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“There’s the sweepin’ an’ dustin* an’. cleanin’;
An’ last night a mouse broke frough the' door,
An’ bit my dear precious Jemima, - - ' ‘* Had melted thé end off her nose!
So her sawdust bled over the floor? =

So she hasn’t dot any to wear !
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. oveicd %o death? said wee Polly :“The chimney is most awful wobbly,
. Jonesy. o * So wheti 'd done washing today,
“As she rocked her. youngest t0 sleep.. .1 fied thé.glothes line to the door knob

«You would never believe the troubles Of tourse, it was in Muvver’s way!
I have, 3 3 A ;
Wiv my dollies’ big house all to keep. %Kyt the cook—that’s my big wax Eliza—- "

- She told’ me-well, what do¥ou s’pose?
She would have to give notice—for cooking

«An’ the kitten got ingo shudsatlor, e “So i’f things :io:x’t get sty better,
Where she sat on my very best chair; Ap’ymy fam'ly’s no larger niext year,
An’ the puppy chewd Chryhtabefs slipper, ° Tl have to give up this housekeeping,

An’ go into dpartments, I fear”
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TR *counsel together” this week r 8 Call it by what name you will, the term
is wide in its range.
week our territory is enlarged.

- Some Startling Items

have read the letter of the mem
uble with her boiler, an
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ed. Th
of possible use
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white centre of

ity of feeling and one-

urpose. I am proud, too, and
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mounting a st
o kmt'l!:‘ ?t:p hould: janting’ & Dplaster in place

ove! e left shoulder, or pial T . § %

o : ¢ of falling cellings'is es- ting paper.

always. ) ; . She washed it
These items may be of service to some of

/C. 8. (Steubenviile, Ohio).
“items’’ are somewhat sta
further investigation.
excellen )

sis of the zinc h
1so enlighten us further
to the composition of gal-
¢ For the public good the
matter should be looked ipto.

f‘Fiat”' Butter

Work, done for lo_v_g
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xpedition the cloth was ironed. It
the trial as good as new.
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eve!

1 said to her on

M. 8. (Cumberland, Md.).

I have heard that anatta and other
harmless dyes are used to impart the
rich cream color we _look for in pure
. T make no doubt, in the recol-
lection of the horrible reports of hu-
fentific experts touching the
poisons in food

TOMACH A CHANCE.
THEY WEA é‘bwr‘

ful performance
connected with butter mal
I shall awaft with interes
, the response O

try housewives.

"A Laundry Tragedy

for me. It was bl
‘dot. That w
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strong and hope:
rk God has for us to do—
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believe that honest butter-
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it dp brought good luck,
should reverse the cur-

this query seriously
mind with regard
mediately preced-
the universe of God—the

and all-merciful Ruler of every
creature—there is

Boiler That “Scums” Clothes.

“Two more have a fling at the unfortu-
nate boiler that “scum‘l" clothes.
{ less heroic than throwing

‘ending utensil:
prolge, Bazher, Mioh.
®, and aever, omit &h.

If hangin
taking it down
1 cannot answer
a maid rushed

1 ¢ the laundry, and the alm . pervasive, > S Wk
e ® injury of t who have eaten it. ¥ am curious to The hint -enent pa.lnﬁxz,?xe legs of ta-

& number of things
miraculous escape from «
peronlng at a table ik know. more of the ;;: ess. Do you scald * bles and safes commen
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It the glaen were black and white,

3 world and eve:
ently as to the cer- thing

Appear.
bscome -l'l.'l.l' dry, put
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E_EDITED BY MARION HARLAND

r . had weakened the tity of salt unpleasantly perceptible to
dishonors Him and is unworthy of the plaster. . her part .of the house  the taste, even after the pickles have
belief of any intelligent being. i a similar weakening brought down, ten ripened? I ask these questions through

The thought that ndiling a horseshoe years ago
above the door of a house tenanted b bris upon & \
God’'s children, or sticking a bunch but five minutes before. In some of our, \ istered.

peacock’s feathers behind a lookingr . —_— X
glass, or sitting down thirteen to table, the treacherous mortar. In others, the Laundermg Pamte d Blts.

of rainy weathe
In anot

ne, an hundredweight . ., real interest in wha

rooms. hardwood has taken the place of

ing opals, or -stumbling 1 c;ﬂll‘x‘lgshwere ;:overted,tﬁrst with cheeTs;la- L e muet, sxparience in pafhefie
taircase, or spilling sal cloth, then with stout W r. e a . r
’ & Minen: muslin mnd; similar fabrics, u

ider, or seeing the moon combined cloth' and ' p2 &’nd the 9% <y de s ey {"‘"pem?nef v gil!notf

