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AM ABSURED that I speak within
Pounds in asserting that not ons
chooolate-lover In ten knows from

Y Whence the popular delloacy came
. R0 the countries in which It (s most ex-
',::7 used. We have an idea that the
{ who make more of chocolate
. ghan any other people—using it as food
’ﬂ drink every day In the year—were
#be original importers from some un-
" known quarter of the tropics. If a tri-
. fie better read In the history of foods,
‘%rs trace it back to the Spaniards, who
,“l' ila virtues early In the sixteenth
‘pentury and taught these to their
" Frlends and neighbors, the French. In
L\ Mmerica the bellef in the foreigm ori-
Ein of chocolate as an article of food
" mnd commerce Is so well established
our housemother and her college-

. daughter may read with surprise
the announcement that the Spaniards
* Jearned the use of it from the Mexicans,
wwho had cultivated the evergreen ghrub
kpown to botanists as “Theobroma ca-
cho™ for centuries before the invading
. shlps from the Old World touched the
mtnrnlln coast. The natives prepared
£ as a beverage by grinding the ripe
 beans of the cacao tree and mixing
| them with cornmeal and splees. 8o an-
glent and dishonorable is the art of

. sdulteration of foods!

j‘ ALL PARTS UTILIZED
"\ The seeds were ground Into a rich,
. olly paste; this was pressed into moulds
: and aried into cakes of “chocolatl™ or,
{ as some have it. “cacaotlL” There re-
. muaing, after the olly part of the seeds
. Bas been extracted, a dry powder,
 srhich, when mixed with water or milk
and cooked, gives us *broma.” a milder
preparation of the chocolate much In
c favor with persons whose stomachs do
. mot digest the richer product. The pods
' incloming the seeds are dried and pound-
j #d into "cocoa shells.” This last Is yet
- mfider than broma, and is often drunk
' §n large quantities by nursing mothers

", #o increase the flow of milk.
~ Mhe brief history of the Invaluahls
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.‘: pbean, its products and by-products,
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should be conned by the lovers of the
| grarious forms of chocolate, The auther
~ ®f the work from which I draw the out-
" fines of this sketch says, dryly enough:
{®™In a pure state it i{s very nourishing.
:' ‘Ut is extemsively adulterated with rice-
% meal, oatmeal, flour, potato-fat, starch,
.~ boasted nuts and almonds.” Reading
_ “Further, we learn something that may
* put & testing-rod Into the bands of our
_housemother:
! ™Good chocolate is smooth, firm,
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uble, aromatle, not viscld after it Is
bolled and cooled, but olly on the sur-
face, and It leaves no gedlment.”

As a non.-profeuimml cook and house-
keeper, 1 will add that the Inferlor
brands of chocolate are often blended
with earth—just plaln, dry DIRT! the
dust of Mother Earth Into which all
perishable things will be one day re-
solved. I have handled and tasted It
for myself In the course of mmateur
analyses of “pure foods."

Moral: Don't buy cheap chocolate
unless you like mud!

Directions for making choc¢olata Into
a bevernge were given here  mo lately
that our recipes today will deal with
the use of it in other formas.

Chocolate Cup Custards. ~

Heat a quart of rich, unskimmed milk
fn & farina kettle, dropping in a pinch of
sola to prevent curdling as It heats Beat
Nve egge Hght, without seperallng whites
and yolks, add, and stir in well five ta-
Llespoonfuls of powdered sugar. Four upon
thin, stirring all ths time, the ascalding
milk: put over the fire In the double bailer
and beat tn fAive tablespoonfuls of grated,
unsweetened chosolate. Stir until the ocus-
tard thickens, Practice will soon teach
yvou, from the look of the spoon, whem to
remova It from the fire, Four out at once
1o el and add a teaspoonful of vanilla
ensence. When cold, turn into cups or glase-
en, and heap a teaspoonful of whipped Cream
on the surfuce of each cup, Herve ice cold

Baked Chocolate Custards.

Maks as directed in last regips up to the
point of returning the cusiard to the fire
Pour *t, instend, into cups or Into & larger
takedixy, and set in a pan of hot water.
Tha watrr should rise about half way to
the top of the cups or dish, Bake in a quick
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pven untll set in the middle and slightly
browned. Cool quickly, as custarda conlinus
to ook After they are withdrawn from ihae
fire, and an overdons custurd ls a curdlied
custard.

¥at with cream, turning the cups upside
down upon saucers, wlter loosening the con-
tenita from the wmides They should be lefl
in fee untll you are ready to serve them.

