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place the design over that. Then go 
over the lines with a hard pencil.

In embroidering, pad heavily, and set 
your stitches as close together as they 
will go—the beauty of such a design 
worked upon heavy linen is only when 
it stands out in bold relief, and you 
can't get the effect without padding.

The many little dots may be embroid­
ered solid—doing them one way for pad­
ding, and crossing the threads the sec­
ond time. Or so many tiny eyelets make 
a most effective piece of work. The 
easiest way. of course—and a very pretty 
way, too—is to use French knots.
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daughter of the South: solely and en- 
tirely with her good right arm. Her 
muscles are brawny and she uses them 
to their limit to get dough so light and 
flaky that no rival kitchen could touch 
it. nine
For, after all, it is not in the mixing 

that the real merit lies. The dough is

NCE upon a time there was an 
appendicitis patient who refused 
to eat, even though the after- 
operation periods of strict diet-

a If you are to the manner born, you will 
have a fine old hardwood block, on 
which the beaten biscuits of the family 
have been pounded for generations—but w.22--- 

Then routhe dough into sheets half 
an inch thick, cut with a rather small biscuit cutter, prick the centre of the 
top with a fork and bake in a very 

Beaten biscuit may be eaten hot or 
cold. They keep well for several weeks, h be made crisp. by re- slow oven.

proves too onerous, the 
ins togebeasainuni 
whereiuhe mike instead of

i The best
if you are merely an appreciative out- 
sider, you may do quite as well with an 
ordinary hardwood board about two 
inches thick, or even an old marble-, 
For a pounder you must own a heav-

“-Can’t eat,‘ she said. aie 
““Won’t!” sternly said the doctor.So the battle raged, with coaxing and 

tempting delicacies on the part of a dis- Eii 

and-a piece of very nice ham

not intricate either in material -
ufacture—just a quart of 1 Tsi * - one 
spoonful of lard, a cup of ice water and 
a little salt. it ibins

Put your salt in your flour, then mix 
in well the shortening and add the ice 
water by degrees, as a wet dough will 
be blistered instead of flakey. Work 
this dough until perfectly smooth, and, 
then get down to the real work.

7s

tri. ent- this tins tie 
process; so much that it is impossible to dough ms

a beaten biscuit
“You’d

MButri die if I don’t eat, and so why not die iteat anything buthappy water in ctnese biscuits. An excellent 
|recipe, is one quart of flour, one large of lard, one teaspoonful of salt, and .add by degrees nearly a half pint of 
milk. Beat till the dough cracks.

Maryland biscuit are excellent for 
children and dyspeptics, as they contain 
nothing to overwork the digestion. They 
are less known however, on dietetic lists 
than pulled breads and zweiback.

Pulled bread, which is gaining in fa- 
vor each year, is very easy to make. 
Take a well-baked loaf of bread, home-

be - 
Laid

mou her kraut and
ump-.tion or the food habit.

“Folly,” say you?. That only goes to 
show you have never tasted of the real .1
thing or you, too, would know that com- 

|bination could make you decide not to 
die and forego it. th 2,

For there are beaten biscuit and beat- ".-0"1.01:- 
plaster-of-paris, but those you may be 
sure never came out of a Maryland or 
Virginia oven, nor felt the sounding 
mallet of a. befo’ de wah dusky cook.

As for the ham, if Moses had ever 
had one of the rich, deep garnet, Vir- 
ginia cured and boiled and baked ar- 
ticles melt in his mouth there would 
have been a different version of the 
Mosaic regulations...
(Which is, after all, but an aside, as this is a story of the beaten biscuit, not 

I the much maligned pig. • th
Do you want to know how the genu- iine darky cook makes her traditional 

I biscuit, which, like the baked bean of • Boston, is endeared to "every son and.

sobalss
made preferable, remove the crusts with 
a sharp knife, cut into strips and then 
take a fork and lift it in a number 
places to make it rough and porous. 
Put in a pan and brown in a rather 
quick oven.

The simplest zweiback is prepared by. 
cutting a day-old loaf of bread into 
pieces and baking again till an even 
golden brown.

For bread sticks, use. a well-risen 
yeast dough that has been made with 
milk. Shape into small balls, then roll 
into sticks ten or twelve inches long. 
Put them into a pan, without touching, 
to rise till very light. Then bake till 
crisp.

