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.“E!la has been graduated and has
b come home.”

" HE bhus completed ther oollege
urse, or has beten graduated

. m' @& fashionable “fnlshing
| .phool.“ 8he has come back to the
home, swept and garnished for her re-

~ turn—in-other. words, repapered and re-
C rrn ted to sult the fancy and educa-
¢ tante of the daughter of the family,
What is she going to do with her time?
#One thing Is certain—she must have
thing specific to oocupy hands and

raine. During her scholastic career

.~ #she has had regular routine work, has
tralped herself to stated hours for study,
for exercise, for recreatlon. To settle

down to doing nothing will mean dis-
content and mental as well as phys-
feal deterioration. Nature abhors a
vacuum, and the brain accustomed to
work along clearly defined lines will,
when deprived of mystematic dutles,
lose the power of concentration and
have to be forced to Iabor that It
once took a® a matter of courss.

Therefore, for her own sake, our
fgirl must have mome ocoupation.
1' would eall her attention to the

fact that, fAirst of all, she owes a duty
to her parents They have educated
her, it,may be at the sacrifice of per-
sonal comfort and ease, The daugh-
ter should, therefore, In planning her
work, declde upon something that
win fot {aurhu with her duties
toward her father and mother. If
there are several other daughters In
the home, who mean to remain there
until they marry—or dle—our girl
may contemplate the possibility of
going te another eity or townm to
learn her profession. But she should
do this as a last resort, and when she
is sure she ia not needed in the home
nest.

Before she lpoks for any profession
or “calllng,” there Is something she
must learn in her mother's house. Ehe
should make a practical study of all
branches of housekeeping and house-
work, from dusting and making beds,
down — or up — to oooking, ovdering
meals and marketling wisely and
economically. Until she has donas this,
she bas not been thoroughly educated.
To the thoughtful observer it Iy evi-
deng that we need trained cooks and
housekeepers. Even If a woman has
the wealth to enable her to engage
confpetent domestics, she will be
much mors capable of directing these
servants If gshe knows herself how to
perform the services which she exacts
of them. Bridget and Norah soon dis-
cover If thelr employer knows little
or=nothing about cooking, and trade
upon this fact. When a cook is awars
that her mistrens could, if she wished,
préepare A better meal than she, the
hireling, can prepare, she ls put upon
her mettle to do her best. The vver-
seer must know how the work ahould
be done In order to demand skilled
labor from his underlings.

So, first of all, let our girl deter-
mine to acquire a practical knowl-
edge of housework In all its
branchesa. It {s her duty to her sex,
to her poasible husband and to fu-
ture generations.

In a recent statement mnade by Dr.

COMMON SENSE intheHON
EDITED by MARION HHARLAND

“Making a bed."”.

Harvey Washington Witey, chiel
chemist of the United States, he ut-
ters such trenchant truths that I
take the liberty of quoting him for
the benefit of the girl to whom this
talk of mine I8 especlally directed.
He says:

“Poor cooking Is & characteristic of
our national life, apparently, and
many of our Ills are due te it. Many
of the evil effects which often are
ascribed to overeating might more
accurately be ascribed to unskilled or
careleas cooking. The average wife
of the American wogking man knows
less about the proper preparation of
hjd fpod than does the wife of any
other working man In any of the
world's advanced, progressive na-
tlons. We are a nation of bad cooks."

Thia s a severe and honest arraign-
ment of the women of the working
olanses, whioh applles also to the
wives and ‘daughters of the rich men
in our country. Doctor Wlley hits the
nall so squarely on the head that I
take the llberty of quoting at length
another pregnant paragraph:

“In the terrible Intemperance of
bad cooking we easily lead the world.
The rich man who establisnes a fund
and finds a way of properly adminis-
tering It to teach good cooking to the
women of this country will do a
greater good than any man hasg ever

-

- THE HOUSEMOTHERS EXCHANGE

& IMPORTANT NOTICE

! ECAUBE of the enmormons

B number of letters aent fo

the Exchange, | muast ask

oontributors fto limit their com-

.. .mumndoations to J00 words, sxcept

_. 4n cases of formulas or recipes

' 4 w grealer S i

pac want ell" my corre ta to

: have o showing in the Corner

A b and if my requeat in this nmo‘

= " ds complied with {t will be possi-

;. ble to print m” more letters.

f “ Attention is valled to the faot

! that Marion Harland cannot re-

5 : ceive money for patterns, az shp

haa no comnection with any de-
I partment that sells them.

