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wear Marion Harland:
"We three 

Workers be"-
♦< all is in readiness, whisk the pot from the fire, and, 

without the delay of a second, plump it into the 
hollow prepared for it, shut the boxlid, and cover 
all with a thick wadded quilt or comfort, kept for 

• the purpose. Over the box spread a Bellagio blanket 
or other ornamental cover, and give yourself no 
further care as to the soup until you lay aside your 
sewing at luncheon time. Turn the soup then into 
a bowl set in cold water, and let it cool to throw up 
the grease. Skim this off when formed, and season 
the soup with pepper and salt. Draw off a quart, 
strain it, add half a can of tomatoes, a teaspoonful 
of sugar, and three tablespoonfuls of washed rice, 
put into a smaller pot, boil for ten minutes after 
the bubble really begins, and tuck away in the re­
cesses of the hay. It will be ready for the table 
by 7 o’clock.

Set aside the rest of the stock in the refriger­
ator for future use, and variations, leaving meat 
and vegetables in it.

$15 ■
although not, as the old rhyme runs- 

"In one cause."
One of us is a bookkeeper, another is a stenographer 

in an office downtown, and I am a seamstress whose 
specialty is making children’s clothes. I have worked 
up quite a custom among the mothers of families who 
want really durable sewing done and a nice "finish" 
upon babies’ outfits and little girls’ garments. I do all 
my sewing at home.

But that isn’t what I want to write about. My 
perplexity is one which 1 Wheve is shared by many 
who are situated in somewhat the same way as our- 
selves. We have a six-room flat, well uptown and well 
toward the top of the house. We don’t mind the stairs, 
being young and strong, and the higher we go the bet­
ter is the air and the lighter the flat. We think it 
necessary to health and decent privacy to have a bed- 
room apiece. The kitchen being light and airy, I had 
the range taken out and the sink inclosed below and 
painted white above (the sink is enameled white). I 
have a pretty screen before it, making a nice bedroom 
for a single, woman. By this arrangement our kitchen 
and our dining room are the same. It takes in the 
whole width of the flat, lias three windows, and over­
looks gardenlike back yards. Our parlor is at the other 
side of the hall, and as we like to keep it neat and 
pleasant for ourselves and visitors, 1 do all my sewing 
in the dining room, or kitchen, whichever you may 
please to call it. I do the cooking, too, and the market­
ing for my share of the rent.

Now, I am coming to the point. One and all, we are 
tired of chafing-dish "messes," and delicatessen entrees 
and canned things in general, and long for wholesome 
home fare. Up to now we have lived upon what house- 
keepers would call "left-overs" and "warmed-ups." 
Yet—I haven’t time to be a regular cook, and I don’t 
want my work to get the "kitchen smell” we all know 
so well—the cold-fat-and-cabbage flavor that clings to 
all clothes kept in a kitchen. My gas cook stove is a 
neat affair, but smell, with room for one pan of bis­
cuits or two small loaves of bread or cake, or a tiny 
roast or one chicken.

1 don’t have time to bake bread or to stop work in 
the middle of the afternoon to put down meat to 
roast, and anything prepared on the top of the stove 
fills the place with the smell of cooking.

Is there a way out of my difficulty? We are hard- 
working girls, and need something more nourishing 
than the "toss-ups" and “cold cuts,” toast, tea and 
pie upon which the great army of roomkeepers, hall- 
roomites and small flat dwellers live.

PHOEBE ANN.

I have let Phoebe Ann "free her mind"—in 
class meeting phrase—first, because she has a 
genuine grievance, and knows how to express her 
appreciation of it; and second, because I feel that 
she is right in regarding herself as the representa­
tive and spokeswoman of a large class of “light 
housekeeping" women.

To come directly to business, let me ask if you, 
my correspondent, have paid any attention to what
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Excellent Glasgow broth is made by substitut­

ing lean mutton for the other meats, adding half a 
cup of peas to the vegetables, and, when the grease 
is removed at noon, fishing out the meat and re­
turning the soup to the fire, stirring in half a cup 
of barley that has soaked four hours in enough 
water to cover it. Pack away as before.

