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No other Question is so Important to the Happiness of a Home as the mutual
understanding by all the members of a famlily regarding the distribution of the
Eglal income, in other words apportioning the wages, etec., before actually spending

em.

Without a Budget (paper expenditure), we have slipshod guesswork methods,
without a definite standard for expenditures, with a certainty of extravagance,
waste, a purposeless living and no records on which to base future expenses.

The distribution of the Income cannot or should not be settled by any one
member of the family, on account of the difficulty of imposing any such plan on
the other members of the family, resulting in a lack of co-operation.

Why not call a Famlily Council to plan and decide on the Year's Expenditures?

If all act togbether and agree how the Income shall be divided, each feels
a personal responsibility in seeing that the Budget is lived up to.

Next In Importance of the mutual agreement as to how the income should be
gneng is the necessity of keeping an accurate account of how the income was
pent.

If the husband thinks too much monet}ir was spent on food the housewife can
show why the sum allotted cannot be reduced.

f the grown daughter believes more money should be allowed for clothing,
let her suggest how some other household expense can be cut down.

If the son feels his weekly allowance is too small, let him devise some means
of increasing the income in proportion.

This is the finest preliminary trainlng for young folks who some day will have
to make a budget of their own to learn the value of money.

There are two essentials to the keeplng of accounts: First, system; second,
faithfulness in following it.

This Household Economist has been devised to help the Busy Mother keeping
her records with a minimum expenditure of time and effort.

ow Shall an Income Be Divided.

The following chart, grouping and classification gives a suggestion for a well
balanced budget for a family of four and a yearly income of $1,200:

Individual opinion or variation in income will probably mean a change in
the proportionate division of the income, but our table will serve as a base (and we
belle\rgua correct one) to draw up a satisfactory schedule of weekly and monthly
expendlitures.

An itemized account will discourage many a useless or purposeless expendi-
ture and cultivate thrift instead of extravagance.

FILL QUT COLUMN BELOW TO
£S5

DIVISION OF
INCOME

10 %
SAVINGS

22 % Rent, or payments on Property, Taxes, Fire
SHELTER and Life Insurance.

Meats, Grocenes, Dairy Products, lce, etc.,
and meals taken away from home.

15 % Adticles of Clothiog, Shoes, Dressmaker or
CLOTHING Tailor hite, repairs and pressing.

13 % Light, Heat, Laundry, Telephone, Car Fare,
INCIDENTALS House Fumshings, Sundey Supplics.

Lodge duss, Books aad Peiodicals, Chuch |
67 ADVANCEMENT and Charity, Education, Music and Amusements.

o, Indulgences and Pleasures which are not |
4% LUX e e Tk i el

* As will be noted in the above table showing the division of a yearly income
of $1,200, a certain percentage is allotted to savings as well as to the various classi-
filed expenditures, and in order to obtain the equivalent or corresponding figures to
any other income, multiply the amount of percentage given under each classifica-
tion by the number of dollars constituting either your monthly or weekly income.

As 10 per cent in this case means 10 cents for every dellar, if yvour income.
is $75.00 per month your savings should be 75 times 10 cents, or $7.50; and your
shelter account 75 times 22 cents or $16.50, ete.

By following this simple method the same division of income as shown In
above table can be computed for any income,
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DIGESTION.

Average number of hours and minutes required for the digestion of various

articles of food:

Apples, sweet (boiled).......... 2:30
Barley (boiled): ... ..consvneeenss 2:00
Beans, lima (boiled)............. 2:20
Beel (oasted) ... e onsmnsi 3:00
Beel: (frled) .. ..cwe e 4:00
Beef, salt (boiled)............... 2:45
BIaad . oavriier s wislei ieletas e 3:30
BOMER oo sl ooty 3:30
CHeRSEA; oiiciivemiiivaas s 3:30
Chicken (fricaseed) ............. 2:40
Custard (baked) ... .:ivoaciian. 2:45
Duck (roasted) ..........ce0vuun 4:00
BEEs (TaW)l i aiiansis s

Eggs (soft boiled)............... 3:00
Eggs (hard boiled).............. 3:30
O B S e ) e 3:30
T I o e e U O R LTI 2:45
FoWI {T028L)) nichmenanieisesioineses 4:00
Hashed meat and vegetables..... 2:30

Lamb (boiled) ........cciiiuvvnn. 2:30
1 Tl U T N i e e i e 2:15
MIlc (Bolled) ...enosomeiosenass 2:00
Mutton (boiled) .............c0.- 3:00
MuLton (TOASL) .o suimaieie cintnisianie 3:15
Oysters (roast) .............. e 8115
Oysters (stewed) ........ccvveeen 3:30
Pigs’ feet, soused (boiled)....... 1:00
Potatoes (baked) ............... 2:30
Pork, salt (stewed).............. 3:00
Pork (roast) ........... e e 3:15
Rice (boiled) .........ccuevene L..1:00
Sago: (bolled)! ihnaasisnainiiees 1:45
Soup (barley) ...cc.viveiiiiinnnn 1:30

Soup (chicken, etc., average)....3:15

Tripe, soused (boiled) .......... 1:00
Turkew (roast) .....esoseeeecios 2:20
Veal (boiled) ........ e SR 4:00
Vealdlirted) et Y o A L T s 4:30

PROPORTIONS.

1 measure of liguid to 1 measure of
flour for pour batter.

1 measure of liquid to 2 measures of
flour for drop batter.

1 measure of liquid to 3 measures of
flour for doughs.

1 teaspoon of soda to pnt thick
sour milk.

1 teaspoon of soda to one cup of
molasses.

14 teaspoon of table salt to one
quart of milk for custards.

14 teaspoon of table salt to one cup
of soup or sauce.

14 teaspoon of table salt to one
pint of flour.

14 teaspoon of flavoring extract for
a medium sized cake.

1 teaspoon of flavoring extract to
one quart of custard cream.

1 desert spoon of flavoring extract
to one quart of mixture to be frozen.

2% cup of Imperial Brand Sugar to a
quart of milk.

4 eggs to a quart of milk for plain
cup custards.

2 dessert spoons of gelatine to pint
of liquid.

8 dessert spoons (pkg.) gelatine to
two quarts of liquid.

Meat from 31%-1b. chicken equals
about one pint of meat cut for salad.

COOKING

WEIGHTS AND

4 teaspoons of

liquid, = = 1 tablespoon.
4 tablespoons of
liquid, = 14 gill or ¥ cup
14 cup, = 1 gill.
2 gills, = 1 cup.
2 cups, = 1 pint.
4 cups (2 pints), = 1 quart.
4° cups of flour, =1 qgt.or 1 1b.
2 cups of butter, = 1 pound.

BOILING TIME OF

Asparagus, 20 to 25 minutes.
Beans (swring), 1 to 2 hours.
Beets (new), ¥ to 1 hour.

4 to 6 hours.
1 hour or more.
15 to 20 minutes.

Beets (old),
Beet Greens,
Brussels Sprouts,

Cabbage, 14 to 13 hours.
Carrots, 1 hour or more.
Cauliflower, 20 to 30 minutes.
Celery, 2 hours.

Corn, 10 to 20 minutes,

MEASURES.

15 cup of butter,
2 cups of granulat-
ed Imperial Brand

= 1 lb. or 4 oz.

Sugar, ‘=1 pound.
2% cups of pow-

dered sugar, = 1 pound.
1 pint of water or

milk, = 1 pound.
4 tablespoons of

coffee, =1 ounce.
VEGETABLES.
Macaroni, 20 to 30 minutes.
Onions, 4, to 2 hours,
Parsnips, 1% to 3 hour.
Peas, 1% to 1 hour.

Potatoes (white), 20 to 30 minutes.
Potatoes (sweet), 15 to 25 minutes.

Rice, 20 to 30 minutes.
Squash, 15 to 20 minutes.
Spinach, 15 to 20 minutes.
Tomatoes (stewed), 30 to 45 minutes.
Turnips, 30 to 45 minutes.

ROASTING AND BAKING TIME FOR
MEATS, FISH, ETC.

Beef Ribs, rare,
per pound,

Beef Ribs, well
done, per lb.,

Beef Ribs, rolled,
rare, per 1b.,

Beef Fillet, rare,
per pound,

Mutton (leg), well
done, per lb.,

Mutton (shoulder),
well done, per 1b.,

Lamb, well done,
per lb.,,

Pork, well done,
per 1b.,

Chicken, per Ib.,

Turkey, 8 to 10 1bs.,

Goose, 8§ to 10 lbs,,

Ham,

Fish (large and
whole),

Small Fish,

Baked Beans (Bos-
ton),

8 to 10 minutes.
12 to 16 minutes.
12 to 15 minutes.
20 to 35 minutes.
14 minutes.

