad oil
and beat to an ‘emulsion.’ I usual-
ly dress lettuce salad upon the table
for a familv dinner. Sometimes I
substitute finely minced chives for
the garlic. Oil and vinegar and the
bowl should be very cold before
mixing.”

“In making this and mayonnaise?
you always stir and beat in one di-
rection, of course?”

Mrs. Black said it judicially, her
pencil moving fast upon the last
clause of the recipe just dictated.

“No; when one hand is tired, I
take the other and stir in the op-
Josite direction.”

Every pencil stopped and every
head was raised.

“Why!” uttered Mrs. Black.
“From my youth wp I have been

told that if eggs were not beaten,
from first to last, in the same di-
rection, they should liquefy—go
back to their first estate.” :
“Try it!” said Mrs. Sterling,
quietly. “My mother—a notable
housewife—was ambidextrous, and
from her practice and uniform suc-
cess I learned the fallacy of the
old bLelief—‘a superstition’ I ineline
to call it. I forced myself to use
{he left hand in beating eggs until
I could do it with ease. Before t
invention of upright glass e
chnrns with whirligigs in the mid-

dle, I could whisk volks to a thick,

cream, and white to a standing
froth,
any of my cooks to accomplish the
same end. They used to say I had
‘the lucky touch.’ The secret lay in
my ability to usé both hands. One
‘spells’ the other, a8 our grandmoth-
ers described alternate action.”

“Are you sure—quite sure—that
reversing the motion does not break
the air cells—or empty them—or
something else scientifie ¥’ persisted
Mrs. Martin. “I am certain we were
taught that at school.”

. Mrs. Sterling touched the flush:
ed cheek lightly with a hand af
lélump and smooth as her owm

a

“Tq xt. deu! Iwﬂlmﬂkel”d

in half the time needed by.

(
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the eggs you spoil in the experi-
ment.”

“And whipped cream? Don’t tell
us there are no cells and no fixed
air —and all that in whipped cream!
Leave us a kitchen myth or two!™

“Plenty  of cells, my child, and
fixed air in them; but you multi-
ply, not destroy, them by reversing
the motion. And apropos of
whipped cream, here is a ‘way’ of
serving tomatoes with it which I
believe to be my own invention.

“Qarefully peel and halve ripe to-
matoes and lay them on the ice for
several hours. Transfer to a chilled
platter, sprinkle with salt, garnish
with lettuce leaves and put a great
spoonful of whipped cream upon
each tomato half.

“You cannot know how good it is
until you have tasted it.”

"\H(lfd la the Private Secretary
—‘Oh, d’you know how®to use lup—
pered cream so as to bring delight
out of disaster?” asked Mrs. Gray.

“Have a cupful of rich sout
cream very cold, then beat hard for
five minutes, adding, as you do so,
a tablespoonful of powdered sugar,
and a half teaspoonful of lemon
juice. This dressing is delicious
served with chilled cucumbers, slie-
ed thin.

“Borrowing our Oracle’s words—
you cannot guess how delicious un-
til you have tried—that is, eaten it
after it is made.”
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Some Hints for Home
Nursing
By Mary E. Carter
Copyright, 1905, by A. S. Barnes & Co.
7 HERE there is no bedroom
/N / refrigerator for the conveni-
ence of the home nurse, ice
should be wrapped in flan-
nel and placed on a bowl or cup turned
upside down inside a large hand basin;
the broth, milk or jelly can rest in the
basin against the ice, he whole should
be covered with u towel—a bath towel
is the best—and the basin should stand
near a window.

If no miniature ice pick can be had, a
strong pin breaks it with little trouble

Where there is no little ice grinder
in the pantry and an ice bag or ice
cap is required, put the ice in a strong
towel or bag and pound it with a ham-
mer, but never do this within the hear-
ing of the sick one.

Water or milk that must be kept in
the room should be covered all the
time, when not being given to the pa-
tient. Broth or milk needed in the
night where no ice can be had may be
kept cool by wrapping the vessel in a
daimdp towel and st'mdmg it outside the
win

Pillows should be turned often. Never
allow them to get hot and packed. They
should be shaken in the open air at
least twice a day. Avold jarring pa-
tients in doing anything to promote their
eomfort. Do everything possible away
from the bed.

To raise a sick person while chan¥
ing the pillows or to draw him up in
the bed, let him clasp his arms firmly
around dyour neck, then place one hand
well under his back and lift gently and
slowly, while with the other hand you
slip out one pillow and put in another.

1t possible, have two sets of pillows,
one set a(rlng and sunning while the
others are in use. Kaeg Rcﬁemu fresh
and clean, if you woul asten conva-
lescence and minimize their suffering.

When a patient is too weak to help
himself, get assistance. With one per-
son on each side of the bed, eac; clasp-
ing the other's wrists firmly urdder the
patient’'s shoulders and back you can
raise or draw him up in bed without
u’xly strain or fatigue.

his should be learned by practice
with a well person before you undertake
it with an Invalld. Then there will be
no nervousness on the part of the tyro
nurse. And here let It be said that ner-
vous, anxious people should exclude
themselves from a sick room. They do
no good and often do serious harm.
If very desirous to be of some service,
they will find plenty to do outside of
the sick room to help the nurse with-
out ever crossing the threshold.

