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ALF a century ago, Doctofr
Hall, a noted physiclan of
his time, and best known as
: the editor of thd Journal of
Health, shocked conservative dle-
titlans by boldly declaring that in
his opinlon It was hardly possible
or & healthy person to eat enough
ipe grapes to injure the digestion,
r even to disagree serlously with
e stomnch,
'He guarded the assertion with two
provisos: The eater must bs a
healthy adult and the grapes must
be fully ripe and absolutely sound.
“Given these conditions,” he went
on Lo say. "and one may eat a pound
and more of the fruit without In-
convenience to himself. ™
“At that date ph)siologlsts were
Just beginning to lean toward Dew
fhought in the matter of human diet.
Prults were 'classed with such lux-
uries as cakes, candles, pastry and
wines. They might not be unwhole-
some when eaten Iin moderation, No-
body thought of them as nourishing
foods. The schoolboy crammed his
pocket with apples and lollypops,

| 4gand devoured them Indisctiminately at
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ess when he had satisfied hunger
with sandwiches and an obtuse angle
of leathery ple. Nor did It matter
much to him If the apples were green
or ripe. The passions of the aver-
age small boy for green apples has
been proverblal from time imme-
morial, The questlon arises whether
or mnot he would ever have puckerad
bis tongue and griped his dlaphragm
with the stony, sour pellets had he
bBeen taught from the first that ripe
fruit is as legitimate an articie of
dally food as bread, and unrips no
more to be desired by eye or taste
than unbaked dough.
The Journal of Health was an edu-
ator of the best kind and the edi-
or served his generation vallantly.

owe more to both than most of

suspect. A half century back,
grapes were culuvated in a slovenly,
happy-go-lucky fashion, so unlike
the respectful attention paid to them
now that we smile incredulously in
hglrln: of It

recalled it with quiet amusement
lst autumn when =& gentleman of
the old school, whom knew as a
boy. was discoursing to me upon the
ttme and palns bestowed upon his
vineyard. As the different varieties
8 attaln their full wmize and
o color richly, each bunch is
up in a bag of tlgsue paper, to
defend it from the depredations of
the birds. They ripen leisurely Into
%t'lcl ness under the thin vell

hen the bags are stripped off to let
the sun kias the purpling 'flnbu Into
fullness of beauty and avor, bits
of shining tin or of glass are hung
among the leaves to rr,whten awa
the feathered robbers. nally, eac
cluster {s clipped from the stém with
a prir of -hugl‘nnd laid with care
a

upon cotton ting In a broad
basket !

A'Then,"” concluded the vintner, with
what. would have n a relishful

smack of the lips had he been less re-
fAned, "we know and appreclate the
pe In Ite perfection—the most de-
efous and wholesome frult ever grown
upon the sarth!”
1 Aid not remind him of the tottering
trelllses at the bottom of the country
arden which we visited when thes
ancy took un. Peaches and melons
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“As the different varietics of grapes attain their full size, each bunch is
tied up in a bag of tissue paper, to defend it from the depredations
of the birds.”

wera guarded from juvenlle despollers
until the frult was mpe.

No one cared to forbid the grapes to
our lawless hands. The vines were

draped with cobwebs and ths leaves
heavy with must. There was a tradl-
tlon to the effect that If rips grapes
wera plecked from a bunch on whllr:‘h
Ereen were growing. the latter would
never rpen. Sometimes, with this In
mind, we pgelecied ‘the ripest bunches.
Usually we plucked the purplest globes

wharever we espled them. There wes
not a vineyar in the Jength and
breadth of one of the richest agri-

cultural countles In the state

Now every suburban coltuge has its
iulouals‘ tended vines and every "villa”
ts TApery.
With wfno and extensive cultlvation
of the rosyal "frult of the vine,” and
lively markets for it, have coma many
and varlous ways of preparing It for
table use that were unknown to our
grandams. Resisting the Inclination
to linger upon the esthetlc features of
that which has been In all ages the
favorite theme with poet and palnter,
pass we on to the practical possiblli-
tles and values of the grape to hopse-
mother and to home

Let the children eat as freely of
grapes—ripe and sound—as they will,
when vou can afford It. They are the
prettiest and most tonthsome of our
many breakfast frults. \Wash them by

letting the cold water run upnn the
clusters; then hang them in the alr for
& few minutes. Line a platter with

tissue paper or a llnen cloth to ahsorb
the mesture and set the platter !n
the refrigerator for an hnur or more
before dishing for the table Pass
Erape scissors with them, that the
larger clusters may be divided without
brilsing the berries, .