13 minutes.

15 to 18 minutes.
20 minutes.

15 or more min.
3 hours.

215 hours.

4 to 6 hours.

1 hour or more.
20 to 30 minutes.

6 to 8 hours.

BOILING MEATS AND FISH.

Fresh Beef,

Corned Beef,

Corned Tongue,

Leg or Shoulder
of Mutton,

Leg or Shoulder
of Lamb,

Turkey, per lb.,

Fowl, 4-to 5 lbs,

Chicken, 3 pounds,

Ham,

Lobster,

Codfish, per 1b.,

Salmon, whole or
large cut,

Clams rnd Oysters,

Braised Meats,

4 to 6 hours.
4 to 8 hours.
3 to 4 hours.

315 to 5 hours.

2 to 3 hours.

15 to 18 minutes.
2 to 4 hours.

1 to 1% hours.
4 to 6 hours.

20 to 30 minutes.
6 minutes.

10 to 15 minutes.
3 to 5 minutes.
3 to 5 hours.

BROILING.

Steak one inch
thick,

Steak 114 inch
thick,

Lamb or Mutton
Chops,

Spring Chicken,

Slices of Fish,

4 to 10 minutes.
8 to 15 minutes.
6 to 10 minutes.

20 minutes.
12 to 15 minutes.

FRYING.

Croquettes or Fish
Balls,
Breaded Chops,

1 minute.
5 to 8 minutes.

BAKING TABLE.

Loaf Bread (1 Ib.), 40 to 60 minutes.
10 to 30 minutes.
20 to 25 minutes.

Rolls, Biscuit,
Muffins,

Popovers, 30 minutes.

Sponge Cake (loaf), 40 to 60 minutes.
15 to 20 minutes.

Layer Cake,

Fruit, 2 to 3 hours.
Small Cakes, 15 to 20 minutes.
Custards, 20 min, to 1 hour.
Steamed Brown

Bread, 3 hours.

Steamed Puddings, 1 to 3 hours.
Pie Crust,
Potatoes,
Scalloped or Au
Gratin Dishes,
Timbales,

30 to 45 minutes.

10 to 20 minutes.
20 to 25 minutes.

STANDARD TEMPERATURE

Much of the success In preparing
food depends on the temperature to
which it is subjected. The degree of
heat necessary to cook certain meats,
for instance, would ruin bread and
cake.

The expressions, a “fast” or “quick”
oven, a “moderate” oven, a “slow”
oven are often seen, and many of us
guess what they mean, but unless we

use a thermometer we never can tell

accurately. Good thermometers, one
for the oven and one that can be used
in liquids, cost very little, and pay
for themselves quickly in the quality
of flavor of the foods.

Using a Fahrenheit Thermometer,
it should register:

For Baking Potatoes—3000
minutes.

For Boiling Meats—212¢ for five min-
utes, and 180¢ for the remaining
time of cooking.

For Stews—180¢.

For Roast Turkey or Chicken—4000
for 30 minutes, and 280 for remain-
ing time.

For Roast Duck—32600 for 30 minutes,
and 230¢ for remaining time.

For Roasts (of all meats)—400c for
30 minutes, and 260¢ to finish.

For Bread in one-pound loaves—3000
for ten minutes, and 260 for fifty
minutes.

For Pastry—3600°,

For Muffins—3600,

For Cakes without Butter—3000 to

- 3600,

For Angel Foods—2300 to 2600.

For Cakes with Butter—2300 to 2500,

For Fruit Cake—220c to 2600°.

For baking with gas, deduct twenty
degrees from above table,

for 45

30 to 45 minutes.
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SOUPS AND CHOWDER

HOW TO MAKE SOUP STOCK.

A stock pot should have a place on every kitchen range where there are
three or more in the family. It furnishes the foundation for nearly every
kind of soup and sauce and the bits of meat, etc., that would otherwise be
thrown away can be utilized and made to form the chief ingredient in a
good nourishing soup. The stock pot may be any large size kettle, and its
contents should be left-over pieces of fresh or cooked meat, odds and ends,
raw or cooked vegetables, cracked bones, in fact anything but fish or some-
thing fish bas been cooked in. Add just enough water to cover the meat
and let it boil gently six or eight hours. The stock (the liguid part) may
then be removed and placed in a large jar or bowl and allowed to cool.
The grease arising to the top as the stock cools will form an airtight cover
and prevent souring or spoiling, After the stock has been removed from
the stock pot, the pot may ‘be cleaned and made ready for the next lot.

TOMATO BISQUE.
1 quart tomatoes. 14 cup butter.
15 teaspoon soda. Salt and pepper.
14 cup cracker-crumbs. 1 quart boiling milk.
Stew the tomatoes, add the soda. Stir well and strain. Heat again and

add the cracker, seasoning, butter and the boiling milk.

CREAM OF CELERY SOUP.

Three roots celery, one quart milk, one tablespoon butter, two table-
spoons flour, pint water, salt, pepper to taste, piece onion size of silver quar-
ter. Wash the celery and cut into smali pieces. Cover it with water and
boil thirty minutes; then press it through a colander. Put the milk on to
boil in a farina boiler, add to it the water and celery that was pressed
through the colander, also the onion. Rub the butter and flour together,
and stir into the boiling soup, and stir constantly until it thickens. Add salt
and pepper and serve at once. :

CROUTONS.

Cut one or more slices of bread into dices and fry in hot grease. Crou-
tons should be served with all thick soups.

OXTAIL SOUP.

Take two oxtails and two whole onions, two carrots and a small turnip,
two tablespoonsful of flour, a little white pepper, add a gallon cf water;
let all boil for two hours, then take out the tails and cut them into small
pieces, return to the pot and boil for antoher hour, strain the soup, add slowly
two spoonsful of arrowrcot previcusly mixed with cold water and let all boil
for a quarter of an hour.

GREEN PEA SOUP.

Boil the empty pods of half a peck of green peas in one gallon of water
one hour, strain, add four pounds of beef cut into small pieces and boil
slowly an hour and a half longer. Half an hour before serving add the
shelled peas and twenty minutes later half a cup of rice flour, salt, pepper
and a little chopped parsley. After adding the rice flour stir frequently so
as to prevent scorching.

POTATO SOUPS.

Simmer a small onion finely chopped in a tablespoonful of butter until
brown, add half a spoonful of flour, one pint of milk, stirring to a creamy
consistency; then add four mashed potatoes, strain and heat again after
seasoning with salt and pepper and stir well.

CLAM CHOWDER.

45 clams chopped, one quart diced potatoes, half a pint sliced onions,
cut a few slices salt pork, fry crisp and chop fine, put in a kettle a little
fat from the pork, a layer of potatoes, clams, onions, a little pepper and
salt, another layer of chopped pork, potatoes, etc., until everything is in;
pour over all the juice of the clams, two cups of cold water, boil for half
an hour and add a pint of milk before serving.

NEW ENGLAND CHOWDER.

Five pounds of codfish cut into squares, fry plenty of salt pork cut into
thin slices, put a layer of pork in your kettle, then one of fish, one of pota-
toes cut into thick slices and one of onions in slices, plenty of pepper and
salt; repeat as fong as your materials last and finish with a layer of Boston
crackers, water sufficient to cook with, milk if you prefer, cook for half hour
and turn over on your plates, disturbing as little as possible.

FISH
BAKED SHAD

Have the fish split. Remove the backbone, and as many
of the fine bones as your time and patience will allow. Make a stufing with
one cup of bread moistened in butter and hot tomato seasoned with salt,
pepper, chopped parsley, and a little onion-juice. Spread this over the fish;
sew the edges together. Put several slices of salt pork on the pan, lay the
fish on these; rub all over with-soft butter, dredge with flour, and bake about
forty minutes, or till brown. Remove to a platter, spread with butter, and
sprinkle with chopped parsley and lemon-juice. Pike, bass or pickerel can
be baked in the same way.

FISH CAKES

Take what is left of picked-up salt codfish, also the cream;
add twice as much cooked potato and more salt and pepper. Chop very fine,
and mash until potato .and fish are thoroughly blended. Add more potato
or soft bread-crumbs if too moist, an egg if too dry. Shape into small flat
cakes. Roll them in flour, and fry them in hot salt-pork fat.

CREAMED MACKEREL.

Soak over night and simmer fifteen minutes in one cup of milk for each
medium sized fish. Remove the fish to a hot platter and thicken the milk
with one and a half tablespoonsful of flour, add one tablespoon of butter and
pepper, one tablespoon of chopped parsley or green pepper, pour the sauce
around the fish.

