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CAKE-MAKING 271

melted so that it can be spread on the cake.
If flavoring is desired, 14 teaspoonful vanilla or
lemon may be added, with or without the cocoa.

EGG FROSTING

Beat the white of an egg, and beat into it,
gradnally, enough powdered sugar to make a
soft dough. Add 1/ teaspoonful lemon extract,
or 1 teaspoonful lemon or orange juice, or 14
teaspoonful vanilla, and spread it on the cake.

If desired, 2 tablespoonfuls melted chocolate,
or 2 tablespoonfuls desiceated cocoanut may be
mixed with it. The yolk of the egg may be used
instead of the white to make Sunshine Frosting.

PLAIN FROSTING

1 cupful pulverized sugar; 1 tablespoonful
lemon or orange juice; 3 tablespoonfuls or more
of boiling milk or water.

Mix the sugar and fruit-juice, and stir in the
boiling liquid, adding enough to make a soft
dough. Spread it over the cake. This frosting
may be varied by adding different ingredients
as directed in the other recipes.



LESSON XXXI
PRESERVES

Home-mapE jam is both a convenience and a
luxury. When well and carefully made it is not
only superior to that which is usually offered
for sale, but very much more economical also,
and no store-closet ean he said to be well filled
which does not boast a goodly show of neatly
labelled jars of preserves. In making jam, the
first thing to be looked after is the fruit. Asa
general rule, this should be fully ripe, fresh,
sound, serupulonsly elean and dry. It should
be gathered in the morning of a sunny day, as it
will then possess its finest flavor. The best
sugar is the cheapest; indeed, there ig no econ-
omy in stinting the sugar, either as to quality or
necessary quantity, for inferior sugar is wasted
in scum, and the jam will not keep unless a suf-
ficient proportion of sugar is boiled with the
fruit. At the same time too large a proportion
of sugar will destroy the natural flavor of the
fruit, and in all probability make the jam candy.
The sugar should be dried and broken up into
small pieces before it is mixed with the fruit
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If it is left in large lumps it will be a long time
in dissolving, and if it is crushed to powder it
will make the jam look thick instead of clear and
bright. The quantity to be used must depend in
every instance on the nature of the fruit, and
will be found in the several recipes throughout
this work. Fruit is generally boiled in a brass
or copper pan, uncovered, and this should be
kept perfectly bright and clean. Great care
should be taken not to place the pan flat upon the
fire, as this will be likely to make the jam burn
to the bottom of the pan. If it cannot be placed
upon a stove-plate, it should be hung a little dis-
tance above the fire. (lass jars are much the
best for jam, as through them the condition of
the fruit can be observed. Whatever jars are
used, however, the jam should be examined
every three weeks for the first two months, and
if there are any signs of either mould or fer-
mentation, it should be hoiled over again. The
bast way to cover jam is to lay a piece of paper
the size of the jar upon the jam, to stretch over
the top a piece of writing-paper or tissue paper
which has been dipped in white of egg, and to
press the sides closely down. When dry, this
paper will be stiff and tight like a drum. The
strict economist may use gum dissolved in
water instead of white of egg. The object
aimed at is to exclude the air entirely. Jam
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sheuld be stored in a cool, dry place, but not in
one into which fresh air never enters. Damp
has a tendency to make the fruit go mouldy, and
heat to make it ferment. Some cooks cover the
jam as soon as possible after it is poured out,
but the generally approved plan is to let the fruit
grow cold before covering it. In making jam,
continual watchfulness is required, as the result
of five minutes’ inattention may be loss and
disappointment. There are other ways of pre-
serving fruit besides making it into jam, such
as drying, bottling, and candying. The recipes
for jams and these other processes will be given
in their proper places.



LESSON XXXII
NUTS

Nurs are the fruits of trees and shrubs which
have the seed inclosed in a bony or woody cover-
ing, not opening when ripe. Some kinds are
dupraceous, something between a stone fruit
and a nut.

These fruits form the principal articles of
food to many people in different countries.
They are very palatable, full of nutrition, and
easily digested. They form the milk, meat, and
butter of the vegetarians, who are inereasing in
numbers every year in this country. We have
generally overlooked the nut as a principal
article of diet, contenting ourselves with serv-
ing them after dessert. They should, however,
not be eaten at this stage of a dinner, for they
contain the same ingredients as the dinner
which has gone before, in concentrated form,
and the generally resulting nncomfortable feel-
ing that you experience under such conditions
is really due to the fact that, whether you know
it or not, you have eaten two dinners or the best
part of two.

215



276 THE COOKING SCHOOL

Like all foods nuts are divided into classes,
and like other articles of diet they are nitrog-
enous and carbonaceous.

Among those containing nitrogenous matter
are the peanut, pecan, English walnut, almonds,
and hickory nuts. Black-walnuts and cocoa-
nuts are in the other class, rich in oil. Some
kinds, such as the chestnut, should always be
cooked when used as food, on account of the
starch they contain, The almonds and peanuts,
which are used all over the world, contain all
the necessary elements for building up the tis-
sues of the body, and enter largely into modern
methods of cooking, the prineipal uses being
salted almonds, almond butter, ete. :

The recipes in which nuts are used will be
found under the regular heading as arranged
in the alphabetical index.
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LESSON XXXIII
DESSERTS

Uxuige the Englishman, who confines the
word dessert to fruits and nuts, and would call
what we talk about here ‘* sweets ”’ pure and
simple, we Americans make the term embrace
everything that is served at the close of the
meal, and this idea has become so firmly fixed
that even Webster defines the word as—‘ A
gervice of pastry, fruit, or sweetmeats at the
close of an entertainment; the last course at
the table after meat,”” We shall not, however,
class pastry in this division of the art of cook-
ery. Not because it does not come within the
definition of the term as given by Webster’s
Dictionary, but because it ought to stand alone
in a division by itself, covering the idea that it
would be good for the health of America if
more of us left it alone.

There is not much to say about the subject of
desserts in general. There are hardly any gen-
eral rnles to be laid down in making the class of
¢ sweets ”’ in this division. They are individ-
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nal dishes, and must be made according to the
individual recipes.

The average American girl, when she comes
to face the fact that she doesn’t know how to
broil, boil, or bake meat, bread, or vegetables,
omits the fact that she knows something about
making ‘‘ sweets,”” for it is the province of
every girl to know about them, and she at least
may consider herself no cook, even if she is
well up on ‘* sweets.”” For the benefit of those,
however, if any, who know not the how and
when of such little delicacies as ice creams,
ices, and short cakes, refer to the alphabetical
index for a very comprehensive list of recipes in
this division which are many of them suited to
the beginner, easily made, and will enable to
bring forth a new one every day.



LESSON XXXIV
COOKERY FOR INVALIDS

LIQUID FOODS

Foon for invalids should be in such a form
that it can be easily digested. All food is
changed into a liquid, before it can be carried
about by the blood, to build up the worn-out tis-
sues. Iood that is in a liquid form is, there-
fore, quickly digested with the least possible
work to the body.

Drinks made from fruit-juices contain some
mineral matter and acids which are wholesome
for the blood. Used cold, they refresh the body
and sometimes help to create an appetite for
more nourishing food; used hot, they help to
induce perspiration, which often assists in
breaking up an attack of illness.

Jellies are other preparations of fruit-juices,
and are classed as liquid food, since they melt
in the mouth. Some jellies are hardened by the
gummy pectine in the fruit-juice, and others by
gelatine, which is prepared from bones and ani-
mal tissues.
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GRUELS

Gruels are semi-liquid preparations of grains.
They contain the nourishing properties of the
grains withont the bran or solid parts. Their
advantages are that they are rapidly and easily
digested,

They should be well stirred and boiled to eook
every starch-grain and to soften the gluten.

TEA

Tea consists of the leaves and small stems of
a plant growing in China, Japan, and other
countries. Green tea is dried quickly, therefore
it keeps its color. Tea, being stimulating in its
effects, is not a wholesome drink for young
people,

The Jeaves contain tannin, which, if taken into
the stomach in any guantity, will, in time,
harden the lining membrane. Boiling the leaves
in water draws out the tannin, therefore fea
should never be bailed, but steeped about five
minutes.

The tannin or tannie acid acts on tin, produc-
ing a poison,

COFFEE

Coffee is a native of warm countries. It is
prepared from the seed of a fruit which re-
sembles a cherry. It is a stimulant and contains
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~ tannin. Coffee is sometimes boiled, but is more
wholesome if filtered.

BEEF-TEA

Broth or beef-tea is a way of cooking meat by
which all the juice is drawn out. It is cooked
in a double boiler, that it may not boil and
harden the albumen, making it indigestible. It
is strained through a coarse strainer so that the
brown sediment, which is the albumen, may be
used with the jnice. It should have no fat. If
any rises on the top of the tea, wipe it off by
passing soft, clean paper over the surface of the
liguid.

MILK AS FOOD FOR INVALIDS

Milk is a wholesome liquid food for invalids.
It is varied by serving in many ways. It con-
tains all the substances which are necessary
for the body in the proper proportions.

Ice cream is a pleasant form of milk food.
It is frozen by using ice or snow and rock-salt.
Salt gathers moisture. When it is mixed with
ice it gathers moisture from the ice, thus caus--
ing it to melt. The ice in melting absorbs heat
from the cream, thus causing the cream to
freeze. The ice will not melt with sufficient
rapidity to freeze the cream without the as-
sistance of the salt.
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TOAST

Toasted bread is wholesome if it is thor-
oughly dried over the fire and browned.

If starch is mixed with water and heated to a
high degree, it changes to a gummy substance
called dextrin, which is digestible. Im a slice
of bread, part of the starch is changed to dex-
trin, and in toasting, if it is well dried and
browned, the starch is largely changed. When
the bread is browned, the dextrin changes to a
starch-sugar, called dextrose, which is readily
absorbed by the body. If toast is dry, and is
masticated thoroughly, the saliva helps to di-
gest the dextrin,

LEMON JELLY

14 box gelatine; 14 cupful cold water; 1 cupful
boiling water; 1 cupful sugar; 114 lemon, rind
and juice.

