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Recipes Originated by 
 Marion "

A “Starter” for Bread.
/ BELL ‘Young Housekeeper

6€ I 19' to get a cake of yeast 
A foam and dissolve it in halt » 

cup of warm water. Have ready a 
Quart of warm water in which pota- 
toes have been boiled, mix into it the 
dissolved yeast, add half a cupful of 
sugar and let the compound rise un--

It will foam high, look- 
ing like soap suds. It is then ready 
for use. Save a little for the next 
baking, adding more sugar and po- 
tat water. I have this ‘starter’ made three years ago, and it is good still. T 

“I set it at noon, and at bed time I 
mix the bread. It is beautifully light 
by morning. In summer I use cold 
water for mixing bread. Young 
Housekeeper of 19‘ may write me 
she would like to know more of the 
‘starter. F. B." (West Falls, N. Y.)
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Kidneys a la Creole.
(A West Indian recipe.) • :- 

Wash and skin lamb kidneys, dry 
and leave on ice. With a sharp 

knife cut into neat dice two small on- 
ions, a carrot, a green pepper that has been scalded and allowed to cool, and 
a firm large tomato. Heat to a bubble 
a great spoonful of butter in a fry- ingpan, add the minced vegetables and 
cook for five minutes after the contents 
begin to boil anew. Then add a tart. apple cut into dice, season with salt, 
paprika, and a tablespoonful (scant) of 
eurry powder. Stir into a cupful of 

stock a tablespoonful of browned 
dour and cook together, stirring to pre- vent lumping until the stock thickens. 
If you have no stock, use hot water. 
When you have done this, cut the kid- 
neys into small pieces, fry for three 
minutes in hot butter, and add to the 
heated vegetables. Boil up once, add 
the thickened stock and simmer all to- 
gether five minutes before serving. 
"Mrs Rundle. (Alexandria, Virginia.)

Stuffed Peppers.
Cut the peppers in half, remove the 
orcnw* 
Ph Meharme Waha 2 on 188 

2 until you are ready to cook them. 
• They should be firm and in good shape.

Stuff each half with a well-seasoned 
mince of cold chicken or lamb, made 
ERtra Asmah sail Ales. Erh prend 
you have me “Rotima the forcement on top; arrange the shells in a bake- 
dish, pour a cupful of gravy about them and bake, covered, for half an hour, 
then brown lightly. _.

Peppers stuffed with cold fish are nice You may vary the recipe given 
above by filling them with green corn, boiled, cut from the cob and seasoned 
with butter, pepper and salt.ntree They make a delicious vegetable entres
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1. “The chimney is most awful wobbly. 
So when I’d done washing today, 

I tied the clothes line to the door knob 
Of tourse, it was in Muvver’s way!

&An‘ the cook—that’s my big wax Eliza-

LIT AM bovered to death,” said wee Polly 
Jones,n

J As she rocked her youngest to sleep. 
“You would never believe the troubles 

I have,
Wiv my dollies’ big house all to keep.

"There’s the sweepin’ an’ dustin’ an’ cleanin’;
An’ last night a mouse broke frough the door. 

An’ bit my dear precious Jemima,
So her sawdust bled over the floor’0

“An’ the kitten got into the parlor.
Where she sat on my very best chair;

An’ the puppy chew’d Chrystabel’s slipper. 
So she hasn’t dot any to wear!

20.]: wo
She told me —well, what do you s’pose‘

She would have to give notice—for cooking 

Had melted the end of her nose!

“So if things don’t get any better.
1‘

1. fam’ly’s no larger next year.An’ my
this housekeeping.I’ll have to give up

An’ go into apartments, I fear."
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Codfish and Cheese Sauce.
Cut a neat square or oblong of cod- 

fish; lay in salt and water for half an 
hour; wipe dry and rub all over with 
melted butter and lemon juice. In the 
bottom of your baking pan, under the .grating and just not touching the fish, 
have a cupful of veal stock or weak 
gravy, strained. Pepper and salt the ash: cover and bake ten minutes to the 
pound. Take up then and sift dry, fine 
crumbs thickly all over it. Put dots or butter on these. Set in the oven, un- 
covered, to brown while you strain the gravy from the pan. Thicken with buts 
fer rolled in browned flour, add the juice 
Le half a lemon, four tablespoonfuls of 
orated Parmesan cheese and a little onion juice. Boll one minute. pour a few spoonfuls carefully upon the fish, the 
rest into a boat.
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sloth nicher torn and paper bind the

