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4 N EXTRA shelf or two does a 

great deal by way of relieving 
congestion where book-case or

4 L china closet is small. Those 
shelves, by the way, are comparatively 
easy to make; inexpensive to buy, if 
Jou’ve no handy man to wield hammer 
and saw.

Mission ideas have inspired many a 
man (and woman, too, for that matter) 
to build bits of his own furniture. Book 
shelves of every sort—especially those 
with the queer square pegs on the ends, 
like outside seams—are among the most 
popular of the things made at home, 
and the little hanging shelves are still 
more popular.

Not that they are confined to the uses 
of books—there are all sorts of purposes 
for which they are got up. For dining 
rooms there are attractive shelves for 
the placing of especially pretty bits of 
china, or for odd collections. Some of 
them are made with a rack for plates, 
with plenty of room on the shelf in 
front for several other pieces, and with 
hooks hung from the top for cups to be 
put on.
CURIO SHELVES FOR THE DEN
They are as satisfactory for dens as 

for dining-rooms, used, perhaps, in a 
den, for the displaying of the treasures 
in the shape of curios, which almost 
everybody has a few of. For dens, too,( 
the closed shelves are good—a glass, or 
wooden, door closing in the contents 
which are apt to be all sorts of good 
things, placed "ready to hand" for im- 
promptu lunches and midnight feasts.

A separate shelf can be finished so as 
to be set upon the top of a bookcase 
which is overflowing its shelves. Or a 
short one, made to go on the top of a 
large, high desk, brings your books of 
reference conveniently near you as you 
work. And that top is just the place for 
holding work basket and magazines and 
the rest of the little things you must 
have about you.

They are simple enough to make—that 
is, those which are made on straight 
lines. The others, cut with curved cor- 
ners, require more elaborate tools, and 
more knowledge of the way to handle 
them. But those made of straight boards 
are easy enough to put together with a 
few strong nails, the places where they 
are driven in hidden away by flat 
knobs of the wood, which look like ex- 
tensions of the boards themselves.

Stains are easy to apply,the most trou- 
blesome of them only requiring rapid 
work, so that the endings and overlap- 
pings of brushfuls may not be marked. 
But staining and all ought not to make 
a long evening’s work; and the results 
are very gratifying, indeed.

In a green room, those green-stained
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For & "Mssrore" dining-room.$13 .IPCI =S1 shelves may occasionally be used with 
very good effect, the easiest way to 
stain the shelves being with common 
green paint, dabbing it on with a rather 
large brush, and wiping it off with old 
rags before it has a chance to dry. 
Enough of the color sinks into the wood 
to make the shelves the prettiest, 
softest of greens.

The easiest sort of shelves to make 
are, of course, those with uprights, 
braced in two ways, with the usual 
"cross-bar" joining, and with strips 
which go diagonally down, adding very 
materially to the strength of the shelf. 
And those more troublesome ones, with 
the backs elaborately shaped, may be 
finished at home, the back alone shaped 
for you by a carpenter.

Deeper sets may be made to set in 
under a window—where it is in a sort 
of recess, as many windows are. They 
may be built directly into the recess, 
made immovable, but the better way is 
in making them like a separate case 
which fits snugly, but easily, into the 
wall. Then, at cleaning time, the case 
may be entirely removed, for the better 
getting rid of dust.
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in true Orrental
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point toward Mecca, and prays.
The thing to avoid particularly is 

orange. Where blues are used, be sure 
they are turquoise; or, if darker blue, 
be sure to test it with the damp or wet 
rag—for green is often treated with acids 
to make darker blues. Borders inside of 
borders are good; wine reds are service- 
able, but are not considered fine—the fine 
red of the Oriental rug being a soft, 
rather light, old rose. , -

The sheen that is counted so rare and 
fine can be more quickly got by using 
the rug as a couch cover than in any 
other way. ,It is not good to have an Oriental rug 
near the outside door, where mud or 
the grime of the street can get into it.-

Clean them by turning them upside 
down on the grass or snow, beat them 
gently, and with a soft broom sweep 
them across, and if they need washing 
afterward, use water with a bit of al- 
cohol in it.