Less digestible, though very good, are 
fried bread sticks. Well raised dough 
should be shaped in small pipe-stem 
sticks. Allow them to rise again till 
very light and fry in boiling lard till a 
golden brown.
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• X ZITH regard to a recent inquiry A/ as to neighbor’s yeast, a V V Kentucky correspondent
Whenever Iboli potatoes (peeled) I save 

the water in which they were cooked, add- 
ing "salt and sugar in proportion, and while 
lukewarm, add to the yeast. In this way 
one always has a supply. If the yeast be- 
The bread is made in the same manner as 
with compressed yeast. Use a’‘quart of 13, 
neighbor’s yeast for four loaves, or less

--- 

threeyeast and add water or milk. 1.3 ‘__ s.
I hope this will explain what "Inquirer" 

(Pleasant Plains, Ills.). wants to know. Mrs. G. S. (Shirley, Ey.
I copy the recipe faithfully. Yet it 

seems ‘‘a monstrous deal” of yeast, no 
matter how mild, for four loaves. Un- 
less, as I surmise, the neighborly com- 
pound takes the place of potato sponse - 
in home-made bread. And, by the way. 
have we improved upon the potato 2 
sponge bread dear to our childhood 
Ss==s It was deliciously soft, tooth-If neighbor’s‘

Rug

Moceteo-ere 
>2

days?
some and wholesome.. yeast restores it to favor, we are dou-1 bly inde oted to those who have broughtthose who have brought

Gisoloe for Washing f
9big family, ‘‘Mrs. J.,’’ would 

from me how I use gasoline 
I am writing this letter to “Iin washing. am writing this letter 

her, in particular. If others would like
be informed on the same subject, you may print it, pro-—HHtutan sortons 

I sort my cloth.. -------=- - 
themselves. I soak.all over, night in WW.2 

mitera‘------------*

F , gotbono publico.
finer bysort my clothes and put the

deviceden rmaZetwith tablespoonful of gasoline 
nto the water before they go in. 
they are wrung out, and the

aC
OyNext morning 

real work” I- washday begins.ma nurn,O1 washday, begins. , ,
Cget up very early Monday morning and 
tax all the clothes (except, of course, hings), rub out the first boilerful oard, then throw them into clean 

nd take up the second boilerful. ut two. Then leave the second in At least, that is my "‘way." Van you like, wash all in one day. I 
to leave No. 2 until Tuesday morn- 
sing early again to rub out the last 
the board, rinsing all together in

Contributors 
Bread for Dyspeptics X 

In your "Chats Around the CouncilTable ’ ‘ a correspondent signing himself (or 
herself) ‘H M.’ asks concerning bread

colored 
on the uzzling Problems Ived Vwater, 
I have Youthe suds, 
may, if. 
prefer ‘” 
ing, risi

7. It will boil, roast, steam or stew better 
then call Dondiot Be burned nor overdone, 

the poorest of cooks must succeed.
and By no means the least of its merits, 

one which will appeal to all house- wives, is that it can be used in preserving 
pears quinces and all such fruits which 
require long and so"” W. (Berlin, N. J.).

business. • I should also like the address 
of some successful chicken farmer. I want 
to ask one where is the best place to buy 
ground, for that purpose. Some people seem to think there is no place like New 
Jersey “for raising chickens and squabs. 
Others advocate Norristown and Mont- 
gomery county. I know of three successful 
squab raisers in New Jersey, but I know of more who’have failed in the business. 
If I were to buy a few acres, and were to lose on squabs, couldn’t I fall back on 
my chickens? My health won’t stand city 
life and I must make a."(Palladelphia).

to clear, hot waters. Next I blue them, 
and they-- -1 -e the Une before _ 7 fog dDetlits made with butter instead 

of lard are easier to digest than yeast 
bread. Soda biscuits made with sour 
cream are still better. Bake the biscuits well: when cold, slice and rebake. Do not ===== =ingigestion bran cakes are ex- 

t a yolk of egg and add "torit.- water. Sift the bran. Ek 

Nat cakes: bake 1 ardon buttered, tins in 
moderate oven. Eat cold, with plenty of 
Delicious ice cream, trappe, mousse and 
cold and hot custards can be made by using condensed milk instead of sugar. Do not 
use cornstarch in these dishes.. . 1.
I could not-well take more space to give other recipes, but if “H. M” would give 
r —

are all on the line before 7 
have had no hard, hot work, 

house isn’t ‘‘mussed’’ up all day.o’clock, 
and my 
, This 1 
the boil 
the thir 
shut cl

f clean worn out by night.
hy Itake two mornings—one for 
18, while the day is cool. Then 
ar put into the tubs, the lids 
:the clothes are better for the

1FCCF(the fort nate possessor of the 
ver the query of an- 
nt?

