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HERE are better
ways of doing
things

If people did but
Know ;
And so, 'tis ““Little Helps'’
we need
As through this world we go.

““Some things we find out
for ourselves,
And some we must be told;
And oftentimes new ways
we find
Are better than the old.”
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INTRODUCTION

In presenting this book to wives, mothers, grown-up
daughters and would-be housekeepers, I am only giving to
them something that I have needed and have wished for so
long myself.

Its scope is quite large, compriging, as it does, “discoveries,”
“experience,” “good ideas” from houskeepers; and those
who think it worth while to investigate, should try and
learn for themselves a good way of doing. From time to
time 1 have culled and saved such information as seemed,
from my point of view, to be most expedient and best suited
to the needs of my own household.

Of course I cannot lay claim to having “tried” the many
“good things” that I have in store, and did not start out
with malice aforethought to appropriate to myself the ideas
of others, which I have literally done; but now that it is in
compact form I hope that the good it may do will atone,
and I shall myself enjoy it as a reference book, with the
most grateful feeling that so many of my sister co-workers
are its contributors.

The way in which I have compiled it accounts for the
irregularity of my book, and I have made provision in its
“plank” pages for those who wish, and find it possible, to
be more systematic in its arrangement—hoping that it may
fill its mission and be of great benefit.



ANTIDOTES FOR POISONS.

(CLASSES.

Antidotes for poisons may be divided into two classes:
Chemical and Phystological.

The object in the use of chemical antidotes is, by means
of chemical reaction in the stomach, to convert the poison
into another compound which is not harmful, or into a com-
pound which is insoluble in the liquids of the stomach, and
therefore not absorbed into the system.

The object in physiological antidotes is to administer other
substances which have a medicinal effect on the system, con-
trary to the poison and thereby neutralize its effect. As a
general rule (not always however), it is well to follow the
antidote with an emetic.

The following table gives the antidotes for a few of the
most common peisons, such as are likely to be found about
dwelling houses:

Acids—Muriatic, Nitric, Sulphuric, ete—Give prepared
chalk, plaster from the wall, carbonate magnesia or bicar-
bonate of soda, stirred in water. The chalk is preferable if
at hand.

Carbolic Acid—Olive oil, melted butter. Avoid the use
of water.

Ozalic Acid—Chalk or Calcined Magnesia, Alkalies, such
as Concentrated Lye, etc.—Give oils freely; white of egg
and milk or cream.

Lead Compound—Sugar of Lead etc—Give diluted sul-
phuric acid, or small doses of epsom salts every five or ten
minutes,
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Bichloride Mercury, Corrosive Sublimate.—Use white of
egg stirred in milk freely, and follow in a little while with
an emetic.

Opium, Laudanum, etc.—Vomit if discovered early and fol-
low with copious dranghts of strong coffee or tea. Keep
patient in constant motion by walking or striking naked skin
with wet towels. If heart action and respiration is low and
lahored, stimulate with nitro glycerine.

Arsenic and ils compounds—Fowler's Solution, Rough on
Rats—Hydrate iron with magnesia or hydrate iron alone,
which in the household may be prepared by diluting largely
tincture of iron, and adding ammonia water, and stirring. The
resulting precipitate (after pouring off the water) should be
mixed with water and administered freely. Follow with an
emetic—warm water with a little mustard stirred in it.

Cocaine—~—Vomit if discovered soon after taken; if not
discovered soon give tannin or decoction of oak hark.

Iodine—Give starch freely stirred in water, later follow
with olive oil.

Phosphorus from Matches—Give 10 to 30 drops spirits
turpentine stirred in water. Later give charcoal and lime
water.

Strychnine—Give emetic if found out early—tannic acid;
mixture of iodine and iodide potassium—one grain to five
grains in water, strong tea or decoction of oak bark. Con-
trol spasms with chloroform or bromide potassium (60 grain
doses).

Zine Salts—Usually these salts are emetic, but if no vomit-
ing occurs, use bicarbonate soda and abundance of white of
egg stirred in milk.

This table is reliable, having been contributed by a promi-
nent druggist.
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COOKERY NOTES

To Keep Eae YOLES.

In breaking eggs, if the yolks are not to be used imme-
diately, nearly fill a tumbler with cold water, break one
at a time, dropping the yolk in the water, where it will not
only remain whole but will keep fresh for several days.

Horse RapisH.

Grind horse radish in a meat chopper instead of grating,
and almost pufting out the eyes.

To ArmREST CURDLING IN MAYONNAISE.

Beat the white of an egg to a stiff froth, adding and beating
it with the curdled mixture.

To Use York or Haca.

To use the yolk of eggs for garnishing a dish or other-
wise, drop the yolk into boiling water, continuing to boil until
done, reserving the white for any other purpose.

A SUBSTITUTE.

Pastry made of rich cream instead of lard is said to be
more digestible.

RicE.
A tablespoonful of lemon juice added to three cups of water

in which one cup of rice is boiled will make the rice whiter,
and keep each grain separate,
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To Krer FAT FROM SPUTTERING.

When frying eggs, to avoid the sputtering of fat, sprinkle
the least bit of flour in the lard before using.

To Give o DrricaTe Crust To LicHT BREAD.

Before putting in the oven sprinkle lightly or brush over
with a little water, and your bread will have a more delicate
crust,

To THICKEN SoUPs AND GRAVIES,

Never thicken soups and gravies with flour and water.
The reason is obvions—flour and water mixed and poured
into a hot liquid give “starch™ as a result. Mix flour with
butter or any other dripping, then put into the hot mixture
and it will be quickly dissolved.

Ax Ipea asour Pop-CORN.

It iz generally believed that the more quickly it is cooked
the better. The following is more scientific. After putting
it into the popper, pour cold water over it to thoroughly wet
it, popping a small quantity at a time. If the fire is quite
bot, shake it on the top of the stove awhile, then take off
the stove lids and gradually subject it to stronger heat.
Watch the clock, and if it pops before four minutes have
expired hold it further from the fire; but when it has been
heating fully four minutes expose to the strongest heat, shak-
ing vigorously. Almost every grain will appear to pop at once,
and little or no shell is found about it, as the corn being
moigtened and heated, the opening of the grain is complete
when it pops.

Errecr oFr WATER oN CAEKE MIXTURE.

If cold water is mixed with sponge cake the batter will
be yellow; if boiling, it will be white.



HOUSEKEEPERS AND OTHERS 33

Boiving Haw.

Add a cupful of sugar to the water in which a large ham
it boiled, of course legs to a small one. The flavor will be
improved.

To FresgEN STALE BREAD.

Wrap in a towel and steam thoroughly.

How mo Use SrIgEs.

Never use ground spices in pickles unless tied up in muslin,
as they will darken the pickles in spots.

WHEN Nor To UsE SALT.

Boiled fish, like beef steak, should not be salted until
nearly cooked. Salt hardens the fibre and draws out the
juices. Salt toughens vegetables, therefore ghould be thrown
in when they have nearly finished cooking.

To Avoip THE OpoR OF GELATINE.

Soak first in cold water or milk. Tt will then quickly
dissolve in hot liguid and have no odor.

Use or Ourve Omn ror FrRYING.

If food disagrees with you fried in fats, try olive oil.
This is, as you know, a vegetable fat and iz not likely fo
hurt one. Parsnips and carrots fried in olive oil and salted
and peppered fo faste arve delicions. The oil gives a dif-
ferent flavor to food, but be sure it iz pure.

To Trsr BrEab,

If the dough of light bread springs right up when the
finger is pressed upon it and leaves no dent, it is ready

for the oven and should be baked immediately.
3
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Brrap CruMmss.

Crumbs grated fresh from the loaf give a more delicate
color than those dried and put away for frying purposes.

Mear ror CoOKING.

Meat should not be washed. It can be cleaned by wiping
with a damp cloth or scraping with a knife, and satisfy the
most fastidious.

To Sxim SAvoes.

Draw the sauce-pan to the side of the fire, throw in a
teaspoonful of water (cold), and the grease will rise so that
it may be easily taken off.

A Goop Fravor ror Fism.

Lemon juice or vinegar put into the water in which fish
is boiled will make the flesh much whiter and add a good
flavor.

To TrsT Sopx BATTER.

To test soda batter hefore cooking, if made up with but-
termilk and has an acid taste, add more soda until it
has a bitter twang. This is a good guide but one must
be experienced in testing it.

Mixixe BUuTTER OR LiARD.
In mixing butter or lard for batters, do not melt, but
chop or erumble into the flour.
Too Mucm SALT.

If you should be so unfortunate as to make a pot of soup
too “briny,” continue boiling and throw in two or three slices
of raw Irish potato,
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To Maxe Frourr Jery “JeLn.”

To make fruit jelly “jell,” while making, put in one unripe
bunch of grapes to three or four ripe ones, and observe the
rules for making jelly.

To REMOVE SEEDS FROM CRANBERRIES.

Before cooking, cut them in halves, place in a colander, and
allow cold water to run through them for a minute.

GREEN VEGETABLES.

Do not cover the vessel in which they are cooked or they
will turn a bad color. Leave uncovered and add a pinch
of bread soda to the water and they will be a vivid green.

To Pur Away Fism,

To put away fish and to keep them fresh, do not lay one on
top the other, but wring out a clean cloth from salted water,
wrap them separately in this and lay on a cool dish. Set in
a cool place.

Maixing CoOFrEeE.

When making coffee add a pinch of salt after placing it in
the pot. The flavor will be much improved.

5 To Maxe Irisg Porators LicHT.

When boiling them, throw them from cold water into boil-
ing water to which has been added a little sweet milk, It
will prevent them from being tasteless and heavy.

To Keep CHEESE Moist.

Wrap in a eloth wrung out of vinegar, place in a paper bag
and hang in a cool place.
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To Make FowLs TENDER.
A spoonful of vinegar or pinch of soda put into the water
in which meat or fowls are boiled will make them tender.
Rige.

Rice will have a much finer flavor if washed in hot water
beforé cooking. »
Wmrres or Ecas.

Fold whipped whites of eggs into any mixture rather than
stir them, as the latter method breaks the air cells.

BrusxiNGg Eces.

It pays to break eggs one at a time, into a saucer, so that
any can be rejected if mecessary and the mixture not be
spoiled.

Scarpep MiLk.

Milk is scalded when the water in the double boiler boils.

WaEN 10 Use Sobpa,

Always use soda with sour milk, also with molasses, in-
stead of baking powder.

Sarr v CooKING.

If any dish, either soup, vegetable or sauce, becomes too
salt, dust in a little brown sugar and the dish will again
become palatable. Brown sugar is the antidote for salt.

“To Hurry tE Pot.”

Do you wish to rush the contents in the inner vessel of
your double boiler? Add some salt to the water underneath,
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half a teacupful to two quarts of water. Boiling salfy water
generates quickly a strong heat.

Fravoring ExTrRACTS.

Flavoring extracts should not be added to any hot mixture,
for if put in while hot much of the flavor passes off info
steain.

Wareping CREAM.

Add a pinch of salt to cream before whipping it, also whip
it in a pitcher, as it will whip more easily.

GrAVY-MAKING.

When making gravy remove the pan from the fire whils
the thickening is being stirred in, and when smooth return
to the fire to cook. Thig will prevent lumps forming.

To ReEMoveE FisH SCALES.

Fich scales can easily be removed by pouring hot water
on the fish slowly until the scales curl, then scrape quickly.
Wash in several waters, having the last cold and well salted,
o that no slime will be left.

To Keer Foon WarM.

Instead of putting food into the oven for late comers,
cover it closely and place over a pan of hot water. The
steam will keep the food hot and at the same time prevent it
from drying.

To Keep Caxes Moisr.

Put them in a stone jar.
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To TEesp BEEF.

To test beef press it down with the thumb. If it rises
quickly it is good. It should be fine grained, of a bright red
color, with streaks of clean, white-looking fat. The meat is
apt to be tough unless there is plenty of fat on it.

To PrevenT ODORS.
Tie a piece of bread the size of your fist in a rag and
put in the kettle of boiling vegetable.

To ST MARMALADE OR JAM.

Put a large handful of marbles on the bottom of the kettle
in which it is cooked and the constant moving of them will
gtir it sufficiently.

MerivGuE oN Przs.
Do not expose your meringue after cooking too suddenly
to a cooler temperature, as it is most apt to fall.
FravoriNG.

Try flavoring chocolate blanec mange with cinnamon, also
chocolate fudge.

To Krep CAxE FrROM BURNING.

When placing in the oven set in another tin and you will
not have burnt cake; an old stove rack is very valuable for
the same purpose.

To Coox REUBARBE.

If rhubarb is scalded before cooking it will require less
sugar and at the same time lose none of its acidity,
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To Kxow Fresm OYSTERS.

Shell oysters that open quite easily should not be eaten.
Fresh ones close very firmly on the knife when being opened.

A PANCAKE POINTER.

When making pancake batier, add about one tablespoon-
ful of melted butter to one quart of batter and you will
not have to grease the griddle. The cakes will be improved
and your kitchen will not be filled with smoke.

To PrEVENT TEA FROM STAINING DAMASK.

Put a lump of sugar in the tea-pot and it will prevent tea
from staining any damask, however fine, over which it may
be spilled.

Pre Crusr.
Pie crust will not be soggy if brushed over with white of
egg before the fruit is put in.
A¥rTEE PEELING ONIONS.

Rub the hands with raw potato to remove the odor. Try
it.
To PREVENT SUGAR FROM (GRAINING.

Sugar can be prevented from graining by the use of a little
cream of tartar. tartaric acid, or lemon juice.

CaxEs aANDp PuUDDINGS.

Try substituting dates for raisins in making cakes and
puddings. The dates, in addition to being cheaper, are said
te be more wholesome.
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To Boin MILE.

When you boil milk grease the pan with butter before
putting in the milk. This will prevent the granules on the
bottom of the pan, which burn so easily and are so hard to
wash off.

CooxiNGg A Ham.

To prevent dryness, a ham should be left in the water in
which it is cooked until perfectly cold.

To ReEmMovE GREASE FRoM BROTH.

A good way to remove grease from broth is to pass a piece
of brown or white wrapping paper across the top of the broth
before using. The grease adheres to the paper.

SOMETHING TO KNOwW,

When a kettle of meat or vegetables scorches, place the
kettle in cold water as quickly as possible and the unburnt
food will not taste scorched.

Poraro HinTs.

Potatoes which have been frozen can be used and be as
good as ever if not allowed to thaw. If they thaw the least
bit they are worthless, Pare them in cold water and drop
one at a time in boiling water.

In the winter or early spring when potatoes are sprouted
or withered, pare them early in the morning and allow them
to stand in cold water. Then put them over the fire in cold
water and you will have good potatoes with very little of the
old taste.

LeMoNs.

Before using lemons always roll them, they will produce
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more juice. Add lemon juice to rice when boiling, as it
causes the grains to separate.

NATURE'S WAY.

If those troubled with constipation or inactive bowels will
try this remedy, much distress will be avoided:

Mix two cups of fine wheat bran with one cup of pastry
flour, adding one-half teaspoonful of salt, one half-cup of
molasses, one teaspoonful of saleratus, dissolved in one and
one-quarter cups of sweet milk. An egg improves but is not
essential. Bake in gem pans and eat one gem at each meal
or twice daily as required.

TaE OLD WAY AND THE NEW.

Every country housekeeper knows the enormous waste from
the lard supply in “cracklings” in the old way of “drying up”
lard at hog-killing time.

The new way turns all the fat into lard. Cut the fat
from the gkins, free it from all lean particles and bloody
shreds, and where there is only a small quantity to be ren-
dered mix the leaf lard with the other fat. Wash first in
quite warm water and rinse twice in cold water, put it on the
gtove in closely covered vessels, stiring frequently until the
fat ie boiled perfectly done and tender. Have ready some
good, home-made, sound wood-ash lye, strain from all sed-
iment and add half a teacup of the lye to each gallon of the
fat, first removing it from the fire to cool somewhats or it
may boil over. Return to the fire and cook gently. If the
fat is thoroughly done it will soon be reduced to a creamy
congistency, the fat entirely dissolved. Cook the lard un-
covered after the lye is added. When the lard is dome 1t
will be perfectly clear, with a very thin, brown gummy
scum on top; no cracklings at all.
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Remove this scum and let the lard remain on the stove at =
the scalding, but not boiling, point for two or three hours.
Pour into perfectly dry, hot earthen jars; holding only one
gallon each is the best size. Let it cool uncovered and then
cover closely and keep air-tight, Keep in a cool, dry place. T
prefer to keep my lard in small vessels becanse only the
small quantity is exposed to the air while using, the bulk of
the year’s supply remaining air-tight, and in no danger of
becoming rancid.

Quiok CoooA. "

“A Little Help” that we find a big help, cold mornings
when we like particularly for the school-children to have
a warm nourishing drink with their too often hastily eaten
breakfast, is how to make delicious cocoa with little fime
and trouble. Use a teaspoon each of cocoa and sugar for
each cup. Place dry in sauce-pan and shake well : pour over
it hot water. It dissolves instantly and is ready for the milk.
Let come to a boil and it is ready to serve. No extra dishes
to wash, and no lumpy, sticky mess, as by the old process of
dissolving cocoa by itself.

Fravoring EXTRACTS.

Rather than use cheap extracts buy one-half ounce of any
essential oil and use one drop of it in place of the usual
amount of extract. The cost ig trifling, there is no danger
of inrpure aleohol, it will keep indefinitely and you know
that you have the real thing. Peppermint, wintergreen,
clover, lemon, oranges and others may be used in this way.

CHorPING RAISINS,

It is true that raisins when put through a chopper come
out lumpy and sticky. I find that by first washing them in |



HOUSEKEEPERS AND OTHERS 43

cold water, then putting them through the chopper, they come
out free and in fine condition for use—not adhering in masses
as before.

For MEeany Baxep PoraAToOES.

Bake in a quick oven and when done and soft press them
so as to crack, allowing the steam to escape. Let remain
in the oven a few minutes and serve immediately.

To Tagr Fisay TasTe FrRoM DUCE.

Rub well before cooking with onion and while cooking
place inside of the bird six whole cranberries.

WarEN MAKING JELLY.

If jelly is boiled long after adding the sugar, the mixture
will leave a coating on the sides of the kettle, as it boils
down or evaporates, which may be scorched by the heat of
the stove, and will destroy both the flavor and color. This
I learned from experience after being at a loss to know why
my jelly did not always have the fine flavor and beautiful
color I sometimes obtained.

To make perfect jelly, clear fruit juice should be reduced
one-third and the juice obtained by cooking the more solid
fruits should not only be boiled away one-third, but also
long enough to evaporate the water used in cooking the fruit.
Measure the juice and turn it into a clean kettle, add an
equal quantity of granulated sugar and boil gently five
minutes, not allowing it to rice in the kettle. Jelly made
thus will be perfect in consistency, flavor and color, providing
the fruit used is fresh and just ripe—not aver-ripe.
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To CrEAM POTATOES,

When mashing do not put cold milk with them, always
heat, and you will be pleased with the result. Cream briskly.

To Keep GREEN VEGETABLES FREsSH,

To keep lettuce, celery, cucumbers, ete., fresh several days,
without ice, fold them loosely in a damp cloth; in this way
they will keep crisper than when put on ice.

To Remove Mrars WHOLE FrRoM PECAN NuTs.
-

Soak them over night in cold water. For years this was
a secret method of the Italians but was finally divulged.

CoONVENIENT LLEMONADE.

Lemon syrup at a minute’s notice on a hot day is con-
venient, Melt one pound of sugar with water enough to keep
it from burning and boil it until it spins a thread. Add
to this the juice of one dozen lemons and the thin rind of
four lemons, and heat the mixture thoroughly, but do not
allow it to come to a boil. Strain, and when cool bottle. A
tablespoonful is sufficient for a tumbler of lemonade.

AxorHER Way 10 Co0K POTATOES.

To make a baked potato as delicious as possible put it in
a napkin when taken from the oven and rub it gently between
the hands until mealy. Do not break it or you will have
a moist, heavy potato.
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Wiirte PEPPER.

Always use white pepper when seasoning a cream sauce,
mashed potatoes, a white soup, a creamed dish, savory rice,
poached eggs, or any white dish in which the black grains
of pepper would show.

Cooxing TunNips,

Drop in the vessel a pinch of sugar when boiling tur-
nips, it improves them wonderfully.

(ClooxiNG A CEREAL.

Occasionally a cereal. when nearly cooked, will be too
moist to serve because the proper quantity of water and
grain has not been used. Do not add more of the cereal,
for it would not cook equally: instead, for fifteen minutes
leave off the lid and let the water in it evaporate.

Cooxing STrw.

When it is not possible for you to watch a stew and keep
it from boiling—which toughens the meat and spoils the
flavor—put it fo cook inside a double boiler. Simmering
makes tender the toughest sort of meat.

Harpins ANnp Kx1rTING NEEDLES “IN COOKERY.”

Keep a thin knitting needle or blunt hatpin by the stove
to use in piercing any vegetable which is eooking. It wiil
not leave as unsightly a mark as a fork, .
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To CrARIFY MOLASSES.

The old-fashioned way is as follows: heat it over the
fire, with one pint of fresh sweet milk for each gallon. The
scum which arises should be taken off before it is broken

by boiling.
To Crarrry PiogLE VINEGAR,

If you add a few strips of horse radish root or half a cup-
ful of nasturtium seed while putting up the pickles, the
vinegar will remain perfectly clear until the last cucumber
has been eaten.

Dawger 18 TaE TEAPOT.

A current bit of news records the fact that a family was
" prostrated by some peculiar disease, which baffled experts.
Finally one of the children died. Careful investigation
proved the cause of death to be inflammation of the stomach
induced by drinking tea from a pof in which the leaves stood
day after day ; the tannie acid was really a poison. Of course
this was extreme, but the habit of keeping tea steeping for
hours at a time is equally unsafe. Tannic acid acts upon the
coating of the stomach, and though the action is generally
slower than in the case cited, it leads surely to stomach dig-
orders, Tea should not be hoiled and should be made
fresh at each meal by pouring boiling water upon the leaves
which are put into a perfectly clean teapot. The boiling
water is sufficient to extract the good of the tea, and the
teapot should never be set on the stove at all.

Morp oN Orives.

The mold that gathers on the top of a bottle of olives after
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il is opened may be prevented by dropping in some grated
horge radish or nasturtium seeds.

Krronen Onors FrRoM COOKING.

In winter, with closed windows, cooking odors have a way
of insinuating themselves into every crevice. A small piece
of charcoal dropped into the kettle of boiling cabbage or
onions will mimimize the smell, though it will not entirely
prevent it. A famous housekeeper tells me that to obviate
the incense arising from cooking eabbage, it is only necessary
te boil it gently without a cover.

To Brar Tar WmiTes or Eaas.

To beat the whites of eggs quickly, put in a pinch of salt.
The cooler the eggs, the quicker they will froth,

To Boin A CABBAGE.