Call by what name you will, the term 
dishonors Him and is unworthy of the 

bee Thought that hanine E noreeanos above the door of a house tenanted Y 

bleise 
dwarf cherry tree, or any one of a 
t 
Anccl—Crumbs of Information, yurna incasineem on the score of luck, „StaTo"=BE 2 L.t-Sf I.2 
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• --------- Crurerennte 

Dose, a ta olespo This is the formula; out. Bind four thicknesses of outing flan- 

after reach by a doctor. I know no. nei together with tape and Dut hrse not 

me. n tm generally known as Your crumbs are welcome. Won t you 
Nephritis ease an exhaustive diag: send enough to make a loaf? 

corosh Anmerseeth. 
ekonod as incurable when Chroala . JR CL 

S away the formula:One cup of rock salt. 
One cup of dry mustard.
One cup of grated horseradish.One gallon of cider vinegar. 
One quart & oriemal recipe, modified 

it to suit my needs and convenience, 
use common in a sis-sallon stone 

“cmeise are ready the tables when 
they, have bee contribution to the general 

-de 

BPCCle €5 send 
to her if they had her address. I enclose it to be used at your discretion. I am DAY- for her lessons, and I could pay
to the amount of $1 for books and periodi- cals, but I should not like to exceed that 
sum, being poor w. (New York).
Your recipe is novel to me. It may deserve the favorable opinion i to 

who have eaten it. 6P am curious to 
tnosFus-
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tainty of remedying the evil." No all- 
white material can be hopelessly stain- 
ed The only means I can think of as of possible use to you were successfully tried in a similar case in my laundry 
comenweasome breakfast cloth, in the 
border of which black and orange were 
conspicuous, came out of the wash, as. 
thought ruined beyond redress. The thous and yellow had run all over the 
blare centre of the cloth, and mixed 
themselves up confusedly in the border.My cook—a sensible Englishwoman- 
took the ruin in hand. She washed it 
quickly with borax soap and hot water, rubbing it vigorously, but not letting it 
He for a second in the tub. Next, sne eit through two clear waters- 
still rapidly—and dried it in the shade, where a brisk wind was blowing. With 
like expedition the cloth was ironed. It emerged from the trial as good as new. I have it still. It has been washed re- 
peatedly without ‘running’ again. ...

The “triumphant experimenter says 
that pure white soap, and speed, wrought the cure. You may try them. I but tell the simple, true story. Some, member of the Exchange may have a 
better way at her call. 4

the package in the breadbox for a day or na227.7. Co.

Some Startling Items
Ihave read the letter of the member 
p. lS.ndalaned from 1 
iron zinced over, and zinc is a poison. My 
husband is an old tinner and knows what 
he is talking of. We would not eat ANY thing cooked in zinc. . Nor would we drink 
water that has stood, for any time in a 
zinc linedgranite and porcelain-lined ware

UR “counsel together” this week 
is wide in its range. Week by 
week our territory is enlarged, 

and our sympathies expand in like pro- 
portion, taking in women of every age 
and nationality. We are justly proud 
of our catholicity of feeling and one- 
ness of purpose. I am proud, too, and 
devoutly grateful to Him from whom 
is the inspiration to every good work 
and word, for the gradual, steady 
growth of the conviction that there are 
dignity and true beauty in the daily 
soutine of household duties. It is not 
necessary to idealize them by straining 
the imagination. Work, done for love’s 
sake, is never homely. The woman who 
chases worry from her neighbor S face 
by pointing out the flaw in her bread- 
making, which has fretted the husband and sickened the children’s appetites, is 
as truly a home missionary as she who 
leaves home and domestic toils to carry 
the gospel to Alaska or Oklahoma. ._ 
I never weary of thinking over the 