ESCALLOPED SALMON.

One can of salmon broken fine with liquor, then butter your dish well;
layer of salmon; white sauce; buttered bread crumbs. Repeat this until dish
is filled having buttered crumbs for the top layer. Bake about half an hour.
White Sauce.—Melt two tablespoons butter, add three tablespoons flour,
when smooth add gradually one and one-half cup milk, a little salt and

pepper.

OYSTERS

SCALLOPED OYSTERS.

Heat the strained liquor from a quart of oysters with one cup of milk,
Melt in it quarter of a cup of butter. Cover the bottom of a buttered bak-
ing-dish with cracker-crumbs, wet them with the butter and milk, then add
a layer of oysters, salt and pepper; then crumbs again and oysters, having
a thick layer of crumbs on the top. Beat one egg, stir it into the milk that
ig left, and pour it over. Bake about half an hour.

. OYSTER PIE.

1 cup flour, heaping.

1 saltspoon salt.

1 teaspoon baking-powder.

1 tablespoon butter, melted.

14 cup milk.

Mix salt and baking-powder with the flour. Put the melted butter with
the milk, and stir them into the flour, mixing as soft as can be handled. Roll
out to fit the top of the dish,

Fill a deep pudding-dish with oysters, dredge each layer with flour, salt,
pepper, and butter. Cover with the crust, leave an air-hole in the centre,
and bake quickly.
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MEATS
LEG OF MUTTON WITH RICE.

Boil a leg of mutton until tender. Remove meat when done, leaving at
least three pints of stock in the kettle. Add two cups of cleaned rice to
the stock and cook twenty minutes. When done, pour contents of kettle
over meat on platter and serve. Season meat as usual while boiling.

BAKED HAM.

Take a ham weighing eight to ten pounds and soak in cold water for
at least twelve hours; then cover with boiling water, add a little vinegar
and boil slowly for two and a half hours, take out, remove skin, put the ham
in a pan fat side uppermost, cover with breadcrumbs and stick with cloves.
Bake for half an hour until brown.

BEEF A LA MODE.

Take a piece of beef four or five inches thick, cut holes through it and
stuff with pieces of salt pork rolled in pepper and cloves, lay in a pan,
cover closely and cook in steamer three hours; when done, thicken gravy
with a little flour.

MOCK DUCK.

Take a round steak cut thick, wipe dry, cover with dressing made of
one cup fine bread crumbs, half teaspoon salt, pepper, tablespoon butter,
three finely chopped onions and enough milk to make a stiff mixture; roll
steak carefully, tie with string and lay in dripping pan with enough water
to prevent it from touching steak. Bake half an hour in hot oven, basting
frequently. Serve with brown gravy and slice without unrolling.

CURRIED BEEF.

Put two tablespoonsful butter in saucepan, add two small onions cut
into slices, let fry until light brown, then add one and a half tablespoons
of curry powder and mix weli. Cut beef into pieces an inch square, pour
into pan with one-third pint of milk and simmer for half hour, take out
and put in a dish with a little lemon juice and serve with wall of boiled
rice,

CHICKEN POT PIE.

Clean and cut up chicken. Melt enough butter in a granite pan to cover
the bottom. Dredge the chicken with salt, pepper, and flour; lay the pieces
in the butter, and let them warm through. Add one minced onion if you
prefer. Cover with cold water, and simmer one hour, or until the chicken
is nearly done. Make a crust with one pint of flour, two teaspoons baking-
powder, half a teaspoon salt; wet with milk, just stiff enough to roll out.
Lay it over the chicken. Butter the inside of the cover, cover tightly, and
cook half an hour. Serve in the same dish, or cut the crust in sections, and
serve all on a platter.

JELLIED CHICKEN.

Boil a chicken until tender, remove skin and bones, season to taste and
place in mould. Put the bones back into liquid and boil down to one quart,
add quarter box of gelatine and the juice of one lemon, salt and pepper
to taste, strain over the chicken and cool until stiff.

PAPRIKA CHICKEN.

Fry three medium sized onions, sliced, in quarter pound of butter until
light brown; add meduim sized chicken cut up as for fricasee, and simmer
slowly in its own juice until tender, season with salt and good teaspoonful of
Paprika (Hungarian Red Pepper), then add pint of sour cream and dash of
tomato ketchup. Simmer for ten minutes more, thicken with flour water
and serve with boiled rice.

ROAST RABBIT.

Clean the rabbit and fill with dressing made of bread crumbs, a little
chopped onion, sage, pepper and salt and a small piece of butter; sew up
and cover rabbit with sliced salt pork, put into pan with a little water and
roast in quick oven, basting often. Serve with currant jelly.

VEGETABLES

POTATO SOUFFLE.

One cup of mashed potatoes, 14 cup of milk, 2 eggs, 1 teaspoon salt,
14 teaspoon of pepper, 1 tablespoon of butter. Mix potato, milk, melted
butter and beaten yolks of eggs, fold in the stiffly beaten whites, bake in a
moderate oven twenty-five to thirty minutes.

POTATO CROQUETTES.

Two cups mashed potatoes; two tablespoons butter; one-half teaspoon
salt and a little pepper, one-fourth teaspoon celery salt, and one teaspoon
minced onion. Shape them and roll in flour and then roll in egg which has
li)eeg beafte'?.. with one tablespoon water and then in bread crumbs, and fry
n deep fat.

POTATO PAN CAKES.

Pare and grate six or eight potatoes. Add pinch of salt, one egg, two
tablespoons flour. Drop by spoonfuls in hot fat. Stir the remaining mix-
tures occasionally to keep from turning dark.

SCALLOPED RICE.

Cover bottom of baking dish with a layer of boiled rice, dot with three-
fourths tablespoons of butter. Sprinkle with a thin layer of grated Amer-
ican cheese, a few grains of cayenne and continue with alternate layers
until two cups of rice and a quarter of a pound of grated cheese are used.
Pour over milk to half the depth of the baking dish, cover with buttered
crumbs and bake until cheese is melted and crumbs are brown.

BAKED TOMATOES.

Select smooth, round tomatoes, of uniform size, not very juicy. Put them
in hot water, remove the skin, cut them in halves and scoop out all the
seeds. Chop, and rub to a powder one-third of a cup of boiled ham or tongue.
Add two-thirds of a cup of soft bread-crumbs, one teaspoon of chopped pars-
ley or one saltspoon of thyme, a little pepper and sufficient melted butter
to moisten. Fill the tomatoes with the mixture, place them in a shallow
dish, and bake fifteen minutes.

FRIED GREEN TOMATOES.

Cut off both ends from nice, large green tomatoes, cut in thin slices;
roll them in flour, and cook them in hot butter in the frying-pan. Sprinkle
with salt, pepper, and sugar, and cook until brown. Fry a sliced onion with
them if you like the flavor. Serve them with fish-balls.

EGG-PLANT.

Cut the plant into slices one-third of an inch thick, without removing
the skin. Sprinkle salt over each slice, pile them, and cover with a weight
to press out the juice. Drain, and dip each slice first in fine crumbs, then
in beaten egg, and again in crumbs, and sauté them in hot fat.

BOSTON BAKED BEANS.

Soak one pint small white beans over night. In the morning parboil
in water with a little bicarbonate of soda, drain and put in erock, season
with salt and pepper, one teaspoon mustard and quarter cup molasses, put
piece of salt pork on top, fill with water and cook slowly twelve hours,
adding water as needed.
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SALAD DRESSINGS

HOLLANDAISE SAUCE.

Mix two tablespoons of butter, heaping teaspoon of cornstarch, table-
spoonful of lemon juice into a third cup of water, cook over a low fire until
thick, then add yolk of one egg beaten and take from fire Immediately.

FRENCH DRESSING FOR SALADS.

I_Vllx together 1% teaspoon salt, 4 teaspoon paprika, three tablespoons
of olive oil, one tablespoon of vinegar and chill in ice chest.

SALAD CREAM,

Beat two whole eggs, add a tablespoon of salt, three tablespoons pow-
dered sugar, two teaspoons mustard dissolved in half cup of water. Melt
half cup of butter in one cup of vinegar, add a leaping spoonful of flour
and mix the above together, stirring over hot water until smooth. Can be
thinned with cream.

MAYONNAISE DRESSING.

Mix one teaspoon mustard, one of powdered sugar, half teaspoon salt,
quarter salt spoon cayenne, add yolks of two eggs, stirring well and gradu
ally add a few drops at a time 1% pint olive oil. When thick add two table-
spoons of lemon juice and two tablespoons of vinegar. When ready to serve
half a cup of whipped cream should be added. Don't mix with meat or fish
but spread over the tep.