Soak the gelatine in the cold water twenty
minutes. Pour on the boiling water, and stir
until the gelatine is dissolved. Add the sugar,
the juice of the lemon, and the thin, yellow rind.
Stir until the sugar is dissolved, and strain
through a piece of clean cheesecloth, into a cold,
wet mould. Set in a cold place to harden. If
put in a very cold place, it will harden in one
hour. If it can be allowed to harden four or
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five hours, or overnight, the recipe may be
doubled, with the exception of the gelatine and
cold water, so that twice as much jelly, of a
softer consistency, may be made from the same
amount of gelatine.

By substituting for the lemon, 1 orange, 14
cup currant juice, or 14 cup juice of apricots,
different jellies may be made from this recipe.
If the jelly does not stiffen, soak two tablespoon-
fuls more of gelatine in 2 tablespoonfuls cold
water, heat the jelly until it begins to boil, stir
it into the soaked gelatine, and cool. Try the
experiment again if it does not succeed the first
time.

IRISH-MOSS JELLY

14 cup Irish Moss; 2 figs; 1 cup boiling water;
1 lemon and orange; !/; cup sugar.

Soak, pick over, and wash the moss. Cut the
figs in small pieces, pare a thin rind from the
lemon or orange. Place the moss, figs, and
rind in a saucepan, pour on the boiling water,
and boil, stirring constantly for ten or fifteen
minutes, until the liquid thickens. Add the
sugar and fruit-juice, stir until the sugar is
dissolved, and press the mixture through a fine
wire strainer into a cold, wet mould. Set in
cold water. As soon as it becomes cold it will
harden.
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LEMONADE

1 lemon; 2 tablespoonfuls sugar; 1 enp boil-
ing water.

Pour the boiling water into a bowl and cover
it. Squeeze the lemon and add the juice and the
sugar to the water. Cover and set away to cool.
When desired for use strain, add sugar if
wished, dilute with cold water or small pieces
of ice. This may be served as a hot drink when
first prepared. If sugar is added to suit the
taste, and the mixture is frozen, it makes a
good sherbet or water-ice. Cold water may be
used instead of the boiling water.

APPLE WATER

1 apple; 1 tablespoonful sugar; 1 strip lemon-
peel; 1 cup boiling water.

Wipe a large, sour apple—a red one is best—
and, without paring, cut it into thin slices. Put
them into a bowl, add the lemon-peel, sugar, and
boiling water. Cover, and set away to cool.
Strain, and serve with small pieces of ice float-
ing in it.

RHUBARB WATER

1 small stalk rhubarb; 1 strip lemon-peel; 1
tablespoonful sugar; 1 cupful boiling water.

Wash the rhubarb, cut in half-inch lengths.
Put into a bowl, add the peel, sugar, and boiling
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water. Cover and set away to cool. Strain, and
serve cold. The peel may be omitted.

OATMEAL GRUEL

1 tablespoonful rolled oats; 1 cup boiling
water; 14 teaspoonful salt.

Pick over the oatmeal. Put it into a sauce-
pan, pour on the boiling water, add the salt, and
boil, stirring often, fifteen or twenty minutes
or longer. If it becomes very thick, add a little
boiling water, boil it up again, and when de-
sired to serve, strain it quickly into a warm
bowl, cover, and serve with sugar and milk on
the tray.

WHEATENA GRUEL

1 cupful boiling water; 2 tablespoonfuls
wheatena; 1/ teaspoonful salt.

Put the water and salt in a saucepan, and
when boiling stir in the wheatena. Boil, and
stir well ten or twenty minutes or longer.
Then, if necessary, as directed in the recipe
above, strain into a hot bowl or cup, and serve
in the same way as oatmeal gruel.

MILK PORRIDGE

1 tablespoonful boiling water; 1 cupful milk;
14 teaspoonful salt; 14 tablespoonful flonr.

Put the boiling water in an uncovered pan.
Add the milk and salt. Mix the flour to a
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smooth paste with a little cold milk, and when
the milk boils stir in the flour paste and boil
five minutes, stirring constantly. Strain into a
cup and serve. The porridge may be varied by
adding 14 teaspoonful butter when the porridge
is ready to strain.

TEA

1 even teaspoonful tea; 1 cupful freshly boil-
ing water.

Heat a china teapot by pouring boiling water
into it. Let it stand a moment, pour out the
water, put in the tea, add the freshly boiling
water, and let the tea stand on the table,
covered, to steep five minutes. Never boil tea.
Cover it, while steeping, with a towel or tea-
cosey, to keep it hot.

HOW TO PREPARE AN ORANGE FOR AN INVALID

Take a firm, juicy orange, and, with a sharp
knife, take off a thick paring, cutting through
to the pulp. Cut out each section of pulp, being
careful not to take any of the membranes, re-
move the seeds, and lay the sections on a pretty
saucer. Sprinkle fine sugar over them, and
small pieces of ice.

TOAST

Cut stale bread in slices quarter-inch thick, or
in strips one inch wide. Lay the pieces in a wire
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toaster, and hold them at a little distance from
the fire, turning them often so as to dry them
well. When dry, hold them nearer the fire, and
toast both sides until golden-brown.

WATER-TOAST

Place a pan, containing 1 pint boiling water
and 14 teaspoonful salt, on the stove. Prepare
slices of toast as above, dip them quickly in the
hoiling water, lay them on a hot dish, spread
with butter, and serve hot.

MILK-TOAST

14 tablespoonful butter; 14 tablespoonful
corn starch, or #4 tablespoonful flour; 1 cup
milk, scalded; 145 teaspoonful salt.

Melt the butter in a saucepan, add the dry
corn starch or flour, stir well, and cook three
minutes. Add part of the milk, boil, and stir
to make the mixture smooth, add more milk and
stir constantly. When all the milk is added,
boil once, and put in the salt. Pour this sauce
between each slice of toast and over the whole.
Serve in a hot dish. If the toast is preferred
soft, dip the slices in boiling salted water, be-
fore adding the sauce.

ICE CREAM

1 cupful eream or milk; 4 teaspoonfuls sugar;
1 even tablespoonful melted chocolate, or 1
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tablespoonful strawberries, or 14 teaspoonful
lemon extract.

Mix the sugar and cream. Melt the chocolate,
and add a little of the eream to it, so that it will
be thin enough to pour into the remainder of the
cream. Put the mixture into a pail with a tight
cover, and set this inside a larger pail or pan.
Beat the eream, with an egg-beater, until foamy.
Fill the space between with pounded ice and
rock-salt, using 3 cupfuls ice to 1 cupful salt.
Turn the small pail back and forth. Open it oc-
casionally, being careful that no salt falls in, and
scrape the cream from the sides. Cover and
turn again, and repeat this process until the
cream is hard. Tt will freeze, usunally, in twenty
minutes. i

If strawberries are used, instead of chocolate,
crush them, before adding them to the cream.
If the eream is not intended for a sick person, it
may be flavored with 14 teaspoon vanilla.
Water-ices and soft custard may be frozen in a
pail in the same manner.

EGGNOGG OR GRUEL

1 egg; 1 tablespoonful sugar; 14 cupful milk;
sprinkle salt; sprinkle nutmeg.

Beat the volk of the egg, add the sugar and
mix. Seald the milk with the salt and nutmeg.
Beat the white until slightly foamy, but not
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stiff. Stir the milk into the yolks, and beat in
the white lightly. Serve in a pretty cup. If
the eggnogg is preferred cold, the milk need not
be scalded.

STEAMED CUSTARD

1 egg; 1 tablespoonful sugar; 1 cupful milk;
sprinkle salt; sprinkle nutmeg.

Beat the egg slightly, add the other ingredi-
ents. Fill cups three-quarters full of the mix-
ture, stand them in a steamer over boiling
water, and steam from ten to twenty minutes,
until firm. Watch the custard closely to see
that it does not cook too long, so that it looks
like curds and whey.

BEEF-JUICE

Serape 14 pound lean, juicy beef to a fine

pulp. Put into a double boiler, with cold water

in the lower part, and heat gradually, keeping

it simmering one hour, or until the meat is

white. Strain and press out the juice, season
with salt to taste, and serve hot,

BEEF-TEA

Shred 14 pound lean, juicy beef, and place in
a double hoiler with 1 cup cold water and 14
teaspoonful salt. Let it stand from one-half to
1 hour, then put boiling water in the lower part
of the boiler, and cook five or ten minutes, until
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the juice looks brown. Strain, ar1 serve the
juiee hot, in a pretty cup.

IRISH-MO0SS BLANCMANGE

14 enp Irish moss; 1 pint milk; 14 teaspoonful
salt; 1 tablespoonful sugar; sprinkle nutmeg, or
1 inch lemon-rind.

Soak, pick over, and wash the moss. Put it,
with the milk, 'salt, and nutmeg, into the top of
the double hoiler. Cook from fifteen to thirty
minutes, until it thickens, and will harden, if a
little is dropped on a cold plate. Strain into a
cold, wet mould, and set away to cool and
harden. Serve with sugar, and milk, or cream.

CORN-STARCH BLANCMANGE

2 cups milk; 3 tablespoonfuls sugar; 4 even
tablespoonfuls corn starch, 2 sprinkles salt; 2
tablespoonfuls chocolate melted, or 2 table-
spoonfuls strawberries.

Scald the milk in a double boiler. Add the
sugar and salt, the chocolate, or the fresh,
mashed strawberries, or preserved berries.
Mix the corn starch with a little cold milk, stir
it into the hot milk, and boil and stir it five or
ten minutes, until it is smooth and thick. Pour
the mixture into cold, wet cups or moulds.
Serve cold, with sugar and milk, or cream.
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COLD CUSTARD, OR JUNKET

1 quart new sweet milk; 1 tablespoonful
sugar; 1 tablespoonful liquid rennet.

