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HITE broad was said by experts,

or by those who elaim to be ex-

perts, ba sipurior Lo
brown bread a few months age, and we
wero told that tho idea of onting gra-
ham bread or nny broad econtaining
part or all of {hy bran of wheat and
other portions of the grain which are
taken out in the bolting process was
old fashioned and might lead to injury,
Now come the medical inspectors of
the French army, a group of very dis
tinguished physicians and seientists,
who eay that bolting pushed beyond a
certuin limit aliminates the useful ele.
mext of flour in more than one respect
and does nothing but improve the eolor
of the bread, When white hresd is
used exelusively they have found that
the men eat and need more meat, but
when the flour is only partially holted
and only the coarser particles of the
Dbran are removed the soldiers are in
better health and they eat less meat,
which results in superior economy and
gfficiency at the same time. The method
of bolting flour was invented some cen-
tories ago and it seems about time that
the relative values of white and un-
bolted flour were settled, but the doe:
tors can no more agmee about it than
thoy can about tho therapeutic value
of aleobol.
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Recipes
Substitute for Eggs.
When the cake-maker hesitates to
begin her baking for fear of extrava-
ganeo in eggs, let her try gelotine in
their place. A tablespoonful of gela-
tine added to a enke batter will equal
throe egge. Dissolve it in a little cold
water and add enough boiling water to
make a cupful. Beat it with an egg-
beator and add to the cake, and see if
you can tell the dijerence.
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BSpanish Beefsteak.

Take about two pounds round steak
an ineh thick, pound until thin, season
with salt and cayeénne pepper, cover
with a layer of hacon or =nlt pork out
in thin slices, rall and tie with & cord;
place in n covered baking dish and
pour ground it half o cup ench of milk
and water; eook two bours, basting oe-
casionally,

Potted Steak.

Three pounds of bottom round steak,
*gix onions (medium size), one eupful
of diced turnips, one cupful of tomato
juies, two cupfuls of green peas, one
tablespoonful of sult, one-sight tea-
spoonful of pepper. Cut the steak in
pivees suitable for serving, dip in flour
and hrown well in drippings. Add the
onions, turnips, tomato juice and sens-
pnings and barely cover with boiling
water, Simmer until tender (about two
and one-half hours), replenishing the

yater if necossury,

Salted Almonds.

Blaneh by pouring  boiling  water
ovor them and rubbing the hrown skin
off with a eloth, When blanched and
dry, over each capful pour one table
sponnful olive oil, Lot stand one hour,
Sprinkie one tablespoonful salt over
enoh coplul,  Mix thoroughly, Spread
on fin pan, Place in warm oven ten
minntes,

"o
Graham Gems,

One pint of sour or bultermilk, 1 tea-
gpoon sodn (stir well), half cup sugar,
half cop molasses; 1 cap of flowr, half
eup corn meal, £ cups grabom, 1 tea-
gpoon salt. Faeke 30 or 40 minutes in a
loaf or gem pun. Thix is fine.

..
Good Bupper Dish,

One eup riee, washod goveral times;
ponk 1 hour in wurm wator; thon put on
to cook with 1 quorl tomatoes, £ me-
dipm sized onions, mineod fine; 1 table
spoon of butter, salt and o pinch of red
pepper. Cook one hour and serve pip
ing hot,
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To Preserve Butter for Length of Time,

Wark out all the buttermillc, use rock

Balt, e airtight jurs or cans, keep
in woeonk oo dnd you will have gond
butter all summer or longer if desired.
L] L
Apple 8alad.

Choose & solid apple, peel and seoop
sut the inpide, loaving jusl a shell of

the apple. Chop half a cupful of nuts
and mix with the chopped apple tuken
from the inside und n quantity of may.
onngise, Iut back into the shell aud
sorve on & lettuee lenf.
L] L 3 .
German Potato Salad.

8ix medium sized potatoes, one-fourth
pound fat bacon, one small onion, two
teaspoons salt, one-fourth tenspoon of
bluck pepper, one-half cup hot vinegar,
ouglalf cup bot water, two tublespoons
salad oll,  Cuot bacon into small diee
and put into frying pan over a slow
fire. Shred the onion 1nto a large bowl,
ndid salt, hot vinegur and hot water,
When the fat is a light brown soler and
the dice well erisped, add onion—turn-
ing slowly at first, Serve on erisp let-
tuce and garnish with pickled beets,
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Baked Rice Pudding.

