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of the welgar show, and of the
hind' t
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y pounds of butter sannot be ac-
for henestly, asnd that the
sarrel of four should have lasted
a8 long as It has; whe erders
goods and groceries and meals
e through the form of
N
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and out glass and solld

she would ui take such In-
care of L™ And the sook

ence had a homse of hear own,
: m.&mcunnnm
draws batter wages (and jusi-
| than she who has led & nomadic

| Emistence, with nothing that could be
led “property” except the clothes
wears.

w'

and 1

Bt | asdeciously veaisd sue
-n.l

wig strved s tha desrm el of

evening. He came wp 1o me afterwnrd
in the drawing ream Lo tall me (hat

that! salad was &n imepiration

§ think | heve never walusd another
complimani o Mghly It wes verila-
bie Inspiraiion 'u mé-and ia BOTRer
ey

Wemmen 14l compiacently of “ Sesign
ing costumen™ &8 Palnteng mighi “oome
e’ piclurea I htdd that & welk
coghed, well served meal B as dignified,
and far mote beteficial 1o the human
mes In Setall, or At lares

Cuming down o partiedlars, | heard &
FoutE #irt of Lasie whosd meang Are
Benlted boatt (ha! the hat admired by
s lubchecn party of well-groomed
women was “a combination of thres
shasons’ cari-afa” The composer
beamad and twinkied Whe & siar of the
first magnitvds whes assured that il
bad "he gehulne Furialan touch

Would she have cared Lo cotfesy 0
the stens party L(hat abe had manipe-
Iated the lef-overs of Lhres daye lnto
a gpoodly luncheon Mah?*

“Put™ sald & dousskeepar to whom |
apoke of this very spubject, “there are
abmiotely po lefl-overs In my pantry
when | maks the round of lmepection
you would enjoln upon w8 In your
‘Familiar Telka' On ninetesn mom-
fnge out of twenly my oupboard Is as
hare as forlorn Mother Hubbards
Clean. I grant you! ‘but with never s
much as & bone or crust. Where, [ ask
in the spirit of candid inquiry. are the
artistic combinationg to come from™
The solution of the pussie was plain

®The garbage pail. is not the proper receptacle for left-overs.”

as daylight to me. Another family,
perhaps two, were fed from her kitchen.
Bhe suspected it, I saw, but it wasg none

af my busisess 1o Mmakes her assurRRe

of the ahage Soubly pure

Fpr thers must e lefl-dvers from

every lalerably abundasy meal Jlers &

IMthe, 1here a gomd deal be I & spaan-

ful of oarrots, & cuplful of soup, & “hast™

of bread, a slice of meal, pons of which,
you may be sure, will be salan in The

Ritchen. The powers thal be Chevy de-

spine sorapa.  “Its Be lady that would

eapeet wurrkin’ gurrely to put up with
the lavin's of the frer table™

It you bave indivifual breadand-byt-
ter plates, the bDit of ona And Ihe orust
of tha other will b Sumped Inte The
garbage pall when dhab-washing thme
comes, Onps shrewd housswifs bas &
plate set in the sideboard, upon which
Wts of buttar are jaft In clearing e
table after sach meal The slore b
known s “vecking-bulter.” A8 nOne
of ths famlly put thelr knlves [nlo (heir
mouihs, the “travings” are brregroach-
abie Fragments of bread go upmn
another plate. The cook, tralned by
the woman, who pays tiptop wages and
always on the day they are due, and le
as kind as she I3 scomomical, saves
crumbs and slicem of Male cake (o be
made (nto puddings and foating island
and a Wind of sublimaled “Washington
pla™ This last is an original colmpost-
tion of the cook's own, of which she le
Immensely .proud.

Her trainer confided to me as &
family joke, that the pupil with the
Enjudicious meal of a neophyte, In the
early months of ber residence In the
house, actually gathered up the bones
of chickens and™chops from the plates
and popped them iInto the stock pot
Luckily, she was so valn of the econ-
omy that she Olaplayed the stors of
odds and ends to the mistress of the
eatablishment befors putting the pot
over the fire.

*T can never 40 anything with bones!™
sighed the matrom of & charilable in-
stitution to me. “There is so litlle teo
them!"

