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- cessful 'ab all';
. somehow itis a fmlure, either toolight and
i dry, or else plain, of falls, and my spirits
with it.” So my friend Mrs. Reed followed
- me; into the pantry and settled herself to
! watch my operations,
: the 'same difficulties due to the same
“causes, I will give what she found to “be |,
- helpful hints ‘or nes ‘ideas. .
. clamation of ¢ What is that for  was while
"1 was butteting the cake tins'and dusting
: flour "over the butter.”
“cike would never stick if the pans were
“buttered in ‘that way, and that any extra
:flour could be shaken off by turning the
‘pan-over and tapping it lightly and the

“won't froth :nicely ¥ and for

- bowl of eggs, and said :

‘rule for baking p
_sifted flour,
“tartar, one-quarter. pound of soda ; stit it

‘stay a few minutes,

“they ,are, not sticky at all.
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THE HOUSEHOLD

PAh TRY POINTS

' ‘Gomg to make éoke,: Nelhe? then do
let me ses you do'it, foi mine is not.sue-
althouﬂh T'use. your rules,

¢

As others may have
Her first ex-

I explained. that

tlour is just as good to use again, also that

“the cake bakes better on the bottom.

‘The second question was: ‘ What flour

do you use, Nell 7

*Whatever kind the cook prefers for

. bread, but for pastry flour always get win-

ter wheab that is where so many people
£4il in both eakee and pastry making. They
use pastry flour, but do not know whether
it is spring or winter wheat, even the
grocers often do not know the "difference ; ;
and yet there is all the difference possible.
You cannot make light, rich, fiaky pastry
or good cake of spring wheat ﬂour, remeni-

.ber that.’

While bentmq‘ the eggs came bhe ques-
tion: ‘What do you "do when the egys
answer I
dropped a minute pinch of salt“into the
*If it is for any-
thing you eanunot have salt in, put your

‘eggs into the ico box an hour before you

use them, hut salt will help you when in a
hurry ; it cools the egg, I believe, anyway
it helps it froth ensily. Another thing let
me tell you, when you want to whip cream,
put a spoonful of sugar in the cream, and
it will never turninto butter ; Inever have
a bit of trouble whlppmv cream with my
egg beater if the sugar isin, and xbsweetens

‘the cream just right.”

A little pause, and then ¢ Thls s ‘my
owder: Tnke a. pint of
one-half pound. of  creamn-

thorouuhly, and then sift it three or four
‘times, so that it is thoroughly mixed.’

When Icame in with a cup of boiling
water, the ¢ What’s that for ¢ came again,

‘ To stone the raisins for.me,’ and drop-
ping in the quanblby I wanted, I let them
then with a knife
opened them, and the seeds almost fell out
themselves.. -

*Well, that is a great 1den I always

~hated to stone misins ever since I was a

- Liet me try those, how lovely
Down that

little girl.

goes,” Mrs, Reed commented.

Then she looked around the pantry,
while I was in the kitchen, and inquired
when I came in: ¢ What do you put your
table legs in those cans for ¥

¢ Precaution against ants. I don’t have
‘them, but some of my nelghbors do, so
terribly that their servants tell mine they
have to get up eatlier than usual to clean
them out of everything before they can
have breakfast. I prefer the '‘ounce of
prevention” myself, and when _ the pantry
1s cleaned always put the legs of that table| -

" (that holds my sugar and cake boxes) into

these tin ca.us—old fruit cans, vou see—
then fill the cans with water, renewing the
water often, that makesnn impassable moat
for the ants.  Then I put powdered borax
on the window ledges, and the edge of each
shelf, and never have a bit of trouble.
See ! my cakeis done, and it will only take
a few minutes to ice if, but it must; cool
first.’ :
CSWhy?

