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SELECTED RECIPES.

Prepared Figs.—To one pint of figs
cut small add one cupful of water, two
slices of lemon, a pinch of cinnamon
and clove. Let simmer until the waler
is absorbed, then take out the lemon.
This fig preserve is good wilh Tice, corn
slarch, or sago.

Carrot Pudding.—One cup of grated
raw polatoes, one cup of raw carrols,
graled; one cup brown sugar, one cup
ol powdered suet, a pinch of sall, one
cup of cleaned currants, one and a half
cups ol raisins, one and a hall cups of
flour, one teaspoonful of soda and a
dash ol spice, Steam from three to
lour hours.

Old-Fashioned Brown Belly.—Two
cups ol chopped-up apples, one cup ol
breadcrumbs, a couple of lablespoon-
fuls of bulter. Put a layer ol apples
over the bottom of a pudding dish, one
you can boke and serve in, and sprinkle
sugar and then buller, either melted or
in the dabs, and cinnamon or nulmeg;
then sprinkle breaderumbs, and con-
tinue until you wind up with a layer
of crumbs., Bake for three-quarlers of
an hour and brown.

Canned Meal.—When cooking a kettle
of beel, pul up a can of it for some day
when company comes unexpectedly, and
the meat supply is short. Cook until
done, and can like anything else in Ma-
son jars. Remove bones and pour the
boiling liquor, which must have boiled
down until it is nearly all gelatine and
fat, over the meal in can. Be sure all
air bubbles are out and seal hot. Can
chicken in the same way when the
market is down. You will find it as
nice as freshly cooked when you open,
and all you need to do is to reheat and
thicken the gravy.

Potalo Soufifle.—Take two cupfuls of
cold mashed spoonfuls of melted but-
ter, bealing to a white cream before ad-
ding anything else. Then put with this
lwo eggs whipped very light, and a tea-
cupful of cream or milk, salling to laste.
Beat all well, pour into deep dish, and
bake in a quick oven until it is nicely
browned. If properly mixed, it wild
come oul of the oven light, puify, and
delectable,

An Egg SoufMle.—Scald a cup of milk,
putling in a_tiny pinch of soda. Beat
the yolks of six eggs until light and
creamy, and the whiles until stiff enough
to stand alone. Add one-hall lablespoon-
ful of sall, a dash of pepper, and one
rounded tablespoonful of butter to the
milk, and slir it into the yolks: then |
beat in the whites very quickly. Pour
into a deep, buttered pudding dish, and
Lake in a moderate oven ten minutes or
to a delicate brown. Serve immediately
in the bake dish.

Rice Souflle.—To one-half cupful of
cold boiled rice add one cupful of warm
milk, one tablespoonful of melted but-
ter, one feasponful of salt and a dash
of pepper; mix well and add {hree well-
beaten eggs. Heat a tablespoonful of
butter in a frying pan, and. when hot,
pour in the mixture, and set the pan in
a hot oven. When it is thoroughly
cooked, fold it double, turn out on a hot
dish, and serve at once.

Barbecued Kidneys.—Cut the kidneys
into thick slices. Melt ‘a litlle bulter.
and slir into il a salt-spoonful of mus-
tard and a dash of lemon juice. Dip
each slice 'of Kkidney in this, roll in
cracker dusl, and set aside untlil this
coaling stiffens. A hall hour will be
long enough. Broil on a small aridiron
over a clean fire, turning often, that the
Kidneys may not burn. Be sure they are
thoroughly done. Serve very hot.
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FISH SALADS.