. Tomato Pilau

4 RY thin sirips of bacon or of salt pork
) until erigp. Add 1o these a can of
- tomatoes, a little sall Bnd & cupful
of rice which has been washed and plcked

18 “g:h hard for ten minutes. 'Then sel the
‘il saucepan upon an apbesins mat and turn the
- as very low, Cover the saucepan closely
o keep In the steam. Cook slowly for three-
guarters of an hour without stirring.

An iron saucepan lined with porceiain 1s
wred “‘down south.'’

The reontents should be very Ary when
ready 1o serve. AN cans are of various sixes
and xome brands of tomaloes are more
Juley than others, It may be well to use less
rice, as Judgment dictates, <r to add a litile

water in the juice,
i Southerners serve meat gravy with pilau

Fresh sausage or shrimps may be

Instead of bactm and tomato,

k Chicken Pilau
. @ made by usi the water In which a
fow]! has been bolled In place of tomatoen
8 Add to thls & cupful or more of cold chicken
) cut Into small hits inot  ground or
" chopped). Add the rice and proceed as with

F tomato pliau,

“Hopping John”

Boll cowpeas or “crowders” until tender,

Add u mece of malt pork and a llttle salt,
I Pour into this a handfu] of washed and
- soaked rice.

y Boll hard for ten minutes. Sal the sauce-
pan upon an asbestns mal and turn the gas
very low, ESteam slowiy for an hour In a

hily covered saucepnn,

have bought cowpeas dried In the New

Tk markets. [ do not recoliect what they

&o called there.

The dried peas must be soaked In cold
Water for some hours before they are Lolled,

The quantity of rice should be about 1 cup-
ful to double the quantity of pean Thers
miWl be enough waier 1o cover the peas
well when (he rice |8 ndded
As have oooked neltber pllau nor hop-
Bg john In several years | can only glve
genaral directions for pripuring the
fsbes, Cooking rlee In true southern style

lurgely a n#tter of
(South Carolina).

like bread-making
| K. L

ox e | . B

Not ene cook lu teén knows how Lo cook
rice properly. The sticky, starchy muaas
caerved up under the name of the mal-
treated cereal upon many tables, even at
Sthe south, is wretched sinff, displeasing
to the eys and 1o the taste. It alwayy
remind®s me of Chariotte Bronie's de-
r:rlmlon of Yorkshire “Tabby's” bolling
Re potatoes In n “eort of vegetable
Ue.” The rice thus murdered may do
L Uty A lbrary paste: It ls not it for

table use, There Is but one right why
i it as a vegetable (o be

5™ %% Cook Rice

v wWash a cupfu! of rice in two waters;
Lothen drop 1l slowly into twoe quarts
v saltead bolllng water. Keep uQ the
i UBard boll Tor (wenty minutes. Never
= Wtir rica while f{ s In cooking. 'In

twenty minutes bite Into a grain to
determine |f It lg done. If it be really
tender, turn the rice umr Into a hot
colander as you would bolled potatoes,
shake to dislodge every drop of water
and get the colander In the open oven for
five minutes to dry the rice off. Each
graln should stand apart from the rest.

The water In which rice has been
bolled should go into the stockpot. It
18 _very nouris 5 v

Our South Carolinlan haa our thanks
for her pleasant letter and the excellent
recipes contributed in response to two
inquiries,

A Chemist to the Rescue

In response to the queries anent the
expediency of letting dough ralsed with
baking powder stand several hours be-
fore baking, a practlcal chemist honors
the Mxchange with a professlonal
opinlon,

S8hould Baking Powder Dough Stand
Long Before Baking ItP

Although, & priori, one would reason with
the editor of the Exchange that baking

powder douy should go Into the aven soon
after mixing i1, the contrary experlence of
several correspondents may be rationally

explained. The result. presumably, depends
largely upon the relative consistenty of the
dough, whether it be relatively a soft,
malst dough, a thin batter or & compara-
tively dry and firm mass intended for
bread. Another factor, and an Important
one, may be the Kind of baking powder
used, whether the acld ¢onstituent be cream
of tariar, tartaric acid, acld calelum (phoa-
phate) or glum,