] L Oh. so that 1f will not break taking out
of the pan; mother always does hers that
way, 80 [ do’it, too—let it cool in the pan,
then set it on the stove a minute, to-let
the ‘heat loosen it from the tin, and it
comes out beautifully. Mother always

‘heats hers o little in the oven to make it

frost (or ice), smoothly, unless she frosts it
in the tin while it is hot; but [ just

put my icing on, and then smooth it with |

a knife dlpped in hot water, and it looks
well. Do you ever use confectioners’ sugar

'until it sends its deathw

‘ashes—make lye to make soap of.

for icing 7 - I do, when shotb of eggs. - Yo

can use water instead. of ‘egg, you knoiv;-

Some people make candy that way: - I-use
egg for candy, but; water does quxte well
for -icing.’

Aswmy fuend ]efb the pantrv, she waved,
*¢ Listen,

a little note book'and said to me :
Nell, under the hending- *“To make good
cake” I huve—** Use winter wheat pastry.
flour, use ‘home-made bakmg powder,
butter and then flour. your tins’; do- not
use paper.  Use salt to make ‘eggs “froth;’
cool cake in tin and put on the stove to
heat bottom of the caketo turn out nicely.
*The rest of the hints are somewhere
else under their ‘ heads’ but I see why my
cake is nota success.’—New York Observer.”
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~ HOUSEHOLD DONTSS.
BY AN OLD. HOUSEKEEPER.

Don't, to begin w1bh, be extravagant.
“astmg one's sbrengl:h is the worst sort of
extravagance. Be a Ilttle quy whenever
you can.

Don’t forget to be ca.reful in little things.
There's no one for~whom I feel “sorrier
than the-hard working man whose wife
keeps dropping his earnings’into; the lea.ky;
well of extravagance.

Don'’t forgeb that pennies make dlmes
and dimes dollars, and that by cz‘.fefu]ne#s
you can save a httle fortuno by the year's
end. g !
Don'’t leb soap lié in the water ; “don’t
leave dish-towels for mice to”deshd‘v H
don’t throw out water in whxchkyou h5.ve
cooked meat without skimming off : ‘the
grease for soap ; don’t throw olib nice’bits
of meat that could be minced or;fried w1th
bread crumbs ‘and an onion <ddn’t lenve
the bread-pan with the bread stlckmg to
it ; don't let the plecrusb you 'have' left
over sour before you uselit: instead . of
that make some little tarts for tea: fDon t
throw away any food that cquld.be wa.rmed
over—some things are bebter for! their
second cooking. .- Don't_leiive wooden or
puinted buckets near'the s tove to be"f’umed 4
Don't scrape’ke h good kmves or
with-silvei.spoo ' %
thick-on yo
won't rem
around incaps
Don't forgeb .t
molasses ]ug

pwchers well once’ a -daj
vinegar in tin, for both:vi
be spmled Don’t keep 1. b

WA ) gh
the house. Dou't let vmegar reaken on
your pickles, and don’t let it aat them up!
Don’t let cheese mold—throw 1b’out if you
cAnnot use it up when fresh. §: Don t let.
bread grow musby——nmlse it up*before it
grows past using;into puddings and bread
cakes. - Don’t throw out a bag of stale soft
crackers ; put them in nblg shallow pn.n
and let them get crisp again in a moderate
oven. Don’t burn old bones—make soup
of them. Don't, throw away your wood
Don’s
put your clothes on the line and leave
them to the mercy of the winds. Don’t
dig with one side of your broom until it
looks fr eakish, or ifse your best broom to
scrub-with, Dén't kill yourself washing

‘when a little washing powder or ammonia

will help ;you 80" hwﬂhncrly Don’t use
napkins or tablecloths to w1pe dlshes with
—don’t. )

Don’t let the nshes choke up your grate,
and so burn it oub; don’ b keep up a big
fire in tho range when you've no need of it.
I have had domestics who kept a blazing
fire. from meal to meal with no use for it
during the interim, becauss they were too
lazy to build another.fire ; whole dollars
fellinto the bottomless plt in the buying
of conl to keep up those ﬁros I’m wmer
now.

" Don’t make beds too early in the morn-
ing. T'd rather be a little slow with bed:
making than too smart. Don’t sleep in a
room - without ventilation. Don't expect
dishes to wash themselves—jump right at
them and get them out of the way before
it's time to set the table again. ~Don't
neglect to put-water into wa.shtubs, puils,
etc. ., between Mondays. - Don’t'  make|
yourself ironthe day after you ln.ve washed
Rest for a day.

