LMOST everything that is new in
candlesticks is a copy, directly
or indirectly, of some old form,
the hobby for old things having

:av‘hvd this particular branch of col-

sting with even more than the usual

al. o

Probably the oldest forms handed
wuwn to us are those made without tie
little cup in which the candle is usu-
ally held, and whith is furnished instead
with a small spikd upon which the can-
dle is impaled. Cclpies of these are won-
derfully interesting as curlos, but rather
impracticable for juse

Heven-branched | candlesticks savor of
religion, and are tabooed, because of it
by many an otherwise hardened curio-
seeker. Almost all of them (those
seven-branched (sticks—not the collect-
ors!) are made fo unscrew at the base,
each two of thefups forming a branch
ng into a broad form
t the central,

too, all the

the purpose of bet-
ost of them, although
vitable exceptions, of
the simplest of lines.

and balanced a
able one.

oups unscrew, I
ter cleaning; and
there are the in
course, are kept

Column-candlesticks are among the
most dignified styles of both old and
new. Some of them have the square
base, with the simple column rising out
of it, while others copy the most elabo-
rate forms of columns known.

Most of the old sets, composed of can-
4@lestick, snuffers and extinguishing cap,
are broken—the snuffers being the most
usual part to be lost, as its use went
out so suddenly with the making of
candles with self-consuming wicks

Queer little shields were invented to
make the carrying of candles when
they were -the only form of light pos-
sible—through drafty halls, and to pre-
vent too unpleasant fliekering that the
currents of air stirred up by your own
movements about the room caused.
Some of those shields were of metal,
built out in a true shield shape at the
back of the candlestick, but the most
satisfactory were those of glass, shaped
something like modern lamp-chimneys,
but engraved and made beautiful.

The newest things of all, though still
copies, are those coples of the old
sticks dug up In ruins—the copies
executed and finished with apparently

the same green mould incorporated into
them.

For smokers comes a tiny lamp, &
modern fac-simile of those quaint little
Pompeiian lamps which every traveler
brings home with him; but these mod-
ern versions are made to serve a pur-
pose well in keeping with the times. In
the centre is a well for alcohol, further
fitted with a round wick. In the end is
a tiny torch stuck, with the end pre-
pared for ligiting upon instant appli-
cation to the flame. The little alcohol
lamp is kept burning (a single filling
lasting through a long evening), the
torch is lighted at it whenever a light is
wanted, and extinguished again by be-
ing thrust into its place again.

Glass candlesticks are the easiest to
keep in exquisite order, and some stun-
ning glass ones are about, the hand-
somest of all being those in Colonial
cut, with its simple, rich design. But
there's an Old World charm which
goes with those others of brass or pew-
ter or even of silver, whether or not
they are old or only copies, that is as
much as the beauty of the candlesticks
themselves.
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nication docketed for
has been on flle for
scverml Months. This fact will
accouny, fbr the appearance upon
e menus of fysh vegetables non-pro-
urable at this ason by people of mod-
te means. Th)e letter and the menus
are offer¢” in full as a test case in the
m&tter nby, engfaging the attention of
ou ‘housewlrel‘ correspondents all over
the ¥ pountry—t he practicability of pro-
viding a tab for two adults with
food convenlght for their needs nd
agreeable to/their palates at a cost
exceeding $A.50 per week. Housemoth-
erg are invi{ted to examine’th® long re-
port herevfith submitted, and to com-
ment upoy it candidly—and briefly! The
subject important and replete with
mterest to all caterers for private fam-
es.

Youf ask for a bill-of-fare for four peo-
plgd, not to exceed $4.50 per week. I send
Fou a two weeks’ menu for two persons

Minneapolis prices)—my brother and my-

He is a collector for a manufactory,

use to-d

This is to show that we are
people and well nourished.

1 make a large loaf of cake one week and
a batch of cookles the alternate. As our

3
either oatmeal and cream with
?ems or griddle cakes, cookies an
have omitted this meal in the biil-of-

fare
1 do my shopping by sight, mot by faith,
and never throw away anything. e al-
ways have company &t Su y'ﬂ inner, two
d ‘time, and H&nother guest
Thursda. A

, ). 1 used in
this bill-of-fare beans left fro:
week for soup, but had as many left
this week; also pork with the fish, but had
ample baeef gfor two_ dinners left. We
always have
cause we were brought up that way.
Sunday Dinner.