If the facis are ma repressnted (fhey “are
often erronecusly Interpreted), then we may
suppose that the solutlon of the baking
rowder lg retarded, and hence the action
of the Ingredients s slatkened. This will
be true In the case of a dryish. firm-and
fatty dough. The molsture does not readlly
dissolve the soda and the acld. In water
the effervescence s Immedilate and vehe-
ment. Then agaln cream of tartar and
the phosphate are Jess readily soluble than
tartaric acld and alum. That would make
a difference In the result. Put baking
powder into thick molasses and see how
slowly It worke,

But the slow evolution of gas will favor
& more thorough aeration and more minute
porification, and s0 a finer sponge.

And yot agalm. heat favors the chemical
action and a low temperature retards It.
I doubt If a tartaric acld powder in & thin
batter could be profitably aliowed to stand
long before baking.

A. G, V., Chemlist (Chicago).

Table Decorations

In common with many cther housemothars
who delight In dalnty table appointments.
I have one ghaded electric light above my
dinner table and supply the rest of the
needed (llumination with candles. 1 have
four very prelly cut-glass candlesticks,
which were one of my wedding gifts, and
take pleasure in using them. Hut, although
I buy hard candles, they will drip, espe-
clally If the room be upusually warm, last
night they dripped dewn upon the tabld-
cloth How shall 1 hinder this nulsance?
1 just can't bear the |dea of giving up my
soft Tight and prettv candlesticks.

AMY

MY 8 (Bufralo, N. Y.
Buy the shbrt candies called -‘hotel
cundles” (adamaniine), and lay them

upon the jce for some hours before din-
ner. 1 you have room in the refrigera-
tor, keéep the candies on the |ce all sum-
mer long. They will not drip if thus

chilled, Do not take them off untll a
few minutes before they are to be
lighted,

Substitutes for Butter

Wa have had a lively discussion on both
sldes as to the expediency of using lard
and other substitutes for hutter in cake-
making. Tha keinots has not besn &l
by any of the writers. 1 use one of the

we mnay be ablg to render,

myself.
meals?
ta s=ll foo) T

that account.
much
When they are wrilten on both sides of
the sheet, and perhaps gigned with In-
itlals alone,
reading

I got out my scales and weighed a loaf

may

making

pure white compounds (of which there are
severa]l on the market) Instead of hog lard.
The secret is this: ‘ake but thres-quar-
ters a8 much as you would allow of but-
ter. Cream the compound with a pinch
of salt and the flavoring. Having beaten
It to & Ught cream, nad msugar and cream
again, as in other recipes. and so on.
I pever fall and use this shortening even
when butter s cheap and abundant,
Few housemothers make egglesas
fles and m&jdie‘uku. Eixf as Lhough
wWern v AN or A& guart
o! soir milk siir in moda and the butter
as the last thing. and a tablespoonful of
melted lard. A small quantity of meal
is added by some cooks. The milk must
not be musty. No one would detect the
absence of egge. 3
Do housemothers know that If, in
scrambling egee,. a tablespoonful of water
be added, for each cgg. the quantity of the
“serambie”  will doubled, the eggs
much lighter and more digestible? Tt must
be merved Immedlately, as it soon falls
Agnin, I in wmppfnu cream the white
of an egg be beaten into the rream, tha
quantity will be inureased -without Injur-
lnﬁ_ tha quality of the “‘whip,'*

Indly 'puhlllh A request for “‘salt-watler
urr{." It appeared In & magazine thirteen
or fourteen years ago, 1 recal] that gum
mrablc was one nf the Ingredionts, and
that the product was fectly drlir{ouu,

GENEVIEVE (Dawason, Ga.).

