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WAITRESS CO'URSBE .

APPEARANCE OF VAITRESS,

Should dress sinply and neatly, stend quietly, and step lightly.

Regulation dress, clean chintz during the day, plain black for day
and evening; turn-over linen ccllar and cuffs, white apron and cagp.
Shoes which do not creak, Be caref1fl to have heir and nails neat,

Should bathe often, and be free from odors of cooking, Never carry

Aftaer dusting or sweening alwavs wagh hands, also the laat thing

before setting table, and bBefore.waiting on table, Have n sweeping
eap to cover hair entirely; the chintz dress worn Ifor sweeping should
not touch the £loor, and should not be worn whlle serving 'at the

table wiless pexfectly clean,



WAITRBSS COURSE (con).
RULES TFOR SERVING.

Oruets, Jugs, sugar bowls, salts and peppers should be filled
vhen taken from the table.

Pass two vegetables at onee, holding ome dish in each hand.
Pass bread end butter together; offer butter first, then bread.

Bread and putter plates should be placed at upper left hand
gide; a butter ball pay be placed on each plate just before the meal is
gerved.

Place water, milk salts and peppers, at the corners of the

| table. Wate and milk may be left on the side table.

i The tea kettle should be placed directly in fron/of the

| * hostess, coffee-pot, hot milk, and cream at the Tight; sugar bowl, tray
| bowl, cups &nd saucers, and spoons, to the left, in order given. Thes
' ghould form a semicirvle.

Fruit plates, extra silver, china and glass, milk and water,
bread md butter, two naptins, and a crumb fray should be placed on tne
gide table; also anyth:lng else which may be neadewing the meal.

5 ignr irunciacs vl

Oranges.
fatmeal wilth crean.
Lanb Chops. Creamed Potatoes.
Droesd. Hot Muffins,
Butter. 5,
Coffee. Milk. %

Cream and Hot Milw.

To serve the breakfast there will ba needed: napkins F‘mbl
ary; peo ?oxes. sglt and ealt spoons or sali bokxes; du
plate and putter knife or fork, bread and butter plates,

sread plate, bread knife, bread board, muffin dish, water piteher, or
carafe, milk pitcher, trays.

FRUIT.
Fruit dish. >
Finger bowl Fruit rlates Fruit knives.

Doilies Fruit spoons.
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Groag . teher. Croal risheg ' Tablesenoon.
YT ENG) on niaten. Desgertspoons s
CrZey 3. Andd JOTATONA.
Pln:ta: Snall carver and fork
Broaxinat tvo tablespoons.
Covered dish. Plataoa, Breakiast knives and
fories,
COFFIR
Corfee-pot. Juzar tonrs.
Corfea ntand. Joffeo oups. Ponsroons.,
ot 1idlk and
Pitchors saacoers
Craan pitvher Jugarsnoon.
aar Howl
3lop ol
Pat Tor eapgh: maraon A {midt rlsato, on =hich iz n fmit doilyy
and JIrrex hvorliene-third fMill wvatey, On rlate 2t Ticht of Lowl put
a fmit Lni;e, ot leit qut 2 snoen. At apre> richt ride of nlate mt

a glags Tor 'mter apnd anothor Lor nily (if niilk is usoed). The rlrss
Tox watay should ho on extrerie risnht. Atrrer loft hand side of placs
put a2 gmall rinte oy bra11. u;tte* and 3uf“1ns. At right of rlace
put 2 proaxl st iniia, - D 7oA pla*a and ‘en-
eTrt 3 ord B actrl LIERBR 1B 1 ; 'reﬂﬂ ﬂr

-_) u;tu" r ¢
nt oot GJ ‘ht & NeREin, nproY : - i
g2 B Lhat 2ll. jighon if’l*-r ars. ot on teblo straiont-—with

wtra*rht Sdeoe pan sl to n* n: 1Nt “nrles to tho olfos ofuthe
Table n ts ara %htaﬁze’ 250 now, M |

| A sidetable shoull nlvays have o aloth on it, A silsboard ;1
should have a cloth, il the table iinelf »rs a oloth, otherrise the
pideboard nny Le unﬂrﬂ;aﬁ.

ot Adishen wax be put on the sile table without stands. It

is pgeneralily better thh tne tho giie tﬂdlb n3 ™Mmach as rossihle in serv-
ing ane2l, "nd not ursd tho sl ebos The *aitroess shoull look AToun+
the room , ~dd fsx ond ansor ereh or theaso questions before the :.eal
ie ~npnounced:
3 Does the tehle nead ~hyihing rore?
2 Is the sidoborr norlenily ﬁr?angsd?