Warm the milk a little, then stir in the sugar
and rennet, and pour the mixture into a glass or
china dish and set it where it will keep a little
warm. If, at the end of an hour, it has not
begun to harden, stir in 1 teaspoonful rennet; it
should be firm in one or two hours. Set on ice
to become cold. Sprinkle with sugar and cin-
namon and serve with cream. It should be
eaten within an hour after it has hardened, or
it will separate into curds and whey.
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MISCELLANEOUS INFORMATION

MEASURES

Cup.—A common coffee-cup is the standard.
A cup of liquids is half a pint. A eupful of but-
ter, packed solid, is 714 ounces. A cupful of
corn meal is 5 ounces. A cupful of stemmed
currants, heaped up, is 6 ounces. A level cupful
of flour is 4 ounces; 4 cups make 1 pound or
quart. A cupful of lard is 8 ounces; 2 cupfuls
of lard are 1 pound or quart. A cupful of milk
is 8 ounces. A eupful of molasses is 12 ounces.
A cupful of oatmeal, level, is 6 ounces. A cup-
ful of stemmed raisins is 8 ounces, or 14 pound.
A cupful of granulated sugar, level, is 7 ounces.
A rounded cupful is 145 pound. A ecupful of
brown sugar, level, is 6 ounces. A cupful of
water is 8 ounces. Four level cupfuls of flour
are 1 pound or 1 quart. 2 cupfuls of but-
ter, packed solid, are 1 pound. 14 cupful of
butter is 14 pound. 3 eupfuls of corn meal are 1
pound. 214 eupfuls of powdered sugar are 1
pound. 2 cupfuls of granulated sugar are 1
pound. 2 cups are 1 pint. 4 cups are 1 quart.
1 cup is equal to 4 wineglassfuls.
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Tablespoon.—14 full tablespoonfuls of liquid
make 1 cup, or 1% pint. 1 tablespoonful of dry
material is 3 teaspoonfuls. 4 tablespoonfuls
are 1 wineglassful. 8 heaping tablespoonfuls of
solids are 1 cupful. 2 rounded tablespoonfuls
of flour are 1 ounce. 1 heaping tablespoonful
of the spices make 1 ounce. 2 tablespoonfuls
of liquid make 1 ounce. 2 rounded tablespoon-
fuls of coffee make 1 ounce. 2 rounded table-
spoonfuls of sugar make 1 ounce, 1 large table-
spoonful of butter is 2 ounces.

Teaspoonful—3 teaspoonfuls of solids make
1 tablespoonful. 4 teaspoonfuls of liquids are 1
tablespoonful. 1 heaping teaspoonful of spice
is 14 ounce. 2 rounded teaspoonfuls of mustard
are 1/ ounce. 1 teaspoonful of soda is 14 ounce.
1 teaspoonful of salt is 14 ounce. 1 teaspoon-
ful of pepper is 14 ounce. 3 level teaspoonfuls
of tea are 14 ounce. 1 teaspoonful of liquid is
14 ounce. 1 teaspoonful of liquid is 30 drops.

4 cups of liguid make 1 quart. 214 cups
powdered sugar 1 pound, or 1 quart. 1 pint of
milk or water 1 pound. 1 pint of chopped meats
1 pound. 9 large or 10 medium eggs 1 pound.
1 round tablespoonful of butter 1 ounce. 1 piece
butter size of egg 1 ounce. 1 flask of olive
oil 134 cups, or 20 tablespoonfuls. 1 small
flask of Foss’ Extract 12 teaspoonfuls. 1 small
flask of Foss’ Extract 14 cup, or scant 3 table-
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spoonfuls. 1 flask of brandy 114 cup, or 24
tablespoonfuls. 1 flask of S. M. Wine 3 cups, or

48 spoonfuls.

TABLE OF AVERAGE COST OF MATERIAL USED

IN COOKING

2 teaspoonfuls of tea
1 teaspoonful of vanilla .
1 teaspoonful of spice

1 teaspoonful of soda, and 2 teaspoou{u]s of cream-

tartar
1 tablespoonful of butter
1 tapiespoonful of wine . S,
1 tablespoonful of brandy
1 tablespoonful of olive oil
2 tablespoonfuls of coffee ; 3
Butter size of an egg . - Il
1 orange . . . . . .
1 egg . . e . . .
1lemon . : 2 : L
1 cup of flour or meal
1 cup of sugar .
1 cup of butter
1 cup of molasses
1 cup of milk .
1 quart of milkman’s eream
1 quart of Deerfoot or heavy eream
1 box gelatine .
1 pound of raisins
1 pound of currants
1 pound of citron
1 pound of crackers . 5 : 4
1 pound of tapioea
1 pound of rice . . z 3
1 pound of macaroni R,
1 pound of spaghetti e 5
1 pound of corn starch . . .

01
.02
02

02
03
.02
04
02
05
.05
03
03
02
01
03
.20
05
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1 pound of tea . : . . . . : : . 5
1 pound of coffee . 3 3 : : . . . 38
1 pound of chocolate s == s e s s o A0
tpoundofnutmeg . . . . . ., o , 32
4 pound of mace . . . . v : . . 60

4 pound of cloves, cassia 2 § - : . . A6
1 pound of ginger . TON =R D)
+ pound of mustard . : ‘ 3 3 g 3 R
1 pound of herbs, ground - . : . . o 10
1 tumbler jelly : - : 5 X . 5 . &b

1 jar marmalade . . v o . . 5 ]
Package of whole herbs V@S & N - S T
1.pound of cheess’ .\ %2 " J/VI S .« o 3B

1 pound of Parmesancheese . . . . . . B0
1 peck of potatoes . . E=Vr NN : . 2b
1 peck of apples s oS a WJaR\ = M0

1 quart of onions . . - . . . i . .10
1carrot . 7 § . 3 . 5 ; - . 02
1turnip . . . 4l S . . . ‘ . 05
1 bunch of celery . . : : . . J . 20
1 handful of parsley N - 3 : L7 L O
1 bunch of watercress . i k - ; . . 405
1 head of lettuce g ¢ 3 0 : " X . 10
1 can of tomatoes . s . . - A . . <16
1 can of salmon S o G . .18
1 can of lobster > . 5 A - s . o I
1 can of devilled ham and tongue . i : . . .30

TIME TABLE FOR COOKING
BAKING
Baking Bread, Cake, Puddings, Meats, etc.
Loaf Bread « « « + & . 40to60 minutes

Rolls, Biscuit . . G 3 . 10 to 20 minutes
" Graham Gems . . o s . 30 minutes
Gingerbread . . . . : . 20 to 30 minutes
Sponge Cake . . . . - . 45 to 60 minutes
Plain Cake -« + s+« . 30to40 minutes

Fruit Cake sy . . . 2to 3 hours
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Cookies : - . g -
Bread Pudding . 5
Riee and Tapioca Puddmg <
Indian Pudding ~
Plum Puddmg -

Custards

Steamed Brown Bread
Steamed Puddings

Pie Crust .
Potatoes
Baked Beans

Braised Meat

Scalloped Dishes

Beef, Sirloin, rave, per lb
Beef, Sirloin. well done, per lb.
Beef, rolled Rib or Rump .
Beef, long or short Fillet .
Mutton, rare, per lb. : .
Mutton, well done, perlb.
Lamb, well done, per 1b. .
Veal, well done, per 1b.

Pork, well done, per 1h.
Turkey, 10 1bs. weight
Chicken, 3 to 4 lbs.

Goose, 8 lbs.

Tame Duck Ko

Game Duck ; .

Grouse

Pigeons . . .

Small Birds

Venison, per lb,

Fish, 6 to 8 lbs., long thm ﬁsh
Fish, 4 to 6 1bs, thick Halibut
Fish, small

Croquettes, Fish-Balls
Doughnuts, Fritters 5o

10 to 15 minutes
1 hour

: 1 hour

. 2 to 3 hours

. 2to 3 hours
15 to 20 minutes
. . 3 hours

. 1to 3 hours

. about 30 minutes

30 to 45 minutes
. 6 to 8 hours

. 3 to4 hours
15 to 20 minutes
8 to 10 minutes
12 to 15 minutes
12 to 15 minutes
20 to 30 minutes
10 minutes

15 minutes

15 minutes

20 minutes

. 30 minutes

z . 3 hours

. 1 to 1% hours

> . 2 hours
40 to 60 minutes
30 to 45 minutes
30 minutes

30 minutes

15 to 20 minutes
15 minutes

. 1 hour

x 1 hour
20 to 30 minutes

. 1 minute
3 to 5 minutes
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Bacon, small Fish, Potatoes

Breaded Chops and Fish .
BROILING
Steak, 1 inch thieck . . . .
Steak, 14 inches thieck . . .
Small, thin fish 2 AT
Thick fish . 5 - o
Chops, broiled in paper
Chicken

Liver, Tripe, Bacon .
BOILING

‘Water, 1 quart, over gas, covered .
Water, 1 quart, over gas, uncovered
Coffes "

Tea, steep w:thout. bmlmg

Corn meal i

Hominy, fine

Oatmeal, coarse, steam&d

Oatmeal, rolled !

Rice, steamed . 4 5 : i
Rice, boiled - - - . »
Wheat Granules . : .

Eggs, soft-boiled

Eggs, hard-boiled . - .
Eggs, coddled . . R
Fish, long, whole, per lb :
Fish, cubical, per 1b.

Clams, Oysters . . .
Beef, corned or & la moda

Soup Stock e o . .
Veal, Mutton . v i 5 5
Tongue . . . e e G
Potted Pigeon . . . . .
Hﬁ.l]l » . . . . . N
Sweetbreads - . F f .
Sweet Corn . . .