Your request ls passed along the line
to be stopped when thes holder of the

reclpe for salt-water taffy raises her
hand. |
You have prepald us for any service

wal-

done, or ever will do, by leaving mil-
lHlons to our universities. To found
the greatest ecollege that the mation
ever dreamed of would be a work of
Iittle usefulness compared to that
1 shall now say something which the
womén will not llke: We have to0
many pianos In this country and oo
few cook stoves, too much Latin and
too little really intelligent leavening
of bdread, too much high school
French and far too little knowledge
of the simplest rules of disteticns.
There 18 ne fault in the Imperfect
educational system by means of
which young men In the United

Btates are fitted to begin their battle
with the world so glaring as this
fault of the omisslon from the educa-
tion of our girls of the very simplest
preparation for their work as house-
wives."

All of this is mo true that 1 wish every
American girl could read It. 1 kno
that there are cooking schools and that
some of our young women atiend them;
but while I approve of these thoroughly,
the facts Jearned there should be put
into practice In the home If the woman
would perfect’ herself in the sclence of
cookery. In her mother’s kitchen let her
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take & course In practical cooking. In
this country, In which fortunes are
made and lost In & day, one never knows
when she may be called upon to dp her
own worlé And, as has been sald, the
~woman who be the mistress, not
the alave, of har servants, must have
personal exparience along these lines,

But when our girl has learned all
these necessities thoroughly, what next?

1f, when she is not at home, the moth-
er muat d'o all tha housework, it is, to
my old-fashlioned and compassionats
way of thigking, the place of the daugh-
ler to stay with and help the mother.
And If she manages her time and work
properly she will, even then, have lel-
sire in which to take up some partie-
ular line of study or occupation.

1 belleve and insist that every girl
should have some way of supporting

. “Ironing.”

herself, even If there does not seem at
the present time any llkelihood that she
will be called upon to do it. Not long
Bgo some one remarked drastically that
every woman ought to have some pro-
fession or means of earning money, 80
that she can support the husband she
may perhaps take unto herself. While
this was said in irony, it {8 a fact that
numbers of womer. In thig broad land of
ours areg supporting the men they mar-

'led, and through no fault of, the men.
Iliness, business disaster, acoident may
check the earning capucity af the legiti- .
mate bread-winmer, and it s then that

. the brave lttie wife steps fato. the
breach and, with her nimble fingers or
quick bralas, supplies the family living,
Or the man who lives right up to his in-
coms dies in the harness and the widow -
finds hersalf the sole support of herself
and Hitle childrgn. Then it fu that the
profession or trade that she learned
while yet in her ‘father's home s her
mainstay and the support of her dear
ones,

Our girl must, therefors, take up some
line of work in which she may perfect
nerself,  Stenography, typewriting,
bookkéeping, teaching, embroldery, mil-
linery, dressmaking—any one of a num-
ber of ocoupations % open to her. Byt
to the girl who desires none of ghese I
would call attention to the fact that
there are many openings for women who
are skilied in the care and duties of &
well-kept home. We all know of womeén
caterers who excel in their business
An expert cook who will go out to pre-

“Packing blankets in chest.”

to care for the siiver, glass and chinaj
how to prepare the rooms for the night,
ofening the beds, laying out bathrobas

o and slippers, closing the blinds, ete.
pare “company dinpers’ demands and Many of us housekeepers, busy from
recelves high prices, morning to night with our various avo-

catiofis, wmsoclal demands, charitable
work, ete., would gladly pay $ for the

day.

new mald how"

sorvices of such a teacher for a single

To have some one (o ‘show the
would be, indeed, =

boon. And such clean, nice, shelered
kind of work ag this should bave many
refined girls ready to undertake it.
What shall our girl d6? Burely there
are nimbers of things which she may
undértake. But, before going afar for
art, literasture and music, let her be cer-
tain that the work the All-Father means
for her to do ls not close at home, walt-
ing for her willing hand to find it, that

= fthe girl who 1s"an experienced house-

she may “do jt with her might.”

FAMILY MEALS
FOR A WEEK

A

week.

‘third
O

coffee.

two.

“Sweeping.”