For summer or for places where you 
want the furnishing a rug gives, but 
something very inexpensive, a cotton rug 
is far better than a flimsy wool rug of 
domestic make. It will last longer, and 
look better while it lasts.

For there are fewer good rugs coming 
from the Orient every year, the result 
of a treachery practiced in the East by 
American traders—the introduction by 
them of aniline dyes, and the hurry 
they have inspired in the collectors for 
more and more rugs. ,e

But you can test the dyes yourself, be- 
fore buying the rugs, by examining 
the white next the colored borders. 
the white bears the least hint of 
the color of the border, the dyes 
are aniline, and the rug not fit to own 
at any price. Or if the white seems 
pure, or if there is no white, wet a 
napkin and rub the reds of the rug hard. 
If the least bit of color stains it, the 
dyes are aniline, and you are getting 
nothing better than if you bought a do- 
mestic rug.

As to the designs, they are endless. 
Prayer rugs all have designs that come 
to a point at one end—sometimes at 
both ends—inside the border. These 
may be single designs or broken de- 
signs—so long as they are pointed, they 
are prayer rugs—and generally these are 
found among the smaller rugs, for they 
are carried about by the Easterner, who 
kneels twelve times a day, with the

liar history, indicated by the design; a 
comb, indicating that it was woven for a 
woman; horses, indicating a journey; the 
walls of a city—or even birds. These 
are particularly interesting rugs for 
those who are just starting a collection, 
and they are the easiest of all rugs to 
keep in good condition.

Anatolian rugs, which can be bought 
almost anywhere for $20 to $40, are good, 
too; and though the general impression 
that an Anatolian rug is not a valuable 
weave is abroad, nothing could be fur- 
ther from the truth. Some of the finest 
antique rugs possessed, by Americans 
were woven in Anatolia. They have a 
fine, soft nap, rather long, of very fine 
wool—in fine specimens—and when suf- 
ficiently old, glint and glisten like silk, 
giving out an almost iridescent light. 
An inexpensive Anatolian rug is a good, 
serviceable rug that will outlast and 
eclipse in beauty many another Persian 
rug at the same price....

Bokhara rugs. Kayak and Kirmanshah 
rugs are always possible to find at $25 
to $50—and when you’ve got them, you ve 
got something that is always worth at 
least what you’ve put into it, and year 
by year grows more valuable.

On HE economy of Oriental rugs is 
/ I one of the chief excuses of what 

might otherwise seem an extrav- 
-agance. At $25, money is four 

times better invested in a proper Ori- 
ental than the same sum spent for a do- 
mestic rug.

The small domestic at $25, whether 
Brussels or velvet, is made of less good 
wool, and dyed always with aniline 
dyes; and aniline dyes invariably, 
eventually, eat or destroy the wool, no 
matter how good the wool is at the 
start.It is possible to get a fairly good 
small Oriental rug for $25—not the finer 
rugs, of course, but a rug that is pre- 
sentable. And when you’ve got it, you 
have a rug made of better wool, dyed 
with vegetable dyes, a rug that will out- 
last your $25 domestic rug four times, 
and instead of deteriorating will con- 
stantly improve as it grows older and 
older—and always increase in value.

There are several kinds of Eastern 
rugs that are better, at $25 or there- 
abouts, than others: The Shirvan is a 
very good rug, and can often be picked 
up in good colors and designs at $20 
to $40. It is a lightweight rug, which 
often has woven through it some pecu-

The easiest to naka.

