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enough for them to take the trouble to call dissolved in a littie
for them? O. W. H. (Edgewood, R. L. long and hard.

1 have no recipe for white soap that  stiff encugh to 1
contains borax. But I pass on the re- than half an in
quest to those who have. You will hear SLhares or rounas:
from them through the Exchange in ']"‘ e TR
good season. Be patient! I pass along, them stand
aleo, your generous offer of one of the ... =" i £
best magazines in the country. 1 hold . s you would cruliers.

our address. . -

. ; e ; Do You Know
Asks Cure for Frostbites i

Do you or any of the constituents know of
anything that will entirely cure, or even

o« » : 7% < e ) e, SR : clieve, in some 5 . the agony of
4Z¢7/%0Z/r5/‘d 2&1’560)55 ///(f /Z%fyd//d’]" ”ea/ . : 2 3 " i e ‘ : S %nl:lb?tlen z‘:P “or ien years I ha\X suf-

fered excrucizting pain from this ¢

Ti i ' gl 3 First comes *‘he horrible itching, .-"u‘.lu\\ed

land may find that he has unwittingly This proved rather embarrassing to : P : e = ﬂ;‘uhiggu?‘e“;*hff};"’;}({‘g;, 1313;,,}3°e§~;‘ff ;ﬁj"“ﬂ:

l N R U S S l A made a full meal before he has ap- two young American friends visiting the ; i T G ' cians bave failed to give he the slightest
D\\'L\'G to the distracted state of proached the dinner table, so enticing home of a noted Russian scientist. ? AR e DI o ey : relief. Would you advise me to consult a

; ; ) S DA el t, or to go to & hospital? Local
all ranks of Russian society is the array of cold dishes, dried Without a language in common, it was ; g v i ; > h Shw o epbl
few peace-loving nomads are in- fruits, cheeses, wines and liqueurs of- = impossible to explain why the guests : SRR e L ; : Viation. x"mﬁ‘i\\-]‘"’x‘;1]1&1x{§lé”j‘.z}"f-z“,"xl“i'““; in
elined to settle even for a season fered for his selection. could not go on drinking indefinitely a : . g : which I could rid myself of this norrible
4 5% g ! 36 ¥ = ‘hic At XEOTe S ‘ K3, " 4 ; torture. H. M. (Camden, N. J.).
within the Czar's dominions Should At the zakouska will be found, be- heady wine to which “.]"}. g 3 ; : e » 1 l:o}')e you believe that hq;‘l I known
@uriosity or expediency compel the sides caviare, potted and highly customed. The host, thinking they dis- ! 2 e ey ;

Z s of anything which promised even an
@tep, one should, if pgssible, pitch the spiced chicken, ham, fish, game and liked the brand, made an excursion to hour's’ mitigation of the ‘‘torture”’ 1

s . < ar evers i r ] p e 3 : ) » 3 A z o ‘ritte vou by re .
family tent in the capital or in some thin slices of aromatic smoked Rus- the cellar several times during the SN ’ 4 should have written to you b return

other city where the United States
Consulate and a fair sprinkling of
American residents make life moder-
ately comfortable, because measurably
safe, &

In such a city one can rent a flat or
epartment, where the task of keeping
warm in winter is less formidable
than in huge country houses, more
like barracks or barns than human
residences.

One's menu, also, requires less thought
in a city. In St. Petersburg, especially,
supplies are easily obtainable, and one
may fall back on French cooking when
the national diet becomes too unspeaka-
ble for American palates.

In the country, where one is frozen in
for months at a time, unless a house-
keeper be prudent and packs away in
the underground storerooms duri!l:g the
summer enormous supplies of fermented
cabbage, beets—roots and leaves—dried
or smoked fish, ham and meats in casks,
barrels of flour, bushels of carrots,
parsnips, turnips, potatoes, kegs of but-
ter and oil, cheese of every description,
dried and canned fruits, and tidbits for
the “zakouska’—eatables which form
the staple diet of most Russians—star-
vation may ensue.

SERVANTS ARE HOPELESS

The servant question is likely to prove
annoying, not from overindulgence,
but because the Russian maid, being but
a generation removed from serfdom, is
hopelessly irresponsible and careless,
with litile regard for ‘‘meum’” and
“tunm.” One may hire them for a pit-
tance, but too often they are dear at
any price.

