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Plenty of-clean towels and

¢ dish- | forget that the stove must be per-
'.EEﬁgﬂs@nan@a@ugﬁﬁuﬂaﬂﬁ cloths ‘make the work easy and less |fectly cold- when it -is applied.
B 2 < |disagrepable.  Crash 1s.chcap, so | A shabby table, or one that is de-
Q F@R THE F@ME ¢ |don’t use parts oi old shiris and | faced by stains—or a handsome one
4] -ﬁ eceP i o |drawers for wiping towels. A towe!l | that is wanted for a card or 're-
@ .4 lrack behind the stove, on which to: freshment table, may be covered with
% ; fi hang the towels when they are wet, |a felt or cloth cover. Get o r}i_ﬂce
£ « Recipes for the Kitchen, % |is a‘kitchen convenience. Have two  of the material of the proper  Sizc,
@ Hygiene and Other Motes g |pans, one large and deep, the other jmalke it with a slim-string all round,
B for ihe Housekeeper. o | smaller and more shallow; the latter seeing it 1is large enough to cover
i 65 |is to rinse ° the dishes in. With | the edees of the table, and the string
5008082002800 2683@08€ |plenty of hot water and soap—keep @ \may be drawn up tightly when the

.DﬂﬁIESF]_;IG RECIPES. piece of .soap especially for the | cover is needed. i

| dishes—and nice clean
Sauzore with Apple Saute—For 6

gouvd-sizad gpples make a syrup of 1

«cup,sugar and 1 of water. Pare and |

core the apples, and slice them into| The way in which .the . table

=ings about three-fourths of an inch |cleared has something to do

the china and silver comne
and shining from under her hands.

towels there
'is a pleasure to the worker in secing
bright

i9

with

thick. Place the rings, a few at a one's satisfaction In dishwashing.
time, into  the hot syrup,  which Some pecple dump the dishes on the
riiould be in a shallow saucepan, TO kitchen table just as they arve taken
wllow the pieces to be turned JYre-|from the dining rooin and hegin to
quently while cooking. Fry the|wash them without scraping or pil-
sausage  erisp, pile in ccnter of ing — them. Others scrape ofi the
plate, and arrange the wpple rings [worst of the debris and the rest

around it, one ring overlapping the |goes in the washwater; cups. A lCers
other, and zerve hot. Apples cooked | and butter plates are waghed belore

in this way make a nice dessertithe glass and silver, oL
served cold with cream, cither plain |stickly dishes hefore the cups.
or whipyp:ed. |

Nicely Baked Apples—Take '1.-'
many fair apples, as nearly of uni-|
form size as possible, as will fill an
earthen baking dish without crowd-
ing too closely. Core and prick the
skins sp as to bake readily. Fill
the centers with sugar and if very
-sour sprinkle come into the dish,
then add enough boiling water to
generate steam cnough to cook and

he thoroughly scraved
up; cups rinsed,

should
wiled
dishes.
lworlk, but it is not. Half o cup
'water, turned from one cup to

erounds and settlings, and prepar
the cup for the dishwaler.
blame anvbody for hating to

i 8
al

dishwater and the dishes
out of a seca of grease

the
fished
crumhbs.

the apples. Cover the dish and
cook slowly until done, thern remove
to cool place. When convenient chill
"in ice chest before serving with either
plain or whipped cream. Sweet as
well as sour apples are good served|of wiping them.
in this way. |

Apple Catsup—Pare and core & bu
ripe . sour apples.
water to prevent burning, using por-
celain or granite vessels. When ccok- be the easiest of tasks.
ed, rub through a colander and re- them on a soiled towel, though,
turn to the fire, adding 4 oz salt, 3 periorce you must wipe them.
oz black pepper, 1 oz cinnamon, % oz| Fill all the kettles, pans,
ground c¢loves, 1 dram cayennc pep- etc., in which anything has
per, 1 teacup sugar, % gal vinczar.
Lot boil five minutes, and seal or|are emptied ; they will wash
bottle in  stone or glass. This is !much less trouble. Swab out
original, and is our f[avorite catsup. |greasy spider or fryingpan with,
The flavoring may be varied. 'piece of newspaper,

