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DOMESTIC PRO-
CESSES OF MAXING MACARONI,

lTALY’b FAVORITE

In Europe It 1s Almost Entirely |
Handmade, While in the United |
States Machinery is Utllized.

HE making of macaroni is un-
doubtedly increasing in the

United States, and this is by |

G no means due to thegrowth of
the Italian population here
Americans are taking more and more
kindly to this sort of food.

Macaroni, says the Scientific Ameri
can, is & pre-pnrntlnn of wheat origin
ally poculmr to Italy, in which coun
tr\' it is an article of food of national |
importance. The same substance in
different forms is known as vermi
celli, spaghetti, Italian pastes, tagli-
oni, ete. Thesa substances are pre-
pared from hard, semi-translucent
varieties of wheat, Hard wheats
are richer in gluten than the soft and
tender wheats. These wheat prepara
tions styled macaroni are met with in
various forms, such as fine thin threads
called vermicelli, from its thread-
worm-like appearance, thinsticks and
pipes, stars, disks, ribbons, tubes, ete.

In the manufacture of macaroni
about 100 pounds of semolins
granulated wheat is first put into a
circular iron mixing machine three
feet in depth and two feet in dinmeter
A quantity of boiling water is then
added and the substance mixed up
into a stiff dough by a revolving shaft
srmed with circular teeth which runs
down through the centre of the ma-
chine. The dough is then taken out
and placed in a circular wooden rolling
machine three feet in height and eight
feet in diameter, forty
minutes travels a r
roller five in
inches in width, w
After the dough
rolled and pressed, it
kne
about

or

over which for

evolving granite
diameter, eig
three tons
thoronghly
place

feet
nghing
has been
nw A]'l' naciine
four incl
about eight inches
around the «
volving pan six fee
Cl;:k}t"l n inches 'lv-:‘!-

Attached to the framewo
machine the centre of th
are two loose cone-shaped
whels, *h in turn revolve,
their into the dough
operation continues about
minutes, thoroughly mixing and
kneading the substance. It is then
placed in the cylinders of the macaroni
press. These cylinders are about 2}
feet in length and about fiftecr: inches
in diameter, on the inside of which,
resting on a flange at the bottom, is a
copper mould. These moulds are about
one inch thick and perforated with
holes through which the
macaroni are passed. The pipes
made hollow by means of & cireular
piece of copper held in place by & pin
running acrosa the centre of the hole
ot therinmer gide of the monld.  As
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the dough is pressed over the pins it/

divides in the centre and unites itself
again as it passes out of the monld
About 100 ]nl‘ihtl- of 1-};\.~--.i
in the cylinders at a which
pro'\u‘l out through the moulds
means of surately fitting planger
or piston. thons
pressure is used, the cylinder «
ing itself in about forty
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table, where thev are
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then placed on
away for eight
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time,
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the way the article 1s made
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The
wheat are selected, first
thoroughly dried in
wheat is then codrsely ground
throngh a revolving sieve to
the starch from the bran
portions It is then
passed throun series
Bleves,

CoOmuvAany emp.

hands and tarns out 4
deserib
ron

| now give an account
by hand in

hardest and flintest varieties

washed
This

| and run

the sun

separate
and flinty
succossively
of six hand
h a little finer than the pre

ceding, for the purpose of separating
the flinty portions from the bran. This
apparently simple processrequires con

siderable skill, snd a certain knack
which it takes time to sequire. The
motion which is given to the sieves by
the sifters is half rotary and half up
and down, with an indescribable wside
motion, which can only be character

ized as & “‘boomerang,” for it throws
the moass which is being sifted
opposite direction to that taken by the
sleve,

Every few minutes each sifter pauses
and skims off the bran which has
worked to the top snd center of the
sieve, and after these various manipn-
Istions there remains a clean, flinty
farina, known as semolina. This is
then mixed with warm water into a stiff

gha
eac

dough, and this dongh is thoroughly |
kuneadsd by means of s long priem-like, |
hardwood lever, so adjusted that the |

spring of the timber may be utilized
in alternately raising and depressing it
upon the mase of dough, whioch is then

pressed and kneaded into the required |

consivtency. It is rather smusing to
see two or three men witting on the
end of this lover and bobbing up and

down 80 as to throw their weight at!

one instant oo the lever, b"i“m'“
down into the dough, and then :
ing it to spring up again, in order
tbl::‘it may be brought down in a new
place,

After it has been thus mixed and
kneaded for absut an hour, the dough
is put into pressex with perforated
bottom, and pressure bdn. lies,
it comes out through these ﬁa
the shape known to us as macaroni. At
his stage of the procems it is, of

alone, |

in an!
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lc'unnu‘ soft and flexible, and in order
to keep the various little striugs of
dough from sticking together, it is
constantly fanned by a boy, so that
the current ofair thus made may slight-
| ly dry the outside of the strings and
pruwnt them from adhering. 1t
lthen cut oft and hung on racks cor
| frames made of bamboo to dry. As it
| hangs on the frames. the different
preces are of unequal length, and a
boy passes rapidly over them, wring-
ing off the longer ends to make them
uniform.