Will 
"hay stove" an
other correspon______ bath, and I have a day in which 

to recover from the stress and sweat. My beautifully white, and with 
e badly soiled, soap the soiled 
“and you will have no back- 
, them to make sure they are 
that the streaks are’ out, but 
hard work, because the dirt 
boiler.

thod. has been such a great help 
t I hope 1 have succeeded in mak-

addition

Recipes—Edited by Marion HarlandCACOI the virtues of the fireless. 
Will it ct fruit, turning it out, 

of cooking, hot enough
theYou extoll Variousclothes are 

little severe 
If they a

Before T had seen, for myself, such 
egregious failures in each of the enter- 
prises of which you speak, I should 
have said that you would be a wise 
woman to go into one or the other- perhaps both. ‘ My belief in the ability 4% 
of any man or woman, who has com- 
mon sense, to raise poultry and pigeons 
for profit has suffered severe shocks within a few months. My counsel now 
is to look well before you leap, or even take one step. 1 The address of .=.
B - has gone to you by mail. I hope to - When does N 
send the names of those who can ad- .much-needed rest vise you more intelligently than I can well trained that 
hope to do, after your letter is pub- mates her . 
lished. OTTE Were the mantel scarf mine, I should

c clean it with

stove.
after so many of 000KID8, 0099 E4 to insure it aga t fermentation, if it be 
canned without 1- -2- Fruit Cake, Without Eggs.

Take, one and a half cups of brown 
sugar, one-half cup of New Orleans mo- 
lasses, one and one-half cups of butter, 
two teaspoonfuls of cinnamon, one of 
cloves, one-half of nutmeg, one-half of 
allspice, two heaping teaspoonfuls of 
chocolate, two cups of sour milk, one 
pound of raisins, one pound of currants, 
one-fourth pound of citron, one teaspoon- 
ful of soda, two teaspoonfuls.of brandy; 
flour, not too stiff. •- 

Mrs. C. A. H. (Dundee, III). Re

places • 
ache. 1 
that is 
stays in

This 
to me 
insit. 
I ought 
1 boil

lock Mince Pie, Without Brandy. 
(Contributed.)!

R. E. M. (Minnesota), - POTATOES IN CASES.
Take large, fair potatoes, bake until soft 

and cut a round piece off the top of each; 
scrape out the inside carefully, so as not to 
break the skin, and set aside the empty 
cases with the covers. Mash the inside 
very smoothly, working into it while hot 
butter and cream—about half a teaspoonful 
of each for every potato. Season with salt 
and pepper, work it soft with milk and put 
into a saucepan to heat, stirring to prevent 

cream, burning. — When scalding hot, stir in one
.well-beaten egg for six large potatoes. Boil 

up once, fill the skins with the mixture, re- 
placing the caps, return them to the oven 
for three minutes; arrange upon a napkin 
in a deep dish, the caps uppermost; cover 
with a fold of the napkin and eat hot.

rul

NE cup of water, abouti 
ounces of butter, one-half

hree 
cup 
hole 

r of

eaning Silk
and please tell me how tel scarf of white India I.
colored applique?" be well for each of us. 

in which she lives... It
fusion among ourselves, 
rion Harland take her

Dry-c
of vinegar, one cup of co y raisins, one and one-half of sugar, one-half teaspoonful 

• ground cloves, three soda crackers, 
rolled; two eggs, one teaspoonful of 
cinnamon.

Will Marion H 
to dry-clean a. IC silk, bordered w 
I think it wou 

to name the Sta 
would prevente

un ‘Mrs. J., and to others a b gbear of washday, or, maybe, 
SC they find it ready made.othes because I think they are

when just washed out. 
colored things in the suds, 
that will not fade I dip intoI wash 1 »One who has suffered for forty years 

:from chronic dyspepsia gives, as his de- 
liberate conviction, the assertion that a

10
and anything Or has she helpers 80 

she goes, and we do not 
B. C. (Chicago, III.).

cold wate 
11*7 
plain, write a

. to help

er.and drop into the botter. Then 
a is anything I have. not made 
which you would like to know, 
I ask me. I shall always be glad 
sister woman.

