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without injury to the fiLfabricbric when
nearly dry press under muslin

when acid of any kind gets on cloth-
ing spirits of ammonia will kill it ap-
ply chloroform to restore the color

there is no article used in cookery so
valuable and yet so often despised as
garlic As a seasoning herb it is con-
sidered invaluable on the continent and
especially in france where it is deemed
essential to many dishes in this coun-
tryry its use is comparatively recent hav-
ing been introduced by the foreign
methods of cooking which are rapidly

ausbowingw ng inin popularity the great art
of usinging garlic is to apply it to the dish
0soo that it cannot be individually detect-
ed even though supplying the basis of
the particular flavor desired each root
is composed of a number otof lesser
bulbs which the french call doussesgousses
daib cloves of garlic A few of these
putut in a saucepan of boiling water boiledivefive minutes removed put in freihbiesh boil-
ing water another five minutes and this
operation repeated yet a third time gives
theahe desired flavor for use in gravies
sauceages etc A garlic vinegar that
can be readily made and kept on hand
for flavoring is as follows on two
ounces otof garlic peeled and bruised
pouru one quart otof best vinegar closecloseratightlyarly and in two or three weeks the
vinegar will be ready to strain and
use A few drops will give ahe flavor
desired

A popular french method of prepar-
ing the garlic consists in pounding the
cloves in a mortar and adding sweet oil
to give the appearance and consistency
of cream this is usually eaten with
roasted or boiled meats

A solution otof the puzzling question as
to why the english so frequently show
a marked aversion for our lady fingers
and sponge cake is given by miss bed-
ford in the american kitchen maga-
zine for april miss bedford says that
these particular cakes are served with
erht refreshments at funerals in all parts
of the british islands and often are sold
under the name of funeral biscuits
in yorkshire when prevented from at-
tendingbendin a ffuneralurneral to which an invitation
JIhas gfbeene given a memorial card is re-
ceived with several lady fingers folded
jnin blackback edged paper and fastened with
black seals

even a tough piece of beefsteak waymay
be may made tender by brushing well
on both gides with a mixture of equal
artscrtsparts otof oil and vinegar this should
be applied with a pastry brush taking
care to see that the whole surface is
covered put aside for twenty four
hoursbours when the steak will be found
tender and excellent

the latest addendum to the list of
apppopularular tidbitstid bits are the old fashioned
crisp crcracklingscracacklinklingss1 left from the frying
out of lard thesehese ancient dainties re

are eaten cold spread on curckers
for luncheon or heated in the chafing
dish and spread between thin slices of
brown bread i

A mint chutney that is especially ap-
petizingpet izing in summer may be prepared

whenever needed put into a
a handful of fresh mint a cucupfulani

of seeded raisins two tablespoonfuls
ugarsugar ononte of tomato catsup andand a salt

spoon of salt pound until the mixture
Is juicy stir thoroughly and pour into a
pretty glass or pitcher no cooking is
required

in packing furs away in camphor it
should be understood that the pieces
should not be allowed to touch the fur
as the camphor tends to lighten the
color of the fur the gum may be
wrapped in tissue paper or put in cheese-
cloth bags

A great annoyance in preservingpre time
is to have the cover of a jar refuse to
leave its position A triumph of mind
over matter may be scored by inverting
the jar and putting the top in hot water
for a moment or two when a slight effort
will suffice to remove the heretofore ob-
stinate cover

in roasting small birds fasten the
heads under the wings and lay a thin
slice of pork on the breast of each bird

while the decorations of a dinner
oneroffer wide latitude for the expression of
individual taste there are certain princi-
ples that usually prevail at this time
there is a preference lorfor light and deli-
cate effects as more pleasing than the
darker shades it is always inin good
taste to have the scheme ofof decorations
appropriateriat to the season and the char-
acter 0of ttheh guests