Steamed Apples With Cream.—Pave |parer ; if is that muech less in- yo
nice _apples; quarter or cut into | dishwater.
smaller pieces if the apples are very | Don’t let the dlishes stand unwas
large, taking care to have picces as ed for the flies to foast on,
near the same size as possible.
a white cloth in bottom of steamer. |food dries on.

od in clean hot water and thoroug

|:Li_15m'hs- ihe swater as it runs o

las they are cool. If wiped, it

wi
¥

greasy, |

Plates, butter plates, and platters
ol
also sauca
This looks like lots of extra

of

an-
other 1ill all are rinsed removes the

cs

I don’t
wash
| dishes when ‘‘everyilhing goes’ into

re
vl

1f dishes are scraped neatly, wash-

h-

ly rinsed there is no real necessity
If they are turned
down on a large, folded towel which

;3

Cook in suflficient | they will be dry and bright as soon
will
Don’'t wipe

if

basins,
i been
| cooked with water as soon as they

th
lie
n

and burn the

ur
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the task
Put 'iz all the more difficult bLecause the

PECULIAR FLAG OF STAM.

e

UITITE  ELEPHANT AND ITS

PLACE IN COURT.

o ——

Welcomed When ZF¥ound by the
Iing and Priests and TLeaders
of the Nation.

The flag of Siam is a curious one—

émid it must look when it is reces-
sary to hoist it upside down as a
|signal of distress, but a most eci-
:fe:-.tix'c signal, as anything -~more
‘helpless  or  distressing  than this
clumsy quadruped can hardly be
imagined.

Pefore Xacca, the founder of the
nation, was born, his mother dream-
edd that she brought forth a  white
IE]E].‘-hI_‘LHt, and the Drahmins affirm
{hat Xacca, after a metempsychosis
of eighty  thousand changes,  con-
cluded his varied experiences as this
white elephant, and thence was :® Treé-
ceived into the company of the
Celestinl Deities. Ilence the venera-
tion of the Siamese for the “Chanb
Phoonk’’ or the sacred white ele-
phant. When such dignitary makes
his appearance in the forest there is
great  rejoicing and  no effort is
spared to capture him. The King is
considered most fortunate who pos-
cessés one or more of these sacred

animals. The present IKing possesses
geven, hence the present prosperous

condilion of tne country.

The so-called white elephant—for
{he color is really a Bathbrick or
Neopolitan  yellow—is usually found

in the northern province, and the
Governor of the province sces that
he is comfortably escorted, by  the
cutting of a wide path through the

jungles to the river. There a great
floating palace. of wood, ornamented
with a gorgeous rool and hung with
lerimson curtains, awaits him. The
roof is literally thatched with flow-
ers and the floor covered

Lay in the apples as evenly as pos-| Use a little borax in the water in WITIT GILT MATTING.
sible. Cover = steamer tightly, ‘and |which you wash the silver, goap dims | The King, with his entire Court,
steam until tender. Try with a sil- [the brightness of silver. A littlejin their elegant barges, multitudes

ver fork, and whep soft, remeove from itIlGI}}TIEﬂ
fire, and arrange apples in as many (water

. sauce dishes’
care not to break the pieces. Sprinkle
with sugarv and set away to c::ml.\
Just beiore time to serve take 1 pt
nice sweet cream, whip until l-i'ght.t
add 2 tablespoons sugar, and if
liked 4 teaspoon  vanilla - extract.
Put 2 tablespoons cream over each
fdish of apples and serve. This 1s a

into the water-bottle or

so algo will crushed eggshells.
‘Porax will soften hard water,

|

soda, bhut soft water, rainwater,
much to he preferred.

so much if they are provided ~wi

raw potato put with a little

ik

as are needed, taking narrow-mouthed pitcher will remove
lgtains and scdiment if well shaken ;

S0
also will a pinch or two of washing

19

Children will not hate dishwashing

th

min, with banrers flying and with
music, go up the river, a two days’
journey, to meet him. When he ar-
rives in the city he is welcomed with
imposing ceremony by the members
of the royal family.