Chocolate Trifle.

Boak m package of gelatine In twe cupfuls
of milk for two hours. Bcald a quart of mlik
tn & rice boller, not omlitting the pinch of
soda In & large bow] beat the yolks of
two eggs with five tablsspoonfuls of pow-
derad sugar.

Without ipmcl\in' tha milk from the
range, Mir¥ into the wmoaked gelatine,
and when It s l'.hr:n'-ﬂulfl'u'ljr dissolved pour
the contents of the kettls upon the beaten
egEs and sugar, Ad4 five tablespoonfuls of
unsweatensd chocolate (grated), previously
weoet to & paste with a Uttle cold water,
Heturn to the boller and the fire and stir
for three minutes, It should be just on the
boll when you take [t off again. and pour
into the bowl. Have ready the whitea of
three eggs whipped to a standing froth.
Htir In lightly with a teaspoonful of va-
nilla. Pour Into a mold or malds wet with
cold water and pet away to cool and form.

To serve it, wrap a cloth wrung out In
bhot water nbout the mold, and Invert upon
a chilled dish, The *'trifle’* should be loe
cold,

Eat with powdered sugar and cream.

Chocolate Pudding (Cold).

Scald two cupfuls of milk In a doubls
botler, adding a ninch of soda. When the
bolling point is rached, stir into the kettls
of milk four tablespoonfuls of sugar and
half as much cornstarch (generous spoonfuls)
nlready wel up with cold milk. Cook for
two minutes after the boll In regained, stir-
ring faithfully: add two heaping tablespoon-
fuim of grated chocolate; stir for another
nilnute over the fire, and take from the
range. Heason to taste with wvanilla and
pour into a mold wet with cold water.
Jat cold with cream and suger,

A simple and cheap deasert,
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Brun Mange.
foak half & box of chocolate In a enpful

of milk for two hours, Have ready a quart
of milk brought to the boll In a farina
kettle, Tut a pinch of soda In the milk
when cold, When scalding hot, stir In the
soaked gelatine and a cupful of granulated
sugar. Whan these ara dissolved add five
even ftablespoonfuls of grated chocolate,
Blir for one minute and pour Into & bowl,
Beason with vanilia. FPut your oggboater
into the hot mixture and whip steadily for
tan minutes or untll the mixture bagins 3
thirken well

Turn {nto a glass bowl and set in the lce
as moon ax It js ecold. Berve In the diah
with whipped cream heaped on the top,

Chocolate FPie.

Beald a pint of milk, dropping In a pinch
of soin, and pour upom three eggs that have
been beaten light (yolks and whites to-
mwethery, with n scant half cupful of pows-
dered pugar, Now add foor tahisspoonfuls
of grated chocolats, stir over the fire for
twn minutes to Incorporate the ingredients,
flavor with a teaspoonful of wvanilla and
pour tnto a pleplate lined with puff paste.
Bake in a steady oven. When the custard
is net, draw to the mouth of the oven
and spread qulekly with a meringue made
by whipplng the whites of three esggs to a

atanding froth with two tablespoonfuls of
sugar. Closa the oven and let the meringus
color lightly. Kat cold,

Eggless Chocolate Frosting,

(Repeatad by request )

Put two sguares of hitter chocolate inte .
pint béwl and pour upon it enough bolling
water in cover the chorolate. Half a cupful
fs abhout enough., Cover and stand aver the
bolling teakeilla until dissolved. then stle
fn pulverized or confectlonern’ sugar until
stiff enough t rend, It can be spread on
as thickly as Wsired, as It does not harden
all through. e It for chocolute creams
and to d4ip nota In. For candy, add a coupls
of drops of olive oll to make a glosa,

Cleaning Hats for
Another Season

PRING Is coming along at a very
S rupid pace, and It s almost
time to take out last summer's
hats and look them over to see If
they can be put to any usoe this sea-
son. Leghorns are slyu;‘s Eood, and
may be bent Into whatev.: shape s
popular at the moment, but, unfor-
tunately, they change color In the
sunlight, and it Is necossary to get
them back to thelr former atate of
whiteness if they are to be worn
again.