hite isi the proper garniture for
brides pinspink for the debutantes red for
harvard functions yellow for princeton
and blue lorfor yale these decorations
are usually carried through the menu
while the dishes correspond to the color
effects green is a specially pretty and
easy color joto carry ferns spinach an
zelica pistache and the green salads
lending themselves with gracegracefulaul ac-
quiescence to the scheme white is
very severe and must be used with dis-
cretion silver is its most effective ally
silver candlesticks with white candles
and silver shades a centerpiece of silver
filled with ferns and white fewers el-
der blossoms lilies of the valley roses
or hawthornehawthome plain white china and sil-
ver dishes in abundance are all an ex-
cellent combination A yellow scheme
Is singularly cheerful and easily
achieved gold banded china yellow
glass and shades antiann yellow flowers
the exquisite june yellow roses daffo-
dils or later chrysanthemums can all be
used in combination with food effects
produced by eggs in various guises
bananas carrots salmon oranges and
lemons the light of the dining room
should be centred on the table leaving
the rest of the room somewhat in
shadow grades of light are toned by
the use of shades those in silk lace
and paper giving each a different de
gree

small lamps are much less trouble
than candles

A tomato dinner was lately outlined
by mr gillette instructor in cooking
at pratt institute with directions as to
its management the menu should in-
clude raw tomatoes with french dress-
ing tomato soup boiled bahalibutlibut with
tomato sauce and lettuce dressed with
mayonnaisemayonaise bulledboiled potatoes in little
balls filet of beef with escallopedescal loped to
matoes and french triedfried potatoes
stuffed tomatoes and potato croquettescroquettes
strawstrawberrybrry sherbet and cheese crackers
and coffee the guest card should be a
square white card with the namenam in gilt

letters across the centre and at one
upper corner a tomato branch with ripe
fruit on it

As eggs come from the grocers the
shells should be carefully washed before
putting away when broken save all
the shells using a portion for settling
the breakfast coatee while the others
may be put away in a box to use when
washing bottles carafescarabes or vinegar
emits

in sweeping no better thing can be
found to aid in collecting the dust thatthan
a newspaper take a sheet at a time
dip in a pail of water press the water
out until it ceases to drip tear into
pieces and strew about the edges of the
room when sidesside and corners are well
covered sweep and most of the dust will
collect on the paper this is particu-
larly efficacious in taking up the fluffy
lint on matting that is usually as elusive
asaa a will o the wisp

to saute mushrooms in the cachafingcafin
dish break of the stems and peel nasfwash
quickly in cold salted water wiping gent-
ly and thoroughly with a soft napkin to
avoid bruising let them stand a few
moments in melted butter beaure cook-
ing as mushrooms need a great deal of
butter put a good sized piece in the
blazer and when hot lay the mushrooms
in face downward cook a moment turn
and brown the outside remembering
that long cooking toughens sprinkle
with salt and pepperpep r and serve while
very hot filling thethettielittle cups with gravy
and mushroom juice garnish wittiwith
watercress

few things give a hatbat or its wearer a
more unkempt and shabby appearance
than an ostrich feather limp and deject-
ed looking almost as forlorn as when it
and its fellows arrived here fresh from
ost richland any one seeing an ostrich
feather then would think it on y fit for
the ragbagmagbag but a series of brisk scrub
bmbingsi gs in warm soapsuds on a washwashboardboard ia judicious patchingatching bogettogetherther andana
eliminatione I1imi nation of01 ragged places where sir
ostrich has preened himselfbimself too vigor-
ously a curling and combing soon make
of the ostrich leatherfeather a thing of beaubeautyty
and joy forever until it gets wet whetwhen
the process of rejuvenation again be-
comes necessary the restorative pro-
cess isis so simple that when one knows
just how every woman can readily be-
come her own feather artist have a
tea kettleful of boiling water shake the
feather vigorously through the escaping
steam taking care that it does nonot getet
too damp this liven s plume
and restores brilliancy if itt has becobecomemip
dull and dusty next take a silver fruit
knife and beginning with the feathers
nearest the quill take a small bunch
between thumb and forefinger and draw
gently over the blade of the knife uuntiltil
hey curl as closely as desired follow

this process up each side of the tip then
take a very coarse comb comb out care-
fully and the plume is as good as ever

one of the best examples of sanitary
progress are themthe public baths and wash
housesbouses just erected endand formally opened
bytheby the duke and duchess of york at
stSL maryleboneMaryl ebone parish london in
1847 this same parish took the lead in
providing the first complete establish-
ment for public bathing now alter
fifty years continuous service the exact