Marion Harland’s Weekly Chat With Housemothers
the saucepan with the mushrooms while 
boiling. either becomes dark, throw mushrooms away, as there are undoubtedly 
"toadstools" among them. If they are all right allow one coffee-cup of sugar and one cup of vinegar to each quart can of mush- rooms. Let the sugar and vinegar boil, 
then put in the mushrooms, let them come 
to a. boll, can and seal while hot.The above is a fine relish with roast meats and potroasts. Some of the liquid 
added to gravies improves their flavor.Mrs. S E. A. (Chicago),

As mushrooms are to be bought in the 
city markets all winter long, it may be 
worth the while of the lover of relishes 
and sauces to take advantage of a week 
when they are down in price and can a 
few for the delectation of an epicurean 
"John."
Try Ether With the Alcohol

1. Can you tell me why it is so hot and dry during the summer months in and about Pasadena, Cal., although it is so near 
the will you please explain the process of 
burning painted china?3 Can you tell when the Michigan and Illinois canal was built, or rather when was 
it commenced?..,4. Let me add my mite for those who do not already know it...I clean my upholstered furniture with a cloth dampened in alcohol. It is particular- 
ly good for tufted. PISSS (Watseka, IM.)

1. The same fault is found with the 
climate of San Francisco and other 
places on the Pacific coast. The sea 
breezes do not wholly overcome the hot 
breath of the inland deserts.

2. The china is "fired" in kilns, ac- 
cording to rules learned by every one 
who has taken lessons in painting upon 
crockery or porcelain.

8. Referred. ...
4. A mixture in equal parts of ether 

and alcohol is even better than pure al- 
cohol. _____________

THREE EGGLESS RECIPES 
----------------------- (

tonic, and in doing so dropped it over the dressing table Every place where a drop fell has turned white. Is there any way of restoring it to the original color? I will thank you very much if you can tell me., There are one or two things I have found out in my ten years’ housekeeping, which 
I have not noticed in your columns:1 I think it makes less "‘muss’’ to clean 
a chicken on a paper. Then one never has a tray or table to clean.2. When I first started to keep ‘house my mother advised me to buy blue-and-white 
striped ticking for my bedding. I thought the fancy flowered ticking so much prettier 
that I did not heed the advice. Now (in ten years) I find I must renew my fancy ticking, while the blue-and-white that mother gave me will not need renewing for 
years. So I advise young housekeepers against fancy ticking. It fades and soils 
much more quickly than the old-fashioned 
kIf these hints are worth space, use them.

S. E. S. (Somerton, Pa.).
Get a bottle of camphorated oil, such 

as is used upon children’s sore throats; 
dip a bit of soft flannel in it and rub 
the white spots hard and long with this, 
and, an hour later, with olive oil, leav- 
ing the latter on for a couple of hours. 
Finally, rub with chamois skin.

Your "hints" are sensible and accept- 
able. I can confirm your conclusions in 
both instances, from my personal ex- 
perience.

For Lovers of Mushrooms
I live in a Bohemian neighborhood. They 

are great people for mushrooms, and I caught the fever to the extent of "going 
mushrooming’’ last year. I will tell you their method of preserving them other than ‘‘drying’’ them. Wash and boil. Always place an onion or & piece of bright stiver in

AM a self-made housekeeper, and, while 
I am not proud of my job, I know that 
most of the credit is due to such help-

ful advice a3 yours.I have taken issue with you on one point, 
and that is the continually keeping (In the summer time) shoes on the little people. 
think the shoes most mothers put on their 
babies are simply barbarous, and the only chance the poor little foot has to develop is the little while in summer that they like to go barefooted. Mine did at first at the express command of a physician, with 
beneficial effect—and now in the privacy of 
our own home it is the summer habit.Please forgive this criticism. Perhaps it 
is hardly fair to make it when there has never been anything else to criticise ad- 
versely But I don’t do it to be critical!K. W. P. (Columbus, Ohio).

ireless Stoveamiliar Talks With AgainOUSCWIVCS- versely. But
(2 Your letter is charming throughout. I 

am inclined to think that Ohio women 
are especially gifted in the epistolary 
line—another proof of the general Intel- 
ligence that pervades the fine old State 
like a subtle atmosphere.

I could ask a question or two rela- 
tive to the barefoot theory. Such, for 
example, as: ..1 Why put "barbarous" shoes upon 
babies, when there are shoemakers who 
can—and who do—make comfortable 
footgear? .. ..

And 2. Will the shoes cramp the feet 
less cruelly at 14 than at 4? Is there a 
fixed period at which "artificial civilisa- 
tion” demands, that they shall be as-

I prefer, however, to leave the discus- 
sion to other mothers.