One kind of work that offers itself to
W
keeper Is that of t ng servants, The
busy woman who has engaged a new
mald and wishes her taugnt the ways of
& properly conducted home hears with
delight that there is in her city a young
woman who makes a polnt of perform-
ing thls service. She comes to the house
when the new mald, who Is to be cham-

dive

1
urc:.‘m
lar n
R s e cupa,

Hallbut
P drops,
SVRLDOM

(Apricot custard ple:
atralned ll-;;od evaporated apricots, 2 table-

les. cereal
wheat rolls, toast

Lambs'

Cream !or e it
v 2
Tndlin Sedting. TcP el

CORRESPONDENT offars a menu
for one day's meals, which we
accept for the first day of the

SUNDAY
BREAKFAST

omelel; hominy cakes, mod:

" hisculte, coffes.
LUNCHBON .

cele sandwic
tes, peanut -ma toa. -

DINNER

. potatlo snow, earrol and
Iettuce with ench dreasing,
apricot custarg ple, cheese Mﬁi
Tw

edit

-l

cupfuls of

ter, 1 cup of l'nl'll-L th
{ ]

Deaten white of nd the yol
Bake with one crust  Frost w

Frost with

white of exx

the
3 spoonfu
of ., Bel hol or eﬁg
NANRT® RTVAN £ (Gak park, 1.

'  MONDAY

BREAKFAST

and ecream, fishe

tea and coffes.
LUNCHEON e
fongues, thin bread and butter,
and cheese ball salad, heated Sweds

h wafers, Baratoga potatoes, cherry tart-
lots, ten.

DINNER

Ieltoce soup, stuffed breast
polatoss,

TUESDAY
BREAKFABT

bermald and waltress, arrives, and shows M?l?p.rrph.l cercal with nro:um_ plcked-up
her jugt what her dutles are to ba and  Da/bO} (& lsfl-ever from Sunday). cora
how to perform them properly. Bhe tells & LUNCHEON

her how to make the beds, dust the
rooms, care for the tollet articles, dust
the pariors, walt on the door, take the
visitor's card and anngunce the caller,

and cf

Yeatorday's anmy

fottuce wind with Wyensh Greas
s

hu:e. bolled rice, cooked with milk

in c#‘ru._ cold veal ia
Apinac roliMe 'f left-over),
ng, crachers

DINNER

aet the table for the various meals, an- Tomato soup. lamb chops en casserols,
. ma I'ital ¥ -
nounce these meals, wait on the table ﬁi'.:f‘.."i;ﬁ crl::{o‘:lh‘o. gl:aikm::u.:‘ e

for breﬂ.l’u;,.!uncheon and dinner; how

Candied Violets and Roses

Will you or samebody In the Corner let
me have a reclps for candying violets and
rose petals? J. F. L. (El Cajon, (Cal.).

The request is referred to those fa-

millar with thé dalnly confections of
which you speak.

Selling Homemades

light bread—or so 1 am
assured by my friends. They would like
to buy It of me fegularly, What would be
ths weight of a b-cent loaf—the same hs
the bakers sell—and how much dough will
1 use for a one-pound joar?

L Please give recipe for making German
cream puffs, llke those sold In the bake-

I make good,

ehops.

-

3, There are a ot of hoarding houses about
us where rallrggd men get their meals. I
am anxious to make a little pin money for
What should I charge per day for
And must 1 bave a ilcense In order

I cannot engage 10 read,

less 1o answer, penciled notes,

there 1s no chance of a

You give pame and address {n full

and write upon one slde of the paper
Moreover, you are |n earnest In wishing
to turn an honest penny or two by em-
ployin

your one talent.

1. When 1 read vour letter through

the baker delivered thls moerning., It
cost b cenls and it welghs just three-
quarters of a pound. HBince 4 even
oups (half pints) welgh 1 pound, and
the mlik or water, yveast, etc., whirh go
to make up the loaf would probably
welgh about a quarter of a und, you

calculale for yourself how much

spoonfuls
your haking pans, taking care not to leL
them touch one anothor,

Cream Puffs N
Stir half a pound of butter into &

pint of water, a little more than blond
warm; set over the fire and bring slowly
to the boil.
uilly % of a pound of sifted flour, kesp-
ing the spoon going all the time until
you have a smooth, bubblng paste.

This reached, stir in grad-

Turn Into @ butlered platter and let

it get perfectly cold. Beat 8.eggs very
Hght and whi
cold.
then fold in the stiffened whites.

into the paste when it is

Whip Ih the beaten yolks first,

Drop the batter when ready in great
upon buttered paper lining

Bake ten minutes in a quick aven.