s t o“a ~lenty ol room 't th9 sido tabler

2, Te the chairn mwonerly rlaced?
b Are ary loors unrosesgrrily open?
a
/(i

u

e THOT
: _.x'}'“ COrTT R
-

Ig trere n drazes not Sronegly eliosed?
Has anr Y19t hoon overlooxked in the lining Toon?
g Ars the windowsa rroRerly °**ﬂr~nd, go that there is suflicien
21T and o xarft, ant th light 1is nsereenble?

Tho =nitvoss aholld £11l th rlrases tro nimtes vofore
brosteat. Braat prould be [reshly ot

Thon 2arily FT aentod a2t taLlo place $he fruit Aish on &
tray and hord it dvto te tho misst, if tha ~mweet is 2 wonan, then to
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the hoatess. gffer to cach porTon 2t t 10 Lok I the ment 48 a
ran, offer fivet to the hostess, titen to the ﬁlcst, then to tho other
nerbers ol tle Tanily.

waon the rirst course is (Uinished, renove everything pertaining
to it. Take a rlate in eaczh hend ~n1 renove nuickly and quietly to
the rantry. Palze- the Iralt Adsh Aast. Then »ring the dish of oat-
neal, rlace it in Iront of ceat, sut e tebloszoon beéside it. Place an
ogtmeal rlate or worl in Ifront ef cazh porsen rrom thoe right, then re-
pove ecover of dish to gile In”ble  and rass dish to each _arson, bagin-
ing =8 Tor [ralt. Jees susa>» mnil gremm, whon £rnily hiave finished Temew:
platos t-on t70 oatilanl 2ish.
' Por nori courso put ment pletter in front of ost; lay a
snnll anwv 1nr keide ant e\ tsvlaspoon. @t Tivht of rlatier, and o saall
eerving Tork at 1its lelt, FPlacg ~myn plotes in iront of rlatter.
Whon & chop Ing beon sexrved, trre the plate i right hand, place it on
the tray, en’ teke to Miast T hostans jerve £irst one sile of the
trble tren t19 othor eltle. PIRSGS Bra 11058 3ren the »isri of porson
gserTved, ThenR ~enoveicavor drom Potinte iish on site teblo, rut Ush
on tray, rut /& tablesroon in 4Aish, serve to each rorson f'rony ielt.

Pat trhe rlatc ol hrosd on tho table, rass the " irins, HEINg

in corllfece-pot, ~nd pass cofiee ~g it ip served. Flace the colilee®
cup at Titht of prerson saxrvoed. here Ia no cholse LeTre.
A coel medtraes will regsani’ling, =nd Xearn glacses Fllled

without “elng asken, T
Evorytifing relatines to one couXse et ho Terove hofore serv-
ing another conrse. '
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TWLES FOR OHRVING.

% Belforc getting the table consider what dishes are to he needs
ed. llage 5 list ¢1 nocessary. ,

By Cold food 9hould ke gaxrved on cold disnes, Hot food should
be nexvod on hot dishas

3 Dishes which ﬂdnit ai’ choice should be pnssed at the left;
those whioh do not adnit ol choiee should be paszed nt the TEERL.

Plates st be ronovord Irom the ripht, when rosgible.

4, Soilod dAishes sheulad be firet *ﬁ"ovoﬂ, then Iood, thon clean
dishes, tho c¢rmnbe, oarving cloth, sai¥rs. aeto.

6. Dvarythine rclatunr to ohe course only m™ist be Tencved at the
ond of the courne.

8. For a fianlly menl, rass nll Tood and Aishes on a aiter.

e Then romoving goiled :lishes de not pile thoem up in front of ¢
the porson, but take onch rlate soparntely.

The tablo should ve in the centar of the room; tavle cloth 1is
1aid strairht and smooth over a leavy flannel cloth. Have folds in
cloth parallel with adso ol table.

The conterpiece il used, miat e exnotly in the center of the
table; I'lovers 2nd fruit in the oertaz Carving cloth or tea cloth,
oxaotly in thie center of the end of the table.