Mingled with pears and peaches in
a deep glags dish, grapes male the
most graceful of desserts. 1 cherish
with pridefyl delight the memory of
o dloner party over which'l presided
s hostess forty yeurs ugo, when the
central ornament was a glass salver
crowned by wn immense cluster of
grapes, the gift of a friend who had
rulsed the vine In his gropery from a
raot hrought from Mount Lebanon,
Every berry was perfect; each waos a8
large s u robin's egg, and the light
slreaming over the glorlous clusier
threw rounds of purest amethyst
upon the dumask cloth. ¥

Among the guests was a  distin-
guished scholar and divine, wha pro-
nounced, ex canthedra, that the superh
frult had a pedigree diating back to
the duys when the sples sent hy
Moses to view the promised land
“cmme unto the brook of FEsheol and
cut down frorh thenea a hranch wit
one cluster of grapes, snd bare (€
betweon two upon a staff” .

Indulgent readers will pardon the

reminiscence. The pleture stands with
me for the very apotheosis of our royal
prape Grape Juice

leaped Juyously into favor
dacade as a substitute for
“goft drink,” ras
and pleasing to

hons

within a
fermented wine—a
freshing, flavorous
gight as o palate.

1 sald to a temperance
Yours ago:

“We shull make no headway with
the Mvers of the refined agd poetical
in the matter of euting and drinking
until we can offer something more
nedrly llke the wine ‘that maketh
glad the heart 'of man' and ia the in-
spirntion of Anuacreonle bards in ull
axes. One cannot Introduce lemon-
ade, ginger ale or tea a la russe into
a Rubalyat, or drink toasts in coffee.”

He could not deny it

When 1 first drank grape julce on
the hottest of summer noons, 1 sald:
“We have found t!" I have not
changed my mind.

Seleet ripe grapes and =tem them, re-
jecting a!l that are imperfect. Wash
and put them over the fire, with a cup-
ful of water to a gallon of ETajes.
Hring slowly to the boll, breaking them
now and then and stlrring up from the
bottom with a wnoden spoon, When all
are broken, strain _through donubled
cheesectoth into a porcelain-lined or
enumeled kettte. Stir in a cupful of
sugar to each gallon of julce and hoil
again hard and fast for one mjnute
after ehullition begins Skim off every
vestige of scum  and bottle, dlpping
from the bolling kettle and peuring di-
rectly into Yhe bottles, which must be
Iving in hot water awalting the filling.
Lét an  attendant drive in  sterilized
corks and senl at onece by dipping the
corks into a melted mixture of herswix
und seallng-wax, When the botlles are
cold, lay them upon thelr sides In
ground cork or In sand.

Grape juire prepared in strict gace rd-
ance with theso directions will keep for
years and be Letler for age.

lay tha holtles in ice for an hour be-
fore veln,.: the Julce, Half-f1]l each glass
with pounded lee and pour in thé bev-
erage. Or, having put in enough
cracked {ce to 111 the glass a quarter of
the way up. podr in Julee within an

inch of the top and add jlvely Jes-cold
ginger nle, Thoe boverage wjll hive the

lecturer

sparkle and lite of champigne, with-
out s Intoxicating qualities

Some adu a few sprays of mint to
this “grapefrult cup.” '

T™hls recippw is for ripe  but rather
tart grapes, such as grow wlld in the
wonds, or for-atawbas, Many hoyse-
wives uge no gugnr in the jui-» when

it la drawn from the “"dead-sweell ber-
rles, such as Concurds and Niagarus,
that have yel a Nue distinctive flaveor,

Grape Jelly

Put the grapes into o large Jdouhle
boller and add no wafer, If you have
ne hoiler large enough. pack them Into
a stone Jar tnd sgt In a pot of warm
water, bringing it slowly to the boil
Cover closely and cook ungd the frult
is broken te pleces. Some prudent time-
agvers it the pot and contents at the
back of the range In preparing the
evening meal and leave it ‘there all
night. By then the grapes wilf he soft
anid broken -

I'rain  withou! squeezing, bul got out
evory drop of fulce By shaking the bag
and stirring up the conlemts once or
twice with a spoon.

The Housemot

ers’ Exchange

FIMPORTANT NOTICE

ECAUSE of the enormoud
» B number of lettars sent to
: the Eschange, I must cak
s comtributors to limit their com-
munications to 100 words, except
m cases of formuiss or recipea
which require greater space. [
wan! all my correspondents fo
have a showing in the Cornar,
and if my request in thiy respect
da compliad with 4t will be possi-
ble to print mony more letters,
Attention is called to the fact
that Marion Harland cannot re-
oelve money for patterns, as she
Mas mo conmection with any de-
partment that sells them.