Herring Salad.—Heat through by turn-
ing on lhe stove three well smoked
herring, then lear off the heads and pujl
the skin away, split, take out the baclk-
bones, and cut up into small hils, or to:
shred them is better. Put in a salad
bowl, add one small chopped onion,
two hard boiled, chopped eges. and one
Loiled potato; cul fine with a teaspoon-
ful of chopped pargley: seasan with a
teaspoonful of salt, one of pepper, three
tablespoonfuls of vinegur, and two of
cil. Mix avell, and, if you “have it, de-
corate with a boiled beet,

Sardine Salad.—Allow lhree sardines
for each person; bone and fillet Lhese,
carelully removing all the skins, and set
them aside unldl required. Boil two
eggs for three minules. shell them, and
break them up in your salad bowl with
& spoon; mix with them a teaspoonful
each of French mustard and essence of
anchovies, the strained oil from (he tin
ol sardines willh as much oil as will
make three teaspoonfuls in all: add
chili, shallot, and good malt vinegar to
taste. Cut up some nice crisp letluce
and mix it well wilh the dressing, but
only just before it is to be served. Put
8 litlle heap of mustard and cress in
the centire of lhe salad, with a whole red
capsicum upon it. Arrange the sardines
round, and oulside these a border of
muslard and cress, dotted here and there
with thin slices of red capsicum.

Salmon Salad.—One quart of cooked
salmon, lwo heads of leftuce, two table-
spoonfuls of lemon juice, one of vine.
gar, lwo of capers, one teaspoonful of
salt, one-third of a teaspoonful of pen-
per, a cuplul of mayvonnaise dressine
or the French dressing. Break up thz
salmon with lwo silver forks. Add (o
it the sall, pepper, vinegar, and Je.
mon juice. Put in the ice chest (p
some other cold place for two or lhree
hours. Prepare the lettuce as directed
for lobsler salad. At serving lime pick
2l leaves enough lo border the dish.

Cut or lear the remainder of {he picces

and arrange these in the cenlre of a fal
dish., On (hem heap the salmon lighl-
ly and cover wilh Lhe dressing. Now
sprinkle on the capers. Arrange Lhe
whole leaves at lhe base, and, if you
choose, lay one-fourth of a (hin slice gof
lemon on each leal.

Lobster Salad.—Put a large lobstor
over the flire in boiling water slightly
salled; boil rapidly for about twent,
minutes; when done it will be of a
bright red color and should be remoy-
ed, as, if boiled too long, it will be
tough; when cold, crack the claws afier
first disjoining, twist off the head,
which is used in garnishing:; split the
bady in lwo lengthwise; pick out the
meat in bits not too fine, saving the cor-
al separale; cul up a large head of lel
tuce slightly and place on a dish, over
which lay the lobsler, pulling the cor-
al around Lthe oulside. For dressing,
take the yolks of lhree eggs, beal well,
add four tablespoons salad oil, dropping
it in slowly, beating all the time: then
add a liltle salt, cayenne pepper. half
teaspoon mixed mustard, and two table-
spoons vinegar. [Pour this over the lob-
sler just before sending to table,

I'HE KITCHEN.,

The ideal exposurs for a kitchen is
northeast — that is, it should be at the
northeast corner of the house, This
posilion gives one light without heat,
Artists demand north lights in fheir
sludios and a good cook is an artist in
her own line and should have all the
Lelp that light and location can give
her. Even if one is about to build, it
1S not always possible to have a northeast
kitehen, but one should make a greal
effort to secure a north room and a cor-
ner room, il possible.

Supppsing we have the ideal northeast
Kitchen, a good, .clear yellow will be
found the best color for the walls. Never
Use paper on kitchen walls, or even
kalsomine. Oil paint is the only proper
wall covering and that should be finish-
€0 with a coat of enamel so that it will
resist the frequent washings it will re-
ceive. Whether a kitchen sink be of
iron, enamel or stone, it should stand
on four legs wilh its drain pipes ex-
posed to full view, The dangers arising
from a badly kept sink cannot be exag-
geraled nor can any degree of care ir
avoiding them be considered extreme.
The waste pipe from a kilchen sink
should have boiling water and ammonia
or washing soda poured down it each
day. At least once a week it should be
treated to a dose of a good disinfectant

such as chloride of lime. This old
slandby is inexpensive and quite as
good as many other high-priced arti-

cles. Put a large teacupful of chloride
el lime inlo two quarts of hot water.
‘This solution is good not only for drain
pipes but also for keeping your garbage
pails fresh, '