White Spots on Furniture 
My little girl covered her head with hair

duced the novelty (?) to us—that 
some smart Yankee would patent 
the process and make a fortune out 
of it, is already partially fulfilled, 
as our Buffalo correspondent inti- 
mates.

I shall be glad to communicate 
further on this branch of our sub- 
ject with city housewives who can- 
not conveniently procure and air 
hay for “filling.”

in big, mealy, separate flakes, perfectly 
dry and very hot. Time, two hours: 
refuting the theory that the rice must

TARAMOUNT among editorial The second letter tells some 
L duties stands the obligation things of which I, at least, was 

to please his (or her) Public. ignorant until I read it. A Danish 
In the case of this particular correspondent informs us that the 

Editor it is a dear Public—a well- hay stove has been used in Denmark 
beloved Constituency, a large, and for 500 years." This later story 
as I like to believe, a united Fam- gives hers quite a modern cast:

In looking over your "Corner" I was 
greatly interested in regard to the — e-------—. 11... fireless stoves. Since then I have been cups of water, a cupful of dried lima, 
reading, and I find that automatic cook- beans, just from the grocers’, some 
ing boxes, or fireless stoves, were in gen- dried split peas, and all else necessary 
eral use among the Hebrews nearly 2000 to a good vegetable soup. This was at 
years ago. Greek and Roman writers 1 P. M., and meant for supper, but I 
frequently refer to them. In his edition went out and forgot it. When Iremem- 
of Juvenal, Friedlander cites a commen- bered it, next morning. I found every- 
tator who refers to the Jews, who, "a thing perfectly cooked, 
day before the Sabbath, put their The principle of the hay-box stove 
viands, hot, into the cooking boxes, the is—’keep in all heat by close packing 
pots being covered with napkins and and excluding air." Do not allow any 
wrapped about with hay, so that they water for evaporation, as it does not 
may have warm food on the Sabbath." take place. I think the hay box is per- 
I find these boxes are manufactured in fect for anything that demands slow 
the States. , cooking.------------------------------- E. M.D.

I hope Mice AE.B.(Burtalo, N.Y.) A potroast of beef, or lamb, or a 
Those canny Hebrews! lovers, tough fowl should be seared by turn- 
det 

Butto business ! Let Joe bring been seared by the hissing fat, cover 

sal. 11m 

to pack. Put about three inches of pack- Cereals of all kinds may be cooked 
ing in bottom, then set in the pot you in- in our box. Oatmeal, always the 
proceed to pack tighuy hay about it, up better for long cooking, comes out 
to the top of pof Take out pot, put a hot jelly that melts upon the 
whatever in it is to be cooked, let tongue. Apples baked thus are ten- 

der and delicious. I put up tough 
pears in this way last summer, add- 
ing a little sugar. They retained 
flavor and shape, yet they could be 
cut easily with a teaspoon and had 
lost none of their juiciness.

The prophecy of Our Courteous 
Consulting Chemist—who intro-

be rapidly boiled.
Today I put two pounds of lamb, some 

potatoes, onions and carrots in a pot 
with one quart of cold water (wanted a 
stronger broth), boiled five minutes, put 
in hay box at 9 A. M. Had it for lunch-
eon at 1 o’clock, hot and savory., 

Last week. I made a soup, putting in 
two pounds of shin in two pieces, twoily, that is to be catered to accord- 

ing to the will of the majority.
Therefore, although it is not 

many weeks since, under the cap- 
tion of "Light Housekeeping," I 
gave a fairly comprehensive descrip- 
tion of the much-discussed Fireless 
Stove—alias The Hay-box Stove- 
I am at the present writing snowed 
under by a fast fall of letters, in- 
quiring more or less vehemently into 
the nature, form and working of 
the labor, fuel and temper-saver 
lately presented to the notice of the 
American Housemother.

