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Custard Pie
By CONSTANCE CLARKE. :

Put one quart of milk and the rind land bake for twenty minutes in 4@
of a lemon into a saucepan on the|dquick oven.
fire, and let it infuse until it tastes leringu Beat the whites of t:-:n
strongly; then str eggs Lo a & froth, sweeten with
strongly: 3 c ) ha e e . 9

mgly; then siran to Lbe | faur tablespoonfuls o© powdered
pan and draw it the side of the|sugar, decorate the top of the pie
fire, where it may boil gently. Mix |When baked and brown lightly in the
avelnl.

L)
oie tablespoonful of flour to 4 smooth = »
paste with a little eold milk, ti -

atir it into the saucepan, stir for an- H'i|
other minute, and then remove i | =

the fire and let it cool. after \\{Ia h s N@W C@@kﬁ@%i

add sugar to taste and three
heaten egzgs.

]
: s Line a deep pie dish ﬁr Cream i ecup of butter or .»uli'i
with puff pasgte, pour in the mixture Pl stitute with 1 cup of light hrown |
— — ¥ SUEAT, When light and ere
e add 1 egg and beat 5 minute 31LE |
nuts again? 1 S 01) LT Wl g esven teaspoons of baking pow-
time—Mrs, A. R. der with 114 ecups of flour. Adc
Yeast Doughnuis 1” 2 tablespoons of sweel milk to egg
One-third eun hutter (] mixture. Flayvor with vaniila and |
One-hall eup woEar :(r__ a ‘dash of nutmeg. ;
Three ¢ups Hour s Add flour’ amd baking powder,
Due or two CEES e o drop from SpPOGN OnLo well-
One onke yrasi | ereased pans and: bake in  guick
Titree-fonrths  cup  sealded milk oven.
One-half teaspoon sali 1
Grated lemon rind. or nutmes 1
| " Seald the milk and set aside 10
cool: add the_veast to the luke- COCOANUT CUSTARD PIE
| warm milk. Cream the butter and Gl AT Tt ikt prrntad Bowo . |
| Sugar: and. add the eggs. Add ‘the ne-car of fresh grated cocoanut, one-
;I‘ﬁi: and then beat S0 the flour. half eupful of sugar, pinch of salt, three- |
More flour may be reguired. Add quarter cupful of milk, two eggs. Beat
salt with the flour. Kuead and eggs, milk, sugar and salt together; add
when smooth place in & Breasea can of cocoanut; pour intn pie tin lined
bowl. Brush the top wili melted with pie crust. Bake in moderate oven on
putter and  allow to rise. Whei bottom rack, 30 to
double in bhulk, tumn out. on 2 abt,
floured board and roil out in 1’4 th;uré
| : i ing: oW &
d;me{t‘l C‘:fiqltﬁi?)prc‘lmggi%nggﬁ]}_ “]1"]'\‘ Iy and coconnut separates it has baked 1“LI|
'Zﬁagee?nl\o%.ja;,. DraiQn well. Pla,r,-'e long. This Alls a seven-inch ple of regu- |
a i'ﬁ“:l :ir;ugimuts in a paper bag lar depth. The crust is made as follows:
with powdered sugar and shake the t}*fif! ope 1-u||1rm of flor, pltnvh of s:fg!t into |
1as - 5 yowl: adil two level tablespoonfuls of
| bag to coatl. ] | pure lard (or double any other shorten-
. G | ing); rub in lightly wutil well mixed;
L3 »
+ ’ add enough cold water to hold together.
The less watei and handling the better
the crust will be, Roll ont on flourad
poard. This will make a high edge on
the ple
I’. S.—Pastry flour is hest.

35 minutes, or until
Try with silver knoife; if kpife comes
otit. dry the pie ig dope; if the custard




TO REMOVE STAINS .

IT ink and berry stifng are Dlaced =|I
in buttermillc at once and the millc Mix 5 e
changed a coupla of times the stains S “.‘“I“'-“n sugar, 1 tea- (1
LA come eit mhen washing i 3p0On yeast powder, 1o teaspoon |1
the usual way, salt,

"BUTTERMILK BISCUITS

< al 2 cups ' of - flour and '§
: Uity dissolve %% teaspoon hak- |1

BAKING POWDER BISCUIT ng- soda: in. 2 table spbons B
I One quart flour, 2  tablespoons old water, beat into % cup B
|beking pawder, 1 ieaspoon salt 1 our milk until it stops purr- | B
itablespoon “lard.  Adg enough sweat ngl mix quickly wwith dry ingre- | K
(milk to make a soft dough. roll out, ients, using spoon; turn on well- | &
cut-and bake In a wot too hot oven. oured board, flatten with hang | B

| Paint stains thatiare dry and old

may Dbe removed fram ecotton or
| woolen goods with chloroform, First
|eover the spot with olive oil or but-
) L.

QLT

: CHOCOLATE CUP CAKES

LT AT

EOTHT

(Two eggs)

One and one-half cup sifted cake
flour, 1% teaspoon baking powder, |
Yo teaspoon salt, 35 cup butter or|
other shortening, 1 cup sugar, 2 eggs, |
well beaten; 1 teaspoon vanilla, 3% |
cup milk, 2 squares unsweetened choc- |
olate, melted and eooled. |

Sift, flour once, measure, add bak-
ing powder, salt. Sift together three
times. Cream butter thoroughly, add
sugar gradually. Cream together un-
til light and fluffy., Add eggs and
vanilla. Beat well. Add flour alter-
nately with milk, a small amount at
a time. Beat after each addition un-
til smooth. Fold in chocolate. Pour
{into greased muffin pans, filling two-
thirds full. Bake in moderate oven
fifteen minutes, Decorate with
chopped nuts, decorettes, coconut or
designs of melted chocolate. Makes
twenty cakes. |

With this cake make the following
icing:

SEVEN-MINUTE FROSTING

Two egg whites, unbeaten; 114 cup
sugar, 5 tablespoons cold water, 114
teaspoon light corn sirup, 1 teaspoon
vanilla,

Put egg whites, sugar, water, corn
sirup in upper part of double boiler,
Beat with rotary egg beater until
thoroughly mixed, Place over rapidly
boiling.-water, beat constantly with ro-
tary beafer. Cook for seven minutes,
or until frosting stands in peaks. Re-
move from fire, add vanilla. Beat
until thick enough to spread.

= SEL 27-year-old
“=ia ey

Mo cake Ya-inech thick, roll, cutf |
ite biscuits and bake in hot oven._
) minutes. ’

AT R =

=

— —— i =T

CRISPY CORN FRITTERS., |

s tablespoon melted but-
te:ddo:;ai;:hth teaspoon peppe;:;_
and three-fourths teaspoon _se;d
and four tablespoons flour bm;;:t"ﬁ
with one-eighth teaspoon ba mg
poweder to one cup carmeddc? =
| Add one beaten egg yolk an 'hic::e
in one stiffly-beaten egg t“ hc;:
Drop by small spoonfuls lnc; A}
fat (375 to 300 degr_ees') and A;J&;\.I.ﬁ
\polden brown. Drain well, Iidl
20 small fritters. Choose a S0
pack of corn.

MOLASSES CANDY.

A cold winter evening is just the time [
the yvoung folks to try this way of makirg
molasses candy, -

Put one pint of molasses, one teacup full
ef brown sugar, two
vinegar and one lump of but i

ginto a gallon kettle, place aver the
allow the mixture to bofl 10 min.

itirring all the time.
modrop alittle into a cupoof cold waten,
apd it it hardens, It s done. 1£.it seems soft

‘adesticky, boll a few minutes longer, and

st agaln, If cooked enough, - stir In one

Il teaspoonful of bread soda, and pour
E Into. buttered tins. You can pull it if
wish.

Varnilla Candy,

Six pounds of “hest white sugar,
three teaspooniuls of vanilla extract,
one teaspooninl of sada, three cups
of clear water,

Pour the water over the sugar,
and, when nearly dissolved, set it aver
the fire and bring to a hail, Stew
steadily until 1t hardens in cold wa-
ter, stir in the vanilla, bail one min-
ute, add the dry soda, stirring in well,
and instantly turn ont upen uroad,
shaliow dishes, Pull, as soon' as you
can hami{c it, into long white rapes,
and cut into lengths when brittle.

AT ARONN ©ARTA—




gether. = & At
EMON PIE—To a crust made) : SUGAR COODKIES
H from 1 -cupful Aour, little| \ e A e e v
(1] 5 s 2 Dk PR Ll BUE:

2 55‘”" tard Lt'ilrl butter each s .'-:1:5 \i.L-.u,f.-!': 3oogs, Y cup mitk, %
BiZe of an egg, mixed, and enough feaspaon: soda ASPOON  CrFearnm
ice water fo moisten into a r}f)u;:l':_,i o | tartar,  juice 2
: § : e A | 4 little tmeg, sait,
| after other ingredients have been| -,:r”‘\-:'fr '[',"__““] e ety

b am | tter, ad SUSHD, MIX Weu,

{ rubbed between hands until sandy Nadd lenmo , nutmeg and heaten

in touch, add this Alling after| yolks of £ eggs; add beat “"‘”,‘_‘3“'1'

|erust is baked.' Heat volks of 5 and dry nli‘.r:_1_‘«"“':""j'“]'r !;.".Ilv

| eggs with 1 cupful granulated| rush tops “"!’_"'9:;:'1_:1"1.:[1 'L',-,l}

N ] =5 1] G tan a s8D0onil

{(sugnr, add grated rind and julee siivatap and sprinkle with Bugar.
(el 2 lemons, beat until dissolved ka BO Yninut
g 2 minut

of 4 mon, 4 cups

T phinle 1loa r-'ri
y1in a double hoiler and thick il Manvy Wamen A
l':f?lt'lkil'{[, Beat the whites of ‘the - —— e W

|
l

@ ‘dy mixture info the whites. | |
|' 'I::.:r-u' fhig ]iui\;lu‘e on 'the bhaked FROZEN FRU]T PUDDING. ‘.

[ erust, brown inside oven dabout 10} e :
S Mo Scald two cups of milk, add three | !
tablespoons of r;uic]c-cooking tapi-| {

oca, place in a double boiler and let | |

| cook for 15 minutes o til the "

JUICE . i r-ool C i es, or until the | !

UNFERME‘NTED it slightly l !tlip!ﬂ(."l is clear and the mixture is |
Wash th > fruit, (»ru.sh_a.lvf-,‘ig k-o.'_vl t]11c}f:1|;gd, th‘ep stirring frequent- |

put in a poreclain preservir ghnur .l_y, Strain while hot through a fine

tle and uimmer(i h?.ll'_ anthru : ;I:;;fvc (¥ou may stir, but do not rub
53 in and strain | | tirough the sieve i 7

;;ﬁl\?hbaz‘%ul\lie:mure the juice, -F’Ll:““; 1 | bowl J-_4.3[»(]1%1-'?i?'liT;I:“{:)' Cﬁl?u;lé;lﬁo :

}(_me-half cup w]f?ri?n::a(tc!: ];:Hiing' | teaspoon salt and 3 tablespoons of |

{duice, Bring { fq;{ o st fnt ) | pale corn  syrup. Stir until the|

:pmnt and :;_kim \:t, l.-‘;lti 1ll‘.|f-‘ hlm:tl.el'll | Sugar is dissolved, and set aside io ]

| boil six minutes. 2o cool. Separate 2 egg whites, add 2/

botllESEl_{i_f‘ea'l* - | 1;.b1espoons fine sugar and beat un- l
it I til the eggs are stiff. Fold into the

tapioca mixture, Fold in alsg 1 cup
- Iof cream whipped until stiff, 1 tea-
Spoon vanilla and 1 teaspoon al-

‘ ‘pm‘.h Delight., !mpnd flavoring, 12 toasted almonds,
Three tablespoons Lrown sugar, Sliced thin, 4 tablespoons esch of |*
One-fourth cup butter, sliced eandied cherries and diced [
Three-fourth ¢ brown sugar, | o { " % =t
’van4::1?.;31:1.(1:’,-." “-;:ﬁ.\:‘-n b candled pineapple. Turn into freer
One-half ('Ill). pastry flour, -:m: S autnmlqt.ic refrigerator |
One-haif teaspoon salt, "’?d fmw.’c as rapidly as possible,
Two egz whites, 01 pack in equal »arts of ice and
Two egs yolks, salt and lg‘t stand two or three |
Melt the butter and sprinkle twith hours. This makes one quart of | !

3 tablespoons brown sugar,; Lay in pudding. |

peaches or pineapple. Beat the egg This is a splendid i

edr ) 3 aple pudding to

)_.0‘1].\:-‘. m“.l.l creamy and add  the |have on hand when guests have

sugar. Beat well and add water, and been invited to di ; ]

then the flour and salt, PBeat well | late i th . s stas
and fold in the stiffiy beaten egg e ® ﬂffve:noon‘ but- do. nigt
) | intend fo remain for supper. Serve

the frozen pudding with coffee at |

whites. Pour the mixture over the
fruft and bake in a moderate oven £

tea time, and they will feel Very
well treated, indeed, g

oW~

i
|
i
]

for 40 minutes, Serve with whipped
cream,

e e G R T T

OUIRTIING . s

we'll soon have the same oig vesovwervus- seanAaL Abont eggs, s

Yet, withal, reliet is easy. Let the housewife preserve the
eggs! Our grandmothers used to do it. This iy how it is done:

“Uool two quarts of boiled water. Stir into this one |Jl'JtI:I1[l
of liquid glass to be purchased af any drug store. and pug: eggs in.
Be sure that the eggs are not cracked and that the liguid covers
each egg.. This guantity should be enough for six dozen 8FES.
1f you desire to presemve more than six dozen, increase quantities
of water and liquid: glags proportionately.




Ladv

> | milk has been added.

. BAKED CUSTARD
¥ Beat four eggs sli 1y, .1_r_lu R
ltnblexlaoons § fourth 1'4;-;1A
1rj spoon salf, th ree cups milk and @
.|.a|fr)ur:n teaspoon of grated ;mt:m z.
nd | Mix well until sugar is dissolved
a~ | Pour custard into 1r yvidual cups or
molds, sel these in a pan & 1d powl
ge | hot water around Lh.{-m_’
se | nearly to the top of the
¢ | Place in a moderate oven
'grc s F.) and bd‘\i_': ior
n ! minutes

mo ids
(360 de:
forty-Iivi

llIIII|I|IIIIIIllIlllllll‘lIIIII!IlkIIIIlIIIIII'NIl[ll!ll‘lrllllnllll
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'PUMPKIN PIES
THAT ARE DIFFERENT

Ple With
recipe pie
mashed pumpkin, 3¢
cinnamon, 3
melted butter, 1% cups
cup sugar, 1% teaspoon
teaspoon allspice, 8 eggs (slightly
beaten), 2 cups milk, scalded.

Iine a nine-inch pie plate with
pastry, rolled to 3%-inch thickness
Combine ingredients in order
and mix thoroughly. Pour into pie
shell, Bake in hot oven (400 de-~
grees F.) 15 minutes, then decre
heat to moderate (350 degrees F.)
and bake 30 minutes longer,

Pumpkin
One-half

cooked

Coconut—
crust, 2 cups

tea-

spoon tablespoons

coconut, 1
mace, A

given

Delicious Pumpkin Pie—One cup
canned pumpkin, 1 eup milk, 2 eggs
(well beaten), 1 cup brown sugar,
1, teaspoon allspice, i teaspoon
mace, 1 teaspoon ginger, %% tea-
dpoon cinnamon, 14 teaspoon salt,
1% tablespoon gelatin, ¢ cup cold
water, 1 cup heavy cream, 14 tea-
zpoon vanilla, & cup chopped wal-
nut meats, one 10-inch baked pas-
| try shell.