One canny housemother pever Lthrows
away a bit of the done left from roast
or bolled jointa. They are cracked into
brief lengths and added to the stook-
pot, of made the base of gravy. Cover
with cold water, bring to a slow boM
in & covered pot, and keap this up for
hours. After an hour, add a asliced
onion over which you have poured
scolding water to take out the crude
“garlicky” taste, soms pleces of oel-
ery and a diced carrot. Bimwmwer at the
slde of the range, or transfer io the
fireless cooker, and let the good work
g0 on. Bet aside in the pot untll cold,
skim off the coagulated fat and you
have the "motlf" of a family soup.
Bhould your alm be gravy, straln out
vegetables and bonss after skimming off
the caked fal and ‘thickem with
browned * floor. Btir in tomato catsup
or Worcestershire sauce, boll for a
minute and serve. L
The stock for the soup should be
strained and made distinctive by the
addition of tomatoes, ¥ you wish a to-
mato puree; or barley, or rice, celery,
creamed mashed potato, or any left-
overs of yesterday's vegetables,

The excellence of the broth depends
upon two things—long eooking and ju-
diclous gessoning.

In the realm of croquettes, scallops
and souffies, left-overs play an impor-
tant part. The danger of monotony in

-
-

serving these day by day, to your con-
Sding household may be avalded by
study of novel combinalians. Dea't be
afraid In cobcecting dabes you have
pever heard of You, the, may Mt
wpon an “lespirgtien.™ Listem 10 & e
slory of ofe Young artists veplure!
It wag » couniry house (& buRge-
loew) and ihe day was railny from
sunrise (o moonrise at 10 PF. M. The
“genaral store”™ was a mils away sod
1t was mot the butcher's day 1o eall
My hostess saked me to sxcuse her
while ahe “Intarviewed™ caok
after breakfast. Ehe waa t for
an hour of mera but made bo apol-

- ~ o

- e

and tasiad Nke the best Mian ceok-

28 we lsansd hack In sur rocking ohalrs -

and luguriated In the view of (he mban-

*You, too, may have an ‘inspiration’”

ogles when she rejeined me upon the
broad veranda.

I will give the menu of the two
meals served in due time that day:

For luncheon we had savory onion
cream broth in cups; a cheese fondu
that was a dream of puffiness, flavor
and color; stuffed potatoes; a mace-
doine salad of green peas, carrots and
beets upon Jettuce hearts; heated
crackers and Amerlean cheese; Dav-
onshire cream with gooseberry jam
and strips of crisp buttered toast and
tea.

For dinner: Tomato soup: a scal-
lop that looked llke an Itallan dish

lighted Jake and the blllowing hills that
blurred the water's edge with shadows,
that my friend told the tale of the morn-
ing’s discomfiture. She had ordered
Englizh chops—each rolled upon and
skewered snugly over a lamb's kidney—
for dinner. There were In refrigerator
and pantry the remains of a dish of
macaronl, a few spoonfals each of car-
rots and peas, a pint of cream “just on
the turn,'” gix slices of cold roast beef,
& pound of cheese, encugh of yester-
day's soup to perve as a foundation for
& tomato pottage—in short, the skele-
ton upon which might be constructed
asatisfactoryluncheon. When theneat

-

pareel, marked withher name, left b
the butcher. the day befere was talken

manking from the Slagusting frag-

the smergency. 1 have described the
harmonious conclusion of the confer-
epce.

The dry outslde of the cheess was
grated for the Juscheon fondu; the
macaronl, the cold meat, & "“raw to-
mate or two, chopped; &

greean pepper, alse minced; sum-
picion of onlon juloe othar soa-
soning, rightly » as only the

born cook can mix and balance—-made
up the Itallan pisce de resistance,
transferred to the dinner In default
of the English chops. The "touched™
cream was beaten lnlo ths Devon-
shire dainty.

The original destination had been
the freesery, We were Lo have had
home-made lce oream for dinner.
Personally, 1 preferred the nutty
compota

My hoatoas let me Into another bit
of cullnary craft when 1 confessed
the preference.

“The compote was Improved by
stirring into the syrup, whan the ap~
ples were almost done, a little crab-
apple jelly left in a glass we opened
yesterday. It enriched the flavor and
helped ‘jolly’ the syrup.

“I never throw away po much as a
teaspoonful of preserves or fruit
joily. It nll works In somewhere
if one is on “the lookout. By the
way, when chestnuts are ripe, we vary
the compote by flling the apples
with bolled and grated chestnuis.”