Bean soup; t veal with dreulx;s; corn
on the eob; stuffed tomatoes; mashed pota-
toes; grape and apple salad with cheese-
sticks; peach short-cake with aream; coffee.

¢! "

up for dinner, I suppose be-

How Much

e Table

Tuesday Luncheon.

Scalloped onions;
oults; tea; cake.

Taesday Dimner.

Tomato soup;
creamed carrots;
tea.

baked potatoes; o8-

cold veal and dressing;
sliced tomatoes; gTapes;

Wednesday Luncheon.

Creamed carrots; cheese toast; stewed
prunes; cake; tea.

Wednesday Dinner.

soup; fried lver;
tomatoes; corn cake;
m.

Veal mashed potatoes;
stuffed rice; prunes
with

Thursday Luncheon,

Hash; chopped cabbage, corn cake, cake;

.

Thursday Dinner.

Cream of potato soup; minced liver;
ed corn; ch d b apple

Friday Luncheon.

Escalloped corn; fried potatoes;
dumpling; tea.

Friday Dinner.

Veal moup; bolled codfish: fried
boiled carrots; potatoes; sliced raw
prune pudding.

Saturday Luncheon.

¥ Fish hash; chopped cabbage; gems; cake;
ea.

boll-

apple
pork;
onion;

Saturday Dinner.

Onion soup; warmed veal with dumplings;
corn stewed; mashed potatoes: baked ap-
ples; gems.

Sunday Dinner,

‘Tomato soup; t roast with Welsh pud-
ding and panned potatoes; mashed squash;
sliced tomatoes; apple and onion salad;
chocolate squash ple (delicious).

Monday Dinner.

Beef broth; veal crm}luettes; baked squash;

baked potatoes; squash pile,
iy Tuesday Luncheon.

Bolled eggs; toast; fried potatoes; boiled

rice with hard sauce.

Tuesday Dinner.
otato soup; cold beef; stuffed H
o&%w: Stewed; Tl S w b hard

Will it Take to Provide for
Two People i

Thursday Luncheon.

Scalloped onions; potato cakes;
prune sauce 5

Thursday Dinner.

Onion soup; beef warmed in gravy; baked
squash and potatoes; apple ple.

Friday Luncheon.
Omelet; gems; rhubarb sauce: cake
Friday Dinner.
; fish-balls; stewed cabbage;

gema;

Beef
prune whip,
Saturday Luncheomn.
Fish balls; carrots; prune whip.
Saturday Dinner.
ak i §
s Sesna) Sorenl SRR

B
bread; ateam
sauce.
Price List.
Veal neck next the shoulder, 7 cents per
und, 31% pounds 25 cents; pork sausage,
?pound. cents; small beef liver, 1 pound,
cents; codfish, 10 cenu;ml;nked beans, 10
Al

pot roast,’ pounds, § eents per
% cents; pork chops,

corn
with

cent-d;
oun
gnl. 8 cents. 3

Milk, 40 cents; butter, 50 cents; eggs, 20
cents; cheese, 10 cents; lard, § cents. Total,

10 cents.

Flour, 10' cents; corn-meal, 10 cents; oat-
ar, 2 cents; tea,
cents;

grapes, 10
,+ 5 cents;

cabba'ge, 5 cents; Hubbard squash, 5 cents;
carl;ots. 5 cents; rice, § cents. Total
cents, '
4 $4.09; leaving 41 cents for season-
, ete. d
et a pint of milk daily and a bottle of
cream Sunday. We drink coffee each morn-
ing except on Sundag..
L. F. D. (Minneapolis, Minn.).
Bome of the prices quoted by our can-
ny correspondent are startlingly low to
my apm&hemion, but 1 am not eonver-
wi nneapolis markets, Other
of the notable Minnesota contingent—in
‘which we takg honest pride—will inform
us whether or\not “L. F. D.'s” story
verified by theirobservation and experi
ence, In giving up the whole space al

wh

ITH the proper care, and an ab-
sence of dampness, metal arti-
cles and trimmings alike keep
their polish for a long time,
without in the least beginning
to do what every housekeeper
dreads—perhaps most of all

in her work—to tarnish. But a single
damp day, if it is one of the penetrat-
ing kind, is a signal for a perceptible
dulling of bright surfaces everywhere,