A cabbage is rendered more wholesome by boiling in two
waters; the first carries off the oil, which is confained in
cabbages and to some persons proves very unwholesome.

SomerHING ABOUT IoR CREAM.

If half of the cream to be used in making ice-cream is
first scalded and the sugar melted in it, there will be no
danger of churning it into butter, as sometimes oceurs when
it is used unscalded. After cooling, add the remainder of
the eream: demanded by the reeipe. It will be richer and
more velvety in texture than if the “raw" cream is used.
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Errecr oF TEMPERATURE oN CAKE.

Always remember that loaf cakes require a slow oven,
while layer cakes demand a quick, steady heat. 1f the oven
ip too hot and is hard to cool, instead of laying a piece of
paper on top of the cake, a plan which frequently causes it
to fall, set an asbestos mat on the upper rack of the oven,
It absorbs a great deal of the heat and prevents the top of the
cake from burning.

To Orraty ONiON JUICE.

To obtain a few drops of onion juice, take a slice of the
onion and scrape the cut surface with a sharp knife over the
dish you wish to flavor,

Baging Fisu.

When baking a fish that is very thin dished near the tail,
pin about it, five or six inches from the fail up, a small
pocket of buttered paper, which will preserve its shape and
keep the tail from becoming dry and brown before the thicker
portion is cooked.

Friep OYSTERS,

Never fry more than six oysters at once unless yon have
a very large kettle of fat. If more are cooked they will
cool the fat, soak up the grease, and take a long time to brown.

CROQUETTES.

When croquettes dissolve or come to pieces in the fryving
kettle, it is because they have not been properly dipped and
crumbed. Everv particle of a croquette must be covered
with egg to seal it, as it were, from the fat entering through
small holes or openings. If these rules are observed with
oysters and croquettes you will have no fear of failure.
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Tre CAre orF Driep FrUITS.

Wipe with a damp eloth figs and dates, wash prunes, raisins,
or any dried fruit before using, They have lain open to dust
during the drying process, while fruits cured in Oriental
countries are frequently exposed to the most uncleanly con-
ditions,

WaIpPPED CREAM.

It is almost impossible to whip eream unless it is thoroughly
chilled and is at least twenty-four hours old.

MagiNG MAYONNAISE.

A good rule to commit to memory for the making of
mayonnaise is three eggs fo one quart of oil, and half a cup
of vinegar or lemon juice. Sometimes it will take less oil,
if it is very cold.

Pras Axp Brans.

In cooking peas and beans that are too old to be tender,
add a pinch of baking soda to the water in which they
are cooked; it removes the strong flavor and makes them
more delicate as well as more digestible.

CooriNng VEGETABLES.
-

In cooking snaps, peas and most vegetables, never add cold
water, when that in which they are cooking has nearly boiled
dry; rather wait until you can heat some, as snaps, especially,
will shrivel and become unsightly and unpalatable.

SCALLOPS,

Scallops crumbed, individually, take so much time that it

is a much easier method to put the finely sifted crumbs on a
4
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paper and into this drop the egged scallops. Lift the paper
by the corners and toss the scallops gently in the crumbs until
they are well coated and dry., It also makes a lighter scallop
or dish,

DevinLep Haw.

When a boiled ham has been almost used, cut off every
available bit of meat, discarding tough gristle and skin, pul
it through the finest knife of the meat chopper, season highly,
when it will be transformed into devilled ham. Pack in a
small jar, cover with melted butier and put away to use for
sandwiches.

Ham bone may be used for soup stock.

PrAaiN APPLE SAUCE.

Plain apple sauce may be completely transformed into a
really delicious dish by various small additions. Dates
stoned and cut in two, orange peel in flakes, half a eupful of
English walnuts or a cupful of plump raisins will so flavor
and enrich apple sauce that it will be welcomed as a dessert.

To Keep (ruaM.

If you have a cupful of cream on hand that you wish to
keep fresh, add to it two or three lumps of sugar, stirring it
well; then cover closely and’ get in the coldest corner of the
refrigerator.

SEASONINGS, SUGGESTIVE.

There are certain flavorings which seem required in reheat-
ing certain meat left-overs. Beef needs browned onions, mut-
ton or lamb browned onions with chopped celery; chicken
requires parsley and celery salt; veal, lemon juice and enion
browned in butter or an addition of tomatoes.
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BrormLep MEATS.

In broiling meats over coals never allow them to smoke
the least. After the coals have burned down somewhat,
throw on a handful of salt to deaden the blue flame that
arises, If the dripping takes fire, remove the meat from the
stove to cool a few minutes. Do not try to blow it out, as
there is danger of burning the face.

TesTIiNG Hags.

Drop eggs in a dish of water and if the small end comes
to the top they are fresh.

BorLing WATER.

Use boiling water when it first boils or the gases will
escape and the water become flat.

To Make CookEp MeaT TENDER,

Wrap boiled or roasted meat in a moist cloth when intended
to be used cold. This will make it more tender and prevent
it from drying.

To Keer PRESERVES ¥rROM MOLDING.

A panful of lime kept in the cuphoard where jams and
preserves are stored away will prevent molding.

To Crarrry Sovp.

The white of an egg dropped into a pot of soup will
gather to it all impurities, When it curdles, remove it,

To PrRESERVE COLOR OF GREEN VEGETABLES.

“A lump of sugar put in to boil with green vegetables will
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preserve their color and improve the flavor, espe;:ially that of
peas.

WEIGHTS AND MEAsURES FOorR COOKS.

One quart of wheat flour weighs a pound ; of Indian meal,
one pound, two ounces; soft butter, one pound; best brown
gugar, one pound, two ounces; powdered white sugar, one
pound, one ounce: broken loaf sugar, one pound; four large
tablespoonfuls make one-half gill; one common tumbler
holds one-half pint; one common-sized wine glass holds one-
half gill; a teacup holds one gill : a large wineglass holds two
ounces ; a tablespoonful is equal to one-half ounce. )

CreEaM 1N COFFEE.

Cream, as well as milk, hoiled adds to the richness of
coffee and does not chill it.

To TaickEN CuvsTArps, ETo.

When you wish to thicken a sweet mixture that calls for
corn starch or flour and sugar, take the required sugar,
mix the flour with it as you would flour fruit for a cake;
each particle of sugar receives its coating of flour and you
can put it into boiling milk or any liquid mixture without
fear of lumping.

ExXPERIENCE A TEACHER.

Most women know the discouragement of a light, pufly
omelet, suddenly, before it is scarcely served or can possibly
be eaten, flattened into a thin, leathery, shrunken substance.
If the yolk is beaten separately and the well beaten whites
put in last—after the milk with a pinch of powdered sugar,
likewise of corn starch, has been added to the yolks—there is
gsearcely any danger of collapse.
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LEMoON For JELLY.

Lemon juice added to fruit juices that do not “jell” readily,
such as cherry, strawberry, ete., will cause them to “jell.”

WaEN StEaMING A PuDDING.

It is much better to line the pan with glazed paper well
buttered. Cut the paper to fit the pan, allowing half an
inch above the sides. Butter last. This will enable you to
lift out the pudding intact and serve neatly instead of in
lnmps. This applies as well to loaf cake.

A SECRET ABOUT SOUP.

This comes from a Canadian cook as being the secret of
the fine flavor of her soup called “plain tomato soup.” Either
with a dish of baked tomatoes, or with the soup, add one
cucumber cut up. Cook till soft, and strain.

Bearivg Eees For OMELET.

For omelet, custards, varions sauces and puddings, eggs are
only slightly beaten. About twelve or fourteen strokes of a
whisk mean “slightly” ‘beaten.

Grippre CAKES.

If large bubbles appear on the top of a griddle cake as it
is first put to cook, you may know your griddle is too hot.

SopA AND BArING Powbper,

In making a recipe which calls for cream of tartar and
soda, and you wish to make it with baking powder, remember
that two teaspoonfuls of cream of tartar and one of soda make
three of baking powder.
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In using soda and sour milk the proportions for almost
any dough or batter is one teaspoonful of baking soda to
two cups of sour milk.

Cory MzraL Axp Frour.

In using corn meal in a bread, always scald it with a part
of the liquid demanded in the recipe to soften its starch.
There is not time enough during the baking for this to be
done properly. In using bread flour instead of pastry flour,
as is sometimes demanded for a baking powder mixture,
deduct two tablespoons from each cup in the mixture.

To Cook A SwmALL RoAst.

First sear it over as you would steak, driving in the meat
juices, making it more tender and requiring less oven heat.

VEGETABLES IN SoUuP STOCK.

In hot weather omit vegetables in soup stock; it will keep
better. Add the vegetables in making the soup.

Tae Tes Caxes WoN'T BurN.

Turn the baking pan upside down and bake on the bottom
of the pan and you will never do any other way.

PrororTIONS 1IN (COOKERY.

Five to eight eggs to one quart of milk for custards.

Three to four eggs to one pint of milk for custards.

One saltspoonful of salt to one quart of milk for custards.

One teaspoonful of vanilla to one quart of milk for custards.

Two ounces of gelatine to one and three-fourths quarts
of liguid.
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Four heaping tablespoonfuls of corn starch to ome quart
of milk.

Three heaping teaspoonfuls of baking powder to one quart
of flour.

One even teaspoonful of baking-powder to one cupful of
flour.

One teaspoonful of soda to one pint of sour milk.

One teaspoonful of soda to one-half pint of molasses.

One tfeaspoonful of baking-powder equals one-half tea-
spoonful of soda and one teaspoonful of cream of tartar.

TrMe TABLE.

MEATS. Boiling

Time

Mutton, per pound ...........viiiann. «... 15 minutes
Potted Beef, -per pound v, ticadaan 30 to-35
Corned Beef,~per ponndy . s¥stle v s vl san e 30 «
Ham, per poimeh \. . S LM s - 18 to 20 *
Jurkey. per pORAHN . S SSESRE. LANG LA e s 15 =
Chicken;, Par PO & o0t 3k o e s SN 15 “«
Bowl, par ponndd X e tes b B2 6N 20to 30 *

Tripe; per poind’ oG LR maandeN G 3 to 5 hours

FISH Time

Codfigh, Per: POMNA). o3 s vawnsennesmaemdaness 6 minutes
Haddoek, Par-Potml .. s e e eimisrasie v s 6] o %
Halibut, per pound ............ceveven.... 15 #
L S N SN S S g STt 10 K
Bag o oz (ol e e/t rave i o o e R e 10 <
RIINON. et oot as e s e e S e e 10 to 15 a4
3 T e U e o P bt o 6 &

1 BT S e St 0 e £ 30 to 40 =
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VEGETABLES.

POLAtOBE s diaimiisieis-cinshoseileWis e siucas 20 to 30
ABDATBETR | i tic v Sisle wiinierarmtiaia & ibd v v R0 to 25
PEAl Lo vaiwtii b i aten sl e 15 to 20
LAma. soainni savanhie e ot e 30 to 40
BPIMAT it v s e s g 15 to 20
i SV T A A S R R S s .. 30
Betls . isaieeicnraan i St 30 minutes
Cabbage wiome arh e e A e e e
BOEPE: . et { ot b DL\ Shoyselatalie s a ot
Caulifower/ < Qv v meamar s miesaioe e 2

Briussels SpIonE - . oo mS s e s R HoR 10 to 15
ODIONR Y/ o il sms v T RTESE s 30 to 40
PRIsnipR iy f s el SRR oz o 30 to 40
Green) COFD: - ol pr oty B e S e oo 20 to 25

Boiling
Time
minutes
113
113
(13

[

or more
1 hour
2 hours
minutes

[
“
13

49

Never take time to put salt in the boiling pot until meats

ond vegetables are more than half done.

TIME TABLE FOR BAKING MEATS.

Beef Fibay \tare- ..o 00, per pound, 8 to 10
1 weildome s LDl #/ 181015

“ honed and rolled ..... “ 12 {015
Rownd of beef. ... osnedsrvvas “ 12t0 15
Mutton leg, rare .............. i 10
“ well done ............. 4 15
LRy O R L g 8

“  ghoulder, stuffed ....... « 15

T L T R e = 9
Lamb, well done ......cvueen e i . 18
Well iczwcea i “ 18 to 20
POTIE 1o s el e e Vi Z 20

Venison ......... s WiGea e s 10

minutes
&

(13
w
€@
{3
[
(13
(13
[13
[43
3

&
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Time
Ohioken shaims e paaiom s s ap - per pound, 15 minutes
C00R0 s vrals e e RS < 18 “
Fillet; holioven . coeviaisuiins € 30 %
Braised meats ..isvvivenuninns £ 3 to 4 hours
Liver, whole ..coc.uuss SEEAT ; £ 2  hours
Turkey, 8 Ibs. +vvvnvvervinnnnn. 4 184 «
Turkey, very large ............ o 3 =
Birds, small, hot oven .......c0evuvvve... 15 to 20 minutes
T vt e w0 45 i
Ducks, wild, very hot oven .................. 15 -
FRIVIA0E oo g N eaia it azivals i ol 35 to 40 =
L5 ool TR R (TN o S R0 to 25 S

FISH.

D25 7 1) A LY T R . about 1 hour
Small fish ..... b a3 o a b o r AN oA 20 to 80 minutes
BREADS AND CAKES
Light bread ..:.vv.. s T i T 4 T s .. 1 hour
Bisouitl 5 i@ s e s Toceid ey 20 minutes

Ceke: —=vveinseNnelonn: e BQSN e 20 to 45 %
Custards, very slow oven ........ MR M St o e 1 hour
PasTRY—BAKING. i

If pastry is slow in browning throw a little sugar on the
oven shelf. This will expedite matters greatly.

WaEN CrEanm Is TaHIN.

When cream from being too thin is hard to whip, add the
white of an egg to each pint of cream; the whipping can be
accomplished much more easily, and the flavor of the cream
not changed in the least,
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WHEN BROILING STEAK.
Try brushing your steak over with flour and butter to keep
the juices in.
WHaHEN FrREEZING CREAM.

Pack newspapers around the top of the freezer over the ice
to keep it from melting too rapidly.

To Coox Porarors—(01d).

1t makes no difference how old or shriveled the potato may
be, pare and put on in cold salt water and let come to a boil;
pour off this water, finish cooking in boiling water, and you
will have a light, mealy potato.

FrurT PiEs.

In making fruit pies, insert a little paper funnel into the
centre. The steam will escape and the juice will not run out
into the oven.

Lams CHoPs.

Try dipping lamb chops in lemon juice just before broiling
them. They are delicious.

Hints apovr CUSTARDS.

In making a custard of amy sort, the whites of the eggs
are not necessary. Use the yolks to thicken the milk, in the
proportion of one egg to a cupful of milk. Use whites for
meringue.

To prevent a baked custard from wheying, place the dish
containing the custard in a basin of water while baking.

To prevent a boiled custard from curdling, do not cook
more than two or three minutes after adding the eggs to the



HOUSEEEEPERS AND OTHERS 59

milk, and do not add salt until you have removed it from the
stove.
Scald milk with which to make custard pies.

BAgING SWEET PoTATOES.

After washing sweet potatoes thoroughly, grease the out-
side with friel meat grease before baking. They will be
found a great deal more juicy and the peeling can easily be
removed.

A HiNT To JELLY MAKERS.

Don’t feel compelled to make all your fruit jelly during
the hot weather. As the fruit comes in season, cook and
strain the juice, return to the kettle and let it hoil. Can
without sugar, and make into jelly as needed during the
winter. In this way you lighten your summer work and also
need fewer jelly glasses, while the jelly has a fresher taste,
which is sometimes lost after keeping it for awhile.

TinNED FRUITS AND VEGETABLES.

In buying tinned fruits and vegetables, select those cans
whose tops are flat or depresssed, for if the tops are bulged
out, air has entered the tin and fermentation set in.

CaNNING APPLES,,

Try canning apples in slices with the peel on—ready for
frying. Steam them rather than boil, as you wish the
pieces whole and not entirely done. This is a great con-
venience and a good breakfast dish in late spring when
apples are expensive.
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CANNING AND PRESERVING.

Always heat rubbers before placing on jars to avoid the
rubber taste after being canned.

To Loosex Cax Tors.

When tops stick very tightly to cans, submerge the top in
hot water and unscrew immediately.

New Cax Tors.
fopLf |
In buying new can tops sometimes a sharp edge is found;
scrape with a knife to avoid cutting rubber when sealing
cans,
NEw RUBBERS,

When buying new rubbers buy black or dark ones, as they
are purer rubber and do not get as stiff with use.

To Keep ParsLEY.
0 2 TR TR L ¥ W
~ To keep paralev for soups, gather in the fnll and spr:mkle

with salt in layers in glass jars.

DerEcTIVE FrRUIT CANS.

When fruit cans are defective, run white wax—melted—
around the top where metal and rubber unite. It has proved
a sure remedy, is easily applied with a spoon, and can be
repeated many times.

SYRUP CANS.
it iz =R
Sa.ve your sy'rup cans such as have cloae-ﬁttmg"‘I tops.

These if washed nicely and are not bent answer very well
for canning purposes, sealing with wax and resin melted
together, or resin strings.
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CaxviNg or Borrring CIDER.

To keep cider perfectly sweet indefinitely, scald the cider,
and when just at the boiling point, put into self-sealing
bottles, fruit jars or common bottles. If the latter, scald
the corks, and cover with heeswax and resin. The bottles
must be filled to overflowing, and sealed or fastened imme-
diately. Tt must be bottled not later than two weeks from
the mill, or it will not keep so well, and not much earlier
or the flavor will not be as good. This cider has been favor-
ably commented upon by persons who are competent judges.
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KITCHEN HELPS.

To Keer 1HE KrrcHENy TAsLE CLEAN.

If all clean papers and pasteboard boxes were cut in
convenient shape, with a hole near one end, through which
to hang them on a large hook near the kitchen table, and
used to stand hot kettles, frying pans and other utensils
on, the table would be kept white and clean without any
tedions scourings.

To Prorecr DisHEs.

Spread a newspaper on the back of the kitchen range
and stove shelf, before the dishes are placed thereon to
warm: they will not soil the table linen.

KiTcmex Laares.

If kitchen lamps must be eleaned on the kitchen table,
gpread a newspaper down before commencing the operation.

To CLeaN PORCELAIN SAUCE-PANS.

Fill them half full of hot water, and put in the water a
tablespoonful of powdered borax and let it beil. If this
does mnot remove all the stains, scour well with soap and
horax.

Frurine SAnr CELLARS.

Salt and pepper shakers can be quickly and neatly filled
by the use of a small funnel placed in the mouth of each.

Svear 1IN THE THEAPOT.

Put a lump of sugar in the teapot and it will prevent
5

SCANNED AT VIRGIN
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tea staining any damask, however fine, over which it may
be spilled.

SINK BRUSHES.

Use wire brushes for cleaning sinks: they have wire
bristles which do not become wet and sodden with greasy
water, etc., and are as sweet and clean after a whisk through
hot suds as though they had never known what sink brush-
ing was.

S0DA IN THE KITCHEN,

Sal soda is best but bread soda or bicarbonate is cheap
and always on hand. Jugs, jars, churns, in fact dishes,
almost anything, may be made sweet and cleansed with soda
and hot water.

To Mexp CRAOKS IN STOVES.

Take equal parts of wood ashes and salt and make a
paste or cement about the comsistency of putty, fill cracks
with it and allow to dry before building a fire.

To CreaN Stove PIPEs.

Potato peelings and zine filings put in the stove or fur-
nace over hot ecoals will by a chemical process keep all pipes
clean of =oot.

Goop KITcHEN SoAP.

Cut an ordinary bar of soap in small pieces, put it in
three pints of hot water, and add one ounce of borax. Lef it
melt but not boil and. when well mixed, pour out to cool.

‘ut in cakes. If you wish hard soap use less water. Made
in this way the soap will go further, and labor lessened.
Tt is very good also for laundry purposes, as it improves the
whiteness of the fabrie.
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To Keer Sanr Dry.

On damp days salt becomes clogged in salt shakers. Try
mixing with the salt a little corn starch, flour, or one-fourth
as much rice grains as salt—or set in warming oven.

Foop Burying oN STtoves.

The disagreeable odors may be done away with if imme-
diately after anything boils over on the stove you will
sprinkle salt upon the place.

To PrevenT KiToHEN ODOES.

Tie a piece of bread, the size of your fist, in a piece of
cheese cloth and put in the kettle of boiling vegetables.

To Remove BurNT MiaT FROM A KETTLE OR PAN.
Fill the pan with cold water and allow to stand several
hours, when the burnt meat, or food, will come up in a soft
erust,
S0APSTONE GRIDDLES,

The cracking of soapstone griddles is perhaps oftener
due fo their being heated too suddenly. Always set on the
back of the stove, sometime before using, to allow them to
heat gradually.

Hor Grrasg.

When hot grease is spilled on the floor, immediately
dash upon the grease some cold water, which will harden it
and prevent il from soaking into the floor.

To ExtiNcguisH A FrLAME.

I have learned by experience that you can at once ex-
tinguish the flame of a gasoline stove that has blazed up—



68 EMERGENCY HELPS FOR

as it will sometimes do—hy putting a little flour on the
burner. This will extinguish it at once when water and
blankets have been tried and failed.

A Goop Srove PorisH.

This recipe was obtained from a dealer in stoves, and
used upon work just received from the factory. Take about
a half cup of plumbago, mix with it just enough black asphal-
tum varnish to gather up the dusty powder: then mix with
this, enough benzine or gazoline to make a thin polich. Put
on with a brush as you would paint. Rub with a brush or
flannel cloth. This iz a cold stove polish, for if used on
a hot stove it would immediately ignite and perhaps cause
serious frouble, as the gasoline is very inflammable and should
under all eircumstances be used by an intelligent person.

ReMepY For A Hor FIRe.
If your fire gets too hot, sprinkle upon it a little salt.

(BSTINATE SroTs ON STOVES.

Grease spots that have burnt and become hard on the
stove may be removed by a few drops of kerosene oil on
the cloth before they are rubbed.

To Bury Ovur Soor.

1f newspapers saturated with kerosene oil are stuffed in
the pipe of cook stove, and fired, the accumulated soot will
burn out.

CommoN Savr as A CLEANER.

When earthenware vessels have been burnt brown in
cooking fruit, or milk or emamel pans, or pie dishes are
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stained, or cups stained with tea, rub them with a little
common salt,
To Isprove Stove PorisH.

A few drops of turpentine in stove polish will give a
better gloss and last longer.

To Rrpair A TEaAroT.

When your tea or coffee pot is bereft of “its knob, try a
cork screwed on and fastened with a nut on the inside of
the top. The cork is a non-conductor of heat and if the
size of cork is proportionate to top, it is not at all un-
sightly.

To Remove A Rusry Screw.

A rusty serew may be removed by placing a hot iron on
the top of it and immediately using the screw-driver.

For Tue KrrceeN Fire.

A handful of oyster shells thrown into the range fire will
prevent clinkers, as the lime in the shells will dissolve the
minerals in the coal which form the clinkers.

To CLeanse A FryiNg Pax.