Asparagus, Tomatues. Peas T

. 2 to 5 minutes
A 5 to 8 minutes

3 4 minutes

_ . 6 minutes
5 to 8 minutes

12 to 15 minutes

8 to 10 minutes

20 minutes

3 to 8 minutes

5 minutes

4 minutes

3 to 5 minutes

- : 5 minutes
- 7 . 3 hours
1 hour

. 3 hours

30 minutes

45 to 60 minutes
15 to 20 minutes
20 to 30 minutes

3 to 6 minutes

15 to 20 minutes

6 to 8 minutes

6 to 10 minutes

. 15 minutes

1S 3 to 5 minutes
. 3 to 5 hours

. . 3 to 6 hours
. 2 to 3 hours

. . 3 to 4 hours
s : . 2 hours
. b hours

20 to 30 minutes

s 5 to 8 minutes
15 to 20 minutes
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Macaroni, Potatoes, Spinach . . . 20 to 30 minutes
Squash, Celery, Cauliflower . . . 20 to 30 minutes
Sprouts, Greens : . . . 20 to 30 minutes
Cabbage, Beets, young . . . . 30 to 45 minutes
Parsnips, Turnips . . . . . 30 to 45 minutes
Carrots, Onions, Salsify . . . . 30 to 60 minutes
Beans, string and shell . . + +« « 1to2hours
Brown Bread . . i da a0 e o 3honrs
Puddings, 1 quart, sbeamed . . . - . 3 hours
Puddings, small 5 = ma i . 1 hour
Freezing Ice Cream . . . . . . 30 minutes
COMBINATIONS

With oysters and clams, which must always
be served in their own shells, very cold, and on
ice: a quarter of lemon, horseradish, Tabasco,
oyster crackers.

With consommé or clam soup : bread sticks, or
crispettas.

With chowders: pilot or water biscuit.

With macaroni: grated Parmesan, and some
clam soup.

With prunes or cream soup: toasted sippets
or croutons.

With broiled fish: lemon, drawn butter, and
parsley.

With fried fish: potatoes Parisienne, boiled
or creamed potatoes, tartare sauce, lemon, pars-
ley, and potatoes fried in various ways.

With baked fish: lemon, parsley, and the ac-

companying gravy.
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Boiled fish: egg sauce or Hollandaise, boiled
potatoes. With all fish it is customary to serve
hot, erisp rolls.

Salad with fish : Cueumber salad, with French
dressing, served with any fish, is a palatable ac-
companiment.

With raw oysters or clams: cabbage, salad
with French dressing.

With lobster: lettuce salad, French dressing.
Among side dishes, placed on the table before
guests are seated, are celery stalks, sweet
pickle, gherkins, or olives.

‘With entrées: Entrées are nearly always
served with the appropriate sauce; peas,
mushrooms, truffles, and erisp bread being an
accompaniment.

Roasts: With roasts serve potatoes and one or
more green vegetables selected from the follow-
ing: peas, cauliflower, string beans, young car-
rot, lima beans, brussels sprouts, beets, hot as-
paragus, corn, parsnips, egg plant, turnip,
spinach, cabbage, baked or scalloped tomatoes,
kale. Potatoes, boiled; baked, pan-browned,
mashed, fried, afford a selection, and frequently
baked squash, Yorkshire pudding, corn meal,
or hominy eroquettes take the place of potatoes.

With boiled beef or pot roast: boiled pota-
toes, baked squash, boiled turnip, carrots, or
cabbage.
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With game: Serve bread, an appropriate
sauce, and currant jelly.

‘When game is served, salad with French or
mayonnaise dressing usually accompanies it.
Otherwise the salad takes the place of game and
is served separately after the roast, as a course.
When a dinner of the most formal kind is given,
frozen punch or some ice is served also with the
game.

After the salad the table is cleared and des-
sert, when it is a frozen one, is accompanied by
petits fours or small cakes, then the cheese,
which 18 a matter of seleetion, and toasted
crackers; the demi-tasse of strong black coffee
being served with the cheese course.

F'ruit, nuts, raisins, are frequently served at
the same time as the coffee.

The garnishing is purely a matter of indi-
vidual taste, and likewise a display of the ar-
tistic ability which, in all cases, varies. Itis a
wise precaution to endeavor to please the eye
as well as the taste. Lemon, parsley, water-
cress, potato puff or eroquette, rice farina made
into squares or puffs, also pastry, form a com-
bination to select from.



HOME CHAT I

THE HEAD OF THE HOUSE; WHICH
ISIT?

Huseaxp or wife—which is head of the house;
gupreme authority in affairs domestic? Well,
we know the proverb, that the really clever one
is he or she who can have things their own way,
while outwardly seeming to acknowledge the
authority of the other. There are husbands
who congratulate themselves in private on their
complete control of the rudder of the family
ship. There are wives who frankly concede
masculine predominance in the partnership.
Yet the self-satisfied spouse is often dwelling in
a mental ‘‘ fools’ paradise *’; while his better
half does the governing almost without his
knowing it; and, on the other hand, we could
name a good many scores of wives who, in spite
of their seeming submission to marital author-
ity, still contrive to *‘ boss ’’ the situation most
effectively.

An English domestic doggerel, supposed to be
written by a very diplomatie wife, takes a terse
turn in one of its verses, concluding thus:

301
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** Serene, he thinks ke rules the nest;
But I know better—that's the test;
{ rule as hostess, he as guest.”

That would seem to be an ideal arrangement,
from the standpoint of domestic or marital fe-
licity : The husband is quite happy, convinced
of his exercise of autocratic authority ; the wife
disputes nothing, soothing him by her amiable
deference, and all the time wielding the practi-
cal seeptre of the home kingdom.

In one way it is fair enough that the money-
winner should wield the authority. He has to
find the means; it is equitable that he should
insist upon its wise and profitable disbursement.
Certainly he can fairly claim to be given a satis-
factory return in the form of board and lodging.
Provided he does provide adequately, none can
blame him if he protests against inferior culi-
nary results, uneatable meals, or extravagance
in whatever direction; none can deny his claim
to the privilege of pointedly objecting to ob-
vious mismanagement, or demanding needed re-
form. Yet he is also bound to recognize his
wife'’s authority in her own domain, and to ac-
knowledge her status as the natural director of
the housekeeping department. Marriage is
largely a business agreement; she has her side
of the contract to keep, as he has his. Each is
properly a distinet branch of administration.



THE HEAD OF THE HOUSE 303

He should not forget that she is his business
associate, not in the least an employé.

A true recognition of that important fact will
do much to prevent misunderstandings and bick-
erings in wedded life: admitted equality in the
contract is the source of peace, the prime elim-
inator of strife.

The competent wife—even she who is fairly
competent—is worthy of her hire. And that
hire she should ungrudgingly be given, even if
it amounts to nothing more than just apprecia-
tion of her merit. If her husband lowers him-
self so far as to supervise and personally in-
terfere in her own speecial provinee, inspecting
her ways of working, it becomes a question
whether, in thus seeking to humiliate his wife
by placing her on a par with an unreliable serv-
ant, he does not at the same time himself incur
the disgrace of being called a ‘“ milksop,’’ or
having similarly appropriate epithets applied to
him. For that is what he lays himself open to.

How men can lose caste by this sort of mean
intermeddling is shown by remarks one some-
times overhears. KEven other men do not re-
spect him. For instance, let me tell this little
incident. It was a conversation between two
men anent a mutnal acquaintance.

‘“ My wife says that V. employs an expert ac-
countant to audit Mrs. V.’s housekeeping bills.’?
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“ Yes,”” said the other, ** I can quite credit
it. His wife's sister told my wife that he
‘ takes stock ' regularly of all the domestic
stores and checks them off with the bills of the
butcher, baker, and candlestick maker.”’

That is a good case in point. He had become
an object of contempt and ridicule even to his
owWn sex.

No woman wants to have a husband who
makes an amateur housewife of himself. She
does not want to have to admit that he is that
sort of man, even to herself; and suppose she is
goaded into confiding to her feminine friends
over the shortcomings of her husband,—no mat-
ter how unwise such a course may be,—she
would hate to hear him canvassed by others in
the way I have mentioned. Let him, indeed,
commit faults of temper, and even be some-
times something of a ** bear *’; she can make
allowance for his churlishness by reflecting that
he has business worries of which he never
openly speaks, yet which he may involuntarily
vent upon her in such moments of irritation;
but the one thing she cannot, and can scarcely
be expected to, forgive, is any tendeney to in-
vade the precincts of those housekeeping pre-
serves which acknowledge her as sole lawful
sovereign.

The spectacle of a married man treating his
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wife’s pantries and storerooms as if they were
a grocery concern of which he was the proprie-
tor, and she a clerk on wages; and sifting her
stock and accounts to assure himself that no
peculation was in progress, and that the cash
was all right, may be a sight for the gods, but
it is not one for the painter of domestic bliss or
the dignity of the ‘‘ dominant »” sex.

And however diffienlt the domestic servant
problem may already be, it is pretty sure to be
badly complicated by this type of husband, for
I know of more than one instance where excel-
lent and satisfactory servants, who had been
hard to find, and were cherished by the house-
wife as jewels of great price, could not be in-
duced to remain because of the ‘‘ head of the
house ’* being one of those unsexed men who
imagine it to be a part of their duty as hus-
bands to investigate in person every detail of
the kitchen economy.

What man would stand tamely by and permit
incursions of his wife into his place of business,
to overhaul and audit his stock-in-trade, his
books, and eriticise his commercial or profes-
sional methods? How would he feel before his
subordinates, who saw his wife doing this?
Yet, whenever he stoops to an invasion of her
kitchen or storerooms, he puts her in just a
similar position before the eyes of her servant
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or servants. And even if it should be a case
where she acts as her own servant, think of the
humiliation, purely personal to herself, to
which he subjects her!

The average wife believes in her hushand,
and is capable of sacrifices for his sake. Sup-
pose you undertake to abuse him in her pres-
ence! She will promptly defend him to the last
diteh. His faults may be virtues in her eyes—
as you will soon learn—but then they must be
faults peculiarly appertaining to manhood.

It is quite another matter if his failings be a
super-sensitiveness to the deficiencies of his
wife’s methods as regards the storing of house-
hold supplies, the government of the kitchen,
the replenishment of the larder, the hanging of
pictures, or the grouping of furniture in rooms.
The instant he displays a desire to intrude his
views in any of these directions, her wifely so-
licitude and sympathy are forthwith alienated.

The servants, their duties and their sphere of
work, are matters for her alone. Though, after
all, she will spontaneously confide her woes in
connection with these same matters to him if
occasion arise. He is expected to condole with
her if the good servant, whom the household
could so ill afford to lose, suddenly kicks over
the traces and deserts the service. How often
do just such trials of his wife's make evening
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hideous to the man who has come back to the do-
mestic hearth after a day of business stress and
impending professional anxieties? He must
not, in short, be a eritic of either her or the
servants,—unless at the times duly appointed
by her. Nor, when he is appealed to for sym-
pathy in the case of a servant’s shortcomings,
dare he attempt to excuse the offender, even
though, on some former and different occasion,
he was equally prohibited from finding the least
fault with the domestic who, at that time, was
‘¢ just perfect '’ in his wife’s estimation.