Boil one-half cup of rice in plenty of
water, and when ecooked drain, put in
buttered pudding dish with one pint of
milk, four level tenspoonfuls of sugar,
nutmeg to taste, onehalf teaspoon of
aanlt and two or three eggs. Bake as
you would enstard, strering frequently
until eustard begins to form. Tapioea
can be usad the same way by souking
one half eup of tapioca over night, then
drain and proceed as nbove. Bake in a
moderate ove~ &0 custard does not boil.

Kitchen Tables,

Thera are kitchen tables now with
tops covered with gine. Where there is
no room, and whers vou can not afford
to put in a kitehen cabinet, & table of
this kind will prove very satisfactory
and is inexpensive. A top of this sort
is casy to keep clean and is indestruet.
ible. The white oileloth makes n meat
table, but it hns to be renewed often.
An old-fashioned marble top or a slab

of soapstone is fine for making pastry
or cundies of the ereum variety whiecl
require & lLiourd for kneading and
molding.

. . .

Tongue and Egg Salad.

Cut eold tongue in thin slices, then
sut again into picces about one iuch
square: arrange a layer of tongue on
frosh lettnee leaves, and on the tongue
pliee a layer of hard-hoiled eggs sliced
thit; then another layer of tongue, and
cover all with a good mayonuaise. Dea.
orate the dish with slices of ecold beets
and parsley,

LI A
Jellied Meat,

One enp of beof which has ‘heen
eooked nnd put through food chopper,
halt cup bread erumbs, salt and pepper
to taste, mix well, BStir into this two
thirds cup of boiling water which has
I one-half an envelope of gelatin dia-
solved in it. Pack in a tin and set in
a ool place, after which it can be
slived,

Window Draperies for Country Homes,

Dotted or figured swiss is charming
for the window draperies in the sleep-
ing-room of & country home if the ecol-
ors harmonize with the wall paper and
other things in the room. Raw silk,
sundour or & mercerized material are
also all right.

The Fireplace in Summer.

Make the fireplace attractive in Sum-
moer by having a box to fit it, tha box
to bo filled with soil and used to hold
forns transplanted from the woods. A
white birch log may be cut the desired
length and placed in front of the box
to hide it. Tt will give the effect of
ferns growing behind the log.

Fashion Talks By May Manton

4811 Two-Piece Flounced Skirt,
22 to 30 wnist,

WITH OR WITHOUT RUFFLE,

Everytling that flures to produce a
wido effeet to the skirt is fashionable,
This one is mado with two eireular
flounces, Tt is very simple and very
smart and it can be treated inoa number
of different ways. As shown herp, it Is
ull of one material but the flounces
could be made of plaid or other faney
material while the skirt is plain, or, if
the material is benvy and it 15 desirable
to reduee the weight, thin silk can be
used for the skirl Leneath the flonnees
while the lower portion only is of the
mitberinl. The model is & good one for
all reasonable materiala, The heavier
ones will requira only to be stitched on
the edges, the lighter ones, such as ta.-
fota and other silks, ean be finished
with little plnitings of ribbon of nar-
row rochings of the material or in any
manner that tends to give the effect of
fullness at the Ill\?l‘r.l'(igflﬂ.

For the medium sige, the skirt will
roquire 2§ yds, of material 27, 44 or 50
in, wide, with 2§ vds. 27, 2} vds. 44 or
52 in. wide for the flounces; width al
lower edge 3 vd. and 20 in., for medinm
also. Ask your merchant for this pat-
tern.

5215 Two-Piece Skirt for Misses und
Small Women, 16 and 18 years.
WITIT BUSTLE EFFECT, HIGH OR
NATURAL WAIST LINE,

Hore is one of the very newest skirts,
It is muds in two piecos but there is a
seam ut the front and one at the back
in place of the sides and the fullness
that eomes at tho front s Inid in plaits,
At the back there is « quite novel
treatment, the skirt being slashed snd
joined to a yoke while the outer portion
is arranged to give a bustle effect, The
model can he used with suceess for the
Spring suitings, for silk and aisv for
linen and the like, for it is realy very
simple and means no complication that
will prove a hindrance to the laun.
drogs, In the picture, the materinl is
taffota and the simply siteled edges
make some thing of o feature.