A festival of a week is proclaimed,
and a thanksgiving is offered up.
The lordly beast 1is knighted by
pouring water on his forchead from

very nice dish for supper. proper conveniences, and taught to|a conch shell and a title and name
Brown Apple Sauce—Pare and|do it properly ard . .lo take pride!are given him, after which he is
quarier six large tart .apples or the in it. And don’t forget the magic |conducted. with great pomp = and

game quantity of smaller ones (pip-
pins are hest beravse they cook  so
guickly). Beil until soft, but do not
stir.,” When the ligquid turns a ciear
amber, as it will do ii boiled a lil-
tle longer without stirving, add 1%
teacups brown sugar and boil slowly,
stirring well. In about five minutes
add butter the size of an cgg and 1
small teaspoon grated nutmeg or |
powdered cinnamon as desired. -:'_*nmk!
a. while longer, slirring constantly,
pass . through a sieve and serve
either warm or ecold. .Some preier a

and appreciation.
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HINTS TO HOUSEKEEPERS.

teake.

| ter of habit cuasily acquired.
so is food without digestion.

hand in a glass jar in a coel place.

'{hat resides in g few words of praise

TUs> holted Indian meal for johnny-
Salad maoking in variety is a mat-
Wisdom without practice is poison, |

Salad dressing should e kept on

little boiled cider, omitting the but-| Puddings made: with ntilk, and
- ter-and “spice. This is relished with |baked Jong and slowly, will jell as

cold . meats, © especially cold roast |they cool.

pork.: . _ White of egegs, beaten to a stilY
Seoteh  Shorteake—One small ‘tea- | froth, should-be lightly folded 1nto

cup ‘sugar, 3 teacup butter, &+ cup |cake mixture the last thing.

milk, volks of 2 eggs, 1 heaping cup |
flour, 1 teaspoon baking powder.
Beat the sugar, egps-and butter to o
cream, add flour and baking powder.
Halve the mixture and hake in but-
tered tins in moderate oven. Cream:
. Whites. of 2 epps, 1 small cup  Tfine
sugar, 1 apple. Beat pEos
frothy, add sugar and apple grated. | thev are cooked,
Put between sponge when cool and |tender as chiclens.
serve at once. | When making chocolate, try ad
Stuffed Apples — Select, large, |ing a ‘pinch  of salt and 1 teac

" smoolh applés. Pare them, cut out |strong cofiea just hefore serving.
the cotes, but do not malke the hole | gives g delicious flavor to the mi
run eéntirely through the apple. Take | ture. -

. some cold cooked chicken and chop | It
it fine. Mo each % 1b chicken allow |with
1 tablespoon  chopped parsley,
teaspoon: salt, p little pepper and
cup bread erumbs. NMix thoroughly
and-fill =~ the apples. -Put a bhit . of |

lin wondrous fashion:

It vou have onions to peel,
directly in front of and facing
brisk fire and you will not “‘ery.”

is said that in taking a
a ‘meringue

Iwill: fall if taken into a cold room.
It is said the flavor of

oven until

the apples are periectly
tender, - : 5

the swater poured . : over

WASHING DISTIES. ‘
I'.Iun;r,—*h_l_muséknrspm's who 'do not ob-|
ject to getting ‘‘a meal of victuals™

dread to -clear the table and whsh
the dishes afterward, writes a cor-

dish. :

Never soak salt fish with the sk
down, as the salt will fall upon
' and remain there, while if the sk

the bottoth of the dish, as it do

respongent. I never was able to- ap- | when =alt is placed ir"a basin
proach p tableful of dirty dishes in |jwater. ~ -
anvthing ° approaching a ‘state of |. In ordering a rib roast, ask

Christian resignation until I learned | butcher .to send
the virtue  that resides . in- having
plenty of hot water and towels and
taking pride in doing the work well.

Tt doesn’t pay to forget about the
dishes and get up from the tabie to
fimd the fire out and the dishwater
lukewarm or forgotiien entirely.
When the last article of food is dish-
ed up put over the teakettle, and sce

that there is fire enough to heat the

ing to

{being  boiled - tender, to malke
'gavory hash for a.small jamily.
Most  of us know that the blac
ing done by the man Wwha . f
rom the hardware store for 'the pu

The gocd cook is like g kind Tairy
who makes things change theihr form

SiLithe
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When cooking fowls, 2 tablespoons
till | vinegar put into the water in which
will mwake them as
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pie
on top.from the
U ERehe 3 s~arinene will all il t!

