NCE in a great many
whiles somebody is found
who cannot digest a raw
apple, or who thinks he

cannot, which amounts to the same
thine,

Once in a great many more
whiles we stumble upon an unfortu-
nate who declares that grapes dis-
agree with him. I have personally
known dyspeptics who could mnot
eat sweet, light, ripe bread without
acute distress, and at least offe ‘'man
to whom a swallow of water was
like liguid thrown upon a red-hot
surface. It was ‘cast off almost as
soon as it went down.

In our talk of to-day we will not
take into account extreme idiosyn-
crasies of appetite and digestion.
Each is an exception to a general
rule, and should be classed rather
as a disease than a peculiarity.

l Three thousand years ago the
oyal author of an incomparable
ove song wrote:

“As the apple tree among the
rees of the wood, so is my beloved
umong the sons. I sat down under
his shadow with great delight, and

is fruit was sweet to my taste.”
JAnd again—“Comfort me with ap-
hleg,” or, ‘as the marginal reading

el

has it—“straw” (old English for
“gtrew”) “me with apples.” This
same kingly bard was the first
horticulturist of his age, knowing,
as we read elsewuere, the name and
properties of every growing thing
“from the cedar of Lebanon to the
hyssop upon the wall.” The exalted
rank he assigns to the apple tree
is therefore worthy of respect, and
has been abundantly confirmed by
latter-day pomologists and dieti-

tians. An eminent English author- °

ity upon food values says: “Bat
uncooked ‘apples - constanmtly, al-
though, of course, in' moderation,
and years will be added to your
life, while the evidences of age will
be long in coming.” After explain-
ing that apples contain mare phos-
phates in proportion to their weight
than any other article of food, fish
not excepted, he adds: “Phosphoric
acid contains the least amount of
earth salts, and for that reason is
probably the nearest approaeh to
the eligir of life known to the sci-
entific world. If you want to live
long  and to retain your youth at
the same time, eat plenty of apples,
drink only distilled water and eat
as little bread as possible.”

An American dietitian puts his
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case very mildly in saying: “An ap-
ple contains as much nutriment as
a potato in a pleasanter and more
wholesome form.” ;

Let it be distinctly understood

that all this lapdatipn of the king
of fruits assumes that ripe, sound
apples and none other are to be
eaten. Green apples are solid ver-
juice and justly dreaded by moth-
ers and nurses. The apple, at its
best estate, is nutritious and medic-
inal, a corrective of digestive dis-
orders, and valuable in rheumatism,
biliary irregularities and insomnia.

Dr. W. W..Hall, for a long time
editor of the Journal of Health,
one of the ablest and most com-
monsensible writérs upon dietetics
this country has ever known, put

upon record fifty years ago his be-"

lief that it was impossible for a
heslthy person to eat emough ripe,
sound grapes to injure his diges-
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tion. “A pound of grapes,” he as-
serted, “may be eaten at one time
with impunity and with benefit to
the eater.” This—to the superficial
thinker — startling bypothesis is

HOUSEWIVES WHEN THEY MEET AND THE SUBJECTS THEY DISCUSS

Foremothers’ Housekeeping

GEORGIA member of our Great
Household ‘'‘frees her mind"”
5 with regard to the question agi-
tated from week to week—‘"Were
our foremothers better housewives than
we? If they were—Why?"
Our Georgian has the courage of her
stalwart convictions, and her' freedom
of speech will doubtless provoke a host
of replies.
I am an interested reader of your page,
» and the query as to whether housekeepers
of the present day are equal to or inferior
10 their grandmothers finds a feeling reply
in my heart. I am taking time when I
ahould be asleep, to write you.
‘Ia my judgment, there are two, nay
ihree, valld reasons for there being fewer
“‘beautiful housekeepers’ (if there be few-
er) mow than two

“How to 1 -
s mleu.na.-l:'

"l Yoast That Will Make Tteelt

ors or oflx, can mix dyes of any desired
lhldel. 1 tind this a most useful accomplish-
ment,

I should not hesitate to try lace and
straw i: this dye.

I found different textures absorbed the
dye more or less rapidly. Cotton took it the
most rapidly, so watched my pot and
materials until l!‘ggt tBhe desired ghade.

As you may have noticed, i have care-
fully refrained from recommending any.
home-made dyes to our readers. It may
be necessary to use these when one is
remote from the town where a good dyer
could be found. I have seen no dyes
which were satisfactory in the hands of
amateurs, and I have séen many tried.
1 am willing, however, to believe that
the result of your experience differs
widely from what I have gleaned by ob-
servation, and congratulate you heartily
upon your success. I shall keep the
name of the brand you use. Will you
kindly let us know if the colors ‘‘hold”

*“well ‘ds‘time goes on?