The drying process has to be doune
in the shade and in & place not ex
posed to the wind; for, if dried too
quickly, or if the slender pieces were
blown against one another, they would
be apt to break. When sufficiently
dry it is removed from the frames and
packed in boxes such as are familiar
to all grocers.

The different are made hy
| changing the movable bottoms of the
| press and |'ll)])l-)}'ll|g different sized
| perforations. Each of these perfora-
ted holes has a core or center around

which the dough has to pass, and this
produces the hollow which is a char-
acteristic of the macaroni. The rea-
son of thisarrangement is, if the mae-
arona is made solid, it wounld take very
long to dry when hung npon racks,
and also when dried it would be
diffieult to cook it withouts great deal
of boiling, and
uniformily. So important is thiscon-
sidered, and so defective do the Ital-
ians regard the product if not
perforated, that a proverb has arisen
in Italy to the eflect that ‘*A foolish
like macaroni without any
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Sandwich men on the st
London are required by law to walk
near the curbstone, but on the
stdewalk, and less than thirty
vards must separate each sandwich
man from his nearest placarded com-
rade. The fine for violating the regn
Iations is $2.50 for each offence

When an old black walnnt tree
twenty-three feet in cireumference
was cut down st Fiatbush, Long Isl-
and, the other day, a four-foot
was found in its centre from its roots
to its branches, At the first branch o
red currant bush had thrived for three
years, and this, it is thought, sapped
the life from the tree's heart,

—

Why Rats Gnaw Continually,

reets

not
not

Have you any ides why it is that
rats, mice and squirrelsare continually
goawing at something ? They do not do
this for pure wantonness, as people
generally imagine, but becanse they
| are forced to. Animals of that class,
| especially the rate, have teeth which
continue to growaslong as their owner
lives. Inthe human species the téeth
are developed from pulps which are
absorbed and disappear ns  soon as the
second ot are full grown, but in the
ease of the much-maligned rat the
pulp supply is perpetusl, and is con-
tinually secreting malerials by which
the indisors gain in leut( This
being the oase, the r croature is
obllgod to keep up regular gnaw-

ng operations in order to keep his
mth ground off tn a proper length, -
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HOUSEHOLD AFFAIRS,

CLEANING GLOVES,

Gloves that are but slightly soiled
may be easily cleaned by the exercise
of a little patience and care, The best
way to do this is to place the glove
npon the hand, wet a pil'c'u of elean
fannel with benzine, and wipe the
stained part very lightly and care-
fully. As soon as the flannel show#
sny discoloraiion, inke a new portion,
Do not rub the glove at all, or the
color may be ruined, but wipe it
gently from the tips of the fingers
toward the wrist. The smell of the
cleaning agent will be gone as soon as
the glove is dry,-~New York Observer.

HOW TO MEND CROCKERY.

A valued correspondent says: Be
fore being allowed to get dirty

greasy tic all the broken pieces in

their placts nicely with any kind of

string that suits, then put in an iron
or tin dish that can be put on the fire,
ponr in a8 much milk as will cover the
fractures well,
for say ten minutes, and the whole op
eration is complete. Don't nndo the
wrapping until the dish is completely
cold, and if yOurs hold as ours do,
will call it & success, —Seientific Amer-
Can.,

LINOLEUM IN THE KITCHEN,

An anthority on such ratters recom.
mends & thin quelity of lincler
dado for the walls
kitchen It should be glued
the and may be finished
top with a plain molding
be oiled or varnished,
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GARNISHES AR SAUCES.
Apple
¢} n-"..gmvk
Barberries,
with game.
Currant jelly is used for game,
for custard or bread puddiag
Drawn butter is served on
that have been boiled.
Egg dressing is used on
and salads

SANUCe 18 JOr roast goose and

fresh or preserved, go
alm

onions

cold meats

French dressmr
lettuce 1 otl

Andad as
Horseradish 1s

| on

SOTY
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T or o
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ef or veal

Quail served on toast
eralls

Haisin sance is erally served with
puadding

SAtces containin
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cold meats
NALO SAUCe

mAayonnaise dre
and tomatoes

\ 1¢
of some kind

Wallles serve wit

Yams are a Central
served plain
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nna coffee serve with cream sance
maple syrap.
American sance
" A good
making all kinds of

Field sud Fireside.

