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 fashioned games come in very pret-
tlly. while there are always new
of making most of the day. The
Lworld is sadly in need of laughter and
joltity, and no season furnishes so
muny forms in which these can be
dulged fn as harmlessly as the fes-
tival of St. Valenline.
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God's Help

My hands have often  been  Weary
hands, ‘
Too tired to do thelr daily task,
And just to fold them forevermore
Has geomed the boon thal was bhesl
Lo sk,
My feet have often bheen went
Too tired to walk another

Good Reading Matter
And 've thought to sit and call 11y - ¥

Wil Do not neglect your npprn'lllni‘l.i(*ﬂ.
Was better far than the onward | Often a postal card will bring you a
wiy whole winter's rending, or at least

instruct von how to get it, If you
My oves with tears have heen so dim | write to the Secretary of Agriculture,
"I'h;ll. | have satd, “1 can not mark | Washington, D. ., asking that the

The work 1 do or the way | take monithly list of publications be sent
For ovorvwlhiors i v Aark—s0 | rogularly to vou, you can choose
l]&ll']\"”. from it such bulleting as f-='111L your
But, oh, thank God, there ne'er has | own needs, or which treat of 1'}«‘}1?‘:!‘9
comme with which vou wish to familiarize

The honr that makes the bravest | yourself, These bulleting are free
quadil; for the asking, and you may ‘1 rder a

No matter how weary my feot and | dozen, a score, or more, which \.vi]]
hands, he sent to yvou, unless out of print.
God never has sulfored my heavt | Many of these are of great benefit
to falr! to the hongewife, and are along the
lines of domestic work., The year

So the folded hands take up their | bhooks are full of interest, and these
worlg, vou must get through your congress-

And the weary feet pursue their|man. There are free books and eir-
way | cularg along other lines than agricul-

And "” ig cle ar when the L;t:il(l heart f”]';‘l‘ reports of the various divisions
eries, that it will pay to keep. For the
“];l' hl‘:l\’t‘t 'l‘llllltirl'UW'H u]l”l]ll'r ‘luhli(-ati””lq iﬁ'!‘““."t h\‘ thp Flﬂt('-

" day." bhoards of agrieulture, experiment sta-

—Harper's Weekly,

tiong, ete,, applications must beamade
to the managers of the stations of the
several states,

There can be but little done in .““ ‘“"'_k_."”l“ :an_\'!'l'x!_ng Uf,the tr:m‘-

- eling libraries? Write to your state

the outer world, during the months librarian, at your etate eapital: and
of February and March, but the dark -"l‘l!l: ' 1 o ke .11‘fnr| ::h ;] " THe
months are full of epportunitics for ";'.]‘l 1'_1";]' 'l} Il B _”'l,' W' 't:c
social gatherings and the bringing | V' = '}“I|-“|"1;\I'MIHH ."”'.“"”‘l“f]-]
together of the people of the neigh- “I\.;n\ |t|l+lnph‘l‘.ll‘.llnli': I\':l\ "‘]l:‘l\h”;:.l uiltl'h::f

% s a fow weeks | eXbe 8, his ay, by 3 5
Hlu:lllillm;(ll..u il-tn\;”:!;h'.t.plrtiu::l ’\\\:JI'I( l:lu\-- | ””"_”' .m.-i_:',himrlmm] : reading clubs
comes Insistent, and we ean work | MY be formed, meeting at the homes
all the better if we have had a sea- | ©f the “','h“']"""u'-' or at the school
son of relaxation and enjoyment ]'i‘:::i‘\' ”:l”"l“'(]“t" 1&:‘}“'!“.1-‘:‘1‘”0{'1 ‘ltil:lllﬂ':
d [ § € onst afternoons | 8 y 4 scussions, anc :
:lulull" (-i'(::‘;\i:'::i:]. :n‘:cll :‘nlrnf:m-i::l LE‘:‘R:II:T:‘- | ;\';:_\‘ n””‘“!‘"L,l :1:-1_|I!lul' ‘!11‘”’“'”"”;']"1 i
ings at which old friends can oot | V¢ salliered, 16 cily dweller can
mil with the “old-timers.” In 1l]lll.-,:t- have nothing better, One may not
days of regular mails, telophones "f' fond of books, but the discus-
and trolley cars, soc iability of the [Slons may atfract earnest thinkers,
old-fushioned kind seems dying out, [#0d questions asked and answered
and, in the mntter of knowing llll‘il"“lnl be very halpful, These studies
netghbors, country people are fol-|(need not be for the men alone. for
lowing their city cousing in customs ! there are courses of reading on flori-
that do not tend to Intimate social | enlture, and on many domestic topics,
relations. 1t would certainly add |fowls, lowers, vegotables, housekeep-
much to our happiness if we might |ing.  home-making, cookery, and
be a little more “old-fashioned,"” jn |Mmany other interests for women, Op-
some things, Not only should thel|Portunities will open up to you, if
young people be brought together, | You seek them in carnest, with a de-
but their elders have noed of these | termination to grow, intellectually,
comminglings, There is nothing o o
more refreghing to the worn and wor- | Thrice happy is the man who doth
rled mother of the family than to get obey
away from the house for a fow hours, | The Lord of love, throngh love—whao
and enjoy the society of others out- fears to break
side her own family. Old people The righteous law for
should try to retain their vouthful righteous sake:
spirits; it is better than all the |And who, by daily use of blessings
health-foods, drugs. or cosmetics, not glves ol
only for the mind, but for the body, | Thanks for the blessings he receives:
to attend these pleasant neighbor- | His spirit grown so reverent it d:u-éé
hood gatherings. Cast the poor show of reverence