The selection of an ice chest is a very
important matter, and one calling [or
careful consideration. It mus! not be
larger than is needed, for that entails
& waslte of ice. Il must not be too small
because then things are put togethey
that should be kept apart. Butler and
milk, for instance, should never be put
Lear fruit, vegelables, nor fish, as they
absorb odors in an almost incredible
way. Taking it for granted tHat a re-
frigeralor just the right size has been
seleeted, the question arises how to take
the best care of it.

BAKING AND ROASTING.

True roasting consists of cooking by
aclual fire heal in front of an open
fire. This, however, is an extravagant
method, and is very little used wilh
us. DBaking is roasling by hot air. and
well managed, produces very good re-
sulls, But a careless cook or an inefi-
cient one will never bake meat satis-
factorily. To begdin with, “out of sight
being out of mind' with her, she is al-
most cerlain to forget the basting, and,
as a result, the meat will be dry, over-
cooked, and flavorless. She will be
blissfully unconsecious that ovens require
periodic and :thorough cleansing, and
she is, in consequence, astonished when
her meat comes out pale and greasy,
and reeking of all the fal, etc., that has
been spilt since she first began to use
it, and which revenges itsell by firsi
tainling the healed air of the oven. and
allerward the meat. As a rule, the aip
Of the average oven is too dry for roast-
ing, so that when this method of cooKing
meat is chosen, means should be laken
o obviate this dryness. With this ob-
ject.in view, some cooks alwavs put a
jar full of hot waler in the oven with
the meat to prevent the surface of the
lalter drying up.

—-¢
MOTHER'S ANXIETY,

—

The summer months are an anxious
time for mothers because they are the
most dangerous monlhs of the vear far
young children. Slomach and bowel
troubles come quickly during the hot
wealher and alinost before the mother
realizes that there is danger the little
one may be beyond aid. Baby's Own
Tablets will prevent summer complainls
il given occasionally, because they keep
the stomach and bowels free from of
fending matter. And the Tablels will
cure these troubles il they come sud-
denly. You may save your child’s life
by keeping a box of Baby's Own Tab-
lels on hand to give promplly. Mrs.
Frank Moore, Norlhfield, N. S., says:—
“1 do not know any medicine that can
equal Baby's Own Tablets for curing
slomach and bowel troubles. 1 al-
ways Keep them on hand in case of
emergency.” Sold by all medicine deal-
ers or by mail at 25 cenls a box from
The Dr. Williams' Medicine Co.. Brock-
ville, Ont,
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Nothing pleases- some peopla more;
lhan to be misunderstood.

THE WORLD'S BARBERING

Shells, Minerals and Girasses Used in.

Shaving—Delicate Singeing
in Africa,

Any traveller in Spain who steps off
tho beaten path may, like Don Quixoie,
{ind a Mambrino helmet for himself, for
it swings from a staff over the door of
every wayside barber. An old and worn
out basin does for a signboard: one less
old is necessary to the shaver's art.

These barber hasins of the Peninsula
aro always made of brass. Some of the
old ones are very fairly hammered, but
in all the shape is the same, a product
of public utility answering to unvary-
ing demand,

A half circle is eut out from one rim
large enough o accommodate Lhe
palron's gullel and Adam’'s apple. Seen
in  profile the effect of a man being
shaved is as a St. John the Baptist whose
head has partly slid off the charger.
Thus is it adapled to the tonsorial
metliods in vogue in Spain, and with bul
slight variations practised in all of vil-
lage Europe.