Seald the milk in the top of a
double boiler over beiling water.
Pour the scalded milk over the
well-beaten eggs and return to the
boiled. Cook, stirring constantly,
until the mixture begins to thicken.

| Add the sugar mixed with the
dd spices. Reheat, and add the gela-
188 | {ine, soaked in the cold water. Stir
ar |until the gelatin is dissolved, and
an | cool until the mixture begins to

tlucl{en slightly. Add the cream,
whapped and the wanilla.
the mixture thoroughly. Pour into
the pastry shell, and sprinkle the
top with the nuts.

Cereal wor_ecracker crumbs may
| be used for pie \shell instead of
plain pastry.

Elend |

TOMATOES
Leora Bro

SMALL-FRUITED

By J.
the time to start
unusual and delicious
froited tomatoes. ’hen you
Tomatoes mentione ' I
think first of
fruit tw
but there
ing very small { 1ch at‘ us-
ually used for preserving. These may
be divided, according to color, into
the red and 1.'{-‘.”'.1\\.
The Red P nato has, as its
pear-shaped fruit of
! red color, It may be made
up deliciously into what cook books
call tomato figs. There is also a
vellow used for marmalade and

the

SeVE

sort

T an

2D BU {‘!\“"H, 'l' CAKES

is cool, add t
and h\.t' V :
thoroughly 1d in a
ovarnight. t ‘should rise
again by morni Th

Warm 1
and

hear

plve the

soda in the hot milk, add fo the

mixture and stir well. E on

hot griddle,

nse I'm' :

LrOUD WAY WIT}’ CODFISH,

drain

Simmer

movemeant

border of

with a

Journ
M

1duct




ttadl
French poress. .
oy Cotlaga Pudding
Rigek Coffea i
L0

%

SUPPER
Welsh Rarebit on Toast
Olives
Chocolate Layver

CORN WAFFLES
Bift 2 cups of flour with 214
baking powder and iz 1 -of)
well beaten .&nd ? with
ik, beat thoroughly, then add 1
bale in heated waffle irons.
hot

i
A

Oala Tea l

1y

1

i
teaspoons i .

] I
Sﬂ!ll'u-.?'_\ of of
% of pori ly dous
Serve while « it is

on of
inge-
y will
1 and
treat-

Wl

STRAWBERRY COTTAGE PUDDING
and |,
gX, 34 cupoof |
iy add 1 cup of flour mixed and | @
9 teaspoons of baking powder anid | .

poon. of sait, ileat thoroughiy; turn |

a_ pan having a tube In the ceptér andy
ke about half hour. Turn out an
gh, fill the center with £ glea
and sweetened, and 86

1 BRUCS

1 o

these

p-of heayy cream and | .
then add 3 cop of powdered |
delicately w orauge &x- b

K,
flavor

0 B
until th
and

r

CHOCOLATE LAYER CAKE ok
ablespoon butter aud 1 cup suges
i eggs, heaten 100 times with an
ooy beatler. vy add .1 cup ' of milk alier- |
nately with 2 cups Rour sifted with 1 teaspoon
cream of tartar and -ty teaspoon Bode. Lasi |
add 3 square chocolate melted. Bake twenty |
niinutes in layers.

Mer

cream

{Copyright, 1911%)

BOILED ICING

Two cups ¢ 5oeup water, 1%
reaspoon tartar, a2 egE

whites.
ut
wiater

sugay, coream of tartar .’:ml;
in a saucepan and bring to

whiite 4 ¥ and
Lieat little Continue
coolkir up and heating eggs, add- |
ing ‘the sirup gradually as it be-|
comes coolked.
Hs

a hoil. Beat f

in o3
188

By adding the. sirup
it cooks, the ieing will not form

4 Pro,

tNe Seallt  JNE.

it "be brzaksast, Iunch or

STy light hot biscuits never

rouse enthusiasm, These|

are emergency biscuits—no

&, no relling, no shaping of

g, —like April showers, they be-
long fo house-cleaning time.

EMERGENCY BISCUITS

Two cups sifted cake flour, 2 fea-
spoons baking powder, 14 teaspoon
salt, 4 fablespoons butier or other
shortening and % cup milk.

Sift flour once, measure, add bak-
ing powder and salt, and sift again.!
Cut in shortening; add milk all at
once and stir carefully until all flour
is dampened. Then stir vigorously
until mixture forms a soft dough
that clings to sides of bowl. Drop
from teaspoon on ungreased baking
sheet. Bake in hot oven (450° F.)
12 to 15 minutes, Makes 12 biscuits.

CHEESE DROP BISCUITS
Two cups sifted cake flour, 2 tea-,
spoons baking powder, 34 teaspoon |
salt, 4 tablespoons butter or other |
shortening, 1 cup grated American
cheese and 3 cup milk, :
Sift flour once, measure, add bak-
ling powder and salt, and sift again. |
Cut in shortening and cheese, Add
milk all at once and stir carefully
antil all flour is dampened. Then
tir vigorously until mixture forms
a soft dough and follows spoon
around bowl’ Drop from teaspoon
on ungreased baking sheef. Bake
in hot oven (450° ¥.) 12 to 15 min-
ules, Makes 18 biscuits.

CREAM DROP BISCUITS

Two cups sifted cake flour, 2 fea-
spoons baking powder, 1 tablespoon
spoons baking powder, 2 tablespoon
sugar, 3% teaspoon salt, 2-3 cup
heavy cream and % cup milk,

Sift flour once, measure, add bak-
ing powder, sugar, and salt, and
sift again, Combine cream and
milk; add all at once to flour mix-

1 hard crust over the:top, but’ will
keep soft and smooth, The last of
the sirup must be thicker tlian thel
soft ball gtage or the leing will not

set.

ture and stir carefully until all flour
18 dampened. Then stir vigorously
until mixture forms a soft dough
that clings to sides of bowl. Drop
from teaspoon on ungreased baking,
sheet. Bake in hot oven (450° F.)
| 12 to 15 minutes. Makes 18 biscuits.

ST

NEW YEAR’S DRINKS

SHIELDS

BY PAULINE RICE

Eggnog
Boll half milk and half eream
quarts. Stir 10 ounces sugar with
creamy, beat well, add the cooled
ounces Jamaica rum, 1 pint of good old
dients: well, stir continually wh
vent eurdling, beat the white
D]a(_:e on top, grate nulmeg
on'ice to get very cold.

five
milk

—_—

(litow

amounting together o

while pouring in the milk
s of the egg to a stiff frot
over the egg froth,

=
yolks of ege
and cream,
brandy, Mix

nngil
then 6§
ingre-
0 Dpre-
b oand
Place in bowl




asice
e on
waf- |
one | piping-hot coffee at your next informal evening bridge
:s:f: . party?
vater- | it won't lose its spiey, crumbly topping.
party-

Why not serve Brown Sugar Crumb Cake and Sift flour once, measure, add baking powder and | ™
salt, and sift together three times. Cream hutLer!S‘
thoroughly, add sugar gradually, and cream together :)l.
until light and fluffy, Work in flour. Reserve % m
cup of mixture. To remainder, add raisins and mix | boi
well, Combine egg and milk, add gradually to flour
mixture, mixing well. Turn into greased 8 by 8 by 2-
inch pan. Sprinkle with reserved tlour mixture, then |
with mixture of sugar and cinnamon. PBalke in mod-
erate oven (350 degrees F.) 50 minutes, or until done,
Cut in squares. Serve hot.

Try Brown Sugar Crumb Cake with a topping
of whipped eream into which yvou've folded bits of
preserved ginger,

Cut the hot coffee cake right in the pan so

This batter may be made, put in pan for baking,
| placed in refrigerator hours ahead of time, then
— | baked while you are playing bridge.

“f""’" BROWN SUGAR CRUME CARE—Two and one-
\/I I!m.lf cups sifted cake flour, 2% teaspoons balking
. powder, % teaspoon salt, 14 cup butter or other sliort-
%% cup browu sugar, firmly packed: 1/cup
finely cut raisins, 1 egg, well beaten; % cup m 'k, 2

| tablespoons sugar, ' teaspoon cinnamon.

[ pl
w.
|
ening, | Ch
mée
bor
| jac
ar
e
e

m for
Audi-

ng.
THAT

|and shake around wuntil well
greased on bhottom and sides. Pour
| i, s reduce heat and
sugar, 2 table-: |1
1 tablespoon |

th?m Pl ofe

g

| sifted confectiomers
spoong lemon Jjuice,
water, dash of salf,
Add orange rind to butter; cream
well, Add part of sugar gradually,
blending each addition. Combine
lemon juice and water; add to
| creamed mixture, alternately with
remaining sugar, until of right con-

This gold cake cuts well and stays | gether untfl light and fluffy. Add
We | €gg yolks and beat well; then flour,
| alternately with milk, a small|
Wil amount at a time. Beai affer each |
| addition until smooth. Add flavor-|
ing. it well. Bake in a greased |
%2 inches, in moderate oven

50 degress F.) 50 minutes, or until
Luselous Lemon |

muoist with its lemon frosting,
offer you a tested recipe that
add glamour to any meal.
Two cups sified cake flour, 2 tea-
spoons baking powder, cup ‘but-
ter or other shortening, 1 cup sugar, | (!

3 egg yolks, beaten until thick and|done,
lemon-colored; %% cup milk, 1 tea
spoon vanilla or % teaspoon orange
extract.

Sift flour once, measure, add bak-
Ing powder, and sift t sther, three
times Cream butter thoroughly,
add sugar gradually and cream to-

Spread

Frosting over cake, Double recipe

for two square layers as pictured |

on page today.

Lusclous Lemon Frosting.
orange

One {fablespoon grated
rind, 3 tablespoons butter, 3 cups

I

—
|l

sistency to spread, Beat after each
addition until smooth. Add salt
Makes encugh frosting to cover tops
and sides of two nine-inch layers

| or top and gides of 8x8x2-inch caki

{generously), or about 2 dozén cw
cakes.,

CAKE BAKING ANNTEST




4111 find a
a motif 16x18%2
0 and two reverse
. complete instruc-
making cutwork with il-
stitches material require-

nd suggestions for uses.
obtain this pattern send 10
in stamps or coin (coin pre-
1) to the Times-Star House-
Arts Department, 259 West|
wirteenth street, New ¥ork, N. ¥.

e T L LTV LR LU AU LU

BUTTERFLY MUFFINS

S e r O R RS AL LT LR LR AL
Two ezes, . cup honey, 4 table-
;poons melted butbter, 1% cup milk,
16 teaspoon soda, ‘= teaspoorl salt; |
y teaspoons baking powder, 3 cups
ift pastry flour,
Mix and sift the flour, salt, soda
ind g powder. Combine the
anbes eggs, honey, melled butter
and milk; Add the sifted dry in-
ovedients: stir quickly—do not beat.
Pill oiled muffin tins % full. Bake
in a hot oven (400 deg. F.) for 20
minutes or until the muffins are
firm and golden brown. Serye pip-
ing hot with plenty of butter, Yield:

Asch

g
he |

and

was

s 9 and conu .
until completed.
The club will give a card party at
the Hotel Gibson February 4.

FRUIT DELIGHTS.

One cup butter, three-iourths cup
sugar, one egg, two cups flour, one
teaspoon vanilla, one-half cup dates,

one-half blanched almonds, one-half

cup raisins, one-third cup maple
syrup.

Cream butter and sugar, add the
egg and vanilla, then add flour and
knead well, Take half the dough
and spread it in a small square tin,
ungreased. Grind together the dates,

almonds, raisins and mix thoroughly. |

Moilsten with the maple syrup and
spread: the filling over the dough in
the pan. Flour hands and spread
other half of dough over the filling
and brush with milk. Bake in a
moderate oven (3560 degrees Fahren-
heit) for 20 to 25 minutes. While
still warm, cut in squares.

18 medium-sized muffins.

8

8]

W

in

| half Tull.

Ifo

nakes in Lake Conntv

8

This is a favorile recipe for

muffing sent by Mrs, F. H P,

Sift twe cups flour, four tea-

poonfuls baking powder and salt
to taste.

Melt one-third cup but-

ter and add one cup milk and one

ell-beaten egg, Pour in flour,

bear weall and drop into buttered

uffin rings, filling each about
Bake in moderate oven
r 20 minutes.

i,

,IStrain overnight through a jelly

e e T ]

et DE YOUT ACUVias.
vehalf of our unemployed you ma,
secure a prize at the Home Foruhd
program September 9.
Grape Jelly.

Choose grapes that are not quite
ripe, wash, put in an aluminum or
enamel kettle and add cold water
almost up to level of grapes. Boil
10 minutes, stirring and crushing.

bag. Boil juice 20 minutes. Add as
much sugar as there is juice, Boil
until it sheets from the spoon,
which will be from 3 to T minutes.
Pour into well-sterilized glasses. |
TLet stand until jelly is cooled and

then cover with melted paraffin,
Vegetable Sor-

~anlrp 4*

~0 tabi
gl 0. until wek
led. Add one cup nilk gradu-
. while stirring constantly. Bring
boiling point, season with twotea- |
poons salt and one-quarier tea- |
spoon pepper and add five cups fine-
ly chopped raw cabbage. Mix thor-
oughly, cover and cook over Very
slow heat fifty to sixty minutes,

JELLIED ORANGE DESSERT
Combine three medium oranges,

Mountain Muffins

One tablespoon butter;-ene-fourth
eup  sugar, one egg (well beaten),
three-fourths cup sweet milk, two
cups flour, one-fourth (easpoon
baking powder.

Cream butter and add sugar. Add
well beaten egg. Mix well and then
add milk, Mix and sift flour, baking

ywder and salt, and add to the but-

mixture. Drop in well greased
fn tins. Set temperature cons-
to 400 degrees F. When correct
srature is reached, place muf-

1 oven. Bake 25 minutes (ap-
e dnlyt).
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FOUR WAYS TO PUT UP
P]EACH]ES FOR WINTER

year every one will want these|over fruit and seal
peach recipes;

|
SPICED PEACHES i CANNED PEACHES

Seald together two cups vine-| For canning peaches allow  to
|gar, six cups sugar, one-half{évery three quaris of fruit four
[Ounce cloves, two ounces broken |Cupfuls of sugar and three quarts
einnamon, ene-half gunce allspice,|0f water. Make a syrup of the
Pour this over seven pounds Of‘ﬁ'-i.l_hz:u-lznml water, peel the peaches,
peaches, allowing to stand 24 |Pack them in jars as solfd as pos-
hours. Then drain off, scald again |5ible, fill the jars with the boil-
and pour over the fruit, letting|ID8 syrup. Placé top on jar
it stand for 24 hours again. Then [100sely, put the jars in oven in

arg tender. Put the peaches im,n|“"_]'- cloga ayen and cook for _15
Jars, boil the syrup until it thick-jRunutes. Then overflow the jar
ens, pour over fruit and seal. with boiling syrup and seal. Set
Jars in draught until cool, tighten
PEACHES AND HONEY g;;‘(:llpnnd put away in cool, dark
4 e
Make rich syrup of nr1!.-—11:111'| =
cup sugar, one-fourth pound of | T
honey to one and one-half pints nf| PEACH BU ER
water. ~This will preserve one | Cook peaches until tender, then
uanart of peaches. Boil the syrupirub thru a sleve. To eight cups
dewn one-third and skim careful- | of the fruit add one and one-half
ly. FRinse jar in hot water, pack |pints of sugar. Cook slowly for
~n~heg in whole and keep hot'!two hours in double burner,

Wl
al! O

T,
sourse that WaS:cue coes-2-doodle-
& do,”

<he Worlu s So Full of a Number of Tt.n'ngs
I’m Sure We Should All Be Happy as Kings

Here are two interesting guessing games for an imprampiu
arty: J
Rt VEGET ABLES.
A barnvard product and a vegetable growth (Egg plant.)
Letters of the alphabet. (Peas.)
Bmployvment of some: women and
To pound. (Beet.) Al
fkilled, part of a needle, and to suffocate,
What Pharoah saw in a dream. L)
AW 32rr r 5 1 (s 0T nd of
Tao draw, & narrow bed, and a kin
Trozen water with an "R prefixed. ({Rice.)
BEVERAGES:
Adami's als, (Watar.) : I ] e . S
An accompaniment to a cold, and the pay _-"T A lf‘\ er. f('_r.b‘l_ifff"‘r“_l_
A pilece 0f ecrayon, an exclamation, and not on time. (Cho

the dread of all, (Spinach.)
(Arvichoke.)