A llapikine should ve sinply {oldled and laid at the left of the
riato. i g
Deilies should be placed nnider ringer bovls, on Jdessert plates
, a 1ppon at thﬂ Tight. and a mork at tho laft of the bowl Or put at

- Dilfe on 01A : g gk i the bozl, and fruit spoon at

Boilius shoild be placea br
Bave. o doily ander eaelr plate or hot 23 *‘. tn nregerve tha r:o]‘i*m ot tPa
tavle. Tha doily shold have a fls nnnl 11n1n: aewod to it.

A napiin should bBe warcfully folded around a hot baking aish.
Baxke4 rotatoas, or boiled sorn, should be served in A napkin.
Hot bisciits, ernckers, or chiease are zorved on 2 napkin or

“doily.

¥auives shonld be placed with the shapp edge toward the plade,
nat the might, in oxdor usernd.

Spoons flwayvs nt the rizht, with the bvovl turned up in the
oxrder used. “hen tho fork is to be used alons, ag Ior oysitorsz, Tish
or fu: 1* ray be placod at the zight, otha“wiqe put it at the lelt.

The carvw“* mife or IoTk shoulﬂ be plased on the sidc table
t*ll nee:aﬂ trhon thio xnife should he paid ot the right of the carver,
and the rork at the loft; large gravy spoon at the taght and sharpener
(i nsed) at the leolt; it enould be removod as soon as useq. iave the
carving xnife nharpenoﬂ baforo it is brought to the table if possible.

Mlanses gnould ve rlacod at the upper ripht hand side. Fill
three-quarters ju:t vefore the meal is announced; wateh and rerfill when
needed betweon courses. Thoy should be filled, whap possible, without
liftins fron tho table. Do not une ice in glasacn £ill carares or
wator pitohers trreo-quarters and keap them Tilled during tho meal.

Put all curs, rlnases and rlates on the tavle right side up.



U OHBOGRK R FAWILITDI TN ERS

Jalmon Pures.
Beef3tenk.
Jpapghetti. French Fried Potayves.
Brecad ' Butter.
Fruit Parts.
Cecon.

To serve this luncheon the feollowing articles will Lo noedods
Centor piece of linen, or flowers, or (arns, or confections; napxins,
glasses, broad and butter plates and knivas, btutter plate and fork,
bread plate, bresd beard and inife, salt =2nd pepper boxes, carafe,

tm- .
X table cloth nay be used, or if polished tavle is used, have
@doilies with Tlannel clcthos underneath.

Paroe Joup Turcen Soup plates Souy sboons.
and ladile.
gnall carver

BEZFsteak and Vogetables. and fork.
Plattar ' : s . a1

Pitcher with¢ever Sups and Eﬁ&éérs. Teaspoons.

and stand Sugar tongs.

Sugar howl .
- Finger vorls on plates and mnall dcilies.

H»ve warn platos readly.  Arrange oach place with one fork -
at loft, and oife and spup specn a® right. Havo glasses filled,
butter on butter platee, and goup in turcen when dinner is announced.
The vilo of plates ia in Iront of host. Tako efch plato of soup as it
is served, put on vaiter and take to guest firgt, if there 1s a gnost,
if no *uaat sorve hontess rirst, Plase the plate from right of person
served. IEmovo goup rlatea, then tureon Tin, veeatabies to 'zide
table. :




Dring c~rving snife and a tablespeen, I:lace at right of host,
4n front; rlace fork at lelft. hen steax 1s sorved prass vepetablas
from side table, nfter Terioving wover. Then pass broad., Remove this
sourso, and romnows crumbs with seraper, or use a clean doily and clean
plate, M:tn have alrendy been ar-angod en plates; bring those

to the $ablbf, thon brins stand, cocca piteher and cups., Plaoo cocoa
at Tiprt of each pergon, Pass supar and crean. REnove plates on which
tarts woro norved, place Iinger Dbowvls. )

. vt [
r y d

|




AT ETRERS COURSE.,

CATGS O0F TININC ROOM,

2R NOXITIHG opan snuttors and st room belore Lreakfast.
Be guro that it is properly alrad hoated, and lighted. Al'ter break-
fast vrmash toe hearth, brush ras; 0" aepy with carpet g—ceper anl wipe
polistod border around g with a Ary cloth. Dust should bBe taken up
wvith a cloth and shakon oeut of doork, Aast with ‘a foathor dustear as
1ittle as pcasi;ln. Sea that silver and lipen drawers are in: order.