Brass beds, in either the bright or the
antique finish, are usually made so that
they don't tarnish—a coating of some
sort of shellac successfully resisting at-
tacks of dampne But both of them
are kept in better condition if they are
given a daily dusting, and, every now
and then, rubbed down vigorously with
a dry flannel cloth. Beyond this, it is
wiser to do nothing, for you run the risk
of wearing through that covering and
exposing the gensitive metal skin to
every change of weather.

Andirons and candlesticks, and the
various ‘‘extra’” brasses and metals are
the hardest to keep in order, as there's
nothing which takes the place of fre-
quent polishing, and a wearisome
amount of labor must be expended to
get—and keep—satisfactory results.

Plenty of cleaning powders and fluids
are on the market for just such pur-
poses, but if you use one which you
think may contain acid in some form
(a “quick’’ cleaner usually does),
yvour hrasses the benefit of the
by cleaning quickly, and then follow-
ing the cleaning by a thorough wash-
ing, but without soap, and rub briskly
until every suspicion of moisture has
been expelled. Or an even better way
is to cover with finely powdered whit-
ing, rubbing it down carefully and see-
ing that the whiting gets over every
bit of the surface. Somehow it counter-
acts the evil effect of the acids, with-
out in any way Interfering with the
process of cleaning.

Salt and vinegar is one of the simplest
of the acid cleaners, but every bit of it
must be washed off as soon as the
cleaning #s done, or those ugly streaks
and a sort of green mould will begin to
form

For enamel, dust carefully and wash
with soap and water, dampening a
clcth and wringing it out either in
soapy water or in plain water, follow-
ing the wringing by rubbing it on a bit
of pure soap. Go over the ename] with
fresh water, and polish with a dry,
soft flannel

The metal trimmings—nickel for the
most part—which are to be found in al-
most every' bath room, are the easiest

N Apdirops &pd

to keep obrixnt, of all the many metal
things about a house Inexpensive as
they are, in the first place, they required
nothing more strenuous than the usual
dusting and an occasional dry rub.
With old bits, don’'t be too particular.
That dulling by age can be removed,
often is, by misguided individuals, but
it is part of their charm, and only wip-
ings with a cloth wrung out of the hot-
test possible water, followed by a rub
with dry flannels, should be given them.
In polishers, almost every housewife
has her favorite kind, Chamois is pre-
ferred by me, buckskin—as serviceable
as it is soft, if properly cured—by an-
other, while a third disdains both and
uses nothing but dry old flannel, the
kind that is as near all-wool as possible
and absolutely free from the tiny bits
of something so often caught in with
the twisting of woolen threads, and
which scratches the surface; and felt
i3 splendid for woodwork and for the
polishing of antique finished pleces.

In the Laundry---Washing Flannels

Practical Hintsto Housewives by Marion Harland

¥

ANY women of many

minds” waild ba an

appropriate legend to

write above the sec-
tion of this chapter which treats of
the temperature of the water in
which flannels are washed. ~Says
one prime authority upon house-
hold economics: “Flannels and
household hosiery should be washed
in tepid, soft water—never hot and
never cold.”

Na less than five veteran house-
wives have written to me within the
last two months extolling the mer-
its of cold water as a.means of
cleanising flannels and keeping them
soft.

“Having once tried this method
of washing woolen goods, you will
never be satisfied with any other,”
writes a grandmother who boasts
that she is “not too old to learn.”