(Suovotash.)

-
i o) .
= The edge of a thing, and to be under, (Cider.)
To make a hole. [Punch.)
A tract of low land (Mead,)

A tropleal frult and an American playwright. (Lemonade,)

Peaches are so abundant this uutil syrup is ready, then pour it!i

boil all together until the peaches [Paus half-filled with boiling wa-|'

|4




. Dear Mra. BEwvans: Wil you
publish a recipe for mayonnaigs .. ...
mg?—A Kentucky Reader, '

A. For real mayonnaise take yolks
Of two eggs, aud pne-half teaspoon-
fulvof salt and a dash of cayenne
and work together in a chilled ves-
sel. Then beat in olive oil, drop by
drop. After about'a gill of oil has
been used add a few drops of lem-
on juice or vinegar. Later a eup
of whipped sweet cream may he
added, 1f desired. If the dressing
becomes too thick thin with more
vinegar.,

My Dear Mrs, Evans: Kindly advise
we how to make dillpickiss.—Mrs Schoen-
baechler.

A, Choose = medinm-size pickles,
wash several times in cold water,
drain and pack in glass jars with
dill between. )

Make a Ekalt solution, allowing
two tablespoonfuls of salt to ong
quart of water, boil the mixtiire
Jive minuntes allow it to cool and
fill jars with it. Close the jars and
put in cool place,

Dear Mrs. Evans: Will you please  tell
me how to ean lomatoes: also, how to
¢an peaches? 1 lost the paper containing
these recipes.—A Young Wife.

A. Plunge ripe, sound tomatoes
into. boiling water, pour off the
water, skin the tomatoes and pack
in glass' jars, adding a teaspeonful
of salt to each jar. Fill the jars
wilth cold water thay has Deen
boiled, place on the rubbers and
tops loosely™ pack the jars in a
wash boiler with a false bottem
surrounded with water, and boil
10 minutes. A simpler method oft-
en used is to eut the tomatoes into
ieces, put them on in a porcelain
ettle dnd ecok 30 minutes, Pass
Jars and tops through boiling wa-
ter, adjust rubbers, then stand the
jarin a pan of boiling water and
il with the fomatoes through a

funnel. Adjust the tops'and fasten |

securely,

Ta ean peaches, place the fruit]'

in a wire basket, drop into boiling
water, then skin and remave
stones if desired. Make a strong
syrup, allowing one-fourth pound
of sugar to each pound of fruit.
Pour this over the peaches which
have been neatly packed in glass

Jars, Be sure to All the jars. |

Then adjust rubbers and lids loose-
ly. place the jars in a hoiler and
beil 10 minufes. When finished
fasten the tops without lifting the
Lids, : o

Dear Mrs. Evans: Could you give me
a good recipe for homemade grape w'.ncf1
—Mrs, J. N

A. Bruise ripe, clean grapes, al-|
low a gallon of water to every gal- |
lon of grapes and let the mixture |
gtand a week without stirring. |
Then draw off the liquor, adding
two peunds of lamp sugar to each |
gallon. FPut in jars or open bottles i
and allow it to ferment in a ‘cool |
place. When fermentation ceases
stop it up. It will be ready to bot-
tle for use in six months.

* * 3

Dear Mhe. Evans: I recently returnag
very -nexpectediy- from a visit and had
to leave without returning some. calls,
What shall I do -about It? . V. R.

A. Send enough visiting cards
to your hostess—she will return
the calls soon, and leave your
LI, —_—td T

MARcH, 1935

Mrs. Leonard Hobson of Florence,
Mass., who came to this country from
Sheffield, England, sends an English
recipe for

Maids of Honor

Boil 32 pint of milk gently for 15
minutes with 2 tablespoons of fine
breadcrumbs and 2 oz. butter. Add
3 eggs beaten together with 2 tal{lc-
spoons sugar and the grated rind
and juice of one }emon: Line sm.all
patty pans or muffin tins with rich
pastry, fill half full of aboveﬂ filling
and bake in moderate oven 15 to 20
minutes.

Creamette Loaf

This may also be made with maca-
roni or spaghetti., It is a good way
‘0 use up dry cheese.

cup creamettes cooked, 1 cup hot
“enn s ft Wreaderumbs, ¥4 cup
e EES.
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Roaches -+~ To ki .
sprinkle powdered bhorax in {he.
haunts.

- * »

A, R.—For a Hallowe'en mask
party you could répresent ‘“a bad
luck" girl, dressing in yellow with
gr'een horseshoes, open part up for
decoration.

» " »

Bunions—To cure bunions, ap-
ply several times a day an oint-
ment composed of 12 grains
jodine and one-half ounce lard.
The pregssure which causes bun-
ions must be removed.

* »* *

Ink Stain—To remove ink
staln from white wool swealer,
soak In sour milk over night o1

| use lemon juice and salt. Neither

of these will injure the wool.
w - *

Ruth—A costume representing

| & flower fairy, night or day, would

be pretiy for a 14-year-old girl at
a mask party. To represent a State
would be a clever idea.

@ * -*

Y. W. C. A—Miss Louisa B.
Foote is the shorthand teacher at
the. Y. W. VA

¥ * *

Dolly Dimple—To remove m;1-|
chine oil from tan shoes cover
gpot with French chalk and cover
this with a coat of rubber cement, |
allowing it to remain on until dry. |
Remove this and the stain will
disappear.

., w » *»

Price Hill-—Where the halr is
thick and badly tangled rub in a
quantity of vaseline and begin
combing at the ends of the hafr.

# * W

Black Eyes - Charm of man-|
ner is more to be cultivated by a
girl than looks, for of the two,
men like the former better. Per-

haps your manner is disagreeable

and thev do not like vou for it.
It i8 very improper for a young
man to kiss you good-night. 1 see !
no reason why yvou should care if|
they did become angry.
w * ¥ |
Daily Reader—See a physician |
about your own condition, and
your child's earache at once. |
#* #* -

Reader—Please tell me wha
1 yirning feet that are
; THEGHT

Pawder the shoes and stockings
vith borie acid daily. Hiive _\'l)'l.[‘i'
o pei eent of sali-|
ih mutton tallow and |
b this on the soles of (he foet,
swhieh should b r!'!‘l]llt"hl].\'
bathed., Wear felt pads oxver the

‘lllln.‘;."l! spots,

Irngeist

selie aeid o

Mrs. L. M.—The railroad offices
require their clerks to pass an ex-
lamination. Make application at the
| office 'of the railreoad with whieh
i you wish employment. (2) A girl
15 vears old is too young fo go
00 Work, If you cannot afford
four years at high sehool, send
|imr for a year or two.
4 * -

Estella G.—Plant tulips and
hyacinth bulbs about 'the first of
November for house plants.

W .

* -

A Friend—0Olive oil in doses of
a tablespoonful after meals is a
good tonic and flesh producer, if
your stomach can digest it.
L] * #
Leonora—A hot foot bath with
| hot drinks and a laxative before
| retiring will often break up a cold
| in the head. It will be necessary
for you to see a physician about
| eatarrh.

Ronceverte W. Va.—Any mail
sent to AMrs. Evans, care The Cin=
cinnati Post, will reach her.

<.
names of

Mrs. M. BE.—Secure

\
|

magazines from your news dealer |

gfories to
return

vour short
enclosing

| and submit
| the editors,
: postage.

[
Hallowo'en—Please mention

b 5t

nanrzs for

*la girls’ club

!

1| Workers.

z | linen,

]
|

Buailders, Advance,

#* *
A Reader—Linen towels, table
doilies  or pi W
would be appropriate gifts at linen
shower,

cases

Miss A.—To «c¢lean a black

| beaver hat rub with gasoline.
* #* 2

| M., K.—Write to Miss
Walker, Garfield-pl.. Cincinnati,
J for inforniation regarding homes

‘ure For Boils

Job need not have suffered so
mg nor so severely with his af-
jetion had he known of this cure

for boils, says its inventor. Mix
one teaspoonful of castor oil with
five drops of turpentine. Apply
on a linen cloth after the boil has
been thoroughly poulticed with hot
water.

MOXVILLE—SI-
e

Willing |

1
1
3
t




g
|

Beauty Chats

By Edna Kent Forbes.

PERSPIRATION.
Perapiration in moderation {8 not |
only healthy but vital, in excess it iH:
unhealthy, as well as unpleasant. You
must think of your skin as a vast and
complicated system of pipes, enc!r-
an open end,

capabla of opening.

pipe with or an end
Each plpe is a
pore and I have forgotten how many
hundred pores thers are to & sguare
inch of =kin. However, the pipes
carry off waste matter from the
body; if they were closed all at once,
vou would die. When for any rea- |
son one set of pipes has more fto
carry off than can be handled, they
clog, exeetly like plumbing,

One clogged pore, In order to throw
oft what Is Iin it, begins to enlarge.
And more matter ac¢cumulates, The
dirt from the air and the surface of
the skin gets in and forms a black-
head. The waste matter backs up

ps it does in plpes, so many black- |

Olive Oil Good |
Flesh Builder

The woman who desires to gain
flesh should take a teaspoonful of

olive oil after every nmieal, 1f she
also needs to gain strength, she
should take an egg in a glass of
sherry every morning, Milk and
eggs are great fat producers, Milk
should be taken with the meals
instead of water, also between
meals, s0 that three pintd or two
quarts are taken dally..- Butter s
also a great fattener. Butter
everything that offers the least ex-
cuse for using it. Take an hour’s
nap every afternoon after lunch

r
l

l

| be

| agar

e

!and don't think—Ileast of all,
]about yourself. [If possible, have
| an easy chair in whiech you ecar
| take a liftle rest several times

[ day; relax completely, Sleep
“I'vou possibly can, particular)

| the open air.
|

heads are an inch or more long when
the pore is squeszed out.

FPerspiration clears out this waste
stuff, and drains off any amount of |
otherwlise poisonous matter from tha
body. Stopped in one place, it will be
more profuse In others, A daily warm
soap and water bath will more
than anything else to keep this vast
plumbing system clear, and as it|.
keeps the skin healthy, it will pre~|
vent excessive and odorous perspira-|
tion. |
Here's a formula which is sald to

wonderful for keeping the skin|
¢ool and preventing excessive perspl- |,
ration: Epsom salts,

do

threa ounces;
wheat bran, one-half pint; water, two
quarta. Mix this, let it stand over=-
night, strain and add four ounces of
bay rum. Use it freely, especially un-
der the arms.

Dally Reader—You could try the
yeast cakes for a few weeks, and If
they clear the skin and help the con-
stipation, continue with them until
good hablts are establlshed, Agar
ls also very effective In cases
such as yours. This 1s a Japanese sea-
woed sold in bulk at any drugstore,
Take a tablespoonful mixed with a
breakfast cersal whenever you need
it.

Be sura that you drink enough
water every day &lso; two glasses on,

of my
I do for

J-

0 4 B
and are hird.

The bottoms
What ean

ve callous places,

at  night, =

the dead skin.

ter at least twice

ange the shoes, Be sure that
i properly. Your hose should

A
ply
the
Bathe the
a day, and ¢
your shoes fi
alao, be changed ¢

T vour reéf ar :
they must be washed daily
haps twice a dnl:,‘, 'i‘l;w.\'
thoroughly driec ant ie
aprinkled upon them. Tt:,en' nice
dry, fresh' stockings are drawn 0_::
and, if you can afford an extra paly
of shoes, a change will be helpful. )

Bathing. your feet in.a very weak
solution of permanganate of potash
or an alum solution may help to
check the sweating. A powder of
boracie acid, to which small quanti-|
ties of salieylie acid are added, may
be heneficiil when sprinkled on the

eet.

You pro ]
linsead nd in

morr
¥

Y
& Inennea - mwees
and per-
are to be
a powder

Flla Day—What will check perspiration
under the arms?

One dram of alum to a pint of
water makes a good wash, Dush|
armpits several times.n day with
a powder made of one ounce of |
powdered alum, fwo ounces of
powdered orris root and two ‘

ounces of }:rn\\tll_-rf_'[i rice, 5
* » #




BROWNIR-To Femere, ML paata and
; = 5 cum po
:;lt_l:m‘fnit:ug“ the face when retiring. Armthe:d 3?1?}?;
made remedy I8 to rub the skin momu‘dyucumber.
inn%r e ‘rtwh irmbd lfif -5 E;;le: msyovpaffﬁgnchealer of
And still another is baking 8 ar oA o
i 1 lutfon for washing or
all burns—either made into & 80 g
But the prime cure
applied in hot compresses. e D e ol iy
water, as near scalding as can e this' RemeHay el
of it. Wash the face repeatedly in ; e A
r.. Then rub in a healing c\nl:rrf o 4
ey, wheh you o fo bed, Sorct (he face, i oLt
:) i hazel. Ieep ed,
21{3”}513211“:r:ghe!oms dry wet them again, until }gnu
In the morning your FECh? \;lé}ﬂb?m\tr EE
4 harmed, The skin may possibly peel,
:'lf;’imnoqtnblistar-—carlainl}' a point of ad»a:xt;tlgl;tm?
good olntment for thl? émn{t‘p}eﬁi Ispettl‘r:gmfgl}g 21/;
applied as just dlrected: ite B o B
ounces; paraffine wax, 3§ ounce; I Iy &
i ounces; oil of rose, 3 drops; 1eohol,
t‘ikr:tlrgl.- Iﬁeve‘; uses lemon, vinegar, =alt, or, .1hmla all,
cold water, on the face, aa all cause bad burning.

fall asleep.

Begin with epsom salts faclals.
Three times a week, rub the skin
with cleansing cream or oil, wipe off,
rub more on. While this remains, fill
two basins, one with hot water and
two large tablespoonful of epsom

i |salts, the other with ice water and
- |eracked ice and the same amount
‘lof epsom salts, (Buy this by the
pound)., Wipe off the cream, then
wring a cloth from the hot water,
hold over the face. Repeat six times,
Then hold a cloth, dripping wet from
the ice watery over the face and re-
peat this 20 times. If vour skin is
naturally unusually dry, use a Ilittle
cream on it after this. Otherwise
not, Include the chin in the treat-
ment.

This is most cleansing, stimulating
and rejuvenating. Should you have
blackheads, squeeze them out be-
tween the hot and the cold parts of
the treatment,

Use sulphur ointment for pimples.
Drink lots of water for any skin
trouble. Use massage ecream only at
night, and then around the eyes and |
the” wrinkled bits, Cleanse the skin
thoroughly before bedtime. Colonic
irrigations are good for eight-tenths
of all skin troubles.

CURE FOR NOSEBLEED.
[New York Sun ]

I sometimes read in the daily papers

of death caused by bleeding at the

Nnose;
Here I8 a cure discov

ered by me and not
known or practiced by any physician. 1*:
am an old shipmaster, have tried it in a |
number of cases and
fail.

't

never knew it to
It is very simple: any one ¢an per-
form the operation.

Place the patient in a sitting position or
propped up in bed, and with the fore-
finger press gently in the hollow of ihe |
throat just above the breast bone and the
bleeding will gradually ceéass.

To avold bleeding at the nose, especial-
in the case of children. get a Jargs|
] bead the size of a large marble, put it on
| A sllk or woollen string and tie it areuad |
the neck so that the head hangs in the |

hollow of the throat and wear it night |
and day. ;

ly

"leooked and mct

e

THE USES OFF BAKING SODA

A paste of baking soda and water
applied to a burn will take out the
fire. 3

A damp cloth dipped in baking soda
will remove tea and coffee stains from |
vhina oups.