By adding chopped olives, pickles, parsley, capers and onions to the
above a delicious sauce tartar is made. y

SALADS

FRUIT AND NUT SALAD.

Cut equal amounts of apples and celery in cubes. Sprinkle with lemon
juice and chill. Mix one-half cup of peanut butter with three-fourths of a
cup of mayonnaise. Arrange the fruit and celery on lettuce leaves, add
dressing and sprinkie chopped olives and pimentos over the top. This makes
an attractive Christmas dressing.

WALDORF SALAD.

Oune cup sour apples, one cup celery, one tablespoon lemon julce, one-
half cup walnut meats broken in pieces. Cut apples in thin slices; cut
celery in small pieces. Dust with salt and pepper. Mix with mayonnaise or
boiled dressing.

TOMATO AND CUCUMBER SALAD.

Scald two ripe tomatoes, peel them, put them in cold water or fine ice
to become cold; drain, and either slice or divide into sections. Peel and
slice very thin one cucumber; line a salad bowl with crisp lettuce leaves,
add the tomatoes and cucumber, a teaspoon of minced parsley, with a few
blades of chives, if possible add a few green tarragon leaves. Over all pour
a plain salad dressing of olive oil, vinegar, salt and pepper,

LUNCH SALAD.

Soak one envelope of sparkling gelatine in cup of cold water for five
minutes, then dissolve in one and a half cups of boiling water.

Add the juice of three lemons and half cup of Imperial Brand Sugar.
Pour in mold and when it begins to set add three tart apples, sliced, one
cup celery cut into small pieces, and half cup of pecan nuts. Serve with
mayonnaise dressing on lettuce leaves.

DESSERTS

ORANGE PUDDING.

Peel, remove seeds and slice thin five good oranges, cover with cup of
powdered sugar. Heat a pint of milk in double boiler, add the yolks of three
eggs well beaten, one tablespoon of corn starch made smooth in a little
cold water, stir constantly and when thick pour over the fruit, cover with
whites of the three eggs sweetened with a tablespoon of powdered sugar and
beaten to a froth, set in oven for a few minutes to harden. Can be eaten
hot or cold. (Best when cold.)

POACHED EGG DESSERT.

Cut slices of sponge cake with large biscuit cutter into circles, moisten
with sherry and cover thickly with whipped cream and place in center on
top of cream half a preserved peach. A very delicious and simple dessert.

PLUM PUDDING.

One-half cup raisins, one-half cup currants, one-half cup molasses, one-
half cup sweet milk, one-half cup suet (chopped fine), two cups flour, three-
fourths teaspoon soda, cloves, nutmeg and cinnamon to taste. Steam three
hours.

COCOANUT CUSTARD PUDDING.

Soak one cup dessicated cocoanut and 1 pint soft bread-crumbs in one
quart of milk for half an hour, Beat the yolks of three eggs, add half a
cup of powdered sugar, a dash of salt and nutmeg and a tablespoon of butter;
stir this into the milk and bake in a moderate oven an hour. Beat the
whites of the eggs to a froth, add 14 cup of powdered sugar and a teaspoon
of lemon juice. Spread this over the pudding and brown slightly.

SOUFFLE PUDDING.

Line a well buttered mold with large raisins, place ladyfingers or pieces
of stale sponge cake around sides and bottom of mold, then fill mold with a
rich custard, made from three eggs, a pint of milk and two heaping table-
spoons of Imperial Brand Sugar; flavor to suit.

Steam one hour and serve with wine sauce made from one cup of
Imperial Brand Sugar, half cup of butter, half cup of wine and one egg;
beat sugar, butter and egg together, heat on stove until smooth then add the
wine and a little nutmeg.

PASTRY FOR ONE PIE.

1 heaping cup pastry flour.

1 saltspoon baking-powder.

1 saltspoon salt.

14 cup lard.

14 cup butter.

Mix salt and baking-powder with the flour and rub in the lard. Mix
quite stiff with cold water. Roll out, put the butter on the paste in pieces
the size of beans, and sprinkle with flour. Fold over, and roll out. Roll up
like a jelly-roll. Divide in two parts, and roll to fit the plate.

DELICIOUS BISCUITS.

Sift together one quart of flour, three heaping teaspoons of baking pow-
der and a teaspoonful of salt, mix with a pint of sour cream into which has
been dissolved a half teaspoonful of baking soda. Roll out until half an
inch thick, cut with small biscuit cutter and bake in quick oven until brown.

OLD-FASHIONED JOHNNY CAKE.

Mix together one cup of flour, one cup of corn meal, a quarter cup of
Imperial Brand Sugar, teaspoon of salf, two teaspoons of baking powder, one
beaten egg, one cup of milk and one tablespoon of butter, melted. Pour into
greased tin and bake in moderate oven 20 fo 30 minutes.

DATE BISCUITS.

Mix and sift two cups of pastry flour, four level teaspoons of baking
powder and one-half teaspoon of salt. Work in two tablespoons of butter,
using the tips of the fingers and then add gradually three-fourths of a cup
of milk. Toss on a floured board, roll to a third of an inch in thickness and
cut with a small citter. On half the rounds place selected dates from
which the stones have been removed, brush the edges with melted butter,
cover with the remaining pieces, press the edges together, and bake in a
hot oven for about twelve minutes.
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CAKES
NUT BREAD.

Three scant cupfuls of flour, four lével teaspoonsful of baking powder,
half a level teaspoonful of .salt, half a cup of Imperial Brand Sugar, all sifted
together. Mix together one beaten egg, one and a quarter cup of milk and
one cup of walnut or pecan meats. Add to the above and bake in a bread
tin for one hour. Have the oven slow for.the first fifteen minutes to pre-
vent the crust from splitting.

POP OVERS.

Mix one cup of milk, one cup flour, one beaten egg. Put tablespoonful
in each cup and bake in hot oven.

MUFFINS.

Stir together one tablespoon of butter, two tablespoons Imperial Brand
Sugar and two eggs; add one cup of rich milk, three teaspoonsful baking
powder and enough flour to make a stiff batter. Bake twenty minutes in
quick oven.

GRAHAM MUFFINS.

One pint graham flour, {wo full teaspoons baking powder, one teaspoon
salt, one tablespoon granulated Imperial Brand Sugar; mix well, then add
sweet milk till rather soft, put in gem pans and bake in quick oven. Makes
one dozen muffins.

GERMAN POUND CAKE.

Three-quarter pounds (three cups) flour, half pound of butter, half
pound powdered sugar, four eggs, quarter pound mixed peel, quarter pound
large raisins, two ounces peeled almonds, two ounces candied cherries, one
teaspoon lemon extract and half teaspoon baking powder. Mix into a dough,
put into paper lined tin and bake one hour.

LADY BALTIMORE CAKE.

Cream a scant cup of butter and add gradually two cups of powdered
sugar, beating until very soft.

Mix into 31 cups good pastry flour two teaspoons of baking powder
and add slowly one cup of milk, half teaspoon vanilla extract and the
whites of six eggs beaten very stiff and dry. Bake in three square shallow
pans.

For filling, heat gradually three cups of Imperial Brand Sugar and one
cup of water in a saucepan and boil without stirring until formed into a
syrup, add the beaten whites of three eggs. Beat until heavy enough to
spread, flavor to suit and add one cup chopped walnuts, one cup chopped,
seeded raising and half a cup of chopped figs. Spread this filling between
layers and on top and cover with plain icing.

CHOCOLATE NOUGAT CAKE.

One-quarter cup butter, one and a half cups Imperial Brand Sugar, two
eggs, one cup sour milk, two cups bread flour, half teaspoon soda, three tea
spoons baking powder, three squares chocolate, melted; half teaspoon vanilla,
one-third cup powdered sugar, one cup shredded blanched almonds.

Cream butter and Imperial Brand Sugar, add the eggs unbeaten, mix and
add alternately the sour milk, to which the soda is added, and the flour, to
which the baking powder is added. Add the vanilla and almonds. To the
melted chocolate add the powdered sugar and the sweet milk; cook until
smooth. Cool slightly and add to the cake mixture. Bake in loaf and frost.

ORANGE CAKE.

Two eggs, one cup of Imperial Brand Sugar, one tablespoon melted but-
ter, one-half cup of milk, one and one-half cups of flour, two teaspoons bak-
ing powder, one tablespoon of orange juice, one teaspoon grated rind; mix
in order given, bake in square pan, split and fill with following cream.