lessons bound up in the legend of Eliza- 
both of Hungary, whose niggardly hus- 
band surprised her on the way to feed 
the starving villagers, and pulled open 
the bag she had made of her apron, with 
an oath and rough demand as toits contents. She had filled it with bread on 
leaving home. He found it full of roses. 
The miracle is repeated hourly for the faithful housemother. What would seem to a critically scornful eye common for 
ElDLere 

soul as she performs, one by one, the tasks laid to her toll-roughened hands.
"My soul bethought of this:
In just that very place of His...._ Where He hath made and keepeth you. 
God hath no other work to do.

How many, besides myself, have been glad that Adeline Whitney “bethought herself” of that blessed truth, we shall 

never know on Carte. "I can sit down by the weary housewife and sympathize 
the Athanhe font or carerou fasten wings to her burdens so that she 
rises into purer air by means of them." She has gone to her reward. We who are left learn still of her how to grow 
strong and hopeful through the doing 
of the work God has for us to do-

istered. fp

Laundering Painted Bits.
------- 
line as • “vehicle,’ and applying over blot- 
tinspare washed the articles thus painted many Puni the secret Ties in lotting them get thoroughly dry and washing them in 
Warnke alather with old white soap, rinse, and dry quickly. They are droned like 
Oth ha Ve fuse washed a pillow, painted three 
nth “thu Yawar st has sundered" 
-

: from the Council). M. (Coldwater, Mich.).

plaster in blac falling ceilings -is es- 
The be apprehended in country houses which are closed for the winter

These items may be of service to some of 
our nurMrs: s. c. s. (Steubenville, Ohio).
The “items” are somewhat startling, 

and call for further investigation. Will 
some of our excellent chemists oblige us 
with an analysis of the zinc here con- 
demned, and also enlighten us further 
with regard to the composition of gal- 
vanized iron? For the public good the 
matter should be looked into.

Quince Marmalade 
(By Request)

Pare core and slice the quinces, stew- 
ing the skins, cores and seeds in a ves- sel by themselves: with just enough 
water to cover them. . When this has simmered long enough to extract all the 
flavor, and the parings are broken to 
pieces, strain off the water through a 
thick cloth. Put the quinces into the 
preserving kettle when this water is al 
most cold, pour it over them and both, stirring and mashing the fruit with 3 wooden spoon as it becomes soft. The 
juice of two oranges to every three pounds of the fruit imparts an agreeable

-== 

and mutual helpfulness which is very genius of our Exchange. We Los 
ago accepted as the expression of this 
contagious and generous glow- have 
been helped; therefore, I help. The 
principle has its root very far below the 
surface.

“Flat” Butter
will some good country wife who can make good butter tell me of her method I ----- 

anarem were 
subject. I never had anybody to teach me 
by word of mouth or by seeing it done.

How o14 Ir (hep Rozborough, Pa.).

JED’
EALIZE JUST How 
APPY WE ARE UNTIL 
ME OTHER THING 
US OUT OF BUSINESS, 
ONCE IN A WHILE 
S HOW THANKFUL 
DUR. SIGHT AND OCX 
DIGESTION. WHA r? 

IN?WELL ITS YOUR. 
OMACH A CHANCE. 
T THEY WEAR OUT 
SO MUCH .

Anent Winter Butter 

0 
tell me all.you tth the horseshoe 
nitts St 
way to the Jerusalem cherry tree bring good 
orkindly clive me the Virginia snake root 
"What"is nephritis? Is it dangerous? What 
will cure it? M. s. (Cumberland, Md.).