A pinch of baking soda in the water
with the fowl suspected of being tough |
will help to make it tender.

A solution of baking soda and water |
left to stand in baby's bottles after
they are washed will keep them sweet.

A half teaspoon of baking soda |
placed on the tongue, then washed
down with a drink of cold water, will
sweeten the sour stomach and take
away indigestion.

A teaspoon of baking soda dissolved |
in a half glass of water and taken
every three hours will help to break
up a nasty cold. This method of tak-
ing it acts as a laxative and purifier |
of the system.

DR P i e T [

According to war dispatches from |
e Far Bast, Chinese women fought |
beside their husbands and brothers
in defense of Kiangwan,

Answers to Health Questions.

H. N. P. Q—Is there any applica-
to rid myself
chin?

L ] L

tion that will help me
of pimples on the
*

A—~Have your druggist prepare the
following lotton, whizh is po'son, and
should he used only externally:
Yorrosive sublimate 3era‘ns
Distited water ceves S OUNCES
Alechol, 80 per cent........... 1 ounce

After washing the face with. soap
and water, dry the skin, then gently
pat the pimples with the tips of the
fingers moistened in the solution.

Worries. A—Please send a stamped,
se'f-addressed envelone for persongl
reply.

(Copyright, 197, by

Viee,

Newspaper Feature
inc.)

Fg)r bee stings apply lemon jie

For bites of any insect apply va
eline and burnt alum, or commo
baking soda moistened with a Iit
tle water,

For ivy poisoning wipe off wit]
alcohol and water. Make a thicl
paste of soda and water and put or,
the surface affected, letting it rej
main until it dries. Repeat until
symptoms disappear.

Systematio spraying of the

throat is one of the best ways to
keep thé passages back of the
throat and nose open and to pre-
vent colds,
The most important points in
preparing cereals for small chil-
dren ave that they are properly
used to excess.
Fheready-to-eat cereals should nev-
er be chosen for ch}hlren




Chest of Silver—A piece of cam-
phor or a mothball is sometimes
placed In the chest to keep silver
{rom tarnishing.

+* - L

M. BE.—To clean nickel-platad
famp, rub it with a flannel cloth |
dipped in kerosene oil, \

= L ] -

N. 8—(1) 30 to 45 gzraias ofll
quinine to a pint of whisky ar al-
cohol makes a good hair r,nn!c."
{(2) You have mo right to lhe!
sod of a vacant lot that doeg not |
helong to you.

* L ®

Anxious Reader—A weak smlu-|
tion of oxalic acid will take the
grass stain out of your white linen |
dress.

- - * |

M.'A. B.—I am 17 years of agn and |
think that my growth has been stunted by
the carrying. of heavy trays a restau-
rant, I8 thare any way in which 1 could
incrense my height? I

Try and get more healthful em-|
ployment, General housework
would be far more beneficial, Also |
if possible join a gymnasium In |
the winter.

* [ ] L]

A TFriend—Read your letter|
carefully. Send me a stamped en-|
velope and wour address and I/
will try to help you, |

* * o |

M. P. B. K.—(1) To remove
ink spots, soak material where af-
facted in sour milk over night, or
nse lemon juice and salt. Dilut-
ed oxalic acid is good, although it
is Hable to weaken the cloth. (2)
Pour boiling hot water on -the
blackberry staln; this should re-
move it. If nof add a little am-|
monia to the water. |

For a positlon as maid on a|
ateamer crossing the Great Lakes, |
you might address the Detroit &
Cleveland Navigation Co., De= |
troit, Mich., and the Cleveland & |
Buffalo Transit Co., €leveland, O.|

% # #

Naoma—For enlarged pores try|
this: RElder flower water 6 ounces,
ean de cologme 14 ounce, tincture
of henzoin 1 dram. tannie aeid 10
erains; apply twice a day. The
hest way to improve the complex-
jon g8 to improve the: general
health. Live and exercise out r~
Tars | as much - as Do

athe deeply and eat ¥

T mess is often o

e W e TS ana  water,
B.—Impare blood or unclean
Diet usually 2 Dheet remeds:
: el o1 £ an
and the bowels should “._-t k o : I c"rsl;t:?ﬁ:
aperient water two .or th y Wealk.
ition, ¢ nse the face well every night, using
f warm water and sodp; rinse and dry well,
g little good cold cream Into-the skin, If the
fester, open and r out the matter; then
op of ecdrbolle acid solution that droeeist
wre.

Buftnlo
MNew York
Roston

iaral,
ihlle

ax+ of  § ‘per cer st
added to old fares ( within Ohie) and

to now [ares.

1. D. F—You eould have your
lashes and brows colored by henna
if that color suits you. It is not
likely you could do this for yourself
especially when it comes to the
laghes.

M. 8-—Olive oil rubbed into the
soles of the feet will be very restful
for any one who must stand many
hours every day and who has devel-
oped calloused places over the soles,

A large felt ring will keep the pres-
sure from the bunion so you will nal

have it so irritated as it ig now., If
you wear canvas shoes in the day-
time, or whenever you may, and satit
ones when dressy ones are needed

you will have less trouble with the
bunion and most likely will not be
sa tired from standing s0 wmany
hours as you do.

1. M.—Rub cream or oil into your
hands every day to help rid you of
the lines in the skin. A full bath all
over daily will help you get rid of
the blackheads on your face, as this
keeps the pores over the whole body
more active and the complexion ia
improved thereby, Pimples show
there is a toxie state that must be
cared for In the gystem. Trace it
down and correet it. Dust a little
sulphur over the pimples so they will
not reinfect the skin, and clear the
system either with agar-agar or by
going on a cleansing diet of fresh
vegetables and fruit,

«wsierday’s Answers.

No. 1—Lyve should not be poured
down the kitchen %ink drain, ag there
is more or less grease lodged there,
which, with the lye, will harden into |
goap and c¢log the drain. Use salsoda |
ipr bolling hot water, which will neu-
tralize and cut the forelgn matter in
the pipes,




A BEAUTY BATH FOR HEALTH

By LUCREZIA BORI /

'If‘hv“. bath is one of the most bene- After your five aninutes are up,
ficial and effective of beauty aids.|empty the tub and refill it with tepid
It does much to keep the body in| water, into which you may put the
good health by making it scrupu- following solutfon, which you should
lously clean and by keeping germ | have at hand:
pores in a perfectly healthy, un- Strong vinegar:ii..........200 grams
clogged condition. Tincture of benzoin.. 200 grams

TPhe  bath » helps keep your| Tineture of red roges 200 grams
eomplexion as ft and fine as vou Step Into this second bath and stay
would have it. The steam arising | there ten minutes, You can allow
fromi a warm hath e es 10 open | yourself this longer period of time
| the pores of your face, which ls ox- | Because a tapid  bath . 18 hot 8o
cellent for it, Later, when you have | weakening as a warm bath.
finished your bath, you should rinse After this, you should dry youp-

ur face again and again with|self with soft, warm towels. If you

sparkling cold water, This| have the heat turned omn, you can
will close up the opened pores and | put ypur towels on the radiator
help tone the muscles of your face. |when you begin your bath and they
|  Now I am going to'tell you of an| will ba pledsantly warm when you
excellent bath to rest and aoothe | are ready’ to use them.
YOur nerves and to. beautify _T.'um'| Now here iy an exoellent astrin-
ski ‘ | gent whleh I recommend for rub-
bing over your hody dfter this see-
ond bath:
D AV el RO oSy 10 grams
Spirite of verben 200 grams
Cologne ter . a0 FERTR

This astringent aect as a good
tonic. It tones your skin by closing
| the gores. It Imparts strength and

dtality, and the rubbing motion
With a fine, soft sponge. which you use in’ applving the tonic
yiin. this déllghtful hath about is also very good for your skin,

I Iiv¥e minutes. You wil doulitless Some women prefer to apply til':sj
want to linger longer than this, hut tonic h a tollet glove, You ean
| five minutes is quite enough. | purchase ¢ of them At Your drug-
longer period might make you fe gist’s and you will find its 1use very
weak, and a bath which is taken to helpful in building up your bodily
promate health and beauty should LY.

have no debilitating after-effects. | - . Ser., Ine.)

t of all, vou draw a hath of
WArm water- 1y, about 48 d rees
Fahrenheit. Fhen you make the
water very goapy by taking vour
caka of pure bath soap In your hand
and dashing it about brigkly in tlie
tuly of water for seye minutes,
Before you step into the bath, lathe
| ¥ourself with the warm water, ap-
I'plying it wi

<

| O G s

| Mrs. F. G—K-—The following Is|  i6g ANHLQ] T have a small growth
| & very old and excellent formula for on my spine.. It is about as large a5 8
| ¢leansing the blood when thers are Trape: d_‘er!d it be dangerous to have it
attucks of hives: Mix together four e T et Toat an itehy hand; just
tablespovusful of Epsom salts and wlow. the thumb. \_&‘m you kindly tell me
three tablespoonsful of cream of tar- vhat to do to relieve this?

tar, and add this to one quart of hot A.—The danger connected with the re-
water. Take a small wineglass full moval of ‘thiﬂ }fmﬁti detm:dam‘.;:g:: ;{:3

rary i . g i 1 Lion. fou shou 0 10 surge

[ every morning before l;lcakfast u.ntn s A A Al SR el b S8
| the skin is cleared again of the erup- regarding its removal. : )
| tions. If there is doubt about the 2.—Apply = solution of hyposulphite 18
quantity, a wineglass should hold | soda; one tabiespoonful to four ounces o

ter, to the affected purts, This will re-
| about four tablespoonsful of the Héve thet chThg:
| liquid,

- % .tépr on blackiieads says: For blackhends
n tplfnm]-eei« }-2111 rgma'r first take a course of treat-
ent for the ood, then gét rid of the former by
teeping the skin perfectly clean, and using an as- LY. Z2—Q. Wm]”hkim:;'om
tringent lotlon to close the pores after the black- prevent the eye-las ) AT
héads are pressed out. Pimples will leave of them- 2, Will you kindly :d‘ ey
selves. You can take cream of tartar, a teaspoon- * g
ful every morning in a little water: this will make A. Apply 1 per cent yellow “t(
Your faée break out at first, but will purify tha swury ointment to the eyelashes' &
blood., Wash the face In warm water with s0ap ‘ore retiring, to prevent them fr
every night, press out a few of the blackheads nt a out.
time, and Apply a lotlon of a dram of borle acid in

four ounces of distllled witch hazel; let this dry an 9 full particulars kindly w
the skin. 'In the morning wash In cold wat no 2. For 2

ped envelope, arv
#oap, and rub in a very little cucumber cold cream. !ddr“':fgs'ti;:.‘amp
(In dlet avold cooked grease and pastry: drink plen- A st ht. 1023, by Newspape
ty of water (not at meals). IT'rult and green vegatas {Copright, Service, Inec.)
bles ara healthful-not to be eaten together.)
T W Olannald srean. w~e—- - D& anra wonr Rood




NY WONAN GAn
GREATLY IMPROVE
HER GOMPLEXION

A Few Simple Rules Will
Heighten Both Its Color
and Texture.

- |
BY MRS. EVANS. ‘
Every woman thinks about her |

eomplexion. [If she doesn’t, she|
ought 10; and her thinking should |
bring practical results in the shape
of a eclear, healthv looking skin
and freedom from wrinkles.
woman who is healthy and whnsn|
blood is clean has no excuse for |
a bad complexion. If she has mm,'l
It is due to insufficlent care am‘i‘
negligenees., The sgkin of the face|
'S constantly renewing iiself, andi

1l is given proper treatment iri
will. undergo a continuous im-
lroyement in texture and color.

The firat necessity ia ahsolute
cleanliness, and few women keep
their faces absolutely clean unless
they use a cream to remove dust
and dirt. The majority belisve
thex have done their duty if they
wash their faces once a day with
ot water and a soapy rag. To con-
vinee these, let them, after they
bave thoroughly washed, as they
Eippose, apply a cream, work it
vwell into the skin and then re-
aGve it with a plece of old Rus-
sian  or Turkish toweling and |
se¢ the result both on the rag and
o1 the face.

A FEW RULES

To develop and maintain a good
complexion reqguires the anplina—l
tion of a few simple rules. The
pretty woman seeking to retain
her comeliness, and her less en-
dowed sister, seeking to develop|
it. may both follow them with the
ecertainty that in the one case they
will maintain natural gifts and in
he other thev will neutiralize the|
resilits of time and neglect and do |
miuch toward repairing natural de-
fects, A good cleansing. cream, a
camel's halr complexion brush, &
mild soap, & massage cream, plen-|
tv of hot water and lots of per-|
sistence are the necessities.

In the first. place, cleanse tha]
face with cojd cream, after which |
wash it thoroughly with hot
water, soap and the brush, and
rinse in eold water. Then mas-|
sage the face gently but thorough-
v for 10 or 15 minutes with some
skin food.

MASSAGE AT NIGHT

The bhest time for this treat-
ment is at night. and if faithfully
persiated in the resnlts in a month
will more than reward one's ef-
forts. If the face néeds washing
during the day, use the cleansing
cream. There I8 no need of 3
zreasy, shiny appearance, a§ the
eream can be eatively removed
with a rough cloth and ail t]'fl,(‘P.SJ
of it made to disappear with a lit-
tle powder. Never use hot water
on the skin, unless to relax if as,
for instance, hefore a massag.!
Warm water shofild be nsed but
once a day, &t night, and cold|
water at all other times to stimu-|
lzfe fhe museles. A tablespoon of|
Fincture of henzolne added to a
hasin of water will tona up a flabs
by skin.

P T =

If anything boils over in your o
sprinkle the wet part generou
with salt to prevent the burni
smell going all over the house. Whi
oven is eool it iz quite easy to clea
it out, too, if the salt has been a}
plied to the drippings,

Contributed by Miss Mary Frans
Keune, Route 13, Mount Healt
Ohio.

To keep the sink shining, keep &
glass of soap jelly handy, make it|
by dizsolving a large bar of soap in|
two quarts boiling water and two
tablespoons kerosene, When I finish
the dishes, I put a little on a eloth, |
which I keep specially for that pur-|
{ pose and clean the sink. Then wash !
the ginlk out with hot, soapy water.




FRECKLES CAN BE
REMOVED: WAY:
10 60 RBOUT 11

Mrs. Evans Gives a Number
of Remedies, All of Which
Are Good.

BY MRS, EVANS.
In answer to several questions
which have come to this depart-
ment as to how to remove freck-

les, the following suggestions and

recipes are submitied.

By straining a peint a healthy
fan may Tot be looked upon as an
unmitigated evil, as it has sugges-
tions of the country and the sea-
shore, but not so with the per-
sistent and insimous little freckle
which comes like a thief in the
night.and certainly sticketh closer
than a brother. \

The girl who freckles easily will
Jegin in the early spring to wear
big hats, chiffon veils, and will]
never venture out of doors un-|
less she has deluged her skin with
Leold eream and dusted it liberally
with ‘a harmless powder. But for
the girl who loves the out of doors |
there is mo pleasurs in going
about heswathed like a Turkishj
Princess with a” leng veil; conse-
quently she must run. the risk of
freckles. :
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VARIOUS REMEDIES
These, when once firmly estab-
lished, are difficult things to com-
bat. There are all kinds of reme-
dies, but each skin usually de-
mands individual treatment, A
simple but effective remedy i8 the
horseradish lotion and is made as
follows: Scrape one teaspoonfiul
of horseradish in a cup of sour
milk and Iet it stand six hours be-
fore using; then bathe the face in
it three times a day. Fresh butter-
milk used as a face wash Is also
said to be excellent. Lemon juice
is one of the most effective reme-
dies to remove either freckles or
tan, Sqgueeze the juice of a lemon
in a saucer and with a bit of anti-
septic cofton go over the whole
face night and morning. If the
lemon juice is too harsh, dilute it
with glycerine, Cucumber juice
fe a wonderful bleach, Let it re-
main on for an hour or two, then
wash off with soapy water.