Put into a cup the rind of one-half and the juice of one orange, one
tablespoon of lemon juice, and fill with hot water. Strain and put on to
boil, add one tablespoon corn starch, wet with cold water and cook ten
minutes, being careful not to scorch. Beat yolk of one egg with two heap-
ing teaspoons Imperial Brand Sugar, add to the mixture with one teaspoon
butter, let cook until the butter is disselved, and cool. ;

Frosting.—White of one egg beaten stiff; add alternately powdered sugar
and orange juice tiil the juice of one large orange and one-half a lemon has
been used.

CANDY

SEA FOAM.

Three cups light brown Imperial Brand Sugar, one cup water, one
tablespoon vinegar, pour over beaten whites of two eggs, one cup nuts. Add
vanilla when done.

BUTTER SCOTCH.

Four cups brown Imperial Brand Sugar, two of butter, vinegar to taste,
two tablespoons water and a little soda, boil half an hour or until it hardens
when a little is dropped in hot water.

‘COLLEGE FUDGE.

Melt a quarter cup butter. Mix together in a separate bowl one cup
each white and brown Imperial Brand Sugar, a quarter cup molasses and
half cup cream. Add to the melted butter and bring to a boil. Cook three
minutes, stirring very rapidly at first, but decreasing toward the end. Take
from the fire, add a teaspoon and a half of vanilla, then stir constantly until
thickened. Pour into buttered pan and set in a cold place.

TURKISH PASTE.

2 packages gelatine—1 large, juicy orange—1 1b. granulated Imperial Brand
Sugar—1 lemon.

Soak the gelatine in two-thirds cup cold water five minutes. Put Im-
perial Brand Sugar on stove in two-thirds cup cold water, and when it comes
to boiling point add the gelatine. Boil slowly but steadily twenty minutes;
add the grated rind and juice of the orange and the juice of the lemon
(there should be one-half large cup of fruit juice). Wet tin with cold water
and pour in the mixture to the depth of one inch. When firmly set immerse
mold in warm water; turn out and cut in cubes and roll in confectioner’s
Imperial Brand Sugar to which has been added a teaspoonful of cornstarch.
Vary by using different fruit juices, flavorings and colorings.

COCOANUT DROPS.

To one ‘grated cocoanut add half its weight of Imperial Brand Sugar
and the white of one egg beaten into a stiff froth; mix thoroughly and
drop on buttered white paper; bake fifteen minutes.

ICE CREAM

Base: Use milk or cream in proportion to richness desired, usually
half and half. Add for each quart, 1 pound Imperial Brand Sugar or more,
according to sweetness desired, 14 cup cornstarch, flavoring as desired
according to table below.

Dissolve starch in half the liquid, the Imperial Brand Sugar in the other
half, mix together and stir over light heat until thickened, then add fiavor-
ing, cool and then freeze.

Two eggs well beaten can be used instead of cornstarch.

Quantity

Flavoring %}?gﬁg of Flavoring r.{uice Remarks

| or Fruit Juice ol:enmon
Coffee one quart 2 oz. soluble coffee
Chocolate one quart 13 oz. chocolate 1% oz.vanilla sugar
Lemon one quart = 4 lemons Grate peel of 2 lemons into

I ial Brand Sugar

Peach one quart 1% pint 14 teaspoon
Pineapple one quart 1% pint 14 teaspoon
Raspberry one quart 34 pint 14 teaspoon 2 oz. orange juice
Strawberry one quart 3% pint 14 teaspoon
Vanilla one quart 14 ounce
Orange one quart 3 large oranges 1 lemon b, B Lo ko

PINEAPPLE SHERBET.

M’ix % pint pineapple juice, 1 pint water, juice of 1 lemon, 3% pound
Imperial Brand Sugar, beaten whites of 2 eggs and freeze. Grated or diced
pineapple can be added if desired.
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REMOVAL OF STAINS AND GREASE SPOTS.

In removing spots or stains from fabrics it must be borne in mind that
acids have an injurious action upon vegetable fibers, and alkalies upon ani-
mal fibers; in other words, vegetable fibers will withsiand the action of
alkalies, and animal fibers will withstand the action of acids.

The principal solvents for removing spots or stains are: Acetone,
alcohol, amyl acetate, amyl alcohol, aniline, benzine, benzol, carbon tetra-
chloride, chloroform, ether and turpentine. These liquids are employed alone
or in combination.

‘Where possille, water should be used, either hot or .cold, and, if neces-
sary, slightly heat the fabric with steam in order to make ordinary soap and
water perform the functions of removing stains or spots,

Where refined alcohol distillates are used and very mobile solvents,
such as ether, care has to be taken, as they will spread rapidly, the solution
will creep along the fabric and carry with it some of the substance which
is to be removed, and when dry will leave a well defined mark showing
where the spot was,

The cloth or fabric should be well rubbed with a dry cloth to avoid de-
fining of the edges on the spot.

‘Where acids are used on cotton or linen goods or fabrics containing
these fibers, the place must be sponged with a weak solution of sodium
acetate, which treatment is safer than merely sponging with water, which
does not always remove all traces of acids.

After removing a stain it is sometimes found that the color of the
fabric has faded. In such cases the color can be revived by sponging with
either acetic acid or touching up with a suitable dye color dissolved in ben-
zine.

The following table shows the different agents for removing stains on
silk, wool, colton or linen goods.

Nature of Stain Silk Goods Woolen Goods “"““"Egggs““e“
Grease, oil, wax. |Benzine, benzol (see|As silk goods. As silk goods.
also Paints and Iron
Mold.)
Paint. Ether, aniline, ace-|As silk goods. As silk goods.
tone, mnitrobenzine,
chloroform, carbon
tetrachloride.
Enamel. As paint, or with alAs silk goods. As silk goods.
mixture of acetone
and amyl acetate.
Varnish (oil). As paint. As gilk goods. As silk goods.
Varnish (rosin). |Aniline, or methylated|As silk goods. As silk goods.
spirit, or carbon ;
tetrachloride and a
little methylated
spirit.

Varnish (shellac).Methylated spirit|/As silk goods. As silk goods.
alone, or with car- e
bon tetrachloride.
Sealing wax. Methylated spirit. As silk goods. As silk goods.

Benzine, henzol, ani-|As silk goods. As silk goods.
line, or ether.

Tar and pitch.

Blood. Water, followed by|As silk goods. As silk goods.
solution of neutral
soap in methylated

spirit.
Water. As silk goods. As silk goods.

Sugar, glue, ete.

Cotton and Linen

Nature of Stain Silk Goods Woolen Goods Boots
White Silk. White Goods.
Fruit, tea, coffee,|Water, followed by/As silk goods. |Water, followed
wine, beer. potassium perman- by sodium hy-
g ganate and removal pochlorite.

Iron mold (rust).

(1)Ink stains.
Marking ink
(silver).

(1a) Marking ink
(aniline black).

(2) Copying pad
inks.

(3) Writing inks.

Grass stains.

Color stains (sub-
stantive and
basice).

Scorch stains.

of the brown stain
produced with sul-
phurous acid.

Colored Silk.
Water, followed by
sulphurous acid, or
hydrogen peroxide,
if the colors are fast
to these re-agents;

otherwise, methy-
lated spirit and
soap.

Aqueous solution of
oxalic acid.

Cream of tartar and
citric acid.

Solution of potassium
cyanide.

Aniline; or a solution
of benzine soap in
chloroform,

Methylated spirit and
ammonia.

Dilute mineral acids

or oxalic acid.

Ether, or soap in
methylated spirit.

White Goods.

Decroline (or other
stable hydrosul-
phite) and acetic

acid, or methylated
spirit and ammonia,
or hydrogen per-
oxide.

Colored Goods.
As above, if colors
are not affected
thereby.

Potassium perman-
ganate, followed by
sulphurous acid, or

As

As

As

As

As

As

As

hydrogen peroxide.

silk

silk

silk

silk

silk

silk

silk

goods.

goods.

goods.

goods.

goods.

goods.

goods,

Hydrogen
oxide.

Colored Goods.
Aqueous soap S0-
lution and am-
monia.

Titanous chloride,
with or with-
out hydrochlor-
ic acid.

Oxalic acid.

As silk goods.

Ag silk gooda.

As silk goods, or,
on white goods,
dilute caustic
soda.

Acetic or formic
acid, followed
by dilute min-
eral acids or
oxalic acid.

As silk goods.

White Goods.

Titanous chloride
(warm).

Colored Goods.

Titanous chloride
(cold and di-
lute).

Hydrogen per-
oxide or sodium
hypochlorite.
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HOUSEHOLD

Preserving Eggs.