The two letters herewith pre- 
sented are representative specimens 
and pleasant reading :

Six miles from town.
Says Mrs. N. to Mrs. C.: What is a 

hay stove?" "Give it up,’ says Mrs. C.- 
but she carries the question a quarter 
of a mile up the road and asks Mrs. A. 
(supposed to know everything): "What 
is a hay stove?" and Mrs. A. says she 
is 63 years old; she has seen Thackeray 
and the "bearded lady" and Chang and 
Eng, and crossed the "frog pond," and 
seen the sun rise—but she never, never 
saw or heard of a "hay stove." More 
than that, she does not believe there is 
such a thing—so there!

I respect Mrs. A.’s opinion mostly, and 
her age I shall keep a profound secret- 
but I am not satisfied! If you were 
able to read between the lines of the 
conversation as I have related it, the 
story, simply told, would be this:

Two or three weeks ago an old, torn 
half sheet of "our paper" escaped the 
stove one morning. As the sheet was 
picked up to go the way of a bundle of 
others, I read something about "the 
steam from the hay stove dampening the 
hay,” an English cook, a box, some hay, 
a pot of chicken—I believe—or a roast 
of some sort—came out of the hay "done —n X 14 ,..:to a turn," fit dish for the gods and men come to a boil on range, and boil furi-
of mighty mould. Now, even our Joe ously five minutes. Quickly put into hay 
and our Dan are interested, but igno- box, so water is still bubbling when 
rant. They promise, however, to sup- packed. Cover everything with cheese: 
ply the box and the hay if we’ll do cloth bag, filled with hay, and, presto!-
the rest. Hence this letter to you. Il there is your dinner, perfectly cooked.@
there was a description at any time, it • I have two hay boxes, and yesterday, 
missed us, or we missed it. Would it 3 P. M., put one cup of washed rice in a
be too much of an imposition to ask pint of boiling water and boiled five mih
you to tell, once more, just what the utes, popped in the hay box and COVE
hay stove is? ered up. Then I went out, returning"o Mrs. J. c. and Mrs. D. D. F at 5, to find my rice, perfectly contas

Dining RoomSystem in the Kitchen, Pantry an 
hand for receiving the plates, knives, 
forks and spoons, as the courses are 
changed in such an orderly way as to 
facilitate the dishwashing. At the same 
time it will be done in the best manner 
to preserve the silver’s brightness, pro- 
tect ivory or pearl handles, and do the 
washing and putting away of the china 
and glass expeditiously, with the least 
risk of damaging anything. , .1

Before the family is called to dinner 
the pantry should be free from what- 
ever will in any way obstruct the maid 
in taking in or removing the courses. 
Have two large, strong pitchers filled 
with hot, soapy water standing ready 
to receive all the small silver in one, 
and knives and cutlery in the other. 
Care should be observed to avoid wet-

9
bage pail under the basin, or a large, 
strong bowl beside it ready for receiving 
the scraps, the plates can be easily 
scraped, then piled in the basin with 
hot water drawn upon them. By follow- 
ing this method, when they have to re- 
main unwashed while the maid is other- 
wise engaged, nothing will dry upon 
them while standing—the water pre- 
vents it—they will be easily and quickly 
cleansed with less risk of breaking..

If familiarized with her duties, the 
maid will be neatly dressed and entire- 
ly ready when the moment for serving 
dinner arrives.

Where there are invited guests, all 
the diners assemble in the drawing 
room before the appointed dinner hour. 
It is customary to announce the din- 
ner instead of ringing a bell, ,.., 

The maid should be given a practical 
lesson to assure her doing this very sim- 
pie thing with propriety. Let her in- 
structor exchange places with her for & 
few moments. Send her to the draw- 
ing room; then follow, and, standing at 
the door entrance, say quietly, "Madam, 
dinner is served.’ At once return to the 
dining room and take a stand at the 
back of the hostess’ chair. Request the 
maid to come and take a seat, that she 
may learn how to seat any one. As she 
approaches, draw the chair back just 
far enough for her to pass in between it

By Mary E. Carter 
Copyright, 1906. by A. 8. Barnes & Co. 
T OWEVER simple the dinner to 
-be served, the menu should be 
1 written and posted in the pan-

Spider Cake.
One pint of sour cream: one-half cup of butter; one-half teaspoonful of soda and as 

much salt; one tablespoonful of sugar 
and flour to make a soft dough. Mix lightly, roll very thin, cut into rounds, place them on a hot spider, brown on one side, turn 
and brown on the other. Serve hot, with 
butter and syrup.