Fricasseed chicken may be prepared early in 
the day; cutting the fowl apart at every joint and 
putting it into the pot in the following order:

In the bottom a layer of. chopped pork an inch 
deep; next, minced onion sprinkled with the pork 
and peppered; then pieces of chicken; over this a 
lighter layer of pork and onion, and so on until all 
the materials are used up. Cover the pot closely 
and set to heat very slowly at the side of the range. 
(Not a drop of water.) When the contents are boil­
ing hot, and there is no longer danger of scorching, 
draw the pot to the front of the stove, boil ten 
minutes, and consign it, still bubbling furiously and 
closely shut in, to the hay retreat.
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has been written in my department within the last 
two months, respecting the fireless stove, or, as one 
letter calls it, “the hay-stubble-and-wood work- 
saver." It would seem to be especially contrived to 
meet your difficulty.

Have made, by a common carpenter, what is 
known as a “window bench"—a box, eighteen inches 
high and as many wide, and four feet long, with a 
hinged top. If you have not agate, iron or other 
enamel-ware pots and kettles, get them of suitable

dimensions to fit in the box and leave room all 
around for stuffing of hay or of shredded paper, such 
as is used in packing glass. One essential to success 
in this style of cookery is tops that will fit into the 
pots, after the manner of the common tin pail, and 
not lie loosely upon the upper rims.

Directly after breakfast (or before it, would 
be even better), prepare your soup for the evening 
dinner. Have ready:

One pound of lean beef and the same of lean

veal, cut into small dice. If minced, it will clog and 
mat in heating. Add a carrot, an onion, a stalk of 
celery, a small turnip and a little parsley—all 
chopped fine. Put them, with the meat, into a pot 
with straight sides, and set where they will not be­
gin to boil under an hour. When it boils, keep it up 
for fifteen minutes. Open the box, which should be

Next week I shall tell of pot roasts, casseroles 
and stewed fruits—all prepared at the saving of 
time, labor and odor—incredible to the novice.full of hay or shredded paper, burrow in the centre MARION HARLAND

(TO BE CONCLUDED.)
a hole large enough to contain the soup pot, leav­
ing a thick layer of “stuffing” at the bottom. When
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when it is worked twice. That would save 
her both the time and labor of cutting the 
dough. I wish she would try it, and report 
how she likes it.

3. I have been wishing for some time to 
tell you how I took paint out of a compara- 
tively new French gingham dress of sev- 
eral colors. I asked my druggist (who I 
thought knew everything), and he said "the 
scissors was the only thing he knew of.’’ 
So I thought I would experiment and see 
what I could do, if the dress was spoiled- 
as it was. I took some chloroform and kept 
the spot wet for some time, rubbing it 
gently once in a while, then washed it in 
the usual way, and the paint came out 
without injuring the color or the goods in the least.

4. Now, my way of keeping lemons: I 
bought on the 29th of April one dozen, be- 
cause they were cheap (10 cents). I put 
them in a tall candy jar, and turned it 
upside down. The next day I had to take 
out one lemon that had begun to decay and 
wipe the jar dry. In a day or two I had to • 
wipe the jar again, because the moisture 
collected on it. After that they needed no 
more attention, and I used the last lemon 
on the 15th of August. It was almost as 
fresh as it was when I put it Into the jar- 
not, a bit hard. I referred to my account 
book, so I. have made no mistake in the 
length of time.

I am afraid you will consign this to the 
waste basket, it being so long and tedious, and wish I would never come again.

Mrs. F. R. C.

Gluten is the “nitrogenous" part of 
flour, and is not removed from what 
we know as gluten flour. It contains a 
large proportion of albumenoids, and is 
prescribed in cases of diabetes.