Don’t awaken any one wmh a loud
scolding or. sudden pushings, Call softly.
and brmg the wandeuug spmt back’ to its

-
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e, llardm01led*e? s Very fine. -
: zmd mixg

em:bhly tenement with curessmg little pats
and  gentle tones. Don’t. find fault with,
anybody atmeal time. I've:partaken of
breakfasts that were a torture to endure,
of dinners that were horrible to remember,
of isuppers that were an agony. Dont
spml this pleasant vantage-ground, where
good humor should preside, "where. joke
and jests and merry gibes should. rout all
thought of anything unpleasant, where
discord should find.no foot-liold, and the
dinner of herbs ‘taste sweeter- than the
grumbler's stalled’ ox. Don’t think you
can bring the whole world to accept your
views—don’t be so idiotic/as that—and
don’t borrow tnouble —-C’/u Lstwm at Work.
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SA‘IDWIOHES
These dainty 'Lrtxcles form-.such an im-

) porhnb item in ‘the menu of afternoon lun-

chgous, suppers, picnic dinners, ete., that
some new kinds make a welcome change,
though one seldom grows tired of the well

ngwn *hap-sand wich? jif properly pre-

ffore you, with ‘the breid nearly. an inch,
ithick, and torn in-holes while being. but®
bered the ham, tough, 4nd in thick. shces,
with only a fork to atiit with makes you
wonder how, the:se ningly 1mpossxble feat
is-to be accomphshed :

- For any kind.of gl hes, "
should be : twenty four hours old, The
‘crust should be ghaved from- ‘the sides and
ends of the;lonf | leaving:1t nice and even.
Each slice” should be evenly spread with
butter before,it is cut,'and it should not be
‘more than the tluckneas of an ordinary
square cracker: The hami should be boiled
the day before: un’ “gliced’.as thin as pos-

sible. It cannot'be'too thin.
. Chicken Sanidwiches. —Chop tender,cold
chicken ‘fingizmix with cold -gravy, and

season nieé Spread thin,

Cheese “Sandwiches.—Grate one-fourth:
of a pound -of; cheese and mix with one-,
half teaspoonful of salt,pepperand must'l.rd
Melb one tablespoonful of butter und add
one of vmegar < Spread thins ‘

Y Sar dmeSandwxch' . —~These may be pre-

5 pa1ed as ub, ve./usmv ‘sardmes,rubbed toa
‘I'paste, in§terd oficheess;

Chop the whltes.
Mash thie yolks
lth&melted butter, peppe' :

Ifgno smooth enough, .add th

li

rpxead mcely X‘l
should bé removed:
ghopped. Hani Sandwiches. —Chop the
“ham fine”as ,gmted cheese. Add melted |
butter to mrike a paste, or butter and
cream, mixéd.mustard, pepper and a little
pickle:-~Beaten egg may be used instead
of butter.

Nice bread.and-butter sandwiches may
be made by putting crisp lettuce leaves
between extremely thin slices of buttered
bread, or use. nasturtium leaves, yoang
dandelion leaves, or pepper grass instead
of lettuce. —Housekeeper.
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THEIDEAL TRAVELLING SATCHEL,

‘How many women know how to pack a
travelling bag properly—to pack it so that
there will be a convenient place for every-

their corners and mplo.ced without & com-
plete upheaval and public exhibition of the
contents ? writes Edith Gray ina practical
avticle on ¢ The Art of Packing a Satchel’
in the June Ladies’ Home Jowrnal. The
following method of packing a satchel has
been found after many trinls to be by far
the most convenient arrangement of the
small belongings which it is necessary to
take on a railway or steamboat journey.
“The ideal travelling satchel is the square-
topped, wide-mouthed affair, which is
fas.uonable at the present tlme, the inside
covers of which have a strip of leather made
mto roceptacles intended for "the con-
venience of small articles, such as the but-
ton-hook, tooth-brush, nail file, ‘scissors,
ete.. It contains two pockets at the ends,
not at the sides, and can be' made to hold
quite & -quantity of things. Asa rule the