’ A Rose For You

WIBH 1T had room for the whole of
a letler from a Georgla member who
is bringing up a famlly of five
“healthy, sweet children’’ village
where “there Is room enough for her”
lo have the children and the chickens
to themselves. She makes her own
ntler. ralses all the poultry needed for

r family and has abundance of Vvegoe-
lables at n!l men-ons In this conpec-
fon she slips In the friendly wish thut
were near enough 1o share frults and
vegetables with her
*1 put up more fruit,
gle... lhan we cun uav

I read and hear much of the hieh nrices
That doep not troullde Us per

in a

vegetublien, plekles,

ving

ally, for we Tuise nearly e=venythin
we need for our ewn tmmdly | dg most o
My work, with the  chidren's  help

discontent of Ly

think one cause of the
af them seem

wmen s idieness  same
do nolhilng bLut mo to card (IRtlies,
Aatinees and difleren Inces of  minuse
went. while the husbapds work In offices
1 day—a Inrge percefiage of them for
$15 = month. Tha tired man sgien homie
al night to fnd hisa wife absent ang a poor
mupper. cookoill DY 4 cRTYiew Ennrant
®ri ()ne. can hardiv blame him If he
Fﬂl love for his Wife, ur kuaps ini-
Mferent of her comitort an slie |s Oiltlll
Une ok the swecteal plitures in ny mind
In the gotherlng together of futher mother
ilg childien. l-hrnl the dny'm work Is
ed. to vass an hour In pleanant ohat
d viey before the lttle enes ave tuckrd
thelr beds for the nught
hough the home be humble, |t may
made pretty Ly n [ow well-hept
wers, if everything be neat and orderly.
think vou would do much good Ly per-
juading women to g0 1o work 14t the
pousenother of moderates means diamise her
L . and wmee I? whe cannot Jive hetler as

wasies
have
narie

! fooad and seneral romfort and save what
y opay ihealdes feeding) a colored  n
sbenl servant. who mure  than
upes legitimately 1 negroes In
Ip me In the mugher hirpse -
—a {'Omt vod one 1 have never
4 one who could oook as wéll as my-
. 1 don't _mean 1o st

i g 1 _send y2u my recipe for potato
It mln, delicious bread, and |

#: nol sefm 3t In the Exchange * = »
- hp' written this for publieation,
wanted o xive you a rode while
4 are |V"\f and to express the hope

. you will live a lonm time

. / N, J. (Corinth, Ga.)
X thank you with all my heart for the
rose’’ and reclproemte the wish. |
gould bs more eanlly spared from the
nllwrld than you, who have five

. children to bring up.

A 4 the recips when veuullke., Tiv-
eorgla than in
r west, If women whose hus-
but $1000 & year can attend
s

card parties and matiners and hire serv-
ante to do the houscwork. You nra
wholly in the right In condemning the
Indolence of well-to-do women. 1t is a
source of continua] nmazement with me
to note the almiess, useless lives of that
class. A woman !old me the other day
that “life is a perpetual bore. 1 am
puzsgled to know what to de with my
time. 1t I8 cheaper to have my sewing
Aduone than to do It myseif. [ have com-
petent servanis, | hate fancywork, and
one cannot read all the time, My ehil
dren ure married, with homes of thelr
own., In a word, I am a drone!"

A witty woman, In a specch before a
titerary club, described the mother of
grown and married chlldren as *a
woman out of a job.” Everybody ajp
plauded and several women confirmeid
the statement In the debate that kie-
ceedied the address, T wag but a vizitir,
yet | enuld not help saying, when caljed
upon (o express my sentiments, thoat “if

I were a womap out of a job, | wonid
makea ones (o keep muyself allve and
sine.”

There Ia no place In the warld’'s great
hive for dranes. The cardinal preseryv.
atlve of senllity and listiess uselessness
18 to have specific work In 1lfe and to
do |t with one’'s might while the day
lasts.

Plain Apple Cake

'erhape the following will meet the nreds
of her who msks for w "plaln apple cake'':

Apple Sauce Cake

One cup of sugar, hall a cup #uch of hul-
ter and of apple savce, 1 cups of four, | cup
of raisine, 4 teaspronfuls of soda In one of
not water, 1 teaspoontul of citnnamon, half
a teaspoonful each of ground «loves atd of

ealt A cuplup of chopped nuts moy be
widded. This cake In particularly good when
baked ‘n two Imyers with a fig Olling. It

will Keep a® lung as frull cake
HOUVSEKEEPER (Shebuygan, Win).