To cleanse a fishy frying pan, fill the pan with cold water
and set on stove until it boils hard, then throw into it a
red hot cinder and wash in the usual way.

ANOTHER WAY oF CLEANING A FryiNg PAN.

When iron griddles, frying pans and small iron cooking
utensils become grimy and have thick crusts of burnt grease
on them, first rub over well with kerosene oil; then open
your stove and put the vessel or pan on the red-hot coals. It

SCANNE
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will take fire and must become red-hot; at which time take
it to the sink and run over it some cold water. Then wash
thoroughly, and in most cases it will be clean like new iron.
Grease well and use again.

To HARDEN GLASSWARE.

To make glassware, crockery or china less susceptible to
changes of temperature, boil them in salt water.

To PrEvENT STEEL FROM RUSTING.

If steel knives, which are not in general use, are dipped
in a solution of one part soda to four of water, wiped dry
and wrapped in a flannel ¢loth and kept in a dry place,
they will not rust.

Tae Kireaeny Froon.

If your kitchen floor is well oiled, that is, rubbed well
with a little linseed, it can easily be kept clean by mopping
once a week and an occasional washing with warm soap-
suds to keep it from gumming,

A KiroHEN RACK.

A useful rack to have on the wall near your stove or gas
range to hold sauce-pan covers is made of pine, five feet
long, one inch wide, and three-quarters of an inch thick.
Fasten it to the wall with small blocks of wood about three-
fourths of an inch thick, at each end where the screws pass
through. My rack holds twelve covers and I have found
it very convenient.

A Goop SUGGESTION.

A cook stove, oil or gas, should always be elevated to avoid
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stooping when working around it. Try the plan and yom
will soon see how much backache will be saved.

To Kerr e Cook Stove CLEAN.

Cover the frying pan while cooking to prevent greasing the
stove. But if the stove should become greasy put a piece
of soap in the polish before putting it on.

To Puniry aAND SwerreN Krronen CrorHs.

Put them in cold water with soap and lemon skins, let
come to a boil, then wash out with soap. Dry in the sun.
Bits of “saved” lemon rinds put into stained cooking
vessels with cold water will go far towards cleaning them.

To Keer New TiN FrROM RUSTING.

Before using new tin vessels. either in cooking or for the
kitchen, grease well with lard, put it in the oven and bake
well or until thoroughly heated. The same applies o iron
gem pans to keep them from sticking.

To Krep KErTrEs CLEAN.

If you grease well the bottom of the teakettle, dinner
pot or broiling pan before setting oyer the fire the soot can
be easily wiped off.

To Kerr Eeeg FrEsH.

There are lots of rules in cook hooks for preserving eggs
but many seem to sacrifice the quality of the egg. This
method will be found first class: Pack them, so that they
will brace each other (mot shake), in a strong but thin
cotton bag. When filled, pin or sew tightly together, having
sewed on both sides or ends of the bag a loop by which to
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hang it. Hang on a beam in a cellar where a good current
of air will always be passing, and every seventh day reverse
the hanging. Don't forget to do this and with abundance
of fresh air they will keep for months, delicate and appe-
tizing as when freshly laid.

Kerrie CoveRs.

OFf all the useful things in a kitchen, the kettle covers are
perhaps the most troublesome when not in use. Make a
large pocket of oilcloth with suitable divigions (binding
strongly), and tack in a handy place near the cook stove, and
you can see the cover you want without handling all in the
kitchen press.

< Zine A OHIMNEY CLEANER.

Those who use smoky, soft coal may not know that a
few zine scraps or a piece of zine thrown inte the fire of the
kitchen stove once a week will keep the stovepipe free
of soot. By chemical action the soot will fall from the
pipe, and be carried away by the draught, which must be
turned on.

To Creax BorTLES.

Keep a box of small pebbles in the kitchen and when
necessary put in your bottles, decanters, ete., a tablespoon-
ful or more with a little soda. The pebbles are better than
shot, as the shot leave behind a portion of oxide of lead,
which soon impairs the heauty of the glass.

(REASE ON THE STOVE.

If you spill grease on the stove, throw on a little ashes;
this will absorb the grease and after awhile, when brushed
off, none of the grease will remain.
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A Srove Porisu Hint.

Mix the stove blacking with vinegar to the consistency
of cream, add a pinch of sugar, put on with a brush and
polish with old newspaper; it will give a beautiful and
lasting polish.

Avrer A Few Years' Usk.

Many cook stoves turn red on top and refuse to receive
polish. To remedy this, add a little wood ashes to the
polish, wet with water and proceed to polish as usual. It
should be added for the top only.

Taxe Care oF PAPErR BAgs.

A little thing and it seems trifling, but when in a hurry and
needing one, it is nice to know that an enamel cloth bag
tacked upon the pantry door contains exactly what you
want. Fold them when emptying and don’t wait until they
are thrown around and soiled.

To Rumove CHERRY PITs.

Put the loop-end of a hairpin (after dropping in hot
water to sterilize) into the cherry and pull out the stone.
Very little injury is done to the fruit.

To REmovE WaLNvUT AND FruiT STAINS FROM THE FINGERS.

Dip them in strong lea, rubbing the nails with it with a
nail brugsh. Wash in warm water; they will instantly dis-
appear.

To RemoveE THE Opor oF ONIONS FROM THE FLEsH:

After peeling the odoriferons onion, cut an Trish potato
peel from a fresh potato and rub on the hands, and the odor
will leave immediately.
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Dox't O tae KrroHEN FLoor.

Use linoleum as a covering, or paint the kitchen floor
with a good house paint—not too dark in color.

To Kuer VEGETABLES.

An over supply of vegetables must be kept in a dry dark
place, as light, warmth and moisture produce either germi-
nation or decay.

GrEASE ON THE FLoon.

When grease is spilled on the kitchen floor, pour over it
a dipper of cold water before it soaks in.

PaiNT 1IN THE KITCHEN,

The woodwork in the kitchen, especially if dark, will
look dingy from the use of powders and soap. Instead take
a pound of bran to a gallon of water, boil for an hour and
wash the paint. It will beeome clean, bright and glossy.

To Cvr Hor Breap axp CAKE.

First lay the blade of the knife flat on the stove until
well heated, and it will cut smoothly through hot bread or
cake.

Grass Jars FOR VINEGAR.

Vinegar should not be kept in stone jars, as the acid may
affect the glazing and ruin the vinegar. Tt should be kept
preferably in glass jars.

Brack Leap Dusrt.

The annoying black lead dust that arises when polishing )
a stove with ordinary blacking may be prevented by adding
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a pinch of powdered gum tragacanth to the blacking, or
using some of the good paste polishes now on the market.

Kironey ENIVES.

The best way to clean kitchen knives is to cut a raw
Irish potato in half, dip in ordinary ashes from the stove
and add to it a little “elbow™ grease. :

BrigaTEN THE TINWARE

A hot solution of salt and vinegar will brighten the tin-
ware in the kitchen, also the faucets over the sink.

CoNveNIENT FOR THE KITCHEN.

Blue litmus paper is a convenient addition to the kitchen
equipment. It is often difficult to determine whether or
not milk is perfectly fresh, but put even a drop of milk on
this paper, and if it is the least acid the paper will turn red.

Over THE KITCcHEN SINK.

Keep a cup of Indian meal over the sink. Tt may be used
in the absence of soap, and when “fair” hands get chapped
or rough in cold weather use after rough work, and while
still damp rub them with dry meal and they will be kept
smooth and soft.

To UxsTor A SINK.

I repeat what was told me by a plumber. “Never pour
lye in a sink pipe which has been stopped by grease, ete.”
The reason is obvious: lye and hot water coming in contact
with grease makes soap and cause: it to form in the pipe
as a cake of soap. Instead, pour strong washing soda or
pearline, which dissolves grease.
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A Few “Dox’'ts” FroM A STove REPATRER.

Don’t heat a stove rapidly the first time,

Don’t pile the coal above the top of the firebox, or allow
the stove to get red-hot on top. It warps and cracks the
covers.

Don’t let your grate get clogged, shake often.

Don't let ashes accumulate in the ash pan; a full pan
of ashes reaching to the grate when a hot fire is on will
melt the bars of the grate.

Don’t let clinkers remain fastened to the firebox. Throw
in an oyster shell now and then.

Don’t rush the range with the oven draught open. You
only waste fuel and burn out the range.

Don’t let the smoke draft stand open except when fresh
coal is put on. Heat that goes up the chimney is so much
good money burned.

Don’t burn wet garbage in the stove, it forms steam and
is liable to crack the firebox. *

Don’t set on the stove leaky vessels or spill cold water.
Cold contracts and will cause the lids to crack.

Don’t let the reservoir covers stand open. The air and
moisture cause oxidation (rust) and the hinges are strained.

Don't let soot accumulate in the flue. Scrape off all
soot that hangs to the oven bottom, and clean thoroughly
once a week.

Tuar “Fisay” ODOR.

There is always difficulty in eradicating the fishy macke-
rel odor from forks, knives, etc., used in cooking them. To
avoid this my cook fills a bucket with fresh earth and, imme-
diately after washing them, sticks them into it, the earth
drawing the odor out.
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To TestT Ecas.

By touching the ends of the egg to the lips a difference
in temperature of the ends will be noticeable if the egg is
fresh.

DestroviNg Ax Opor.

The odor that elings to a pan in which fish and onions
are cooked may be dispelled by placing in a hot oven for
ten or fifteen minutes after washing and drying.
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LAUNDRY HELPS.

To Remove ScoroH.

If any article is scorched in ironing, hang in the hot
sun and the scorched part will be entirely removed.

To SeEr CoLors.

A spoonful of ox-gall to a gallon of water will set almost
any goods. Soak before washing.

FirE BricK For AN IRON-STAND.

For an iron-stand a clean fire brick is more satisfactory
than the ordinary disc of fancy iron, which not only allows
the air to get at the bottom of the iron but conducts the
heat from it. The brick is a non-conductor and refains the
heat in the smoothing iron.

ExaveEnEp CLOTHESPINS.

If clothespins are dipped in white enamel paint and dried |
in the sun, they can be kept perfectly clean and will not
splinter the clothes.

SHARER For WasHING Powber,

The pulverized washing powders last much longer i1f used
from a sifting can, talcum powder box, or, equally as good, a
baking powder box with the top perforated with small nail
holes.

Harp Sosp—EXCELLENT.

Dissolve one-half pound of borax in five gallons of warm
soft water; next put in two cans of lye, add nine pounds
6
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of g_fcase, and cook one and one-half hours or until it will
harden when tried on a saucer, Cut in bars.

To Wasux Rep Tasne Lisew.

Make suds of lukewarm water, and good hard soap. Wash
gently without rubbing soap on the cloth. Rinse well and
dry in shade. When nearly dry fold well and run through
a wringer. If carefully pnt throvgh wringer it will look
as well as if ironed, and not fade.

AN IroxiNg SHEET For A TABLE

This should bhe made large enongh to turn under an inch
and allow an inch hem gll around. Into this hem run a
heavy cord or tape. Draw tightly and tie under the top
of table. For a skirt board make large enough to turn
nnder two inches, tacking tapes opposite each other, and tie.

To Removi Tan.

Before washing, rub well with lard, wash with soap
and water., Applies to either hands or clothing.

WasHing Frumm.

Take one pound of washing soda, one-fourth pound of
unslaked dime, and one gallon of water. Boil up., and when
cold pour off clear. Use one teacupful to a boiler of clothes.
It will remove almost any stain, leaving the clothes clear
and white.

BorAx Soar.

Cut an ordinary bar of laundry soap in small pieces, put
it in three pints of hot water and add one ounce of borax.
Let it melt but not boil. When well mixed pour out to
cool. Cut in cakes. TIf you wish hard soap use less water.
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Prepared this way the soap will go further, labor is lessened,
and whiteness of fabrie assured.

To Wise WHiTE CASHMERE.

Cashmere is ¢o apt to turn yellow in washing. White
goap must be used sparingly. Wash with cold or lukewarm
water, and when quile clean, rinse well in water, the same
temperature, with a little blueing in it. Shake, do not wring,
and when almost dry, iron with moderately hot iron on the
wrong side.

Sraren Porrsim TriEp Axp TRuE.

Take two parts of spermaceti to one of white wax; melt
slowly together; use a piece the size of a thimble to two
quarts of starch. 1t gives a lustre to calicoes equal to
new. and makes clothes iron easily.

PrevexTs Fapiwa,

A large spoonful of turpentine put in the water when wash-
ing dresses or waists with delicate colors will prevent fad-
ing and preserve the colors fresh and bright.

Wasning Fruip.

Dissolve one ounce of salts of tartar, one ounce of salts
of ammonia, and one can of Babbift’s potash in five quarts
of lukewarm water, and add hall a cake of borax soap shaved
fine. Clothes should be dry when put in boiler and should
boil twenty minutes. When taken out of the boiler and
rubbed for a few minutes it will be found that all dirt and
spots will be removed with very slight effort. This fluid
does not injure the clothes and has been used by a number
of people.



84 EMERGENCY HELPS FOR

Wassing an EveNiNG SHAWL,

Soak the shawl in warm suds of white soap. Do not rub
goap on the shawl. Squeeze the suds through it, but do not
wring. When clean rinse in weak suds of the same tempera-
ture as the first water. Throw in a heap on a cleansheet
to dry, turning occasionally. When dry pin in shape on a
sheef, then sprinkle with cold water to raise the fluffy fibre.
A knitted or erocheted shawl so washed will appear like
new.

FLANNELS.

Flannels should never be allowed to lie in the water while
being washed., but rather washed and hung out as quickly
as possible. Only a moderate iron should be used, az heat
turns them yellow.

WasHING CHAMOIS SKINB.

If washed in cold water with plenty of soap, and rinsed
well in clear cold water, the skins will never be hard, but very
soft and pliable.

To WaseE FLour SACKs.

Rather than throw them away before washing, wet them
well in kerosene, let stand for an hour or more, then put
them in warm soapy water, wring out, and after a few mo-
ments wash as usual. These are convenient in the kitchen
and look so much better than with traces of lettering on
them.

A CaurioN.

During a long wet spell all wooden surfaces are apt to
be covered with a slight mold. Experience has taught me
never again to assort soiled clothes on a back porch. This
was done by my maid and in the interim of waiting to find
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someone to take the place of an absent washer, the dampness
of the atmosphere caused the clothes nearest the lattice to
cling to the floor. In every case the pieces were taken up
with the soil from the floor, and to my surprize, when the
clean clothes came in, my washer astonished me by saying
that they were filled with mildew, and she could do nothing
with them. The consequence was, I was two days work-
ing on them before the next wash day, some pieces of which
were never reclaimed, as they were “set” in the previous wash.

Porarors USED A5 Soap.

Two potatoes grated in a basin of warm water will often
give better results than soap in washing delicate flannels,
woolen goods, ribbons, etc.

To WasH PoNGEE SILE.

Pongee silk is washed like a muslin garment, except that
it must never be boiled or scalded. Let it get quite dry and
iron with a hot iren. .Do not wring., If ironed while wet
or damp it will either be spotted or darkened in color.

To LAUNDER TABLE LINEN.

Careful housewives should look over table linen for stains
before sending to the wash, as very often it is almost im-
possible to efface any discoloration after it has been sub-
merged in soapy water. Follow the ordinary rules of wash-
ing, remembering that there is no need for table linen to be
thoronghly dried and sprinkled. Just allow the cloths to dry
enough to iron well, then hold the hem or selvedge together
on the side and shake into a straight seam or fold in the een-
tre, roll up and in a short time it may be ironed. Iron on a
table double, reversing the side, and having folded it right
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side in, you may now unfold and fold again, ironing with
a hot iron and pressing heavily. This takes time, but you
will be repaid in the end.

To WasH CURTAINS.

In the absence of curtain stretchers, wash as you would
anything else that needs to be handled earefully, not wring-
ing, of course; only squeeze out the water. Some lay soiled
curtains to soak; I do not, as soaking gives them a dingy
look. Rather after washing through one or two waters with
good soap or pearline, scald them until they reach the boiling
point, then rinse and starch with lomp starch to which has
been added a little alum. Squeeze out all the starch you can
then spread on grass in the sunshine, pinning them as closely
as possible with hairpins stuck upright in the ground. If
ruffled, iron ruffles. Tf scalloped they may be ironed in shape
with very little trouble. In fact, even with stretchers I
always shape the scallops with the iron, which makes them
look flat and smooth as when bought.

A Lavsory Here.

Much of the labor of ironing sheets is saved if, when
washed, they are hung lengthwise on the clothesline. The
selvedge will be found smooth as the rest of the sheet—mnot
“curled up.”

PrevexTs Fapiva.
A large spoon of turpentine put in the water when washing

dresses or waists with delicate colors liable to fade will pre-
vent fading and preserve the colors fresh and bright.
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Ax Ecoxomy.

In cooking rice—of course everyone cooks it dry in the good
old Southern way—save the water in which it has been boiled,
to use for starch. It will give the exact stiffness to hand-
some center-pieces and other dainty articles.

SrarcHING Barn TowEeLs.

Starch Turkish bath towels. These “scratchy,” unironed
towels are just the thing to use hefore refiring, giving hetter
results than a flesh brush.

SconrcH.

Never despair when linen seems hopelessly scorched from
an over-heated iron. Soak stain in lukewarm water and
squeeze lemon juice over if, sprinkle with salt and lay in
the sun to bleach.

Wasting HANDKERCHIEFS.

On wash day soak badly soiled handkerchiefs in a bagsin
of water fo which has been added a generous handful of
salt. All that is objectionable will be removed and they
may then be washed as usual.

CLOTHESPIN APRON,

This is made of bed-ticking with two large pockets. It is
much handier than a box or basket, as the apron can be
hung up with the pins, kept clean and alwavs ready for use.

SOMETHING ABOUT QUILTS.

By rolling tightly or folding, after washing, and then
beating with a rolling pin or potato masher the cotton will
be lightened up and the quilts made soft and new.

SCANNED AT VIRG
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Pant anp Wacon GREASE.

By rubbing while still fresh with kerosene or lard, and
then washing out in warm water and soap, paint and wagon
grease may be easily removed.

Sewing MacuHINE OrL.

When your sewing machine has been too heavily oiled
and the oil runs off the needle into the stitching, wash it
first in cold water before sending it to the general wash.
Use some soap.

SPRINKLED CLOTHES:

1t is much better to use hot water for dampening clothes,
before ironing, as the moisture is more even and the clothes
are ready for the iron sooner. '

Cororep TaABLE LINEN. .

Colored table linen should be washed in tepid water in
which powdered borax has been sprinkled; wash quickly,
using little soap, and rinse in tepid water containing boiled
starch; dry in the shade and iron while still damp.

Wasming FLANNELS.

When washing flannels do not rub or wring them, sop
them up and down in good suds, rinsing also in suds of the
same temperature, and the shrinkage will be little.

For IroNING Day.

When ironing, if your flat irons do not heat fast enough,
try placing a dripping pan over them and they will get
hot much quicker.

YTECHNIC INSTITUTE AND STATE UNIVERSITY




HOUSEEEEPERS AND OTHERS 89

PERSPIRATION STAINS.

Ginghams or other colored shirt waists that have been
stained by perspiration under the arms may he restored
by soaking the waist an hour or two in cold water, then use
plenty of corn meal—instead of soap—to rub the places
when washing.

STARCHED GARMENTS.

After starched garments have been ironed, hang them in
the hot sunshine, fthat they may thoroughly dry, and that
the sunshine may take out any yellow spots from too hot
irons, also any odor from burnt or sour starch as is some-
times the case.

To Wasu New BLANKETS.

When blankets are to be washed for the first time they
should be soaked over-night in cold water and then rinsed.
This is to remove the sulphur used in bleaching. After
this, they shonld be soused until clear in a lukewarm
lather made with boiled soap and water, and then rinszed
in clear water, the same temperature.

HinTs FROM AN OBSERVANT LAUNDRESS.

Alum used in rinsing water will prevent green from
fading.

A handful of salt thrown into rinsing water should be
used to set blue.

Ox gall is good for gray and brown.

Hay water made by pouring boiling water over hay
is excellent for washing tan or brown linen; when this is
not used the garments will soon look faded and bleached.

SCANNED AT
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To PrevENT FLANNELS FROM SHRINKING.

Let your flannels soak in cold water forty-eight hours.
Set them on the stove in the same water and let it come to
a boil. Remove, and lef stand twelve hours. After this treat-
ment they will remain just the size they were when you
bought them.

To Kerp IroNs SMOOTH.

To clean irons that have become rough and sticky through
bits of starch sticking fo them, wash thoroughly in soap-
suds. drying well. They will always be smooth and clean.
Be sure to dry them before heating or they will rust when
put on the stove.

To Magr SrockiNags Last.

Wash the fect of new stockings hefore wearing: the idea
of shrinking them first will make them last longer.

A Magicarn Wasming MerHop.

Take a half bar of soap, shave it, and melt in a quart
of boiling water. Add one teacupful of gasoline or benzine,
pour this into a tubful of boiling water and put the dry
clothes in. You can begin right away on the cleanest things
or wait a few minutes, as best suits you, for they need
little or no rubbing. Ladies’ waists or baby’s clothes need
only to be dipped and moved about, to come out white and
clean.

(Grass STAINS.

Before laundering, wet all grass stains with alcohol,

IVERSITY
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GUM ARABIO AS A STARCH.

Use gum arabic water for stiffening dainty muslins.
Clap together the garment yon wash until nearly dry, then
iron quickly. Starch tends to cloud a thin material.

ALUM IN STARCH.

It is said that alum put in starch, a teaspoonful to a
quart, will make curtains retain their stiffness and render
them fire-proof. They will smoulder, but not flame,

TroONING.

In ironing don’t fail to spread a little salt on a piece
of board, upon which to polish and rub your iron.

Wax ror Inoxs.

A small piece of beeswax or sperm candle tied in a rag
will be found indispensable to occasionally rub over face
of iron; of course wipe before using.

To WaisH BLACKE STOCKINGS.

Black stockings are apt to assume a greenish hue after
repeated washings. A simple way of preserving the color
is fo wash them in soap free of soda and in the last rinsing
water to add a feaspoonful of good vinegar. Wring them
out and clap them' into ghape. A hot iron tends to destroy
the color, particularly if they are wet.

Sramwep Har Bawps.

To renovate or wash hat bands, when stained, dizsolve
an ounce and a half of white castile soap in four ounces
of alcohol and an ounce each of sulphuric ether and aqua
ammonia. Apply with a sponge or tooth brush briskly and
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rinse out with clear cold water. This mixture will wash
or clean any cloth with fast colors.

SALTs IN BTARCH.

A heaping tablespoonful of salts (Epsom) put in one
gallon of starch, while cooking, will put a fine gloss on
shirts, collars and culfs, when ironed.

SALT IN STARCH.

Table salt will keep starch from sticking, but will add
to the flabbiness of ironed clothes in damp weather.

To LAUNDER LINEN.