They should be very puffy when done
and of a golden brown.

Filling

Wet up 4 tablespoonfuls of corn-

starch with enough milk to make it

d:d‘\:nh‘:l_t"lhnuld 1 charge per dozen for into a smooth paste. Heat a scant

: quart of milk In a double boller,

eniatten T Rarsy disgrace In selling the  g4ding & pinch of moda to prevent

A BOUTH CAROLINA HOUSEMOTHER. SURdILE 3;?"1 i egas ":::m"’lh}'é
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Your letter was written in pencil and  gugar, and into this the - cornstarch

marrowly escaped the wastebasket on paste. As soon as the milk bolls,

pour It very slowly from the gsauce-
pan directly
have just made, beating all the time
to prevent lumpling.
heaping teaspoonful
all together hard for g minule and
set aslde
nilia or lemon:
the puffs, run a sharp knife lightly
around the outslde of each: split them
and fill with the mixtuare,

upon the mixtures you

of bulter; beat

to cool, Beason with va-
When you wish to fill

When you have made these once

successfully, as you cannot fall te do,
yvou will pronounce them superior to
any yYou ever bought from a shop.

Now for your third query: Prices

of provisions vary so mach In differ-
ent secii®ns of our country
c;nno: undertake to name terms for
tha
home codkery.

that 1

who are to profit by your
Inquire ~-from others

men

flour went into that loaf. Measure care- who. have taken day boarders, and

fully the ingrediontg used in baking one regulate. your (prices accordingly,

of vour lsaves and compute the cost. Such cream pub as 1 have de-

2 This i the best recipe I kaow of fof  seribed hring § cents apitecs in the -
(]

sity, Agd they arg worth It If ma-

L Y

Finally, stir in a ¥

_the drug stores

terials are cheaper with ydu, grade
the price to sult them.

4. Good doughnuts are sold In
northern women's exchanges for 3 cenls
aplece. You should ge! out a license to
avold the possimiiity of trouble and to
dignify your business,

6. None whatever! On the other
hand, hundreds of highly respectabla
women, all over the United States, are
turning thelr cullpary talents to ad-
vantage in fjust thls way. Some are
making fortunes by acting as caterers
and tearoom keepers, Oiphers make

their “‘charity monay” by making and
gelling  certain  dalnty speclalties for
the table,

There Is no disgrace in honest labor
anywhers or of any kind.

'Pesf.r in Old Furniture

I married lastt winter an only don of

southern gentlefolk, Thoy are not in m
pmltlrm to keep servants, hut they have
‘lots’ of beau rare old furniture,

In - strictest confldence, I want to tell
I‘ou my trouble, We are about tp remove
nto & smaller . and the mother will

ve us somg of the Im“f Ml;.ooma l‘?,

orm the f ture
find mll th b(*d.lw and even oll
paintings full of buge.
1 . And eclean, and liolten‘!hunln ap-
petite and courage are %%n!. ch room
pesta. e mother {s old.
Ehe is not to live with us in our new
home. Bome time ago read in the Ex-
change of something that would rid a
house of roaches and B, I put the
PADET AWRY 8O mifrht-hlhlt 1 r.anhn:.-t rlnailll&
vds are o e rgreat, vy kind;
the wardrobeeand, indeed, all the svticles
are very beautiful. There are pretty chalrs
tables, ‘stands and buresus to mateh, Al
are marble topped that have t
Won'e out of the moodnesa of your
heart, help me In my dire extremity? T
would work my s sdre to get ,tgt‘ln
into & decent condition, so thet
clean. 1 cannot kesp A servant, and the
mother sahe has tried everything in
recommended for this pur-
pose. I rm well nlgh in despalr, |
"l;dnh‘;l -ommdtr the mupl." dally until I
Ve NEWLYWED (Norfolk, V.,
A heart-breaking story this! I wish T
could encourage you to bellgve in the

practicability of speedy rellef from your
affliction. It is more than a worry or
annoyance, .