An enticing recipe for which we ye-
turn  hearty thanks But 1 shpuld
hardly cluss the product with “plain
cakes "

Our second attempt bears a
nanie and. as the petitloner for the
recipe in a Knlckerbocker, It may be
maore nearly whal she s looking for.

cfarrle’”  (New  York elty) wants &
recipe for plain wnple cake, wladly send

aone 1 got eogkine  school for 1 3
appla rake, to he eaten with lmun ‘
I |kewl|se have a formula for a delight-
ful apple sauce cake, which any mmemher
who would Hks to have L may rechrive
for the asking

Dutch Apple Cake

homely

Two cups  af fAour. 1 tepapooniul of
baking powder, 4 cup of sugar, ! table-
spoonfuls  of shoriening, 1 cvkg. % of &
cup of midk, 3 apples

1 Sif four and buking powder together,
2 Fub In shortening 1, _lleat the sgR
and mix with the milk. & Stir this grad-
uaily into the prepared flour 5 Spresd]
this misture upon two small. well-mreased
ple plates, 6. Core, pars and cul up the

apples and atick the pieces, with the sharp
gen down, all over the dough. 7. Sprinkiv

sugar over all, about a tablespoonful for
each cake. K Hike about half an hour, of
unttl the apples are roft

Berve with this sauce:

Lemon Sauce

One cup of water. 3 cups of mugar 1
lemon, 1 “tablespoontul of cornstarch,
1% _tahlespoonful of butter

t sugar, water, grated lemon rind and
the fulce Inty & ssucepan. ub  the
r‘.d:\'r:lllnri-‘r‘s,_h smooth with n little  cold

ater en the oy . lamon, ete., boll,
stir this Inta the ﬂmomn. ‘l.‘mk er-
two or three minutes

It or apricots arb used Instead of

applen, you will
cake In delicious,

T trust rhis wilil be helpful 1o othiers as
well am to pur New York friend

ZELMA tlang Beach, Caly

As T rend, there comes to me a4 remi-
nlscence of enjoyh both apple  and
pench cnke made after this fashion snd
esten hot, vears und vears ago. 1 shonld
cadl them “pulditings™ rather than cnkes,
They are dellghtful, under any name
Wha taney opget

Adnd since this fa the seqson for apples
and for peaches, the render will thank
and net chide me for inserting yet
nnother recdpe for the eovelsd dalnty
this time from one o hose signature s
4 Eusrantes of exoellon o

The appemded reclpe mavy b what the
mernber frc Now York wish-a td find:

Apple Sauce Cake
of apple waure

1 S upN N
raipius, 1 f»unn on

agrea with me that the

me cun
Fugar, Yy cun oof
1 vup aof rhopped
moali, 1 teaspsasnt gl Rilv of @ loveg,
allaplee, nutoeg and mat
tter mrl 8 adl spleen and

. A fi 3 and

Fach

iAven
Five pther res Ipes [

nke have
hoanipie
sville, 4'onmn oy
that contributed
1 ™l pm o

apiple
heen vent 1y Hine
It Iaviisy Tl
s, Dnearky identical wit
by “Zelma’ (laong Je;
suggrst the thooght thevy mav huve at-
1endead weoosmame conkinge schood

The Conpecticut member adids ta her
faormuta that it may he sorveid hol as
A tea cake, or with sauce g5 o padding”

which §s iy recollecuon of tlhia dell-
CaCy.

for

Freezing I ithout Ice

Im i1 passlhla far me (b got “"Woman'a
Heotion™' of sundav, Mav ¢ 1911, through
tha Excliange? i recelnt of pddenes of
nny - one who hiaw i wil Tefray ex-
pennra. 1 Vimve Inguleed at the newepiaper
oMee and received answer that rhe edltion

Iz exhaunted
mew severnl lnaguiries as 10 the method .

of frészing without 1ve. 1 resd the formula
In the Exchunge, but 1 have [ Wien the
proporifons G iCipen (BB

An IMinois membor senda b g couple
of reclpes for the freezing preparation.
T Insert her letter in full

I am Inclosing two reclpes fhat  will
perhaps, help some of the country readers
who rannot get fee.  The  firs Wi
sent ju by “H., 5. V. P." Pittsburgh, I's.,
and 1 ooopy It just ax 1L was given i wish

rhe wonld seng sortlin of sulphurie

acid and wiater
Freezing Preparation No. 1

Ice rream may ba frozen in five minutes
and for an expenditiore of 2 or 1
the preparation to be frozen be pl
1in buckey or oiher vessel nnd This
pall comigining 0 weak solullon of su
acld and water Ihte this stir o handfal
of gomimon salt, The result s coid so in-
tenks thut a bottles of wine immeraed in the
mixture will he frozen In a few minutes.