Baby Wisdom

In reading your article (as I always do) I
couplé that I might amswer to the

": 1 never nursed my

ly knew we had a {e
ther expensive when they

o F g B

- a

Sould. And; :

Daset istas, 1" conla
e, coul

without cggs.

one cup of milk, one
e R

', about two cups
e-half teaspoonfuls of

1f you had had an abundant supply  or
e

of natural nourishment for the boy

dld mot have cri 1
ci hungry. Five out
of ten babies who cry a great deal, and
mna:my wlth%“m. cause,

ve mnot

e

ed continually. He °

not obtainable, or would not keep. If such
was given, I @14 not see 1t, but lately I
found one in a scrapbook, and I copy it
Maybe it is not as new
it was to me, but maybve,

, it will be of some use.

o the Sisters know that one to two ta-
blespoonfuls of water added for each egg
in a custard, makes it more tender?

And, now. please, if my ticket is good, I
would ask a couple of questions.

ill. pears, or peachesg, or almost any
frult canned without sugar. ep?

n saccharin be used for sweetening
in canning (ruli? -

Your ticket is good for all tifde, being

paild for in advance. Now as to your
questions: )

1. I do not see why fruit canned with-
out sugar should not keep, provided, al-
ways, that it be sealed boiling hot in
air-tight cans., Vegetables put up in this
way keep perfectly well. The sugar is
added to the fruit because, when can-
ned, it is usually served as a sweet.

2. Saccharin may be used for sweet-
ening canned fruit, Of course, you
should bear in mind the intense sweet-
ness of the substitute and regulate the
quantity proportionately.

Chicken News

As some of *‘us” may be raising chickens,
1 will te)l you what cured mine of the sore
head. Lard and copperas mixed and rub-
bed on the head. It cured all that were not
alveady biind.

Do the ‘“‘sisters’* all know that to wet a
olath. in clear water, wring, then wet with
kerosene and wring again, will clean win-
dow glass better than soap and water?
After cle‘nmr with the ofled rag rub with
& dry rag and polish with newspaper rubhed
soft, Mrs. L. L

A mnew ecorrespondenc;: und heurtily
welcome to Our Circle,

THE MODEL BED CHAMBER AND WASHABLE DRAPERIES

By Mary E. Carter

Copyright, 1805, by A. 8, Barnes & Co.

VERY bedchamber large enough to -

hold both should have a couch as
well us a bed. A couch tends to
pregerve the order of a bedroom
in the daytime when a siesta is taken.
The advantage of having a couch for
that &xdrpose is olivious because it leaves
the undisturbed. Those who take
pride in having their rooms always or-
derly know that a bed slightly out of or-

every other tespect 3
_ the outside of a bed 200n s0ils the cov-
erlet. But if one is obliged to use a bed
for a short rest, the coverlet can be pro-
_tected by having always at hand a light
spread of some sort, or even a shect, to
lay over the spread during a daytime
sleep, It can be kept folded under the
pillow when wot in  use. Another ad-
m about this is that it grevohu in-
laund: where many
white bedsprea
portion of that wor

Uni a house is Lo be pglied
o sets of .

use, it is ser’ for all-the-yvear-round
service to ha !‘t,'ham ! graor

Y
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day, as 'o‘nlinafy‘ sas

RSl Suvgl ooy
shicl hose

W

dd to the heaviest
w shades,light-eol

for, Wintof and dark. for summer . 18

of dark green hoi-

protect the interior

er a ke
cool weather, -
1 t

dow hangin aftord
antit

straining cloths and window polishers.
Window hangings that exclude the
light in cool weather are objectionable.
Better have none at all than those that
make gloomy rooms. Heavy stuff win-
- dow hangings are neither artistic,
healthful nor pleasant. They gather
dust, and, it of wool, harbor the .bu'ue::

Every one, old and young, who can
write should possess a desk. They are
so useful and so inexpensive that there
is no exeuse for not providing each
reom with one. Desks promote orderly
habits, for where each member of a
household has one under lock and key,

fobability is that individual belong-

moths, = Spotless window hs
some r and inexpensive material are
more satisfactory to a dainty, but busy,
housewife. They

add to the attractive-
the .