MCE & WEBK sweep roon thorouchly; cpen dmitters wide, Temove

8l1l1l moveble Mmirniturs and ornamentas, Aisting Lirst. garry orpaments
fron the rcon on a large tray when dunted. Use heavy e ters Top fun-
iture, cheeco~-cloth dusters LoT crnaments, ote. Be caraful to wine
all dust from rrajie werk of dining tabvle; dust chairs, back and sent,
(undernoath and above) Tounds and fect. Covertabls and sido-board,
pictures and phandeliars, wiping first with a dxy oloth. If Tug is te"
ve tazen up, rToll tigntly and remove; if net, sweep carsflly, with
nap, ard rall T : AIans taks Hold of the gelvacs in shak ¢ing a
TUR . ; ain poT ¢ 1 r011 100311? in

éﬁ:h ghut daor and nqt gloth outﬁldr cf mOOTU._ 3woep_tna rlcor #1
. ; . :.RQ$§_bru h, brushipg with the grain of thewaod.

Rp Al 1itsle mitt in the Aust Pan as you go al

+1 et Toen when possible; opsn Mocr into ha;'
P oTway, 88 vou are iinishins, to collect dust thag
e door. Cover brush and oweed 20ilings and walls, e

rolla, and tops of plctures, and all wood reTk in uppe : e
TOOI, 3woep in Iront of heavy pieces of rurniturs befaxﬂ ngvinb aut,__j
and behind a sczond time before replecins., Wips 4dcors, Venstian
blinds, surbase, and ALl wood work within roanh. Opon windows and when'
the Teom has bheon thozoughly a1¢ed, Tenove At covers beinrs oaroful

not to shake A2ust around Toom.. Wipe floor with a danp gloth, and when
dry T™:b polishen horder with-kerosane, ar petroleanm, arrplied with a

gef'y cloth, Relay ruge, and arrange the rdom in usual order. Polish
rirrers and glass, wash globes @f chandeliers, r~nd wﬂsh windews., Rib
diniag table with a specisl clhiollsh, or a nixture of turpentine, olivo
«11, and vinoger anrlied with a flannel or with & sort cloth. It
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brasg lonks or xnobs, are to be cleaned, cut out piecces of heavy card
beard to fit arouna them entirely covering the wood, Tud brass qith
Putz, or Blectre-3ilicon, noistened with water and lemon juice; pelish
with n dry flannel: de not use Putz with veneered brass.

In early gprins, use cloth dipred in a mixture eof turpemtine
and hot water te wipe cnrpets by surbase, #r te wipe woodwsrk. This
will dectroy neths.

In zemubing or wiping painted dooTs begin at tho hottom.

o
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NOP2ES OW DISH WASHINGSG.

When the maepl ig finished., ciear in . iable in tha following
mannor: -

1. Put away all claan dishas, ﬂnﬁ f:ud.

2e Bring in & lar tray -n which i gathor all silver and kpives
taxing care fc ¥eop silv or BOEFIth TIFP ﬂtoh* hives. If thero is
Toom, put algo somo small dishes on tray. Whon all dishes ars renove-
ed to pantry, put silver to scak im e pitcrer; onmpty glasses, pitoners,
and oups, feak in c:-ld watexr; that have had milk or crean in th.nm.
Scrape And sart dises carerully, mitting all of ono sort togrther.

Uge a riece ol bread to gerape finb china, gilver or soup ladlos.

a. Return to dining room and brash 2rumbe fron the table cloth,
Rerove aloth and fold it, being caroful t- lay the folds in the cld
erenses. De this as carefully as possible, s as not to wrinkle the ¢
oclcth, Fut avay table cloth and napiins. Put a fancy covoer on table
if one is usod. Darken the room{eanecially in summer) and leave rToon
in order.

4, To wash dishna have ready the foll wing:

a. A 2lean gluk.

: b. Pwo large Alsh pans, on- ToTr washing, the other for winsing.
JTo not 4arain perate pan, ag exposure to air cools them

[ ] . g -‘wg i . S alvl. owels, ﬂn'“h'mbr i 59
nsed ), A nop should be kept very clean, ag 1t soon becomes & oource of

_muisance. "ha goap ussi rﬁr fine china shiould contain vory 1little

% 5¢¢& suds, but if hard water is used, this will be &l

b t lcavo goap in wvaier. Wash clcanest things first.