Freezing Preparation No, 2

the pr

Common sal ammoaniac, well pulverizad,
1 part: saltpeter, 2 parts, mix we!l to-
gether, Then pet common sola. wel nul

verized. To use. put equal parts or quan-
titles of thess preparations (which must he
Iu?t sparate and weil covered hefors using)
inte the freqaing pot. add of waler a pioper

quuntity and put In the article to be fr 2on

(in a proper vessel); . cover up and  Siur
wianis will soon he sunpvlisd  For freczing
cream or wine thi= cannot he beaten

I mave never tried either of thess reolpes,

but coov--them ns T found them, If vou
could supply the proportion of sulphuric
-
!
¥ g
= 4 |
" d . )

eenin (P

acld and water, it would b» a great help,

for using tne of thess prejarmtions waegld
;--‘.-'.a:ul. beat paying 76 venta per 100 powhils

ar i
We have gotten many good recipes from
Your ddpartiient and ke o send u o mite
now ailt rhiet w1l H O ba Place, 1)
It Is but Just to remark, before leav-
Ing this matter of seif-freezing prepiura-
tois, that we gre In of nutner-
our complpints from houscimnothiers who
have tried the formula which valls for
sitlphurie achd,  One and all testify o
Tallures, more or less iortdfving, and
three sctentific men hinve written o
condemnation aof the combination ns un-

receipt

sufe In the hamls of The wverdge cooll,
I have not roomy o enlurge apon these
wlnte. 1 but drop a word of caution
!l:hfllil--l by the testhinony of e corre-

spotulents 1 have snentioned.

Sceeet Beets

Having ween =enornd reglpen in the Va-
change for savs | baets, | warthie ) weould
1 mine Tt vhe Lieets until
T 1 I war fo ool and

liangar as nr

E ] o e M
this enough
e wn lhn
n 1, then
w e malted
hre reauly
ked i this
wWay fur woweel I i T
I am sendlng you o ro'pea foar o *fromen
dessert.' byt vafortunaie 1 dan’t Loow
the name. Perhupe you will kindly name 1t
for e, aw youud Jdil b ik

, A Kentucky “Surprise”

Mix 1 xiaps of rasphorr ar sirawherry
Jam with a vup of hab w2eT anil straln
Phrouikl @ ! @ smil ey f oMot
the julio af L s Wnd 4 Manges, 1ha
Ilguil froam & can pitreapple and o wings
Ehuns af alerey noal! nf thess, add &
ot of cold water atd partie Trecss | 10
fare fnlsning the freesiog add w Tew can
dled charvles cut I guAriers Mare suzpr
ey he kel 1 preterted b hope will
ke the twa tecipes | lhave luviosed 1
think myv wa of ek inge vihert  himetst
cacler thith the two reclhes gliven 10 w late
fmsupe of the-Exchange. 11 in B pleasures 1o
arrve anit R, bt Eodent wanty iy wear
out my “woliome **

CHETCY® (Taujevitle, Ky

Dirmiss all fears wpon thut score!
You alwnve have vomelibdng 1o say we
Lannot affard ta Jeim I wieh you, op
some  other housewlife of experience,
witld answer a guery put by R/ 1 ;
reader whu sould ke 1o cun hevte w

out neng vinezag  As | do not care for
bieeta without the sunuce of hot hulter
and vinegar whlch enlivefs the sines
what inslpld sweetness of 1the excellent
vigetahle, 1 do not know how o coonk
and serve them In any other wayv. ¥
they come tn Us In can< ad relaire the
gnure In making theam 11t for the table,
You see. | have christencd your froit
sherbet A Kenturky BSurprise.”

IVishes Magazine

1 ahould ke the roagazine,

v, epoken of by “Nre, J
Exchange o while agn

And hore 18 o recipe for a deliclous dish:

Maple Sugar Fie

Twa egge, 1 cup of milk ar eream, 1 cup
6f maple sugar, | tabespoonful of flour, a
plede of butter the aige of & walput Hake
in & erust Ae you would cuMard ple. Cover
with whipped crgam when done and the
whltes of 2 eggn bedten st with half &
cupfinl of "Il:(st' Flavar with vanilla

LAWRENCE R. SOUTH (Hero, Vi),
1t nlways canses.a sharn twitelr of
the heartstrings when 1 have to dis-

the American
P32 In the

— e e e
BTy W g e

A RE

Measure the julce and allow a pound
of sugar to eusch pint of the liquld.
Tut the sugar into flat paps and &bt in
the open oven to hent gradually, stir-
ring now and then to prevent scorch-
Ing Fut the jdleo into a porcelain-
lined or enamel kettle and bring quickly
to the boll. Long cooking darkens (L
Pall for twenty minutes after It begins
ith bubble: turn the hot sugnr Into the
kettle; “stir cand  boll one minute to
throw up the scum. Take this off and
pour the Jelly Inlo glassea sel Ina
shallow pan of hot water, rolling each
in this to wet the Inside before the
felly poe= n.