Cookies.
One cup of sugar; one-half cup of butter; one-half cup of sour milk; two tablespoon- fuls of clear, strong coffee; one teaspoonfuly 

of soda; one-half teaspoonful, each, cloves ginger and nutmeg. Mix with as 
little hour as possible and roll rather thin. Lay each one top side down in a plate of/ granulated sugar before putting in panI 
Bake in a quick oven.

Delicious Cake.
Cream together one cup of sugar and one-half cup of butter, or other shorten- 

ing: add a saltspoonful of salt, one tea- spoonful of cinnamon, one-half teaspoonful 
of cloves, a little nutmeg and one cupful of chopped raisins. Dissolve one teaspoonful 
of soda in a little warm water, and then 
stir it in one cup of sour applesauce, letting it foam over the ingredients in the bowl. Beat all together thoroughly, and add one 
and three-quarters cups of four sifted three times. Bake in a loaf tin forty-five

L
_try as well as in the kitchen. 
Then there can be no misunderstanding 
about it or about the dishes that will 
be required by the cook or in the din- 
ing room. By example as well as by 
precept a thoughtful, methodical mis- 
tress trains her maids in thoughtful- 
ness and in methodical habits for all 
their work and thus makes everything, 
in the long run, easier for all concern- 
ed. The written menu prevents vexa- 
tious blunders for which, without it, 
no one can be held accountable; it also 
preserves peace, avoids many useless 
words, after a dinner has gone agley, 
and may even spare both mistress and 
maid the trouble of parting and the 
consequent annoyance of changing, one 
her situation and the other her domes-
During the instruction of a new maid 
it is well to take nothing for granted, 
so far as her previous experience may 
be concerned. Whatever she has al- 
ready learned that is desirable to con- 
tinue will be quickly manifested as you 
proceed. Suppose the menu be the same 
that we used in the article devoted to 
table-setting.

MENU.
Oysters on the Half Shell. 

Soup.
Roast and Vegetables. 

Salad.
Dessert. 
Fruit.
Coffee.

The table set in due season, the side- 
board and side table all in readiness, the 
pantry should also be prepared before-

ting the handles when they are of ivory 
or any material that can be defaced by 
remaining wet. ....

There is a fine art which is neglected 
by the majority of people, albeit one 
that all can cultivate if only they will. 
It is the art of taking care of, while 
using, things. Many a scantily furnish- 
ed house and many a poor-looking table 
result from carelessness in the use of 
household belongings.

As the maid removes plates and small 
silver for a change of courses she can 
quickly transfer the silver to one pitcher 
and put all knives and cutlery in the other—their handles up and entirely out 
of water. The writer knows a nice 
housekeeper who is still using the ivory- 
handled silver knives that she had when 
she began housekeeping over forty yeait 
a clearing a table plates should nev?, 
be heaped one upon another in the dhe- 
ing room. Even after they reach the 
pantry they ought to be set down sepa- 
rately until there is time to free each 
one of any leavings. By having a gar-

minutes..Very rich, moist, delicious and cheap.. Compassionately dedicated to "B, B., ofand the table. As she sits down, move 
the chair gently forward under her, so 
that she will be seated easily without 
touching it herself. Then go yourself to 
the drawing room and let her announce 
the dinner to you—in precisely the same 
way you did in giving her the lesson- 
and return, in advance of you, to the 
dining room and seat you when you ar- rour u mine wes-yus-vu x X 2 rive One practical lesson is of more size a. that used for measuring and bake value than many experiments with only I to a ans brom. But as soon as done, with, 
verbal instructions.-68102X

A MINNESOTA HOUSEMOTHER.
, Pop-Overs.

Three cups of flour, three cups o milk, three eggs, whites and yolks beaten sep- 
arately and very light; three teaspoonfuls 

re . Cuterate off am.

z.r