m— away.

St. Valentine's Day

Offers 80 many ways of “m e y
merry,"” and l!m} season s qltl:“\del:'? Oookery < Smaicnsos
different from any other, that no- A O epondent, referring to the
body should overlook the occasion, | USe of the fircless cooker, says it is
Let the young people have their l‘uu‘ @ good thing, but adds that there
and let the elders join in the games | MUst be practical intelligence back
with a good will Many of the old- of it, or it will be worse than use-
e iy | | C :('ss—nln f:u-t. wasteful, and . that
; = ; —— |home construction of the ‘“ha e
it ho;-.:fiw(:.r:.?\_bfﬂ;tﬂ&t\%%{.‘l}lrﬁt:g“ I8 like other home coustructg'd b:;}:t-
the signature of B, W, ullu\‘.}s‘..-ﬁ‘m\lln&: iclea— there must be constructive
%0,

ability and a good bit of common
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the law's

—Alice Cary,
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sensge, in order to make the contriv-
ance a success. The purchase of the
commercial article is not to b(} too
strongly urged upon the ordinary
housewife, for it would prove a cost-
ly toy under careless, indifferent
management, and would be thrown
aside after a few unsatisfactory
trials as a fraud, In many cases this
is doubtless true:; but the careless,
indifferent housewife is not the one
who bothers much about the saving
of either time, fuel or food stuffs.
No matter what means such a
woman usges for cooking, failure is
fnevitable, and the little guccess she
does attain to is as much a matter
of chance as of anvthing elgse., It is
more than likely she will not think
it “worth while,"” and the health of
her family will not suffer by her de-
cision. DBut to the real-pains-taking,
careful home-wife, who “looketh well
to the ways of her household,” the
fireless cooker, even when ‘home-
made, opens up almost unlimited
possibilities, and for her these urg-
ings are written, Many excellent
housewlives, who are more than anx-
ious to learn the newest methods
of economical work, may not have
the patience to study this new claim-
ant, or to experiment with it; but
once having thoroughly mastered the
principle upon which its usefulness
depends, they will wonder how they
ever did without it. Even with the
best of kitchen rang's, whether fed
by coal, wood, gas or gasoline, one
will have failures and “bad luek" un-
til its management Is well under-
stood. Any box that will retain the
heat may be padded out with heat-
retaining materials, and its efficacy
tried. Only foods that require slow
moist cooking should be tried at
first—the simpler the first dishes the
better.

“Salt-Rising Bread"