When the felly Is rcold, pour melted
parafiine vupon It and At metal tops-
upon the glasses,

Jelly made thus retaing the flavar of
the frult and has not tphe taste of
erinkedd preserves Inseparable from that
made in the old way.

Spiced Grapes

Seed the grapes and squeeze out the
pulp. It ¥ou have a vegeltable press,
yvou may slmplify the process hy colting
eacth grape across and, when all are cut,
pressing the mass, seeds and all, [n the
The seeds will not pass through
th=a fine holes,

Weigh the geedless pulp and allow
half as much sugar as yvou have pulp.
That 18, for six pounds (or plnts) of the
nna allow three pounds of sugar.  Mix
with the above quant/ty of the sugared
pulp & teacupful of vinegar, 3 tuble-

nress.

spoonfuls of ground cinnamon and §
tablespoonful of ground cloyes, tied up
in tiny bage of thin cheesecloth, Re-
turn to the fire and boll down to the
thickness of mush. It should be mv
thick that it will not run on a plate
when you test a spoonful of It. Fish
out the splcebags , and turn the mix-

ture Into jelly glasses or, better still,

small’ frult jars with. screw lops. Sesal
while hot. It will be good to eat in
o week and keep well,

Preserved ¥Fox Grapes

The wild grapes sssociated for hun-
dreds of years with the “sour grapes"
of Aesop’s fable make a deliclous pre-
serve If gathered just as they begin to
redden. Old-time cooks put them up
while really green. Wash and stem the
grapes and with & small, sharp knife
with a pointed blade cut each grape
halfway across, to enable you to ex-
tract the seed., Keep them as nearly
whole as you can. Welgh fruit and
sugar, allowing pound for pound. Pack
into a preserving kettle In alternate
layers and set away In a cool place,
covered 1o keep out Insects, for Lhrea
hours. In this time the sugar and juice
\will have formed & synpp. Stir up from
the bottom to make sure that the sugar
Is dissolved and put over the fire. Let
it heat slowly, then keep at a steady
boll for an hour, "or until the syrup Is
thick. Have your jars ready In hot
water and il with the preserve, stirring
alter each flling to mix syrup and fruit

- “Let the children cat as freely of grapes—ripe and sound—as they will

when you can afford it.”

appoint  a boy
cially  swrry

or a4 girl. 1 am
to have (o Wl you
tl copy of the American Moy
by “"Mrs J. P, 8" was glven to an-
other fad befora 1 gnt your letter.  lgspe-
ciilly sorry, because the oy whn caies
enough for us to wrlle pul 1 NEW reclpe
for the Exchange aught to  get his
magazine, I hope andd bhelleve that some-
bady willl see¢ the emiinent propriety of
gendlng for your address with the ex-
pregs intention of passing oter  the
magazing to you when he huas linished
rewding It each month. 1 shall Keep
your address.

enpe-
that
oifered

A Rose Pillowe

Kinilly tell preqnre rogs logves
ror a pliiow Pieass j[Ansawer @ms Koon as
possible. as the rose season wi'l spon be
OVaT ELIZABETH F.achicago)
Lucklily, the most fragrant roses are
monthly  hleomers and  the September
blossoming e near!y ns rlch an that of
The month of roses,
wha waooed hy'ardent sun
hart discloans
af full-bown roses
white pu-

how  tn

The June,
Ier plowing
Gather [he petais
Axlly and lay them upon st
per todvy Jpoan wlry ravn, 1 you have
a woell-ventllnted attic, spread the paper
upon the fiaor. Do not dry the rovea In
the sun It robr them of fragrance
@Wrier they are gahered,  The ardent
woorr's work i¥ over, Turn the peinls
twlee a day, tossing them up to let the
vislt all, When %You are redy (o
make the pillow, strew among the thor-
oughly ileled petals 2 handful of pows-
derell”  orrle  root, mingling It well
throughout the maks, If vou can afford
4 few drupa of genulne atidr of roses,

vou will seenre hong-llved gweelniss.
Mike the {nner case of linen, the outer
of woft silic or satip-never of velvel,

The wvelvet would pot let the perfume

puss through.