Never permit your patlent to be an-
moyed by flies or any insec A mos-
quito bar can be quickly made by hav-
ng a hook in the camng with a large
ring hanging frow t rough which a
pigce of mosquito hng can be drawn

and then arranged around the bed. Be
sure t it lies upon the floor, if you
would Luva it effective.

nge of position can be accomplish-
ed, when the bed is a doublo one, by
keeping one side for the d. and tha
other for the night. 1If the Dl lent i
weak to roll over alone, you can
hlm nver on a.sheet. th two mm

e by 'Me ‘the cha! can

de mg . over the
twe h&lnﬂﬂ wing the patient to roll
over. or you can draw over om,
and with, the aheety _ .. . ...__._ . _.

FTER all, when the first warm
days arrive, there's absolutely
nothing that takes the place of
ices when you want to serve

some simple refreshments for informal
and formal affairs alike.

Frozen fruits, served with a bit of
the real fruit, seem just a little more
delicious (and different, somehow)
than without that bit to accentuate
their character.

Double vanilla, as the French vanilla
is often called, is delicious served
with a sauce made from a fruit, or,
in the older way, with a hot sauce
which caramels on the cream as it
cools

The most tempting of these sauces
is caramel sauce, with English or
black walnuts (the English are best)
fhopped up—mnot too finely, however—
n it

There are more possibilities, for that
matter, in vanilla cream than in any
of the other flavors. Served with ber-
ries or with the cut up fruit, in the
usual way, it is always enjoyed. One
simple variation of the stereotyped
strawberries and cream is crushing the
berries with sugar and serving them as
a sort of fresh sauce.

Peaches, pared and stoned, may have
the hollow left by the pit filled with the
cream, the sides pressed together again,
and served in little nests of cream or
in whipped cream. The ice in the centre
is a little surprise that makes them
even more toothsome.

Pineapple sliced and served with ice
cream and whipped cream is not so fr
quently met with not to prove mor2
less of an innovation, and the pineapple
cooked in its own syrup is as delicious
when served with the cream

Since cafe parfait first made itself
known, a dozen other parfaits have
come out, strawberry parfait perhaps
best 1n season of any of them.

Flowers Are a Gyeat Help

Moulds are too well known to need
more than a word, but that should be
about the serving of the little forms. Odd
favors come of paper twisted and made
in many forms. An iris, for instance,
with its stem and leaves complete, fits
in with an ice of the shape of the blos-
som; or strawberries, moulded of ice
cream are served with real strawber-
ries.

Moulds to suit occasions
got up, and are particularly appropriate
for celebrations given by little clubs,
with their emblems making the cream a
surprise, Beehives have tiny bees hov-
ering over them-—the fine wires upon
which their bodies are balanced stuck
into the cream, letting them flutter in
realistic fashion; or tiny flower baskets
hold little silk flowers. Japanese maid-
ens may carry tiny folding parasols or
fans, which are kept as favors.

And flow 5 prove a mint of sugges-
tion for clever arranging. Those double
cups, developed from grape fruit dishes
permit the introduction of little flowers
between the two cups which carry out
the flower scheme of the decoration
charmingly. And around the stems of
sherbet glasses may be dropped other
blogssomsg, or an ice moulded in the
shape of a flower served apparently in
a bed of foliage.

Sunset glass has a rival in a glass
very like the old Bohemian ware, as iri-
descent as. a soap bubble. But this
new kind is even more wonderful, for a
dozen different colorings come, each in-
clining (in the delicate hinting at
color which characterizes it) towards a
different shade—the rose tones oftenest
caught in one, emerald in another, and
s0 on, with nothing really definite and
tangible enough to make it assertive,

are quickly

A Development
of Sunset
Glass

sanstery
A Wild ~Flower
dez'ng

In a Frame of Blossoms

The Housemothers’” Exchange

is good for the
soul! was somewhat skep-
tical mmm “hay stoves,'

had promised myself to try them,
not having the hay handy kept
off . the experiment until I read
Column’’ that paper could be used as well
as hay. Next day I tried it. I have a
home-made upholstered stocking box 10x10x
16 inches. in which I concluded to make
my experiment.

irst, I placed a row of stockings all
around the bottom edge of the box, then
I lned th@ four sides of the box with
newaspaper: I tore up soft newspapers o
fill the centru I put mf/ ham and beans
in that ‘‘nest’’ at 8 o'clock A. M. after
boiling over the gas range for ten minutes.
1 covered it up well with paper, put down
lid and placed a pillow on top. I could
hardly wait until lunch time to open it—
I was so curious.

We lunch at 1 P. M. When I opened the
box I found the meat the most deliclous I
ever ate, but the beans not quite done, and
as I had too much water on them, next
day put them back in the ‘‘paper Btove’'

d had bean soup. I have become such a
convert to the ‘‘fireless cooker'’ that I
have made one, and anticipate a great sav-
in m m this _summer.

may I offer, for the common good, a
nctlcal suggestions
hen cuttin uttonholes, pl.ce a cork
unde'r the material to be cut and run the
point of the scissors into the cork, thereby
ule:l, your fingers from ssible cuts.