The arrangement of Russian meals
does not differ materially from that in
other European countries. We have the
early breakfast of bread, coffee and tea,
and the heavier midday meal between
11 and 2, similar te our luncheon.

At this last one has a soup, hot or
eold: sour cabbage, mushrooms prepared
with sour cream, some sort of cold meat
or game, or possibly a creamed fish or
vegetable salad, or a chopped-up meat
in cutlet, with a sauce of vinegar and
gour cream added to the fat in which
the meat has been fried. The mixture
is then boiled, with a sliced herring and
gardine thrown in by way of zest.

Then there may be curd dumplings,
w remarkable compound of rennet
curds, pastry, sour cream and eggs,
baked in a moderate oven and eaten
with melted butter or with sour
cream poured over them Or, per-
haps, one tastes “Blinis” for the first
time, the Russian hot bread, which
enjoys as great popularity as our
buckwheat cakes.

Usually there will be “kvas,” a Rus-
gian sour soft drinK, to wash down the
breakfast, or, perhaps, the fiery and
intoxicating “vodka.”

The dinner hour In Russia varies
from 6 o'clock to 8, and the meal it-
gelf is the most important function of
the day.

The hostess who aims to be truly
Russian will begin with “zakousRka.”
This is not the simple little appetizer
of caviare on toast we know in Amer-
fca, but an elaborate “spread,” usually
served In an antechamber; if in the
salle a manger, at a side table. In
gact, & stranger to the customs of the

sian ham, smoked sturgeon oOr dried
salmon.

At the dinner proper one has soup
and fish, a roast and curiously pre-
pared vegetables, a salad and dessert,
for all of which the preliminary appeti-
zers have probably deprived one of
appetite.

Perhaps the soup will be the na-
tional stchi, made of pounds of fer-
mented cabbage, an equal amount of
cold boiled mutton. chopped together,
and boiled with two quarts of kvas, eight
ounces of butter, concentrated soup
stock, salt, pepper, a little barley and
various herbs.

Then one may have the highly
prized roast suckling pig stuffed with
black buckwheat, hulled and bolled
like oatmeal and browned in the oven
before it is used as stuffing. Or there
may be delicious half-grown chicken
squabs, long known in Russia and now
popular in the United States.

For an entree might be served Rus-
sian croutes, made of finely shredded
smoked or spiced beef, cut into strips
about an inch long and a quarter of
an inch wide, and soaked for half an
hour in a little French dressing.
Cover the croutes, or blocks of fried
bread, with a slice of hard-boiled egg,
seasoned with salt and pepper. Place
the strips of beef on the croutes and
cover with a sauce made of whipped
cream, or, better yet, sour cream, into
which grated horseradish, cayenne

_ pepper and a few drops of lemon juice

are stirred.

The famous Russian salad of cold
boiled peas, cauliflower, potatoes cut
in strips, dice of carrots, turnips and
beans comes next in order. Sliced
raw tomatoes, chopped pickle and
trufies are arranged in distinct lay-
ers in a salad bowl or fill a mould
lined with jelly. Season each layer
with mayonnaise, salt and pepper,
pile the =salad high in the centre,
cover with mayonnaise and garnish
with shredded salmon and beets,
ollves, capers and a’nchovies.

After zakouska, topped by dinner,
{t might be thought the Russian
would survive until the next day
without another meal. Not he! In
winter there is always a light supper
after the theatre, while in summer
there are refreshments at 10 o'clock,
such as berries, with cream and cake,
followed by tea passed at midnight.
The long twilights are conducive to [ate
hours.

DELICIOUS COFFEE AND TEA

Both coffee and tea, by the way, are
delicious in Russia, even when they are
passed in great trays at the ratiroad
stations. The samovar plays an impor-
tant part in the social life, and it was
from Russia we learned to use lemon
instead of cream in our tea. What the
initiated palate considers a rather pleas-
ant variation in the tea served at mlid-
night is a spoonful of strawberry jam
stirred into each cup.

Russian hespitality is sometimes over-
powering. A whoie family will meet a
guest at the door on her arrival and
shower her with attentions during her
stay. Frequently at the table the host
or hostess will jump up and offer some
extra delicacy that has been overlooked
by butler or footman.”

course of the dinner to bring out choice
vintages in honor of his visitors, to the
embarrassment of all concerned, as the
guests dared not touch them.

The half-fermented cabbage of Russia
is one of the food staples. It is dressed
in a varicty of ways, and is much used
in soups. It is prepared by chopping the
cabbage, pressing it down hara in casks,
and adding a little salt. In a few days
it will be fermented sufficiently for the
ecasks to be sealed and stored away for
winter use.