——

Peanut Butter

Kindly mall me a reclpe for poanut but-
ter HESHIE M. (Athambra, Cal)

e of the few cast-iron rules of the
I'xchange 18 that reclpes are not to he
gent by matl, I regrey the stringent
prohibitlon in vour case, but 1 may not
Lireak |t Heve Is your recipe:

Shell the pranuts apd scald the ker-
nels to get the skins foose Rub these
off nnd se1 the peanuls in the oven
untll they are dry and crisp, but nbt
untll they.aire browned., The butter “?l
hie of a better eolor than if fhe nt
had been rossted in the uwunl Wiy,
‘ot one (o see i It be brittle and fri-
alile; thep pound or grind to a smooth
yowder. Mix to a smooth pasle with
hatlf as much butier as you have ground
nuls, Pack Into small jars hard and
pour melied parafline upon the top. Fit
vn o Close cuver und Keep In a cool
place.

- Kills Black Ants

We ‘have lalely removed Into & cotiage

and my Kltohen ia overrun with bhiack an's
whcrrlx old thinga!<ihat 1 am unable to
' L] 3

' »
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get rid of, 1 have sprinkled bBorax all
arvund and set the legs of the table In sau-
vers of kKerosepe, but atlll they come! ¢ Can
Juu sugkest mome retuedy for the evil?
INUSEKEEPER (Loulsville, Ky.).

Tack strips of tar paper under and
around the sink and other places where
they llkpe to congregote. Sticky fiy pa-
frer mny be also lald about the floor at
night. In addition to this, ser =aucers
wnulnlnf black pepper and tartar
emetle mixed with sugar and water-like
eyrup on the tables and In the sink
overnight. Take them up early in the
morning and throw out syrup and dead
ants together, It l= a deadly polson.
‘The combinatlon | preseribe will clear
vour pramlses shortly |f persevered in
for a few nights and days.

Maraschino Cherries
Kindly give ma a recipe far preserving
muaranchilng chervies, using the old-fash-
foned sour cherries.
A. B, F. (Newark, N. J).
By the old-fashloned tart cherry you
perhaps  what

niean the Morello, or
were called "short-stemmed redys”” We
pickled, preserved and bhrandied hoth

varieties. The Morelloy were larger and®
richer tn flesh and favor than the other,

Maraschino Cherries

the cherrles, saving all the
julece.  Allow & pound of sugar to each
pound  of froft Drain all the julce
from the cherries and set the frull upon
the lee while you make the syrup. To
do this, put julee and sugar together

Btone

over the fire and rook unth thick, not ”

this time. _ When you
gyrup, add the cherries
minutes after the
Now draw oft half
the =vrup and supply the place with
muara=chino,  Bring to a qulek boll,
keeplng the Kettle covered, and as soon
ar the contents bubhle take from (he
t're, turn Into small jars and seal while
hot,

#lirring during
have a “‘ropy”
and slmmer (fteen
binil begine again,

Seeks Old Poem

Man ears ago | had a poem, entitled
“Th. ,;‘l.’;-nwnll of the Boul to the Body.'
1 it It 1o some one It wWas never ré-
turped 1 have tried in vain to And an-
nther copy. searching the lbraries, etc.
Eome one suggested to ma that you might
posaihly distover the author, The only

wils 1 ean peenl are Quit thy hold'™
1 conaldered It—am do others—the most beau-
tiful and pathetic poem In the English

ngun .

‘.lr' \'o?rln put mme In the wav of finding
1t you will lny me under lasting ohligations.
JOHN B. R (Loulsville, Ky.),

I7nless 1 am grievously mistaken, the
oemi to which you refer was written
y Mrs Blgourney—a writer of note In
her Jdav. She dled In 31865, but there
must he coplen of her poetical works in
the publle libraries. The poem was
‘*Tha Soul's Farewell to the Body." and.
ug you say, was beautiful and touching,
asking forglveness for any. wrong dons
to the !felong comrade of \he depart-
ing woul. I hope this mention of It may
be the means of recovering' the lost
lines for you, I S

- S

“The schoslboy erammed his pockets
with apples and lollypops.”

evenly., Beal while bolling hot, .

With the lovers of tart conserves this
will be a prime favorie, holding as
it does the fragrant, frulty flavor of
the willdwood grape.