Well, this is a world of contradictions and in-
consistencies; and all that can be said is, that
as husband and wife are infallibly bound to dis-
play their individual possession of human fail-
ings and weaknesses, on one occasion or another,
the best gnarantee of a harmonious domestie
ménage is for each to do their allotted part
with reasonable respect for the official rights
and recognized authority of the other over his
or her respective sphere of action. For in that
way lies peace.



HOME CHAT II

KITCHEN AND LAUNDRY: THE DUTIES
OF MISTRESS AND MAID THEREIN;
THEIR MUTUAL RELATIONS

As regards laundry and kitchen the house-
keeper should treat her servants as she would
herself. Give your cook and laundress, both
for work and rest, accommodations you would
consider good enough for yourself. Allow for
air, light, sanitation, and reasonable comfort,
such as yon would expect were you in their
place.

Experience has shown that kitchen floors can
have no covering so desirable as simple linoleum
of plain pattern, not dark in hue. Don’t have
painted floors; also avoid polished hardwood:
paint doesn’t last; hardwood is troublesome to
care for; the cook will not take the necessary
trouble. You will find it pays to buy a first-
class linoleum only. Let the design be uni-
form on the floor of kitchen, laundry, and pas-
sages. If the wear in one place is heavier than
in another, you can transpose the pieces of lino-
leum, just as you would in the case of a carpet;
J 308
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and linoleum of the ‘¢ inlaid ’’ kind has infinite
endurance for wear.

Along in front of the range, as well as around
the tables, use stout rugs for comfort, as lino-
leum is chilly when you sit with your feet on it
for any length of time.

It has been positively proved that the most
convenient, cleanly, and serviceable kitchen
table covering is a layer of zinc. Fold and
fasten it securely underneath the table edges
and corners, so that it cannot cateh in anything,
or scratch the fingers. You will find that this
zine table-top will remain always free from
stains, grease will not sink into it, and to
cleanse it is the easiest thing possible. It is
far more durable than any wood surface.

The aleove in which the range stands should
have, fitted to the top, a hood and a curtain of
asbestos. From this sheet-iron hood the cur-
tain runs up and down by pulleys, without the
least trouble. Pull it up, and the whole range
is free to work at; pull it down, and it closes
everything in. In the middle of the curtain are
slides, so that at any moment you may inspect
all vessels on the range, and keep tab of your
cooking operations. When the curtain is down
and its slides are shut, the kitchen soon becomes
vastly cooler. A hood and curtain of this sort
can be had for about $20,
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For kitchen pots and such other vessels, have
agate ware. You ecan get it anywhere, and it
surpasses in comfort and usefulness ordinary
tin or any kind of metal; there is no rust, its
weight is less, and it washes just like chinaware.
Covers are advisable for all vessels—including
those used for roasting. Covered roasting
pans will reduce the amount of basting greatiy,
and produce better general results.

Provide your cook with one comfortable
chair; she need not be always on her feet. Do
the same for each laundress. Unnecessary
standing during work should be avoided; don’t
do it yourself when you are engaged at any
kitchen operations. Get a seat of suitable
height to the table where you work.

All chinaware, and the general kitchen ves-
sels, can just as easily be kept in their proper
places, and as neatly as the ornaments in the
drawing-room. Have a place for pots and ket-
tles; have another for the plates and dishes;
insist that the servants lay away each class of
articles where they properly belong.

Then come the servants’ rooms. Provide
iron beds; let the mattresses be excellent, the
bedclothes  plentiful, and always cleanly.
White quilts are not costly and are readily
laundered. No need for fancy fittings of any
sort in sleeping-rooms. You provide what is
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comfortable and easily kept in order; your
servants, if they are tasteful, will do the rest.
They will put in their own little adornments.
Whenever they do, appreciate it, as evidence
that they are interested in their rooms. For a
song, little curtains and attractive covers for
dressing-tables may be had. Give her such,
and she will probably value the attention. Do
not stint towels.

Many are the aneedotes current about the
good effect of a little fellow-feeling between
mistress and servant. Good feeling, and as a
rule, better service, are the natural result of
some thoughtfulness on the mistress’ part in
these small matters.

The ‘“ imposgibility ** of inducing a servant
to remain with you, and the still greater griev-
ance that ‘‘ Jane always leaves just at the time
when she is beginning to suit me, and to fall
into the ways of the house’’—these are the com-
mon, constant complaints of mistresses, every-
where. And why? The real reason—in more
than half such instances—is simple enough to
find, so simple that few mistresses ever do dis-
cover it. Half the time they are wondering
why servants don’t stay, and aseribing the ex-
istence of this state of things to every cause but
the right one. It is not solely and exclusively
(as most housewives seem to think) sufficient

]
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to pay well, to board well, and to lodge servants
well; these are most essential, but there is
something more. That something is, to main-
tain as far as you can a friendly manner to-
wards the servants, to look pleasant, and occa-
sionally to give them a friendly word. With
any employé who is of ordinarily good disposi-
tion herself such little attentions go a long way,
and tend to attach her to her mistress and to
her place. Make the experiment (if you have
not already done so and seen how efficaciously
it works). In that case, I need not address my-
self to you particularly, but to your numerous
sisters, who are less wise. Amnother thing is,
to never lay more work upon a servant than
your own sense of what is reasonable assures
you she is able to perform. Overloading serv-
ants is a very prevalent error with mistresses.
Think it out before you apportion the labor, and
your own good sense should guide you as to the
amonnt.

If you intelligently plan your week’s work,
having a day and an hour for the performance
of each household duty, you will avoid the loss
of a peaceful mind. The housekeeper’s bane is
needless worry, and that is usually the result
of lack of system in arranging the household
work of the week. Think, plan, be sure you un-
derstand your own plan, and then carry it out.
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There is time enough for 4all you have to do or
to arrange for others to do for you; each day is
long enough. Set these tasks out in regular
order of special hours, and special days of the
week, and you will discover that your washing,
baking, and every distinet household duty, can
be taken up and performed without friction,
without interference one with the other; while
the despatch and promptness which a simple
system strietly followed always ensures, will be
your rich reward. You will have more leisure
time, your hours of occupation will rTun
smoother, and with one-half the fatigne. Prove
this in practice, and you will own how true it is
that ‘¢ order is Heaven's first law."’

Never attempt too much at one time. And
do not keep vainly thinking that you can. Drill
your mind, and your mind will drill your aec-
tions, and your actions will dispose of your
tasks, until you will realize you have no diffi-
culty at all in ‘¢ running ’* your household, for
under a simple and regular system the house-
hold work will run itself, so to speak.

Much more is accomplished when one does not
worry and does mot rush. It is those two
things which mostly cause loss of time. And
they are so easily prevented by making your
own little system—a time for this and a time
for that—a system any one can devise and live
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up to, day by day. Just map out each day’s
duties and travel according to that map. Then
you will avoid all the rough places. And there
will be no oceasion for worry, since your mind
is at ease, knowing everything to be in shape.

It is usunally the endeavor to do too much, to
‘“ gsave time *’ by piling into one hour the work
which belongs to, and requires, separate hours
for its satisfactory performance, that finally
causes confusion and stalls the household train.
System ensures a ‘‘ clear track ’’; and when
each day ** ringeth to evensong '’ you are se-
rene and happy-minded; ‘‘ each thing accom-
plished, each thing done,”’ in its own time and
place, has ‘¢ earned,’’ not only a ‘‘ night’s re-
pose,”” but the additional advantage of an
evening of leisure or recreation.

And, likewise, every day is sufficient unto
itself; so by keeping each day’s work confined
to that day, and never permitting one to overlap
the other, you have no fear for the morrow.
To-day’s work is done, and done well; to-mor-
row it will be the same satisfactory story, be-
cause, by adherence to your simple and practi-
cal system of division and arrangement of
duties, every separate day takes care of itself.

It does not matter to you how other house-
wives do things. KEach one best knows what
suits her particular case. The simple fact that
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you have gotten your work down to the fine
point of practical organization—a thing any
sane woman of the most average capacity can do
for herself—guarantees you the happiness that
comes from a well-arranged system of doing
everyday housework, from the kitchen to the
laundry, from the drawing-room to the scullery,
from the bedrooms to the dining-room, from the
top of the house to the bottom. On every side
there is order; nowhere is there anything left
undone; in your heart there is ease.

Never yield to discouragement; you have no
more—perhaps less—to contend with than falls
to the lot of a nation-full of other women.
They are going through all this every day,
everywhere; they are fighting the good fight
and winning it. You can, and will, do the same.

In all things, practise reasonable economy.
That is the first and last lesson.



HOME CHAT III

THE SIMPLE HOME-LIVING AND THE
GERM OF CULTURE

Iris not in the Fifth Avenue palace, any more
than in its antithesis in that nether world
known vaguely as the slums, that we find the
simple and elegant methods of living which
people of limited means cultivate as a solace for
what are generally believed to be the higher
amenities.

If one only knew how often opportunities are
missed by those whose means, though insuffi-
cient for luxury, are ample for that simple ele-
gance which consists rather in form than in dis-
play, we should have a revolution of the system
of living in many of our middle-class homes.

Primarily human beings ate in caves, tearing
the flesh, which was consumed raw, in pieces
with their fingers. At the Feast of the Loaves
and Fishes there is nothing to suggest that table
napkins or finger basins played a part in the
arrangements, and we know that even our An-
glo-Saxon ancestors were in the times of Here-
ward the Wake, and other gentlemen of his ilk,

3lé
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prone to the use of the time-honored apothegm
¢ fingers before forks.”’

Whenever or wherever that first germ of cul-
ture came among us is a diffiecult matter to
empiricise upon, but its birth might be looked
for among those select Roman villas with which
Great Britain was at one time dotted, and
whither patrician taste had probably brought
from Rome (whence it had spread from Athens
and Pompeii) the subtle accompaniment to
gastronomical development known as table
etiquette.