You do not come too often, and your 
papers do not gravitate toward any one 
of my quartette of waste-baskets.

T AM an interested reader of your page, 
especially when there is anything con- 

: cerning babies. I would like to say a
few words, and will make my little as 
brief as possible.

To the lady whose baby cried all the 
time when she was nursing it, I will say 
that I think the poor child was undoubtedly 
hungry, and I think (as you do) that she 
was indeed fortunate to find an artificial 
food that would agree with it. When my 
first baby came she cried and fretted all 
the time. The doctor told me I should 
wean her, and, of course, I did. I put her 
on artificial food, and when the spring 
came cholera infantum took her from us.

In a few months another one came. I 
had exactly the same trouble. She was 
"awfully" cross. My doctor told me to 
wean her, too; but I would not do it. I 
kept right on, and now she is a beautiful 
child of 4 years.

Now I have another, and have had the 
same trouble, with the same advice from 
another doctor. I am keeping right on as 
I did before, and he is doing finely. He 
has six teeth and creeps from one end of 
the house to the other. He is 8 months old.

I think I would have my little girl with 
me to-day if I had let the doctor alone. I 
will ise my own judgment with the next 
one.

M ( advice is ‘never put a baby on arti- 
derth food unless it is a case of life or

Dur Colorado member speaks words of 
truth and soberness that should be 
heeded and pondered by many a mother. 
There is a class of doctors—and of 
nurses—whose stock remedy for every 
disorder of a nursing child is: “Better 
wean it!" I wish I were not obliged, 
as a truthful commentator, to add that 
they would not be so ready with the 
cut-and-dried formula were it not for 
the belief that it is agreeable to the 
mother. There have always been women 
who felt the duty of nursing their babies 
after the manner appointed by the 
Maker of us all to be a “burden,” a 
"nuisance," and—as I recollect my 
mother reporting as the utterance of an 
acquaintance of her girlhood—“degrad­
ing.”

The anecdote embodied also the old- 
fashioned physician’s reply:

“Madam, the heavens do not look down 
upon a more beautiful and a more sacred 
spectacle than a mother nourishing her 
child from her breast!”

Dear old Nature is wiser than all the 
doctors graduated from all the medical 
colleges and obeyed slavishly by truck­
ling nurses and fashionable mothers.

Right thankful am I that one woman 
has judgment and will - power that 
strengthen her to act for herself in a 
matter “g momentous.

patent and turn out improved additions 
of the crude original. Must we wait for 
a name until he begins to make his for­
tune?

"great.’ If this does not drop into the waste 
basket, I will appreciate your kindness.

H. M.
trustworthy, practical member of our 
Big Family:

I want to tell you of my experiment with 
the straw box cooker. I found among my 
flock of hens a three-year-old, addicted to 
eating eggs. Needless to relate her fate! 
I knew she would take continuous cooking 
for many hours to reduce her tough mus- 
cles to toothsome tenderness: 80 I fol- 
lowed directions with the straw box, plac- 
ing her in it on Saturday night at 10 o’clock, 
and taking her out Sunday morning at 7. 
I had no pot with a perfectly tight lid large 
enough to hold the bird, and so the straw 
was a little damp, showing that steam and 
heat had escaped. But for all that the 
meat was nice and tender, and I had only 
to heat it up for dinner.

The box saved the consumption of many, 
hours of gas, besides the constant watching 
of the pot. Also, it is very Interesting to 
tell about—the wonder and incredulity of 
the listener are so amusing.

My box is a disused flour bucket, which 
I assure you will remain in active service 
until disabled.

J. A. W. _

Again I ask who will give our Labor- 
Saver a more euphonious, yet an aptly 
descriptive, name? Of course, as our 
Courteous Consulting Chemist predicts, 
some enterprising manufacturer will

In the Recipe Column you will find 
directions for putting up pickles that 
will not shrink, and which will keep and 
ripen in excellence year by year. I have 
eaten cucumbers and gherkins pickled 
in this way that were good when twenty 
years old.