Neapolitans, too, are usually good
form, and if their shape does not
sult, they may be wired and held
firmly In any way the wearer pre-
fern,

‘Chip, the favorite of last summer,
{s another straw that may be used
the second deason, but It usually re-
quires a thorough cleaning. For this
purpose nothing Is mo effective as
peroxide of hydrogen, which may be
poured on the straw and then quickly

rubbed with a stiff brush, but, of -

course, the brim must first reést on a
flat surface. If the operation Is re-
peated again and agaln and the hat
drled In the sun, the result will be
surprising, and no one who had a hat
last year should complain that for
this year she has none. Of course,
this prescription alfio applies to men's
straw hats, as many careful house-
wives know, and unless the style In
masculine modes haa changed very
miich in the past eight months, the
old straw hat can be made to serve
for at least two months longer,

THE HOUSEMOTHERS

EXCHANGE

UR PAGE of today Is particu-

larly rich In trustworthy
recipes from benevolent
smembers,

| One of my girlhood experiences was
B "secnce” with what purported to
o spirits *“from the wasty deep” be-
‘yond human vision. 1 recelved a
written communication addressed to
oy awed self and bearing a familiar

‘-Mma as signature. T . paper con-
 Mained these words:

*ENCOURAGE THESH MANIFESTA-

TIONSI*

“Only that and nothing morel® I

" pald my dollar and went home the
.. mwiser for the experience and for an

':.

" additlon to the stock of family jokes
—my gullible self belng the butt
Bince that day the phrase has passed
§nto common use with us, and, ap-
_ ‘plied to a hundred happenings of
~@ally living, his done yeoman service,
4+ 1 puss it along the line of my co-

sdjutors in recording the recipes re-
.‘i_',_ seived in response to my request for
. 'm comparison of housewifely haps
"and mishaps. “Encourage these man-

mmu" of llvely Interest in our
s and wldening charity for

o,

e/
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.‘.zhn you find out for yourself s

petter way of making & pudding, or
ng s room, or cleaning a soiled
pf than you ever had before,
the knowledge with othera It
¥ such means—the littlea by It
et mesn so lttle“at first and
#0 much in the end—that
advances te the dignity
> I have always llked the
“worhnu who stopped
‘way te ;!s dally labor to listen
oo 3 ® “

*d '*. 5
i'f‘; 3y aaad
-I

ounger and ignorant learner in°

were bestowing wpon the Colugne
Cathedral,
“Yes,” he broke forth at last, elated

beyond the bounds of respectful re-
serve by pride in the magnlficent
structure, “we buflded well!™

The strangers eyed his blue blouss

and toll-stained hands In amused
wonder,

“You bullded! You are not an archl-
tect!”

*“No, but I carried mortar for it for
slxteen years!”

Every really worthy recipe, every
hint that may make a fellow-house-
wife’s task a llttle easler, is & stone
in the bullding we are ralsing. Or,
at least, a hodful of mortar,

Contributions From Oregon
B, " wanted a good cormstarch cake

recipe.. Here Is one, but 1 do not know

that It is any cheaper thun an ondinary

cake
: Cornstarch Calke.
One balf cup butter (scant), 1 cup sugar,

ERRN lks), 1 teaspoon extract almond,
:ﬁ cup :wm milk, lh cups flour, 1 table-

cornatarch, 1 teaspoonful buking -

der, whitea of 2 eggn
w;u in the order given. Bift cornstarch

and baking powder with the flour. Bake in
ahallow pan.

L 3
Cheap Cake Recipe.
e ls a cheap and excailent cake
u?lep; 1 make it for slmost all my cakes,
adding chooolate, nuts or raisine, as 1 wish:

One-third cup, butter, 1 cup sugar, 3 eggs,
S—leupmnk.“l’mﬂ.onr 3 temapoonfuls of

mulnuym-ndluﬂlhchoeohuw
t fros

ting.

A fow  weoks you sald rice lhonid
beeea? Y a’hot ¥ure, bue 1 think fhat
&Mu ltemmtbdrrm. ash m'a"

ell, aking one cup o 5

of and t A

aw no dou l:b%lﬁ?.n :i’ﬂ'a [T
"rnmd-tusnnmn it o
make In the same way. Hach ¢ about
m b::r 1 mﬂ."n the ho“lT‘.ll.I‘.
moght, and have It the vo.

the morning

most ag soon as I get l.tp and it 1s cooked
by the time b . Elce can
uixo be monked mil nllht. without loaing in
fluvor, Cold water should be added In-
stead of hot water, but do mnot pour off
the water, because al] the good is in the
waler. If you wish, take a ltile more
than threa cups of milk to one cup of rice.
In steaming rice all the uur or mllk ll

nbuorbed, and noth wasted.
I ge mo. m‘not. noul:d oo lon'.