RECITER

Lyonnaise Potatoes

Boil, peel and
slice six potatoes

Brown an onior
and put in potatoes ; season, and when
golden brown sprinkle over them s
tablespoonful of chopped parsley

alweys means lyonnaise

Mustard Relish
flonr; one teaspoonful
little salt; two

mustard; »
teaspoonfals sugar:

put into a balf pint of
bring % a boil: stir
Splendid for cold meatas,

Grabam Tea Cake
sugar,
(A1l the eup with milk), one egg, one

vinegar and

half of & teaspoonful of soda ; Graham
flour enough to thicken so that it will |

drop from the spoon.  May be baked
in & loaf or cup cake tine,

Vanities—One unbeaten egg mixed
quite hard (about the consistency of
pastry) with flour and a little salt
added. Roll quite thin, cut into
small shapes as desired, and fry in
deep lard for a minute, While hot
sprinkle with powdered sugar,

Filllng for Lemon Pie--Teks the
thick white rind off and the seeds out
of s lemou and chop fine.  Grate the
rind. One apple abo"d fine, one
egg snd one cup of sugar, butter lhn
size of & walnut, one-half ocup of
water and one tesspoonful of corn-
starch, Thisv is & particularly good'
recipe.
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chu:xnru: AND INDUSTRIAL,

The English language contains forty-
one distinet sounds.

When oxygen is in a liquid state it
is strongly sitracted by a powerful
electro magnet,

The beef extract factories in South
America make one pound of extract
from thirty-four pounds of meat.

A cubic foot of new fallen snow
weighs five and one-half pounds on the
average, snd has twelve times the bulk
of an equal weight of water,

It is strange, though true, that in
Asia and Africa, where grass will not
grow, the most beantiful flowers and
shrubs flourish to perfection.

In filing band saws, tie a string
where yon begin to file, and then
can tell when yon get around, anc
therefore all the teeth will be sharp,
and you will not file any of them twice

Dr. O. V. Thayer, of Ban Francisco
has successfuily used the solar cantery

-burning glass—in removing facial
discolorations of the skin of large aren,
also in removing tatt India
marks.
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At the two lurgo- abattoirs of [,_\'nuu_
France, the guards protect the
mals to be slaughtered from
suything connected with the slaught
ering of other animals; a terror is
found to have an injurious effect upon
the secretions and flesh of
creatures,

LR L

secing

dumt

e
A Man With Three
Of late years I have lost all trace of
my old and oddly
George Leppert,
Ohio,

Bavarian by birth,

,EA,
malformed friend,
whom I first
in 1884, (e
and

VEATrs ngy

met at

e WAas
to this
setiiing at

ed the

CAIns
conuntry twelve
where he

Baltimore,

of & wood-earver Sh

onld ¥
0o meet him on ti

notice nothing p
galt or g

that the

neral m
right |
something near
ft, and to

opsided

Femark

A'.

that shonld
her o
normal suppl
cent, I wonld

$100.-a
!

Id freak

Woees

efore the citing

dnvw !u,.u\a,t;g & addition

tra member to
He often tol

11
& small
bhad perfect
but when I saw him Jast

my austomy
that
!:r.\:‘.'.:i'. ia LF})

i T when he
LbovY 10 his

{ his le
2 1887

ise of all thre

mralyzed,
and t

hint

extra member was slightly 1
probably the re

is compnnion,

suit of being b

an eration ¢ A

int

order o get
When 1
from him, in 1881, he was
{N. Y.} Hospital,
treatment for rhe
©

P

eCessary in both
at the Bells
underg

.St

roMmg
nmatism Louis
1blic

e —

The First Iron Bridge,

Effocts of Eleetricity on Lunaties,

he
nfle
mt. fell

danced with

aud displaved an exaltation such

irrational animals sometimes

1 stirred DY emotional musC

of the
adue, 1t
buoyant effect onthe system of
New York Telegram.,
e
Electric Wires,

patients

been noted % believed,

the

T

Bome writer very aptly likens the nerves (0o

electric wires, and the geperal working

! ars, A man
Mr,

Bailtimor

oloctry

ke

ymband St

thedr system to that o
Jereminh
e, Md,,
oven n gals
Mr. Eney
wing wa
witl

12 W, 1

found that something in tha follo
“I suffered.” he says, “a long time
peuralgin in the head, |1 gave 8¢, Jacols O
n fair tris] and am entirely cased,” In

way the great romedy acts as a motorman to

this

restore broken wires, and sot the system (o

perioct nﬂlnh

.l.. Rewnrd, Il 00.

The readers of this 'mwr will be ploased’ to
Jensn that there is at least one dreaded disease
that science s been able to cure inall s
#1 and “Aat is catarrh, Halls Catarrh
Cure s the snly positive cure now known to
the medicr . fraternity. Catarrh being s con.
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A Pe «-uliul Aceident,
Jesse B, Willinms, & we
grocer of Wilkinsburg, Penu.,
with a peculiar accident recently,
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Ripans Tabules are the most effective rec.
ipe ever prescribed by a physician for any

disorder of the stomach, liver or bowels,
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