The following lotion is an actlve |
poison when taken internally, but
quite harmless when applied ex-
ternally. Take care that nothing
alkaline or metallic touches the
liquid. Pour a little in a saucer
and then cork the bottle {mmedi-
ately. Apply with antiseptic cot-
ton. It is known as Gowland's so-
lution and is sanctioned by the
medical profession: Jordan almonds
(blanched) 1 oz.; bitter almonds, 2
drams: distilled water, 1 pint;
bichloride of mercury (coarse
powder) 15 gralns, Have this put
up by a reliable druggist and use
twice a day. Let it dry for a iaw
moments and then wipe off with a
soft cloth. The long continued use
of this lotion will also do much
toward banishing smallpox scars.

The following formula will re-
niove tan and do much to whiten
a sallow skin: Almond meal, +
ouinces: pure honey, 2 ounces, hi-
carbonite of soda, ; ounce;
almond oil, 1 ounce; aleohol, 1
ounce: horaecic acid, 14 ounce. Put
this paste on the face and cover
the face with a cheesecloth mask;
let it remain three or four hours, |/
wash off with ollve oil, then with/
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ng of the Baptist Mens wsu. =<
Netherland Plaza Monday. ]-Tg w11||
he introduced by Edgar E. Pinger, |

President. ‘
» L]
M

T i
Entertainment details for the mass |

mecting ‘to be held at the Central |
Parkway Branch Y. M, C. A, tomor-
row night have besn announced by!
the Young Men's Activities Commit- |

tee, sponsor of the event, James .e\l—|'

bert Green, explorer and authority on |

North American Indians, will show a | i
number of pictures taken by himself |

on his explorations and will tell of |
his adventures encountered anmng|
fhe Cree Indians of Hudson Bay,|
Canada. George Gable, w2 omet |
spach, will put on his hysterical
‘gelf-wrestling match” and Clarence‘
Busch and Ralph Lyon will present|
a tumbling act, |

To insure an early .start in thoir|
calls on 10 prospects to explain the |
part life insurance has had in the|
thrift program, several hundred life |
underwriters will hold a breakfast!
meeting today at the Hotel Gibson.|
This is an observance also of Life
Tnsurance Day in Thrift Weelk, in
which the Cincinnati life underwrit-
ers wiil join underwriters from 210
other cities.

The speaker will be Albert B. N.|

dent of the Prudential Company. Ray
Hodges will preside at the meeting.

.
¥

The weekly luncheon meeting of
the Cineir ati Optimist Club (Opti-
mist International) will be held in
|the Italian Room of the Hotel Gib-
son today at 12:15. The guest
speaker will be Dad Gallaher, hu-
| morist, and hisg subject will be “Miles

Gray, of Newark, N. J, Vice Presi- |

|of Smiles.”

Zisenbauer, Carl J. Unger and Hav-|

old Denman. Monsignor Frank \AJS
Thill and Rev. Roger C. Straub will
direct the retreat session.

Members of the alumnal chapter
of Iota Chi Epsilon Fraternity at
the University of Cineinnati will meet
at 12:15 o'clock noon today for a
luncheon at the Fountain Square
Hotel.

Oliver 8, Larkb:;. Vice President of |

the Edwards Manufacturing Com- |
pany, returned home from the Good
Samaritan Hospital yesterdays He is |
recovering from a gerious sinus oper- |
ation performed several days ago. |

Detective Chief Emmett Kirgan |
will speak to the men of Knox Bible |
Class at their meeting tonight 'in the |
Knox Presbyterian Church, Observa-
ory and Michigan Avenues, Hyde
Park. Music will be provided by the
Toonerville Band, under T. J, West.
A public card party will be givcﬂE
by the St. Anthony Aid Society fm"
the benefit of St. Francis Hospital
Building Fund Tuesday afternoon
and evening at St. Bonaventura Hall,
Queen City Avenue. All games and!
lotto will be played. Door prizes will
be given. Refreshments will be
served. Dr. R. E, Gaston is General
Zhairman of the event.

*

LONG EYELASHES.

There are all sorts of ways of add- |
ing length to your eyelashes, three
of which I would particularly recom-
| mend. The first is to make them ac
| quire real length by treating them
with a lotion to make them grow.
Almost any nourisking oil will do
| this, almond oil or olive oil being
recommended. Or a good thick nour
ishing skin food will do the trick
particularly one that contains lano
line. I think personally that a 25
cent tube of lanoline is a very good
investment, a little of this should be
rubbed on the eyelashes every night'
at bedtime. It would be nice if you
could use hair tonic, but you can't,
for most of the things that make the
hair grow would get into the eyes|
and make them smart unbearably, |
IBut try the lancline cream for the ,'|
| next three months, and I think you'll |
be pleased with the improvement in
| your eyelasl.es, . ;




SUGGESTIONS—Iron rust may be removed from white
Zoods |‘r_\_' sour milk,

To remove paint spots from clothing, saturate with
equal parts of turpentine and spirits of ammonia.

To elean house paper, rub with a flannel cloth dipped
in oatmeal.

A piece of lemon bound upon a corn will cure it in
a few days. It should be renewed morning and night,

Scorch on white goods, even when very bad. can be
removed by covering the spot thickly with laundry starch,

n moisten and lay in the sun.
FROZEN SHERBERT—One quart milk, two cups sugar,
'‘g&s put into freezer and when half frozen, add
i juice of two lemons,

AUR CREAM CAKE FILLING Small cup sugar, table-

4 flour, mix together, cup sour cream, cook over hoil-

water till thick. Then add one cup chopped nuts or
iisins.  Flavor with one-half teaspoon almond extract,

Mgs. Frep W. Procrog.

Foop For THE Gops—Nine teaspoons eracker crumbs,
rolled not too fine, two teaspoons baking powder, two
€ups sugar, one pound English walnuts, one-half pound
dates cut up, six heaten eggs added last. Bake on oiled

HELPFUL, HINTS—Tobacco stems tied on young t
d shrubs will drive away all ets and worms. The

ms can be procured at any store where cigars ave made.

Tartar emetic, mixed with equal quantity of sugar and
moistened with water will drive away ants.

Vinegar added to water for boiling will make tough
meat tender,

Onions peeled under water do not hurt the eyes.

that are liable to fade, looking like
new, wash in Ivory soap and iepid water, starch in thin
cold starch and iron while wet,

To remove grass stain rub thoroughly with molasses
and rinse in clear water.

Chareoal placed in the ice box will aborh the odors.

Ripe tomatoes will remove ink and other staing from
white cloth.

An inexpengive rose jar may be made by taking a large
quantity of fresh rose leaves. drying them in the sun
for about two weeks, turning frequently, so that they
will ‘all become dry and crisp. Then add sweet-scented
geranium, lemon verbena, honeysueckle, lavendar, ete., all
of which have been thoroughly dried. Pepper the leaves
with oris root, salt and cinnamon. Then add twenty drops
of oil of cloves and lavendar, a little oil of cinnamon
and as much oil of musk as desired. Place all in =
covered jar and keep in a dry place,

MLk SHERBET—One-half cup lemon juice, two cups
sugar, one quart milk. Mix sugar and lemon juice, add
the milk slowly, stirring constantly. Freeze immediately

FRIED ToMATOES—Slice tomatoes without peeling, dip
in eracker erumbs and fry in hot butter, salt slightly and
when placed on platter sift powdered sugar over them,

E. M. P.

To keep dresses




GUARDING YOUR
HEALTH

| By ROYAL S. COPELAND, M.D.

We accept
its familiar
A8 Necessary
do this, we must
expect 1o entér-
tain bronchitis as
# freguent
though unwel-
come gliest,

Bronchitis may
be acute, running
its course in ‘a
few, dayva. or 1t
may become
chronic, lingering
on for months,

In ' the acute
form it is among
the common ail-
ments of children
and frail adults.

In children,
adenoids and dis- i i
eased tonsils have Royal 8, Copeland
mueh to do with
its occurrence. 1In some adults thers
geems to be a peculiap lack of re-
gigtance to it. Anything lowering
ithe general health prepares the way
for an attack of bronechitis. Among
the things: which bring: on the at-
tacks are colds, infectious diseases,
a chilling, bad air, intestinal troulle
and other debilitating things.

It is a common accompaniment
of measles, scarlet fever, whooping
cough, Influenza and other infec-
tions. It frequently follows pleurisy.

The chronle forn is more conmnion
in persons past middle life. 'The
attacks may occur at stated inter-
vals each wear. The conditions of
city life—smoke, bad air. indoor life,
Iate hours—predispose to it., An un-
even temperature is a contributing
factor.

Whether chronic or acute, bhron-
chitis is eharacterized by paroxysmal
attacks of coughing and the expoe-
toration of mucus. Sometimes that
is streaked with blood.

There iz always difficult breath-
ing and rales—*‘rales'' is the word
doctors use tn describe the rattling
sound in the chest familiar to every-
body who has come in gontact with
a case of bronchitis.

cold anl
catarrh,

long ‘as wol

the coemmon
trailer, mnasal
evils, 8o

lanything
| A
rences ol

has not yet discovered
that will prevent recuvr-
the attacks in those who
are susceptible to the disease. Un-
comfortable as the attacks are to
the sufferer and alarming as thev
sometimes appear to the observer,
Ihere is usually little danger from
them.

The hest way to avoid brenchitis
is to Keep the general health in good
condition. Overcome constipation, if
it is present—as it nearly always |9
in this condition. Eat simple food
and take vour meals regularly. Live
in as even a temperature as possible,
AV ¢hilling and' overheating, dust,
smoke and bad air. Take regular
exercise, sleép with open windows,
and, above all, so far as possible, live
in the sunshine and fresh alir.

During the attack much comfoit
can be obtained by inhalations of
benzoin, turpenting and creosote It
there is great difficulty in breathing,
a croup Kettle and tent may be used.

Place an open umbretla oyer tha
bed, spread a sheet over this and
drape it around the head and chest
of the patient, making a tent. Place
under the tent a kettle of boilin
water to which one drachm of ben-
zoin, ten drops of turpentine and ten
drops of crevsote have been added
to each quart of water: The steain
yvapor from this gives greal relies,

Answers to Health Questions,

L. W. M.—Q. The ropts of my evelashes
are turning light, What is the remedy for
this condition?

AT
cent
the eyelashes
correct this

BR.—Q. What is carbon monoxide gasT How
is it caused. ]Iow-caf one avoid it?

Seience

-
that you apply 1 per
vellow oxide of mercury ointment 1o

would suggest

every might, This will help

condition.

A. This is due to improper ventilation in
rooms where illuminating “gas or . coal has
been burning for some {ime and the gasses
thrown off have no way to gscape. The
automobile exhaust emits this gas. Frea
ventilation and dilution of the gas with
fresh amir s the remedy.

Mrs. E. H, L.—Q. How  can I
ridges on the fingernails? What
this condition T

correct
causes

- ® -

A. Ridges on the fingernails are
die to some constitutional defect.
cold cream to the nails every night.
will help improve this condition. Cans
vour physician if there is mo improvement,
(Copyright, 1924, by Newsbaper Feature
Servic




GUARDING YOUR HEALTH

By ROYAL S. COPELAND, M.D.

o i o 7 ould be
There i& no doubt that industrial [ White wine vinegar sh ||

i e hold kit. 1In
: e e el g ;| found in eyery house
extablishignts and allgorts of shobs l:urna from alkalies, ‘like plaster,

where men and women work should potash lime and ammonia, the parts

[his
: ; : . flooded with vinegatr.
be equipped s0 . Should be. fto , Vines: ar. This \

that valuable first 5 | nemzaline, the alkall
aid may be ren- g lessens bad elfects,
dered in case of Boracic acid, a 4 per cent solu-
decident or sud- | tlon In water, ig very useful in burns
den illness. 1t is !l or injuries to the eyve. This solution
just as necessary i1 may be used freely to wash out the |
to. have @ fir |1 eye.
aid outflt in eyery | Aromatic spirits -of ammonia is
home, {lanother useful drug. In fainting.
Iinless the right after consciousness has returned, or
sort of first ald , when somebody begins to feel r.L.m
is given, what is ¥l one~half a teaspoonful in water 1
done may he stimulate the heart and hasten re-
worse than noth- § ; covery.
ing. Too many | | Jamaica ginger is a drug wh
times the first rugeful in o chilling or for an
treatment is So 2 chil A teaspoonful may be glven
badly given that § il || for its stimulating effect. It is use-
dirt and germs B 3 I| ful, tgo, in cramps or coplic.
are carried into & E rhonate of soda, a 3 per cent |
the wound. Too Royal 8. (nm‘mnd solution in water, I8 useful for an|
often have drugs been adminis-||acid burn. The urt'-w!--‘l parts should |
tered in harmful doses. | be flooded with this harmless solu- |
It is not enonugh to have an emer- || tion.
gency kit. You must know what to Castor oil may be needed occasion-
do with the dressing or medicine, = in constipation is well
as well as have the needed things = too well known.
within reach. all. tell you abeout
other things which should be found
in the medicine kit.

Some years ago a group of doetors
to which 1 belong studted the prob-
lemi of instructing laymen in first
| ald procedures, and worked out the th:\':;:;t"o[vtﬁ],z\;nt:,ek;n;m ;Bdw‘n cehihidl e
contents of such a first aid m:tﬁt‘ L

|

4% might pronerly be glven into lay 2, Will you kindly adyise me about 1

hands A. Cutting instead of filing will cause tha
T g s toe nails' to become thick. .
'—“1_‘-‘ first advice we decided should 2. For full particulars, leinedly esend n
be miven was this: self-addreszsed, stamped envelope and restate
The person giving first ald must |jyour question.
not consider himself a substitute for 5
the physician. He should do only 'an‘: ri?lirtlgib?;wﬁbm can be done for boney
th‘e :ij_:-;ﬁlu:el_v nF—:_‘.IE‘:-i.‘iEl'I'}' things !.U ["2. Kindly advise me. about 2
preserve ‘life, or promote comfort || A Massage with. codoa butter and ex-
until a doctor can take charge of |lercise may be helpful.
| the case. ¥. Kindly send self-adressed, stamped en=
Do not forget this warning. It is|/yelope and restate your question for de-
| just as important as the possession tailed advice.
of ‘the Kkit,

In the household outfit should be
geveral hottles of drugs. These may
be two ounce bottles and each
should be plainly labeled. The names
| and uses of the drugs are as follows:
X lodine, a 3 per cent alcoholic so0-
lution, is the first drug we think
of for the homie use. This should be
dropped into a wound if the skin is
broken. If you will take pains to
| use iodine in every wound there will
be almost no pus infections and no
'Elood poisoninz., Remeniber, how-
ever, jodine i never to be taken
internally.




DIVORCE MENACE

Denounced By Bishop

Birth Control Also Scored By
Episcopal Prelate.

Liberalization 0f Church Laws Gov-
erning Remarriage Opposed Em-
phatically At Convention.

Denver, Colo, September 16—(AP)
A denunciation of a “growing di-
Vorce menace," was voiced today be-
fore the fiftieth convention of the

Protestant Episcopal Church, as a

Jjoint commission| prepared to submit
a proposed cancn liberalizing rules
for the remarriege of divorced per-
sons.

Right Rev. Michael Bolton Furse,
Lord Bishop of 8t. Albans, London,
England, declared befora the con-
vention that “to those who .are con-
vinced that Christian marriage
God's law for man, the alarming in-
orease in the number of divorces
and of the causes for divorce is sin-
ister enough,”

Bishop Furse echoed views volced
Sunday by Presiding Bishop James
De Wolf Perry, Rhode Island, who
opposed the liberalization of church

laws against divorce,

In his sermon, the English church-
man said:

“But far more sinister iz the atti-
tude toward this whole sorry busi-
nesg adopted by many  individuals
who profess the faith of Christ, and

is

Bishpp Furse pointed out that al-

alas, eevn officially by some Chris-
tian communions, an attitude eithei
of practical indifference or even of
acquiescence and condonation, and
sometimes among those who care
most for the sanctity of marriage, an
attitude of almost hopeless despair.’