pared.- Tohave a hamsandwich placed be-|"
veight  (silk prefemb]y),

and leavmg outthe| -

e “throughout; all the sumrrcnler

f Some housewives are happy in

thing, and so that things can be taken from |

a small. button-hook and toothi-brush—the
bristles of the latter should be protected
by the small adjustable tin: box sold for
this, purpose—a 'nail-file,, glove buttoner,
stylographic pen, pair of scissors (to which -
& small xibbop bow of some bright colar is
tied, for easy identification), penkmfe and’
lead pencil with rubber sheath.
In one of the pockets place three or- four ;
extra pocket handkerchiefs, a second pair
of gloves, an' extra . veil, and a smnll en-
velope of courb-plastex and in"thé other
an envelope containing’ somezposbals,
couple of addressed envelopes,‘one or two
telegraph blanks, and o few sheets of writ-
ing paper, or, better still, a: ‘small writing
tablet with blotter. A stamp box, contain-
ing, with others, oneot o special delivery
stamps should n]so be placed in this pocket,
If the satchel.is not provided with the
before- mentxoued strip, this pocket should
contain alsg thd pencll penknife, and the
stylographic pen in a secure case. In the
other pocket drop- the nail-file, button-
hook glove-buttoner and tooth-brush.

“.In the bottom of the bag place a light-
dark-colored
Mother Hubbard wrapper, for use as a
night robe on sleeping-cars, and a small-
towel. A toilet case made from a strip.of .
linen with tying strings of ribbon or tape
and plainly marked ‘ha.u',’ should_contain
brush, comb and a box of hairpins. A
similar roll marked ‘sewing,’ should hold a
needle case, well filled with coarse and fine
needles, spools of black and:white cotton,
Nos. 40 and 60, small cusluon stocked with
black, white and sa.feby pins, a bag with a
few buttons, small s¢issors, and celluloid
thimble, the loss of ‘which "will not be re-
gretted as weuld-one of value. A soap box”
of tin or _celluloid pays for itself in_con--
veniencé . many times. A sponge bag-of
oil-silk“or of some rubber-lined: nmtelml
can ‘either be purchased or made.cheaply.

T

"A whisk brush should be adjustably fas-

tened to the interior of the:bag,sand thus
equipped the traveller is proof a«rmnsb dirt
and disordered apparel. £’

* Take also an inexpensive black folding
fan, and a pair. .o .,;’rubber overshoes, )
“dark cotton matgrial,

At source of ‘heatin sumn’{er in al-
Svery house is the kltc‘l:}en range.

same “amount of washmg and ironing, -
nd,usuully much more, is dof":e than 1
inter, making these days

. | cooking ‘is in progress, gn
added cooking of preservi

ndaplckles
in’;the posses-
sion of a summer kitchen, and!are thus
‘enabled to keep their house cool, therefore
do not need the following advice, Ifthere
is no such luzury, try by allmeans to have
something to answer the purpose. A well.
constructed shed, large enough toliold a
stove and table, may surely be at the com-
mand of almost any housewife, and by its
use the liouse will be relieved of the supera-
bundant heat needed for washing, ironing
and cooking., If these su"gesbxons are
carried out, they will ensure coolness and
comfort, and provided a house is well con-
strucbed asto its windows, so that there
can be good ventilation, there will be no
reason to dread the hot summer weather,
—dJenness Miller.
———

BED AND TABLE LINEN.

Sheets, pillow-cases, table-cloths, and
napkins should not be hemmed until they
have first been shrunken ; but before the
shrinking process, ench one should be
made into its proper length. If this is
done, they will always fold evenly when
1roned which is not the case if made up
without shrinking, or if shruuken in the
piece, and then made into proper lengths.
Sheets and pillow-cages should be torn by
a thread ; table:cloths and napkins sliould
be cub by a thread.

et e

RUBBDR RINGS.

The rubber rings of preserve jars will
recover their ehsblclby if soaked for a while
in weak ammonia water, This is quite an
item when canning is being done, and-the
rubber rings are found.to be stretehetl out

reeeptncles in the strips of leather will hold

of shape.