A woman 1 know, who Ilaunders linen beautifully,
starches ghirts, collars and euffs in a thick, boiled starch
(rubbing it well in) and hangs them out to dry; an hour
before ironing, the linen is dipped in boiling water that
has been poured through a strainer containing all the
odds and ends of fine white soaps. This soap water keeps
the starch from sticking and adds lusire when hard pressed.

LavxperinG FLouNcEs.

A fashionable dressmaker says: “Be sure to iron all
circular flounces with the ‘grain’ or threads of the material.
This will prevent sagging, and holds good in the pressing

and laundering of circular skirts as well.”
B

To Remove ScorcHED Srors FrRoM LINEN.

Housekeepers are very much annoyed by these, and a
paste may be made which will remove them entirely. To
make: Use half an ounce of castile soap (white) finely
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shaved, two ounces of earth secured at the druggist’s, the
juice of two peeled onions and one cupful of vinegar; stir
well and let it boil thoronghly. Cool before gpreading over
the spots, and let remain until dry; then wash out and the
places will have disappeared.

A TLaAvnDruss” COMPLAINT.

“Pins, hooks and eyes are the ruination of a nice
laundry,” said one of those good old colored women who
bring in my young lady’s linens with a whiff of bergamot
in the starch. “You wouldn’t imagine how many nice
ladies mever think of sewing on a button or tape, but send
their laundry to me with torn waist bands, and often pins
left in the garment.” She further bemoaned the advent of
hooks as waist fasteners, saying that she had had an entire
laundry ruined with small spots of rust coming from the
back of a single waist of rusted hooks, while the clothes
were dampened for ironing. “My young mistress,” said
she, with a “befo’ de wah” tone in her voice, “always made
a habit of taking a stitch in the laundry as soon as needed,
and there was no guch thing as sending an unmended gar-
ment in with her laundry.”

A careless housekeeper has the responsibility on her own
hands when through such negligence she receives the message
that her washer-woman has been laid up all week with a
needle or pin wound in the hand, and it has been pronounced
serious by the doctor, therefore depriving her of honest
labor as the bread-winner of a large family.

To WhriTeEN CLOTHES.

A tablespoonful of pearline added to a gallon of cold
water will whiten dingy-looking white clothes. Put the
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clothes on in a boiler, pouring over them the water in pro-
portion to clothes. Let come to a stiff boil for about fifteen
or twenty minutes, then take out and serub, if necessary,
rinsing well in two bluing waters, Use ball bluing, re-
membering not {o let the clothes stand in the blue water,
but rinse each piece separately. Hang in the hot sun.

To Wasi LACE.

Cover a bottle with linen stitched smoothly to fit the
shape. Wind the lace about it, basting both edges fo the
linen. Wash on the bottle—spaping and rinsing well—then
boil in soft water and dry in the sun. Clip the bastings
and do not iron.

To Wasg Dirg CAricons.

Take three quaris of wheat bran and put in a two-gallon
kettle and fill with soft water, letting it come to a boil;
dip off all the water and strain into the tub, adding enough
water to wash the dress, using no soap. Put more water
on the bran, strain as at first and rinse, Hang in the shade
to dry and iron on the wrong side.

To Save Tirep Frer WHEN IRONING.

A flat pad for the laundry or an old comfort folded and
used to stand on, or a child’s high chair, with arms removed,
as a seat before the ironing hoard.

To WasH Covrorep MUSLINS.

Put three cents’ worth of sugar of lead into one gallon of
cold water, soak the garment in it for ten minutes; then,
without wringing, hang on the line until thoroughly dry.
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It may be sent to the laundry without fear of fading. Care
should be taken. as this is a strong poison.

To Wasn Onp anp Discorored lACE.

Place the lace flat in a bowl then pour over it a strong
suds made Irom some good white soap; mnow over the top
of the bowl, cover with a pane of glass. and set in the hot
sunshine. The water will become almosi boiling hot and
every bif of the soil will be extracted from the lace. After
rinsing in several clear waters lay the lace on a pillow and
pin the edges down, giving shape to the scallops.

SCANNED AT VIRGINIA POLYTEC
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HOUSE CLEANING NOTES.

To CrLEAN Bgrass.

The easiest and quickest way to clean brass or copper
is to rub with a solution of oxalic acid, rub quickly, then
dip a dry flannel in tripoli or prepared chalk and rub well.

To Remove MAirks FrRoM PorisueDp TABLES.

To remove marks from polished tables, caused by heated
dishes, make a thin paste of salad oil and salt. Spread it
over the marked place, let it remain an hour or more, then
rub off with a soft cloth. The result will be a complete
disappearance of the spot. (

KerogeENe O1L.
Kerosene oil is fine for cleansing a greasy kitchen sink.
Rub on freely with a soft cloth,
New Acgate WARE.

Rub new agate ware with salt, to prevent bread from
sticking to it.

Errorey WiNDOWs.

An old salt bag cleanses steamed kitchen windows with-
out leaving lint.

AMMONIA.

Ammonia will make all glass shine if a small amount is
used in washing water.
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To CLEAN SILVER.

Put one-half pound sal soda in eight quarts water; when
at a boiling heat, dip the pieces of silver. Immediately wash
in soapsuds and wipe dry with a piece of cotton flannel.

To Clean Silver.

Take sour buttermilk, put in a deep jar or vessel, and
soak small silver for about three hours. The acid in the
milk will search ont all the dark stains from carving and
it will be as bright as though it had been cleaned with a
brush. - Wash well with hot water and wipe dry while hot.

To CrLeaNy GLOBES OF CHANDELIERS.

The smoked and dusty globes of chandeliers can be nice-
ly cleaned by soaking them in hot water to which a little
sal soda has been added. Put some ammonia info hot water,
immerse the globes and serub quickly with a stiff brush.
Rinse thoroughly and wipe dry.

To CLEAN GRATES.

Add half a dozen drops of spirits of turpentine to the
black lead when cleaning grates, stir well and a good polish
will be the result, and will also keep stoves from rusting
when not in use.

To Creaw MIirRORS.

Sponge them perfectly free from all dirt, drying with a
soft cloth; and when quite dry rub a little powdered blue
over the glass, polishing it finely with a soft old silk hand-
kerchief. .
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To Rexyew Orp OILCLOTH,

Dissolve half an ounce of beeswax in a claret glass of
turpentine, rub it lightly over the surface, and polish with
a dry cloth.

To Creaxy Brps.

Wash often with salt water slats and inner portions
of your bedstead.

BrooMm Bag.

Make a bag of white Canton flannel to fit the broom, and
tie this over it, for sweeping down walls.

To BricgaroNx Gint FrAMES.

Take sufficient flour of sulphur to give a golden tinge
to about one and one-half pints of water, and in this boil
four or five onions, and apply with a brush.

To Ger Rm or Dusr.

Sprinkle your dust cloth, a brush only distributes the
dust. It is a good idea to have a long-handled mop made
of stocking ravelings, slightly oiled with kerosene ; for when a
duster is mopped, or rather slapped, against carved furniture
the oil on the same will attract the dust in small cracks and
crevices and prove very satisfactory.

A Goop IDEA.

It is a good idea to spray clothes closets with a weak
solution of carbolic acid every spring and fall. At the
first hint that there is a moth in a piece of upholstered
furniture, take it to the air—into the back yard if there
is one—brush it thoroughly, then saturate it with naphtha.
But never do this in the house. The fluid is so volatile that

SCANNED A
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even a burning match may set the fumes on fire and cause
an explosion. It should remain out of doors until all the
odor of the naphtha has left it.

To CLEAN ISINGLASS.

When rubbing up your stove, do mnot forget that the
isinglass windows may be most quickly and thoroughly
brightened by vinegar and water. Rub them quickly with
a soft rag dipped into the vinegar and water, being careful
to go well into the corners. This will keep the windows
clean for a long time.

A GrEASY SINE.
To clean a greasy sink, a little paraffine oil rubbed on

with flannel will save trouble.

Bara Tuss.

To cleanse a bath tub apply with a serub brush muriatie
acid, such as is used in commerce.

SOMETHING ABOUT S00T.

If soot from an open fireplace blows on the carpet or
rug, sprinkle coarse salt over it and sweep. It will not
only clean up the soot but will also freshen the carpet.

GLASSWARE.

Nothing improves glassware half so much as using a
scrub brush with silver polish or whiting. Rinse and wipe
dry, and see how it will shine.
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To CLeaxn NICKEL PLATE.

Use a mixture of washing soda and ammonia with a
little thin whiting paste, when it is to be polished. If
cleaned once a week they can be kept clean without much
trouble.

To CLEAN Brass.

Rub with salt and hot vinegar.

Bara Tuss.

To clean bath tubs never use the so-called non-scratch-
able scouring soaps on porcelain bath tubs, sinks, closets,
ete. Instead, use a rag dipped in gasoline or kerosene, and
note how quickly any sediment or discoloration will dis-
a.pp&ﬂ.r.

Sona A8 A CLEANBER.

A pint of dry soda dissolved in three quarts of boiling
water and poured, while hot, into the kitchen, or any sink
will keep the smell of the plumbing clean.

Care oF NiciEel PLATE.

The bath room requires considerable attention and the
nickel plate must be frequently cleaned and polished.
This may be done by using a mixture of washing soda and
ammonia, with a liftle thin whiting paste, when it comes
to the polishing.

If a cleaning of this is given once a week the fixtures
can be kept bright and mnew without much trouble, but
if the surface once becomes thoroughly clouded by neglect,
it will take many repeated rubbings to restore the original
polish and brightness.
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To CLEAN NICEEL-PLATED PLUMBING.

Use gasoline with a woolen cloth. Care should be taken
whenever or wherever used not to strike a match or have
any fire about, as it is very dangerous.

To OmL A Crock.

Place a rag saturated with kerosene in the bottom of the
clock and the dust from the works will precipitate.

To BriaaTeNn Wixpow Pawngs.

If window glass is lacking in brilliancy, clean it with a
liquid paste made of alcohol and whiting. A little of this
mixture will remove specks and impart a high lustre to the
glass.

To Porisg WINDoOWS.

The action of the sun, moisture and carbonic acid in the
air on the soda or potash in glass produces an opaqueness
more or less pronounced. To remove this, wet the glass with
diluted hydrochloric acid, and after a few minutes go over
the glass with powdered whiting. Pour the acid slowly
into the cold water, using four ounces of the acid to twelve
ounces of water (one pint and a half). Polish with chamois
or soft paper. It must be remembered that this acid will
attack metals and should not be allowed to touch them, nor
should the hottle be left open an instant longer than neces-
sary, as the fumes are very destructive.

To CLEAN BroNze ORNAMENTS.

To clean bronze ornaments, take one drachm of sweet oil,
one ounce of aleohol, and one ounce and a half of water.
Apply quickly with a soft sponge, but do not rub.

ATE UNIVERSITY
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To CreaN LINOLEUM.

Take equal parts of cotton seed oil and sharp vinegar,
rub well with a flannel rag. If the linoleum is very dirty,
first wash it with soap and water, or water to which a little
turpentine has been added. Do not use washing soda on
linoleum, as it readily attacks oil and paint, of which this
floor covering is chiefly made.

To REMoVE STAINS FROM MARBLE,

Mix together a quarter of a pound of whiting and an
eighth of a pound each of soda and melted laundry soap,
boiling them wuntil they become like paste. Just before
this is cold spread it on the marble, and leave it there for
twenty-four hours. Then wash if off with soft water and
dry the marble with a soff cloth.

01 Margs oN Warn Parer.

To remove oil marks from wall paper make a paste of
pipe clay and cold water, leave it on all night and brush
it off in the morning. A second application may possibly
be necessary.

INE STAINg ON FURNITURE.

Add six drops of nitre to a teaspoonful of water and
apply to the stain with a feather. If the stain does not
yield to the first application, make it stronger and repeat.

To Wrire Stainep Froors or WoODWORK.

In wiping stained floors and woodwork, add about two
tablespoonfuls of linseed oil to the pail of tepid water and
you will have a gloss that few other oils will give.

SCANNED AT VIRGINIA POLYTE
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Wmvpow WasHING.

Add to the pail of water with which you wash your
windows a tablespoonful of kerosene. Always wash win-
dows on a clear, sunshiny day.

To CrEAN LINOLEUM.

Remember the fact that the dirt on this floor covering
is all on a smooth varnished surface and needs no serubbing
with a scratchy brush, soap, or other strong agents, to remove
it. Wiping with flannel wrung from tepid water, or half
milk and water, will remove all grime. A mop is not good
for wiping floors unless a cloth is used for wiping base-
boards and mouldings after the mopping. If this is not
done the wood soon becomes streaked and dirty. A good
furniture polish applied twice a year will be good to retain
its smoothness.

To CLEAN WALL PAPER.

Mix a little soda with a dough made of flour and water.
The soda will not injure the paper and the work will be
done more rapidly with it.

To PreveNT Brass ARTICLES FrROM TARNISHING.

Apply a thin varnish of gum shellac and aleohol. This
is a valuable suggestion and was given the writer by a
dealer in beds and bedding. The gas fitter and the picture
frame maker, as well as the furniture man, the dealer in
grates as well—all make use of it. The varnish furnishes a
lacquer and ten cents’ worth is sufficient for a brass bed-
stead. Apply with a soft hair brush.
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To CLEAN A PLASTER STATUE.

Make a thin paste with cold water and fullers earth and
spread it on the statue, using a soft brush. Fill a tub with
soapsuds and wash the statue in this. Rinse quickly and
dry with sponge or soft cloth. All the work must he done
speedily and carefully.

Sticky Fry PAPer.

Turpentine is the only satisfactory medium for separating
any article from “sticky fly paper.”

TeE CELLAR AND FURNACE.

The inexperienced housekeeper is likely to allow all in-
terest in the furnace to pass from her mind with the last
fire of spring days. Such neglect should be repaired at
once and the furnace thoroughly cleaned and put in good
condition inside as well as out, on the principle that
“prevention is better than cure.”” The interior zhould be
repaired and cleaned, pipes investigated and ready for fall
use; in other words, anticipate the “rush” for workmen, at
that season of the year, when everyone seems busy.

For Wasming WOODWORK.

For a week or two hefore house-cleaning time, I save
cold tea and cold tea leaves and strain and bottle until I
have a quart. It is excellent for washing varnizshed wood.
Simply rub with a clean rag, using no soap.

SramNs oN MARBLE.

Sometimes there are stains on marble and in the basin
of the bath room washstand which resist soap preparations.
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Serub with dry salt and a cloth wrung from hot water.
Then wash well with kerozene, later with soap and water.

RusT oN STEEL.

Rust on steel will generally yield to a paste made from
fine emery powder and kerosene. Rub the spots with this,
let it stand several hours, and then polish with oil.

To CreEaxn Brass.

There are many preparations for cleaning brass quickly
and well, but the old method of using rotton stone and oil
is quite as satisfactory as the newer ones. Have the brass
washed with soap and water, then dried. Wet finely powder-
ed rotten stone with sweet oil and rub the brass with this,
using a woolen eloth. Go over it with dry powder and a
clean cloth, polish with chamois skin.

To CrLzAx MAHOGANY.

Spread paraffine oil on the soiled woodwork and let stand
for an hour or more to soften the dirt; then wash with soap
and warm water, and wipe dry. Next rub on the mixture
of paraffine oil and turpentine—one-third turpentine
and two-thirds oil. Polish with soft old flannel. Let
it rest for an hour or two, then polish with soft old linen.

If the surface is very dirty, dull and scratched, instead of
washing with soap and water, add more oil and sprinkle
with powdered rotten stone. Rub gently and regularly,
first with a circular motion and then with the grain of the
wood. When the surface is smooth and bright wipe off the
rotten stone and finish as you would after washing with
goap and water.
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To Wasn LiNOLEUM.

Never serub with a brush, but wash with tepid water and
a dash of soap powder. Rinse with clean water and when
dry rub with furniture polish.

To Creaxn Wicker CHAIRs.

Use tepid soapsuds made with some good white soap, a
large pinch of salt being added. If there are any places
very soiled or hard to reach, use a small serub brush or an
old nail-brush. Then wash the whole chair well, using a
flannel cloth. Rinse and dry well. Another flannel cloth
which has a tiny bit of oil upon it will give the final polish-
ing.

To CrLeaN FURNITURE.

First, serub with soap and water, not wetting more sur-
face than can be conveniently dried almost immediately.
Mix one pint of boiled linseed oil and one-half pint of
kerosene, then rub with this the cleaned furniture. It
needs plenty of elbow grease. Leave it half an hour and
give it a second polish. whereupon it will shine like glass.

WHITE PAINT.

Do not put soap on white paint, it turns it yellow. Use
ammonia in the water, wash very quickly, a little space at
a time, and wipe dry.

O1LoLoTH.

Clean oileloth with sweet milk and water, or skim milk.
Soap will ruin it.
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To CrLEAN A SEwiNg MACHINE.

First, take the machine apart, boil in soda water, re-
place, and oil well. Or, second, empty the oil can, fill with
gasoline, flood every oiling place on the machine, run very
rapidly, repeat if necessary, wipe off with a cloth, then
oil with machine oil.

To Crean a Prawo.

Your piano may be polished safely and beautifully with
pure castile soap and cold water. Moisten a soft cloth with
water and rub well with soap. Dip again slightly in water
and apply, washing about eighteen inches square surface
at a time. Dry at once and the polish is there. Do not
use chamois.

Ivory Hanprie KNivEs.

To restore the whiteness of ivory knife handles apply tur-
pentine with a bit of flannel.

FineErR MARKS ON MIRRORS.

For washing finger marks from mirrors put a few drops
of ammonia on a soft rag and make quick work of it.
Mirrors that are fly-specked should he washed with cold
water, and then polished with a clean soft rag.

CoxmBs AND BRUSHES.

If it can be avoided never wash combs, as it makes the
teeth aplit, and roughens the tortoise shell or horn of which
they are made. Small brushes are made for this purpose
and may be bought at a trifling cost. After cleaning, wipe
with a damp cloth. Brushes should be washed with am-
monia or borax and tepid water, dipping the bristles up and
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down in the water without wetting the back. Rinse in clean
warm water, shake well and dry in the shade and air, with
bristles down. Soap softens bristles and will turn an ivory
handled brush yellow.

To CrLeaN MirroR FRAMES.

To clean a gilt mirror frame brush off every particle of
loose dirt, then wet it, a little space at a time, with alcohol
applied with a camel’s hair brush. Rub off the alcohol, be-
fore it dries, with a silk or flannel rag. The soil should
come with it, so change the cloths often. If there are
breaks in the frame fill up with plaster wet with white of
egg, shape quickly, let set, then smooth over with plaster
newly wet to a cream in tepid water. When the outer coat-
ing is dry, gild either by pressing on gold leaf or painting
with gold paint. Only the finest frames are worth gold
leaf. The same treatment applies to picture frames.
Seratches on the backs of mirrors may be made less noticeable
by pasting over them a little tinfoil, fastened on with patches
of glued paper at each end or corner.

To FreEsHEN CARPETS.

Wipe, after sweeping well, with a rag wrung out of a
pail of water in which two tablespoonfuls of turpentine
have been added. Wipe quite hard and wring rag as dry as
possible.

To Creany VarnisHED Doors, rre.

Wash thoroughly with strong pearline water; thiz will
take off all soil and thumb marks, from around the knobs.
Now get a varnish brush, some copal varnish and some tur-
pentine; thin, and apply sparingly. Why stand and oil

#
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and rub when with a paint brush you can do the work i
one-half the time!

To CreEaxy WoODWORK.

After it has been well washed use equal parts of boiled
linseed oil, spirits of turpentine and strong vinegar. Rub
well with a woolen rag.

To (Creaxy Paint rrom Winpow PANEs,

Apply strong vinegar on the spots, let stand for a while,
then wash as usual.

Dusr ox A WARDROBE.

How easy it is to spread a newspaper on the top of the
wardrobe! Then when fall cleaning time comes simply lift
the paper, fold in the dust and burn.

Bara Room Hooks.

Hooks used in bath rooms, kitchen and pantry may be
dipped in white enamel paint; they are easily cleaned, and
there will be no danger of iron rust.

To Wasa Winbows.

Do you know that a little thin cold starch, rubbed over
windows and mirrors and then wiped off with a soft cloth,
is an easy way of producing most shining results?

To Restrore Cane Cmairs,

When cane-seated chairs become shabby and the elasticity
is gone out of them, they may be restored by turning up
the seat and washing the cane work with hot water and a
sponge till it is thoroughly soaked. If the cane work is very
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dirty, use a little salt in the water. Dry the chairs in the
fresh air.
TeE Bars OF A GRATE.

The bars of a grate often become burned and red. Paint
them with a little lemon juice, let dry and polish in the
usual way.

For LicaT CARPETS.

Use coarse corn meal mixed with fine salt, sweep it first
into the carpet—against the grain—then out of it with the
grain or nap. The salt freshens the colors and kills the
larvae of moth and buffalo bug. Clean rugs in the same
manmner.

A FinE CArPET CLEANER.

Grated Irish potato, or better, run through the grinder,
scattered freely over the carpet, and well swept off, is a good
cleaner, reviving the colors without injury to delicate
shades.

CARPETS.

Carpets should be beaten on the wrong side first, and
afterward, more gently, on the right. Never put down a
carpet on a damp floor, for this is a frequent cause of
carpets becoming moth-eaten.

MaxnterL Tines.
If freshly cleaned tiles are rubbed over with paraffine
they will remain clean a long time.
To Remove FLuy SPECKS.

To remove fly specks from varnished surfaces, use equal
parts of water and skimmed milk, warmed.
8
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CarpETs AND Rucs.

Carpets and rugs may be thoroughly cleaned by being
hung over a clothes line and having the garden hose turned
upon them. This will do no harm to any carpet. Dry in
a shady place.

To CLeAN CHANDELIERS.

Wipe with a soft cloth wet with kerosene. This should
be done several times during the summer. Fly specks can
be wiped off in the same manner, even when on gilt picture
frames; but the cloth must be only slightly moistened in
the latter case, and used lightly, else the gilt itself may
come off.

To Prorecr Porisarp Frooms.

If on the dining room you have no covering, try rubber
tips on the chairs; it mot only profects the floor from
scratches but does away with the immense amount of noise
when the family gathers around the table.

1 To PorisaH FURNITURE.

Do not spare in the first washing of it good soap and
water, making a warm suds and washing a space not larger
than you can wipe off quickly. Mix one pint of boiled lin-
seed oil, one-half pint of keroseme, then rub with a soft
rag on the washed furniture. It needs plenty of elbow
grease. Wait a half hour and give it a second polish and
it will shine like glass.

MIRRORS.

In placing pieces of furniture which have mirrors, avoid
having the sun to shine on their surfaces. I know from ex-
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perience they will assume a milky appearance and can
never be restored to their original clearness.

Froor Axp WHisk Broowms.

New floor and whisk brooms should be allowed to soak
in scalding water a few minutes, to tighten the straw.

Moras 18¥ CARPETS.