Definite stand against any legisla-
tion affecting birth control also was
| veleed in the sermon. He declared.

"The prevalent and increasing uke
of contraceptives by married folk is,
I am convinzed, bound in the long
run to degrade the holy state of
matrimony, physically, intellectually,

morally and spiritually; but it is
doing more than that; it is giving 2
cloak of apparent respectability to
the widespread use of these th‘lngai
among the unmarried, and thereby
the whole standard of sexual murat-[
ity is being lowered. 1

“The advocates of so-called com-
panionate marriages know well
enough that without the use of con-
traceptives their whole theory and
practice would break down.”

thongh Christians look with horror
on ‘the anti-God campaign in Soviet
Russia, similar conditions exist in the
rest of the world through the indif:
ferent attitude toward the funda-
mentals of Christian life.

“The four objectives on which the
attack has been launched by the
Soviet Government of Russia are
significant,” said Bishop Furse. “¥Firsl
and foremost, the home, and the
Christian idea of marriage; secondly,
f the teaching of the Christian faith to
| young and old; thirdly, the publie
worship of Almighty God, and fourth-
1y, thoge who are set to teach fhat
faith and minister in that worship.”

Convention politics began to buzz
today in talk concerning election of &
Presiding Bishop. The names of the
incumbent, Bishop Perry, Rhode Is-
land; Bishop Ernest M. Stires, Long
Island, and Bishop James E. Free-
man, Washington, were mentionad.
The House of Bishops will make chu
selection the last of the week and the
[| ehoice will be referred to the House
| of Delegates for ratification.




Happineés Via The Budge.

By 8. E. Spicer.
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| Train youth away from it. The habit|

! of saving money stiffens the will and

| brightens the energies.” This was a

| favorite expression of President Theo-|
dore Roosevelt,

Constant giving way to temptation‘
weakens character. If that tempta-|
tion is spending money, it matters
little, for it has the same effect as

| giving way to any temptation. It|
breaks down the moral fiber of one's
being. '

If a woman cannot go through an |
attractive department store, andi
where is there one that is not attrac-
tive nowadays—without succumbing
to the desire to buy something just
because it is a bargain, then she is
on the broad road to financial rule.

| Such readiness to allow one's judg-
ment to be overruled develops quick=-
ly and results in leaving one with a |
weak resistless attitude of mind.

On the other hand, if one can resist
repeatedly the lure of spending hap-

| hazardly, there soon grows a sturdi-
ness of character that will stand the
shock of financial reversal, if it come. |

A good way to build up this re- |
gistance is to practice going through

| the most delightfully displayed de-
| partment stores;, or a beautifully or-

. a Number of Things,
« Should All Be as Happy as Kings”’

P 4 | L

A FLOWER ROMANCE-
Juestions. Answers to ‘be
The bride's name? Rose.
Groom's name? John Quil.

03 00/ =

p.
Who married
Who assisted?
With what did

them?
they seal t

The demiutre bridesmaid?
Who gave the bride away?

On her feet?

What gloves did she wear?

Color of her eyes?
The bashful guest?

29 =1 O O 03 1D = D D00 =1 TT
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(ive each
wiftten

What said she when he knelt

Priest in the pulpit,
Elder-berry.

Who was the dark brideamaid?
Primrose.

What did she wear on her head?
Lady-slippers.

What collar has she on? Btock.

How did he know she would marry him?
Violet.

Wall-flower.

In what was the wedding wine served?
What were her parting words to friends? Forget-me-not.

s

“HExtravagance rots character, | dered grocery store, and decide just!

what one needs and confine one's |
purchases to that limit.

Woman does not know how to re-
sist the impulse to buy more food
than is mneeded in the home. She
stocks up with perishables. Her eyes
are bigger than her stomach, and be-
fore the stock i3 all used whoIesomelyl

for the needs of the family, part of
it is spoiled. It is wasted. It is a|
great temptation to buy more food
than is needed. Grocers and fruit|

| and vegetable merchants have learned {

the trick of putting their best foot |
foremost in the way of display of |
their goods, and these rows and piles
of fresh edibles are a real tempta- |
tion to a housewife, |

In this connection, however, there |
are certain articles which a ‘woman |
can buy in large quantities and still|
be thrifty and wise in planning such |
purchases. Take potatoes, for in- |
stance. Well does the writer remem- |
ber in childhood how vegetables and ||
apples were conserved in large quan-

| tities. The garden space was used as |
a storehouse. Cabbage, potatoes, ap-|
ples and other vegetables were buried

in mounds deep enough to escape]
freezing. Quantities as needed for|
the family were taken from the|
mounds, which were then closed se- |
curely against frost.

Plan the spending of your income. |
Stick to the plan, and then enjoy a
“peace that passeth all understand-
ing” of the pacifiest.

gitest a ecard with the

opposite,

before her?. Johnny-Jump

heir vows? Tulips.

Black-eyed Susan.

Poppy.
Bridal-wreath.

Fox-glove.

Agter.

Butter-cups,




By R. E. Biles.

Two things are important about
vour gladiolus now. Selections may
be made for next year while the
plants are in bloom and now is
the very last chance for planting
so that bulbs may mature this year.

Gladiolus is deservedly popular
for its wide varlety of color and
uses, its ease of culture and gen-
eral adaptability. It will grow al-
most anywhere in the United States
and, with a little preparalion, in
almost any kind of soil that is
well drained and sunny.

The preference of the plant
seems to be for a sandy loam well
pulverized, mellow and deeply cui-
tivated. In clay soil, sard should
be added to make it drain well and
in lighter soils an extra amount
of decayed vegetable matter is
Necessary.

Cultivating the soil 18 inches deep
cannot be recommended too highly.
If the soll is double - spitted, well
decayed fertilizer may be worked
into the lower digging. Fertilizer |
may be used if the bed is dug in
the fall (good practice) and al-
lowed-to lie rough all winter, but
should not be used on beds about to
be planted. The idea iz to imbed |
the fertilizer as deeply as possible |
so that the roots may go far into !

the ground in search of muisturcl
| and cool temperature.

&Utbuu. AR
BROKEN UP I5

= YOUNG
WORK SAND OR CINDER& AND CORM

MANURE, LEAF-MOULD, ETC. IN

JUST BEFORE PLANTING

DIP PEELED CORMS INTO

SOLUTION OF BICHLORIDE

OF MERCURY—1 OZ. TO

)i 3 GAL. OF WATER— SOAK

OLD FLAT i 2 HRS. AT TEMPERATURE

CORM USE STONE AR OF 70 PLANT WHILE WET.
OR WOODEN TUB.
KEEP AWAY FROM METAL.

KEEP CORMS IN AN

BOTTOM SOIL—HUMUS AND PEELED FOR CONTROL TRENTMENT AJR-TIGHT PAPER BAG s :
: WITH 2 TABLESPOONS NAPTHALINE FLAKES
PLACE IN A COOL ROOM FOR 3 WEEKS.

(8379598 (NEW BULBS GROW ON TOP OF
\ éﬁma‘: OLD CORM WHICH DRYS UP

SAND /N TOP S0/t— GLAD/OLUS
GROW WELL IN SINGLE DUG
SOIL BUT REPAY FOR DRAINAGE y
WITH BETTER BULBS, {ARGER
FLOWERS AND STRONG /
DISEASE RESISTANCE

¢ SUSPEND A
SACH FILLED
WITH A BUSHEL (/7
OF COW MANURE

ASH CAN
2@ WITH COVER.
WHEN PLANTS ARE ABOUT TO
BLOOM APPLY A WEAK SOLUTION

WATERING

AFTER.A RAIN OR THOROUGH \v

TIE N BUNCHES
ACCORDING TO
VARIETIES — DRY
FOR TWO MONTHS..

A\
RIGHT)
AND

‘\'&RON, , N /) STORE IN ¥
STAKING. || 1 - SLATTED BOTTOM
TIE TRAYS IN A COOL
RAFFIAITO CELLAR—USE DRY PEAT
(STAKE FIRST HOW TO CUT | MOSS IN HEATED CELLAR




| The gladiolus corm is planted
| three to four inches deep and its
roots will go considerably farther
to feed. The black sedge humus
sold commercially is ideal for use
if the bed is made at planting time.

It has the moisture-holding quali-|

ties so necessary during hot, dry
weather and is a long-time invest-
ment. Use it generously (one-fifth
humus to four-fifths soil in extreme
conditions), Peat moss may be used,
but keep away from the corm.
Contrary to popular belief, gladi-
oluses need not be planted in beds
by themselves or in rows in the
vegetable garden. Try them in
groups between peonies or in the
open spots of the perennial border.
They will give color, when many
of the early plants have stopped
blooming. A little thought along

this line will open interesting pos-
gibilities of experiment, |

Planting may be commenced in
the spring as soon as the ground
is in a condition to work. Many
gardeners are successful in March
planting; others prefer April and
May. Try a few until you find
which planting suits you best,

The approved distance for plant-
ing is six inches apart, but the early
corms may be planted 12'inches,

and then by successive plantings |
each two weeks brought to the|
proper distance. Varieties also must
be taken into account in distance.
Primulas, for instance, may be close,
while larger types need more space.

Many of the best growers mark |

their bulbs with the number of
days in which they will bloom. By
selecting different blooming dates
it is possible to have a succession
of bloom with only monthly plant-
ing, Late June is the last that
planting ean be done for bloom
before frost.

Good bulbs pay. Large old bulbs
(usually flat and slightly hollowed
on the bottom) are not so good as
smaller high-crowned young bulbs.

Depth of planting depends upon
the size of the bulb and condition
of the soil. Small bulbs should be
pianted as shallow as two inches
in heavy soil and large ones as

deep as four inches in light soil.
Deep planting required less water-
ing and less staking, as it gives |
more support to the plant.

If the corms purchased are
healthy and the site of planting is
changed, often little disease wil
affect them. Disease is checke:
by fumigation or contact befor
planting. Some prefer to pla
their corms in airtight bags wi
two tablespoons of mnapthali
flakes to 100 bulbs. These are 1
for three weeks. Another methio
is to immerse them peeled in a so
lution of bijchloride of mercury
(one ounce to three gallons of |
water) for two hours at 70 per cent |
temperature. Plant while waet,
Keep the bichloride from all metal,

including rings, wrist watches, ete. |
If these fail where beds have been
used a long time, use a spray of
one heaping tablespoon of Paris
Green in three gallons of water |
and two pounds of brown sugar.
Spray as early as plants come up
and repeat.

For wire worms in the soil,
sprinkle planting soil with a weak
solution of permanganate of potash
and fumigate with sulphur at
planting time as above shown,
Burn any rotted corms to prevent
spread of disease.

First cultivation may be fairly
deep (3 inches), but as plants ad-
vance it should be done with a
rake, Merely keep the top soil
loosened to prevent weeds starting
and to form a dust mulch. If done
often the rake is sufficient and will
save the labor of breaking up the
ground after it has packed. Xeep
the ground fairly level. Hilling is
doubtful practice; never water

| lightly, if this becomes necessary,

soak soil six inches deep.

Staking should be done onl
‘vhen mnecessary to keep plant:
irom drooping or working loose at
the roots. They may weave and
Lireak reoots if exposed to wind, I
you stake, first tie raffia to &
gmall pambo plant stake, ther
around the plant.

Cutting the spike as soon as th
first flower opens allows the plan
strength to go into the <corm
Planting of favored corms as earl)
in the season as possible, allow:
more time for the formation o
bulblets (properly called cormels,
and the new bulbs,

Fine flowers come from fertiliz
ing. Dress the plant with equa
parts of fine steamed bone anc
dried blood (about one level tea
spoon to each plant) when the)
are 6 to 8 inches high and givs
liquid fertilizer just as plants are
ready .to bloom.

The best time to lift the cormrs
is when the tips of the leaves be
gin to turn brown. Cormels ad
here to them better, which save:
loosing them. The bulbs too are
fully matured then.

Store them in bunches for eight
weeks in open slatted trays in ¢
200l cellar. Never remove stalk:
1s long as any green shows. Thit
neans growth still is present. It
‘hey must be stored in a furnace
1eated cellar, they may be placed
n dry sand or .dry peat moss
Avoid dampness,

Cormels or bulblets may b
planted in shallow trenches in
mellow soil either in the open or ir
cigar boxes or trays inside in earl
spring. They will grow into flowe’
ing bulbs in about two season
Store for the winter in slight
(very slightly) moistened pe
moss.

{From "The Book of Garden Magic'
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By Laura Judd Bryant

TO MAKE THIS DELICIOUS JELL

Haifigd

Crisp fall days and ‘a pIenLifuI
| supply of fall fruits combine .to
heighten interest in jelly making.

Grapes, crab apples, apples and
quinces are fall fruits which make
delicious jellies. A grape, crab ap-
plé ‘and quince recipe are given to-
day.

Jelly bag and rack, large presery-
ing kettle, accurate measuring cups
and spoons, an abundance of jelly
glasses—these, and, of course, the
fruit, are what one needs for this
work.

The use of commiércial pectin in
Jelly making has heen explained
over and over; so, fo offer variety,
the recipes given here employ, only
the fruit juice and sugar, relying
upon the pectin content of the fruit
to make a firm and tender jelly.

U] T
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Miss Bryant gladly sends ad-
ditional recipes, or answers to
cookery problems, to all request-
ing them. Address: Laura Judd
Bryant, Box 865, Cincinnati. Be
sure to write your own name
and address plainly on your
communication,

L LU L O A LU ALt It

CRAB APPLE JELLY

Wash and cut-apples in half and
almost cover with water. Cook
slowly until apples are soft. Mash
through a coarse sieve, and allow to
drip in jelly bag. Do not squeeze,
Measure juice, boil twenty minutes,
for each cup of juice add %’s of a
cup of heated sugar. Boil five min-
utes, skim and pour into cléean hot
Jelly glasses. Seal with paraffin,
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GRAPE JELLY ‘ T N =CaRt

Four pounds grapes— crushed, | famlly: The ..nu_
sugar, one pint water. Use half ripe tﬂ‘mf{’.ﬁfl”f' o
fruit, or equal portions of nearly ripe Queen,
and greerr grapes. Pick over the| ;
grapes, wash and stem. Place in
preserving keftle, add water and burgh, $3

T uch
I\I- weklenbur 2-8t
trustees for Ki

heat to the boiling point, Cook un-
{il the seeds are free. Drip through
a jelly bag. Heat the juice to boil-
ing point and for each cup of juice|
add 25 cup of sugar. Boil until it|
jells. Skim and pour into sterilized
glasses. Seal with paraffin.

|

QUINCE JELLY

Rub the quinces with a coarse
cloth., Cut out the blossom enc
Wash the fruit, pare, quarter ant
core. Put the parings and imper-
feet parts, cut very fine, into a
preserving kettle. Add one quart of
water to every two dquarts of fruit
and parings. Cook gently for two
Hours. Transfer to a jelly bag and
let drain. For every pint of juice
add a pint of sugar and boil to-
gether for about twenty minutes.
When it will jell on a cool plate,
pour into glasses and cover with
parafiin. e : et S amAl Fins

The perfect quarters of frult may el gty e jegr : ",.,,n,, e
be preserved or canned. I imania, King of

Baked eggs in tomatoes 1s the dish 280,838 ‘and revent - crown lands.
Laura Judd Bryant will explain next R T R A rivaie Leidan
Thursday, October 4, in the Times- vated land for '

Star., :Il’:“F other mine

of crow i p 1 |nr| 000 '. |]|
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_{_M!a;.y@rgs Wife|
| Is Champion
| Breadmalker

Iiven tho she is the wife of |
Mayor Harry L. Davis, of Cleve- |
land, Mrs, Dawis bakes her own |
| bread. |
| At a pure-food show just held |
lin the city over which her huq-l
band governs, Mrs, Davis was 1
prize-winner in a bread- bdl\lIng
contest.