cherry tree, or any ene of a hun- The danger pe
ther hags and mishaps, could, . pecially to be apprehended in country, .. .1 baye washed the articles thus painted
should change the temporal or ouses which are closed for the winter {nanty tlhaﬁn.kat%g :&ey;j;,e ot ‘ﬁanx ) the
S hnm east. n T S
?tetrg: lagse:xt'glto me:l!t "lobél?::'lgulsgqr: eI s get thorotleshly dry, and washing them .in
1l down your horseshoe and set O ¥ . warm water: .
your W nsalem shrub, and, give yout-- Crumbs of Information. B ?‘mel{],,‘f’"h.x.gi‘;, white, soap, 1
self no uneasiness on the score of lu Can ¥ou use these bits of useful infor- other pieces.
or disaster. mation? They are but crumbs, ‘yet they T have just 'washed a pillow, painted three
The root is macerated in a quart of! may help gomebady. v months ago. with roses and follage. Tt is
dful ofty A small paint brush is nice for greasing done on white lawn. It has “laundered’
old, pure whisky.' A double han read and cake pans and - to ‘soften with beautifully, 8s usual.
the root, it it be fresh, rﬁﬂ}e!l'ltl}l"{:a“'x butter the erust of bread that s baked too Y ope this will be of service to ‘Mrs.
it stand for & fortn o h‘],- hard. . S. B.,” as I have derived much help
out the strength of the herb. 2. Raw potatoes, scraped and bound upon. , from the Council Table.
¢ J. H. (Coldwater, Mich.).

tablespoonful ' taken jn _waters: = a burn, are soothing and will draw the fire

h meal.
put &
the stove to lift hot

it. 8, it_n
have told:  lishes with..-It will save hands from burn-  and mutual helpfu
. ing. ONE OF US (Mondaniin, Iowa). very genjus of our Exchange.

hritis. s .. generally Enown $..  Your crumbs are welcome, Won't you ago accepted as the expression of this
t's dl“‘“eb'd ‘“h:xgaﬁgg:: g}: . .send enough to make a loaf? : contagious and generous glow—"I have
14 thi'umhdrdynﬂsvht‘ln i ¥ 7o — been helped; therefore, I help.”
lmhbghysizl:n. it is an affection § Art Magazines Askcd For prh}ciple has its root very far below the
the kidneys, curable in the acute form, 1 eniclosé a pitkls recipe; ‘obtdiied ‘from surface.
reckoned as incurable when chronic. | =7 a'friend some years ago. which'l haye re-
. _— : . pested yeshy since, securing, [, Nearly To Keep Ants at Bay
1 * ? t ; . Another letter laid to my, hand today
Wall Paper and Pil‘nteé Waeli S dwey the 5':"“:33‘:::.“ ° aATEnerletten aid 0 B
am @& regular reader of our One cup of dry mustard. i he 1 s “M. G. H. E.,
P b U previces of sngnarinh . Ons (OB OF prEved_borseraat e, hek Cegera JosePhy SRS
! % 3 . d A o o7voe o | D W n,
s fellow il stick to & pain One gallon of cider vinegar. ‘Su:‘. vctmnllnnsgyl'x,sm.o C:nfederzto vetegan.
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Qne quart of rain wate 2 N-’ahlvme,
1.

ceiling. Our celling Thus ru} the original recipe. 1“modified

pering @& painted .
n nted for thirteen years, my ‘needs nvenfence. = I etc., -would apply common baking soda to
"dgng uv‘:::‘.l coats in that time. Foy use on salt and cold bolled water. the afffcted 3{’:{; they"%vould get imme-
years ago we papered them, and today the The brine is mixed in a six-gallon stone diate relief. Dampen the soda..and wrap
Jre as smooth and the paper holds on § churn, € ifor the &mosa I the-toe with lint or cottom, gver the soda.
fightly as when it was @ ut -on. /|, wash_ the cucymbers, .welght  taem dowp 3. To those troubled with ants: rap
t the u way for papeX- to keep them undeér the !g:kb. .and in & Bif of gum ecamphor in a-clath ‘and drop
and while it is hot add one Yn‘ ¥ winter they -are reafly ifof. .t tgble., when in the can or barrel of sugar, apd no ant o
Jue. 'We used fish- glue, allowirg , they have been e - E Wil venture in. Lay it alsp.on the shelves
t ¢ past This is my contribution to the general of the pantry-and other ﬁwn frequénted

: jon  ©f e
s ol fund of household information. by ants. .
roublers Off of tables
uan

“mﬁur t.h:(;‘ .;zi'ed much |‘-
Sh{s -4 ?"" who, at the age of 25 has become interested and out of safes:

I enclose it

4
bor of scrapin off the paint. ;
'WHO HAS TRIED T in water colors, andgintends soon, to take tity of corrosive subliate in aleohol
OB WHO Somiss Tast {nky: Up china painting it possible She devours f:fnt e legs of the:rurniture witn it.
Papered ceilings are ng Rtford 4 ravenously any lteral pertaining to art. sect . will cross it. You,will motice that
favor among those :?o"‘fﬁ:?gt ee% &5 X lua: thought thg: erhaps some ct;t "tlh: {hlll;;"a f‘n b:uttr?g_:ce:lt cllergtasto ‘and know some- _
carv wood -prot: q constituency ma ve magazines O 2 .
s Q L kind which theyywonl be willing to send A W J. 8. (cpocoumt Grove, Fla.).
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what one man calls the
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nfant daughter. It is not a week si sum, being poor myself.
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t you have written.
bed from which I had arisen™, Your address and your sister’'s are reg-