In my own laundry, flannels
have been washed in lukewarm
water, squeezed, and not wrung out,
shaken free of wet, dried quickly
and ironed on the wrong side while
damp.  To be frank, I have not
found this method invariably sat-
isfactory. The phrase “lukewarm
water” leaves much to the discre-
tion of each laundress. What would
be several. degrees above tepid to
the mistress. feels cold to the toil-
hardened hands of the maid.
“Why not test the temperature with
the thermometer?’ cries our col-
lege-bred women. There are many
rules that look well in housewifely
manuals which lapse into a dead-
letter in the rush and routine of a
work-a-day life.

AN INNOVATION

Return we to our flannels. One
day last week I put a particularly
pretty dressing sacque into the
family wash. The material is soft
flannel, the design lilac flowers and
leaves upon a white g.mund.' A
scalloped edge of lilac, silk finishes
sleeves and cuffs. - Having just
read a communication from one of
the aforesaid veterans, I was moved
to an experiment. The favorite gar-
ment was laid in cold salt-and-
water for half an hour to set the
color, then washed in cold suds,
rinsed in cold water, dried in the
shade, and ironed through a thin
cloth laid over it. Fom Yundress,
obedient to imstructis+=—albeit she
had “never heard of v ke before”
—was loud in prais? ¢_ the result.
The color held fast, the white
ground is clean and clear. The
flannel remains as soft as when it
was new. I wish other believers in
warm suds for woolens would try
the innovation for themselve. o
material that has not’been was..
in the old way.

(11

named “the laundress of

merce”’—the common garder
ety of housemaid—fails in her duty,
and her employer pays the penalty.

At this season it may be neces-
sary, upon three out of four Mon-
days,  to dry flannels indoors.
Freezing shrinks woolen stuffs al-
most as badly as do the over-
heated water and the hissing hot
iron.

When apparently dry, air flannels
all night before laying them away
in drawers or putting them upon
human bodies. They retain mois-
ture long, and impart it readily.
Soak other colored fabrics in cold
galt-and-water for an hour before
washing them.

WITH COLORED CLOTHES

Wring out the salt-and-water,
rinse in clear, cold water, and wash
at once in tepid suds, unles¢, indeed,
you use soap bark or bran water.
This last is excellent for colored
cotton and linens, which require
starch. Boil two quarts of wheat
bran in six quarts of water for half
an hour, let it get cool and strain
through cheesecloth, pressing hard
to get all the mucilaginous matter.
Add cold water if too thick. After
ringing the brine out of your col-
ored ginghams, calicoes and lawns,
wash them in this, using neither
soap nor starch. Always dry col-
ored clothes in the shade and wrong
gide out. Neglect of this precaution
brings many a dainty fabric to
grief. When one recollects that t .
expose dampened cotton or woolen,
silk or linen garments to the sun or
air i3 a common bleaching process,
oné wonders to see delicate colors
we would retain, if possible, subject-
ed deliberately to these influences,
for the want of a little common
sense and ordinary care. Freezing
fades no less than heat. Avoid
both.

Our next paper will be
«MOTHERLY TALK WITH OUR

HALL-ROOMITE.”
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—
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Lighten Kitchen Labors
Be Good to Your Cook as You
Should be to Yourself
By Mary E. Carter
Copyright, 1905. by A, 8. Barnes & Co.

O GAUGE a cook's judgment no-
tice her bread-making. f in-
variably good, you may rest as-

i sured that she has judgment

enough to be trustworthy as a cook. If

her bread {s sometimes deliclous and at

other times poor, you may be certain

that she cooks by guesswork—trusts to

so-called, and lacks judgment.

1 w;io do la;ur “&“nx«i

uirements an

t gl '@3 & Xitoh - where
rere is.a hired cook, apply with equal
'ce when a houi:ewife does her own

Capdlesticks Kequire Freguent PolisHing.

Zde Use o artappel Cloth Adds foly

S 7 i NS
2P Clean
4pe ‘017" LoOK |
Srom Aptigue Drasses

£01d and varied duties and responsibili-
s cooking for a family d
and considerate to
he would have to be to an
¥y mpetent woman in
id cook—|

“Woman and Economics,” truly sayl
¢ keeps the housewife on
her feet from dawn till dar

work longer and harder than most men,
ely ternal du g