It is not precisely table etiquette that is the
keynote of dignified home-living, but rather an
ensemble of which a delicate and always cor-
rect taste is the inevitable keynote, and which
rules in the home made beautiful by the ob-
servance of those unwritten laws of taste trans-
latable only by and to those capable of enjoying
them.

The class of persons who have Sunday
clothes, Sunday manners, and who use their best
rooms, silverware, and china on Sundays or
other specific occasions, scarcely ever reach the
habit of every-day elegance of living. The
paraphernalia which they preserve so sedu-
lously from vulgar, every-day use is often the
““ outward and visible sign of this inward and
spiritual grace,”” and when for it are substi-
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tuted the every-day cup and saucer, the pewter
spoons, the dowdy table cover, and the tawdry
eteeteras, ‘“ a different effect seems to come over
the spirit of the dream.’’

One will easily recall families which they have
visited where such rules prevailed. The best
rooms were curtained up, only to be opened on
rare occasions, and the best of everything was
reserved for those occasions upon which social
rivalry made it imperative for appearances to
be made. In this establishment the meals were
served with less decorousness, the courses were
rushed through as if the eating of the meal was
a business to be gotten through with with the
same amount of celerity one would dispose of a
task of any other kind. The conversation, if
any was indulged in, was of a snappy, discon-
nected character, and only blurted out between
the swallowing of huge mouthfuls of food. The
actions of the servants were on a par with those
of the persons seated at the table. Dishes were
rushed on in a noisy manner, and collected as
soon as emptied, to be carried away after the
fashion that waiters pursue in very cheap res-
taurants. To many persons this mode of eat-
ing is preferable. They live in a rush, passing
from one thing to another in a jerky, discon-
nected way, which nevertheless they prefer to
the older-fashioned methods of living. Wives,
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daughters, sons, and servants unconsciously
catch this feverish spirit, and everything moves
according to the whirlwind schedule.

Such persons lose half the joy of living. In
other households, where no more plentiful
means exist for providing the table with a lux-
urious feast, each meal is so arranged and par-
taken of that one feels like rising from a prop-
erly arranged service when it is over. In addi-
tion to a feeling that one has dined like the gods
there is also a knowledge that hygienic laws
have not been violated by the hurried and bar-
barous habit of bolting enormous quantities of
food, according to a given schedule for getting
down the largest amount of material in the
smallest space of time.

Here I cannot but recall the delight with
which I used to receive invitations to dine with
two Southern ladies, whose fortunes (destroyed
by the war) compelled them to utilize their
pens to improvise an income in New York suf-
ficient to support a small ménage.

Although, at best, the income from their work
must have been small, and part of it was de-
voted religiously to matters connected with the
old homestead in Kentucky, yet the elegance
which radiated from the fourth-story flat occu-
pied by those two descendants of the old Ken-
tucky régime was something never to be forgot-
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ten. To begin with, the table was always ar-
ranged with a rarely exquisite taste, and this
was 80, whether or not a guest was expected,
for many a time have I, compelled to call in the
vicinity of the dinner hour, been compelled to
‘“ make myself one of the family *’ and remain
tothe meal. Whenever possible, there were both
flowers and fruit on the table, and the pleasant
colors contrasted charmingly with the snowy
cloth, the delicate china, the glittering cut-glass,
and the polished silverware.

By whose hand the daintiest of dishes ever
enjoyed were concocted was a secret which 1
never ventured te solve, but I have often
thought that, as well as handling their pens skil-
fully, these two gentlewomen also knew much
of the mysteries which are supposed to be the
sole prerogative of the high-grade chef.

It is possible that they were the product of
the industry of the one domestic whom they
managed to retain upon breaking up their
Southern home—an old woman who was called
“ Nursie '’ by every one, and who had in by-
gone years acted in the capacity of nursery-
maid to the daughter. It was to ** Nursie’s ”’
careful service at the table that the delightful
smoothness of everything was attributable.
Her trained eye missed nothing and left few op-
portunities for the hostesses to supply for their
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well-watched guest. But dainty as were service
and viands, the charm of the dinner was the con-
versation, touching all points of social life, and
whatever was of interest at the moment.
Through the different courses this conversation
was strained like so much additional sweetness.
There were quips and jests, satirical touches,
and comedy points to excite the risibles and
aid digestion, and it was with a rare reluctance
that one finally, after dallying some two hours
over that hospitable board, left it for the draw-
ing-room beyond.

The instances quoted are simply given to il-
lustrate the difference between ‘¢ eating to live,
and living to eat,”’ or upon a broader plane, liv-
ing life in a civilized way, or living it in the
fashion of the under-world, hardly and unso-
ciably; taking out of it none of the sweetness
which belongs to it when the higher instinets of
the being are considered and eultivated, and the
touch which brightens, uplifts, galvanizes into
the spiritual from the sensual is given.

It is a mistake to imagine that wealth is the
sine qua non of culture, for the reverse is often
the case. A vulgar display of what money ean
buy has no effect in conveying the distingnish-
ing mark of good breeding. One often observes
in the street a man or a woman clad in the shab-
biest clothes, yet so immaculately neat that
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there is the hall-mark of gentility upon them be-
yvond the peradventure of a doubt.

Unfortunately the tendency of this age is not
for these things. Delicacy of manners is for-
gotten in the rush and hurry of what passes for
living, Vulgar ostentation suffices for innate
good breeding, overburdened tables take the
place of that assiduous personal courtesy which
costs so much more effort. Hotel, restaurant,
and apartment life, and various travelling and
outing engagements, which interfere so materi-
ally with the unity of the home cirele, are re-
sponsible for the decay of culture in the Ameri-
can home.

A certain roughness of manners has become
common, even with well-bred women. This
brusqueness imperceptibly eliminates the more
delicate manners distinctively feminine, and is
far more destructive of the graces than would
suggest itself at the outset. Much of this
roughness, althongh emanating from the smart
set and carrying the approval of a certain class
of people who move in the best society, is sheer
vulgarity, and if indulged in by persons of the
middle eclass, would be frowned upon immedi-
ately. Unfortunately there are so many
women who copy bonnets, hats, and everything,
to a twist of the hair, that is copyable from
Mayfair that this style spreads imperceptibly,
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and in coarser soil degenerates into downright
vulgarity. By the time this slang and indiffer-
ence to form of Mayfair and Park Lane have
filtered through Tottenham Court Road, or the
Hotel Cecil, to the United States it has assumed
a distinetly Brummagen brand, as repulsive as
could be expected.

It is the mistress of the household, the young
matron particularly, who holds in her hand the
power to preserve the old and best order of
things, the politeness, the gentilhommerie, the
chivalry which are the spice of existence and
which, once lost, cannot be compensated for by
any modern substitutes. It is the cultivation
of these homely but delightful ideals which will
serve to fill up the vaeant spaces in time, which
seem to hang so heavily on the hands of the
medern society woman. The lessons cannot be
learned in any school but that in which one
spends all one’s days, but there they are, al-
ways awaiting the attention and emulation of
those who really comprehend and pursue the
selection of the fittest.



HOME CHAT 1V

SOME WAYSIDE HINTS FOR THE CON-
SIDERATION OF THE MAID

Coxsmer the importance of mistress and
servant being on good terms with one another.

It has more to do with the comfort and con-
venience of both than, unfortunately, either is
always ready to admit.

The foundation of a smooth-running house-
hold machine very largely rests on mutual con-
fidence, good will, and consideration being
maintained between mistress and servant.

We have it on Biblical authority that a house
divided against itself cannot stand. And when
two people are supposed to be working together,
hand in hand, but in reality are working one
against the other, what sort of result can be ex-
pected? Things are pretty sure to go wrong.
It is genuine, friendly union that produces sat-
isfaction, not alone in regard to the work that
is being done, but in the hearts of those who are
doing it.

I write in equal friendliness to both mistress
and servant, with the same recognition of the
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rights of both, with the same desire to see both
make the best of life.

It is a mistake—I am now trying to talk from
the servant’s point of view particularly—to
enter a new house with your mind made up be-
forehand that you are going into a campaign,
that your mistress and you are commencing a
warfare, and her interests and yours are op-
posed. Rather begin by believing that she may
prove a friend. The fact that you are engaged
for the place is in itself a proof of her belief
that you are the right person for it. Whether
your work is to be the tending of costly furni-
ture, expensive ornaments, or valuable crock-
ery, or to prepare the food for the table, her
selecting you for the task is evidence of her
respect for your capacity. Should it be the
children you have charge of, that is a still
stronger testimony to her faith in you. This,
therefore, is flattering to your own sense of
self-respect. In turn, you ought to begin your
relations with her by giving her eredit for good
intentions, for that is only her due. Do your
best to believe in her from the start; it will be
time enough to change your opinion whenever
you are given cause to do so.

They say that half the secret of getting satis-
fied with new surroundings is to come resolved
to like them. Don’t begin by saying, each time
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you find yourself alone, ‘* This place won’t suit
me.”” It is pretty sure not to suit you if you
take that sort of view even before you have
given it a fair trial. Being sure you ‘‘ won't be
'suited ’’ creates a feeling of antagonism in your
mistress’ mind against you, and in your mind
against her. , Naturally it does—naturally it
must. Many mistresses have not a very happy
manner, don't know the way to give directions,
and so forth; but back of all this is not neces-
sarily either pride or want of care or thought,
but often merely lack of experience; or, in other
cases, may be due to the fact of your being
strangers, and her constitutional shyness before
strangers. Many women—even women of the
world—are like that. Give your mistress a
chance. When you are longer acquainted, ten
to one it will be quite different. And, for none
of us can tell, it is possible that there ‘‘ were
others *’ in your place before, who were not as
good as you are, and created an unfavorable
impression on the mistress. Such a thing hap-
pens not uncommonly, for there are all sorts of
people in every line of business, and if your
mistress had legitimate cause, in the case of
others, to be on her guard, she can’t very well
be blamed for at first displaying towards a new-
comer some of the suspicion she has learned to
harbor-in the past. Time is needed on both
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sides, to consummate proper acquaintance.
The best of mistresses sometimes fail to receive
the appreciation they deserve from their serv-
ants. And this occurs, too, in instances where
the employers not alone treat their employés
well, but think so much of them that they are
even fond of sounding their praises in conver-
sation with other mistresses.

