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pork, the following substitute is recom-
mended: Buy a shank of beef and
bofil slowly untll very tender. Chop
fine and season as for sausage, allow-
Ing to every pound of-chopped meat
one even tablespoonful salt, a scant
half-teaspoonful pepper and a tea-
spoonful sifted sage or summer savory,
as preferred. Mix thoroughly and
crowd into cotton bags, previously
wrung out of salt and water and dried.
The five or ten cent salt sacks are
about the right size, and may be utli-
fzed in this way. Tle the bags tightly
and keep in a cool place. When needed
turn the end of the bag back and slice
and cook 1o splider until brown.

The latest popular accompaniments
to the cracker and cheese course are
old-fashloned preserves—cltron, gin-
ger, peach or orange.

Although Americans as a rule have
shown themeelves indifferent to the
claims to the humble carrot—claims
long recognized and appreciated by
German and French housewlves, the
ublished results of recent experiments
conducted by experts connected wlith
the United States department of agri-
eulture may Ioduce the progressive
housewife to give carrot a falr trial.
“Although,”” declares the report, ‘car-
rots contain less nitrogen than pota-
toes, they are found to contain rela-
tively more albuminoid nitrogen, and
therefore to furnish more matter avail-
able for bullding muscular tissue” In
regard to best method of cooking, the
following conclusions were deduced
from actual experiment. First, that in
order to retain the greatest amount of
nutrients In the cooking of carrots the
pieces should be large rather than
small. Second, that the boiling should
be rapid, In order to give less time for
the solvent action of the water to act
upon the food ingredienmts, and third,
that as little water as possible should
be used; and if the matter eXtracted
be used as8 fooq along with the carrots
instead of belng thrown away, the loss
of twenty to thirty per cent or even
more of the total value may be pre-
vented. In this connection the German
method of cooking carrots is to be re-
ecommended, Cover with bolling water,
add one teaspoonful of sugar, but no
salt, Boil Pntil tender, then season.

A good suggestion for kitchen aprons
1z that they be made with a yuffle on
the bottom. This standing out fuller
than the drees skirt serves to catech
whatever of soll might spill or drop,
otherwise injuring the dress. If to this
be added a good holder, fastemed to
the belt wlth & long enough cord to
enable one to reath the back of the
oven readily,and a pair of half slecves,
extending nearly to the elbow, and
held In place with an elastic, the
wearer may count herself armed eap-
a-pie for work, even with a dainty
afternoon gown on,

T ——————————
A recent traveler In Japan says that
the Japanese frequently use other de-
coctlons which pass under the gen-
eral name of ten. One is made by
pouring hot water on orange peel and
the seeds of the xanthoxylum; an-
other is an infusion of salted cherry
blossoms, parched barley or roasted
beans. They prepare also what they
cail “luck tea,” which Is partaken of
in every Japanese household on the
last* day of thelr year. This 13 made
from salted plums, seaweed and the
seed® of the xanthoxylum,

A pensible and pregnant suggesStion
Lthat mothers will do well to talke to
heart was that made by Mrs, West-
over-Alden, of the New York Tribune,
during the recent W. C. T. U. conven-
tion at Toronto. Speaking of the
fcrees to be employed in the further-

ance of this great work, Mres. Alden
gave expresslon to her Idea that
good humor was one of the greatest
work. .

This is a point not often dwelt upn-
on; but evcry mother knows that thevre
is n0 more¢ potent factor In keeping
children in love with home, and In
love with whatsoever *'Is pure and of
good reportl! than a resident and
radiant atmosphere of cheerfulness
and good humor. "A laugh is worth
a hundred groans in any market,""and
the sour-faced mother, teacher or
would-be reformer will never gain an

‘'enthusiastic following, be they or thelr

teachings ever so0 worthy.

Aniong the season’'s novelties In
table service are plates of fine china,
decorated in the center with portraits
of celebslties In place of the older
historical or mythological figures.
These plates come Iin sets, comprising
groups of poets, presidents, novelists,
or composers, Vases for table decora-
tion are made much higher to accom-
modate the growing fancy for long-
stemmed flowers,

In the vcarpet stores, the newest
heavy ingralng are patterned both as
to deslgn and color after Orlental
rugs; while the Whilton wvelvets and
body brussela have blossomed out In
traillng vines and nosegays of rose-
buds, pink and white, on effectlve
backgrounds of castor brown, deep
green and old rose,

“In regard to convalescents,'" says
the broad-shouldered family physician,
“amuse the patient a good deal, but
do not give him too much of even a
good thing. Be ecareful about visitors.
Hmit their stay, eventhe pastor’s: and
lay the responsibillity on the doctor.”