Heve is the recipe:

Dissolve a cake of yeast in a lit-
tle water, a teaspoon of sugar and
a pinch of salt.

Then make a stiff dough with
itwo sifters of flour, three boiled
Ipotatoes mashed, Lahlmpoonful of
Ilard and a cup of sugar in warm
{water and the dissolved yeast.
After it rises, mold it into three
loaves and bake each in a separate
pan.
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ousehold Hints

Contributed by

OUR READERS

Send us your pet household discoveries.

For any household hint published in this column we
will send the author a large tube of Hy-Pure Toothpaste
and a Hy-Pure Toothbrush (value $1.00).

Just use a postcard and address Household Editor, Hy-
Pure Magazine, 1122 Walnut St., Cincinnati, Ohio.

WHEN washing windows a little vine
gar in the water gives the glass an addi
tional brilliancy.

Mrs. Wm. Mathieu,
1310 Locust St,,

Cincinnati, Ohio,

I HAVE a rug that was in use for
In order to strengthen it [

rave it three good coats of paint on the
g E

three years.

reverse side, and it is now good for an-
other ten years.
Mrs. E. Winters.
297'W. lllinois Ave.,
Memphis, Tenn.

INSTEAD of browning my meat roast
in the top oven, which makes the kitchen
extremely hot and also stains the pan so
that it is hard to clean off, I place my
meat in the broiling oven and brown it
under the flame. The meat will brown
in half the time this way with half the
amount of gas flame or heat, and it also
leaves a cleaner pan.

Mrs. Mary A. McManus,
1336 Burdette Ave.,
Cincinnati, Ohio.

boiled in
week will

A TABLESPOON of
the coffee
keep it fresh and sweet and thus eliminate

‘-\‘.'-lJ'J
percolator once a
1at stale taste which is often noticeable
coffee.
Mrs. Robert Douglas,
1337 E. Tabor St.,
Indianapolis, Indiana.

A TINY DAB of butter placed under
pitcher will pre-
ent the usual drop of cream dripping
lown and soiling the tablecloth.
Mrs. W. J. Hale,
469 Colvin Parkway,
Buffalo, N. Y.

& spout of your cream

WHEN g for several
people I find it and effort to
divide the asparagus into portions before
cooking, tying each portion securely with
a cord. It can then, at serving time, be
lifted out with a fork, placed on the plate,
and the string cut and removed, leaving
the asparagus neatly arranged and un-
broken.

Mrs. Mary Hirt,
5219 Carthage Ave.,
Norwood, Ohio.

TO REMOVE stubborn fruit stains
from, your table lingn. immerse the spot in
pure peroxide for a few minures. Then
wash out with a mild soap and water,
and the stain will be gone. This will
work equally well with tea and coffee
stains of long standing.

Mrs. R. L. Fuerst,
369 Urban Street,
Buffalo, N. Y.

WHEN BREAD is no longer fresh
enough for table use it may be cut up,
thoroughly dried, then put through the
food chopper (fine.) Place in paper
bag and tie and hang up. It will keep
indefinitely and is excellent for dressing,
croquettes, breaded chops, etc.

Mrs. Geo. C. Noble,
2016 Aberdeen Ave.,
Columbus, Ohio.

AFTER the washing is finished, I
scrub my floors with the remaining starch
water. This leaves a beautiful gloss and
keeps floors clean ever so much longer.
Mrs. F. B. Keevens,
1912 W. Fourth St.,
Ft. Wayne, Indiana.

IFE PAINT brushes are stiff put them in
an old can with enough vinegar to cover
the bristles. Boil for minutes.
They will come out soft.

Mrs. Parker A. Small,
1205 Ryland Ave,,
Cincinnati, Ohio.
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T0 CONQUER

COLDS

Don’t fool with a cold . ..
cend it quickly with a box
of Hy-Pure G. & C. Cold
Capsules, used and recom-
mended by thousands. At
the first sign of a
demand

HY-PURE

. & .

COLD CAPSULE

cold,
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Hot waffles! hot
Do you know how t

B g e
n ealen with

.\'r.'u'l:r, 2
They're a sumpluous dish =
For an e re's fe =
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The very word ‘‘waffles” has a warm,
delectable sound, and the article itself,
when properly made, fully justifies the
promise of its name. W s, while very
popular, are seen on too few tables, many
housekeepers having the notion that they
are difficult to bake. Such, however, is
not the case if the Wagner Wafile Iron is
used. All that is required is that when the
iron is hot and greased, is to pour the
batter upon it, and when the lower side of
the waffle is browned turn the iron quickly
and bake the other side.

T R T
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The WAGNER
Ball Bearing Waffle Iron

INCE the introduction of the Wagner
Jall Bearing Waffle Iron a reforma-
tion in the baking of Waffles has been
established, and to-day no kitchen is
complete without a Waffle Iron.

With the Wagner Waffle Iron it is easy
to bake delicious waffles, and with no more
labor than is required to bake cakes on the
ordinary griddle. The ball bearing allows
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the pans to be revolved as easily-on a gas
or gasoline stove as on any other,

WAFFLE RECIPE

For the following recipes have the waffle
pans hot and well greased. Aluminum pans
require u«wgr('mt_',.mcl many dispense with
it entirely. However, it is advisable to
always use grease the first few times they
are used. Many cooks advise rubbing the
pans with tissue paper after using them
instead of washing.

Recipe No. 1.—Sift together one
quart flour, two teaspoonsful baking
powder, one teaspoonful sugar and
half a teaspoonful salt; rub in butter
and add two beaten eggs,
with one and a half pints
milk. Mix the whole into a
smooth batter and pour
into waftle iron. Sprinkle
with sifted sugar and serve
hot.

Recipe No. 2—Make a
batter with one gt. flour, one

L T T AL T T LU
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qt. sour-thilk, two eggs (the whites beaten
separately), three tablespoonsful melted
butter, one teaspoonful soda, and half a
teaspoonful salt. This recipe will bake
much lighter waffles than Recipe No. 1.

Hominy Grit Waffles—Rub into one
qt. corn flour or wheat flour two ounces
butter Separate thre s. To this add
one and one half pints milk; add to flour
and fnL”l five minute stir in one cup of
boiled grits, one teaspoonful salt, two tea-
spoonsful baking powder and ‘the well
beaten whites,

Potato Waffles—Two cups grated boiled
potatoes, one cup flour, one cup milk, three

5, one tablespoonful melted butter, one
teaspoonful salt, and two teaspoonsful

g powder. Serve with syrup.

Rice Waffles—Into a cup of cold
boiled rice stir a pint of
sweet milk and a table-
%['n)(\nfu] of melted short-
Lmnq, add two beaten

5, a teaspoonful of
‘wl“., and enough prepared
flour to make waffle batter
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Farina !i'r.’_."f.’e:x.—l{uh a cup’ of cold,
boiled farina very smooth, with Ell]lt':"'«['](ltj[l-
ful u" melted butter, two cups warm milk,
and a teaspoonful u{ salt. Beat two fresh
eggs very light and add these. Last of
all, stir in a small teacup of white flour,
sifted twice, with a teaspoonful of baking
powder. Beat very light and smooth, and
bake immediately. Be sure waffle pans

oughly greased before pouring in
this batter, or the farina is likely to stick.
These waffles are delicious if they are
tered as soon as baked, and spri
powdered sugar to which a very
powdered cinnamon has been added.

Tomato Waffles—Pare six medium sized
ripe tomatoes, chop ve ry fine, add one level
teaspoonful HI.“ one-fourth teaspoonful

The Wagner Manufacturing Co.
white pepper, 'and one tablespoonful SIDNEY, OHIO, U.S.A.

butter, melted after measuring. Now add
enough flour to make a thin griddle cake
batter; then beat three eggs until foamy, ﬁ\JNE

ind add. Sift half a teaspoonful of baking .

soda into a little of the flour before addin;

Bake at least one minute on each side.

When serving cut Hy_- sections apart and A and f;f " ( I,”, ne
serve on a napkin. oServe as an entree. 1 in the World.
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WHITE HOUSE RICE—AMERICA’S FINEST QUALITY

The wonderful value of rice as a food, while |
thoroughly understood by students of |
food economics and nutriment, is only partially
recognized by the masses of the people of this
country, who, than their brothers of
the Orient, have ignored a most valuable auxili-
ary to their daily diet, while patronizinz many
less nutritious but more expensive adjuncts of

being

less wise

the home table.

Wheat may be the staff of life, and a menu
without bread sadly lacking. Yet rice, almost
an unknown quantity with us, is the chief sus-
tenance of over one-half of the world's popula-
cereal making existence possible in

tion, this

countries where wheat as a native product is
almost impossible,

Report of Miscellaneous Series, United States
Department of Agriculture, page 12, in discuss-
ing rice as a food, says:

Rice Most Nutritious of All
exhibits the following eomparison in support of
same :

Cereals and

Total
Riee
Corn
Wheat
Oats i
Fat Beef
Potatoes

nutritive matter contained in:

. B6.09 per cent

..B2.97 per cent
B2.54 per cent

..74.02 per cent
46.03 per cent
23.24 per cent

=
e i

— —_

RICE IN
WITH

WHITE HOUSE
CASSEROLE
NUTS

2 cups cooked White House
Rice. 1 cup shelled, blanch-
ed nut meats, any kind. 1
eup sweet milk, 14 teaspoon

WHITE HOUSE RICE AND
POTATO CROQUETTES
CROQUETTES
1 pint of mashed potatoes,
1 cup of rice, teaspoon of
salt, 1% cup of flour; mix
well together. Make in little

in

galt. 1 tablespoon olive oil.
Chop or grind meats
coarsely and mix with White
Rice, and
casserole. Pour on
Bake in mod-

nut

House salt, olive
oil in
milk. Cover.
erate oven until milk is ab-
sorbed. Just before serving,

remove cover and brown
lightly
Good

dish

under broiler
for

in

rice
or

of

flame. supper

luncheon place

meat.

PACKED ILB.NET WEIGHT

cakes and fry hot lard.

WHITE HOUSE RICE
NOODLES
2 eggs, 1 cup of boiled rice,
1 teaspoon of salt. Mash
the riece through a rice col-
ander, beat eggs and rice
together, add salt and flour
enough make stiff
out thin and

to
Roll

cut

a
dough.
let dry, in fine strips.
Boil it with chicken or any
kind of meat. This is good
fried in hot butter,




WHITE HOUSE RICE WAFFLES
House Rice. 2 cups flour.

ing powder,

tab espoons
Beat- epg yolks,

When mixed

Mix and sift d
add milk and s the rice.
add the dry mix
in the fat then Ffold the
ege <whites. in ‘a hot waf

gerve with butter, gravy, syrup or

and sugar.

The same batter may be cooked on a hot griddle

to make Rice Griddle Cakes.

BEEF, WITH WHITEHOUSE RICE AND
VEGETABLES
pounds beef. 14 cup flour.
i 1 large omion.

teaspoons 1t 34
bay leaf, Lemon

use Rice.

6 slices
bacon., G
b cloves.

i cup unce 1 cup
celery. 1 cup di
Use less expe
into meat and cut in
fine pieces and fry for few n
deep pan, In fat obtained brown
constantly : add boiling waler, ¢ook few minutes
and turn into Add onion, in
cloves have been stuck, tomatoes, :salt,
leaf, amd lemion peel. Cover kettle

Pound flour

Cut bacon in

re cooking pot.
which
pepper, -b

im ght hour; add riee, celery, and
earrots, simmer for 45 minutes, serve hot on
Good re-

platter. 12 to 14 aver servings.

heated.

OYSTER PIE WITH WHITE HOUSE RICE
Boil chicken until the meat falls from the bones,
1 large can of oysters, 1.cup of boiled rice, 14
pound of butter, salt and pepper to taste. Line
ie ¢rust. Pour
the mixture ail in the pan, cover the top with
Bake

a deep baking pan wtih rich

dough leavi an air hole in the middle.

in a slow oven.

STEWED CHICKEN WITH WHITE HOUSE
RICE

d tender and ground up fine,

Boil 14

Have chicken copk
1 cup of rice, salt and pepper to taste.
hour in 2 cups of water. Serve hot.

WHITE HOUSE RICE AND TOMATO SOUP

Into 1 quart of heated soup-stock stir 3 of a
pound of tomatoes previously cooked and 1 cup
3 10le till it comes to a

salt and pepper and serve.

POTATO AND WHITE HOUSE RICE SOUP

Iy brown 1 minced onion in sauce pan with
Add 2 minced

spoonful of butter or lard.
1 fry ithem a little while. To/ this

potialces
add 2 q soup-stock or water, and' allow
to r 20 minutes. Add % a cup of boiled
3ift the whole through a sieve and put
back into the sauce pan. When ready
add 1 cup of cream with 1 tablespoon-

to gery
of butter, salt, pinch of

rice.
the pur

pépper and a
cayenne,

CHICKEN WITH WHITE HOUSE RICE
AND PEPPERS

Put a layer of cooked'rice in a baking dish, dot
with bits of cold left-over chicken and strips of
sweet en peppers, cover rice and repeat till
full, pouring over the whole at least

v or stock. Sprinkle the
buttered crumbs. and bake 30

the dish is
a cup of chicken gre
top with 1e
minutes,

WHITE HOUSE RICE EGG BALLS

Joil hard 5 eggs, remove the shells and put
through a potato ricer or sieve with an equal
amount of boiled rice.

and butter,

Season with salt, pepper
: and dip into raw
egg, then in crumbs, and fry in deep, hot lard.
Drain and place on buttered toast and pour
over the whole meited butter,

into balls

RICE CUSTARD PUDDING

pints milk apples peeled,
cup 1 4 egzs. Boil

ced to pulp; beat well

for 10 minutes,

¥ mix in

s of eggs, wh stilf froth, butter
the meold, pour in ing, set in sauce pan
with boiling water to reach 4 up its sides:
am slowly for 55 minutes before turning out.

ve with custard sauce.

HOUSE RICE PUDDING WITH
RAISINS

WHITE

1 pint of raisins, 2% cups rice, % pint milk,
peeled and cooked soft, 4 cup sugar,

) @ and milk together, beat apples

auce and sugar for 10 minutes, then set
aside to cool; the efully mix in whites of
eges, whipped to stiff batter. Butter the mold,
pour in the pudding, put in boiling hot water

filling % the pan. Steam 25 minutes.

DATE WHITE HOUSE RICE PUDDING

4 tablespoonfuls of White House Rice, 4 pound
dates, 14 cup milk, Wash rice in two waters
and boil in two cups of water until all the
water iz absorbed and the rice is soft, about 1
Liour. Stone the dates and cut them up into
small pieces Mix rice and dates. Pour into
greased baking pan. Add milk and bake 1
hour. Serve cold.

DELICIOUS SALADS WITH WHITE
HOUSE RICE

1se Rice, if vary dry and

is for many salads and

{ or of wvege-

cold boiled

d with

g or

with m t rither of w 1ds gresily

to the v - as we'l as

giving it a distinctive flavor. The texture of

rice is such that it readily takes up the flavor
of any dressing.

JAPANESE RICE SALAD

pound or 1 cup White House Riece, 2 hard
x pickled beet, 1
1 sweet

boiled or
pepper,
rice through sev-

throw into a kettle of boiling

20 mi When cooked

ms of Wesson's
f vinegar, 1 table-
spoon i bowl, add
pinch “ ing, th yeet an of eggs
and peg - chopped r on lettuce

leaves.