1 have purposely made our talk of
this week rather more “familiar”
than usual. We Americans must have
inherited our predilection for blg
jointa and plain reast, boiled and
baked meats from our Engilsh  for-
bears. They hold fast to it in the old
country to this day. Other tourists
will bear me witness to the giad re-
llef with which we turn to the more
refined and varled ocookery of the
continent. It may b& that we have

= Was Milton the suthor of the fa-
. ; mous dogma, “Order Is heaven's first
“ Bw”? If it _be true, economy Is
I surely o good second. One of the
" _earliest lessons in naturkl phllosophy
" ®taught to us as children was that
ere {8 no waaste In nature. The
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asgal old mother t.o“ on making
“herself over, year a rur. utilis-

the left-overs of ling leaves
ayd burning fires and rllimr mist
.~ Awith dainty precision that we migh
. ¥ all our lttle Nves with Infinite
- “advanta

go to ourselves and the world,
w. A bright ohlld asked me once, “Wh
you suppose our rd toid the dis-
JEiples to gather up the fragments after
b4 "the multitude had eaten J the loaves
sand fishee  they wanted? y should
. heéy go to the trouble of filllng twelve
skets with seraps when he coul® make
@y much more as he pleased |f they got
ahungry again?"
-~ I answered then, what I helleve now,
l t he maeant to give the disciples and
¢ multitude & Jesson In the duty of
nbrn?r and the sin of wastefulness,
aald this plainly enough to set the
(;:10}:1 at rest:
ther upathe fragmenls that re-
v hlin that nothing be jost.”
L m A2 was o practical Jllustration of the
; \ natural law we learned in the
oom, My young calechist o lned
the muititude, who had far to go
aet Lo thelr Womes, were served with
ments o eat on the way The
DrY is tennble. We may be sure that
ing went to wasie
all thls read ke a ton-solemn
ictlon to the practical jurtion of
? Let us reason togelher for a

, if natire be a wise and kindly
ir, d not our housemother prove
ﬁ mmllnt practice the wisdom
éb m ntud,‘r of nature
r forty. lon
~-homemakers that
to uu thelr work up to t
‘automatie drudgu 1o hold
l(m to them as a Agnified
nqar l‘lh the prod-
gm lml are our
nngzhc p

s 3 wastefulneads be einful and
Hf well-bred and sensible by carry-
:anm
lnvc m-iun to brmf

t in
and thelr just [deals, ltmead or
und no! an imposition. Our
roceares of

IMPORTANT - NOTICE

ECAUSE of the enormous
number of letteras sent to
* the Bachange, I must aek
contributors to lnwit their com-
munications to 100w , except
in cases of formulas or recipes
which reguire greater e,
want ali my ecorrespondents fo
have a showing in the Corner
and if my request in thia ncplci
is compliied with it will be poesi-
ble to print many more lettérs,
Attention 48 oalled to the fact
that Marion Harlcnd cannot re-
ceive money for patterns, as she
has mo connection wﬂ& any de-
portment that sells ¢

Care in Self-Cures

CORRESPONDENT recommends con-

fAdently that old-timer, lemon julce

and salt, for rheumatism. Clirle acid
(found iIn lemons) la helpful In some forme
of rhbeumatodd palna. In other cuses It may
be harmful. because alkall like baking
noda 13 Indlcated. The salt has no useful
soliom whatever, but §f IMAy Be coBtreingl-
cated when the kidneve hre disordered, as
Is often the case with rheumatic ratirnu

Ot'hern speak enthuslastically of rhubarb -
for the same Lrouble. o onlr good
thﬂ 1t doee 1s 1o clear out the howels,

that s &ll some need., The mistaks I’ in
cailipg that rheumatism which mdy be noth-
[ of the kind.

again, have some ‘‘sure cure’ for
earache, one of |M most dangerous affec-
tlons to “‘fool with.'* [ ht say as much
of ey® troubles Dna t le ‘rnh t!mni

t I8 my cunest comvictlon that

mfe for nonoprofessional pers to nnbtl-h

swered by "A. G.
day's Exchange.

that effect published repeatedly in the
Exchange, There is nothlng in all the
pharmacopela of man’s devising that
cures every dlsease. The assumplion
of this is besotted Ignorance or de-
lHberate cruelty. It is as true that no
two persons In the same fumily have
greclnely simllar constitutions, The
rug {hat mots beneficently upon one
poiaom another., The wise mother
studies these idiosyncrasies {ntelli-
gently and ponders them in her heart,

Even In the matter of baths, judg-
ment founded upon experlence and
observation of the fndividual pecu=
llarities of her brood dictates a dif-
ference In temperature and seasons.
A tepid bath enervates one child; an-
other {8 chilled to the bone by a cold
douche, the glow which should sue-
ceed the shower failing to follow.