Ag 'ﬂ”ust‘fi'glaaa, thon cups and saucers, thoen pitchers and
F“,_;ﬁuit plates, 2tc, Take freah, hot, soapy water for
1l s which 1l bo Tinsed in boiling water and wiped on prfoctly

dry towels. Then | wash plates.. Wash r£i:al knives last. The tea tow-

als shouzld b6 w shé& ‘rinsed and hung tc Aiy after each meal, and should
bo washed in fanily wach and ironed one- a Wweck.

/B The waitresa shonld cbserve following Tales:

a. The water foX I'lne china and glass rust not be ten hot.

b, . ‘Put only a few dishes in par at once, and naver put.a hoavy
dish on top ef a light one,

c. each piece should be wiped with Qare; avoid pressure en deli-
cate zhina and glnes,

@. To not exposs fine dishes t; oxtrenes of heat and cold suddenly,

. lo. Do not leave bone handled knives in water, as it cracks the
andales.

; L. cut glass rust not be washed in vury hot water, and should bo
dried in hex wood saw dust.
. ... - ash carafes with sliced potrto, opyg shells, or shot. shake

gorously; if washod with hot scapy water, do not rinase, but wash out
e f1lling. Thig will make then look clear. A small soTubbing

rsh . may be used to ‘scrub out and pressed glass, but should not be
i apoal ?‘ fc\- \ﬂmﬂ#n‘b thﬁ -‘Lns 2




n. 8tael xnive: snould bhe washod, scoured with brick,waghed ena
wiped dry quickly.

CARYE QR 8SIsVER.,

AN

If silver is flays wrshed in very hot soapy water, it will
Xoep in good wondition, In ~eperzl silvar skould be cleaned onge a
Teed.

- o CLEAN & B83X¥RER,

gprend a lrrgo pierce of heavy paper »n the tablo, nake e
pacte in a sancer, of fine vhiting @ Blectro-8ilicon (ﬂaoc-a) and al-
chohol oTr amronia, Allnted. Pab the pacsts all over 6hoh piece of gilver
and laoy 1t on the pmpo¥. hen Ary Ib the rvowder off with a pisce of
ahatiols, eld kid glove, or heavy mnbleached canten flannel Use a soft
briich to remove pewdery Iron £rooves and chaged work. Do not use aronia
an cilver, anless silver is of good qualidy.

Silver taraishea became of the sulrhide forrea; that is,
the black substalce formed on zilver is silver sulprhide. Ths a3 lphur
in eggs, pesgzen i air, .And a1 lphur used in nleaching raper and cloth
cause s-lver tc tarnish. Thereforo never use whito tissue papexr, or
white flannel on silver, nse unbleached clcth, and colored tissue péper.

AU eGP HER HBETAL

-sillcon may be usod, but

A strainar ah@u&ﬁ ba kept cver tho hole in the aink AIl dﬁﬁn | 5
wnter md obaor water containing any solid particlos should vo roured
through this straimer., It choulad Do enptied and washed, scalded and &
dried after each monl. The ginx itgelfl suould be well gorubbed with - &

ax ‘aoda =ager, mnd sapolio, three or four times o wock- (ovory day 9§
agthor ), Shoul@ he rinsed with boiling water several timee a
oo Strong goda watsr poured down the hole once a vweeck willi help Te~
m a tbe rat whi oh ccllects in the pipe. A clgan sink is a sure sign
Of a fgood holsexeaenar, The sink should be laft in order after every

T, maal.
: g A RE CCFIN LI WNE N5
The linen should e kept in Arawers by itecelf, it should Al-

Wavs be well ironod and carefully folded, and laid avay sc as tc Xeep
the original ecroageg. . Alwags gof the bost aquality of linen your rurse
cAn afrord as. a good quality looks well tq the ond of its existence,.
llover throw away any idnen, for old table cloths and'napkﬁns my bo us-
ol at ricnics apd to covar uread, or extra ldnch or nay be laid in
bottom of gide board or ypantry arawars.. Tha, fulloring ontline may be
used in a more oxtended consiterition ¢f linen, nut a detailed study
e linen will be oritted hers.

1. Sorting of 1inen.. 2. Renoval c¢f stains, nse of acids and
alkalis. 3. l‘éfhols cf waahing and. frenpang. 4. Mothicdg.of reghing
and ircning fanily liners, deoilies, center piecces, eto.




WAITRESYS COURSE.
CARE O0F PANTRY .