Mrs. A L. (Chicago).

Beat butter and sugar to
first mixing the spices with the dry 
sugar; beat all together, except the 
beaten eggs, which stir in last. "This 
will make three covered pies.

confirmed dyspeptic is not sane. An 
and eminent Judge once told me that he _. asoline,withdueand would recommend to mercy—and strong- 

The Hay Stove Again PYou may dry dermit by the following Iy—any murderer of whom it was proved
The woman who wrote to us enthusi- method: Brush out all the dust Spree paid not consider such a one morally re. 

astically some time ago of the improve- the scarf on a table covered with a clean CDRID for his actions.
ment her husband has made upon the cloth and rub into it all the boracictal- sponsible for that
primitive “hay stove’’ sends in, after a cum it will hold. Do this with a soft Any advice that promises to assuage longer trial of the treasure, sundry rea- brush, avoiding the colored border, un- the torments of the amicted, to whom ft == mairor • mereneeireotwhe Put Yerth 
range, as in common use, and do our the loose powder and give the scarf an-. knowledge of the disease is wholly im- 
cooking in a pretty chest on the kitch- other coating of the talcum. Leave tide personal, and yet the result of long and 
en or cuLtlE Fooem per cent, of crude dust. Brush and shake, in the close observation, may not be amiss, 
the fuel used in c0oklne P9 it 9001, 8a” open air-o a fate a Vacation I aek myhahth. sometimes. R

B a sacred 
iness bounds. 1 
it to the

Broiled Mushrooms. . -
Peel the finest and freshest you can 

get: score the underside and cut the 
stems close. Put into a deep dish and 
anoint well, once and again, with melted 
butter. Salt and pepper, and let them lie 
in the butter an hour and a half. Then 
broil over a clear, hot fire, using an oyster 
gridiron, and turning it over as one side 
browns. Serve hot, well buttered, pepper 
and salt, and squeeze a few drops, of 
lemon juice upon each. E

go, or any other city, may well ays of Cooking Potatoes. 
FRIED POTATOES.’

Chica
wn you as a resident, andbe proud to

the Exchange is glad and proud that Italian Ravioli.
(Contributed by Request.)

Mash a beet and boll until, done, then throw into cold water a few minutes, drain, 
cura.. = = = = = 

grated Cheddar, two and a half ounces of 
boiled cream or milk, a pinch of nutmes 
and a little salt. Mix all well together into 
a smooth, firm paste: roll into balls about 
the size of a walnut, flour them well, let _ * 
21 

they float take out with a perforated ladle, put into a deep dish, dust with Parmesan 
cheese and oour a good gravy over them.

Pare, wash and slice raw potatoes as thin 
as wafers. This can be done with a sharp 
knife, although there is a little instrument

nd of it. A woman whoyou are
letter like that, and whocan write 

takes s much pains to tell how she
B

fressmrt-tirsea 
half an hour, wipe dry in “two cloths, 
spreading them upon one, and pressing the 
other upon them. Have ready in the frying pan some boiling fat, fry the potatoes to a light brown, sprinkle with salt and serve 
ME 1-25

manages 
undue •-

family washing
fatigue to herself and discom-

fort to. her household, as a scientific 
expert would take to exploit a new dis- 
covery in his line of work, has a won- 

derfully well-balanced head and a heart 
to match It. feren fe

No stringency of diet will avail any- 
thing in the way of relief unless other2 I is a th 

away with al
8. It will ed 

be done by th 
evaporation 1. 
flavor of me 
tained.

4. If the o 
you can still

Plain Boiled Spinach.me and labor aver. and dot 
1 s your food better than ca 

old method, as there is a 
‘the natural julees an 
I and vegetables are • 
: wants an afternoon ou 
ave a hot dinner. All 
spend a few . minutes .pr

rules be also ed. Plentyof miee rained by early retirinS:Tabor into 

ense of pro- 
or views of

Your division of washda, 
two sections is novel an 
If we women had a juster

v.y from B 
, then for a fii :summer, to I 
: But the mail 
5keep my fins 
" constituency /