ings in the writing line wilt be kept in

better order than they could be without
the desk convenlences. Thosé who are

ness of a room and
tly, whilé

. S Y,
air. The way in w are
4 manifests the good sense

dressed alwa o
and the xody- taste of the obe regponsi-
ble for ir 3

t “hangings.
In alt house furnishing a lover
sotute neatness never selects a
"beea.u-e'ltt ‘_‘:m not show 'dtl“ i
Y, pref
ven to things that do lh?'m they
3 :‘oed cleaning. 'l‘nn t will not be over-
looked, nor will anyth b&;lom to

t very . Assured ‘makes o
r‘cemm ’“ tive, but that

i
of
he.

not d to th‘e boundinﬂel of a
desk are to acquire careless ways,
: wk of a suitable place for
and general correspond-

and girl earl{ ac-
desk, with a trash
e it, will Yy
both, the advan-
be so obvious.

w
. Qarpets, ru
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: sanitary o
they mh\;m

fully supported by the history of
the grape-cure, as practiced upon
the European continent. In certain
towns and cities where this is popu-
lar schools, public and private, are
closed for ten days when the grape
season is at its height, and house-
hold tasks suspended for the same
time. Hundreds of families and
hosts of wvisitors to these places
flock to the vineyards and practi-
cally live there while taking the

.’ This same “cure” con-
sists simply-in eating all the ripe
grapes one can consume daily, and
little -else except brown bread and
butter. The specific effect of grape
juice taken thus, au naturel, is to
bring the stomach and bowels to a
healthy condition. It acts also
healthfully upon the blood, dis-
solves and ejects biliary calculi and
gravel.

It is altogether possible that the
free, joyous life in the open air may
contribute essentially to the mar-
velous cures repo: by those who
have tried the course of diet I have
described. Granting this, much is

" left to the credit of the fruit. The

grapes must be at their best ma-
turity; the skins are rejected, but
not' the seeds. Surgeons are now
agreed that the popular idea of
grape seed lodging in the vermi-
form appendix is a fallacy. The
origin of the belief was undoubtedly
the fact that minute calculi in
shape not unlike a grape seed are
sometimes found in a diseased ap-
pendix.

This chapter is written especi-
ally for Our Housemother, whese

B —————

conscientivus and consistent aim is
to feed her family with. food con-
venient for them. A barrel: of ap-
ples. will furnish. = desserts. for
hungry, growing children: for' a
longer time und at a cheaper rate
than pastry,. confectionery ard
other sweets at double the wrice.
The abundance of grapes im the
market at this season. and their
cheapness—from: 15. to: 25. cents for
& five-pound basket of Concerds,
Catawbas or Niagaras—bring them
within the. reach of families of
humble means;. Yow may not be
able to go to. the Grape-Cure; you
may bring the Grape-Cure to. you
Buy the fruit by the bushel; dis-
card sweets of all kinds; cut your-
butcher’s bill down two-thirds and
turn the children loose in the store-
room whigh you have converted for:
the time into a home-made Grape-
Cure. For those, who have a small
plot of ground*or éven a ecity or
village yard, there is nothing that

ecan be cultivated with so little ~

trouble and with so great profit to.
the_ household as well-selected grape
vines. They take kindly to ecity
walls, and, unlike some other fruits,
do not have alternate seasons, bear-
ing abundantly every year. A little
judicious pruning in February or
March will insure a growth of new
wood, -which is the provision for
that year’s harvest.
.

Self-Making Yeast

OIL two otinces of the best hops in
four quarts of water for hall an
hour; strain and let the liquor cool

down to the warmth of new milk; then put
in & small handful of salt and-half a pound
of sugar; beat up ome pound of the best
flour with some of the liquor, and then mix
well all together. Let this mixture stand
until the third day; them add three pounds
boiled and mashed; let it

day longer, stirring frequently, and

e.

wWarm--
; them and put
it is for
of

& w& fo that it
o 'fﬁoﬁé&an‘m Kept
never u‘u- to mh.“ %ﬂx’&mm ni
. 3 A. D. McC. (Ohio).
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Eoy Thubmit the followin recipes, ail of
e %‘.‘“ %um’ and 1:.1[“
of and here a
rec t 1 if cooked as soon as
t are mixed and eaten as soon s they
are cooked. T
Dumplings

Pwo cups of flour; three ;r;oonfm- ot

% 1} 1t, and
m%u?aﬁ‘h sy’ mix-

Steamed Pudding
i

ver flavoring. sufts yo!
ther, add the juice of oné lemon and 5
or ten minutes, or umtil you . get tired.
You can bake in a

ur “Standby” Cake -

1¢
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jar, one oup

il Fruit

se.

Christinas
1 all kinds

stock,
OR
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