No prescription containing mineral
drugs, or ective polson of any kind—

no ‘matter how minute the gquantity—
should be filled for family use without

the advlce of a ph}’siclan

Kind of Rhubarb

Fleass inform me what kind of barb
Is meant to bé taken rn':um:u::?r Is
it the root or the eltracl? Can you give
mg & u-q.!p- for imolasses iy, chat
be pulled M. J. (Los Angeles, r\n
Your m-sl quntfon has been an-
» Chemist,” in to-

as It rises. At the end of twenty min-
.utes stir In & teaspoonful (c\em of

gllons for curing di The "baking soda. This will ca
aFS Rt com) u::i;;ttm i dmﬁw 1o rpu'v{mnu. After this h‘l:lu“tJ‘“
o dma“ el roey lgen “”ﬂmh_.ﬂ_ boll fifteen minutes longer, or until a'
”’i"“’f"” than by | dlsease. oy g:ﬂ‘ og;:m'ylnt}: ,fd"l” l;"i‘fl:' ttle.
am not now ul pract
"n’:‘s“ 1s wholly emmrr::ttu - - to nv;:u'i ugmb!nl. ow r. ubln!
MH‘“"‘DI & L) &poon inegar; boll one ute
mondent—i ihe of e 4 ;:l:;r.‘iq“r bard, and B into bﬂ-tt"l'm
w. nu-uuuué-t-‘-ln .
extracst  Dose As soon as it may Be handled, pull
e ESDNR B0 008 88 & the tips of the fingers inio Topes

from Wisconsin was 8o unlike that
sent in by the latest addition to our
corps of chemists that I cannot hold
his back. Readers may make cholice
between them:

Beer seed, or "Callfornla ferment,” ls an
article of cammoroo o! unknown origin
1 but balleved to be oo on_ beer yeasi, an
sometimes dried muthqr-o{-v!n&ﬁr. The
drink Is made b urin; over the ‘‘fer.
ment” waler sweetened with wso hum

or with common molasses, or t:grr
om

honey, It s then Ieft to =

morning untll neon, or from mnoon ua&
sunset, fermentation belng very lvaly, .
course aplces—ginger, cloves, lunlmull.
sassatras, lemon, ulc—+mn¥ be

To make the ‘‘starter’’ or "md

process Is suggested:

In warm weather let a littls clder vine-
ar stand in & wide-mouthed boulo uatir
Im lppuru upon the lurfuol
& few fragments of mm fl.r
(for !ood). and when the fll a8 th
as rchment um!ullr Ilolt Il. nm this

solution;

Two qulrtl ct waler, half pound of
brown r ‘h & pound or maolasses,
Put al !nto I Iarto Jlr In about six
weaks the solution become fine vine-

ar, the ‘‘ferment” rmlnc huvy. n-
ltlwun m‘nmﬂnx Small tnn!l th
used starter’ fnr the sorgbum %,
“f dried and preserved in tight-
bo t!u ibr future -use
Chmm tChluco)

Croquettes and C abbage

A EKentucky member sustalns the

the mt
Iy corked

. Molasses Taffy

Put_two cupfuls of best molasses over TFoPUtation of her state for “good My-
the fire In & large saucepan. Bring ing” by sending two recipes for fam-
slowly to the boll and keep this up tor ily meals.
twenly minu taking off the soum Veal Croquettes

Two pounds of veal, ¥ pound of sweet

ookt ol e Ty
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“Ches’ and o0

. ual,

2&“‘-1"&

2 tablespoonfula of huurr and the same of
flour together in a

rrm%hmn untll you
have & smooth '‘roux.’ en add :ra -
ally hot milk untll the mixture lll:o
drawn butter and cook for 10 rnlm:
The milk should have beon heuted sepa-
rately In a double boller. Season the cab-

to taste wjth salt and pepper; dish
and pour the sauce over ft.

Bca].lopad Cabbage
ou wish, cover the cabbage
whan :.ookud nfth oracker or bread g:urnbl
ruising the cabbage to allow the sauce to
penitrate to the lower stratum of the vue-
table. Then set in the oven to
E. D, iKemmkﬂ
It s well, when cooking milk fer
white snuce, to drop & tiny bit of bak-
.Inz soda Imo It to aveld curdling,
noted confectioner gave me this
valuable polnt many years ago, add-
Ing, "“We cook cream that |2 near !ho
‘turn’ In this way, without clotting it"

Light Laundry Work

“‘“’r‘ five us o lu-on In laundry
Our' ::.t:r hu-: l.l very hnrd, 'hll ul m
to soften it without lld\lri
and how to make the wor in lh- llundry
ratively easy, “‘ensy f thn
l ave
i l?. (9] Aﬂl!l.).