Sour cream is also to be found on
every table and is considered a delicacy
in any form in which it is used. It may
be bought in all Russian dairies.

Mushrooms, both fresh and dried, are
a national delicacy.

A curicus combination of fermented
cabbage. sour cream and mushrooms is
made by stewing dried mushrocoms in
cold water, pouring the liquid over sour
cabbage and boiling for fifteen minutes.
Add the chopped mushrooms and salt;
stew till thick. Add sour cream, and,
lastly, a tablespoonful of flour, browned
in butter. Stir thoroughly and cook in
a covered dicsh until as thick as boiled
cabbage.

REAL RUSSIAN TOFFEE

A Russian toffee beloved by the chil-
dren is made with a pound of ioaf-
sugar, a half-pound of butter and a
half pint of cream. Stir all three over
the fire till’ the mixture draws away
from tha sides of the pan. Flavor with
two tablespoonfuls of currant jelly, pour
into buttered pans, and when cool cut
into squares.

“Kvyas,” for which a recipe is given
herewith, is a refreshing and healthful

_drink, and is also used in souring soups

and roasts.

“Bliais”” would make a pleasing varia-
tion in our hot breads. The moulds can
be bought at Russian delicatessen shops
in this country.

Russian Recipes.

BLINIS (NATIONAL HOT BREAD).

One pound flour.

Four eggs.

One and a half glasses milk (luke-
warm).

Half-pound rice flour.

Two ounces German yeast (or one
veast cake).

Dilute the yeast with a large glass of
warm milk. Pour the flour into a bowl,
make a hollow in the centre and pour in
yeast. Stir in the flour gradually to a
light, soft paste, and let it rise three
hours. DBeat the volks of four eggs and
mix with one-half glass of tepid milk,
Knead into the risen _paste one-half
pound of rice flour; add the eggs and
milk, and, when light and_smooth, a
glass of whipped cream and the well-
beaten whites. Let the paste rise in one
and one-half hours.

Ten minutes before serving, warm a
dozen small blinis moulds (shaped like
tartlet moulds, but larger and higher).
Grease with melted butter and put into
each a tablespoonful of paste. Slip a
spatula under the moulds and put into
a hot oven. Turn, moisten with a paste-
brush dipped in melted butter, ang three
to five minutes later serve hot with a
sauceboat of melted butter.

KVAS (A SOFT DRINK).

Four quagts of malt,

Eight p ds rye flour,

One and one-quarter péunds wheat flour.

Seven gallons cold water.

One and one-quarter guarts warm water.

Three-quarters gill of yeast.

Three ounces mint (scalded).

Mix the rye, malt and three-quarters of
& pound of the wheat flour with boiling
water to a dough and set it In & moderate
oven for a number of hours to sour. Take
out the dough, place l‘ @ large crock or tub
and pour over the cold water. mixing till
there are no lumps. Let it settle and pour

oft,
Stir mther the rest of the wheat flour,
mmm,gbuﬁ‘xwiththo
s OF savred )grap: , very thim

mail, Yes, and put a spe il-delivery
stamp upon the letter! o now, that
if any reader can speak f a ‘“‘certain
cure,” he or she will communi

me, accompanied by a s X

warding it to the sufferer.

vour place, I should at once ¢ 1suit the
best specialist in such male s that I
could find in Philadeiphia or in New
York. It seems horrible that one should
endure what you describe for ten weeks
—much less, for that number of years.
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Fried Johnny Cakes

Will you please give me a recipe for fried

Johnny cakes—one that requires no egg?
M. J. F. (Buffalo, N. Y.).

Johnny cake mnever requires an egg.
Wet a quart of Indian meal with a cup
of sweet milk and the same of butter-
milk. Beat into this dough a table-
spoonful of melted butter, a teaspoonful
of salt and the same quantity of scda,

I

water 1
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in a bowl
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mint has been placed,
put into & warm rooi over night,
removed to the cellar
cold place and bottled.