Certainly, you will do the right and proper
thing by taking the part of your fellow-workers,
your own comrades, wherever injustice is done
to any one of them, whether it be a case of un-
fair blame laid on one of yourselves by a mis-
tress, or if it be a case of overwork, poor board,
or room accommodations which are dark, con-
fined, or otherwise unhealthy. And you have
reason on your side too, if you don't think much
of one who is content to keep a situation where
such conditions prevail. But beware of the per-
son who, while really well treated in all re-
spects, goes about saying she is a vietim of
tyranny which doesn’t exist; slurs the em-
ployer she is still content to live with; and so
seeks to injure the reputation of a household
which in truth deserves praise instead of con-
demnation. Just remember this much, that a
complainer like that is a free agent, there is no
law to compel her to remain in a bad situation;
and that if it is as bad as she paints it, and she
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has any kind of proper regard for herself, she
will throw it up quickly.

Think as highly of your sitnation as you con-
scientiously can, and endeavor to retain a good
opinion of yourself as well, and base that good
opinion on your own good work, well done. No
pay is so enjoyed as pay well and truly earned.
You will find that your occupation as a servant
is as honorable as any in the land, provided that
you make it so; for the valued servant who stays
steadily in the same family is herself an ad-
vertisement of her own worth, and an evidence
that she is necessary to her employers. Be-
sides, her continued service with them shows
that they must be good people to live with.
Moving from one situation to another does not
pay. Good clothes, the regard of the family
you live with, and money saved, are the re-
wards of her who holds the record for long
service in the same situation.

You have as much reason to be prond of your
office as any person in the community has of
theirs, if you do your work with your might,
and are straightforward, reliable, and true.
Reflection will convince you that you are far
above the average store or warehouse em-
ployé in what you possess and do—duties, as a
matter of fact, more dignified than theirs are;
more free from temptations, infinitely better
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housed, better dressed, and, in the long run,
with a greater amount of money for yourself.

There is one little thing more to be said: To
stand too strictly on the letter of your engage-
ment, insisting that you are asked to do this
and that little thing you never hired yourself to
do, is a mistake. Wherever you may look, you
will find that, in almost every business or occu-
pation, there are many odds and ends in the
way of small tasks to be done which are not
strictly in the day’s work. Whether the em-
ployé is very high up socially, or comparatively
low down, he and she are frequently and cheer-
fully performing tasks—greater or lesser ones
—without any return in cash.

You will discover it to be a safe principle, de-
pend on it, to do such additional ‘‘ chores *’
when they happen along, with a willing spirit.
You are much more likely to gain than to lose
by it, sooner or later; if not in one way, then in
another.

There are a great many don’ts which the maid
may profitably practise. Cooking is an art
which tries the temper at times, and the sudden
appearance of the mistress of the household in
the kitchen at a moment when something par-
ticular is being done, or something is going
wrong, makes the intrusion perhaps seem pro-
vocative. But will an outhurst of disrespect or
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downright temper mend matters? Not in the
slightest degree. The intruder should be in-
formed of the exact condition of affairs, and if
she has come down with an unreasonable re-
quest for an extra dish to be prepared or some
change of arrangements which will complicate
matters and delay the dinner, the cook should
meet her squarely on the issue and tell her
plainly what is, and what is not, pessible for ac-
complishment. If reason will not appeal to the
mistress, cook should say, in her ordinary tones
and without getting excited, ‘‘ Very well. I
will do my best, but can only hope to avoid dis-
appointing yvou.”” The mistress will then be
responsible for any failure of the dinner, and it
is safe to say that if she is sensible, and the cook
knows her business, she will soon take her les-
sons to heart. The trouble with many girls is
that they are afraid to speak up, and allow their
mistresses to lay out work for them which can-
not possibly be done, without protesting at the
state of things. Subsequently, when the failure
of accomplishment is discovered, the vials of
wrath are opened on the unfortunate creature’s
head. A word of explanation might have saved
a wordy war, perhaps ending in a dismissal.
Either this happens, or the girl, feeling that an
attempt to impose upon her has been made, com-
mences a tirade against her mistress and be-
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comes what is known as saucy. This is some-
thing a servant can never gunard against too par-
ticularly. Her position in the house gives her
no prerogative to berate her mistress, however
foolishly the mistress may act. There is al-
ways the alternative of leaving, which, if she
be at all useful, will prove more of a punishment
to the mistress than the receipt of a lot of rho-
domontade about right and wrong.

The obliging nature is often intruded and im-
posed upon by the mean, contemptible, and ig-
norant, but even such a fact should not dissuade
the maid from being as obliging as possible on
all oceasions. When repeated efforts are made,
either by the mistress or fellow-servants, to get
the best of every transaction, it will be time for
the object of their selfishness to protect herself
by ways which, while not too conspicuous, will
let others know that, if good-natured, she is not
inclined to be every designing person’s fool.



HOME CHAT V
NEVER TOO LATE TO LEARN

Wamst a young nation yet, we are already
teaching the older nations some stirring object-
lessons. The American is cast in no archaic
mould, and nowhere does his progressive nature
demonstrate this more foreibly than in domes-
tie affairs. Our up-to-date flats are enthusi-
astically copied in London, Paris, and Vienna,
and our domestie utensils, fully three-fourths of
which were the outecome of Yankee ingeruity
(and laziness), are bought wherever under the
sun there is intelligence enough to appreciate
them.

Although there is a continually menacing at-
tempt on the part of ‘‘ soulless '” corporations
to make old persons ‘‘ back numbers,’” the up-
to-date old man to-day is as alert after new
ideas as his twenty-year-old son, and possesses,
moreover, the judgment by which to assess the
value of the latest discovery.

The more civilized mankind becomes, the
more will it venerate honorable old age, and the
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more will it gain by its treatment of the stem
which sheltered it when only a branch.

Every one knows that in spite of our go-
aheadiveness there are quite a few who allow
themselves to fall behind in the race and who
are forever complaining at being outstripped
by others more vigilant than themselves.

The kitchen has its example of these dead-at-
the-root specimens as certainly as have the
drawing-room, the exchange, and the political
camp.

The old cook who made things by a certain
schedule ** befoh the wah,”” and who insists
upon maintaining that schedule to-day in spite
of the occurrence of the Filippinis, the Marion
Harlands, and the Mrs. Rorers, is an antique
whose place is in the family museum, unless
some way can be found to inspire this once ex-
cellent servant with a desire to ‘‘ catch on '’ to
the new way of doing things. The mistress of
a household who is handicapped with a case of
this kind, must, if she cannot nerve herself to
the point of getting rid of the faithful old vet-
eran of a score or two years’ service, suffer a
serious disadvantage unless she carves out for
herself a line of conduct in which tact and firm-
ness are to play a dual part.

The tyranny of the kitchen has been the ter-
ror of many a tender-hearted housewife’s ex-
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istence, and the unnecessary martyrdom has
even proved the entering wedge for serious
family upheavals and divisions. The mistress
who can overcome this hide-bound tendency on
the part of her delegate in the sublunary re-
gions will find that no thirst cultivated in-
creases at a larger ratio than does the thirst
for knowledge, and that once having kindled
this thirst by means of clever diplomacy, and
having fed it by leaving around some favorite
recipes, she will be in no danger either of starv-
ing or of having to oust an old and faithful
family retainer. In cases where this course is
not pursued the results are apt to be tragic.
The younger members of the family, neither
filled with the respect for the autocrat of the
commissariat nor content to subsist on viands
of which they read in the early novels of Mrs.
Mary J. Holmes or other writers of her period,
protest until the complaining becomes a farce,
and then, in sheer desperation, find excuses for
starting an establishment of their own and com-
mence the breaking up of the family circle.
Our newer citizens from Latin countries
have introduced a thousand and one innova-
tions in the way of cooking, which, upon trial,
we often find most acceptable and which serve
to increase the variety of our dishes, often with-
out any perceptible addition in the way of ex-
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pense. Among these is the putting of oil in the
salad dressing, an improvement both from the
hygienic and epicurean points of view, Yet I
have heard of cooks who would not tolerate
such ‘“‘new-fangled notions.”

In the way of sauces there are so many new
combinations, which both our Oriental and
Latin friends have brought us, that the ‘¢ old
fogy ' who will not take them up is a lamen-
table case of self-elimination and innocuous
devolution.

That nothing keeps the individual young so
much as activity of the mind has been shown in
the cases of our greatest thinkers, men like
Gladstone, who, until almost within the shadow
of the great change, kept themselves in touch
with the latest scientific and political develop-
ments of their age.

The housewife or servant who gives way to
the paralysis of reactionary impulses should
awaken in time to the need of a Brown-Séquard
treatment, or a course of the rejuvenating sour
or butter milk, now said to be the grand re-
cuperator of the moribund cellular tissue, and
the true antidote for the serum of the great
mortality mierobe.

The woman whose principal solicitude is the
spotless array of her pots and pans ean scarcely
be expected to possess the soul capable of con-
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cocting a new sauce, or discovering a new des-
sert or entremet capable of annihilating the di-
gestive system, but the wise prompting of her
mistress will soon purple-line her sordid
visions of grease and soot with visions of gas-
tronomical victories calculated to make the
lives of her dining-room dependents a dream
of culinary surprises and successes contributive
to the joy of living. Nor will the effect need to
be an extraordinary one, with the resources now
at the command of the average cook.

A true woman'’s kingdom is her home, and her
attention does not belong to the kitchen. Al-
though the stomach is the main route by which
the males of the family must be kept in good
humor, the good housewife is considerably more
than a good cook.

Who does not remember some matronly head
of one of these same household kingdoms who
was a marvel of resource in any and every emer-
gency—an encyclopzdia of information, sought
for for advice by every one in the vicinity, and
even relied upon by the doctor to help him out of
a ticklish predicament owing to her ready wit
and apparently inexhaustible store of small but
intensely usefnl information?