If benzine is sprinkled on floors before carpet is laid it
will prevent moths.

Before matting is laid always wipe over the floor, as
when it is damp the straw in matting softens and seem less
hard to make it lay flat to the floor.

A Goop Finisg ror FLoors.

A splendid finish for a stained floor consists in mixing
about one pint boiled linseed oil with a five cent cake of
common beeswax melted in it. When put on with a woolen
cloth, rubbed with the grain, it i3 a most durable finish.

Froors Coverep Wiras MarTiNG.

Floors covered with matting should never be swept with
a stiff broom, as the straws are scratched, and with repeated
sweeping become cuts eventually, swept up in the shape of
small split straws. Cover the broom with a bag of outing or
some light goods wade to fit the broom. Fasten with a
draw-string around handle.

To DrY A Damp CELLAR.

Stand in the cellar a bucket full of lime which has not
been slaked, and the lime will absorb the dampness.
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CLEANING HINTS.

To CLEAN BrLACE SILK.

First rip apart. Cover the ironing board with an old
blanket or double shawl, and on top tack a sheet. Lay silk
smooth on this sheet and sponge or wipe both sides with
following mixture: one-half cupful of ox gall, one-half cup-
ful of ammonia and one-half pint of tepid water. Roll
on a broom handle, having it free from wrinkles. Do not
irom.

To CrLeax A Spor ON SILE.

First begin five or six inches from the spot, touching
lightly with gasoline, benzine, chloroform, or whatever the
medium, and until the spot is reached apply a little of the
cleanser at a time and keep wiping to avoid the rim that
always follows when applied directly to the spot.

To CLean A Straw Ham.

Your straw hat may be renovated as good as new by rub-
bing with slices of lemon.

For Creaxing Greaseg Spors rroM CLoTHING.

Buy ten cents” worth of soap bark, which is sold at drug
gtores, ready chipped for use. TPut the soap bark in a bowl,
covering il with boiling hot water, and after it hag steeped
a few minutes strain and elean with a sponge or woolen
cloth. Now take the garment, a coat for instance. Lay
the coat on a well covered board just as for ironing, right
side up, and place on it a piece of woolen goods previonsly
washed so that any coloring may not fade from it; with
a reasonably hot iron press all over, care being taken not
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to use the iron on garment, unless over the piece of
goods, for wherever the bare iron touches the gar-
ment it will make a sleek mark. In pressing newly made
woolens, dampen some of the same goods as a piece
to press on and press until dry. Of course where the ma-
terial has been previously shrunken the dampened place will
not show, otherwise the whole garment must be pressed in
the same way. Moral: Always sponge woolens before mak-
ing.
To Remove GrEASE SPOTS FROM SILE.

Trench chalk will remove a grease spot from the most
delicate silk by seraping and allowing it to remain on
spot not less than twenty-four hours. Rub well info the
silk and at the end of time designated, brush off briskly.

To CLEAN A SproT WITH GASOLINE.

An experienced renovator gives these hints: “The fabrie
should be cleaned with a piece of the same goods, the cloth
rubbed lengthwise and with the weave. ~Continue rubbing
until the material is perfectly dry. These directions care-
fully followed, insure perfect success.”

Ux~presseEp Kin.

Pulverized pipe clay is said to be good for cleaning un-
dressed kid.
Srors oN CLOTHES.

It is not at all a bad idea when in doubt as to the nature
of a spot on woolens—or anything, indeed—to tip the end
of the tongue on it; in other words, taste it. I have often
been discouraged after trying to remove a spot with gaso-
line, and upon second thought used my tongue, as the

E AND STATE UNIVERSITY
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“tester,” and accomplished the work in a few minutes with
a rag simply dampened with cold water, never soapy.
A EAELE: |
Drrepings From CANDLES,
Drippings from candles may be removed by dissolving
and rubbing with chloroform.

WacoN GRrEASE.

Rub wagon grease while still fresh, with lard or kero-
sene, then wash with warm water and soap to remove.

Macamwe Orn.

When so unfortunate as to over-oil your machine and the
surplus gets on gilk work, immediately cover with prepared
chalk, or talcum powder, let stand an hour or more, then
brush.

To CreaxN LaAce.

To clean handsome lace, soiled by handling, pack away
between paper and under a press, with magnesia scraped
fine; first, on paper, then a thick coating on the lace, letting
it remain for a day or two at least. Take out and shake
well.

Ferr Hars.

Felt hat may be similarly cleaned, by rubbing on mag-
nesia. White corn meal rubbed on with the bare hand or a
cloth will also clean light felt, or beaver.

A Grease REMOVER.

Two ounces of aqua ammonia, one quart of soft water,
one teaspoonful of saltpetre, one ounce of shaving soap. Secrape
the soap fine before mixing and allow it to stand several hours.
In addition to a grease remover, this is also sure death to
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bed bugs. It will remove grease that is mixed with eil,
grease from carpets, by covering spots and sponging
thoroughly, and rinsing with clear water,

To CreaN WHITE FEATHERS.

What more suggestive than water for the plumage of
birds! Don’t send them to the cleaner, wash them with a
white soap and clear water. Make a good lather in warm
(not hot) water, shake the feathers gently in the water
until they are quite clean. Rinse once in clear cold water,
then in cold water with a liftle blueing. To dry, shake
over the stove near enough to warm, not burn. To curl,
moisten over the steam of a kettle until the strands sep-
arate, draw the strands, a few at a time, over the blade
of a dull knife, not pressing too hard.

To Creany WuiTE Kip GLOvVES.

Put the gloves on the hands and with a flannel rag rub
softly, as you would wash your hands, cleaning well the
tips of the fingers, seams and stitching. Wash in clear
gasoline, remove from the hands, hang in a shady, windy
place, and after the gasoline has evaporated you will be
surprised at their whiteness. Gasoline that has been soiled
miay be poured into a separate jug, well corked, and allowed
to settle; when it may be poured back into the original jug,
as clear as when it came out.

To FresueN THE FLowers oN Your Har.

When flowers begin to fade on your summer hat do mnot
destroy them, but tint them with your water-colored paints,
or, better still, use your oil paints, mixing with gasoline.
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You can display great taste in dipping the flowers in a solid
color, then touching them lightly on the petals, etc., as
they require.

CrEaNiNGg Licar CroTH.

Wraps of light eolored cloth used for dress ocecasions
very soon succumb to the influences of our dirt-filled atmos-
phere. Have constantly on hand a bottle of strong borax
water, say a teaspoonful to a pint of water, dissolved while
the water is hot. When the first suggestion of soil appears,
rub it with a fresh piece of cotton dipped in borax water.
If the spot is very hard to remove use two or three pieces
of cotton, so that the soil is not scattered. Rub briskly, to
keep the water from soaking into the eloth. This treat-
ment will remove dust, mud, and also perspiration atains.
Be sure and ftreat the spot as soon as possible. While
cleaning thoroughly, borax water does not leaye the ugly
eirele of stain that gasoline offen does.

To Creaxy WmiTe Stk LACE.

Soak in skimmed milk over night, souse in tepid soap-
suds, carefully rinse, then pull out and pin down while
damp.

Black lace may be cleaned with borax water. Use one
teaspoonful to a pint of warm water. Don’t dry it near
a fire, heat makes black rusty.

Gold and silver laces can be cleaned with stale bread
erumbs mixed with powdered blue.

TorToIsE-SHELL CoMBS.

Tortoise-shell combs may be polished by rubbing, first,
with a cloth moistened with alcohol to remove the grease
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and dirt, and then polished with a soft cloth and a drop
or two of oil.

To CreaN Panama Hats.

i TR

Of equal portions of precipitated sulphur and oxalii

acid mixed, take half a teaspoonful and dissolve in half a

tumbler of cold water. Dip a clean sponge (not too wet)

and pass over the hat until perfectly clean, then place in

the sun fo dry, after which the hat will look like new. Ten
cents will cover the cost.

To Creaxy ax O Sror.

If flour is immediately put on oil spilled where not
wanted, in a few hours, if sufficient flour has been used,
there will be no trace of it except in the oil soaked flour,
which burns well.

To CrrAN PATENT LEATHER.

Clean patent leather with the French harness paste sold
by harness makers.  Apply lightly and then polish with a
soft cloth. Patent leather treated in this way rarely, if ever,
eracks.

To WasH or CLEAN PILLOWS.

Whether of down or feathers, empty the stuffings into a
bag of cheese cloth or mosquito netting, tie the mouth of
it tight and wash in a tub of strong white soapsuds,
touched up with ammonia. Rub the bag between the hands,
and souse up and down for ten minutes. Rinse in clear
hot water twice; do not squeeze but hang to drain and
dry in the sun or near the heat. When half dry pull the
bag apart several times. When entirely dry put into a
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heavier bag and whip vigorously with a rattan whip or
cane for ten minutes. The feathers will be like new.
There is a slight loss—you will probably be minus one
pillow in six. Never wash in “set” tubs, as the down on the
feathers going into the pipes of a bath tub or wash tub
will cause no end of trouble.
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VERMIN AND INSECT DESTROYERS.

e

MorHs.

There is something in printers’ ink inimical to moths. I
have had no trouble in keeping furs and woolens quite free
from the pests by shaking, cleaning and doing up in large
newspapers. Label the articles inclosed.

To EXTERMINATE MoTHS.

Clothes, carpets, furs, feathers, woolens, etc., may be
packed with whole black pepper or cloves, without fear of
their being molested by moths. Always brush before put-
fing away.

RaTs.

Chloride of lime is an infallible preventive of rats if put
down their holes and sprinkled where they are expected to
appear. 1 have also tried powdered sulphur, and have kept
them away six months at a time.

To EXTERMINATE ROACHES.

A few drops of turpentine sprinkled where cock roaches
frequent will drive them away at once. This applies to
black and red ants as well.

For Cur Worwms,

Take Paris green (a very little), mix it with what millers
call “shorts” or “middlings” TUse just enough of Paris
green to make it a light color, dampen slightly and scatter
about on the infested places. The worms prefer it to any-

thing in the garden and when they eat it death is sure.
9
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CALOMEL For RATS.

Do not have rats on your premises. A sure and safe way
is to “salivate” them. They are wise animals, and one
rat with hair and teeth falling out will tell the story and
leave, taking with him all the others. Spread five cents’
worth of calomel upon buttered bread and put where the rats
come, at the same time putting water where they may drink.
They will leave in a few days.

TUrRPENTINE ForR MoTHS.

Sprinkle carpets, flannels, and blankets with turpentine
and you will have no trouble with moths.

CapBage WoRMS,

To kill cabbage worms dissolve one ounece of saltpetre in
three gallons of water, and dip a whisk broom in the solu-
tion and shake over the plants. Salt and flour is also good.

ToOBACCO AS AN INSECTICIDE,

Tobacco dust mixed with flour of sulphur will kill most
garden insects. Apply with bellows.

Green WorMs oN CURBANTS OR (GOOSEBERRIES.

While the dew is still on the bushes and before the bud
opens, dust well with powdered hellebore, They may re-
quire a second treatment when the leaves and blossoms are
ouf.

Uxrarning ror Bep Buas.

An unfailing preparation for the extermination of bed
bugs is as follows: Mix ten cents’ worth of corrosive sub-
limate, ten cents’ worth of carbolic acid, and a quart of

ECHNIC INSTITUTE AND STATE UNIVERSITY
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water. Apply daily with a brush in all spots which indi-
cate the presence of such pests. Use a small brush which
will penetrate into corners and crevices. Saturate all sus-
picious places. In a short time the pest will be absolutely
removed. Avoid abrasions on the skin, as corrosive subli-
mate is very poisonous.

For Bep Buas.

Nothing is better or more time-honored than white of
eggs and mercury, a thimbleful to the white of effch egg.
Beat the eggs quite light, add the mercury, well beaten in, and
apply in cracks and crevices with a feather. Always clean
beds the first of March.

InsEcTiciDE ForR ROBES.

Bave coffee grounds, dry them out, and put around your
rozes with equal parts of soot.

CamrHOR BALLS FOR ROSES.

Hang in your rose bushes a little bag containing moth
balls or camphor.

Tansy—For MorHs.

If tansy is sprinkled about clothing moths will never
disturb.

ANTs.

Place around where they frequent little tin tops of
gyrup, and in a short time you will have caught the last
one.
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AwTts AND Mice.

Camphor gum placed around the house where they fre-
quent will surely make them leave.

A CHALE LINE.

It is said that ants will not “walk the chalk line.” Draw
a heavy chalk line around the article to be protected and
if the line is complete they will not cross it.

To Kmur Rars witaouT Poisox.

Take a common sponge, cut in small pieces, and when quite
dry spread on it some meat-grease or lard, which they will
eat quite greedily. The moisture of the stomach will cause
the sponge to swell and a “deadly” case of indigestion will
follow.

To Rm A House or ROACHES.

Take equal parts of red lead and corn meal mixed with
molasses and spread on plates, placed where they frequent.
In less than a week there will none remain.

To Krnt WorMs IN SOIL.

When potted plants fail to flourish through some ob-
scure cause, it may be that there are angle worms in the
soil. If so, lime water will eradicate them; if mot, it will
be apt to benefit the plants. Dissolve a lump of lime, half
the size of an egg, in a quart of rain water, and apply until
the soil around the plant is thoroughly moistened. Apply
twice a week, rarely more than two treatments are necessary.
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MirTes 1w SETTING HENS.

Dust the hen and nest with powdered sulphur, once a
week.

S00T ON SNAPS.

If well sifted upon them, when wet with dew, soot will

drive the bugs away which almost devour them.
Poraro Buas.

Early in the spring, make a mixture of lime, Paris green
and water and as soon as potato bugs become numerous
sprinkle the row of plants with the mixture. Sprinkle
again when about to lay them by.

Meary Bues.

If mealy bugs are attacked in time, a whisk broom and

strong soapsuds is sure death to them.

Bues o CUCUMBERS.

For bugs on cucumbers, sift plaster over the vines.
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STAINS, DYES, ETC.

To RemovE Cocoa STAINS.

Soak the fabric in clear cold water, then wash in the usual
way.

Trom A MissioNARY IN CHINA.

A Chinese plan for removing ink stains from ecloth, is fo
wash them with boiled rice. Rub the rice on the stain as
you would soap, and wash with clear water. If the first
application does not complete the cure, repeat the process.
We have found this to act like magic, even upon staing not
discovered until perfectly dry.

STaiNs oN MARBLE,

Iron staing on marble may be removed by applying a mix-
ture of spirits of wine and oxalic acid. Wash off quickly with
warm water.

MicpEw.

To take out mildew, make a thick paste of table salt and
buttermilk and cover the spot with it. Lay in the hot sun
for a day renewing the paste at the end of four hours. If
obstinate, repeat next day. Should a trace of the stain remain
cyanide of potassium will eradicate it. Moisten the spot with
water, rub in the powder and lay in the sun for four hours,
moistening the spot twice in this time. Then wash at once.
You can get the cyanide of potassium from a drug store, it
is a deadly poison.
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INk STa1NS,

Soak in sour milk. If a dark stain remains on the fabrie,
rinse in a weak solution of chloride of lime. Let stand in the
sun.

Ink Stains.

To remove, make a weak solution of oxalic acid and water
and apply. Stand in the sun. If the first application does
not remove it, apply again, then wash in cold water. After
the spot has faded very much the general wash will take it out

BrLoop STAINS.

Soak in cold salt water: then wash in warm water with
plenty of soap. Afterwards boil.

(GrAss STAINS.

Saturate the spots thoroughly with kerosene, then put in the
wash tub.

TopiNg.

Wash with alcohol, rinse in soapy water.

Hor Tea axp COFFEE.

Soak the stained fabric in cold water; wring; epread out
and pour a few drops of glycerine on each spot. Let it
stand several hours, then wash with cold water and soap.

Iron Ruosr.

Put over stain lemon juice and salt, and bleach for several
hours in the sun.
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(GREASE SPOTS.

Hot water and soap generally remove these. If fixed by
long standing use ether, chloroform or naphtha. All three
of these must be used away from fire or artificial light.

Pircr, WHEEL GREASE, TAR.

Soften the staing with lard then soak in turpentine.
Secrape off carefully with a knife all the loose surface dirt;
sponge clean with turpentine and rub gently till dry.

MiLDEW.

Soak in a weak solution of chloride of lime for several
hours. Rinse in cold water. It is almost impossible to
remove mildew if it has once been “set” in the wash.

Frurr STAINS.

Stretch the fabric containing the stain over a basin and
pour boiling water on the stain. In cold weather fruit spots
can be removed by hanging the stained garment out of doors
over night. If the stain has been fixed by time, soak the
article in a weak solution of oxalic acid and water or hold
the spot over the fumes of sulphur.

Soor STAINS.

Rub with dry corn meal before sending to the wash.
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VASELINE STAINS.

Saturate the spot with ether and lay a cup over it to
prevent evaporation until the stain is removed. Use ether
with great care. Vaseline may also be removed with kero-
sene oil, to be applied before it has been wet.

VARNISH AND PAINT,

If the stain is on a coarse fabric dissolve by saturating
with turpentine; use aleohol if on a fine fabric. Sponge
with chloroform if a dark ring is left by the furpentine.
Avoid fire and artificial light.

ToDINE STAINS.

To remove iodine staing from ecloth, wash and soak in
sweet milk, rubbing frequently. Not a trace of the stain
will be left.

Todine Stains.
Soak the stain in cold water for a half-hour, then cover it
thickly with common soda, before sending it to the wash.
SmassY SPoTS ON LEATHER.

These may be dyed with ink mixed with the well-beaten
white of an egg. Polish with soft dusters until quite dry and
glossy.

(GrAsSs STAINS.

Do you know that if you rub grass stains with molasses
they will come out without difficulty in the general wash?
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Mup STaINs.

Mud stains may be removed from silk by rubbing with a
bit of flannel or, if stubborn, with a piece of linen wet with
alecohol. Mud stains in cotton goods are often caused by
the mud spattering from wheels in driving. The mud often
comes out but leaves a spot resembling mud, which is believed
to be, by many, simply iron rust from the wheels mixed
with mud as it spatters.

INK STAINS.

To remove ink stains from the fingers rub with a little salt
and vinegar,

TintTing DrEss Goops.

A secret worth knowing is how to tint laces, chiffons,
il or erocheted buttons, nef, feathers, ete, to a
gown shade. The materials required are oil paint in tubes
and benzine or gasolene. The benzine is placed in a porcelain
bowl and the paint iz dissolved in it. The work has to be
done quickly, and of conrse in a fireless room, preferably on
¢ back porch. Mix the pamnt until the exact tint is reached,
then weaken or dilute with the benzine, dipping the lace or
whatever is to be dyed quickly before the paint falls to the
bottom. Do not let the goods touch the hottom, as there
might be a spot of paint there. A hairpin comes in handily
to hold the edges of the goods. Shake quickly and hang in
the air. Experiment before risking costly materials, but the
process is really not so formidable. Handsome flowers, espe-
cially buttercups, daisies and similar small flowers, have been
made fo do double service under a different shade as they
most always fade during a summer’s wear.
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To REMovE AN INE STAIN.

Get your druggist to put up for you some “Labarraque’s
solution,” apply to the spot and you will be delighted with the
result. 'This preparation is very powerful and care must be
taken to rinse the garment immediately after the stain

disappears.
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THE TOILET.

Every woman may not be beautiful, but every woman can
be attractive if she chooses to be. Clean hair and a clear
skin are the two things most important. If she devotes
fifteen minutes every day to intelligent care of herself—not
for a week, nor for a month, but for exactly as long as she
wishes to remain attractive—the results will repay her ten-
fold. Some of the most efficacions preparations and reme-
dies which she can use are the simplest.

To Maxe A Goop Eag SHAMPOO.

Use one egg, one pint of hot rain-water, one ounce of
spirite of rosemary. Beat the mixture thoroughly and use
it warm. Rub it well into the scalp and ringe several times
in clear water.

AN EXCELLENT SHAMPOO.

Dissolve half a cake of white tar soap, or Packer’s tar soap,
in a quart of boiling water. Let it simmer half an hour over
a slow fire. Dissolve a tablespoonful of washing soda in a
quart of boiling water. Add it to the soap mixture. Stir
together and let cool. Shampoo the hair thoroughly and
rinse four or five times. Dry in the air.

Amr Bare For THE HAIR.

Nothing is so fine for the hair as fresh air and sunshine,
especially during the summer when the head perspires freely.

Go out on a porch, stand in the sunshine and brush the
10
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hair, massaging the scalp. Sometimes a headache may be
relieved in this way; besides, a massage has also a wonderful
power of strengthening the growth of the hair.

SHAMPOOING.

How often shampooing should be done depends upon the
person and the occupation. Those traveling on cars or
engaged in dusty work should shampoo much oftener than
those not so exposed ; but it is a safe rule to say that if dan-
druff is noticed or falling of the hair, which will likely fol-
low, then the hair should be washed. Once a fortnight, in
ordinary cases, i8 probably enough for decency: but once a
week never huris one, if the shampoo iz properly given.

Hamr NEEps LiTTLE (GREASE.

Often the hair needs no oil, as the natural supply is suffi-
cient. It has been amply proven by tests that compounds
embracing gelatine, nucleo-proteids and glycerine, when their
strength is carefully adapted to the needs of the user, promote
hair growth more than do all the stimulants and greasy com-
pounds known.

If one cannot afford the products of the laboratory one
may wash the head weekly, with a strong solution of gelatine
and egg white. It may be also used as a lotion daily, if
freshly made.

To IxcrREASE GrROWTH OF EYEBROWS.

Sweet oil or melted vaseline applied with a camel’s hair
brush will darken and increase the growth of the eyebrows.
The stroke of the brush should follow the direction of the
brows.

D STATE UNIVERSITY
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CARE oF THE SEKIN.

Half the facial blemishes to which womankind is heir are
due to the clogging of the pores, by means of particles of
dust, accumulated when traveling in cars, and journeying
through dusty streets. These poison the skin and produce
blemishes.

Pure soap and soft water are a woman’s good friends for
beauty’s sake, and must be employed first and foremost. The
indiscriminate dabbing on of creams or lotions is worse than
useless unless cleanliness is observed first.

BLACKHEADS.

Blackheads are exterminated with patience, and during the
process, benzoin should be employed as an astringent to close
the pores, while it is necessary to open them. The skin must
be treated (for blackheads) to a thorough scrubbing with

- . -
warm, soapy water on retiring and a cloth, dipped in hot water,
should be held to the face. This answers the same purpose
as steaming and is easier for the average woman to employ.

To obviate any soreness after treatment, and to give tone
to the skin, rinse with cool water, then sponge with cold water,
to which has been added one teaspoonful of witch hazel and
ten drops of spirits of camphor to each pint of water, If
the pores are much distended touch each spot only with a
solution of benzoin and water—one part benzoin to four of
water—using a small camel’s hair brush.