For the 16.year size, the skirt will
roquire 84 vds. of material 27, 36 or 44
in, wide, Whe width at the lower edge
i5 3 yd, and 33 in,

The patter- of the skirt 8215 is eut in
sizes for 18 and 18 years, It will be
mailed to any address by the Fashion
Department of this paper, on eceipt of
ten conts, Ask your merchant for this

paltern,

Kitchen Motto

OMETHING a little unusual ns &
kitehen help found its way to one
womsn ‘s kitchen—a framed copy

of one of Robeért Louis Stevenson's
prayers. ‘“The petty round of irritat.
ing eoncerns and dutivs,’’ to which he
referred, seemoed to her a ;-:Jrfirulnrly
appropriate plirase for the domestic rou-
tine,

flis petition for help ta perform them
tyith Inughter and kind Taees™ is a
good tonie with which to roll up one’s
slenves and plunge in, **Give us to go
blithely on our husiness,’’ prayed the
brave poet, stricken a8 he was with
mortal disease; and the housekeeper
ochoes the prayer however weary she
may be. This ides is worth imitaling,

Btationers and art dealers fornish an
attractive selection which find their
way into many offices and Lomes, The
fashion of introducing them into kitch-
ans might be followed with sdvantage.

The veanen why opals are s often lont
from thilr settings is that ther expand with
hear! more than obher precious stones, and
conpequently force open the gold which holds
them in place.

Household Hints

Usa vinegar instend of water to thin
paste, and the paste will not spoil.

Ordinury adhesive plastor will mend
gakisfaetorily a rent in an umbrella

A eloth maistened with camiphor will
remove white spots from furniture.

White or very pale shades of dress
goods ean be suceessfully dyed any
nolot, _

To give & soft tread to pileloth, as
woll a8 to inereass ity length of serviee,
put a layer of sawdust on the floor be«
fore laying the ailelath,

Plant brushes that have heeome dry

and hard may be softencd by immers-
ing in boiling vinegar for & few min-
tites, aftorward washing in strong sosp-
suds.

In addition to trimming the stems of
cut flowers to restors or preserve fheir
freshnoss, place a small piece of char-
coal or borax in the water, H roses,
pdd salt.

Clontrary to bolief, a codar che_sl
may be used in any room und  will
go well with any furnitnre. As 8 ul!l-
ity mrticle, it iz nsed by itself and in
most enses the natural fidikh i to be
desired.

Waxod floors may be kept in excel-
lent condition by rubbing once a woek
with & mixture of equsl parts of tur-
entine, swect oil and vinegar, using a
aoft oloth. Puolish afterward with a
soft rag, which may be wrapped aroend
s floor biroom. .

To cloan matting, brush it free of all
surfaes dirt and then serub it with
hran water or wilh water to which a
gmall quaptity of salt has been added.
Rinse with cold water, rub as dry ad
possible and hang on line to complete
drying. Do not ase soap, whieh hos &
tendency to turs matting yollow,

The best milvor polish ix of whiting,
pither fluid or moistonsd with aleahol
or swoet ofl, prepared echalk, eream of
tartar, millk or a solution of alum.
Maisten the whiting with soapy wator,
rmb it over the silver earefully and ak
low it to dry; then rub it off with a
very toft woolen or linen cloth,

THE UNTRAINED MOTHER.

ROBABLY the idea of triining the
¢hildron aright started with Moses
Solomon prodded it along a little.
Rut no ono geems to have given any
admonitions about trai.ing the paren’s,
No doubt all the rules for bringing
up children were laid down by the par-
onts themselves, #o, of course, they
complacently think they are quite eap-
able of rearing children properly. Bub
many parents meed training quite na
much as the ehildron, and many &
young hoy or girl whoso lifs is wreeked
in primarily not to blamo for it, The
roal cause lies mot with his or her will-
ingnoks or decoption, but with the par
onts, who lacked the training that fitted

them to guide the lives of others,