Always xoop dishes of all kinds in order; glass in one place:
plates in another; dishes in anothex; cups and pitchers each in a special
place. Be sure ©& put platos of one Xind in one pile. Scrub or wipe
the gholvog oach woek. -

Foep drawers for towels, clothoes, solled linen, in order.
¥Xeap hand tovels in A separate draver. Cloths of each kind in their
plase. 8ilver clearing naterinls, knife cleaner, and chanois 4ust ocove
org, aid dast cloths, in a slocinl Place. Thero should ve a piece.of
‘oil "216th to stand tle pail uron wnile 2laaning windows, or wiping the
Tloer.

Thrcu scap d4ishos, one Ior soap used Ior to"elq, one for hand
soap, AnA one ToTr sapolic aro Meocded. A s0ap shaker nay be ueed in

_washing dishen. A gmall shelf for bottlos will he of use; on this shelf
8 bottle of amonia, one bottle of aloehul, And cne bottle of atrong
gchition of wnshing soda, & box of matches, and a clock, Use a little

anocnia in the yater in ﬂhich bTuches are waghed, and occasionally in
washing towels. Cneas a weok rour soda water down the -pipe using boil-
ing water with it. Lye may be usel occasionally.

Towrels shoulﬂ berwashed after each moal; once A waak scoldeq,
washed an' irecned - neng m:ma,h aia: to ar,v..

nuring urylng 1;1

ter %Blp" to keop a a a:r*a in *und conlitiob.
,ad 0T Tunbod to keop sort and -elastic.

y ‘an agate pan to nold bita nf rdqumgffw

N4 r'orks nay bo agoaked.

rut away all food and clean dishos,
pitchers, nnd scrapo dishes carefully,
piling All of one s 0 ‘Aftor washing dishes, wasi dish cloth .
rop, and towels, then acrub Apiny bonrd, seour sing, "prd Aish pan, and
put dis® pan intihe o'y, (Polish faucets, It 1is a good plun to mmve

atten-ketzle Tor yo‘ﬁ'own u-s filled with boiling water on A gas or oil
stove!

mpty '1nosea @ups

g2ilver and cutleary rust be kort in order, , Pieces of canton
flannel Ay white rajer may be usad in drawors which are riot linea.

Wash brushos, but 4o not allow them -to stand in hot watecx.
IT thoy are washed in vory hot water the bristles will fall out. ‘lang
brushes go - that they will not tonsh the floor.

Lﬁ/((_/rf-' 'f.-df/o’ ,(,éﬂ: ,(M_. f? '&M*J O et Al (‘/)’ o 1’_/1_4’,/
A e M*CK/' 'é/“/""' MW/—_/ﬁ,ul-—y y&{t*ﬂrc-%&; Catte .



e credTr for a omrver should bs high suoagh o allow the
WOrK (o be done gomfortably whthout standing.  The blatite:r mmst be
large enougii to hold the entire Joint or bizd, withoul any pieoce L
oa the tablis oloth. The platter mast bs hot for' hot mesat.

geg that no string or skewer l1s leaft on the meat. Silver
skawers, however, are

The platter magt be neax enoogh tothe ecearver to ve. uofufortab.l.-
Bave very charp knives, and keep them egafe g0 as oot to evoil the odges.

¥e ooxve ohdoken, turkey, duck. Pnt bizrd on _yJ.“* m, with
neok at lefi of oarver. Flunge the forx securely in the Teast done,
&b hidghest puint, let 1t gtay thsre, and uss anothsr fork if one 1s
needed, to sorve the meat.

?L, ¥eiwove the wing, outting from oculside through to Joint close
to bodiy, thm cuft around, and press wing away from budy.

Zio w : leg at outside, then on inglde, prsss away from body, and
onl Ligamentis,

a, Cut thin slices from the breast, beginning cloge to place frol
whioclh the v ing wing was removed.

Af only one~half the turkey or bird is used, do not remove
ey mors portas. But if more 1s to be used, removs wing and leg of side
avay from carver, then remove wishbone, pepse'g, nose, and <ide boane,
This later part 13 often not done at the ‘fe.n...e, ag tuﬁ coxcass may be u
used for soup.

Tae wlpg should be Jointed, the leg dlvided 1~1~: fizsi and
geoonc Jolnts,; and & slice out from the leg i 1t 1s lerge. s dres~
@ing ;d gravy should be placed carefully on the plate. Whe dressing™
ghould be reme ved from lower ventral side of the 'f'0w;

Eroiled chicken, if small, may be outl ‘HL:-ug‘a tha breest into
helves, and eaoch half ocut in two. ‘It large Tenmove legs ernd wiogs, apd
cut indo swallsr pileces.