If the skin seems parched after washing rub in a little
good cream, and when making the morning toilet be care-
ful to remove any remaining traces of the cream, for if left
it will catch all flying dust. Protect the face with a little
pure face powder and wear a chiffon veil whenever possible.
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After a week of this treatment, or as soon as the face seems
quite free from blackheads, add fifteen drops of simple tinct-
ure of benzoin to each pint of water and use it in the rinsing
water, both morning and evening.

Excessive PERsPIRATION AND Opor UNDER ARMPITS.

Bathe underneath the arms with soda water just before
dressing. A powder sold under the name of “Spiro™ is very
fing for this purpose.

PrevenTion oF CHaPps.

Chaps and roughness of the skin would never occur in the
healthy child, if every mother made a routine practice of see-
ing her children’s hands and faces rubbed with pure lanolin,
thinned by the addition of almond oil. This is inexpensive
and almost a specific. Glycerine is irritating to most flesh,
but if added to warm water, in the proportion of one to forty,
the mixture will make an excellent emollient wash.

ParsLEY WATER For THE FACE,

The latest cure for a thick or spotty complexion is o wash
it with parsley water. Take half a pint of rain water and
soak in it a large bunch of parsley, letting it remain in the
water all night. In the morning when you dress, rub the
face well with a dry cloth; then dip sponge in the parsley
water, and pass the damp sponge over the face, leaving it
ocn withont drying it. If this is done, three times daily,
at the end of a fortnight you will be surprised to see that there
are no more spots or roughness on your face.

TATE VERSITY
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To WarTeEN THE FINGER NAILS.

Cut a lemon in half and rub the nails with it before
retiring. Wash with warm water the next morning.

For Rep Hanbps.

Use a little chloride of lime, dropping a few grains into the
water used for washing the hands, Be careful to remove
rings, bracelets, ete., for chloride of lime will tarnish them.

CARE oF FEET,

To relieve perspiration and remove unpleasant odor from
the feet, bathe in ammonia and water at night: change stock-
ings often, and always when changing rub the feet dry with
a clean towel.

To CoreE DANDRUFF.

Wet the scalp only with a lofion of two ounces of witch
hazel and eight grains of corrogive sublimafe. The use of
this lotion must be discontinued as soon as the dandruff is re-
moved.

LotroNn ror WRINKLES.

One part cocoa butter, and two parts lanolin.  Mix
thoroughly and use fwice daily. This will not fail if infel-
ligently massaged into the face.

Tar TEETH.

Preserve the teeth by using lukewarm water and brushing
two or three times daily. Always use a soft brush, some
good disinfectant, and occasionally a good chalk,
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PowpEr For EXCEsSSIVE PERSPIRATION ON THE FEET.

In the German army, the following powder is said to be
used for this condition: salicylic acid, two seruples; starch,
one-half ounce; powdered talcum, two and one-half ounces.
In mild cases a bath of alum-water, followed by the dusting
powder given above, is sometimes effective.

Yrrrow COMPLEXION.

A yellow-jaundiced complexion yields to the olive oil treat-
ment. A tablespoonful of oil must be taken every morning
before breakfast.
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GAS AND OIL STOVES.

GAs STOVES.

If you wish to keep your kitchen free from smoke and
smells, have a stovepipe conneet with the gas range. It is
a safety valve for the accidents which are liable to oceur in
an oven when things become spilled and burned occasionally
in the hands of careless servants. Food left in the oven to
char takes fire when the oven burners are turned on at full
height. With a pipe entering the chimney, such an accident
as this is an impossibility.

To Ser A Gas RaNGE.

Be gure fo place it at a height that guits the person who is
to do the cooking, to avoid stooping. Keep a small vegetable
brush to scrub the burners on top of the range. If they
seem to be choked clean each one with a wire. Quite often a
gas.company is blamed for providing poor gas when the fault
lies with the clogging of the burners,

ACCUMULATION OF (FAS.

There should not be of necessity an accumulation of es-
caped gas in the roasting chambers ; occasionally, however, if
a jet has been on for a few minutes there may be gas enough
to cause an explosion. Remedy this by flrst opening the
oven doors then if the gas does flare out no damage will be
done fo the stove.

Axoraer TrouBLE.

If the gas flows reluctantly there is sometimes rust in the
gas pipe underground.

SCANNED AT VIRGINIA PO
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LicaTING A BURNER,

When lighting a burner. and it pops back with a sudden
noise, be sure there is too much air in the pipes. Close the
mixers slightly, then it will light without any noise.

WeLL-KEPT STOVE.

The secret of a well-kept stove is to clean it thoroughly
once & day, never allowing it to grow so dirty that ifs work-
ing powers are impeded. When through with cooking,
draw out the sheet iron slide under the burners and treat it
to a thorough scrubbing with hot water, and a cleansing
preparation. This slide is a catch-all for everything that
boils over and burns, and is an excellent contrivance for
keeping the stove clean,

COOKING.

A gas stove, if well managed, cooks more perfectly and
scientifically than a coal range, because one has perfect con-
trol of the heat. You will soon learn to economize gas and
time.

Buyine.

In buying, don’t buy a small gas stove; a four-hole stove,
with a top about twenty-four inches square, is so serviceable
that it pays whether a family be large or small. See that
the stove hought has an attachment for lighting the oven
from the outside, as it is much more convenient and safe
than the old method of reaching in with a mateh.

Cooks DIFFER.

Cooks differ about which oven in a gas stove is best for
roasting. Experts prefer the lower oven, for a roast beef, at
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least. The method of cooking in this compartment gives
you a roast more like meat from an old-fashioned spit, than
anything else.

The outside is immediately seared and the juices are kept
ingide. Light both burners for five minutes then set the
meat on the grafe, which rests in a large pan that comes
with the stove, and put it in the lower oven. Tt will brown
all over immediately. Watch that it does not scorch. Turn
out one burner when well browned and cook slowly, turning
and basting once in ten minutes. If there is difficulty on
accownt of roast being too large for oven and is liable to
burn, sear in the lower oven and finish baking in the upper
compartment.

Barine Caxe, Ere.

If there should be trouble in the oven baking too quickly
for pies, cookies, etc.,, invert a roasting pan and set on a
slide, putting the cake tins on it.

For CONVENIENCE.

Keep a thin sheet-iron 1id hanging behind the gas stove; it
is handy for all sorts of purposes. You will find it capital
when a slice or two of toast is to be made. Heat it quite
hot, then put the bread between the wires of a toaster and
hold over it the hot lid. You will have a nice crisp brown
slice in about two minutes.

To SET AN O11. STOVE.

First, for the convenience and comfort of the cook, set
it go that it will be high enough to avoid stooping, taking care
to have it perfectly level so that the oil will run into all the
burners equally, avoiding the overflow from them if any of
the valves are open.
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SUGGESTION.

The oil bowls may be easily taken off the stove by unscrew-
ing them from the burner-pipe, and carefully wiped out.
These becomes dirty and clogged and often at the bottom a
black powder will form as the result of imperfect combustion,
and allowing vegetables, soups, ete., to overflow while cook-
ing, Therefore, in selecting one get those which are provided
with a shield or protector over the flame and which forms
a part of the lid.

DRUMS AND STRAINER.

The burner drum, which is the draught over the burner,
may be simply lifted to clean the burner parts, and the
strainer in the lower oil tank may be lifted out and cleaned
in the same way.

ReraIRs,

In ordering repairs for oil, gas or cook stoves, do not forget
that all castings are numbered, algo the number and name of
stove is written or made in a conspicuous place.

SmoxmNG BURNERS.

Do not be careless about turning off the valve tightly when
done with the flame, as thereby the oil is left in the burner
which gathers its quota of dust; and this surplus oil in the
perforated tubes, making them damp, as a consequence canses
{he burner fo smoke and smell for a few minutes until the
tubes are burned dry. Never turn the oil on until you are
about ready to light the stove.

Ir FrameE DECREASES 1N HEIGHT.

Should this occur while the valve is open, there may
be some dirt in the valve; open the valve wide for a moment
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only, which may wash the dirt out, or take the valve stem out
and run a small wire through it. It may result also from
the strainer being clogged; in such case clean strainer,

Tr O1n RAisEs orR UNEVEN STREAKS APPEAR IN THE FLAME.

The first trouble would be caused by a leak in the upper
reservoir or perhaps the valve to this reservoir is not screwed
tight. The latter may be remedied by shifting the drum {rom
side to side, or cleaning the oufside of the large perforaied
chimney.

Ligarivg Rines.

These serve better if rough and dirty than if thoroughly
cleaned, unless théy become so encrusfed that they will not
easily go back to place when taken out. Secrape off enough of
their roughness to allow them to do so, but do not scrape
their top or hottom edges.

To CLEAN PiIPE.

The main pipe of the stove may be readily cleaned by
removing the cap at the end of the pipe. There are very
many troubles to be corrected, but very many of them need
not be, with care and cleanliness, applying general rules as
gwen.
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SICK ROOM AND MEDICAL ADVICE.

For EozemA.

Three heaping tablespoonfuls of lard, one teaspoonful car-
bolic acid, one teaspoonful of oil of sassafras, one teaspoon-
ful of finely scraped gum camphor, one teaspoonful com-
pound tincture of benzoin, one teaspoonful of glycerine. Mix
well and apply when the flesh is warm or rub in gently,
sitting by the fire. Wash the flesh first in good castile soap,
mopping or wiping perfectly dry.

Ring WorM.

Three parts of vaseline, one part of iodide of potash.
Apply twice daily until it disappears.

To Keep Ice WATER 1N A Siox Room,

Fill a pitcher with water and ice, surround with newspapers
and draw them together above the top of pitcher with a
rubber band.

SANITARY HINT.

Drinking water in rooms must be kept closely corked; it
is a reservoir for the impure emanations of men and animals.
If set about in open vessels in a room it will absorb gases,
ete., but is rendered entirely unfit for drinking,

To VENTILATE A Rooi.

To ventilate a room, lower the window-sash from the top,

and raise it the same distance from the bottom.
11
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For Sricar CoNsTieATION 1IN CHILDREN.

Warm castor oil rubbed well over the bowels is an easy
and pleasant relief. Hot water applied to the bowels is also
beneficial.

[RRITATED SKIN.

For irritation between the folds of the meck and other
parts of the body, mix one part pulverized hydrastis, three
parts sub-nitrate of bismuth. Sprinkle plentifully on the
gores at night, and in the morning your baby will bless you
with a smile.

(CoLic IN BABIES.

I have never tried anything that will relieve a baby of
colic so quickly as an injection of gquite warm water and a
warm cloth, laid over the stomach and howels.

A Goon REmeEDpY For TErTHING BapRIvs.

A cloth wrung out in whiskey heated quite as hot as the
child can bear it, and applied to the bowels and stomach, will
sometimes change the character of the actions of a child
during the teething period; is also very soothing and bene-
ficial for cold on the bowels.

BorTLE BARIES.

1f modern mothers could only helieve that all nursing bot-
tles, tubes, rubbers, etc., have been destroyed, they would
soon realize how easy it is to feed a child from the sfart,
from a cup and with a spoon. Try it and do away with
sterilizing bottles, washing rubbers, ete.
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CONVULSIONS.

(fonvulsions in children are very alarming, and the mother,
after having summoned a doctor, in the interim, will
immerse the child in warm water to the neck, made
gradually hotter, then apply cold water to the head until the
body relaxes. Have ready a warm blanket And wrap closely
and as dexterously wipe with warm cloths. Keep the patient
very warmly wrapped, applying cold to the head and warmth
to the feet. If convulsion is caused by an overloaded stomach,
give an emelic; or constipation, give a hot soapsuds injection,
which will free the bowels immediately and prevent the
return of a convulsion.

(Crooe.

If the child is old enough to understand, raise him up
in bed with a warm shawl around him and give him dry
sulphur in tiny spoon doses, a little at a time, letting him
work it as carefully as possible down the throat. In a short
time he will begin to breathe more freely and is out of the
frst danger. At the same time apply to the throat and
chest, after a good rubbing with some kind of soft oil, a warm
flannel cloth. Dry sulphur, however, as soon as it reaches
the throat seems to act like magic,

Croup.

When the voice is hoarse, and beathing hard, or if you
can anticipate it, give a dose or two of syrup of ipecac (say
a teaspoonful) ; if the case is far advanced, give a dose of
calome] or some good liver medicine to act on the liver and
bowels, and repeat the ipecac every fifteen minutes until
vomiting is produced. Keep the child perfectly warm and
you need hardly fear any more trouble from that spell. If



164 EMERGENCY HELPS FOR

the child remains hoarse the next day, which is liable to be
the case, avoid its putting the hands in cold water or unneces-
sary exposure. Anticipate its troubles by giving a simple
cough syrup or ipecac, and rub the throat with some simple
oil.

Croup.

Apply a mustard plaster to the throat under the chin,
made up with white of egg, to avoid blistering, This will
often give quick relief.

ASTHMA.

Two ounces of best honey, one ounce of castor oil, mixed.
Take a teaspoonful night and morning. I have tried this
with best results,

For A Corp or PAIN IN THE BoNEs.

Drink a pint or less of strong catnip tea, made palatable
with milk and sugar, just before going to bed. Cover with
extra amount of covering to produce a sweat, and in the
morning have some one rub you all over with a cloth wrung
out of hot water. Wipe dry and put on fresh, clean under-
clothes, dress warmly, and remain in a warm room at least a
day. :
CHILBLAINS.

Apply tincture of benzoin. This is a sure remedy

ANTIDOTE FOR STRYCHNINE.

It has been found that spirits of camphor is a sure
specific or antidote for strychnine.
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For FoRrIGN SUBSTANCES IN THE EYE.

It seems almost incredulous, but a horse hair formed into
a loop and placed under the lid of the eye, and over the
ball, then dragged or pulled through will, even after several
days’ irritation. be found effectual in removing einders or
any gritty substance. One or two flax seeds dropped into
the eye will also remove any small particle from it.

Spreepy Coumre ror A CORN.

Shave a gtrip from the end of a bar of kitchen soap, place
on the toe, wrap with old linen and saturate with kerosene
oil.

LINTMENT.

A liniment made of cayenne pepper and kerosene, or gum
camphor and kerosene, is very good for general use.

MusTARD PLASTER.

To make a mild mustard plaster, mix one feaspoonful of
strong mustard to two of lard. Tt will heat the part suf-
ficiently and not blister.

STRENGTHENING PLASTER.

1 lb. white resin.

4 ozs. mutton tallow.
4 ozs. beeswax.

2 ozs. Burgundy pitch.
1 oz. good brandy.

14 oz. oil spike.

14 oz. sassafras oil.

Melt in a skillet the resin, tallow, beeswax and pitch. Mix
in a bottle the brandy, sassafras, and spike. Have a half
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tub of cold water sitting by the stove, and when the con-
tents of the skillet are very hot, pour on those from the
bottle and it will foam up very quickly. Pour this mixture
on the surface of the cold water, and as soon as it can be
handled pull like molasses candy and put away in sticks. To
use, melt the end of the stick, rub on a rag, and apply as hot
as can be borne. It will remove inflammation from old sores,
and on a wound it will show its healing effect in one night.
For lame back it is unequalled.

(CATARRH.

A teaspoonful of warm honey taken every fifteen minutes
bas a surprising effect on catarrh.

SurLrHUR FOoR THE (COMPLEXION.

A tablespoonful of sulphur taken every other morning for
a8 week, and omitting it for three days, then taken every other
morning for a week, is one of the best things for the com-
plexion. Tt acts like magic. It should always be mixed with
molasses or something that will clear it from the system.

Rip FrLANNEL IN SICENESS,

Red flannel should not be fastened around the neck and on
the chest of children, as medicines draw the coloring matter
out, and may poison the tender skin of a child. Always
use white flannel.

Inisg PoTaTo FOor BURNS.

When one is painfully burned, bind to the part finely
scraped raw Irish potato; keep applying it freshly until the
fire is extracted. The potato will become dry very quickly.
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Porsox Ivy.

For the inflammation, pieces of old linen wet in baking soda
water, or in lime water, are very soothing. Plain cream is
perhaps as useful as any simple remedy. Strong soapsuds,
too, will alleviate the pain. In the later stages dry starch
dusted over the spots is a well known remedy. The inflamma-
tion generally subsides in a week. If you are annoyed by the
persistent growth of the ivy in your yard a little sulphuric
acid poured around the roots will kill it.

RuBuMATISM,

A simple panacea for rheumatism consists of an ounce
of salfpetre, mixed thoroughly with one-half pint of sweet
oil, and rubbed on the part affected.

Ax OUNCE oF PREVENTIVE.

When the hands and feet are numb and cold never put them
near the fire or in hot water, as this, by causing the blood
vessels to dilate too rapidly, is the cause of chilblains. They
may be put into tepid water, and a little hot water added
from time to time, so as to gradually increase the tempera-
ture; but the best plan is to warm the feet and hands by
exercige and rubbing.

For A SPRAINED ARM.

Enough poke root washed and chopped up to make one-
half peck, cover with water, boil down to a strong tea, strain
and add four pods of red pepper, two tablespoonfuls kerosene
oil, two tablespoonfuls of turpentine, two tablespoonfuls of
salt, and one-half pound of lard. Siew down and when
nearly cool stir in two eggs, and bottle; warm and rub the
whole arm and wrist, and wrap up in flannel at night.
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If kept up long enough will relieve. Tt iz also a fine liniment
for any sprains, or sore, and is well worth keeping in the
home.

Ax Orp-Fasmionep Conp REMEDY.

A good old-fashioned home remedy for cold on the lungs
or any soreness in the chest is simply spirits of camphor and
lard. To two tablespoonfuls of lard add three tablespoon-
fuls of spirite of camphor and mix thoroughly; place over the
fire until it is melted ; then spread on a piece of flannel. Hold
the flannel to an open fire until it becomes quite hot, then
lay it on the chest, 1If it is applied at night on going to bed,
in almost every case by morning the soreness will be relieved.
If applied in the daytime one should be careful mnot to
expose himself to cold air or draughts. It may be changed
and heated occasionally. This is o simple home remedy, used
in childhood, and we have had occasion many times to prove
its efficiency in later years.

To Stor A Covair.

0Oil, not essence of peppermint, if rubbed on the throat
and chest will usually stop the most obstinate cough, and if
applied to the nose will help a cold in the head.

To MExDp A Hor WaTeEr Baa.

At a moment when it was urgently required, an unseen
hole in the hot water bag was mended by crossing two strips
of rubber plaster upon it. This was put on temporarily, but
lasted quite a long while.

For Porsox Ivy.

For a very severe case of poizoning and after having tried
many things suggested by friends, I accidentally found that
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dioxygen was a perfect remedy. Bind the place with linen
saturated with the dioxygen. Instead of breaking and spread-
ing in their usnal fashion, the pustules turned white, and
dried up in less than four days.

CELERY FOR RHEUMATISA.

Rhenmatism iz impossible, it is said, if the vegetable be
cooked and freely eaten. Either stewed in salt and water,
drinking the water, or stewed in milk and butter, thickened
and eaten on toast, The value of the plant lies in the apiol,
o1 parsley camphor, it contains. This dilates the blood
vessels and has, few equals as a diaphoretic and diuretic.
Any thing that produces a profuse perspiration is good for
the rheumatic patient. All the world knows that celery is
the best absorbent a drinking man can take, and ifs action
on the kidneys and viscera is most healthful.

To EXTRACT A SPLINTER.

If a wide-monthed bottle is nearly filled with hot water, and
the injured part held over the mouth and pressed quite
tightly, the suction will draw the flesh down and the splinter
out without pain,

ForergNy SUBSTANCE IN THE NOSE.

If a foreign body has become lodged in the nose, pressing
the ball of the thumb against the nose above the object, pass-
ing a loop of smooth fine wire along the middle inside wall
until it passes beyond the object, then slowly drawing down-
ward, following with the thumb on the outside, will generally
be effective if done before impaction or swelling takes
place.
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TaE EAR.

If an insect gets into the ear a piece of cotton wool,
gaturated with a strong solution of salt or vinegar, inserfed
into the ear, usnally kills the ingect, and it comes out with
the plug of cotton. If it is still living, drawing the ear
vpward and backward, thus straightening the canal, gives
it a better opportunity to escape, which it is always anxious
to do. A foreign body in the ear, if it can be seen, may
be removed with a wire loop, but great eare must he taken to
avoid its being pushed throngh the drum head into the
middle ear, causing inflammation and possibly death. Holding
the head over, so that the water may easily run out, the ear
well syringed with a very gentle flow of water and carefully
directed toward the bottom of the canal will often prove effi-
cacious.

OriveE O1n As A MEDICINE.

A mother writes that she gives each of her children a large
tablespoonful of the best olive oil at the end of their noon
dinner and believes that it has improved their health to a
marked degree. They were pale and thin and subject to
colds ; this, recommended by a specialist in children’s diseases,
has made of then plump, rosy and healthy children,
apparently proof against taking cold.

A Tarer ForR THE Sicx Roow.

During the illness of a member of my family, T learned
that by putting finely powdered salt around the wick and
on the candle up to the black part of the wick will give a
gubdued light, one that will burn evenly and slowly.
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For INsoMNIA.

Sufferers from insomonia should try cayenne pepper sand-
wiches. Cut a thin sliee of bread, bufter it generously, and
cover it over with another slice of bread. It is surprising what
little inconvenience will be experienced, merely a slight smart-
ing sensation in the mouth, which is soon over. The sandwich
should be eaten just before retiring, and soon after the sufferer
will be asleep. The pepper acts as a stimulant to the stomach,
drawing the blood from the excited brain. The sandwich is
much less harmful than drugs, and pepper when taken in
small quantities is a good tonic for a weak stomach. Bilious
headache has also been known to yield to a cup of hot water,
to which has been added a generous pinch of cayenne pepper
and a nip of soda as big as a pea.

To Cure INDIGESTION.

Glycerine will cure indigestion. This is a very simple
and inexpensive remedy. Mix a teaspoonful of glycerine
with a wineglassful of water and take it with, or directly
after, meals, until the enemy is ousted ; which in an ordinary
case will be a few days, and in an obstinate case about a
fortnight. Repeat if it manifests itself again.

A MeDICINAL BATH.

This is the prescription of an old physician for the ner-
vously worn, and those who suffer from insomnia. Take
of sea salt four ounces, spirits of ammonia two ounces, spirits
of camphor two ounces, of pure alcohol eight ounces, and
sufficient hot water to make a quart of the liqnid. Dissolve
the sea salt in hot water and let if stand until cool. Pour
into the alcohol the ammonia and camphor: add the salt
water, ghake well and bottle for use. Apply with a soft



172 EMERGENCY HELPS FOR

sponge, dipped in this mixture. Wet over the whole surface
of the hody and rub vigorously until the skin glows. Whesn
nervous, “blue” or wakeful, do not omit this bath. The rest
and refreshing that follows will amply repay the effort
required to prepare it.

AN INVALUABLE REMEDY FOR SORE IEYns.
-

Boracie acid powder dissolved in warm water will be found
very effectual for the cure of sore eyes. When cold, bathe the
eyes three or four times a day. Boracic ointment is¥a sure
cure for gathered fingers and affections of this kind.