Experiments conducted in a number
of universities in the U. 5. and Europe
have shown waterglass (Silicate of So-
da) to be the best preserving medium
and the following method is strongly
recommended,

Waterglass or Silicate of Soda usu-
ally is sold as a thick, syrupy, colorless
solution. Dip the eggs and on drying
the silicate forms a thin, hard film over
the shell. Pack in powdered charcoal
with the small end down and keep in a
cool place.

Eggs, preserved in this manner have
been found fresh and palatable after
two years.

Lemon Cough Drops.

Granulated Imper-

ial Brand Sugar.1) pounds
Brown BSugar...... 4 pounds
Licorice paste ... 1 pound

Cream tartar...... 14 ounce
.

Tincture capsicum. 3 ounce
Oil anis.....e.0ev. 3% ounce
WALEE . o.vuesesastini g quarts
Lemon flavoring.

When the Imperial Brand Sugar has
been melted in the water, bring the
solution to a sharp boil, add the cream
tartar and continue the boiling up to a
strong crack degree. Pour the mass
out on an oiled slab, spread the licorice
on the Imperial Brand Sugar and add
the flavoring, capsicum and anls. Work
these thoroughly into the batch, then
roll out and ecut into shape desired.

Bronchial Cough Tablets,
Granulated Imper-

ial Brand Sugar 8 pounds
Brown sugar.......8 pounds
Glucose ............2 pounds

Licorice paste......13% pounds
Tartaric acid.......1% ounces
Paragoric ....c0us.l ounce
Tincture tolu....... % ounce
Oil anis....vevea... 3% oOunce
Water ... sssssns .2 quarts

Dissolve the Ymperial Brond Sugar In
the water and bring to a sha.r)g boil,
stir in the glucose and continue to boli
until the crack degree is reached. Pour
the mass out on an oiled slab, spread
the licorice paste on it, turn the edges
of the sheet, add the acid and remain-
ing ingredients. Work all thoroughly
into the Imperial Brand Suogar, then
roll out and cut into shape desired.

Cold Crenm.

0il of sweet almonds. 8 ounces
White wax ........... 2 ounces
Rose water .......... 4 ounces
Powdered borax ..... 1 drachm
0il rose geranium....20 drops

Melt the wax and oil together with a
gentle heat. Dissolve®the borax in the
rose water and heat to the boiling
point, then mix with the wax and oil
and stir constantly until cold.

RECEIPTS

Cold Cream 10 Remove Wrinkles.

Lanolin ....:..0vv2... 8 Ounces
Vaseline: o..aves il 2 ounces
Rose water .......... 2 grains
Vanillin  ......... «2.+ 3 grains

O 088 i e st acal 2 A CODSE

Mix in mortar without heat.

If applied morning and night will re-
move wrinkles. Lanolin, one of the
constituents in the above, is a true
skin food. 'Wrinkles are caused by
the absorption of adipose tissue. Lano-
lin being absorbed into the skin, gives
nutriment to wasted tissue; hence, in
time will cause eradication of wrinkles.

Glycerine Lotlon.

For Chapped Hands, Lips, Sore Nip-
ples and Rough Face.

Glycerine .......... 6§ ounces
Rose watler ........ 2 ounces
Zinc oxlde J.i.caaeia 1 drachm
Tincture benzoin 12 drachm

Mix and shake well before using.

Face Powder.

Corn starch .......... 7 pounds

Rice fAower .......... pound

Powdered tale ....... pound

Powdered orris root.. 1 pound

Extract cassfa ........ 3 ounces
Mﬁfxtract jasmine ...... 1 ounce
Mix.

e

Face DBleach.

(Sald to resemble Mme. Ruppert's.)
Corrosive sublimate .. 8 grains
Tincture benzoin .... 1 drachm
Water sufficient to

MaKe ...esersenaeas § OURCES

Mix. Apply night and morning.

Chapped Lips.

Compound tincture
benzoin ............ 2 drachma
Glycerine ....eevecaes drachms
Mix. Apply 3 or 4 times a day with
a camel’s hair penecil.

Chapped Hands.

Soft 80Ap ....s..4-.....084 parts
Spermacet! .............16 parts

live oll ........cc..... 4 parts
Camphor .......s.e..+s. 1 part
Aleohol ,......c00002... 2 parts
Spirits of lemon........ 1 part
Water oritiiians sohi b4 parts
Mix. Apply on retiring.

Treatment of Fissured Hands.

‘Wash the hands in lukewarm water,
apply to the fissures or cracks a small
quantity of the following:

Tannin veseeisnesih rains

Glycerine ......... & rachms

Water ............. 335 ounces

After which the hands are allowed
to dry. On retiring the following salve
should he applied:

Extract of Rhatany 30 gralns
Lanolin ............ 1% ounces
DY TORE . clvivnransssiod drops

Gloves should be worn at night.

Freckles.
Glycerine .......... % ounce
Lactic acid ........ 12 ounce

Mix. To be applied nlght and morn-
ing with a sponge or soft rag.

Comedones, or Blackheads.

Caused by lack of healthy condition
of the skin. A concretion of sebaceous
fluid pitting the pores of the skin, the
surface becoming black from atmos-
pheric dust. Due attention to the

proper functions of the system is es-

sential to a cure. Constipation is most
frequently present. With an occas-
ional dose of calomel (calomel, 3 grains:
picarbonate of sodium, 10 grains, in
the mormni-z on an empty stomach)
and the following mixture:

Epsom salts ...... 13 drachms

Sulphate iron ......16 grains

Dilute Sulphuric acid 2 ounces

Water ............. 8 ounces

Mix. Dose: Tablespoonful in water
before breakfast.

First of all, squeeze out the contents
of each blackhead every da%. then
wash with hot water, followed by:

Washed sulphur.... 1 drachm
Oleate mercury (5

per cent.) ..... ves 3 drachm
Cold cream ........ 1 ounce

Mix. Apply at'l':lght.

Plmples (Acne.)

Wash the affected parts with warm
suds, rub well and frequently, in so
doing express the contents of the pim-
ples_and apply the following mixture:

Flowers sulphur .. 25 rains
Tincture camphor .. 13 drachms
Lime water ........ 2% ounces
Mix.

Dandruff.

Local treatment s always necessary.
If the scales are adherent they should
be first removed by soaking in oil,
after which apply—

Alcohol ............ % ounce
Green SOAD ........4 ounces

Mix.

Take a teaspoonful of this mixture

with water and shampoo the part thor-
oughly. Then apply the following
salve:
Precipitated sulphur. 2
Cold cream ......... ounce
%d?inc oxide ........... ¥ drachm

X.

drachms

Halir Tonie.

Cologne ............ 2 ounces
Quinine sulphate....15 grains
Tincture cantharides 2 drachms

BOTAX ....s.4:224.:. 1 drachm
Ammonia water .... 1 drachm
Glycerine .......... 3 ounces
Bay rum to make... 1 pint

Mix and filter.

To Arrest Falling Out of Halr.

Gallic acid ........45 rains

Olive oil .......... B rachms

Vaseline .......... 13 ounces

Essence lavender...1b drops

Mix. This ointment is to be applied
with frictlon to the part affected
morning and night, for the arrest of
the disease.

Hair Bleach.

First shampoo the halr thoroughly
with one ounce salts of tartar dis-
solved in one pint of water. Wash out
well with water and dry hair with
towels, then apé)ly:

Peroxide hydrogen (10

WO18.) ....usezssassss.d OUNces

Apply with soft brush or sponge on

retiring.

Halir Curling Liquid.

Salts tartar ..........2 drachms
Water of ammonia... 1 drachm
Glyeerine ........0000 4 drachms

Alcohol ... .12 drachms

Rose water .es.s:1+ 18 DUNCes

Mix together. Moisten the halir, ad-
just it loosely, and it curls upon dry-
Ing.

Odor from Perspiration,

For the unpleasant odor oroduced by
perspiration, a source of vexation to
many persons, place from one to two
tablespoonfuls of compound spirits of
ammgdnia in a basin of water. Wash-
ing the face, hands and arms with this
leaves the skin as clean, neat and fresh
as one could wish.

Hives,

Carbolic acid ....... 1 drachm
leohol ............. 4 ounces
Water ..........+... 1 pint
Mix. Apply locally night and morn-

- ing to quiet itching.

Itech,
Balsam Peru ........ 1 ounce
Flowers of sulphur.. 2 drachms

Vaseline ............ 3 ounces

Mix. Rub thoroughly over the body
twice a day. Take a warm bath every
three days at night.

Eczema,

Zinc oxide ............ 1 ounce

Glycerine ........s.. .. 2 ounces

Mucilage gum arabic.. 2 ounces

Mix. Use locally.