There are no joke weeklies to while
away the time of wailing; there are no
chairs wilh complicaled gear to raise and
lower lhe palient, to swing him round
into the light at his most artistic angle,

to Lill him back to a monolonous view of
the ceiling. Instead the sulferer is
planled bolt upright in a straight-

backed chair, and throughout the opera-
tiod his is the sole responsibilily «f
nolding a basin of water at his throat,
and if he spills the suds down upon the
front of his shirt the blame is his alone.

Nor does the difference cease here,
The peasant barber of Europe regards
lather as merely an ornate incident.
He wels his palrons cheelks and smears
them with good hard soap, well rubbed
on. Then he uses his razor to excavate
this cement of stiffening soap, moisten-
ing it only when it is

FOUND TOO HARD TO WORK.

The soap is dragged off with little re-
gard to the feelings of the sufferer; the
question is never put: “Does this razor
pull?  When the barber has gone his
round from ear to ear the patienl lakes
his bowl and washes up f{or himsell,
When the sharp suds sling his cheeks te
rests content, for he has had a shave
that he can feel.

Despile atlempls at long intervals lo
make hair on the [ace a fashion, prac-
lically all the world shaves., The most
consistent advocales of the cleanly
shaven face are the Indians of America.
Nature has helped them out at the be-
ginning. [or hair upon their faces ap-
pears only lale in life and then very
sparsely. For Llhis réason it is not so
dillicull and painful as it might seem lo
follow the Indian custom of pulling oul
each hair as soon as it reaches a lenglh
that will permil it to be gripped.

Another stock whose beard is late and
scanty provides employment for a large
guild of barbers in shaving high. This
is seen in the blue rim which encircles
the roots of any Chinaman’s queue.

Being Mongolian, a Chinese razor is
naturally like no other razor in the
world. It lcoks like a split five cent
picce mounted on a stick; but the Chi-
nese find it extremely effective, and that
must serve as a complete test of its
efficiency.

The race (hat peopled the valley nf
the Nile when Egypt was the home >t
all the world's enlightenment shaved <o
completely that one might infer that
they had adopted the billiard ball as ihe
type of beauly, for from the point of the
chin to the nape of the neck not a hair
was spared. Here, though, crops out

THE MILITARY EXCEPTION.

The Pharaohs and their captains
seem to have grown a few slraggling
hairs on the chin. At any rate they
wore richly ornamented boxes to cover
the beards which they may or may not
have been able to grow. So long «s
nothing showed but the beard box gum-
med upon the chin, any one might wear
the ceremonial and symbolic box, even
if he could not raise a beard to fill it.

lheir great rivals for the empire of
the ancient world. the Assyrians, wers
abundantly supplied wilh beards. That
they held them in high esteem mayv “e
inferred from the fact that they carved
them on the efligies of their sacred bulls
and other gods of long f[orgolien Lheo-

logy.
If one may accepl the statuary uf
Mesopolamia as a sale guide to the

fashions of these early Orienlal times it
would appear thal the Assyrian beard
was worn in long ringlets. That may,
however, be no -more than an evidence
of the limilations of the art of the
ancient sculptor, who could not carve
hair positively unless he made it look
like rope. Il seems hardly conceivable
that Nebuchadnezzar and Assurbanipal
would submit to a fashion that involved
pulting their heads up in curl papers
every night,

No modern race goes conspicuously
and complelely unshorn except the black
fellows of the Auslralian bush.

Among the peoples of the earth who
shave wholly or in part the ulensils of
lhe barbers high , calling widely vary.
Soap and shaving brush are a Ilriumph

teas of Japan.
LEAD PACKETS ONLY.
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Amazon as shave at all in preference Lo
plucking out lheir scanly beards pre-
pare their cheeks by swabbing with the
heavy sap of the tree which yields the
rubber. In tropical Africa the oil of the
oil palm is used for the same purpose,

In the East Indies generally the pulp
of the ripe banana is rubbed to a cream
on the cheeks and chin with the abun-
dant juice which may be drawn from the

leat stem of lhe same plant. Else-
where in the same region of the East-

ern seas lhe green orange is employed,

Many and various ar2: the suhstitutes
for the razor ol sleel. In the uplands
of Africa, where the natives have de-
veloped no lillle skill as workers in
melal and produce knives of good lem-
per, they seem not to have hit upon the

idea of true shaving by the use of a
culling edge. Their abundant beards
are removed and their chops kepl

smooth by singeing.