‘h the scalded ce it on the back of & stove,

should simmer

s to ferment sligitly.
strain again and bottle,
drink is non-alcoholic and vef
ANOTHER KVAS.
Four pounds barley meal.
Two pounds honey.
One-half pound salt.
ons boiling water.
Put the barley,

»ld English drink, metheglin,

THE HOUSEMOTHERS’
EXCHANGE

E STILL have unpublished sev-
communications
the request of a
country housemother who is unsuccess-
ful in buttermaking, that some experi-
enced dairywoman would give her prac-
tical counsel on this head. One or two
of these letters
be laid on the table.
offers in the form of an a
ner, I shall please my
inept buttermaker by insertl

One paper has the attractive
“Perfect Butter.” :
know it by sight, taste—and smell?

It is refreshing to see an appeal from an

and salt into &
stone jar, pour ¢n the boiling water and

then scald thoroughly with really
boiling water and baking soda, and leave
in the sun all day.

The buttermaker wWho
tions will have no

follows thes2 direc-

oring provided by nature
d. The buttermilk wil
ly when taken at dinner as
an accompaniment to corn bread.

Apropos of churns,
urbanite’s back porch the
was mounted on

will be retaine
licious, especial

1 saw one on
other day which
rockers Ilke a
As opportunity one might tie a string

s as we used to rocx
vailable cor- -

and ald the

our babies in

led the same hard road a8
hereby extend to her my sin-
(Kentucky) SISTER.
heartsome letter!
er more efficient than when
y the assurance, ‘I have
self what you are now
» This is one of the sweetest
ersity. A lively girl, upon be-
fine in a few words her

cerest sympathy.
LoU

j>companied b
wonmen are unconscmusly
as to the proce:
in fact, the stuff sold as
by our grocers is simply impossible.

“Thus runs the preamble of our prac-
tical woman's essay. She goes on 1o say:

woefully ignorant
of making perfect butter.
“country oputter’’
ing asked to de
of happiness,
what 1 want a
For example, being able to
d on a blotter every time I
g0 far wrong as
It is misery, for the mo-
when mayonnaise
he bread does not rise or the
a rank fallure.
that happiness is bound up in
h enables the nov-
aster in one, or in every
1 wish the success-
ould bethink herself

t exactly the

Eternal vigilance is the pric2 of success.
All utensils must be clean and sweet, and
milk and cream,
product of the work, must be prot
all odors, or tre butter wil
skim when the milk is bare
hcurs old, and keep
stirred well after each ad
ed stone jar in
crock in the refrigerator in summcr.
churned as soon as it
cream is too cold, I set the jar in e deep
hot water, stirring it frequently un-
rature is reached—say,

She was not

might seem.
1y twenty-four

dition) in a cover-
and in a covered
ly word whic
ice to shun dls
one, of these cases.
ful housemother w
oftener of this truth.

Wants Recipe for White
Borax Soap

print for my benefit a rec~
a white borax ®oap?

how to make it, but
now in England, and 1

til the right tem
zbout 60 degrees
kot woter into the crecam.
cream oily and spolls the buttermilk.
Scald the churn and rinse with col
Pour in the cream and churn.
in twenty-five min-
vtes. Have bowl ani paddle ready; take up
the butter and wash with the paddle in sev-
or until the water !s no longer
Butter will not be well
inless all the buttermil
Then work in salt and mak
s with tops. The
not touch the butier at eny

It makes the

k is washed out.

a into rolls, or ease that got ran-

cid while 1 was abse from

ilize it in this way.
Let here that we have sume

the ¢hurn iz an important Outlooks—1904-1905—
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A TALK ON THE SERVANT PROBLEM

popular-daily: :
A correspondent suggests that mis-
tresses would have less trouble Ww
dor ic y showed more consii-
eration for the 2lings’ comfort.

““Why not,”’ > “add to the enter-
tainment of the maid by a pretty litile sit-
ting room, with something to & her
there always, such as books, mag 3 add
he daily papers?’”’

: 10 % ‘m%\{ gear “Lady of the Lovi

ters,”” as one of our masculine cort ond-
ents calls you, what do you think such
stuff? 1 believe in treating my 1 is as
human beings. Mine bhave mfortable
rooms, good beds and other furniture, and
jrst the Esame fare that my children kaz:dl

I CLIP the following paragraph from a

their parents eat. When they are sick,

have them tended by my own phys ’
and I look after them myself as 1 would
any member of my family proper. \When
1héy get well, I see that they are not over-
wrought until they are strong 8gain. I am
reasonable in my demands upon tbem at all
iimes. 1 never scold, considering it 1ll-
bred and unchristian. S

Thig is not self-flattery, but simpie
truth, But L do not allow my maids (who
are better lodged, better fed and lntan re~
spects a thousandfold mor2 comfortaole
than they ever dreamed of being in their
own homes aad country) a private sitting
room, fitted up as a lbrary. Nor do I be-
lleve it would be for their best good if I - id
{t. They are not my e uals, socially and in-
tellectually, and I shou d do them a positive
wrong were I to put such an idea into thelr
heads. They are as respectable in their po-
gition as I em in mine—while they do their
duty in that station—and keep In it.

