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BUYING FAMILY MEAT

MARKET CONDITIONS SHOULD BE
CAREFULLY STUDIED,

No Matter What Cut Is Selected It

Can Not Be Utllized to Best
Advantage Unless It s
Well Cooked.

The cholce of meat cuts should cor-
respond to the needs of the tamily
and the preferences of Its members.
Careful consideration of market condi-
tions {8 always useful not only to
make sure that the meat is handled
and marketed in a sanitary way but
also to take advantage of any favor
able change In price which may be
due, for Instance, to a large local sup-
ply of some particular kind or cut of
meat. In towns whare there Is oppor-
tunity for cholee, it may sometimes be
found more satisfactory not to give
all the family trade to one buicher;
by golng to various markets hefore
buying the houseksaper is In a better
potition to hear of variations in prices
and so be in a position to get the best
values. Ordering by telephone or
from the butcher's boy at the door
may be less economlieal than going to
market in person as the range of
cholce and prices I8 of course more
obvious when the purchaser sees the
goods and has a chance to chserve
market conditions, Each housckeeper
mugt declde for herself whether or not
the greater convenience compensates
lor the smaller range of cholce which
such ordering from description en-
taila. No matter what the cut, wheth.
er expensive or cheap, it ecan not be
utilized to the best advantage unless
it Is well cooked. Poorly prepared
meat dishes are almost Inevitably
wasted at the tabls. As an illustra
tion of the losses arising through un-
wise selection and poor cooking may
be mentioned facts observed in die
tary studies carried on by the experi-
ment statlons. In many familles
where the Income was fairly good the
table and other conditions were far
from satlsfactory. In such cases the
marketing was quite commonly done
by a child or someone without knowl-
edge or experience. In a particular
Instance the selectlon was expensive
steak, which later was so badly cook-
ed that it was hardly possible to eat
it A cheapér ouf w'elrcooked would
% bgen much more safisfactory as
ell as maf§ dtopomleal,

There Is sometimes Ah advantage
In using canned meat and meat prod-
ucts, and, if they are of good quality,
such products are wholesome and
palatable,

L ll‘oa{ng Tabi Lhen,

It Is sald that an experienced laun-
dress never sprinkles her table linen,
Bhe dries It thoroughly in the alr, then
dips It into bolling water and puts it
through the wringer. Rach article ls
then folded In a dry cloth as smoothly
as possible and allowed to remain
there for a couple of hours or so. Irons
must be hot, but not acorching, be-
cause the linen must be Ironed per-
fectly dry. Herein lles the secret of
table linen that is gulltiess of starch.

Bhirt Walst Ironing.

It is difficult to Iron between the
buttons on the shirt walst without
breaking them loose or leaving a puck-
ered edge. A good plan s to have a
very thick, narrow pad of flannel or
canton flannel to sllp under the right
alde for the buttons to stick into while
you lron the wrong slde, then run the
fron once around the outside edge on
the right side.

Fried Potatoes anlt Celery,

To slx raw potatoea sllced in the
usual manner add a medlum sliced on-
fon and three stalks of celery sliced
rather fine. Salt and fry in hot clive
oll, or ham or bacon fat. (I use the
outslde stalks of celery, regerving the
othera for table use.) The celory gives
the fried potatoes a dellglous favor,
and all those who bhave tasted thir
recipe say it is fine.

Pomona Rice,

Core, pare and bake six tart apples,
Bteam one cup of rice In two cups of
salted water, three-fourths of an hour.
With a fork str in one large talle
Bpoon of butter, a little cayenne and
more salt If needéd. Make a wolusses
sauce with one cup of molasses, one ta-
blespoon each of vinegar and butter
and a pinch of salt Blmmer ten min
utes. Put the rice Into a dish, lay
the apples upon it and pour the sauce
over them. B8erve elther bot or cold,
We are very fond of this, especially
used as an entree with rnast pork.

Delmonico Potatoes.

Arrange alternate layers of cold
bofled potatoes cut in dice, grated
cheess, & minced pimento, and white
sauce. Allow two cupfuls of potatoes,
onethird cupful of cheese ,and one
and onefourth cupfuls of sauce. Cov-
er with buttered crumbé and brown.

Crackers a La Creme.
8plit butter crackers, spread with
butter, salt, pepper, mustard and g
little cheese. Put them in a buttered
ypudding dish, cover with milk and
bake 30 minutes,

TO MAKE CHOCOLATE NUTS

Celiclous Form of Candy That Is
Easlly Made and Is Most
Wholesome.