Answering “Reader of The Com-
moner —One pint of new milk, and
half a pint of hot water, teaspoonful
of salt and one of suzar, and a pinech
of soda about as big as a large pea.
’ut this into a perfectly clean, sweet
half-gallon pitcher ol lar, stir into
it one tablespoonful of corn meal and
white flour enough to make a thick
batter, stirring until snooth. Set
the pitecher in an iron kettle con-
taining enough quite waurm water so
the pitcher will just rest steadily on
the bottom of the kettle. C'over the
pitcher ard Kkettle wiih a folded
towel, and set on the hack of the
Kitchen range (if the fire is low)
where it will keep warm for a few
hours, and leave i{ overnight, Or
the kettle may be set in a warm place
near the sitting-room heater where
it will keep warm. hut not hot. The
pitcher should be full of the frothy
veast in the morning, but if it is nof..
add a tablespoonful of warmed flour,
stir well, reheat the water in the
kettle and return the piteher, keep-
ing warm and closely covered until
light. Tave ready sufficient sifted
and warmed flour (three or four
quartg) in the bread-pan, make a
hole In the middle and pour into f{t
one pint of new milk, a teacupful of
boiling hot water, an even teaspoon-
ful of salt, and stir into this enough
of the surrounding flour to make a
batter, then add the emptyings, rinse
out the pitcher with a pint of warm
water and add to the yeast and bat-
ter, and stir into this enough flour

f‘mm t’l_w gldes to make good
sponge batter, stirring until
smooth, '

Draw enough of the flour
over the sponge to cover it, cover the

e

pan and set in a warm place, ;59
leave until the flour eracks to |ot
the sponge-foam through, then, v,
the hand, mix the flour with (),
sponge stiff enough so0 it can
kneaded well, remembering (1,
soft dough gives better results 1.y
a stiff one. Turn the mixture ot
on a well-floured board and kneug
with the heel of the hand until (1
dough is a tough, elastic, perfecily
smooth mass that will not stick (o
the hands or board; mould into
loaves, put into greased pans, ot
rise to the top of the pans (or nearly
so) and grease the top of each louf:
bake in an oven hot enough to ‘set”
the crust in five minutes, but mu-t
not begin to brown for twenty min-
utes, allowing the oven to"cool grid-
ually after that. If inclined to burn
the crust, set a ecup of cold water in
the oven, or cover the loaves with
thick paper. Bread is usually left
in the oven for one hour. When
done through, turn the loaves out on
a table, and let get a little cool, then
put away in a stone jar or tin bread
box, covering, and the crust will ha
goft and edible, This method has
been “tried"” for many vears.

Will our “Reader’ please tell me
how she succeeds?
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Timely Recipes

Shamrocks—One cup of scalded
milk, one cupful of hot water, table.
spoonful of lard, two tablespoonfuls
of butter, teaspoonful of salt, two
tablespoonfuls of sugar, seven cup-
fuls of flour, one cake of good yeast
dissolved in one-fourth cup of warm
water. Mix the milk, water, butter,
lard, sugar and salt thoroughly;
when lukewarm, add half the flour
(three and a half ecupfuls) and stir
in the dissolved yeast, Stir until per-
fectly smooth., Cover, set in a warm
place and let rise. When light and
foamy, add the rest of the flour,
kneading until the dough is smooth,
pan and let rise again., Have gems
velvety and elastie, then return to the
pan and let rise again. Have gem
pans buttered and form the dough in-
to small balls about the size of Eng-
lish walnuts, and place three Dballs
in each one of the gem pans, making
the pan about three-fourths full. Let
these rise until above the edge of
the pan, then bake in a quick oven
twenty minutes.

Rusks—Two cupfuls of warm milk,
half-cup each of butter and sugar,
two éggs, teaspoonful of salt, one
cup of seeded raising, einnamon to
taste, and flour to knead properly,
one cake of good veast. Dissolve the
yeast in the warm milk, add suffi-
cient flour to make a batter: let this
rise until light. Beat the sugar and
butter to a cream and add the two
egegs well beaten, then add this to the
batter with the salt, raising and
enough flour to make a s8Tt dough
that will not stick to the hands.
Mould the dough with the hands into
balls about the size of a large egg,
set the balls close together in a but-
tered pan and let rise until fully
twice the first bulk, then brush the
tops with the beaten white of an ege,
sprinkle with sugar and cinnamon
and bake in a hot oven for thirty
minutes. Any kind of nut-kernels
may be used instead of the raising,
if desired.

. Nut Sandwiches—Thin slices of
whole-wheat bread, buttered; chop,
roast and salt peanuts, or other nut
kernels raw or cooked, mix with
sufficient mayonnaise to spread eas-

ily, and fill between two slices of the
bread.

Answers to Miscellaneous Questions.

A little flour sprinkled over the
top of cakes before the icing is ap-

AN OLD AND WEILL TRIED REMEDY
Mns, WinsLow's S00THING SyRup for children

teething should always be used for children while
teething. It softens '.KH 1ms ures
wind colic and s the R T s A 8

Tweuty-five cents a botl:le:.t remedy e