Candied Grapes
Tut & poynd of sugar and a coffee-
cupful of water over the fire. Heat
very gradually until the sugar Is fully
melted.  Then boll steadily, skimming

often but not stirring, lest the syrup
should granulate,

At the end of half an hour drop a
litt'e Into cold water. I1f |t becomes
britile and clear, It Is done.

8et In n pan of belling water and add
a tablespoonful of lemon julce. Have
rendy selected large. sound, ripe grapeas
—sweelwater and black Hamburgs are
best—washed and dried upon a soft
cloth. They must be perfectly dry. Run
the end of a clean pointed wire into
each and dip 1t intp the syrup. roll it
around to coat It well and dexterously
Joogen it from the wira to lay it upon
wuxed paper o dry.

A rlender new hatpin {s good for this
purpnse, [t should plerce the L;l-rarm
]junt far encugh to ge! a falr hold. If
t pasz through It, the julcs, exuding,
wil] moften the hardening syrup.

Heaped upon green vine leaves in a

retty dish, these candled grapes glve a
ainty touch to a dinner or evening-
party dessert. .

Mﬁwy'

FAMILY MEALS
FOR A WEEK

SUNDAY

- BREAKFAST
Grapew. cerenl and cream brolled chicke®,
corn muffins, toast tem and coffes
LUNCHEON
Chicken and oyster broth In cups (partly
made from carcans of breakfas: fowls sim-

mored all the forenoon. then mixed with
ovster ligquor), baked Whelsh rabbit, baked
tatoes. toasted breakfast mufine, thin

read and hutter, lettuce salad, hot graham
crackers, peachea and cream, lea.

DINNER
Melons, cersal and cream, soussd mack-
(r-&-.n peas, beels. lsmonwnde aherbel. black
coffes.

MONDAY

BREAKFABT

rereal and cream. soussd macks

Melone
whole

erel. chopped potatoes (n left-over),

wheat hread, toast, coffer and lea.
LUNCHEON

Salmi of calf’s tongue, garnished with fried

hraina ta left-over from head of which the

roup was madel. macedoine salad of beets

and peas, heated crackers and Swiss cheoeas,
bread and butter, grapes, lced tea,

DINNER
Yesterday's moup, lamb, sliced and deviled

then fried In batter (n left-ovar), bake
igfpllnt. carrots, peach shoricake, hoty
with hard sauce; black coffee,
TUESDAY
NREAKFABT
Grapes, cereal and cream, bacon, poached
eggs, rolls, toast, tea ngd coffee.

LUNCHEON

Bavory omelet, breakfast rolls. baked

aweer polatofs, tomato toast, frult dessert,
ten
DINNER
Polata  soup, potroast of beef, stuffed
tomatoes. onlons tapioca pudding with
cream sauce, hlack coffes.
WEDNESDAY
NREAKFAST

Prars, cereal and cream, frizsled heef with

craam gravy, Boston brown bread, toast,
tea and coffee.

LUMNCHEON
Harbecued hun, fried bhominy, chopped
and wsaute aswest poiatoes (a left-over),
bruwn betty, (ea.

DINNER
Onjon soup (a left-over), ecold potroast

mushrooms baked, green corn puddibg,
homemade ice cream, black coffee,

" THURSDAY
BREAKFAST
Grapes, cereal and cream, bacon and
fried gresn lomatoes, green corn  griddie
caken, toast, tea and coffee.
LUNCHEON

Peef and potato cakes (a left-over), pota-
toes bolled [n thelr jackets, tomato solad,
erackers and American cheese, marmalade
and cookles, tea,

DINNER

Tomats and pea soup. Irish stew, mash
turnipa, reent corn oon  the cob, ba
custard, biack coffee.

FRIDAY

BREAKFAST,
Melons, cereal and cream, fishballs, qulick
biscults, toast, tea and coffee.
LUNCHEON -
Irish stew, warmed up; baked beans, pea-

nut bhutter sandwiches, apple sauce, cake
with American cheese, tea.
' DINNER
Yesterday's soup, codfish steaks, potate
croguettes, greén tl!‘l. baked pears and
cremin, gingerbread, Llack ooffes,
EATURDAY
Y BEREAKFAST
Girapes and peaches, cere and cream,
bacon and fried sweet p:lpp”- Rot Seotch
sconen, toast, tan and coffee.

LUNCHEON

Creamed eodfish (& left-over), fried
tmioes, wscones (left from brea i
crockers, devonshire cream and jam, ginger

nh: cup, DINNER
" Gmpling

“Berap soup.”” bolled corned

beans, stccotash, baked peach
with brandy sauce, black coffes.
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