To Keep Ants at Bay , 
Another letter laid to my hand today 

is from the far South:-..
For the information of "M. G. HTsto 

.. G -a - Bs obtained by " nue L"S. A. Cunningham. Confederate 0 

NIt those suffering from corns, bunions, 
its mite *t7= diate relief. Dampen the soda and 
the %"Mho t-SGuic—i ante: "Wrap =beonaa- Ctrlor tik cr. ana no an p 
wrnnm nec tinted 
2Efifthee laraituls CHFEPR. paint it. You will notice that 
- Tact in a tropical climate and know some-. 
thing shot J. B. (Cocoanut Grove, Fla.).
I wish the friendly masculine contrib- use as __________  
to He i keep the antsa: bay, ch- nt longer.. And Pour 

scenting the sugar into uneatable- 
And would it not affect the taste 

ne food kept in the pantry if laid on the 
______ shelves? Camphor is highly volatile and 

of those pervasive: anent painting the legs of ta- 
bles and safes commends itself at once, 
to the housekeeper.

flavien you have reduced all to a 
smooth paste, stir in a scant three-quar. ters of a pound of sugar for every pound of fruit; boil ten minutes more, stirring 
constantly. Take off, and when cool put into small jars, with branded papers 
over them.

Marshmallows.
(By Request.)

Wall Paper and Painted Wal. 
AzIratsmt • rellow-member.a mnehr buck to a paint- 
-- "on-coulles. --.4 
-wel 
a=5 P-ftc. firr-esm -en trie cis droa men 
bor of serapIPy. 9"w HO HAS TRIED rr. 4 

Papered collines Who cannot adord to 
== 
Sher t-llr -Eartolio 
-n 
a maid rushed into my. tale of the downfall 0 
ceiling of the laundry.
miraculous escape a table maids who were ironing at 4IaDLC.
the middle of the room.

Being a country woman for half the 
year, and a bit fastidious in the matter 
of cream and butter, I can answer the 
query as to the age of the cream. The 
sooner it is churned after it is lop- pered”—that is, thick—the better for the 
flavor of the butter. Old cream imparts 
a musty taste to butter, sometimes a 
rancid “tang.” I leave experienced but- 
ter-makers to give you directions for the 
nice process from start to finish. You. do not need to be admonished to have 
every vessel used in the work perfectly clean, and sterilized by sunning and 
scalding. An ill-kept churn will ruin the sweetest cream and nullify the most 
skilful performance of every other duty 
connected with butter making quite
I shall await with interest, not quite 

disinterested, the response of our coun- 
try housewives.

Soak four ounces of pulverized gum arabic in a teacupful of cold water for 
two hours. Put into a double boiler 
with cold water in the outer vessel and 
.bring gradually to the scalding point. 

When the gum is dissolved, strain . through coarse muslin, return tothe 
double boiler with a heaping cupful of 
powdered sugar, and stir steadily until 
the mixture is white and stiff. Remove from the fire, beat very hard for a min use and never with vaniu beat the in- 

of which have been rubbed with 
cornstarch. When the paste is cool, cut 
into squares of uniform size and turn 
each of these over and over in a mix- 
ture made of three parts cornstarch -7mu: 1-2 they soon dry if exposed to the air./

I have heard that anatta and other 
harmless dyes are used to impart the 
rich cream color we.look for in pure 
butter. I make no doubt, in the recol- 
lection of the horrible reports of hu- 
mane and scientific experts touching the 
admixture of chemical poisons in food 
and confectionery that fill our daily 
papers, that what you intimate is true, 
i know nothing of the clover extract, 
and I cannot believe that honest butter 
makers would use it..,.- 

hanging it up brought good luck, 
taking it down should reverse the cur- 
rentonncatanswer this query seriously 
without speaking my mind with regard 
to it and the query immediately preced- Ine It. In all the universe of God—the If lise and all-merciful Ruler of every world and every creature—there is no 
such thing as chance or luck or fate.

“You in your small corner. 
And I in mine.’’ A Laundry Tragedy 

Last week my washerwoman ruined.A 
=1.18.2219 4uwomss 
Ettes. F them tha it all ado out of 
l: 
but why sUBScHIBER (Atlanta, Ga.), 

,LlJentcatuy.e

Boiler That “Scums” Clothes.
Two more have a fling at the unfortu- 

nate boiler that “‘scums’ clothes. One 
has a remedy less heroic than throwing 
away the offending utensil:

"Mrs. P., of Benton Harbor, Mich.,” will clean the boiler thoroughly with coal 
oil before using it, and never omit this, 
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