No more delicious form of candy
can be made than chocolate nuts, for
which any kind of nut®kernels can be
used, almonds, walnuts and Brazil
nuts being especially favored To pre
pare, take half a pound of siighuy-
sweetened chocolate, break 1t inte
small pleces, and place these In the
upper part of a milk saucepan, one
with the double pan, the lower part
of which should be filled with very
warm—not top hot—water. Stir the
chocolate occasionally and when guite
melted, set It to cool. When rather
less than luke warm drop in the
bleached kernels one by one, and side
by slde; with & narrow, close pronged
wire fork push them well under; have
rendy a plece of waxed or confection-
sr's paper, and having lifted out the
dipped nuts, let them drain a second
to get rid of drops of the chocolate,
place them carefully slde by slde on
the paper, continue the process till
nll the nuts are dipped, and place
them to set In a cool dry place; figs,
dates, plnes, and candied fruits can

be tréated In the same way.

The preparation of fondants {s more
romplicated, and cannot have place in
this article, but none of them takes
very much time, and 80 many people
would be glad of good homemade
bon-bons for their young people, and

even for their guests during this sea-
son of conntry honee partiog

UTILITY IN STEAM COOKER

Alrtight Cover That Keeps Heat In
ls Chief Point of New
Utensil.

With coal and gas and even eleo
tricity used for cooking, a Mlssourl
man saw no reason why steam should
not be turned to the same purpose.
Accordingly he Invented the steam
cooker shown in the fllustration. This

il

little stove canm be attached to a
fdteam pipe In the house by connecting
up pipes which run through the bot-
tom or body member. The top of the
lower section will thus be heated so
that it can be used to fry on while
the inside can be used as an oven.
In addition to this there is a box-llke
compartment which rests on top of
the lower chamber and which has a
hinged cover which fits sc closely as
to make It steam-tight. This cover
provides for the retention of heat In
the compartment, the same as in an
oven, and makes It especlaly useful
for certaln purposes, such as presery-
ing and the like. Of course, the steam
cooker I8 designed primarily for use
in houses which are equipped with
steam heat.

Nut Cakes.

One cup of sugar, 14 cup of butter,
4% cup of milk;, two cups of flour, two
eggs, one cup of ralsins, one cup of
walnuts, 1% teaspoons of baking
powder. Cream butter and sugar.
then add ecggs well beaten, then milk
and flour in which baking powder has
been thoroughly mixed. Add reisins
and nuts. Bake 35 minutes In mod-
erate oven,

For Cold Mornings.

Is there anything better for break.
{ast cold mornings than fried mush
or corn griddle-cukes? Don't let the
miller grind the meal too fine, and If
he fs tricky keep an eye on him or
you may not get the meal from your
swn corn. We llke to pick out nice,
sound ears, clean and dry enough to
zrind well, And when we shell them
we leave about an inch of the tips
on the cobs. Then we like to get all
the cob chaff out, leaving nothing but
the clean corn.

How to Corn Beef.

To ocorn beel for use in a week or
two, wipe It, then rub hot salt into
it until it all disapears; then add more
1alt and rub again untll the meat will
ibsorb no more. Place It In a crock
In & cool place for o week, turning it
sach day; then it will be rdudy for
use. To cook, wash and put it to
poll In cold water, Bring slowly to
the boiling point and simmer It 30
mninutes to every pound. If it is to
b served cold, allow 1t to cool in the
lquor im which it was bolled

THE BRIDE'S KITCHEN

MOST IMPORTANT ROOM IN THE
NEW HOME.

Tl; the Bride Whose Income Is Limv
lted the Furnishing of Kitchen
and Pantry Seems Serious
Task—Some Tips.

The girl who has felt entirely at
home in her mother's kitchen, where
she has learned to cook, will have &
sensation of strangeness or of new-
ness In her own kitehen. It {8 one
thing to make cake, candy, jellies,
custards and ereams In a place with
which one has been acquainted
through years of childhood and girl-
hood—when another housewife has
purchared the necessary utensils and
planned all the conveniences—and
aquite another thing to stand in an
empty kitchen which must be furnish.
ed by one's self, and for which one
must “think out” all the requisites, To
the bride whoee income {8 large the
task of furnishing the kitchen and the
idtchen pantry {8 one that requires
much thought. To the bride whose
income is limited it seems a serious
task. and one upon which she shounld
not “enter unadvisedly or lghtly"
Poor little woman! In her new life
and new hom»s there are many times
in which thess words of the mar
rlage service come back to her with a
forea that I8 almost terrifying,