., Try darning with fine worsted instead

and see how much softer it is

To thread an ordinary sewing

needle with worsted take a very little
cotton and twift or roll on the end of the
tween thumb and finger. It

fgrm- h‘ 8 uznedlthrend and is easily put
through the n e.

Mrs. C. E. A, (Chicago).

The tale of your experience with the
‘“'self-cooker’’ is well told and timely.

Sena us more brief, "practlca] sugges-

tions.’
Scrape the "Paint Off.

1. When we moved into our new home
we painted the ceilings of our rooms, but
now we wish to paper them and can’t do ¢
“gar won't stick to the painted

11 you please tell me how to

€ ‘I l()‘\'FC’I‘ confession

few

lurttce

Te
A.ho how to dress a bab;
second summer?

11 hnd a like experiénce some years
ago. aper ‘‘crawled” from the
pa.lnted walls over night and lay in heaps
on the floor in the morning. We had
the paint scraped off to make a rough
surface to which the paper would cling.

during its
i P,‘N.

are there made fast with safety pins
to the short dmwen. shoes must
be large and soft.

Makes Helpcrs of Her Boys.

1 would like to give just one "!cem" w
!w have room for

hnv :.mxn d;mle“‘%nd w
Li R

wipe dishes every day, and to keep their
ciothes clean while working I made each
of them two ‘‘work aprons,’ as they call
them. I bought overall goods—two and a
half yards of the 12'3-cent quality. This,
with two bolts of black tape, made four
aprons. The selvage forms the top and
bottom of the apron. They are most use-
{ul and the boys really like to wear them.

wonder how many housekeeperg know
What a labor-saving device a chamols skin
is? I use it for window washlng (no rags,
no lint), furniture and what no

B. R. l(‘hampalgn 1L).

Your daughters-in-law that are-to-be
will be your debtors. ‘“A handy man’'
in the house is a well-spring of comfort.
I have in my mind three fine fellows,
ranging in age from 12 to 15, who, the
other day, when the maid-of-all-work
had left, and the weary mother, having
gone to bed overnight with a sick head-
ache, slept later than usual, got them-
selves quietly out of bed at break of
day and had breakfast ready before she
awoke, setting the table neatly, cook-
ing cereal, bacon and eggs, toastin
bread and making, as the mother tol
me with ha'fpy moisture in her eyes,
‘‘the most delicious coffee she ever
tasted.”’

There is neither sense nor kindness in
brlnglng boys up in the belief that they
are to do nothing at home except to be
waited on, and ministered to by moth-
ers and sisters.

For Cleansing Spots.
I take this opgortunuy to ask you to
ive me., through your paper, the hq
ula you hlvv for clstnlln. :nd takimg
spots out of clothes. . C A
To equal ts of ether and alcohol,
add hou-eho ammonia in the propor-
tiom of a tablespoonful to a quart of
the mixture. is an excellent
cleanser. For very di woolens and
heavy. cloth garments you may stir and
lhaklp into the above a quarter part of
ine.

In all cases, brush and beat out the
dust before applying the cleanser. Un-
less this is done, mud l- mlﬂe and
spread over the stuff.

To Clean Diamond Panes..

We are just completing our homsa lnto

which we will move ﬂ"

mond pn“ m my h ice %ﬁaﬁﬂ’ "‘r‘!’:‘;
0] es

;votidwork is dun th

but ng
nieﬂ i -mndbe so grateful if
e wha 10,
%n"n (Pass °chrumn. Miss,).
m kerosene in:
news

All this is, as you say,
but the woodwork
the process.

troubiesome,
need not be wet in

For Moths and Bedbugs.

“They’" will come with the warmer
weather; and they must be met and
fought Happy she who wins In the
conflict! Our next writer halls them
undauntedly:

Spirits of turpentine applied very freely
with a 5-cent paint brush to all crevices,
edges of baseboards, window and door
casings—anywhere that a wise bedbug
would seek a hiding place—will cause each
and all to *‘fold their tents as the Arabs
and as silently steal awa If they have
already taken lodgings w{th expectation of
Jboard, In furniture, or if you are moving!
‘into a building where they may possibly’
have an earlier ctaim, just paint every big
of your bedsteads and other furniture with-

0, Wl
eths in parlor chairs, closets,
bexes—almost avurywhere After thorougl
dustlng and clea.nmg, turpentine was ap-
plied freely to edges of uplolstering, all
seams im boxes, bureau drawers and closets,
and no moth has ever been seen here since.
Bun will not, for years after, go where
ntine h‘- been applted. osquitoes
w! not trouble you if you p-lnt the head-
board with OROUGH.

Some Laund-y Problems Solved,

It will ever remain a mystery why
some otherwise cooks can never
make light, sweet, tosthsome bread. It
is as great a puszle why many ‘com-
gotent laundresses wash flannels into

ard-like stiffness. We welcome any-
thing that promises a solution of the
htter enigma.

. I do not wish to boast, but I dan t knn;v

laumdry ammonia).
uid two apoon