I have never before contributed or asked 
any questions through your column.

Here is a recipe for bluing:
Two ounces of Prussian blue, one ounce 

of oxalic acid. Dissolve in one quart of 
warm soft water.

I tipped an old wagon-grease can con- 
taining kerosene over on my rain coat. I 
scrubbed it with soap and water, and 
sponged with gasoline. How can I take it 
out and restore its color? When too late, I 
saw in your column that gasoline will not 
take out grease.

G. R. B.

Mixed Cucumber, Cauliflower, cumbers, and lay in cold water until cold 
and firm. Fill with the stuffing; sew up 
the slit or tie up with pack thread; pack 
in a deep stone jar and pour scalding vine- 
gar over them. Repeat this process three 
times more at intervals of two days; then 
tie up and set away in a cool, dry place.

They will not be ‘ripe’ under four 
months, but are very fine when they are. 
They will keep several years.

Pumpkin Pie.
(By Request.)

One quart of stewed pumpkin, pressed 
through a sieve: nine eggs, whites and 
yolks beaten separately; two scant quarts 
of milk; one teaspoonful of mace; one tea- 
spoonful of cinnamon and the same of nut- 
meg; one and one-half cups of white sugar, 
or very light brown.

Bent all well together, and bake in crust 
without cover. •

Old Virginia Sweet Potato Pie.
(By Request.)

One pound of mealy sweet potatoes; ene- 
half cup of butter, three-quarters of a cup 
of white sugar, one tablespoonful of cin- 
namon, one teaspoonful of nutmeg, four 
eggs (whites and yolks beaten separately), 
one cup of milk, one lemon, juice and rind, 
and glass of brandy.

Parboil the potatoes and grate them when 
quite cold. If grated hot they are sticky 
and heavy. Cream the butter and sugar; 
add the yolks, the spice and lemon; beat the 
potato in by degrees and until all is light; 
then the milk, then the brandy, and stir 
in the whites. Bake in dishes lined with 
good paste—without cover.

You may make a pudding of this by bak­
ing in a deep dish, well buttered, without 
paste. Cool before eating.

Baked Bananas.
Peel carefully, roll in egg. then in cracker 

crumbs; set on ice until you are ready to 
cook them. Lay in a baking pan slightly 
buttered to prevent the fruit from sticking 
to the pan, and bake quickly to a delicate 
brown. Serve hot as a vegetable.

Fried Hominy.
Boil hominy after soaking it for several 

hours, and when done season with salt and 
a little butter; turn into small greased 
pate pans to get cold. If you mould it in. 
the pate pans, turn out when stiff and cold; 
dip in egg and cracker crumbs and fry in 
hot, deep fat. <

1 Graham Bread—No. 2.F
• Two eggs: butter, size of an egg: one 

small cupful of sugar; three-quarters of a 
cupful of sweet milk; one and one-quarter 
cupfuls of flour, with a pinch of salt, and 
two teaspoonfuls of baking powder, sifted 
with flour.

Gherkin and String Bean 
Picklee.

(By Request.)

%Another country heard from with re­
gard to the new Woman's Helper de­
scribed at length in this Corner! Dis­
cussed—because I honestly believe that 
it will be the means of saving many 
housewife, the drudgery of laboring for 
most of their waking hours in over­
heated kitchens, watching over boiling 
pots and roasting pans. From the hour 
when I unfolded the first letter on this 
subject sent to me, until now. I have 
felt lively, even painful interest in the 
working of the invention. It is, there­
fore, with profound satisfaction that I 
share the following story with other 
anxious inquirers who would fain put 
the system into active practice. The 
tale is well told, and the narrator is a

Pack in a stone jar or wooden bucket, in 
layers, strewing salt thickly between these. 
Cover the top layer out of sight with salt 
and pour on cold water enough to cover all. 
Lay a small plate or round board upon 
them, with a clean stone to keep it down. 
You may leave them in the brine for a week 
or a month, stirring up from the bottom 
every other day. If the longer time, be sure 
your salt and water is strong enough to 
bear up an egg. When you are reedy to 