Before buying anything for the
Kilchen decide on the furniture to be
put In this important room—the most
Important, by the way, in the new
home. If your purse will allow, cover
the floor with a good quality of lino-
leum. M Hnoleum fis quite beyond
your means, have your floor painted a
light yellow. For the sake of the
paint, and still more for the sake of
your feet, have several squares of car-
pet or rugs lald on the floor. One of
these must be In front of the table at
which you stand to do your mixing,
another in front of the sink. Standing
on a hard floor is very tiring to the
feet and back.

You must, of course, have a deal
table In your kitehen, with a drawer
that is wide enough and deep enough
to hold kitehen spoons, forks and
knives. Have by it n strong wooden
chalr, Into whichyou will drop, I hope,
when beating eggs. mixing cake, ete.
Use this often and you will save your
strength, good rule lald down by
& wi#8 physiclan was, “Do no work
standing that you can perform as well
sitting." If more women followed thig
rule we would hear less of backaches
and surgleal operations.

Short muslin curtains may hane
across the lower half of your kitchen
windows. Have them eo plain that
g_ha_y £an be washed often without
trouble,

It is well to have strips of wood,
supplied with serewhooks, above sink
and table. On the one over the sink
hang mops, dishpans, cloths and
towels; on the hooks above the table
go mixing spoons of varlous sizes,
elralners, étc. Have no more than
two dishtowels on the sinkhooks, in
case thehy are needed for {mmediate
use. On & rack placed elsewhere in
the kitchen must be enough dishtowels
to keep one always supplied

Have the kitchen crockery of plain
white stoneware that can be easily re
placed. Or, it you prefer decorated
china. choose a simple blue-and-white
pattern.

As to the cooking utensils, avold
elnborate articles or so-called labor
savers untll yon are sure that they
are what they purport to be. Bome
of them are so complicated that they
add to Inetead of lessening your work.

Get, at first, the bare neceasities,
guch a8 a kettle, roastin; pan, broiler,
double boller, frying pan, strainer and
mixing bowl (vour experience will tell
you what the mctual necessitles are),
and, as you can do so, add to your
stock until you have a well-furnished
kitchen. To have the proper utensils.
and to understand thoroughly the use
of each, is the secret of good cooking

. Renovating Carpets.

They must have been well beaten
and freed from dust first, Then put
a gallon of water Into a saucepan
with a half pound of good soap, shred-
ded, and boll. When the soap ls dis
solved pour the whole Into a clean
pall and stir in a gquarter pound of the
tartar. Wash a small portion of the
carpet with this golution and Immed)
ately after with warm, clean water,
and rub dry with a clean cloth. Re-
peat this untll the whole surface of
the carpet s cleaned.

French Blscult,

One-half pound flour, one-half pound
sugar, four eggs. DBeat the whites
and yolks separately. Drop the bat-
ter In gpoonfuls on & buttered tin and
eprinkle sugar over the top. Flavor
to taste. Almond s good

Cabbage Soup.

One enp of chopped cabbage bolled
In salt and water untll aone, Add
desired quantity of milk. Season with
pepper, galt and butter. Roll a crack:
er or twos fine and add just before re
moving from the fire.

HANDY FOR FARMER'S WIFE

Kitohen Article That Gives More Com-
fort“Than Anything About
the Home.

This kitchen article, everything con
eldered, gived more real comfort than
anything about the house.

The same thing over and over, three
times a day, the year around, cooking
may be made a pleasure Instead of a
plece of drudgery.

There Is nothing more annoying
than to have to look Into several
places for a pan, kettle or cup, when
In & hurry. “A place for everything,
and everything in its place.”

The cabinet shown in the illustra-
tion s made of poplar lumber dressed
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Uik boll sldes.  The boards are eighi
Inches wide and seven-elghths of an
Inch thick, two widths making the
depth of the beody,

The shelves are all the same depth
ns the sides.
The figures In the drawing show tha

distances between the shelves, the
width and the height of the cabl-
net.

Ollcloth pleces, cut out the exact
size of the shelves, cobers them. The
Ingide of the back and gide walls are
covered with newspapers. These are
changed for clean ones once a week.
In front hangs a curtain of sllkoline.
This s changed every other wash
day.