The savory scallop I8 agaln In mark-
et, though epicures declare that it is
not at its best until January and Feb-
ruary. At that time the portion called
the tongue 1s full and of bright orange
color. The scallop Industry in the
United States s not a very old one, as
until about a gquarter of a century ago
its value a8 a food produect was scarce-
ly recognized here. Five years ago the
United States government awakenped
to the economic and commercial value,
and Set about collecting statistica of
receipts at the various markets. The
scallop is a short-llved molusk arriv-
ing at maturity and dissolution in two
years, In its natural element, but dying
in two days when removed, The scal-
fop seldom arrives at its natural state
in the New York market, as the
dredgers have the pernfcious habijt of
soaking them, with the idea of making
them plumper and whiter, Thls {a the
explanation of why they are so difficult
to fry, for as soon ar heated they flood
the pan with water, chliling the fat
in which they are to be cooked,

They may be fried with thin cut
slices or bacon or in butter, but in
elther case must be dralned for an
hour or two In a colander after wash-
ing, then dried as thoroughly as pos-
slble in a cloth before attempting to
cook them. Dust with flour and nep-
per, but do not add the salt untll they
are cooked, as that tends to extract
the julce, Have the frying medium—
bacon fat or butter—very hot, and
serve on o very hot platter with very
hot plates, and eat at once, aecom-
panylng them, if posslble, with baked
potatoes and watercress. They may al-
80 be ecooked with anehovy paste, lem-
on julce or parsley, adding the paste
and lemon Julce after the seallops have
browned. Cook a little longer, add
minced parsley, glve that a few mo-
ments, and Berve. 7This method iz a
popular one with devotees of the chaf-
ing dlsh..
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DOMESTIC SCIENCE.

A very unusual subject of analysis—
a lady’s silk dress—Is reported by an
English chemist, Dr, T. L, Phipson, as
having been brought recently to his
laboratory, In the course of his work
it developed that much of the material
was not silk at all, and that muech of
the foreign substance was oxide of tin,
making the fabrie richer than much
poor ilin ore from Cornwall, and dem-
onstrating the faet that the silk dresses
seen daily on London's fashlonable
thoroughfares represent, taken to-
gether, a Cornish mine of very falr
quality. It proved, moreover, that the
material, instead of lasting a lifetime,
as pure silk was once supposed to do.
would not continue presentable three
months if worn every day. These are
the figures of the analysais: Water,
11.43; ash (mostly tin oxlde and siliea),
14,30; real silk, 28.14; organic matters.
ete., not silk, 46.13. A perioug assertiom
it is added, is that the "welghted” silks
of France, Germany and Switzerland,
which grow shabby Iin a few weeks,
are even preferred by the publle, a8
fashions change 80 rapidly that better
material is useless!

The diffusion of alcoholic ferments
by Insects—especially by files—has been
a subject of experiment by Dr. Amede0
Berlese, and Italian blologist. 1t I8
found not only that yeasts—varying
according to their source—are conveye
by these insects, but that they live
and multiply in the interior of flles, and
are doubtiess largely preserved during
the cold season in the bodies of the
insects. The part played by living
organisms {n disseminating the yeastd
to which the fermentation of fruits:
etc., 18 due must be very muech greatef
than that by air,

A powder of resorein, sulphate of
quinine and sugar, blown Into the
throat, is regarded by Dr. LeauriauXs
of Brussels, ag an absolute speclfic for
whooping cough, Its action has beeR
observed in more than 200 cases, of
which twenty-six have been detail
10 the Parls Academy of Medlcine.

The Royal Gardens at Kew, thouglt
established a8 a national institution int
1840, had no officlal record of work doné
until 1887. A review of the first dé*
cade of the Kew Bulletln shows great
progress as a direct or indirect result
of Kew's influence. Botanic stationsr
dealing with new economic plants 1D
the colonles, belong: almost entirely 9
this period, the first having been estab®
lished at Grenada and Barbadoes B
1886, while there are now nine in thi
West Indies,with five on the weat coa#
of Africa, and one in Fiji. An ImDO"l;
ant colonial dﬂvelopment has been
{ncreasing trade in fruit. This begdh
with the shipment of oranges ﬂﬂd
bananas from Jamalca to the Unité
States, and within the ten years ht®
been follgwed by a considerable {mpor
tation of fresh fruit into Englar®
from Cape Colony and Australla. XeW
hap aided in the introduction of :!e\’ﬁr‘lt
fruits of the West Indies into the Eas?
Indies, and of new bananas and ﬂlﬂgf
goes into the former. The fioras )
many regions have been fnvestigatéd
The world has been ransacked for ﬂen
orchids, whose culture is so impor“%zss
in England, and not lesa‘thﬂﬂkew
specles and varletier flowered at well
in 1890. Recent attentlon has picﬂl

1rees

glven to the tropical and sub-tro
plants of the Riviera, and the 1any
and shrubs of the United States, MOTC
plant disenses have been specially los
vestigated, A study has been MZL= o
fiber plants, of which about 70 aré oy
known, many of the fibers having AT
traced to their source, and other Y& o
able information-secured, Impor&i.,
new sourtes of rubber—including

remarkable one of Lagos—have i
pointed out and eveloped. Info -
tlon has been collected regarding ¥