I am pot an aristocrat, but a woman whd
taught for a living until her marriage, and
whose husband is well-off, but not rich.
But, viewing the subject dispassiorately, I
consider advicez such as I quote hermful to
mistress as to maid. What do you say?
Have you evar known of 8 family in waich
the experiment weas made? If so, with what
resu?t. And will you call for a comparison
of experiences on the part of other house-
mothers?

Am I inhuman, or s the so-called philan-
throplst who recommends the private sitt'ug
room &nd library unpractical? If the maide

ical bias, why not have e piano,
4 mendolin for their delecta-
A. 8. McD. (Pittsburg, Pa.).

Before calling together the experience
meeting of which our very clever mem-
per spealts I will answer briefly two
questions she put to myself.

I have “known a family” in which an

experiment similar to that proposed by
the philanthropist was made. Many

years ago I fitted up a room adjolning
the kitchen in & city house as a parlor

for the use of my three maids. It was

carpeted; the furniture was new and
pretty: the windows were curtained; a

drop light hung above a centre table, on

which lay pooks and magazines; the
place was warm, light and more cheer-

ful than the kitchen, which had a north-
ern exposure. The gift of ‘‘the palrlor”

was rocelved—not gratefully, but gra-
clously—and I was assured that it would
“great Incurridgemint” to the la-
porers in my home tract. One of the
maids was engaged to be married to a

be &

decent young ellow, whom 1 allowed to

visit her in the evenings. 1 supposed,
naturally, that they would take advan-
tage of the room for tete-a-tete talks.
In fact, ] found that they had actually

sat together there on two stormy nights.

At the end of a month I learned that
the maids preferred to gather in the
familiar kitchep when it was “red

up’’ and the day's work
Ellen had her “Jo’ the
the same place and took :
talk or went off to walk
the “‘pairlor?” by common

When i red into

Ellen, then in b eventh 3

jce—rejoined, hesitatingly:
nice in that room, ma am,
feel sort of lonesome-like
the kitchen seems more
how. Then
acquaintance
kind, and
about it. 1 :
last night i s a
make a storeroom of

convenient to the kitchen nor the cel-

me."
The walls of
were painted,

frieze ren up to the ceiling.

of the second month 1

taken up, the curtains taken down, the

furniture stored in the

books sent to keep it comps
had the ‘‘nicest storeroom

and rejoliced therein,

In my country house
forth yet more strenuc
make my maids as con
ing to my standards)
end I had a veranda, o
and mountain, buil 1
windows. It
honeysuckle
ing chairs—as
treat as a weary
noontide when vegetables
cupled, on en
during the warm w
of the time the m

prefer kitchen and laundry.

KITCHEN “SEEMS NATURAL”

And why not? The
more natural somehow.”

which I would set them does not be-
come the malids, nor do they becomse it.
As the learned archaeologist, Dr. Mer-
rill, now our Consul at Jerusale
‘‘ancient peo=-
“In a word,
for Palestiine,
nor is Palestine ready for the Jews.”
Something like this may account for

of the restoration of the
ple’’ to the Fatherland:’
the Jews are not ready

what pugzled me long ar

I do my maids but partial
saying that they are, as a rule, refined
beyond the rank and file of their class.
he digcharge
of their respective duties, and have a
me unti] they
marry. If they do not take readlly to
“pairlor” and leafy veranda, do not
consult thelr welfare in allowing them
to be happy in thelr own way?
Carlyle was
never so nearly conient as when his
better-born wife let him spend the even-
ing with his pipe in tha basement
kitchen while she sat in the drawing-

They are exemplary in

habit of staying_ with

“Why not?” I repeat,

room above atalrs,

Now for a cousensus of opinion on
the matter that has taken up so much
of our spece today. Wil housamothers
relate their severa. experiences, and th
convictions based thereupon2

storw bLriefly and clearly,

draped with

could desire
on g summer evening or in the August
and fruits are
to be pared. Perhaps the bower Is oc-