WATER DRINKING.

Too much stress can not be laid upon water drinking,
Copious draughts are required by the system, not only to
assimulate 'with the food but to flush the stomach, bowels and
kidneys, in order that they may he able better to perform
their work. Water, in order to have the most wholesome
effect, shauld be taken on an empty stomach, otherwise the
gastric fluid will be so diluted that it cannot perform its
functions. Half an hour or an hour before breakfast, midway
of meals, and on retiring, are the most approved times.

There are estimates as to the quantity of water to be taken
during a day, but if two quarts or more, it will suffice to keep
the system in good condition, provided these rules are rigidly
adhered to.

Parents should instill into their children the danger of
taking sudden draughts of ice water when over-heated or
after a full meal.

ABSTINENCE.

A person whose general health is good can cure any slight
derangement of the stomach by total abstinence; and it 1s
much better to refrain from food than to take medicine.
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CHILDREN SHOULD SLEEP IN THE DARK.

Bring up children to sleep in the dark, as it is much
better for their eyes, the complete darkness being an entire
rest. Use dark shades in the nursery, and never place a
child’s bed opposite the glare of a window, as a bright light
falling upon the eyes in sleep is very injuriouns to the sight.

To ReLIEVE HEADACHE.

A headache is often relieved by bathing behind the ears
with right hot water.

Warre-Foorep Hose.

A physician urges that the wearing of stockings with
white feet will do more to promote ease in walking and relieve
foot ills than anything to be suggested. Socks and stock-
ings of lisle thread or cotton in black bind the feet and make
them swell, he says, no matter how fine and open they may be.
The hard twist of lisle thread is especially torturing to ten-
der feet. A further caution is added that new cotton hose,
as well as new cotton undergarments, should be washed before
worn, to wash out the sizing used by manufacturers.

WHISKEY For A BorL.

Keep a cloth saturated with whiskey upon a boil, and it
will “head” in from two to three hours.

ANY OBSTRUCTION IN THE THROAT.

Any obstruction in the throat may be removed by the swal-
lowing of the white (whole) of an egg. Tt will have the
effect of “gagging,” and the effect made will very often, if
nof always, dislodge it.
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WaeEN CHOKING.

If you are choked and cannot get relief, get down on all
fours and cough until you remove the impediment. Lovey
Mary’s plan of holding the child upside down, and shaking
him, is perhaps the best plan known for relieving a choking
baby.

Save Your WATERMELON SEED.

In the summer time when they are plentiful, save water-
melon seed, for medicinal purposes. There is no other home
remedy so good for affected kidneys as watermelon seed tea.
Use a handful of watermelon seed to the pint of water; lel
it steep well. Dose: one-half teacupful taken at intervals as
desired. During a long siege of mumps, 1 found nothing
equalled this for giving the patient relief. It is mild and
cfficacious, may be given to a baby in small doses. This has
been tried in nearly a dozen cases of mumps.

Lemox axp COFFEE.

A teaspoonful of lemon juice in a small cup of black collee
will drive away an attack of bilious headache. It is better,
however, to use lemons freely and so avoid the cause.

For SuppEN DEAFNESS.

Dissolve a tablespoonful of cooking soda in one-half teacup
of hoiling water.

Every morning, for a week or two, take one-half teaspoon-
ful of this, suitably warm, into it drop five drops of pure
glycerine and pour into the ear and hold the head over until
none runs out. At the end of a week or more syringe the
ear thoroughly with warm water. This has been successfully
tested several times.
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WreEN Barrine THE SICK.

Add a small quantity of aleohol or bay rum to the water,
to produce refreshing sleep.

Sick HEADACHE.

Relief may often be obtained when suffering with sick head-
ache by holding the head over a basin and pouring a stream
of cold water on the back of the neck.

To RELIEVE HEARTBURN.

Add a teaspoonful of lemon juice to half a glassful of cold
water, in which has been dissolved half a teaspoonful of car-
bonate of soda, and drink immediately.

A TesteEp CorN CURE.

Take a lemon, cut off a slice about ene-fourth of an inch
thick, bind this firmly to the toe, over the corn, upon retiring.
In the morning remove the lemon and you will be surprised
to find it whife and all the soreness gone. Apply as directed
for three or four nights, and at the end of the third or fourth
morning you can remove the corn without any pain whatever,

For CuarrEp Hanps.

Pour fourteen ounces of hot, soft water over one drachm
of gum tragacanth. Let stand until all dissolved, which will
take about twenty-four hours. Then add two ounces of
glycerine, two ounces of alcohol and a few drops of rose
water, Keep in a wide-mouthed bottle.

Cure For Ao CoLb.

It may not be generally known that one teaspoonful of aro-
matie spirits of ammonia in two-thirds of a glass of cold
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water, taken in doses of one teaspoonful every fiffeen minutes,
or half-héur, according to the severity of the case, will relieve
any ordinary cold, if taken in the early stages.

Remepy ror Conrns.

One drachm of salicylic acid, eight grains of extract Canna-
bis Indica, one ounce collodion. Mix, and apply with a soff
Lrush two or three times a week.

ExceELLENT REMEDY FOR NEURALGIA.

Mix equal parfs of sweet oil, spirits of hartshorn, and
chloroform. Shake well, and before the particles have time
to separate, wet absorbent cotton and place upon the region
of severest pain, for about a minute, unless relieved sooner.
Hold a handkerchief over the cotton to confine the fumes, Do
not keep on too long, as it will blister.

Hay FEVER.

One ounce of iodide of potassium, one drachm of Fowler’s
golution, six ounces of distilled water, mix. Dose, one tea-
spoonful every four or six hours.

Breepizc rroMm A WouUnp.

Bleeding in man or beast may be stopped by a mixture of
equal parts of wheat flour and common salt. It may be left
on as long as the case demands.

EXCELLENT FOR SPRAINS.
If possible, immediately after being sprained, before swell-
ing takes place, bind the part rapidly with adhesive plaster.

This was the experience of a physician whose cook had the
misfortune to fall while he was a looker-on. She was ready
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immediately afterwards to take her place without pain in
the household.

REMEDY For SPRAINS.

Immediately after sprain, or as soon as possible, immerse the
part in warm water, made gradually as hot as ecan be borne.
Drop in the water carbolic acid, until the water has a decided
carbolic taste, not enough of course to burn the skin. This
will help greatly in taking out the inflammation or bruised
blood. Now, wring a towel out of very hot water and con-
tinue this until the patient is relieved. This treatment is
tedious but will pay in the end. It is said that a sprain lasts
six weeks, but with heroic and timely treatment directly after
the injury has been received it may be averted.

EFFICACY OF SALT.

A pinch of it on the tongue, followed fen minutes after a
drink of cold water, will often cure a sick headache. It clean-
ses the palate and furred tongue, and is good as a gargle. Used
dry as a snuff, it will do much to relieve colds, hay fever, ete.
Hemorrhages from tooth pulling can be stopped by rinsing
and holding in the mouth a solution of warm water and salt.

CHILBLAINS.

Rub the affected parts with turpentine, just before retiring.
Repeat every night until the cure is effected.

CureE For RUN-AROUND.

Mutton tallow and white chalk, blended together and bound
on the finger, is a sure cure for “run-around.” The same

is also applicable to a felon if used when first started.
12
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INFLAMMATION 1IN THE FLESH.

Immediately after receiving a mash, cut, or any injury
of a similar character, immerse the part in hot water fo
which a little carbolic acid has been added. In cases of
threatened blood-poison, it is very fine. Hold the part under
the hot water until the pain ceases. Carbolic acid must be
used intelligently, the burn from a single drop is very pain-
ful. The antidote is given elsewhere in this book.

A Cure ror Bunns.

Turpentine and gum camphor—all the gum that the tur-
pentine will absorb—applied to a burn, will take out the fire
and heal it up, no matter how bad the burn, and will not
leave a sear.

Carnoric Acip.

When suffering with sore mouth, after drawing a tooth,
or with sore mouth from disordered stomach, or a blow
against the mouth, causing it fo be cut or injured on the
inside, appeal immediately to the bottle of carbolic acid, drop-
ping a little in water until it has a faint, “biting” taste. Rinse
the mouth often and all places will heal very quickly. It does
not sting as one would suppose, and the taste is not unpleas-
ant, and can he used with great effect. Keep the bottle of
strong acid from children or careless persons.

To Creanse THE Air or A Sick Roowm.

Put a lump of gum camphor in a saucer and apply a
hot poker to it. This will cause a strong fume which will
not only cleanse the air but act as a powerful disinfecfant.

Soars,

Scars which are not very deep may be removed by the daily
rubbing of cocoa butter.
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Ring Worn.

Dilute one part sulphuric acid to twenty of water, apply
with a feather, only on the part affected.

WarTs.

Warts may be removed by applying daily a drop of muri-
atic acid; apply with a toothpick, taking care not to touch
the surrounding cuticle.

(HILBLAINS.

Chilblains are relieved by painting with collodion.

For IsFravED EvYES.

An eye wash well recommended is compoged of one ounce
of distilled water, one-half ounce of ecamphor water, five
grains of boric acid. This is said to be especially fine for
inflamed lids.

To Keer o Room CoorL.

A simple and good way to keep a sick room cool in extreme
weather, is to dip towels in cold water and, after wringing
them well, darken the blinds and hang the towels in the win-
dow. The room will cool off quickly.

Sorr Corxs.

Soft corns are generally caused by friction and moisture
between the toes, making the flesh appear as though scalded.
Put between the toes something to take out the soreness and
while wearing the shoe always separate the toes by a piece
of tissue paper.
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“TrxAs Cumre” FOrR RATTLESNAKE BITE.

This need not be confined to “Texas” as a remedy, and
it would be worth trying anywhere that necessity calls for
it. Take a pan or bowl and pour into it enough kerosene
oil 8o that the bite or wound will be submerged. It will
draw the poison out immediately, making the kerosene in
the bowl turn perfectly green. Throw thiz away and refill
until the kerosene no longer changes color, then put on a
poultice of plain table salt, saturated with kerosene oil. Keep
on an hour or more and all danger will be past. This must
be done immediately after the bite, before the poison has
had time to thoroughly enter the cireulation.

To Maxr WARTS DISAPPEAR,

To make warts disappear, apply a paste made of strong
vinegar and gunpowder. Two or three applications is gen-
erally sufficient.

Frver Bristres,

A fever blister will disappear almost like magic if touched
with sweet spirits of nitre.

CoNSTIPATION.

A teaspoonful of pure cream taken every might has been
found helpful by some troubled with constipation.

For Sumiarer COMPLAINT.

A splendid remedy for the disease is the common mullin
leaf boiled in new milk, and sweetened to taste.

A Soarp.

Dust a seald with boracic acid and it will prove very cooling
in effect.

\TE /ERSITY
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Too Mucu Frurr.

If too much fruit has been eaten in hot weather, take
five drops of cinnamon oil in a teaspoonful of water. The
relief will be instant.

For Tur Siox Rooar.

The best covers for glasses or tumblers in the sick room are
rounds of card board, They are inexpensive, noiseless, clean,
and can be easily replaced.

Hives.

This diseage is caused by poor digestion. Take a table-
spoonful of sulphur and a teaspoonful of cream of tar-
tar, mix into a cupful of molasses. Dose: one teaspoonful
taken every morning one-half hour before breakfast, as
long as this quantity lasts. Drink plenty of ecold water
between meals,

LeyMoNs As REMEDIES,

Gargle a bad sore throat with a strong solution of lemon
juice and water., The juice of half a lemon in a cup of
black coffee without sugar will cure sick headache,

A strong unsweetened lemonade taken before breakfast
will often prevent and cure a bilious attack.

Lemon juice added to milk until it curds, then hound
upon parts swollen from rheumatism, will bring relief.

Lemon juice mixed very thick with sugar will relieve a
tickling cough that is so annoying,

A hot lemonade taken before going to bed will cure a cold
on the lungs. A cloth saturated with lemon juice and hound
upon a cut, or wound, will stop its bleeding,



182 EMERGENCY HELPS FOR

GINGER PLASTERS.

Plasters made of ginger, and made like mustard plasters,
produce the same results and do not blister.

PivEs.

Mix equal parts of sulphur, cream of tartar and granu-
lated sugar—two teaspoonfuls of each. For three evenings
take a teaspoonful of this. Wait three evenings, take a tea-
spoonful two evenings. Wait two evenings and take a tea-
spoonful the next evening. This completes the course. If
not removed, it may be tried again.

TaE DANGER oF RusTy NATLS.

The danger of running a rusty nail into the foot or hand
consists in the fact that a rusty nail is never clean. The
wound caused looks slight, but is usually deep ; and if inflicted
about streets or stable yards, where the tetanus or lockjaw
germs love best to lurk, the danger to be feared is the onset
of this dread disease. Although five times out of six no
further trouble need be feared, the sixth time is quite suffi-
ciently terrible to make any one careful.

For GaALL STONES.

A simple and harmless one and one which I know to be
good. Warm and drink a half-cupful of pure olive oil. It is
not unpalatable and will have a far-reaching effect. Be
sure that it is pure olive oil and not cotton seed oil, which
comes up in the throat after being swallowed, and is so much
sold for salads.

Couic.

Raw lingeed oil will cure any colic. Take as directed for
castor oil. Will cure grip, and for weak lungs it is a specific.
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CHanroNic CONSTIPATION.

Rub bowels with a mixture of three parts castor oil to one
of turpentine,

To FuMmigaTE A Siox RooM.

Where there are no health oflicers to attend to the process
of fumigation, the following rules are enjoined: After thor-
ough disinfection of convalescents and attendants, allow no
piece of furniture, ete.,, to be removed from the room, but
strew the articles around so that the fumes of the disinfectan:
may best penetrate them; in the center of the room, place
a tub with some water in the bottom, then a few bricks upon
which to set a pan containing sulphur. For every thousand
cubic feet of air space about three pounds of rolled sulphur
will be required. Pour a little alcohol over this and apply
a live coal. Leave the room quickly, close the door and
seal it as you did the windows. The room should not be
opened until eight hours after burning has ceased: and when
enfering for the first time afterward hold a wef cloth over
the nose and mouth and open the nearest window as quickly
as possible. When used in such quantities as that the fumes
would be dangerous to life, it must be arranged to open the
window from the ontside. The room must be thoroughly
aired for several days. Diphtheria germs linger for a long
time after in the throat of the convalescent, and as they
may lodge in the throat of the healthy nurse, it is obvious
that kissing should not be indulged in by the occupants for
. months. The patient should be prohibited from any undue
exertion, as it is claimed that for many weeks after, heart
paralysis iz even more liable, later on than in the initial ill-
ness. No case of sore throat should be neglected, particularly
in the case of children, for early treatment may do much
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toward modifying what might be a serious disease. One of
the most healthful deodorizers is burnt sugar. Sprinkle
sugzar on a shovel of live coals and leave in the sick room for
a few minutes,

Burxs.,

For burns, equal parts of limewater and linsced oil, with
a few drops of carbolic acid. All air must be excluded.
Do not dress a burn too often.

Sore THROAT.

Muriatie tineture of iron is a sure remedy for uleerated
sore throat, 1If very severe dilute with water and glycerine,
and use as a swab. Dilute again as a gargle.

Musaroom Poison.

Pulverized charcoal is a gpecific against mushroom poison
mix a large quantity with water, and give at the rate of a tea-
spoonful every minute or more until painful gymptoms dis-
appear.

Remepy For TOOTHACHE.

Saturate a piece of cotton wool in hoiling vinegar and
rub the gum around the aching tooth with it, Fill the
cavity in the tooth with wool. If the pain does not cease
within five minutes, make another application.

HEADACHE.

Much relief is often experienced from rubbing the scalp,
which draws the blood from the brain to the surface.

To PREVENT DBEDSORES.

Wash the patient’s back and heels every day, and rub on
with the palm of the hand a little aleohol. I have known
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people to keep their bed for years, and by thus using the
alcohol, bedsores have never troubled them.

For EczeMma.

If your child is troubled with eczema, always add a little
oatmeal to the water in which you wash the affected parts,
and never use a cheap soap. Cheap soaps contain soda and
potash, and these make the spots irritable and cause them to
spread.

FEARACHE.

A little black pepper sprinkled on a small piece of antiseptic
cotton, the cotton drawn up around the pepper, dipped into
warm oil, and inserted in the ear, is a quick relief when suf-
fering from earache.
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HEALTH HINTS.

CrossING THE LIMBS.

Women who sit with their legs crossed, to sew or read
or hold the baby, are not aware that they are inviting serious
physical ailments, but it is true. When a man crosses his
legs he places the ankle of one limb across the knee of the
other, and rests it lightly there. A woman, more modest and
restricted in her movements, rests the entire weight of one
limb on the upper part of the other, and this pressure on
the sensative nerves and cords, if indulged in for continued
lengths of time, as is often donme by ladies who sew or
embroider, will produce disease. Seciatica, neuralgia, and
other serious troubles often arise from this simple cause.

CHILDREN AND PET CATS.

Never allow your children to sleep with a pet cat. Th2
intimacy very often is so close between a child and a cat, as to
give it diseases. The contagion is brought from one house
to another, especially true of diphtheria.

To Propuck FLESH.

To assist in growing flesh take a light luncheon before
going to bed. An empty stomach will feed on the flesh
during the night.
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ERUPTIONS ON THE SEKIN,

Although lotions and creams improve a poor complexion,
an eruptive skin means internal trouble, and until that
is remedied the lotion will he of little effect.

SouNDp StEEP AxD CoLp WATER.

When one is working hard, it pays to take five minufes
to lie flat on the floor, close the eyes and relax every muscle,
and forget all cares, Most beds are too soft for deep, dream-
less sleep. Take the springs off and sleep on your back with-
out a pillow. If you must sleep on your side, use a pillow,
but train yourself to push it aside and lie on your back as
soon as possible. I know how hard beds feel after one has
been used to feathers and springs, but make up your mind
{0 it and you will soon find the benefit of refreshing sleep.
A warm bath before refiring and a cold bath on rising will
insure one against taking cold, and also sweeten the temper.

To WITHSTAND SUMMER HEAT,

Take a cold bath and wet the top of the head. There 1s
nothing like cold water inside and out for pimples, and
poor circulation and “that tired feeling;” but do not drink
cold water at meals.

Boys SuoxinNg,

Try by every means in your power to prevent your boy
from smoking, until he is grown at least. Whatever differ-
ence of opinion there may be upon the advisability of
smoking for men, there is none as to its pernicious effect
upon boys. It affects the action of the heart and reduces the
capacity of the lungs.
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Young men who are being {rained for athletics are not
permitted to smoke, as they say “it is bad for the wind.”
Smoking stunts the growth, decreases the weight. Cigarettes
are especially injurious. Nicotine, the active principle of
tobacco, is said by chemists to be, next to prussic acid, the
most rapidly fatal poison known. The tender tissues of a
growing boy cannot absorb even a very small quantity of it
without the most injurious results.

Ture Use oF CoFFEE.

Coffee i not harmful when rightfully used—that is, with-
out milk or cream. It is a valuable agent in assisting in
the digestion of food, and aids the blood in taking up more
nourishment than it otherwise would. It quickens ecireu-
lation and respiration, it stimulates and refreshes, It is a
sovereign remedy in tiding over nervousness, in cases of
emergency ; as a stimulant and choleric generator in cold
weather it is one hundred per cent. better than spirituous
liquors., Coffee is a non-reactive stimulant. As a brain
stimulant it may be termed an intellectual drink. Cocoa is
food and so is chocolate.

SLEEP FOR GrROWING CHILDREN.

Growing children need plenty of sleep: the best rule is to
let them sleep until they wake naturally.

DEEP BREATHING.

The best remedy for poor circulation is deep breathing.
This strengthens and exhilarates all the organs of the body.
Poor cireulation, unless from heart trouble, ean, in most
cases, be cured in this way.
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BaTHING.

Long baths are injurious to the health. Begin the day
with a cold bath, and a good drink of either cold or hot
water. The bath will act as a tonic to the whole body and
the drink will do much toward properly preparing the sfomach
for the reception of food. In exceedingly warm weather
o warm bath is more permanently refreshing than a cold
one, as it draws the blood to the surface, making the skin
cool and moist, whereas a cold bath induces rapid circulation,
causing heat. An affternoon bath, followed by a fifteen
minutes’ rest, lying at full length on a couch (with the eyes
closed) in a darkened room, whether you sleep or not, will
be of inestimable value to the woman who wishes to keep in
good health and cheerful spirits.

Nervous WoMEN.

Nervous women should not talk too much. Excessive and
enthusiastic talking wastes vitality.

DorteEp VEILS.

If you value your eyesight, do not wear dotted veils.

SUNSHINE.

Do not fear the sunshine if you wish to keep young. The
most beautiful things of life do not grow in the darkness.

FEEDING INFANTS.

More infants’ lives are taken by overfeeding than by
starvation. Never liken an infant’s digestion or diet to your
owl.
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(HEERFULNESS,

Cheerfulness is a habit, just as much as worrying—only
it is a good deal pleasanter for yourself and everybody else.
Get the habit, then, and the first thing you know the
worries will have taken flicht. They cannot stand sunshine.
In a cheerful atmosphere they find themselves so distinetly
“out of it” that they prefer to make themselves scarce.
Therefore, be cheerful It may cost you something at first,
but it will pay in the end.

OravgeEs For HEALTH.

Oranges are a most valuable fruit. Orange juice allays
thirst, and with few exceptions is well borne by the weakest
stomachs, It is also a laxative, and if taken at night or
before breakfast it will be found most beneficial,

PINEAPPLE.

Pineapple possesses valuable antiseptic properties. It is
most useful in throat diseases. Where the digestion is not
good, use the juice.

ArprrLEs For HearTH.

The apple, perhaps, is not so valuable on account of its
nourishing qualities, but it certainly cannot be surpassed as
a tonic and stimulant to digestion and as a refreshment. The
apple contains sugar, albuminous substance, and acids; the
sugar helps in the accumulation of fat. The system requires
acids that are very beneficial to the body and we undoubtedly
get them from the apple, the albuminous part being the
nourishing part. Although it containg a very small amount
of nourishment, it adds to the bulk of food which is necessarv

to proper digestion. Cooking renders the apple very easy
13
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of digestion and how quickly we appeal to it in convales-
cence! Chronic constipation may be often overcome if one
eats an apple at night, a half-hour before refiring. Get into
the habit of eating apples at least once a day and as a
result, improved health and general good feeling will fol-
low. The apple acts as a- cleanser of the system and a
nourishment for the brain.

Foons Wwricn Cavse HEADACHE.