A plate of iron an inch in width, three
inches long and a quarter of an inch
thick is mounted in a handle of horn.
This is brought to a white heat in lhe
charcoal furnace and is passed evenly
over the face very close lo the skin.
This glowing plate produces a close
shave elfect with a luxury of comfort o
the most tender skin that mo razor yet
forged could bring about,

For shore dwellers the opportunities
which several mollusks afford have not
been lost upon the barbers. One such
shell has been commonly designated

THE RAZOR CLAM,

and while not much ol a clam for Irit-
ler purposes, il will serve excellently
well on a pinch for a razor. It abounds
on the beaches of the northern Atlantic
coast, but it is not allogether easy to
dig up even when the liltle spout of
waler in the sand belrays ils presence,
for it takes the promptest alarm and
can dig itself out of sight far more
quickly than any man can dig it into
view. The shell is in two wvalves, each
about half an' inch wide and some six
inches long. the shallower one being
preferable for shaving.

To prepare it for use all that is
needed is to press tne edge of the shell
from the inner side steadily and evenly
wilh a chip; this splils off a sheet of (he
tough purplish green outer rind and
leaves a clean edge of shell that is sharp
enough for eomfortable shaving and
lirm enough fo keep the edge at least
during the operation. While this razor
shell is confined to the North American

coast, there are mollusks of similar
ubility in every sea.
Another pelagic razor widely em-

ployed is the looth of the shark. While
this also has a sharp edge, it differs
from the keenncss of the shells. They
present a lrue culling edge so long s
it lasts. The small tooth of the sharlk
keeps its heavily enamelled edge much
longer, but it is of the saw type and
therefore by no means of smooth action.

In inland regions., where sea razors
are not easily come at. (hiere may Le
found 'J
MINERAL SUBSTITUTES.

The most widely found of these mineral
razors is the flint.

Another mineral of great value to the
primilive folk who shave themselves is
the obsidian or voleanic glass. By care-
ful lreatment this may be split into al-
most any deésired shape and ils edges cf
fracture ar2 found very keen, though
quick to lose their culling edge.

Even the herb of the soil as well as
the sea and the rocks yields ils razor,
than which lhere could be none better.
This is the rind of the bamboo, which
owes ils fine polish to the deposit ol
flint. When lhe joint partitions are cul
off from a node of green bamboo the
tube may readily be split. Each sliver
will be found to carry a thin sheet of
the [lint casing, a sheet so thin that ils
edge will slill appear sharp under a
high power ol microscope.

It is sharper than any razor of stee]
can be whetled—so sharp that it must te
used wilh great care to avoid culling
deep into the skin. It will hold ils edge
for any 'operstion of shaving and there
is no need to save it for a second time,
since the bamboo grows wild all over
the tropics and a new razor mayv be had
without cost ef labor whenever wanted.

In his primilive estate savage man
seems to possess all the necessaries of
the barber shop except the lalher brush
and the shop, neither of which he has
learned to need, and therefore does not
miss them.

— i_, S

PAUPERS IN HOLLAND.

There are [ew able-bodied paupers in

Holland. A ftract of public land. con-
taining 5,000 acres, is divided into six
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effort to secure his ease.
lower races webt Lh- cheeks with waler
or the juiced of [ruils or sap of irees.
bul for lhe mosl part

THE SAVAGE SHAVES DRY,

=Such  of lhe native tribes along lhe

Some of the | applving for public reliel is sent. Here

he is taughl agriculture, and is sulse-
quently permilied to rent a small hold-
mngo for himsell. Halland
wWork.

are sent lo do farm and olher

whether they like il or nol

also has al g
[orced-labor colony, to which vagranis| |

SCOTCH HOSPITALITY IN 1629,

Curious Customs of the Table in Those
Times.