Besldes the artlcles named In the
drawing, keep the sad Irons, the fron
rest, long-handled forks and spoons—
In fact, all the utensils used in cooking
have a place here.

Rust on steel can be removed by
rubbing sweet ofl well into the sur-
face. Let it stand two days; then rub/]
the eteel with unsiaked lme wunti]
surface la clean,

In cleaning wall paper with bread
crumbs use two-day-old bread, In small
pieces; clean with downward light
stroke. Never go twlce over same
surface and never work horizontally.
Cut away solled part of bread contin-
ually.

Iodine stains on woodwork should
be removed at once, as they make an
ugly spot. Boak up with blotting pa-
per, then rub the spot with a soft
cloth moistened in camphor.

As housecleaning time approaches
do not forget the use of dampened
cloths In furniture cleaning. Dust s
easlly removed in this way without
streaking woodwork or filling lungs.

Two Hints.

Always first shrink the wool to be
used for all darning purposes by hold-
ing the skein in the steam from a
bolling kettle. Otherwise the wool
would shrink and make a hole larger
than the original one

If vegetables are cooked In a steam-
er over hot water (as ;ou would cook
s pudding, and sprinkled with salt
when nearly done, then served In
A very hot tureen, they will be found
very much better, and also much
more nutritious, than when bolled In
the ordinary way.

Baked Onions.

The large Bermuda onlons are best
for this purpose. Remove the outer
fikin and boll the onions in bolling
salted water and milk untll tender.
Place in a buttered pan, put a little
butter on the top, add a little fresh
milk, and bake in a moderate oven
until brown.

Not to Dream About.

“Men wan't made to dream about;
they waa made ' develop woman's
Christian  character."—From “Jusi
Folks"

HIS REASON WAS ASTOUNDING

Prosecuting Sollcitor Attempts to Be-
little Teetimony of Witness With
Dire Result,

It was at the pollce court. A wit
ness for the defense had been exam:
ined, when the prosecuting solicitor
6tood up to crush him.

Solicitor—Why did you hide Sulli-
van in your house on that Baturday
night?

Witness—I did not see Sullivan at
all on that night,

Solieftor  (knowingly)—WIill you
ewear your wife did not hide Sulllvan

s thad wliatin
= Ledbd JLUBUL.

Witness (hesitatingly)—Ye-es.

Solleltor (more knowingly)—Will
rour wife swear that she did not hide
Sulllvan in your house that night?

Witness (more hesitatingly)—Well
—J—don'+—think—so0."

Bolicitor (most knowingly)—Ah!
And perhaps you can tell the court
how it is you can swear your wife did
not hide him, while she eannot swear
the same thing. Speak up now, and
tell the truth,

Witness (unhesitatingly) — Well
you wee, I'm not a married man,

8he Could, Too.

8oon after the removal of a certaln
Indiana minister to Califorpia, the
father took Elizabeth, aged five, out
for a walk. Looking at the moun-
tains around the city, he remarked:

“Just think, Elizabeth, God made
these beautiful mountains. Isn't |t
wonderful 7"

Elizabeth, not being In a spiritual
mood, replled:

“Hm, I could, too, If T had the
dirt."—Delineator.

Our Thoughtful Government,

Hiram Hawkins—Say, Lem, what @
yew suppose them thar ‘pustal savings
banks' air fer, anyway?

Postmaster Perkins—Wa-nl, peers
tew me, Hi, they alr fer folks thet's
bin gittin® a hull lot o' them pletur
pustals from all over th' world, an'
bein' thet they want tew save ‘em,
why, th' guv'ment’s startin' up them
kind o banks ‘round th' country.—
Judge,

A GREAT DEAL.

Estelle—Does Miss Seads
much in charity work?

Edlth—Oh! yes. It was only the
other day that she paid $100 for e
slumming gown,

spand

Breaking the News,

‘Minnle, are you reading ‘Home
Hints' ™

“Yos, darling.

*Will you look among ‘Home Recl
pee’ and see If there's anything about
taking stalns out of carpets."—Merr)
Thought.

Diffioult Eating.

Mother (at lunch)—Yes, darnng,
these Ilittle sardines are sometimea
eaten by the larger fish,

Mabel (aged five)—But, mamma,
how do they get the cans open?—
1deas.

Crime of Her Own Head,
Mauod-—Heard poor Mrs.
Green? Bhe’s been arrested for try-
ing to smuggle a lot of lace ashore
inside her big hat .
Tom—Why pity her?! Didn't she
bring It all on herself?—Boston Tran-