Constipation, one of the most fruitful sources of headache,
iz due principally to soft breads, soft foods, such as cereals,
mushes, etc., and a lack of raw green vegetables, fruits and
olive oil, or other uncooked fats, as butter and cream or
fatty nuts. Avoid sweets: coming as they do at the end of
a meal, they generate an excess of organic acids and cause
“gour stomach,” and flatulency. The custom of eating two
nitrogenous courzes at the same meal, as fish and meat, is
wrong. Fish or meat would be better. You are less liable
10 over-eat. The heavy course dinners of the rich soon make
poor jaded stomachs. Errors in diet and over-eating cause
more than half the diseases of our modern life. Those sub-
jeet to headaches from sluggish liver or constipation should
eat but two meals a day. An abundance of clear cold (not
ice) water, followed by a fast of three or four hours, will in
a ghort time cure most persons of “biliousness.” The remain-
ing two meals must of course he consistent, and composed
of well-made, clear soups, boiled, baked, roasted, stewed beef,
mutton, chicken and an oceasional bit of fish, a small amount
of starchy foods, always a green vegetable, one raw if possi-
ble, or some raw fruits. No liguids should be taken with
the meals, except a glass of water at the close.
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CANDY MAKING.

GeENErAL DirporioNs ror CANDY-MAKING.

The making of delicious candies according to the methods
of practical confectioners will not only afford an agreeable
pastime, but will prove of lasting benefit, especially to the
younger members of the family; for candy prepared at
home may be counted upon as pure and wholesome, and
with a little experience, may be made to look just as tempt-
ing. No more skill is needed, however, to make a pan of
dainty earamels than to mix and properly bake a delicate
cake, and no more judgment is required than is used by the
housewife in deciding the exact moment for removing a pan
of jelly from the fire. Any woman who is anxious to succeed.
and who will follow carefully and intelligently the general
directions for candy-making, may be sure of producing good
results.

MATERTALS.

The confectioner generally uses sngar prepared especially
for his business, but the amateur will get good results by
using the best granulated or loaf sugar, for such candies as
are made over the fire. In making candies that require no
cooking, XXX confectioner’s sugar must be used, and can
be bought at any large candy or grocery store, The sugar
is as soft and finely powdered as flour, while the ordinary
powdered sugar will disclose a slight grain, if rubbed between
the finger and thumb, which makes it unsuitable for “un-
cooked” candy. For dark nut candies, caramels, taffy or
molasses candy that is to be pulled, the best brown and
yellow sugars should be used,
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GLUcosE.

This substance is used by professional candy-makers to
prevent candy from graining. Tt sometimes gives a bitter
taste and to many people iz very objectionable and easily
detected, though is not as injurious as is generally supposed.

This “graining” quality in sugar may be prevented also
by boiling the sugar in a kettle with a top, so that the steam
will wash any granules that may accumulate on the sides.
If this is not done, a little mop made by wrapping a small
stick with soft cotton, dipped in warm water, and frequently
wiped around the sides to dissolve the granules, is effective.
Cream of tartar is also a very useful agent and in many
candies necessary for this purpose.

BorLiNg.

The most delicate part of candy-making is the boiling of
the sugar. One degree, either way, will spoil the whole
mass. Most candies must be made in clear weather, as
sugar is very much affected by the atmosphere. Ther-
mometers are generally used by professionals, but the amateur
is at a disadvantage with recipes in which degrees only are
given.

For example, take three pounds of granulated sugar and
one pint of clear water, always using perfectly clean copper,
tin, granite-ware porcelain-lined pan or kettle. Stir the
sugar and water until thoroughly dissolved and it commences
to boil ; after the boiling begins do not stir, or the syrup will
be apt to grain; that is, the tendency of sugar, when the
water which holds it in solution is evaporated (or ceases to
appear as steam), iz to resume its original form of crystals.
Occasionally dip a spoon in the syrup, hold it above the
pan, and throw a little of it upward over the pan. When
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it spins threads or lines like cobwebs the first degree or
“thread” has been reached. Another way of testing the
“thread” degree is to press a little of the syrup between the
thumb and finger. A ring will form and a fine thread be
drawn out which breaks at once and returns to the drop;
for the second stage, the thread draws a little farther than
the first. There are two “thread” stages, which are indicated
by the thermometer at 215° and 217°.

We then have “little pearl” and “large pearl,” and when
tested between the finger and thumb, the sngar forms a long
thread, but breaks; the next degree or “large pearl” stretches
without breaking. These first four degrees are syrups, and
are indicated on the thermometer at 215°, 21%°, 220° and
222°.

Next we have the crystallization stages, which are tested by
dipping and bending a broom straw to form a loop at the
end. If the sugar fills the loop with a film which, when
blown, will form a bubble, we have the “blow” stage or 230°.
Dip the loop into the sugar again and if this film will blow
off into {ine threads we have the “feather” stage or 232°.

The candy stages now follow:

Small ball, 236°-238°, Large ball 246°-248°. These
stages are tested by dropping a little of the syrup in cold
water and for “small ball” the candy will form into a soft
ball when pressed between the fingers; and at “large ball,”
when the candy cooks a few more degrees, the mass will
form a hard ball.

We have now come to the ninth and tenth, or “small crack,”
and “crack” stages measuring 290° and 310° on the ther-
mometer—tested by a little dropped into water, which will
break when cooled; a little more boiling and we have the
“erack” stage.
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The next is the caramel stage, when it assumes a yellowish
color; great care must be taken here or it will burn,

Sugar cooked to this stage is used for seasoning soups,
gauces, creams, ete.

Syrop KepT 1IN STOCK.

Syrups may be kept in stock until needed for use. It
iz well fo have in stock syrup at 34° for softening fondant
when used for icing eakes, eclairs, etc.

Water ices should register 18°-20° on the syrup gauge
when ready to freeze. Syrup at 32° should be used for
sweetening fruits to be frozen rather than “raw” sugar.

To PrEPARE SYRUP.

To prepare syrup without a gauge the following directions
will be ugeful: Take three and one-half eupfuls sugar and two
and one-half cupfuls of water, stir over the fire until dis-
golved. Affer it hag hoiled five minutes from the time it is
actually boiling, it will register 28°, and every five minutes
additional boiling it will thicken one degree.

At the end of 15 minutes, it is 30°; at the end of 25
minutes, it is 32°; at the end of 35 minutes, it is 34°.

Never put sugar over a slow fire to cook, as the water will
slowly evaporate before the required degrees aré obtained.

CororiNGgs For (CANDY.

The idea prevails that the coloring used in eandy is poison-
ous, or at least unwholesome, but the reader will see that the
formulas here given, and which are used by the best con-
fectioners, call for nothing but harmless ingredients
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To Maxe CororiNGg LIQUIDS.

For red:

Powdered cochineal 14 oz.
Powdered alum 14 oz
Powdered sal tartar 14oz.
Powdered cream tartar 14 oz.

Mix and add six ounces of warm water, and four ounces ol
alcohol ; allow the solution to stand over night, and filter for
use.

Blue.—The best and moest innocent substance for this pur-
pose is soluble Prussian-blue, which may be procured from
the drnggist. Ordinarily Prussian-blue will not dissolve in
water, unless oxalic acid (a powerful poizon) iz added, but
the pure soluble Prussian-blue, which is a preparation of iron.
and perfectly harmless, may be added to water, to make any
depth of color desired. One drachm of the powder to two
ounces of water will be found sufficient.

Yellow—To one ounce of saffron, add two onnces each of
alcohol and water, and allow it to stand several days. This
forms a deep orange color, and, when diluted or used in
small quantities, will impart a beautiful yellow shade to' all
forms of sugar.

Green—Mix blue and yellow; vary according to the shade
desired.

Purple—Blend red and ‘blue in proportions to produce the
required tint.

These colorings may he mixed as an artist does paints,
varying the colors,
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MISCELLANIES.

For ResrnveEriNg A MIRROR.

When old looking-glasses need renewing, paint them on the
back with the following mixture: Half an ounce of tin,
half an ounce of lead, and three ounces of bismuth, melted
together. When slightly cool, add three ounces of mercury,
and apply with a hare’s foot.

To ME~ND Bric-A-Brac.

Plaster of Paris and mucilage, or glue, made into a paste,
will mend bric-a-brac. Then paint over the seams with water
colors to match the ware. This work, if neatly done, will
bear very close inspection.

To MAKE PASTE For PAPERING.

Take one quart and a half of flour, mix a little water, and
beat to a thin batter: then pour on beiling water, which will
be necessary to cook it.

To STIcK PAPERING.

Much depends upon the sizing, and if the wall has cal-
cimine or whitewash, that can be easily rubbed off; first
brush or scrape it with a very hard brush.

To make the sizing: Take one-half pound of granulated
glue, pour on cold water until it is absorbed, then tepid
water, to dissolve it; now, pour over it a gallon of boiling
water; stir until thoroughly dissolved. Apply to the walls
with a whitewash-brush. Too heavy sizing is often the cause
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of papering coming off, especially where it is put over another
course of paper.
To Crean WaLLs,

Equal parts of boiling water and strong vinegar used with
a sponge to wash calcimined walls will cut the calcimine and
prepare the wall for papering.

To Remove STOPPERS IN BOTTLES.

Make a turn around the neck with a stout string, hold the
bottle firmly on the table with one hand, hold one end of the
string with the other and get a friend to pull the other end.
A little sawing will heat the mouth, or meck, of the bottle,
sufficiently to expand it and loosen the stopper.

KEROSENE oR (GASOLENE BLAZES.

These can be readily extinguished by milk, which is con-
venient in almost every kitchen. While water only quickens
the flame of gasolene and kerosene, milk immediately extin-
guishes it, and prevents all danger.

To Stop SHOES FROM SQUEAKING.

Try putting a few drops of oil between the uppers and
the soles. This will often effect a cure.

Water Borrres AND CRUETS.

Water bottles and cruets can be cleaned by putting into
them some pieces of raw potato and soapy water. Shake
thoroughly until the glass is clean.

Bep-MARING MapE Easy.

For heavy mattresses put two loops made of strong tape,
or cloth, through which you can insert your hand, on each
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side of a mattress, and see how much more easily it can be
lifted, turned or pulled to position.

OpENING A FounTAIN PEN.

If your fountain pen is stuck, so that you cannot unscrew
it, wrap a small rubber band tightly around the nozzle or
pen part. This will give you a grip on the pen that will
nearly always fetch it. If this does mot do, try a little
powdered rosin on the fingers. This is rough on the hands,
but is effective.

A Grue HinT.

A teaspoonful of saltpetre, added to a large pot of glue,
will prevent it from smelling badly; besides, it causes the
glue to dry faster and harder than without it.

To PrevEnT OpORs 1IN CLOTHING.

Several small pieces of charcoal, laid in the folds of
clothing, closets and wardrobes, will absorb all unpleasant
odors.

To PreveNT SiLE UNWINDING oN SEwING MACHINE,

When silk insists upon slipping from the spool too rapidly,
try a heavy piece of cloth or blotting paper under it. The
result is very satisfactory.

To KrLr GRrass,

Kerosene oil poured between the cracks of rock walks will
kill the grass.
To Keep AN Uxusep TearoT.

To keep an unused teapot from getting musty, put into
it, after being thoroughly washed and dried, a lump or two
of sugar.
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To Brow our A CANDLE,

Hold it high and blow upwards. This will prevent the
grease from scattering.

To Kerp SinvErR FrOM TARNISHING.

A lump of camphor put in the china closet will prevent
any silyer which may be in it from tarnishing.

LiveE 18 THE STORE-RoO0M.

Place a box of lime in the room in which jams, preserves
and fruits are stored. It will prevent mold from gathering

on the fruit.
A Trvery Here.

While writing, I dropped a blot of ink on my paper.
A bright little girl called for some chloride of lime, and
making a solution of it with water, she proceeded to put it
on the spot. To my surprise the black spot cleared away.

Fuern EconoMmy.

Push old fire ashes all into one corner of the fire box, then
build a new fire to the top of fire box under one hole. I have
seen cooking and ironing done this way, with great economy.

A Rusty SCOREW,

A rusty screw can be eagily removed by first applying a
very hot iron to the head for a short time, then immediately
use the serew driver.

Kx~1ves AND FoRks,

Knives -and forks that do not have solid metal handles,
made in one piece, with the tines and blades, should never
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be laid in water, the handles should be washed by dipping
quickly in cool water.

To Keep Topacco mroM DRYING.
Put a piece of dried apple or orange peel in the jar.
A Srrig oF PARSLEY.

Eat a sprig of parsley after indulging in onions, and it
will remove the unpleasant odor from the breath.

CHAMOIS SKEIN.

I was told by an optician never to use kid or chamois skin
to polish glasses or spectacles: use tissue paper or soft cloth.
The chamois skin is an animal product and will make them
smeary.

Gruase THE NAIL.

Not long since, 1 saw a person trying to drive a nail
through a piece of seasoned oak, an inch and a half thick.
This was impossible, until I suggested that he grease the
nail. Tt then was driven easily and without bending.

To PreEvENT STEEL KNIVES FROM RUSTING.

Dip them in a solution of one part soda, to four of water.
Wipe dry and roll in flannel cloth. Keep in a dry place.

CEMENT FOR STONE.

Mix litharge and glycerine, making a paste as thick as
putty. It will fasten brass tops to lamps, tighten loose
nuts, secure bolte when nuts are missing, and make joints
of iron or wooden implements firm. Do not use the mended
article until the cement is well hardened, which may be a

week.
14
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Stone CoAaTiNG For WooD.

Mix forty parts of lime, fifty parts of resin, four parts of
lingeed oil, one part cupric oxide, one part sulphurie acid.

A COmear Warer CoOLER.

Place a two-gallon stone jar in a candy bucket, which may
be purchased of a grocer for ten cents. Fill the space between
the bucket and jar with sawdust and cement over the fop of
sawdust. Make a wooden top for the cooler. Six pounds
of ice and six quarts of water, put in the cooler in the
morning, will furnish a small family with ice water for the
day, and the cost of cooler ghould not exceed thirty-five cents.

To RexovaTE WHALERoNES, Hamrpins, BEre.

Whalebones that have done good serviee in an old dress
may be pressed straight with a flat iron, and serve again.

Hairpins of hone, celluloid or rubber that have become
spread or misshapen may be laid in a dish of hot water,
taken out with a hatpin, and shaped before cooling.

Motr DrsTROYER.

Sprinkle coarse salt and black pepper over the floor, sweep
in cracks where moths infest, let it lie three days. This will
ingure their absence from the house.

To MEND CARPETS.

Cut it by a thread, making the figures match ; make a seam
of it on the machine. Open seams by pressing with a heavy
flat iren, or smooth open on the floor by rubbing the foot
along the seams.
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To STRENGTHEN GLUE.

Add to it a little powdered chalk.

To PAcxE NIcE MUSTINS.

To keep a fine white mull from yellowing when packed away,
blue a large piece of white lawn with ordinary washing blue,
and when perfectly dry, wrap gown in it and pack in a
cardboard box, large enough to keep from crushing.

To Maxe O1LoLoTH.

If one has a faded carpet, reasonably strong, oileloth may
be made of it. First, stretch and tack the carpet on the
floor of a vacant room or garret. Then with a whitewash
brush put on two coats of paste, made with rye flour. When
this has dried paint over twice with yellow ochre or any other
paint color you wish, mixed with boiled linseed oil. Put
this on with a paint brush and allow each coat to dry before
putting on the next. TFinish with a coat of warm linseed oil
and allow it to dry thoroughly before using.

To Remove WALL PAPER.

Wet the paper with a whitewash brush or cloth, let it
soak a few minutfes, then scrape off with knife or a dull hoe.

To Pur ovr Fire 1IN CHIMNEY.

Throw in the fire place a gill of salt. This applies to
stove, furnace, ete.

To PrEVENT TUMBLERS FROM BREAKING.

Set in cold water to which has been added a handful of
salt. After boiling, set aside to cool in the same water, very
gradually. Also applies to lamp chimneys.
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CARE oF Liamr CHIMNEYS.

Do not wash lamp chimneys, it makes them brittle. In-
‘stead, hold them over a steaming tea-kettle a moment, then
polish with a clean, soft cloth. Soot may be wiped out first
with paper.

To MakE MUCILAGE.

Take two ounces of clear gum arabie, one and one-half of
fine starch, one-half ounce of white sugar. Dissolve the
gum arabic in as much water as a laundress would use for
the starch, add starch and sugar, then suspend a bottle in
which the mixture has been poured over a kettle of water.
When it becomes clear it is done, and should be as thick as
tar, and keep so. Add a few drops of any oil. This mucil-
age will stick paper to tin or glass, and keeps well.

SuaeepsEIN Rues.

Clean white sheepskin rugs by scrubbing with castile soap
and water. Dry in the sun,

“Strcxy Fry Paper.”

Turpentine is the only satisfactory medium for separating
anything from “sticky fly paper.”
DarNING WiTH HAIR.
A torn place in a woolen garment may be darned with

strands of hair, using the same as thread. The hair must
accord with the color of the garment.

To OpeEx Frovur AND Svcar Baas.

Turn the flat side of stitch toward you. Cut on the right
hand side at the end, not drawing the thread and cutting
hoth at the same time.
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TaE Care or Rurper GooDs.

Water bags, bed-pans, syringes, in fact all rubber goods,
should be hung in the air—mnot closed in boxes, as they become
hard and unfit for use. After emptying the water bag, blow
air into it to keep the sides from sticking together.

GLUE.

For all fish glues, vinegar is a good solvent. If glue in
the bottle becomes too thick, thin it with vinegar rather
than wafer.

To EXTERMINATE BURDOCK.

The hardest thing fo contend with in many localities is
the burdock. Tt is almost impossible to dig it out. If the
least part of a root is left in the ground it will grow, but if
you take an axe or gharp butcher knife any time in the sum-
mer and cut them off level to the ground. then pour on a
teaspoonful of kerosene oil, the plant will die at once and
never start again.

To Remove A Ticar Rixng,

Take a piece of cord or wrapping thread and push one end
of it under the ring. Then begin just above the ring, wind
the cord very tightly round and round the finger clear np
to the tip of the finger. Now take hold of the end of the
cord that was slipped under the ring and unwind the cord.
Ag the string unwinds the ring will be carried along with it
and removed without difficulty.

Care or Woopeny Bowews.

To prevent wooden howls or trays from splitting, take them
before they have been touched with water, apply boiling hot
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linseed oil over the outside and top edge, all that will pen-
etrate.
Agour Lawmps.

Soak lamp wicks in vinegar before using. Clean chimney
with soda or ammonia water. Put salt in bowl or reservois
and it is said that the oil will burn brighter.

Tuar Opor oF ONIONS.

This may be removed from a frying pan by adding a little
water to vinegar and allowing it to stand a little while.

Userurn Boxes.

To make nice little spice boxes, take the large-sized baking
powder boxes, tear off the paper by soaking in water, leaving
a bright tin box. Now paint over with well-thinned black
asphaltum paint, let stand a few minutes until nearly dry;
then with a match write on the box the contents—“spice,”
“nutmeg,” etc. The letters will be marked, as it were, with
bright letters which will not wash off. TLarge tin boxes may
be treated this way and used for bread and cake.

FriniNng LAMPS.

Do not fill lamps entirely, as the heat causes oil 1o expand
and perhaps overflow. Turn the wick well down below
burner when not in use.

To Remove OLp PAINT.

Two parts of ammonia with one of turpentine makes a
mixture which will soften old paint and varnish so that it
can be easily scraped off.
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WinNowiINGs.

You keep a scrap book, of course, and you will be glad to
know how to make sweet paste to fasten your treasures in your
book. Dissolve in water two square inches of glue and the same
quantity of alum. Boil with flour just as though you were
making flour paste and stir until very smooth. When eool
stir in two teaspoonfuls of oil of lavender. This makes a
pint of paste that will keep as long as you wish it—a year,
if necessary.

SQUEAKING SHOES,

When your shoes squeak go fo your shoemaker and have
him put a peg in the middle of the sole, and there will be
no more loud proclamation.

Another thing, when you buy a pair of new shoes and
they hurt you, put water in them and let it remain for a
minute, then pour it out, and if your shoes burn or hurt
you after that, you may say that I am wrong. The water
takes all the natural heat out of the leather and makes the
shoes comfortable.

To Fasten Brass Lamp Tops.

To fasten the yoke on lamps melt alum in an old spoen
and use as any other solder.

To PREVENT STEEL FROM RUSTING.

A small bag of quicklime kept among steel articles will
prevent them from rusting.

To Maxr Crora RAINPROOF.

Dissolve in a gallon of water one ounce each of sugar of
lead and powdered alum. Iet this stand until clear and
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pour off the liquid. Soak the cloth in this for twenty-four
hours, and when dry it will be found quite rainproof.

A Suice oF Raw PoraTo.

Kept conveniently at hand near the kithchen sink and
rubbed well over the stained spots will remove many stains
from the hands during the day without resorting to strong
acids,

WaEN BuyiNGg A STAIR CARPET.

Get an extra yard and fold in a half yard at each end.
1f you do this you will be able to move the carpet up and
down, avoiding the worn edges that always come when wear-
ing it year afier year the same way.

Brieap, Cakue or Pres.

Should never be put away warm, as they will become soggy.

Gas (GroBus,

Should never be serewed tightly in their frames as some
allowances must be made for expansion when heated, or they
will erack.

Mozp 1N INK.

May be prevented by putting a few drops of carbolic
acid. This applies to paste, mucilage, ete.

A SteEn PEN.

Before using a steel (new) pen, strike a match and hold
the point of the pen in its blaze for two or three minutes,
This tempers it and insures longer service.
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To PREPARE SHEEPSEINS FOr Mams.

Make a strong lather with hot water, let it stand until
cold; then wash the gkin in it, carefully squeezing out all the
dirt from the wool; wash in cold water until all the soap
is taken out. Dissolve one pound each of salt and alum
in two gallons of hot water, and put the skin into a tub
sufficient to cover it. Let it soak for twelve hours, and
hang it over a pole fo drain. When well drained stretch
it on a board to dry, and stretch several times while dry-
ing. Before it is quite dry sprinkle on the flesh side ona
ounce each of finely powdered alum and saltpetre. rubbing it
in well. Try if the wool be firm on the skin: if not, let it
remain a day or fwo, then rub again with alum; fold the
flesh sides together and hang in the shade for two or three
days, turning them over each day fill quite dry. Scrape
the flesh side with a blunt knife and rub with pumice stone.

CarE oF PATENT LEATHER SHOES,

They should be well stuffed in the toe with tissue paper
after taking off, and rubbed with a little vaseline. If cared
for in this way they will keep without cracking an entire sea-
son. Vaseline is a splendid preserver of leather, but should
be used sparingly so it will not leave a greasy appearance.

How 10 MARE A Ruseer TREE BrawoH.

With the large blade of a pen-knife make a quarter-ineh
incision in the main stem, just above the eye of the leaf—
preferably where an old leaf has dropped off—and in a few
weeks the new sprout will appear. By this simple method
an otherwise badly shaped tree can be made symmetrical ani
beautiful.
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To Make Feens Grow BETTER.

Put pieces of raw beef close to the inside of your fern-
pots (between the pots and the soil), and you will be de-
lighted at the wonderful growth they will make. Other con-
ditions for fern growing must, of course, be observed.
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