1. ) Pick over the spinach, rejecting all yellow 
or dried leaves. Wash in four waters, let- 
ting it soak in the last cold bath for three- 
quarters of an hour. Put into a large pot 
over the fire, with barely enough cold water 
to cover it. Cook for twenty minutes, or 
until tender. Drain in a colander, then turm 
into a wooden chopping bowl and chop very, 
very fine. Return the spinach to the sauce- pan, stir into it a great spoonful of butter 
and salt and pep 
2CA

jo, with a Pe 
under and shbro 

a Cercise in the open air, and 
tiliqus regard for the normal funct 
the body, slow and thorough m 
tion. avoidance of fatigue and e:

ul
e Southlands a 
llows me alw. 
4upon the pul 
have served so 
at I should n 
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its e net 
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% POTAT. JHAVING
"pochtos. 
eend of

Napoleon Cake. 
*2= E.6.BP== 
ounces of finely chopped almonds, one ounce each of citron and orange peel, a 
little cinnamon, cloves and vanilla and 
four ounces of fine breadcrumbs. At the 
last fold in the whipped whites of six eggs, 
make in greased cake corms.

of duties. th. Pare and lay 1 Choose the large 
“you can get for 
ntouha in one continuous curling strips 
rsen costs but Stride." and Bulas 
the work deftly and expeditiously. Handle 
with care, fry—a few at a time for fear of antanglement—in clarified fat. drain and are range neatly upon a hot platter. INTI

nd at or near me 
painless diges 
spenals by eat

W. on. Thot 

nth

1.1 1has to do is to 
paring the foo
the cooker, and ------ n 
will be found hot all
"I’It does away win 
fortable kitchen in ivett 

6. Cereals of all
night before and in. 
found deliciously a km

before, she I am nevewhen
Raising out of touch with those who, 

honor me with their confidence and by 
• seeking advice and sympathy in the 

time of need. I thank you for asking a Et car *9-
Sitter 22 saralsh withnication in 
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eriously of cen-raising

offered food.
Keep on go put
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NT OF SELFISHNESS 
one ventured to investigate. The outside 
world was loud in its denunciation of 
the relatives’ selfishness, but it seems to 
me that it was the woman herself who 
was selfish, not they.

Next on the list to the woman who 
lives alone must come the women who 
make up a household of themselves, and 

•look with disfavor, either real or as- 
sumed, upon any masculine who crosses 
their threshold.24.

From the beginning of time it has been 
conceded that men are selfish. Adam be- 
gan it when he tried to blame the apple- 
eating episode on Eve, and certain it is 
that when you see a family composed of 
an even division of the sexes you may 
rest assured that that establishment is 
run principally from the man’s view- 
point.

Who ever heard of having dinner at 
half past 6, when the man of the fam- 
ily said that it suited him to have it at 
seven? Who ever saw a housekeeper, 
with men to cater to, serving the deli- 
cacies at luncheon, and the scraps at 
dinner? Whose particular brand of cof- 
fee or type of newspaper finds sale in 
that house—the man’s favorite or the 
woman’s? Why, the man’s every time, 
and not because he is tyrannical, or even 
disagreeable, but simply because it’s a 
habit to let him have his way in small

N things.
/ Women who live alone get narrow, for 

they are not brought into constant touch 
with the outside world. Women who live 
alone get careless. It is so easy not to 
dress when there is no man to criticise, 
and the other women are only too glad 
to have encouragement for a kiomna pa- 
rade. Women, who live alone, sometimes 
get grouchy. Not that they mean to, but 
it is so easy to let down barriers and 
drop masks and pretenses when there 
isn’t anybody that il is necessary to 
keep in a good humor with a smiling 
face; and narrowness and carelessness, 
and grouchiness all play their part in 
the development of selfishness.

Ungreasy Frying
REASY fried potatoes or ero- 

I - quettes are an abomination even 
.I to the woman who has not for- 

sworn all fried things on general 
health principles.

Personally, I would never serve pota- 
toes, much as I like them, that must be 
fried in lard. No matter how carefully 
they are done, they are bound to taste.‘ 
The only exception to this is the 
French fried potato, which, being done 
in boiling lard, does not absorb grease, 
as is done by the slower process.

All food fried in deep lard is much 
nicer if a piece of bread is dropped into 
the boiling fat to absorb the first grease. 
This is also a good test of whether the 
lard is hot enough. If the bread at once 
turns a clear golden brown, the proper 
temperature is assured. •

The use of brown paper under all 
fried articles before serving does much 
to prevent them being greasy.

A frying basket. is more than a con- 
venence; it frequently prevents bad 
burns for the cook, consequent to hasty 
lifting from boiling fat with & shallow 
spoon. /
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