In extensive patches of eczema this
paste is very agreeable. If there be
severe itehing, one per cent. of carbolic
acid may be added.

For Polsoning by Polson Ivy.

Make a strong tea of sassafras root;
when cold, wet cloths in it and apply
frequently to parts affected. A day's
treatment will usually effect a cure.

Ivy Poisoning.

Aristol freely dusted on will afford
prompt relief in ivy poisoning.

Tge free use of lime water la also
good,

Bee Stings,

Aqua ammonla is a specific or sure
cure for bee stings; it should be ap-
plied to the injured parts at once and
thorouﬁh]}'. when all pain_ and swell-

ing will immediately subside.
Toothache.
Oil cloves ............% drachm

0il peppermint .......% drachm

Mix. Moisten a small piece of col-
ton in this mixture and insert in the
hollow tooth.

Liquid Dentifrice.

Powdered Castile
BORD oonenaner s 1 ounce
WaEOr ..cvuassvasssa20 ounces
Dissolve and add
Oil cloves .......... 3 drachm
0Oil cinnamon ...... 1z drachm

0il nutma% aie Bre aqute Tk drops

Powdered borax. .... drachmsa

Simple syrup ...... ounces

Solution burnt sugar.. 15 drops

Honey water AR ounces
x.

For Preserving the Teeth.
Use a teaspoonful of the following

wash In a glassful of warm water:
Tannic acid ..... .15 rains

Tincture iodine rops

Tincture myrrh drops

Iodide potassium grains
1% ounces

Rose water .. S
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Gargle for Offenslve Breath,

Salicylic acid ..... +ss 1 drachm
Bicarbonate soda .... 1 drachm
Saccharine ........ «os 1 drachm
AICOHOl  sosenes vesss-. 4 punces

A teaspoonful in a cup of water,
used as a gargle several times a day.
Tooth Powier.
Precipitated chalk .... 1 ounce
Phosphate ealeium .... 1 ounce

Powdered orris root.. 2 drachms
ixX.

Tooth Powder.

Chlorate of potas-

1558 ¢ TO e e grains
Prepared chalk ....30 grains
Powdered guaiacum 10 grains
Carbonate of magne-

sia, powdered .... ounce
Attar of roses ...... 3 drvop

Boric acid, powdered 20 grains

Mix together thoroughly. Will pol-
ish enamel of teeth, take off tartar and
sweeten hreath. Nothing better fov
the teeth.

Smelling Salts.

Muriate of Ammonia.33 ounces

Salts of tartar...... 41 ounces
0il of lavender ...... % ounce
0il bergamot ...... .. 1 drachm
0il of cloves ........ 16 drops
0Oil of lemon ........ 3 drachms

Strong water of ammonia enough to
moisten.

Devecloping the Bust.

At the morning and evening bath the
breast should be lightly sponged with
cold water containing one-half tea-
spoonful of powdered alum to the pint,
then dried by gentle friction with a
soft towel, This will stimulate the
circulation and make the flesh firm.
Should it be desirable to assist in
greater development, entle massage
or manipulation may be given daily,
ixsin;; the bare hand with the following
otion:

Spirits eamphor .... 3 drachm
Tincture myrrh ...... 3% ounce
Alcohol ... .uvivanenadl ounce

Peppermint water ...2% ounces

Mix,

If at first ihis feels too strong, add
water.

After using this lotion with gentle
manipulation the skin will glow and
new life will be felt coursing through
the parts. This, with the removal of
pressure, will be followed in due time
by a gratifying increase in size and
firmness,

Care of the Feet.

Corns are the result of pressure.
After the corn has been removed, find
out where the shoe pinches then bathe
the feet in cold water every morning
upon arising and rTub the part with
prepared chalk. .

For dry feet bathe in ice cold water.

TFor moist feet, inclined to perspire
freely, use water as hot as you can
stand it and bathe before going to bed.

If the feet swell af%er much walking,
put a little vinegar in the hot water.
If they ache use a few drops of am-
monia or a little borax. Rest the feet
often by changinf; the shoes as fre-
quently as possible,

For Corns nnd Bunlons.

Salicylic acid .....10 grains
Lard (free from 3
#Salt) L 7 drachms
Mix. Spread enough to cover the
corn on a piece of patent lint; bind on
with rubber adhesive plaster. Do this
for two nights, then wash In quite
warm water and remove the dead tis-
sue with the finger nails. Avoid cut-
3‘0’?8“1'“5 at all times; it makes them
Fse,

Corns and Warts.

Salieylic acid....... 1 drachm

Lactic acid......... 1 drachm

Colledion ..........10 drachms
Mix. This is recommended as an ex-
cellent application to corns and warts,
effecting their removal in a short time.

To Clean Marble.

Soft soap ........... ¥ pound
Powdered whiting... % pound
Balsoda ....eeceianas ounce
Blue vitriol size of a walnut.
Boil together for fifteen minutes and
while hot rub it over the marble with
a plece of flannel. Let it remain for
twenty-four hours. Wash off with
clean water and polish with a piece of
flannel or what is better, a piece of
an old felt hat.

Nail Powder.

Oxide Lin, very fine..4 pound
Carmine :.:,.:aas04s ounce
Qil beygamot ......23} drachms
0il lavender ....... 215 drachms
ix.
Nalil Pollsh.
Pure oxlde tin.......... 1 ounce

0il lavender flowers....30 drops
Carmine, sufficient to color.
i hRub on nail with finger or nail pol-
sher.

Borax Lotion.

(Excellent to use after Shaving.)
Powdered borax ..... drachm
Glycerine ......... ..+ 1 ounce
fﬁy rum sufficient to make 4 ounces.
X,

Glycerine Jelly—Carbolated.

Isinglass, French..... 1 ounce

Glycerine ™ .16 ounces
Water ik . 3 ounces
Carbolic acid . 1 drachm

Mix.

Cologne Water, Good and Cheap.

0Qil of bergamot ......l ounce
0il of lemon ........%}% ounce
0Qil of lavender ...... £ drachms

Acetic ether ......... . 1 drachm
Alcohol . ..eeenensannn 1 quart
Mix.

Florida Water.

0Oil1 lavender ......... 2 drachms
Qil bergamot ........ 2 drachms
0il lemon ............ 2 drachms
Ofl neroli. .......se 1 drachm
0il melissa ..........30 drops
0Oil rose ..............10 drops
Tineture turmeric ... 1 drachm
Aleohdl .....ievvvennan quart
Mix.

Tollet Water.

0il lavender flowers.. 2 drachms
Oil lemon ............ 2 drachms
Tincture of turmerie.. 1 drachm
i i A 1 drachm
0il balm ............ 80 drops
011..T088 ..cvewsssesessll Arops
Strong alcohol quart
Dilute alcohol .,...... 1 quart
Mix the oils with the strong aleohol,
then with the dilute alcohol. The fin-
ished product will mix with water and
make a fine toilet water.

Fumigating FPastilles.

drachm

Oil nutmeg ........ 1 s n
rachm

Qil cloves .....eesee 1
0Qil cinnamon ...... 3 drachm
Powdered saltpeter.. 32 ounce
Powdered charcoal .. % pound
Mucilage, enough to make a thick
paste, hape into small cones. To
use, touch a cone with a lighted match.

Spanish Paste.

For perfuming jewelry boxes, glove
or handkerchie boxes, fine leather
goods, shoes, belts, etc.

Powdered ambergris

Powdered gum ben-

SOl L e

Powdered musk ..... ounce

Powdered vanilla bean % ounce

Powdered orris root., % ounce

Powdered cinnamon

3, ounce

114 ounces

FHATK ...vvesverasss 3 OUNce
0il bergamot 1’;; ounces
Oil rosé ............. 3} ounce
Gum arabic .........13% ounces
Glyvecerine ............1% ounces

Add water drop by _drop until a
doughy mass is formed. Divide Into
pieces the size of a flbert.

To Estimate Welght of Block of Ice.

A close estimate of the weight of a
block of ice can be made by multiplying
together length, width and thickness
of the block in inches and divide by 30.
This gives very closely the weight in
pounds. .

Example: A block 10x10x9 inches
multiplied as above gives 900, dlvided
by13li'|“gives 30 pounds as approximate
weight.

A block 10x10x6 would estimate 20
pounds.

To Improve the Appearance of Oil
Clot

Rub them with a mixture of half
an ounce of heeswax in a saucer of

iurpentine. Warm them until they
are thoroughly mixed and a.ip})ly with
a tiannel cloth and rub with a dry
flannel.
Transparent Cement for Mending
Crockery Ware, Etc,
Gelatine ........ st ounce
Acetic acid.........23% ounces

Dissolve by putting in a vessel and
placing in boiling water.

