deal” of yeast, no

mild, for four loaves. Un-
rmise, the neighborly com-

our

deliclously soft, tooth-

'wholesome, If neighbor’'s
it to favor, we are dou-

v« o e ey

o those who have brought ' .

hey are wrung qut, and the

'Wllhdlﬁ 8.
early Mdnuay morning and
t, of course,

first  boile:

clof .
and I haye a day in which
and sgweat. M

the
autifully = white, and wuz
Iy soiled, soap the' solled
: you will have no back-

at hel;
e‘:i“ in mnk‘-’
‘Mrs. J.,”’ and to others
bear of washday, or, maybe,
they find it ready made.
pghes because I think they are
when just washed 1‘:mt.
"‘j' Aat will not fade 1 dlp ints
fiand drop into the boller. Then
§s anything I have. mot
gl B gl
I shall always be glad
woman.
Mrs. & 1« (Chicago).
wny other city, may well
bwn you as 2 resident, and
is glad and proud that
nd of it. .A woman who
# letter like that, ana who
jch pains {om “ho
¢ family ng.
de to herself and: discom-
Thousehold, as & scientific
d take to exploit a new dis-
§ line of work, has a. won-
balanced s )

. night  bef

business, - I should also like-the address

of sqmie successful chicken farmer. 1 want
to by lace to buy
gro!
se

em

Jersey “for ' rais!

Others ‘advocate

n?u

of mor

It 1 weréd uy few acres, an

10 lose -on l?ﬂlb’, couldn’t I fall back on

EI ¢hickens? My health won’t stand city
e and [ must

e & ch‘ﬂf‘.
M. E. (Philadelphia).
had -seen, for myself, such
egregious ures in each of the enter-
prises of which you speak, I should
have sald that you would be a wise
woman to go: into one or the other—
perhaps both. * My belief in the ability

of any man‘of woman, who has com-.

& pouitry and.pigeons
: ; e

ou leap, Oor even
dress of *‘F. M.
mail. I hope to
ose who can Ad»
ntly than ‘1 can

letter is pub-’

The Hay Stove Again
“The woman who wrote to us enthusi-
astically some time ago of the improve-
ment her husband has made’upon the
“hay stove’ sends in, after a
treasure, sundry rea
£

B o e
cooking & pretty chest on the ch-
en or sitting room table.

1 It will save 8 to T8 per cent. of

serve.
§. It does nwu&
fortable kitchen
6. Cereals of

d ldll Wy
ore ;
found dollcloum o

: the scarf on a table covered with

A Woodern rmzile? 1.3 “ Zeéar- W!@ﬁ @ch

t, nte-n:o or
any stove.
burned mor overdome,
must succeed.
he least of its merits,
appeal to all house-
n be used in prerervin
pears, ts < wh!

5 whic
ui; on; d 'w cooking.
2y gy W. (Beriin, N. J.).

Will the fortlipate possessor .of the
;‘ the query of an-
nt

extoll “lh & virtues of the fireless

kturnint it out,”

her

€. (Chicago, 1il.).

: ! scarf mine, I should
clean it with with due. and
prudent regard #0, the danger of fire.

You'mav dry-glésn it by the following
methods: - Brush¥e s dust. Spre

cloth and rub inta it all the boracic tal-
cum it will-hold. Do this with a soft
brush, avoidihg the colored bordér, un-
{ . T s ) v [re Q
Y - Pa Py g

the loose powder and giv
other coating of the talc
last -on for two days,.tqv
clude dust. ‘Brush :and

o Den ' L

NCE upon a tilme there was an
appendicitis patient who refused
to eat, even though the after-
operation tpeﬂo? of strict dlet-

DIt

" say you?. That for
you have never tasted i

thing or you, too, would know that com-
nation could make you decide not .to
e and forego it. ; S
For there are beaten }sc d. beat-

‘plaster-of-paris, but those ﬁm ay -be
%ﬂ'e never came out of a Maryland or
irginia oven,’ nor felt the sound ?
Net of a befo’ de dusky cook.
As for the ham, if Moses had ever
had one of the rich, deep garnet,” Vir-
a  cured and boiled and baked ar-
cles: melt in his mouth there would
ve been a different version of the
osaic regulations. T
h is, after all, but an aside, as
@8"a story of th
juch maligried N
ou want tq k
i ‘-cook
,'kz.hlch. like
is endeared

T

e . g

In your *Chdts Around - the | Council
Table’ 'a com)?ondent sigring himself (or
e"% "Ia. *v’, giks concerning bread
for cs. Y

Bodsy'%eigcuiu made with butter instead
of lard are easier. to digest than yeast
bread. Boda made Wi
cream are still
il; wh gld,

L

fiat *cakes; bake _61'1" buttered tins

in
moderate oven. Eat col with plenty of:

butter, . <

Delicious .jce .cream, frappe, mousse and

cold and hot -custards can be made bbou.ug
R R

0'02""" 5‘3::" A One who has suffered’for forty years
Bf ,-and we %not A

.from chronic dyspepsia gives, as his de-
Hberate conviction, the assertion that a
confirmed dyspeptic is not sane. - An
eminent Judge once: told " me that he
would recommend té mercy—and strong-
ly—any murdérér of whom it was proved

< N ot Comidor SRR e

a clean

sponsible for his acti :
Any advice: that “pf to amsudge
the torments of the! 1 to whom

' nowledge
ve Lias- personal, and yet

close observation, may not be amiss,
No stringency of dlet will avail any-
g inth a ather

0
0 / oot

th sour °
iscui!

POTATOES IN CASES,

large, falr potatoes. bake until soft
andl cut a round plece off the top of each;
scrapé out the inside carefully. so as not to
break the skin, and set aside the empty
cases ‘with the eéovers. . Mash the inside
very smoothly, wdrkis
butter and cream
of each for every ‘po
and pepper, work
irito aisateepan to heat, stirrin,
burning.~ When scalding hot,
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 & napkin
in a deep dish, the caps uppermost; cover
with a fold of the napkin and eat hot.

Ttalian Ravioli.
buted by Request.)

and bofl until .done, then
few minutes, drain,

Mock Mince Pie, Without B
(Contributed.)

cup of water, about

-o}m of ‘butter, one-

into it while hot
; clove: Jabdut lmltztea.lm m:
rolled; two égsgs, one. teaspoon fin mili and put
o :
: butter and sugar to &
first mixing the spices With t
sugar; beat all together, except the
beaten eggs, which stir in last. *This
will make three

'FRIED POTATOES.
wash and slice raw potatoes as thin
be done with a sharp
although there is a lit!
x to he b throw into cold water a
chop and .add to it four :
Cheddar, two and & half ounceés of
cream or milk, & pinch of nutmeg
salt. Mix all well together into

t, flour them well, let _ -

(< s
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Fruit Cake, Without Eggs.

Take; ope 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,

of
cloves, one-half of nutmeg, ono-mv of
allspice, two - heaping teaspoonfnis of
chocolate, two cups of sour milk, = one
pound of raisins, one pound of currsnts,
one-fourth pound of citron, one teaspoon-
ful of soda, two teaspoonfuls.of brandy;
flour, not too stiff. ! ¥

C.A.n.(dee.nk)‘a,

[ L

- 1 AN F

Broiled Mushrooms.

Peel! the filnest and freshest you. ea:
get; score the underside and cut' th
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, iising an oyster
/ and turning

-4t over as ome side
browns. Berve hot, well buttered, pepper
and salt, and squeeze & few drops;of
leron juice upon each. N