T0 OARVE BEEFSTEAX. The oarver should know at e glance whioh is
the tenderloin, and cut thdt inte several pileces; Tirst rsnove it from
the bone. The eirloin muscele should also bes removed frow bons, and
cut into emall pieces, and each person should be gorved wiith a piece of
the tenderloin, apd a plece of thy sirloin musols. fsrve fat elgo to
thos who wish it.

#20R KIB RUAST OF BELF. The roast shruld be on pizibes, with Tibe
Dsxt %0 plstisr, aud baok bone at laft of carvexr. The ozrvsr ghoald
out meut lcoose from backbeone, and then oul down in elices,  ALWAYS ,OUT
ACROSS THE CRATN OF: MEAT. ;

FOR KIM? OR ROUND ROAST. #uf in eliocss zight aoross thes msat.

FOR LEG OF MUTTON OR LAMB. The meat should bhe on platier with fa$
gide up, ani large end &t left. Inseri fork firaldy and begin tooub
in middle of 1eg. Work toward both ends as dssired, cub wsal 10 evem
elices. For ham, ocut in same way, only begin nearer small end, and
use this end first. The thiok end of ham is the best, and it may Dbe
used fir at if desired. A RIB ROAS OF VEAL ORm MUTTON must bs cub at
Tight angles to length of piece, that ig, it is out Inio _rd.bq

Fiah, Use only silver to serve fish, as stssl imperis a €lsa-
geresable ordor to cooksd fish. Small fish &re served whme, Fish
guoh &3 maokorel, lake trout, carp, salmon trout, shad, ate cat thro

ngy bone =znd all, and served in thiok glices; or mav be sarvad first
.on8 'side, mmd tron’ the other, after bone is Temoved. ALl iairge fish,
as salmon, nelibut and sword fish are cardved in slices lengthwise, if
a la:rge plece Zs put on the platte‘r. Fish steaks msy be cut into pleec
o... _gouarclent m.ae
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"0 LANSWER THE DOOR.

Vheo the ball ximge the waitress ghotild go to the door as
BOON ag porsiblse &he ghould have a small rmmd waiter 3 n one nam

to recsive tie .wed from the guest. P R Y
o following form should be used. Sadl . P W e
“‘Yg Mrs., Jonss at home todays® ARG 7

Maia. a3, Will you pleasé oome in?"
1 “,esi: hmnds her oard to the maid, who receives it on the

waiter. he 0aid hmvs the guest to the parlor, asks her fto be seated
end then i'.'.‘n_.;:: ths 4 to the lady of the house. The maid shonld

wp the bacl: «fairs e_o.:_e: :i.n no case call up the stairs to thse lady of the
liongs, Ehe nodid ghovld then return to the parlor end deliver whatever

nsssags ho- Lesn aent, generally as follows:

“ufpe ., Joneg will be hers in a few mdrmbés.

iU Mis, Jonss 18 not at home the maid should say so at the
door, and f:-%o the oxrd on her tray. If Mrs. Jonss isat home but not
Tecelving ¢ .. org, {he maid may say she is not 2t home, or uay say she
18 not recsiviag eity one to day, and then takes the card as usual,

CAKE OF BED ROOMS EVERY MORNING.™

“hie naddlay should be removed from the bed, the windows opened
end Toom al.uwed Lo 2ir., Many people turn back ths bed and open windows
balfore gzl the wooa for breakfast. By so doing they gave the
time of ths ms !d, Winlle the room is airing, the maidshould empty the
chamber, and pul washstand in order. There should be & special oloth
Tor wiping u» chamber , and another cloth for wiping the wash basin,
goep dish, uic. T™e pitoher is to be filled, fresh towels brought.
The toj.'l.et T2hio oT buresu may be put in order now. All oclothing
ghould Dbe '_;_m.; i LTopesT placs., Now make the bed.