& loven the meringue will not fall 11 the
1 [pie is left in the warm kitchen, but

haked
. -butter on eachi and bake 18 a auick | beans is greatly improved by addi
'a hali teaspooniul of dry mustard to
them when |

[
1‘.:-

they are transierred to the baking.

in
it
in

is. placed uppermost the salt falls to

oS
of

the
along the bones.
There is alwavs cnough meat cling-
them to make a nice elear
| goup, and often enough’ meat, after

e

-

comes

r-

pose of applying it looks better”and
lasts longer than’ when'we put it on

water good and hot, or if you use |ourselves. The polish  the experts
easoline tuyn the flame low durine |apply is mixed with benzine and

the nisai.

1’5!35,[', we use with water. And don't

his own sumpiuous
apartment, within the precincts of
the Kirg’s palace, where his own
Court officers and slaves await to
robe and decorate him. Tirst, he is
placed” on a' handsomely built pedes-
tal about a foot from the floor and
lig fastened by one hind and omne fore
foot. to gilded pests with ropes cov-
lared with crimson velvet.
joweller rirgs his tremendous

ceremony  to

tusk

a diadem of heaten gold, and places
heavy gold chains around his neck.
ITe is theén robed in a superb pprple

and gold. When he bathes, an oflicer
of high.rank shelters his noble head
with - a egreat wmbrella’ of crimson
and gold, while others wave golden
fans  before him. His food consists
loif 1he finest. . herhs, the tenderest
leprasses, the sweetest sugarecane and

mellowest bananas and other
Idnini.i_ns, which are handed -to . him
on gold. and silver salvers by his

attendants on their knees, His drink
lis _‘perfumed with fragrant flowers.
When i1l he is nttended by the most
=killed of the Court physicians, and
‘ithe chief priests pray daily for- his
recovery. If he dies there is uni-
veregal rnoyrning, the King trembles
‘on his throne and the highest funeral
thonors are paid to -his corpse.

| PSR S S S S

‘ DIDN'T COME OFT.

| At a public dinner a -careless wait-
‘er stumbled when bringing.in a. boil-
'ed tongue. .The tongue slipped over
‘the edge of the dish upon the table
icloth.. ) : g
© “Never mind,”’*said ‘the ‘chairman,
lcheerfully,” “Yit’s- only a lapsus lin-
Leenae’” (slip ef the tongue).-
E The joke. was Teceived with a-burst
'of Jaughter. . A - gentleman prescnt,
‘who had no knowledge of Latin, yet
|saw what -boisterous merriment . it
caused, sceretly determined that he
“would rcepeat the whole performance
at his next little dinner party at
home, and . give his guestis a great
'laugh at his wit. L e :

The ocecasion _arrived. There was
to be a leg of mutton, and the Host
had instructed the waiter to let it
fall when coming in. The waiter
did so, to the great dismay of . the
guests.

“‘Oh, never mind,”" cried the host,
cheerfully, “‘it’s only a lapsus lin-
jguael’”’

To. his great disgust and astonish-
ment, however, nobody seemed to see
it, and now he is suspicious that
something must have gone wrong
somew here.

la white elephant on a- red field—and |

of pricsts, hoth Duddhist and Brah- |

The Court.

witlhh, massive gold, crowns him with

cloal: of welvet, fringed with scavlet:
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THE WINTER PROBLEM.

H. J. Blanchard, an
breeder of White Leghorns, gives his
views and experience on this subject,
which we copy in a condensed form
for the benefit of our readers. FIFrom
our own experience we can endorse
them as eminently practical - and
sensible. He says:

: “The whole problem of winter feed-
ing for eggs can be expressed in one
short sentence—turn winter into sum-
mer. This is easv to say but very
hard to accomplish, and the best we
can do is to supply some of the con-
ditions which exist in summer.

: The first essential is warmth, but
it must not be supplied by artificial
hieat, as this makes the fowls tender
and  susceptible to colds, but by
warm houses, to keep out wind and
frost and conserve the natural heat
of the birds. Dryness is next to be
considered, and thig is best brought
about by keeping the house clean
and the floor well littered with straw
and some- absorbent material @ like
chafi. Also ventilate a little by the
windows every mild day by opening
them a little, according “to the wen-
ther. This will ecarry out moisture;
purify the air, gnd keep the fowls ge-
customed to the outdoor tempera-
ture, so they will not be affected sgo
much by extremely cold spells.