‘}ixe as & ‘‘vehicle,’’ and applying over blot-

This is: the formulag, out. It is with genuine gratification, not
gent to me by 2 tdoctor. ﬂxi :mowth:g“' - 3‘“&,’,°‘:I,.§}”{;",f’.°‘:,‘; °g‘ “‘?n"g fan”  easily worded, that I note the steady
more of ingredients and efficacy ear spread of the spirit of good fellowship

he and other correspondents Iness which is the

Tenn. . e
f those suffering from corns, bunions, -

Now for a request: I have a ‘deaf sister 4. 'To keep the “BE{:A bl . of
olve & s

fn his dining-rodmi:  to her her add I ‘wish the friendly masculine contrib-
to be used at your d!fgretlon. 1 am l‘:.x"-’ utof'had told us how:big’s’ Bit of gum. ,: - P A S
1o O amaunt. of -5 e camphor will ikeep the ants at bay, with- ute longer and pour into tins, e in-
his wife and nearly killed BiS  cals, but I should not'ltke to nd D that ~ out scenting-the sugart into uneatable-
nicd ness. And would it not affect the taste

tself at omce ..

Recipes Originated by .

_ Marion Harland

A’ “Starter” for Bread.

ELL ‘Young Housekeeper of
“T 19° to get a cake otp.;cm
foam and dissolve it in halft &
cup of-warm water. . Have .ready &

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-
til it is light. 1t will foam high, look-
is then ready

ing like soap suds.

for use.  Save a little for the next
baking, adding more sugar and po-
tato water. I have this ‘starter’ made
three years ago, and it is good stilk
“] get it at noon, and at bed time I
mix the bread. It is beautifully light
by morning. In summer 1 use cold
water for mixing bread. ‘Young
Housekeeper of 19° may write me it
she would like to kmow more of the

‘starter’
“Mrs. F. B." (West Falls, N. YY)

Kidneys a la Creole.

(A West Indlan ipe.) . .

Wash and skin lamb Kkidneys, dry
them and leave on ice. With a sharp
knife cut into neat dice two small on-
fons, a carrot, a green pepper that has
been scalded and allowed to ool and
a firm-large tomato. Heat to a bubble
a great spoonful of butter in a fry-
ing pan, add the minced vegetables and
cook for five minutes after the contents
begin . to il anew. Then add a tart
apple cut into - dice, Season with salt,
paprika, and a tablespoonful (scant) of
curry powder. Stir into a cupful of
geod stock} a ‘tablespoonful of browned
flour and eook together, stirring to pre-
vent lumping ugtil the stogk thickens.
If you haye no stock, use Hot water.
When you bave done: this, cut the kid-
neys into small pileces, fry for' three
minutes in hot butter, and add to the
heated vegetables. ofl 'Up onee, " add
the th ned stock and simmer all to-
gether five minutes before Serving.

Mrs' Rundile.- {Alexandria,. Virginia.)

Stuffed Peppers.

Cut the peppers in half, retmové ‘the
seeds: with care; not touching the sides
h them, and lay’{hé halved shells in
boiling Y;tqr. Let them get cold in the
water, then drain dry and set on ice
untfl, you : are ready. to . cook them.
They should be firm #nd in good shape.
Stuff each half with a well-seasoned
mince of cold chicken or lamb, made
soft. with  gravy .andgmixed with one-
third as much boiled 'rice, ‘or" bread
ecrumbs, or g¢old cogked green corn, as
you have meat. Round the forcemeat
on top; arrange the shells in a bake-
dish, pour a cupful of gravy about them
and bake, cgnered, for half an hour,
then brown lightly. .
Peppers - stuffed with cold _fish are
nice. You may vary the reclpe given
above by filling themy. with green corn,
boiled, cut from the cob and seastned
with butter. pepper and, salt.
They make a delicious vegetable efitree

Codfish and Cheese Sauce.

Cut a neat square or oblong of ‘cod-
fish?. lay. in salt, andwater 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
fish; cover and bake ten minutes to the
pound. Take up then and sift dry, fine
crumbs thickly all over it. Put dots of
butter on these.. Set in the oven, un-
covered, to brown while you strain the
gravy from the pan. Thigcken with but-
ter rolled in browned flour, add the juice
of half a lemon,.four tablespoonfuls of
grated Parmesan cheese and a little
onion juice. Boil one minute, pour a few
spoonfuls carefully upon the fish, the
rest into a boat.

Quince Marmalade

(By Regquest)

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-
maost cold, pour it over themn and boil,
stirring and mashing the fruit with a
wooden spoon as it becomes soft. The
juice of two oranges to every three
pounds of the fruit imparts an agreeable
flavor.

When you have reduced all to a
sgmooth 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 brandied papers
.ove~_them.

Marshmallows.

(By Request.)

Seak 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 to the
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 & min-
ute and flavor with vanilla; beat a min-

sides of which have been rubbed with
cornstarch. When the paste‘is cool, cut
into squares of uniform size and turn
eath of these oyer and over in & mix-
ture made of “three parts cornstarch
and one part ' powdered sugar Keep

cked in a tin box until wanted, a8
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