Une half hour is long enough.
Making Cracked Wheat.
In making crle.kod v'h-.t fnr bl cn wa

have develo

the wheat uﬂiﬂﬁ in -.lud wn-—g 3

but
this

This letter 1s rather long, I fear,
for people who Hke different cereals,
is an easy way to prepars them,

I hope I ean do something beiter for you
some day., [ am always afraid to answer
Lthe |ettnrs becauss I know that people llv-
Ing nearer will get replies In sconer than I,

Ledt wishes to you ail from
OEEGO (Portland, Ore,),
A capital letter! and the more accept-
able because it is neatly typewritten.
1f there were & law requiring every sig-
nature to be stamped or typewritten we
should not be compelled to say so often

Preserving Eggs.

Hers Is my recipe for preserving exgs.
have In my storeroom eggs that were lal
and they are

last August and .
u lmh as If lald yesterday.

them in t. Not the finn table
'hf ommas In bags and boxes, but that
wmr.-h bur

'by the pound. 1 pack them in

rmnl'eﬂ that no egg ocan
l.ouc mﬁth-r also put them down b
r.rrl ing each egg In paper, but the nly

etter,
MRS, A. 8. (New Lisbon. Wisconxin).

Wants Old-Fashioned Burlaps

little more t enough % 'v’g ‘l' . to inquiring correspondents, “We regrot “(.‘g:‘og ull il me *hka; can_get the old-
- £ Was
sieamn It in the same WAy o o opes wainuta (0 piead a flaw in the address as the g0 i B
und dates just before I uxhbtm m.mhug: reason of our delay in answering your E}?.‘.“ nt;:. ze‘tn& muu ?'::-a n?.w lm mﬂag
(ER et §d e wm communication.” uinr Kina Of Book £ be used n the work.
‘mAY bolled salt mackerel with BauCs, - DINNER.
AREARWAST. . quick biscult, :;u;.‘ c;;:: ;l:d aothl. ﬂ:wk turtle bean soup. romst chicken.
W, cﬂu.d wheat and cream, devil- U croausttes, string beans, French tuplo-
Bavory stew of beef (a left-over), b-kud ca custard, black coffve,
ed kld‘;:o rice muffins, tosst, tea aad potatoas, " boiled ﬂn-.utluirhmd
LUNCHBEON., cheene, DINNER. I'RIDAY
BREAKFAST.

Hock pun de fole &r “‘ m

lll.ul -'1 mum
cheess, lemon cream ple, mn.

DINNER. ur
Tomuto and okra soup, uul h-f
browned

kahire pudd
tose L aalniey ml'a"u- upsy pnma, m

ld?ﬁ.ur
..amm Pioneh dreem-
!.""‘"u’.‘;’-a cracker. Sont

otle russe, tes.

ﬂlnim (sl -ovf) aamb
D

rumx!

Clam chowfler, veal cutiets, scalloped to-
malots, l;r;ulch, 'ootmcumhu pudding with
bard sauce, black coffee.

WEDNESDAY

BREAXFAST. "
Frult, mush and cream, bacon *TEY
toast, tea and coffes

——

LAUNCHEON,
LR SIS
DINNER.
D mased turaton, diee T eabDure
baked cup custards. black coffee.
THURSDAY
5 BREAKFABT.
and and
fried mush. graham gems, (oast tea and
LUNCHEON.
Cold' comed beef (a laft-over). stewsd

Oranges, cereal and cream. codfish
corn bread, tosst. tesa and coffee, ahu
LUNCHEON.

Corned beef hash, stuffed potat
tm-,. and string bean salad, cr:l::kogl and
cheese, cake and canned fruit, cocoa.
DINNER,
Y U
mu‘m-ﬁ .r“pun. uigltlaa of to=-
Wih o r.llnx. black
SATURDAY
BREAKFAET.
&.tad applée and oream,

. bofled emws, toast, team and
LUNCHEON.
o“"'::&&‘o‘d% Inrtil.( :.:_t't
potatoes, - garon [ .

cooklea chocolate.

- DINNER.

Jul'enne moup, Chicken and rice seallop
[ 4 ), FRIOUtE, DAVY u:;:
aream, Spobre cake, ‘Hlnlp coffen

ot~

I know that you do mot n-s

:fdtmh- In u':fho h.mhl.uf.‘ iwashould
my duomml. I will !uo] ’""‘:m o
ing r-

to cover the expense o
mation to me,
To pay my way a Mlitle, I enclose =
recipa for
Mock Lemon Pie,

One beat ]
""“e mn?w.:' ‘inl:dc o! ':::re‘a:u 3;
ehonmd and skinned rhulurb (raw),
Le s far more dellcate than that tht
e devoy o
Mra. W, B, (Buffale, N, Y.).