These are the ideal lines upon which a young
mother will endeavor to shape her career.
Nothing which may be of future use will be al-
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lowed to escape her attention. It will be living
to learn, day by day, and thereby accumulating
from practical experience a fund of information
which no course of lectures or reading ean pro-
vide.

Such a woman will prove a veritable angel in
a panic. When Mrs. Nodsome's little boy, next
door, has, sweet little idiot, distinguished him-
self by swallowing a cent, and every one is
prophesying appendicitis for him, the ready
housewife will quietly send for a dose of castor
oil, to which a few drops of opium have been
added, and will see that the young hopeful, too
frightened to resist, swallows it; thus probably
warding off all the possible ill consequences of
his careless action.

Perhaps Mrs. Nodsome, by a fatal error, will
have swallowed some bug-poison, iodine, or
other household specific for outside applica-
tion. The ready housewife will not await the
arrival of the doctor. She knows that the first
thing he will do upon arrival will be to apply
the stomach pump. She will anticipate the ar-
rival of this apparatus by making the victim
swallow hot soap suds, hot water, or hot mustard
and water, sweet oil, whites of eggs, or any
other thing having for its objeet the compulsory
ejection by the stomach of its undesirable con-
tents, Very often the ready housewife may
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save a life by her little knowledge added to her
prompt action. That will be a diploma worth
membership in a hundred alumni associations.

A woman of this kind, whom I am almost
making a pen portrait of in my lecture, called
upon a friend lately and found her in great dis-
tress. The clumsy parlor maid had just spilled
a bottle of ink in the centre of a magnificent
thousand-dollar Persian rug, only recently laid
down in her drawing-room. *‘ Bring me all the
salt that you have in the house, immediately,’
said her caller.

‘¢ Salt!’’ The vietim of the maid’s madness
langhed derisively, but obeyed mechanically,
and the ugly blot was soon covered with the
snowy substance a couple of inches deep.

‘“ In the morning you will find, upon remov-
ing the salt, that your ink-stains have disap-
peared,’’ said the ready housewife as she made
her adieu to her still sceptical hostess, But the
morning proved the truth of the salt cure; for
the carpet had been saved by the timely use of
the salt, which had eaten up the stains of the
ink and left the carpet unstained.

There is so much handy information of this
character constantly transpiring that one who
“ runs may read,”’ and by a little effort in the
direction of memorizing may accumulate an
amount of practical knowledge which will, in
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course of time, assume really prodigious pro-
portions. The dispensing of this information
among one's servants becomes at once an inter-
esting and practical means of utilizing it. The
imparting of information is seldom a one-sided
proposition, as Dr. Johnson, the greatest dis-
tributor of information, profitably discovered,
and in revealing her discoveries to those in her
domestic eirele, the mistress will frequently, in
turn, acquire many items of an equally note-
worthy character.

Servants’ waste is a proverbial expression,
and something more than a proverbial annoy-
ance. HKeonomy in the kitehen should be sedu-
lously studied, not with a view alone to saving
expense, but with a desire to achieve the best
results for the smallest expenditure of labor or
money—in fact, to realize the scientifie ideal of
the minimum ecost of produection. When the
matter is placed in this light before the do-
mesties it is apt to be received more agreeably
than when economy is simply put into operation
without a logical reason, other than parsimony,
being presented to ‘‘ the help.”’

Economical methods can be acquired only by
constant study of resources and the curtailment
of unnecessary wants, and in ‘ living to learn »’
the economies of petty housekeeping must be
studied at close range, from day to day, by the
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ready housewife, whose alert perceptions will
enable her to promptly analyze any proposition
with a bearing upon the possibilities of her
larder, her fuel bill, her wage list, or any of the
hundred and one mickles which go to make up
a muckle, and which eventually render the
budget conformable to the resources of the ex-
chequer.

A good plan for a young housekeeper to pur-
sue is to keep a serap-book, into which can be
pasted useful clippings pertaining to the house-
hold, culled from the hundreds of publications
which aim to present hints of value to the house-
wife. Many of these are merely worked over
“ gaws,’’ but much new material is constantly
cropping up which can be culled by the intelli-
gent and ambitious young householder, and
which will sooner or later probably prove in-
valuable to her, and also to those shiftless per-
sons who prefer to borrow the fruits of others’
industry to investing their own energy and
capital in the securities issued by the Bank of
Knowledge. Such clippings ean be studied at
leisure and should be tested wherever some
ridiculous point suggests doubt as to the ve-
racity of the item.

Minding the much-quoted assertion that
¢ familiarity breeds contempt,”” the woman of
taste will instinctively maintain precisely that
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attitude of ecommand and affability combined
which go to the promotion of a feeling of re-
spect and confidence between employé and em-
ployer. The ready housewife, understanding
the inconvenience attached to a peremptory
month’s notice, will pause before making hasty
remarks to a valuable and efficient cook, of a
character likely to affect her good humor.
Mistresses do well to remember that their own
troubles are not the only clouds which darken
the domestic horizon—that satellites as well as
suns have their periods of eclipse and their un-
propitious moments—that sore hearts and
broken chinaware often have a psychological
connection possibly inspired by hasty and
sometimes unjust strietures, even if the notice
to leave is delayed until a more convenient oc-
casion. The clever housewife has a well-
trained, indestructible smile, designed entirely
for the reception of guests, which she will find
it equally politic to don when preparing to visit
the kitchen.

This smile is more valuable than pearls or
rubies, and with its magic aid the most remark-
able tricks of legerdemain may be accomplished.
The surly chef who has been awaiting an op-
portunity to ‘“ unbosom ' finds herself checked
by this engrossing smile as soon as she attempts
to utter her carefully prepared anathemas., In
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another minute a few well-chosen words have
disarmed her completely, and the sky is clear
for madame to announce her plans and ob-
tain a willing ear as to her desires for the day’s
table. There is much to live and learn, as there
is much to live and forget, but the housewife
can study nothing to greater advantage than the
cultivation of the indestructible smile—a for-
tune in itself, a fairy wand before which
household troubles disappear like snowflakes
on a sunny morning, and from which all the
bright hues of the rainbow can be developed on
the dullest days of the year.



HOME CHAT VI

JUST A LITTLE CHEMISTRY FOR
THE COOK

AvrrovueH a cook can hardly be expected to
grasp the meaning of proteids, albumens, or
phosphates, a little knowledge of which will
guide the mistress in her choice of combina-
tions of dishes, there is one branch of chemistry
with which all cooks are well acquainted,
whether they know science or not.

‘When milk turns sour, they know that acid is
produced, and some are aware that soda is an
alkali, while most people have some idea that
alkalis and acids are at variance and always
counteract each other’s effects.

Decomposition always produces acid, whether
in milk, beef, or wine. Beefsteaks and chops,
just a little *‘ gone,’”’ may be revived with soda
and water rubbed in; the soda neutralizing the
acids formed when beef *‘ turns.”’

In like manner, a piece of soda thrown into
the water in boiling a slightly questionable fowl
or piece of meat will remove the suspicion. If
the meat is ‘¢ turned,”” there will be effer-
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vescence, caused by the meeting of acid and al-
kali, when the meat is put in the water, and
when this ceases the meat will be pure again.
Butter made badly, because the farmer’s hand
was too lazy to separate out all the milk which
afterwards turned sour in the butter, may be
made good enough for cooking, at any rate,
by being worked over in water containing
soda.

A salted cloth wrapped round this butter with
a piece of charcoal in the outer fold will keep
the buntter sweet.

A burn is treated by laying on dry soda, for,
as well as excluding the air, the soda combines
with the acid formed when skin and flesh are
injured.

Formic acid causes the pain of the wasp or
scorpion’s sting. Ammonia is the recognized
antidote; it is a strong alkali and destroys the
irritant formic acid.

Griddle-cake batter turned sour, if taken in
time and beaten with a little soda dissolved in
boiling water, will lose its pungent odor; and
bread dough, slightly sour, if kneaded with the
same solution will recover its freshness.

Baking-powder is a mixture of soda and tar-
tarie acid filled in with arrowroot. As soon as
it is wet the soda and acid act on each other and
form carbonic-acid gas, which lightens the
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dough; the same gas is formed when yeast fer-
ments and leavens bread.

This soda, or bicarbonate of soda as it is
known in chemistry, is often used alone in-
stead of baking-powder, and would seem to
answer the same purpose, but that is not the
case.

To get proper results there must be an acid of
some kind to work with the soda, and great care
must be taken not to be too generous with the
soda, or yellow streaks will appear in the bis-
cuits or cake. An even teaspoonful of soda is
sufficient for the acid in 2 eupfuls of butter milk
or clabber, liberating enough gas to lighten the
dough without leaving any unwholesome ex-
cess of soda, or 2 heaped teaspoonfuls of ecream
of tartar will supply the proper acidity. Soda
should never be used alone.

Charcoal is a great thing for removing odors
and keeping things sweet,—the charcoal filter is
a daily example. A bag of powdered charcoal
sunk with a weight in the pork barrel will keep
the brine pure and sweet without blackening the
contents.

Water which is turbid can be cleansed by
stirring alum into it, 1 tablespoonful to four
gallons; a precipitate will be formed which is al-
lowed to settle, and the clear water above can
be drawn off and used even for drinking, as the
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alum is all combined with the impurities which
caused turbidity.

Tough meat may be made tender by acid.
Cover a beefsteak for some hours with vinegar
or lemon or olive-oil ; the fibres will be softened
by the acid and further made supple by the oil;
a little vinegar added to the water in which fowl
or mutton is boiled will do the same. Vinegar,
just a dash, added while fish is boiling, will re-
move the strong oily taste.

Ammonia is a useful kitchen chemical. Tt
cuts grease by acting on it chemically, and also
gives lustre to silver, but should be used very
sparingly for the latter purpose.

When making a salad dressing do not throw
the oil, vinegar, salt, pepper, and mustard to-
gether, but spend a little time in stirring and
rubbing the ingredients; the chemical emulsion
thus made will be a far smoother and more
agreeable condiment.
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