A straw  filled 1loit in the poultry
house is a great aid in keeping it
warm and dry in winter. This loft
floor may ‘be made of cheap boards
and should have plenty of cracks to
let moisture pass up and be absorb-
ced in the straw above. Of course,
they meed good food and enough ,of
it, but I firmly believe it is not so
much the kind of food but the way
they are fed and managed that makes
them lay best.

I can do no better than to give
our own poultry bill of fare. Our
whole grains are corn, wheat, buck-
wheat and oats mixed, about  equal
parts. In the morning a very scant
ll‘ﬂ.tiﬂi‘l of the mixed grains is given,
not more than one-fourth of what
they would eat, scattered in litter
on the floor. Next comes waler

SLIGHTLY WARMED :
in coldest weather. ' They are
kept busy sceratehing . for grain
and runnine to the water pan for an
hour or more, and the exercise thus
induced warms them more effcctually
on a cold morning than would a
warm mash. They are next given
cabbages or mangel beets cut in
halves and placed on the floor. The
birds are thus kept busy all the
forenoon working for g little food,

and at noon are hungry and ready
lfor a big dinner of warm mash,
which is fed in troughs, all they

will clean up in a short time.

Our mash is made as follows:
Ground oats, corn meal and- wheat
bran, about equal parts' by measurc
for the base. To this we add one

pound oil meal and three pounds
higzh grade beef scrap for each 100
fowls, all well mixed while dry. To

cach 100 hens we also allow tiwo
quarts of clover cut in one-cighth-
inch lengths and soaked in hot Wwa-
ter, in which has been dissolved ‘a
little salt. The whole is then thor-
loughly mixed with a shovel until in
a moist and crumbly state, neither
dry nor sloppy. It is then fed while
vet warm. We sometimes substitute
boiled and mashed potatoes or tur-
nips for the clover for a change.
After this big dinner of warm mash
the birds are not very active ifor
lawhile, but as it is casily digested
they are ready for:their supper . of
mixed whole grain; which is fed in
the litter early enough so they will
have time to scratch it out . before
dark. At this time the water pans
are inspected to see that ail have
woter enough, as a laying hen al-
most always takes a heavy drink
shortly before going on the roost.
Qyster shells and granite grit are
always  within'  reach of the hens.
When the ground is. bare the birds
ruit- at  liberty outside the houses,
bt “when covered with spow  they
are kept inside.’

i
- I-*:Id;;_- ' 3 4
THE PIGS. _
fPhere”  was a famer a few winters

lago ' whe maintained that fattening
hogs did not neced n roof over them,
land that it was' foolishness to pro-
vide~ a . windbreak forx ' {fecding
arounds. He changed his mind when
his hogs’ backs were broken so badly
that great padehes-pi.flesh and skin
came olf,
'Have the hog house in shape for
the reception of the swine when win-
tor. comes. . Mend the windows, stop
the drafty places, bank' tlic.iéoutside
if necessary. The floor .planks
<liould - “be .placed directly’ ©n  the
ground, or o grout floor should De
provided, having a plank platiorm
for a_ bed. : : - i
The hoeg house should be placed on
a hill where - there'is g good drain-
age.
Proper ventilation must be provid-
ed. Tl SO
Roots~and clover hay should be
stored Jiandy by the pigs. They will
then beédeasily obtained when wanted
to feed.the swine, :
The sow - with a bad disposition
should not be retained as a breeder;

her pigs ~ are likely to inherit her
temper. It will be better to discard

the family.

lits

extensive .

-ﬁﬂter Be Satisfied With a

Save the sow -plgs from fargs 1it---
ters; they are likely to be prolific.
T.ook to the iittle fall pigs; do not

1let - them get cold and stunted. Keep; . -

them in afwarm pen and keep thedi::
growing. , o '

Give_.the hogs wood ashes, aulphur
and salt:;” thevy will keep the diges
tive system toned.

We find that grinding "‘eorn increase:
adue, . as, ;pig food materially.
Meal, consisting of cob ‘and ‘fgrain®’
ground together, is equal and often

proves superior in’ feeding value,
pound for pound, to ‘the clear corp
meal. This superiority of corn and

cob 1meal is caused by the'light; por-+
ous character of the cob, rendgring
the ass more agsimilable in the**
hoz's stomach than theg:golid -mass,
formed by the clear corn meal. :

FEEDING TUREKEYS.