, put them up, throw away the brine, with 
2 any pickles that may have softened under 
2 the process, and lay the rest in cold fresh 
i water for twenty-four hours. Change the 

water then for fresh, and leave It for an­
other day. Have a kettle ready, lined with 
green vine leaves, and lay the pickles 
evenly within it, scattering powdered alum 
over the layers. A bit of alum as large as 
a pigeon egg will be enough for a large ket- 
tieful. Fill with cold water, cover with vine 
leaves, three deep: put a close lid or In­
verted pan over all, and steam over a slow 
fire five or six hours, not allowing the water 
to boll. When the pickles are a fine green 
remove the leaves and throw the pickles 
into very cold water. Let them stand in it 
while you prepare the vinegar. To one gal­
lon allow a cup of sugar, three dozen whole 
black peppers, the same of cloves, half as 
much allspice, one dozens blades of mace. 
Boll five minutes; put the pickles Into a 
stone jar and pour the vinegar over them 
scalding hot. Cover closely. Two days after 
scald the vinegar again and return to the 
pickles. Repeat this process three times 
more, at intervals of two, four and six 
days. Cover with a stoneware or wooden 
top; tie stout cloth over this and keep in a 
cool, dry place. They will be ready for eat­
ing in two months. Examine every -few 
weeks.

Oil Mango Pickles.
Small nutmeg melons: English mustard 

seed, two handfuls, mixed with scraped 
horseradish, one handful; mace and nutmeg, 
pounded, one teaspoonful; cropped garlic, 
two teaspoonfuls; a little ginger; whole pep- 
percorns, one dozen; one-half tablespoon­
ful of ground mustard to a pint of the 
mixture; one teaspoonful of sugar to the 
same quantity; one tablespoonful of the 
best salad oil to the same; one teaspoonful 
of celery seed.

Cut a slit in the side of the melon; in- 
sert your finger and extract all the seeds. 
If you cannot get them out in this way, cut 
a slender piece out, saving it to replace; but 
the slit is better. Lay the mangoes in 
strong brine for three days. Drain oft 
the brine and freshen in pure water twen­
ty-four hours. Green as you would cu-

Kerosene and gasoline are so near 
akin as to assimilate when brought to­
gether. It is like the hobnobbing of 
third cousins just introduced to one an­
other. If you had covered the kerosene 
with oatmeal, or cornmeal, and let it 
alone, the evil would have cured itself. 
You have "set" the grease. Cover with 
a paste of fuller’s earth after sponging 
with household ammonia; hang up and 
leave it thus for a week before brush­
ing off the paste.

THE SERVANTS ROOM AND HOW T FURNISH IT €
should be provided with individual fur- 
niture, beds, bureaus, washstands, and, 
if possible, their closets should be sepa­
rate. This arrangement enables each 
one to be independent of the movements 
of the other. Unless they have free ac­
cess to a bath room, they should have, 
besides a complete washstand toilet set, 
a foot bath and light-weight pail, as a 
pitcher of water, we all know, is a very 
scanty supply for one who must bathe 
in a bed chamber. People who work 
need conveniences for keeping them- 
selves clean even more than those who 
never take violent exercise or do any 
hard work. Their duties compel them 
to rise early, wash and dress quickly 
and even when they go to their rooms 
after a day’s work they have to clean 
themselves speedily, as the afternoon 
respite is not long to wash and dress, 
and, perhaps, do some mending for 
themselves. A couple of hours will slip 
away quickly in doing a very few things 
for decency’s sake.