chapters of “The Housekeep-
er's Week,” my latest household m
are devoted to this Impariant
flubj“t' 1 n.va a tammnr upon
undry work
Exchange. It ﬂuld {l!c up too much
of our spaoe to treat the matter here
as it deserves.
1 may say that water m ba soft-

may
ened wlthout Injury to lh. olotnu by
the Judici ¥ i So_tar

-rlu h gnnm tetf:.l a :'oo:hﬂ
and do not be sparing

aring ot &
“" > iﬁ::tb%uhfh"uud‘fy ud m_

ki c
“.&.‘

0]

This I8 the best reclpe I have for pre-
paring it. Some wiser woman may con-
tribute a simpler. -
Chop BSuey

Half a fowl—full grown but tender; 1§
pound of fresh pork, a large onion,
slleed, 1 ppund of mushrooms, a stalk
of celery, 6 Chinese potatdes, 4 cupfuls
of rice, % cupful of Chinese sauce.

Cut the ohleken clean’ from the bones
and Into strips & Inches lohg and 1% inelr

wide. Cut the pork In llke manner, Boak
the mushrooms 10 minutes In cold water,
then skin them and remove the stems.
Cut the gelery into Inch lengths. Wash
and slice the Chinese potatoes,

Now lay pork and chirlun in the fry-.
"f, pan and l'ry 10 minutes, but not
cr Bhake ther cook, Add the
onlum and eook 8 minutes. Next come

the mushrooms, cut Into quarters if
they are large. Cover with a:
. and stew 5 minutes lonnr The mixture
" ehould be brown by now. Put in the
dtelep)] nvflr the u;l;ator 8
stir In the po m“m
and thicken with brownad -
copk. the rlce which u the in-
h in twa waters a ocupful of ra
rice drain, nnd boll hard for 20 mlqmu
g B By uani
.tll:.a ‘water Eﬁrﬂnﬂ s*g glmﬂr
oV
In lna put rice Into {he bowl .
from wh it &':p eaten; pour-a ﬁ, \
tion’ the tha
e

& Chinese .
sauce. Cook 1 minule: add a Hitle water
celery: nluhthcpm(lt-h bcwrz
pravious gooking. almm
;uln-bin accompaniment of chop ll.l.!.!

n 2 ullm of bollin‘m:ltu water. m -
riee in the
e VS et .08
luqr ovar
aln

inheogited, with the liking for coarse
abundance of food the prejudics
‘aguinst “made dishea”™ which, how-
ever, we find pe difficuity in dlsmine-
ing when In France and Italy. The
scopsr we get rid of the vulgar ne-
tiom that economy and stinginess are
synonyma, the more prosperous we
#hall b» a8 & pationn When the
housemother rises superior to the do-
mestic hereay that the proper resting
plage of left-overs and fragments is
the garbage pall the wiser will be
the thrift that “lookesth wall to the
ways of her housohold™

Nor do I strain the famous desorip-
tion of tha perfeot homemaker be-
yond reasonable limits in continuing
the gquotation:

“Her children arise up and call her
blesssd; her husband alss, and he
pralssth her"™

FAMILY MEALS
FOR A WEEK

SUNDAY
mnnrr

T‘n h rolls, IMIL ten udwl
I.AJ'N

chiole

I-O-o' cold roast beef (a

> lﬂ n.h‘.
SR I
marshma pudding, oa
lemanade.

Ilulllllll'llly oup f‘bﬂ. of
to 10-cont can of the with okra
ﬂ:l.mmd dowﬂ roast b, mint
bllcl coffea. ’ .
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BREAKFAST
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LUNCHEON

Stuffod ewest loft-aver
from romst hﬂﬂ, h:.'k-d awent .
thin bread and butlcr rice and

ot puds

ding, tea.
T DINNER
esterday’s soup, cold lamb with
n o le -onﬂp mud:ﬂ:h 'llll ;cm
beans from yesterday, stu aa -Em
::.mmr squash, baked custards, bisck oof=
TUESDAY
BREAKFAST .
Grapes, cereal and cream, baked omelet,

per
quick biscults, toast, tea ang coffes.

LUNCHEO‘N‘
Chetse fondu, scallo
ﬂ','-'” hot[od potatoes, p‘l‘th gu'tl tnd p-&

uce,; breakfast b
re, le«l coffes tlom
fSquash
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roasted u?”"
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" aweet  polatoes, lettue
nch dressing,
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DINNER

Jullenne soup, salmi ol' ealf's Hur e
f-overj, Aucootnsh,
ﬁuu}'ﬂ’mu black ooﬂ '{
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