To n with, and fo be honest with

you, yom-must be on the lookout for a

return of the abominations for months
after you consider that you have routed

them. Dellverance will come to you in
1ime. as it has to others, but the price
of eternal vigllance must be pald ‘‘on
the Instaliment plan” for weary months.
First of all, have every plece of that
rare old furniture taken oOut of doors
and taken apart. Do It an a fine day,
and sweep out every joimt and crvvlci;
with a sharp-pointed whisk broom.
You can get maccess to a barn floor and
have this swept, then covered with

over),

overs),
L2 lo0s,

n:nd dates, cereal and cream, bacon and
4 egNs, popovers, toanl, tea and coffes,

Mince of vy
fried polenta’ (mush), baked rice (a lef
cream puffe, tea.

black coffee.

WEDNESDAY
RRBAKIART

- LUNCHEON- «
veal and tomato (a left-over),

DINNER

Yesterday's soup with green peas (lefl-

rtufled and baked shad. mashed po-
fried young carrots, floating island,

THURSDAY .
BREAKFAST

newaspapers, you will galn much at the o .
outsst. As lﬂa creatures and the eggs U"lﬂl"- ﬂru-l_ cream, shad ros oros
tumble out upon the papers kill and s'a 3“11.»:;‘, tl::l over), hominy muffing, lloul.

without exception. hg sweeping an
burrowing done, burn the papeérs and
spread a fresh supply. Have at hand
ahrol of spirite- of turpentine Into
which you have stirred a few ouncea of
corrosive sublimate. Provide yourself
with a syringe, and with i#'squirt the
deadly mixture into every crack and
joining, and Into the pores of unvar-
nished 'wood, where the demons have

cookles

Gravy

lald their eggs. Be lavish in the use
of the liquid, Seturate all the unvar-
nished wood. Then cover the furniture

;u;ltl; tarred paper’ and leave At for two
yAa.

Can you not borrow & vacant room
somewhere, in which to practice the mext
atage of the treatment? Group all the
dismembered furniture Into one room.
The marble tops "%7 be left alone all
the way through. Even a B, B. of the
most robust breed has never been ;He
to burrow or bite his way Into m N
Have the syringe ready agsin. n it
now with & mixture of three parts
gasollne, one part formsaldehyde, and

mufMns,

#ey pan

Green pep
leri-over), with tomato sauce; baked pota-
toes, “I“L
nulse, graham bread cut thin and buttered,

gatbishing the fowl; e
miring beans: bread an?
hard sauce; black coffee.

Berrles,

Baked eggs, stewed potatoes, bean and
salad upon leltuce wlm
lefi-over), crackers @

Okra sou
fowl was
oyer), young onl
ple and strawbertes

LUNCHEON
pers stuffed with macaroni (a

and romtine salad with mayone

and cocoa.

DINNER
soyp. bolled fowl; rice belled plain,
salce, young te,
milk pudding, with

FRIDAY
BREAKFAST
cereal and 'cream, fried flah,
toast, tea and co?u.m L
LUNCHEON i
beet
French dress (s
toasited cheese, Jer-
cakes, tea. .
DINNER 1T
(based I * In which th
iled), plﬂu n}qlﬁllehn s tﬂt?
salsify fritters, pineap-

(whole pineapple, dug
t?-u!m: SPONgR

saturate the wood with this. Do it ouj and refilied with the

q::i;kdyd but n'l&hor? Iy ;nd.t having  cakes. black coffee.

clo oor and windows, flee for your

Iife. Let the potent death-dealing. gasts SATURDAY

work for two days before daring to BREAKFAST

open the door. Alr well, then, Iasily, Herrles, cereal and  cream, grindma’s

have the tunrgitm revarnished by &

ahorteake, toast. tea and

caffes,

practiced ha - LUNCHEON

It you follow thess instruotions falth- :
fully, and then be on the watch for a .o‘.:.‘“:‘.u:'i';.‘e."“u'.:?”"h’u‘“&‘ui' “:rm
month thereafier, you will-be &s safe  croch /s 'nna anchovy paste. be L
as the owner of heavy wooden furnl- cream, ladvAngers, tea.

ture untm from the most de-
B e, S or® Ry debosi.

“Horap”" vegetable m. rolted
with :? Aa 5 ‘atulled
baked w «n'n.‘

DINNER |

benfstealy
potatoss,