Let none who have not experimented 
in making their domestics' rooms as 
nice and Inviting as their purses would 
permit presume to say: “Why, they 
would not use conveniences if we gave 
them to them." Give them an oppor­
tunity to learn how before making any 
such declaration. (

There was a time when our ancestors 
did not bathe as we do. They had no

conveniences to teach, and enable, them 
to be clean. All in one family went to 
one place for their scanty ablutions. 
That they were not immaculately clean 
nor stunningly well groomed in those 
days of darkness goes without saying. 
Neither is it fair to say: “Oh, what’s 
the use of giving anything nice to serv­
ants?" That might as often be said with 
reference to children, and even of the 
young men and young women of a fam­
ily, who are frequently exceedingly care­
less and destructive of beautiful and 
very expensive articles. It requires 
training and time before people general- 

.ly learn how to appreciate and care for 
what is bestowed upon them and costs 
them nothing at all. Domestics are not 
peculiar in these matters.

Servants’ rooms should be sun-lighted 
by day and have good artificial light by 
night. To give a domestic a dark closet 
to sleep in is unpardonable. Their rooms 
ought to have means for thorough ven­
tilation, and that is impossible without 
a window opening to outside air. The 
wretched closets designed for servants’ 
rooms one finds in apartment houses are 
a disgrace to this age of vaunted civili­
zation. These contracted little places, 
misnamed rooms, are only fit to be used 
for wardrobes or for storing trunks, and 
are urgent cases for the Interference of 
the health officers.

By Mary E. Carter • 
(Copyright, 1905, by A. S. Barnes & Co.)

T IS a safe plan, when one is doing 
I for others, always to bear in mind 
I that if we should be reduced to 

just what we deserve, appreciate, 
and take good care of, we should, one 
and all, find ourselves cut down in lux­
uries, comforts and health. It is 
neither wise nor polite to deal with do- 
mestics upon the basis of their deserts 
when making arrangements for their 
housing. Household servants’ rooms 
should be furnished in accordance with 
the general house furnishings of, and 
the manner of living adopted by. the 
family that they are serving. Their 
bed chambers ought to be cool in sum­
mer and warm in winter, not, as is too 
often the case in rooms specially de­
signed for them, those temperatures re­
versed to extreme degrees when the 
seasons are reversed. Their furniture 
ought to be good and in good order, and 
kept in repair as scrupulously as that in 
any other part of the house. It is not 
fair, it is scarcely decent, to treat a 
servant’s room as if it were a sort of 
infirmary for all the crippled furniture 
of the house, while it is unlike the hos­
pital in every other feature since there 
is no attempt at mending.

Where it seems necessary for two 
maids to occupy one bed chamber, each

Seeing “M. J. M.'s" article, I note her 
trouble with her soap, and probably can 
give our correspondent some ir formation in 
regard to soap-making. In the first place, 
be sure you buy lye or potash, ins ead of 
caustic soda. There is much caustic soda 
put up in cans and labeled ‘Potash' and 
‘Lye."' That is where so many people have 
trouble making soap.

My soap is as white as J" cr, cad ale ays 
floats. Mrs. E. H. V.

The rest of this helpful, letter is 
ruled out of court because it contains 
the names of no less than three pro­
prietary preparations—all doubtless ex­
cellent—but which are not quotable in 
any newspaper column except those de­
voted to regular advertisements.

I state this here for the enlightenment 
of correspondents who are chagrined 
because I do not insert letters praising 
this and that patented medicine, or 
food, or cleansing compound, "without 
which they could not live and keep 
house.”i Please, may I come in once more, or do I 

come too often?
1. "M. E.' says: “‘Must use gluten flour 

for diabetic bread.'' What is gluten flour? 
I have asked several and they do not know, 
so I appeal to you. - Is it whole wheat?

2. I would like to say to ‘‘Busy Woman'' 
I make bread just as she does, only I work 
it out and put it in the pans to rise just as 

- soon as I mix it, and we like It better than

I would like if some one would send a 
recipe for mixed pickles that will keep solid 
as some that we buy do. ,

Second. How to bottle pickles that will ( 
not shrivel all up.
• These recipes will no doubt interest others 
as well as me. I think this corner 18
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