I hold the address and I shall be
happy to forward to you any scrap of
information relative to hooked rugs.
They have not been out of fashion long
enough to fall entirely out of the mar-

ket. &
Sweetening Rancid Lard

seo that a recipe for sweetaning
luﬂ is called for, I lnalou“m 1 ;:n gtl:e
dorse ungualifiedly: Cut into amall pleces

AW oes, You will A large num-
ber for the guantity o

-rqn t 5 ry them in the lard,
then pour tl}l & fine stra
into a jar. I'll aasure you the wi

for ples or for other pi

it, as we think, our cook speaks of &

personal experiment,
Recipe for Cookies

with m
My made for me & table
t the baby, has
o T a2 et
uandersids wooden box he
To the o) of : -

required helght, and serving as legs. We
tac kad dark olloloth over the top, and denim
of the same color at the mides, fulling I
pleats to the ficor and hiding the ‘‘skele-
ton."*

on for the hu!n

tha d

ihis I %keep a mat
vamiine, eolo. During

powdar,
ntands behind a serren with a plle of fo d.d
clean napkine upon It

Mri. . 0, W. (Dowaglas, Mich.).

1 hesitated to print the cookey recipe
for a tlme, thinking there must be an
omiastion In it. 1 ask now if this may
not be. Wil not the mixture be too
stiff unless milk be added? Read it
over carefully, and let me know If [
am right in the susplclon

Caring for Dish Cloths

DIEII RAGS are the great qUfculty

that beset the careful housekeep~

er in her efforta to keep a clean
and tldy kitchen. They are drying on
thd hook and hanging on the sink, and
somehow a towel vwed for pots and pans
Is always damp. Then tilme muat ba
taken from the general work to waah
them out and dry them, and altogether
they are most extremsly annoying,

All these things, and more too, were
discovered by a careful young house-
keeper, so she arranged to haye a dish
in the outer kitchen fllled with good
clear water and some washing soda, and
foto thiy mixture the cloths wrra drope
ped Immediately after using and there
they were Joft till evening, when they
wers hung up where they might dry
over night.

Of course, ennugh towels muat be on
hand, so that the same one need not be
ured more than once a day, but at
least they are alwayms clean and the
kitchen is always {n order.

Home-Made Desk Pads

DESK pad that, with a 1ittls
A care and dexterity, can be madas
al home successfully was seen
among some new things not long ago.
Two pieces of cardboard, aboat
twenty by fourteen |Inches In size,
were pasted together at one of the
longer edges, making what looks like
& pageless book cover. This was gov-
ered by a plece of flowered cretonn
neatly turned at the edges, and th
raw edges covered by a plece of irm
white paper, which extended over the
entire Inside of the pad. Two or more
pleces of blotting paper were Insert-
ed and fastened by ribbons passed
through both covers and blotting
paper and tled on the outside. A plece
of ribbon of the same shade, but
wider, was fastened so that it ran al-
agonally across each cover and, ty=
ing, held the leaves In place.

To Protéct Silk Hose

VERY one who weara sllk stookinge
E knows how easily they wear out,
and one clever girl whose needs
do not fit her pocketbook has found
that by knitting inside fget of suK
thread she can wear them and thus pro-
tect her fragile hoslery of silk. These
feet are made just so *hey cover the
eolg, and extend only slightly over the
foot that they may be worn with slip-
pers and yeot not be seen. The idea 18
good, because home-made stockings are
of much better quality than are the ma«
chine-made varieties, and thé girl who
originated the ldea says that her gose
samer hose last just . + times as long
as they did before she wore her home=
made linings.

Knives and Forks
HE day or tha old-fashioned three=
prong steel forks and woodens
handled knives for kitchen use
has gone, and the equipment for the
present day includes a set of German
silver utensils, which are really just
cheap and very much more satiafactory.
They cannot rust as did the stesl mon«
strosities, and what could be more un~
satisfactory than to eat with a rusty
fork? The new knives may mot be as
sharp, but who needs a razor blade to
cut meat and butter bread? All the
dimcult work for cooking Is or should
be done with the steel vegetable kulves
made for the purpose, and surely ne

- one would prefer those splky forks.of

s bysone day. i’