An account of hospitalily in 1629
gives a good idea of the manner in
which a country gentleman of the period
lived, says lhe Scotlish Review. Din-
ner and supper were brought in by the
servants wilh their hals on, a custom
which is corroborated by Fynes Mory-
son, who says that, being al a knight's
house, who had many servanls to al-
lend him, they brought in Lhe meats
wilh their heads covored with blue
caps. Alfler washing their hands in a
hasin they saf¥down to dinner, and Sir
James Pringle said grace. The viands
seemed to have been plentiful and ex-
cellenf, “big potlage, long kale, bowe, or
while kale, which is cabbage; ‘breoh
sopps,’ powdered beef, roast and boil-
ed mutlon, a venison pie in form of an
egg, goose.” Then they had cheese,
cut and uncut, and apples. But the close
ol the feast was the most curious thing
aboul it,

The fable cloth was removed, and on
it were put a “towel the whole breadlh
of the table and half the length of it,
a basin and ewer lo wash, then a green
carpet laid on, then one cup of beer set
on the carpet, then a litlle long lawn
serviler, plailed over lhe corner of Lhe
table, and a glass of hot water set down
also on the table; then be there three
boys to say grace; the first, the thanks-
giving, the second, the palernoster; the
third, a prayer for a blessing of God's
Church. The good man of the house,
his parenis, kinsfolk and the whole
company they then do drink hot waters,

so at supper, then to bed, the collation

which (is) a stoupe of ale.”

e
HE GOT IT FIXED.

¥

—

Red Tape and Ingenuily in Federal
Department at Washinglon.

The following slory, iHuslrative o1
lhe red tape that used to prevail in eer-
lain departments of the Federal Govern-
ment at Washinglon, is told by an
official who began his service there :mn
the humble capacity of a clerk —

“Shortly after enlering upon the dis-
charge of my duties,” said lhe official,
“l1 witnessed a scene in the division o
which 1 had been assigned that aston-
ished me (o a degree. One day an
elderly clerk whose desk was near mine
suddenly rose from his seal, dragged
his chair to a fireplace, and, seizing a
poker, altaclked the offending piece of
furniture with what appeared to be
maniacal fury. When he uad broken &
leg of the chair his passion seemed 1o
be exhausted. He flung the damaged
chair into a corner of the room and
cgetling another chair, calmly resumed
his work just as if nothing had occurred.

“When the time came to leave lhe
office that aflternoon 1 venlured to ask
a fellow clerk, who had been a witness
lo the scene, what it meant. ‘Is that
clerk,” 1 inquired, ‘subjecl 45 allacks cf
that kind ¥

“The clerk queslioned smiled indul-
gently. ‘Oh,’ he explained, ‘lhere was
nothing the maller with him. You see,
one of Llhe castors had come off his
chair. The department will not replace
castors—it repairs nothing less serious
than a broken leg and now he will pe
able lo gel the castor put on again.'"

S
THE WAY OF LIGHTNING.

A correspondent of Nalure remarks
that the now known [facls seem lo re-
quire a modification of the stalement
found in some lexl-books that “il is
impossible lo say whether a flash o f
lightning moves from a cloud 1o the
earth or in the opposite direclion.”
Many photographs of lighining taken in
the Transvaal show that, in all cases,
the discharges were from cloud o
cloud, or from the clouds to the earth.
Quile frequently, the correspondent
savs, he has observed lighining flashes
leaving a cloud for the earth, but fad-
ing away béfore reaching it. The op-
posite phenomenon has nol been ob-

seryed.

Disease takes no summer
vacation.
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