Black Varnlsh for Iron Stoves and Fire
Places.

Stir ivory black into ordinary shel-
lac varnish. Apply when article is per-
fectly cold.

To Clean Zine Bath Tubs, Copper and
Tin Utensils.

Wash them occasionally with a hot
solution of vinegar and salt, then rinse
them immediately in clear, hot water.

Ink Eraser.

Chloride of lime...
WALAL o osie e pints
Acetic acid ........2% ounces
Mix. Let stand for several days and
Ailter through paper.

% pound

To Clean Marble or Tin.

Powdered oxalic acid 4 ounces
Baking soda ........ ounces
Powdered pumice

stone ........ s ounces

Sifted whiting........ % pound
Mix well together. Moisten and rubp
on with a rag.

Furniture Polish,

Curd soap ........... 4 parts
Spirits turpentine .... 5 parts
Boiled linseed oil..... 5 parts
REGE L.cieasensssnesDl parts

Mix.

To Remove 01d Putty Out of Window
Frames.

Paint the putty with a camel's hair
pencil dipped in nitric or muriatic acid.
It soon hecomes soft enough to remove
with the fingers.

Grense on Wall Paper.

Cover the spot with blotting paper
and press a heated flat iron over |t
geveral times; or, spray on benzine and
proceed as above.

Cleaning Kid Gloves.

White soap......... .30 ounces
Water ......- -..21 ounces

Dissolve by heat, when cold add
Javelle water........20 ounces
iWa.ter of ammonia... 2 ounces
X.

Dressing for Tan Shoes.

Four parts oil of turpentine to one
part beeswax makes a fine dressing
for tan shoes.

Lamps That Smoke.

The best means of preventing lamps
from smoking is to saturate the wicks
with strong vinegar and allow them to
dry before using them. Following this
little device one will be astonished to
see how_ clear and brilliant a flame s
produced by this very simple procedure,

Windows and Mirrors.

To wash windows and mirrors add
two or three spoonsful of kerosene to a
pail of water to be used for this pur-
pose and the result will astonish you.

To Clenn Plaster Casts.

In their natural state they are best
freed from dust by covering them with
a thick layer of starch, when the starch
i)s d:l'ly brush thoroughly with a stiff

rush.

Floor Gloss or Pollsh,

Rosin ...........vv00... 2 parts
Venice turpentine ...... 1 part
Red shellac ............ 4 parts
Strong alcohol .........20 parts
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NAMES AND ADDRESSES
PARCEL POST SCALE = '
First Zona Second- | Third: | Fourth- | Fifth- | Sixth- |Seventh- )] Eighthe NAME ADDRESS p
F Local Zono sone sone rone zous £one zone Iu'%ne bl NReea
Weight Tite rato rate rat” rate rate rate rata rate =
1 pound. $0.05 £0.C5 $0.06 .07 3 :
2 pounc 06 .08 .08 w.ll ‘w.?g so?g SO%} 30%2
2333:‘ o7 07 10 18 .20 .25 .31 136
L i P . . .26 .33 5 u =
5 pounda. .09 a3 14 .23 .32 .41 g} 4t’»(sil i
6 pound .10 14 .16 Xy .38 .49 .61 72
7 pound +11 11 18 .31 44 .57 dri .84
8 pound .12 .12 .20 .35 .50 .GH .81 .08
9 pounda, .13 .13 .22 .39 .66 73 91 1.08
10 pound 14 .14 .24 .43 .62 8 1.01 1.20
11 pound 16 .15 26 Y .68 &9 1.11 1.32
12 pound .16 .16 .23 .61 .74 07 1.21 1.44
13 pouud 17 .17 .30 .55 .80 1.05 1.31 1.56
14 pounda. .18 .13 2 .59 .86 1.13 1.41 1.68
15 pound .19 .19 34 .63 .02 1.21 1.51 1.30
15 pounds. . .20 .20 36 .67 .98 1.29 1.61 1.92
17 pound 21 w21 a8 71 1.04 1.37 1.71 2.04
13 pound 23 .22 40 .75 1.10 1.45 1.51 2.16
19 pound .23 .23 42 .79 1.16 1.53 1.91 2.28
20 pound .24 .24 .44 .83 1.22 1.61 2.01 2.40

ANTIDOTES FOR POISONS,

First—Send for a Physician.

Second—Induce vomiting by tickling throat with
feather or finger; drinking hot water or strong mus-
tard and water. Swaliow sweet oil or whites of eggs.

Acids are antidotes for Alkalles, and vice versa.

SPECIAL POISONS AND ANTIDOTES.

Sulphuric, (Qilef Vitriol), Nitric nesia, lime-
(Aqua Forte). water.

Prussic Acid—Ammonia in water. Dash waterin face.

Aclds—Muriatic, Oxalic, Acctig,{ Soap-suds, mag-

Carbolic Acid—Tlour and water, mucilaginous drinks.

Alkalies—Potash, Lye, Harts- {Vir;egar_ or Lemon
horn, Ammonia. juice in water.

Arsenic—Rat Poison, {Milk. raw egg, sweet oil, lime
Paris Green. water, flour and water.

rosive Sublimate, Sugar of Lead, or milk in

Bug Poison—Lead, Saltpeter, Cor-; Whites of ezgs,
Blue Vitriol. large doses,

Dash Cold Water on Head and

Chloroform— Tate {ead
Chest. Artificial Respiration.

Chloral, Ether.

Carbonade of Soda— { Soap-suds and mucilaginous
Copperas, Cobalt. | drinks.

Iodlnhﬁnlimony,{S‘.:lrch and water, astrigent in

Tartar Emetic. fushions, strong tea.
__{ Whites of eggs, milks,

Mercury and its Salts. mucilages.

Oplum—Morpkine, Luuda- { Strong coffee, hot bath.
num, Paregoric, l’.:h'.'n)t.l:iing Keep awake and mov-
Powders or Syrups. ing at any cost,

Nitrate of Silver—
Lunar Caustic. {Salt and Water,

Strychnine—

e ol NuE-Voimion, phate of Zinc.  Absolute

Mustard and water. Sul-
quiet. Plug the ears,

WEIGHTS AND- MEASURES.

Troy Weight
24 grains=1 pwt. 12 cunces=1 pound.
20 pwts.=1 ounce. o .
sed for weighing gold, silver and jewels.
Apothecaries’ Weight,
20 grains==1 scruple. 8 drams =1 ounce.
3 scruples=1 dram. .12 ounces=1pound. |
The ounce and pound in this are the same as in
Troy Weight. - . :
Avoirdupois Weight.
2711-32 grains=1 dram. 4 quarters=1 cwt.
16 drams= 1 ounce. 2,000 1bs. = 1 short ton.
16 ounces=1 pound. 2,240 1bs. =1 long ton.
25 pounds=1 quarter.
Dry Measure.
2 pints=1 quart. 4 pecks=1 bushel.
8 quarts=1 peck. 36 bushels= 1 chaldron.
Liquid Measure.

4 gills=1 pint. 3114 pallons=1 barrel

2 pints=1 quart. 2barrels= 1 hogshead
4 quarts=1 gallon.
Time Measure,
60 seconds=1 minute. 24 hours=1 day.
60 minutes=1 hour. 7 days=1 week.
28, 29, 30 or 31 days=1 calendar month (30 days=1
month in computing interest).
365 days=1 year. 366 days=1 leap year.
Circular Measure.
60 seconds =1 minute, 30 degrees==1 sign.
60 minutes =1 degree. 90 degrees = 1 quadrant.
4 quadrants= 12 signs. or 360 deyrees=1 circle,
Loog Measure.
40 rods =1 furlong.
8 furlongs =1 sta, mile.
3 miles=1 league.
Cloth Measure.
4 quarters=1 yard,

12 inches==1 foot.
3 feet=1 yard.
514 yards=1 rod.

21{ inches=1 nail.
4 nails=1 guarter.
Mariners' Measure,

6 feet=1 fathom. 5,280 fect=1 stat, mile.
20 fathoms=1 cable le'th. 6,085 ft.= 1 naut. mile.
734 cable lengths =1 mile.

Miscellaneous.

18 inches=1 cubic. |
21.8 in.=1 Bible cubit,
214 feet =1 military pace.
Square Measure.
144 5q. inches=1 sq. ft. 40 sq. rods=1 rood.
9 sq. feet=1s5q. yard., 4 roods=1 acre.
301{ sq. yds.=1 sq. rod. 640 acres=1 sq. mile,

3 inches=1 palm.
4 inches=1 hand.
6 inches=1 span.
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