L nenvr ghest or pad ghould be laid smoothly next to the
mttress, ovr this he undersheet whioh rmust be smooth, &nd well tuok-
el 1n, amd rizht sides up, next to this put the upper aheet with right

¢ide newt » ¢ie undsrsheet., Tuok in at bottom, then put on blankets and

ta, emoctn and tuok in et vottom. When all are in place turn baok
he upper ¢ hset and covers, t uok in all around, now put on ocounterpans,
en bolster snd pillows, and plllow shams if they are used.
Anmge windows, dust the rToom, leave it in order. Gnce &
Kk gwee€p roon in usual way. The bed linen should be ochanged onoe &
K.
1 COARE OPFP BATHROOM,
Teve a small brush and some gapolio to clean out hand basin
The pasin should be kept in order every day. The seat
Tashe end wiped off every day. The tuh should be cleaned as
Phen 88 1 _b-ut”.l certainly once a week. Supply clean towels, soap
3 morwheon needed. Sweep and wash floor at least once a




WAITRESS CNDURSE .

] A wmaitress is often called upon to warm up a lu noh or pTepare
a dish hastily. Shu should have a sauce pan, wooden spoon, egg banter,

bowl and small frying pan, The Tollowing Toceipts ard sugs-eations
will be of value to waitress.

T XA .

One teaspoonful of toa, one cup boiling water. Scald the
tea-pot, rut in the tea, pour rreshly boiled water over it,

and steep
for five ninutes. Serve imrediatoly. £ ured for iced tea, the tea
ghould ve pourecd ofi the leaves and set away to wool.

Filtered Cof'fee.

One heaping tavlespoon colffee. One cup bvoiling water.
Heat a Fronch coffee-pot place the ocoffes fine ground, in the upper pa
part and pour Ifreshly boilod water tlirourh 1it, The coffee pot should
beé Kept in a warnm place whi le the coffec is beiry mrde. Alwdys licep
fa tightly closed jar of fresiuly sround coifee on hand,

e A R T ) e’ A ey

Pour a pint of bHyiling water ovor the egi and cover. Allow
it to stani I'rom five toten inutes on the hesrth, or igre the watHr

will koep warm. Heat tho egy oup Ly pouring a little hot water into
1t.

S A LADS .

Salads nay be garnished with lossons and leaves of nastur-
tiuns, parsley, beets, or hard cooked egzs cut in slicen, or the hard
cooked yolks of opys may ba put thiroush a vesotnble press and onrinkl-
ed avar the salan,

Lettuce. celery, or cress., siould stand in cold water to

Tow criep. Careitilly look ovwer and 'wash thorowiily, and Ary on &
owel. Tear the leaves of the lottuce apart, do not cint. Arrange
thas in a vorl with tie larrer loaves outﬁiie, and the coenter of tne
hord 1 n the nialle of of trhe »owl. Yhen ceierTy is out for celory
galad, dry very thoroughly before "ixing with the dressing. cut a
hard capdbazo into quarters with a sharp knifo and soair in cold water

one hour yerure unsing. Trhen out in thin slices with ~ sharr miie, or
cabbage cutter,



P T A 90 SALAD,

Cuat voiled potatoes into thin slices, or dice, and spripkle
with salt. Use French droesing in sufficient qaantitv to cover then,
Srall pieces of onion may be usel,

or the bowl in which the salad is to
be served may he runbod with an onion which has been cut across the
center.

FyEERCH DREBESSING.

1/4 teaspoon salt 3 tableapocns of oil
1/8 teaspoon pepper 1 tablespoon of vinegar,

Pour all tho ingredients thr:ugh a finnel into a bottle, cork
and shake thproughly. This may be used with vegetavles or meat, If
desired, mayennaise Aressing may be poured ever the srlad Jjust Lefore
sexrving.

Mayonnaise Dressing.

1 teaspoon rmsterd Yolk of two egges
i | L salt

1l cup of Clive oil
Cayenne £ tablespocns of Vinegar.

Hix th® tustard, salt, cayenns thoroughly; add this to the
yolkas, beating them with =a wooden spoon, Or A silver fork,

or Dover ogg
beater, add the oil, a fevw drops at & time until half of it hns veen
used. Then add a lew arops of vinegar, and adl the vinegar and oil
=altarnatoly until a 11 have been used. If the dressing curdles, take

the yolx ol an egp and add the Aressing gradually to it, and it will
become snooth.

*
. It should Le a thick dressing and not »e put upen the
meat until ready to gerva. It may be kept cavered in a Jjar in the
refrigerator for noveral days.
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* Feterita is a member of the sorg- !
~— hum family, and yields small egg-
shaped seeds, which make excellent
~ flour and meal, comparable with fine
~ white corn meal. It is grown chiefly
- in the Southwestern states, however, |
~ and although included in the list of
- - permitted cereal substitutes, will
. probably never be purchasable in a
~ Michigan grocery store.
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