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«wide-mouthed bottle (a fruit jar
will answer), and cover the gloves
with benzine, close the jar with a
glass cover or stopper, and shake
the jar several times, wait a few
minutes, and repeat the shaking, do-
fnz this several times. Then take
the gloves out and examine them;
{f any dirt spots. remain, rub them
out with the fingers in benzine; then
jift the gloves, rinse in clean ben-
yine, and hang to dry out of doors.
Do not clean them near a fire of any
kind. If the gloves are to he worn
after simply drying them, the
warmth of the hands would cause
the evaporation of any benzine still
left, giving off an unpleasant odor.
Professionals dry them at a tem-
perature of about 200 degrees, be-
tween plates heated with boiling
water, which will remove all traces
of the benzine and the consequent

odor.

For the Cold Days

As the cold weather settles down,
the demand is for heavier foods,
and the question of meats comes up.
Next to beef, in nutritive qualities,
comes mutton, and it is even more
wholesome, being easier of diges-
tion. Nearly. half the weight of
mutton should be fat; it should be
a clear white, and the meat should
be a bright red. It is a waste to buy
a plece with little meat as compared
to bone. Many people object to mut-
ton because of a strong flavor. This
comes from the oil in the wool which
penetrates to the skin and causes it
to taste unpleasantly; but if you
will cut off this thin skin over the
fat and flesh you will find the strong
flavor gone. Mutton may be served
rare, but lamb must be served well
done at all times. The leg, loin,
saddle and forequarter are used for
roasting, and the mneck-bones and
other boney pieces may serve for
soups and stews. The crown roast,
which ig the handsomest and most
expensive of meat which can be
gerved, is formed of the entire rack
—the chops, tied together and
roasted with the bone ends scraped
and standing out to simulate a
crown. The chop ends are generally
decorated with little paper frills as
holders, and the center of the roast
is filled with potato balls, peas or
other vegetables, Saratoga chops
are made from the flank, rolled and
pinned with wooden skewers. They
ghould be sgold much cheaper than
loin chops, and are very. good. An
excellent cold-day dinner is a mut-
ton stew, and this will be a whole-
some dinner for every member of
the family.

Goat meat i8 generally liked by
many people, and is excellent when
the animal is properly killed and
dressed, There i8 no reason why
goat meat should not be used, and
many butchers sell it under the
name of mutton. Many who raise

t?ci]r own goats use the meat exten-
Bively,

Grandmother's Cough Candy

This is an old remedy for the
hacking cough of the little ones:
Boak a gill of whole flax seed in
half a pint of boiling water, and in
another dish put a cupful of broken
bits of slippery-elm bark, pouring
Over it enough boiling water to cover
the bark; let these stand and steep
(not boil, or be very hot) for two
hours or more. Then strain the
mucilage that forms over the seed
and bark, by squeezing through a
Plece of cheese cloth; put this muci-
lage into a sauce-pan together with
one and one-half pound of granu-
lated sugar, extracting all the mols-
ture you can from the bark and
Beed.  Stir the mixture until the
Fugar is dissolved, and boil it until
It turng to eandy., Before pouring
it out of the pan, add the juice of
two lemons when the mixture has
Cooked five or tem minutes. Pull
the candy as you would any candy,
or pour onto buttered paper and

u
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wish, boil the sugar and water until
the syrup is like thin honey, but not
candy. If you like the flavor. add
tlle_‘jnicn of one large lemon. o

Corn cob syrup passes for maple
syrup, and is better than the high-
priced maple you get at the siurni
Ta'ke red ears, clean and sound, and
boil in water until it is well colored |
then strain, add the sugar to Lhr:
water until it is well colored th--ﬁl
strain, add the sugar to the .wa.tt'r
in the same proportions you woulﬂ
use for any syrup, and boil until of
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Another excellently flavored Byrup
iIs made by boiling hickory-rhiﬁs in
the amount of water wanted until
strong enough, then add the sugar
in usual proportions and boil until
the syrup is right.

Black Cake

Mrs. L. 8. asks for “a black cake
made in the south,” but her re-
quest came too late to be in time
for Christmas. This is a famous old
plantation

sugar

recipe, and was very
popular for large gatherings. We
give half the ingredients, as the

whole amount would be more than
};he modern housewife would care
or:

Plantation Black Cake—Three-
fourths pound each of flour, sugar
and butter; two pounds seeded

The Commoner.
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LATEST FASHIONS
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raisins, one pound currants washed
and dried; one-fourth pound citron
sliced very thin; one pound blanched
almonds, one-half pint cherry pre-
gerves; one-half pint best molasses,
three-fourths pint unfermented
grape-juice (substituted for twice
the amount brandy and rum in
original recipe), one-half nutmeg,
grated; one and one-half table-
spoonfuls cinnamon; one-fourth tea-
spoonful of mace, and six eggs.
Cream together the butter and sugar,
add the well-beaten yolks of the
eggs, then the grape juice and flour
a little at a time, alternately; then
the spices; then the stifly beaten
whites: then the fruits dredged with
flour. Blend the mixture well, then
put a layer of this mixture into the
mold, then a thin layver of the
cerushed or sliced almonds, then a|
layer of the mixture, alternately |
until all is uced. Have the mold
well greased, and line with wel]-l
greased paper. '
A great deal of the success with
fruit or black cake depends upon the
oven and the haking. Large cakes
require an oven heat nearly equal
to that for bread; the cake should
rise and begin to bake before hrnwn‘-
ing. The heat should be kept up '_J-:
adding fuel in small quantitlf\s:_fo r:
not to cool the oven; cake will ot
godden if the heat I8 allowed to L.]n
down before It I8 well started. [l
the cake begins browning teo soon,

cover with brown paper. ,“h'f.’f.
truit cake cracks on top It 18 Ph\'lt
dence that the oven was too Do
| : The |

he cake Was first put in. ol
ﬁ'llll?tl,] (t'akf should bake fnr_ EF:‘T[:'
hours, and be left in the oven _m_lg
the ﬁ;'e dieg down. When molasses |
is used in cake it should always bake |
in a moderate oven.
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