Turkeys that are left to

and hunt for their own food until
almost killing time cannot be got
inte proper condition until they haves
been fed for cquite a while, or else,
confined and fed up for killing. I
they wander for miles in- an aimless.
search for food after it is nearly
eone in the fall they will run off all,
their flesh.  Those who are evel
watlchful - of their fowl will be oz
hand just at the proper time with a
feed of grain for their turkeys just
at or before 1roasting time; anc
gradually they will be taught tc
come home at night for this feed ol
corn. And as the weather grow:
coocier they should have some corn
in the morning as well. Xeep add
ing to this feed until you have them
so used to being fed that they will
know they can have all the corn the)
will eat; and by this gradual increast
vou will have them on a strong ful
feell of corn by the time frost comes
and. they will ~not have the setback
they might have if they had beej
neglected. :

F =g - B o

wander

HORSE TALIK.

If he is watered the grain will Tx
washed into the intestines, there te
ferment and give trouble. The ol
will clear him.

The starved
his full development in size
gquality, -

Every man who fails to make 2
go of it in other kinds of busines:
thinks he can be a horseshoer. DBui
he can’t shoe my horses.  Half the
poor crippled-up horses we see  art
made so by poor shoeing. It is 4
shame, and we ought to be ashamec
of ourselves for patronizing suck
blacksmiths.

colt will never- react
ang

: -3
DANGER IN OVERDOING IT

Faii
Bargain.

Tarmer Sledgeby had long wanted
to buy the eighty acres adjoiring his
place on the north. In a casual waj
he called one moitning on IFarme:
| Crossman, who owred those ACIes,
land  said,” By the way, mneighbor,
there was a man asked me the other
day if I reckoned you’'d like to gel
rid of this piece of land, and I toléd
him I guessed so, if you got youl
price. Is that about right ?”

“0Oh, yes,” said IMarmer Crossman,
“I’d sell anything I've got if 1

could get my price.’’

““And what might be your price
for the cighty ?" _

“Well, I'd-sell it for four thousand

dollars."”

Now four thousand dollars was g
reasonable figure for the land, and
Farmer Sledacby Lknew it, but he
thought it would not dp to scelx
eager to buy, and he could not re
csist the tiemptation to dicker -a
little.

““Well,”” he said, “‘that wouldn’l
e too much for it, maybe, if if
was in good order, but look how the
P buildings are run down.' :

“Yeog,” admitted the other, “‘th
buildings do need some, fixing up.”’

“+“And the west  half of it need:
draininge,”” .

““Thnt’s right."”

“Mrerae’s o right. smart patch o
thistles in the ecow pasture that'l
cosl somethirg to get rid of, too.”

““‘T helieve there is.”’

“And there’s only two wells
the whole pliace.”

*“That's a foct.”

“Den’t you think—h'm—thirty-fiwv
hundred dollars would e ahow
right for it 2. .-

“It’'d e too much. - 1'd be ashamet
to take that forit.: But -1’11 tel
vou what T’'Il" do " T'll fiXx the ‘plax
up like it ought {o be, and then 1
'shall want five thousand dollars fo!
it. You can tell that man so tha
asked wou about it the other day.’

That was all the satisfactionPar

oI

| mer Stedgeby  ever got out - of hil
!Inwig;‘h'innn ITe - had - overdone thy
|matier. e b5

s e e

- WHAT 1S, STEALING?

One of the Derlin courts was  oc
| eupied the other day. with the, ques
tion whether a - stgrving man = Wa
capable of consuming a“large - loal o
bread, value 16 cents, at one meal
| I o man proved. -to be }ﬁ‘.’.m‘viua
'steals bread it is not considered . ¢
theft, according to the German'law
hut is punishéd lightly. TIn this in
astance the loaf was considered —Lod
|large for one person to consuiuc, bu'
‘on the workman, who stole it fron
|I‘L baker's shop, " proving that k
shared: it with a: starving friend, lv
was acquitted-of thelt. :

i —.—’--‘-"? i Tl AT

“ILet us talk this over calmly a
between man and man,’” said the fel
"Mow who wanted to make up. . “It i
a good deal of a concession’ for ¥
to make,’’ began the other, - 'but—
At this point gatual hostilities o4
Lvelnped. :

e