STUFFED TOMATOES WITH WHITE
HOUSE RICE
8 larpge i es, Lo fill in with
16 enp of rvice, grumbs, 6 crack-

ers; lemp of butter size AN eRE it and

pepper to t the mix-

lure, bake 14 - and serve hot.

MRS. W. A. (BILLIE) MORGAN'S FOWL

DRESSING RECIPE

For ‘one fowl nse:
4 cups boiled White House Rice. 14 cup giblets
boiled tender. 1.eup fowl 'y, 1 dozen
oysters, chopped f 14 cup green onions. 2
eggs. M ib chopped “oysters, minced
onions, g beaten eggs, add pepper and
salt to ta alke 30 mint

BOILED WHITE HOUSE RICE WITH
POT ROAST GRAVY

Boil White House Rice according to the recipe
given. Put info a slightly greased bowl or into
small cups and let st: over hot water for B
minutes. turn on a hot plate and
] i lepre in the center. Pour
around the rice and

atewed fruit may be
nsed gravy to make a dessert or a
hot weather luncheon or supper dish.




MILLS OF THE STANDARD RICE CO., INC.

"y/‘ HOUSTON, TEXAS.
s an T
=

CROWLEY, LA.

,«f\"\'vm e

The Home of White House Rice

A vwisit to the Rice Mills owned by the  stays as FRESH all the year around as the day
Standard Rice Company, Ine., would show you it w milled.
the care devoted to the selection and milling of The name on the package is your L
White House Rice. of high quality; that it is economically pro-
Only the highest grade whole grain Ameriecan | duced in your behalf; that you ean buy this
grown rice is used in White House Rice car- |excellent selected rice at a price you will be
tons. glad to pay for food which is strong in nutri-
The wax-paper wrapping hermetically seals |tion value and table goodness.
the package and keeps the contents free from The eos of enough White House Rice for
contamination. rice pudding for a family of five is less than
White House Rice is so desirable because it !two cents. Can you afford anything but the
best for the many good dishes you ean
make with Rice?

THE BEST USE OF WHITE
HOUSE RICE

For the benefit of our customers we
have printed in this folder a few popu-
lar recipes from the United States
Government Bulletin, tested in the ex-
perimental kitchen of the Department
of Agriculture, and also a few un-
usual recipes specially prepared and
tested by us by recognized cooking
authorities. We want you to know
and enjoy the full benefit of White
House Rice.

BOILED WHITE HOUSE RICE

1 cup White House Rice, 6 cups boiling water, WHITE HOUSE RIEE AND CHEESE
1 tablespoon salt.
Put the rice in a strainer and wash thoroughly Into a baking dish that has been
under running water. Heat the water until sprinkled with eracker
boiling rapidly, add the salt and then drop in
the rice a little at a time. Boil rapidly, un- "
covered, for 20 minutes, adding more water as rice, whites of 2 eggs, cup cream,
the rice swells and absorbs it. There should be 2 tablespoons butter, 1 cup grated
enough water on the rice all the time to keep it 3 3
moving. When done, drain through a strainer "
and rinse with boiling water. Shake gently for. cover top. Dot with small pieces of
a minute or two to drain and dry, then pile butter and bake in a moderate oven.
lightly in an uncovered dish.

crumbs, fill
with a mixture made of 114 cups boiled
14

cheese and cracker erumbs enough to

This makes a delicious and easily pre-
pared supper dish.




THIS COUPON IS GOOD FOR
WM. ROGERS & SON

SILVERWARE

in the b(:zlutiful.//@ﬁl@pattcrn

Beautiful silverware of lasting value in the Medality pattern
(new $7,000 prize name for this design—formerly called
Friendsbip). Made by the International Silver Co. with
extra heavy pure silver plate, W Rogers & Son silverware
is sold everywhere by leading jewelry and department stores.
Save this valuable coupon

Gold Medal coupons are packed in every sack of Gold Medal
“Kitchen-tested”” Flour and in every package of Wheaties,
Bisquick and Softasilk. Save them—you can quickly build
up your set of beautiful and enduring Medality silverware.

See other side for details of this offer




— GOLD MEDAL COUPON

Individual pieces of Wm. Rogers & Son silverware
in the ,'\'chp:dity pattern will be sent you postpaid
for Gold Medal coupons as described below:

1 Teaspoon I Tablespoon
for 2 coupons and 15¢ for 3 coupons and 30c
or 20 coupons alone. or 30 coupons alone.

1 Fork 1 Seup Spoon
for 3 coupons and 30c for 3 coupons and 30c

l:(r ;ﬂ coupons alone. : :"I?'ud“;uf’ok“*“ alone. Buy these high quality Gold Medal

n Saln or - : o A
for 3 goupons and 40c for 3 coupons and 30c Products. - With goynens found in

or 35 coupons alone. or 30 coupons alone. them you can quickly assemble a

1 Buiter Spreader Dessert Spoon set of distinguished silverware.

for 3 coupons and 30c for 3 coupons and 30c ~N 7
or 30 coupons alone. GOLD MEDAL FLOUR

or 30 coupons alone. sk =
COUPON SERVICE, INC., Box 5000, Minneapolis, Minn. “Kitchenstested”

I enclose coupons alone, OR coupons and ¢ for WHEATIES

which . please send me the silverware I have ordered on the attached sheet

of paper, on basis offered above. : BISQ'_,TICK
PRINT Name ] : : ) >
SOFTASILK The Cake Flour

Address City ' State

Gold Medal Coupons sre mot negotlable. No coupons will be redeemed by us which have boen collected by, or which have *\ Spt(;l:il catalog 5]']_-7 15 n\’:lll:lb].c upon request,
pansed through the hand robers, speculstons, trading stamp collectors, of amy person ofher the reeeiving comumer, .]iu“r;nmg and descr”‘_”ng the pieces needed to
This coupon is good in the continentsl li d i am or after Juoe 1, 1936, n S

This coupon Is void and et 1o redemption fre . K 3 - v wate or make a full set of table silverware. Write to
:::h:; :';:.I.I-,.::' in chah e Yoot 0% T ke ;.:...:.u e * theresl would g .“::::: Coupon Service, Inc, Box 5000, M inneapolis,

Minnesota, for this slip.




I enclose

—GOLD MEDAL COUPON

Individual pieces of Wm. Rogers & Son silverware
in the Medality pattern will be sent you poastpaid
for Gold Medal coupons as described below:

Teaspoon

for 2 coupons and 15¢
or 20 coupons alone.
Fork

for 3 coupons and 30c
or 30 coupons alone.
Knife

for 3 coupons and 40c
or 35 coupons alone.
Butier Spreader
for 3 coupons and 30c
or 30 coupons alone.

I Tablespyon
for 3 coupons and 30c
or 3 coupons alone.
Soup Spoen
for 3 coupons and 30c
or 30 coupons alone.
Salad Fork
for 3 coupons and 30c
or 30 coupons alone,
Dessert Spoon
for 3 coupons and 30c
or 30 coupons alone.

COUPON SERVICE, INC., Box 5000, Minneapolis, Minn.

PRINT Name

Address

3.
the hanils of beokers,

h
focality which

coupons alone, OR
which please send me the silverware 1 have ordered on the
of paper, on basis offered above,

coupons and ¢ for
attached sheet

Gold M:hl tou;v,m are not megotiahle, i coupons will be rnlnmmi byt which have heen

uin specificd goods is probibitel
tien of a coupom in eash muy be required of in which.payment of 2 lkense fec o tax on account fthereol wo

T
‘ Sk
é\‘v !

Buy these high quality Gold Medal
Products. With coupons found in
them you can quickly assemble a
set of distinguished silverware.

GOLD MEDAL FLOUR
“Kitchen-tested”
WHEATIES
BISQUICK

SOFTASILK The Cake Flour

* A special catalog slip is available upon request,
illustrat and describing the pieces needed to
make a full set of table silverware. Write to
Coupon Service, Inc., Box 5000, Minneapolis, 4
Minnesota, for this slin. A746/




THIS COUPON IS GOOD FOR
WM. ROGERS & SON

SILVERWARE

in the beautiful./;(ec{a&g(,pattcm

Beautiful silverware of lasting value in the Medality pattern
(new $7,000 prize name for this design—formerly called
Friendship). Made by the International Silver Co. with
extra heavy pure silver plate, Wm. Rogers & Son silverware
is sold everywhere by leading jewelry and department stores.

Save this valuable coupon
Gold Medal coupons are packed in every sack of Gold Medal
“Kitchen-tested” Flour and in every package of Wheaties,
Bisquick and Softasilk. Save them—you can quickly build
up your set of beautiful and enduring Medality silverware.

See otber side for details of this offer
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. uCPr ER
Raw™ or 'Ca'.-(:_.@%{@d Meat
BETRER THAN ANY OTHER MACHIME, |
IT AISO
CHOPS ALL KINDS OF

VEGETABIES AND FRUIT.

Fine pr, Coarse as Desired, Into Clean-Cut
Unjliorth Piecés, Without Mashing Them.

IN THIS.BESPEGTIT HAS NO COMPETITORS

Ifdeoe sy v;"l the

CpOpping Bowl and Knife aitogether.

MADE BY
LANDERS, FRARY & CLARK,

Lh ST S

NEW BRITAIN, COMNN,, U. 8. A,

DIRECTIONS, .

Se0 thet*Projeotions on End of Foreer enter
Slot in Cuiter.

Screw Viing Nub, up fairly tight for chopping
*aw meais y For othor substances juet tight
mough tojgive slight resistance to Crank,

A scpaphof .bfedd or cracker chopped the last
dng entivelr cleaniy it. Rinse Chopper with hot

I

ater before pitting it away,




‘PUT CHOPPES
TORETHER

WITH THE
JeyaBTH CUTTER. E5

WITH THE
12-TOCTH CUTTER.
¥or choppingall ki
of meat,
vegetab
othier articles of food
which are desi
rather fine orme
For cutting m
that the thumb nut 18
screwed pretly

WITH THE
20-TOOTH CUTTEZR.
For pilveriz

ish yuts, m
meat or vej
these are desired

fine

i putting (he Chopper together always sce that
the proje 1the end of the feed screw fits)
the openingin tia r to be used; and forentii
gheat set the thuut t. This'is fruportant

A bit of drv breed sed throngh the Chaeppex
last tHing cleans the machine, after which it ean
wasned with hot water, \

MANUFACTURED BY

LANDERS, FRARY & TLARE

NEW BRITAIN, CONN. U. 5 A,







AI4E TiE BItu 0P PLUNE Ok VALVER Gamiy-
hon Y8 wrong®side with¥clean cold water, thernt
et izt across the face of & ot Iron and rub op
hie crusiied spot with a clann sUff brusiy
TAR Ma¥ BE HEMOVED FROM THE IMANDS DY rab-
bing with the outside of fresh oranga or lemon
pest and drylog immediately, The volatile olls
dissolve the tir 50 thatb (Lcan ba rubbed off. ool
Waxma Froora.—Melt half a pound of rosin, .
theg add one pound of beesfyix, and when wellll
mixey thin with turpentinge.  Apply Icwith & pa
made:ol coarse fannelor fell, and polish Wit
Lard brusteand gott togr, J -
| For Hoinsgxgss beat a fresh egg and thicken it
Wwith fine white sugar. Eat of it freely, and thej
hioprseness will spon be relieved. |'
% T0 CLEAN ORRAMENTS OF ALABASTER diasolve
orax-in Lolling water aud apply with a cloth or
| HOIL brush, rinse carefully and dry 1o the sun,
Iv_Qg_;u.‘m ARE ForLpep o Rornnep TicuTLy after |
wasnlng, then beaten with a rolllng-pin or potato-
msher, it lghtens up the cotton and makes them
Seem solt-and naw,
In Warespvg PrLANTS put a teaspoonful of um-‘

monladuie the water once a week,
X ‘-ﬁ 1, may be told by the bone In the cut-

16t ¥ ¥ery spiall the veul Is not good.

By PReEFECTLY FRESH Prumr and vegetables, free
[rowm sprouts and oply in guantities thav admit of
lmmediate use.

A LITTLE AMMONTA AND BORAX In the water
wWiien washing blankets keeps them soft'and pre-
veni® shflnkage.

Iy oy ALLS AND CEnaxas are lightly brushed

i tetore vie room I8 swept, the paper will keep clean |
B and fregh mueh longers. - 4
SITCRMRET FOR FLIES,—MIX together equal parts |
1y measure of melted rosin and castor oll, Stir !
J until thoroughly mixed—which will take only a ||
| minpter Wille yot a lttle' warm spread thlo
| SVantyoon anyrstrong paper thi
£8 H00lscep, Wil
bills o Hpp

§ Slrument,
e arrow border o hand
pErion tables, shelvesy, 5
7 allght
pull theinsalves ¢
13 '=-l two or three
sLove and repl vith t
One, Bo sure [0 USe no w 1,[_'1|‘. B ot preves
the resto from hardening and hos ohe pec
The oll W
y . 'Ten L8 will  buay enough to kil all
168 In o house, 5

DanxeNinGg OAR.—Use ammonla, or soda, or Hme

_ Mug Iy Hor W

I# ¥ou Uty Powperalwiys wash it off uafore
golng to bed,
Rire ToMarors will ramove 1nk stalus from white
clothl ani #1890 rrom the hands,
BorLep Sraros Is muen improved by the addition
of a llvtlesalt or dissulved gum arabic
o at both top and
L0 BBCUNE proper ventiiating.,
L OoF ToepesriNg  bolied  with
5 willald the whitening p
FrEss
Lt red and tua seales
-Hooms Hor or ConbD a8 3
led with heslth.

ReMepy for
il

much the

L pri & 0n 1, AT L ¢
coul el the

ey shounid uél ;;:;lltvd )1.; 8}
MOEBE, v
CLEAR Bomwg Warer. will remove. tea stalns
L sbadns; Place a bowl under the
the Staln 13 and pour the bLoiling

BTHAN TWIOE A8 MUps SUGAR 1O |

ves; sauce, &o., it put ln-when they

YEGETADLES fora day or Lwo

MArxec

A n of
vill novonly
ing, but will

Mwater to-stain oak, or hlchromate of potash, huirﬂ r.-:i g 3 oF CARB 3 Al Evapors
rom 1 y .

40 gunce o a guart of water. Be careful In the!
appHoation.  Firstwes that to be matched (111t 1s

repairing, you are to mateh old work), and wateh |

plie application of the alkall, and a5 5000 48 neary
an water mida
— = 4
Remedy for Torpid Liver.
Oue of the best and simplest remed]
| ior torpid Liver or '-ﬁljnustw.s:\ a a glass
| of hot swater with half a }m:mn squeezed
nto it, but no sugar, nirht and moen- |
2 ] me. A person to whom this was recom- |
| ended tried if, and. found himself ||
] Hetter almpst immediately, His daily -4
ceadaelles, which medicine had failed |
so cure, left him, his appetite improved, £
il he gained several pounds within a
b h iew weeks. n :
Ehat any person thus aflicted will do |
well 1o wive it a trial, as it cannot possi- |
i oly doany harm. —Family Herald.

I - =
PG AfpLy rEE BoAR-SUDS OX WASH DAY GO the
gaden bods, an expert says it {8 not well to over- |
[Eirn the tubs heavily upon the horders of beds,
PWpeating down and drowning the plants, or solllng
aud-so choklng and ruining leaves, instead of be-
gy distribnted fn new spols and lonle In & place. |
} Ih shotld b spriakied v, & Cepu for coa EroWw-
g plants, lke rhubarb ani Iifflluﬂt%liﬂ, that
Cin: Take A n quantley, For vities f 13 best
poured fata loles to bearerward filied up whea
the diguid has diffused o, disappoared. Tha |
\Te then not e pred G e burnlng surface, |
: ~ LU Inat 2l enfrance.

This is so simple o remedy |

auiaed, 16 Th
0S0 Che Lest

0 RENOV

E red frofn dust by laying
e dowhn

and whipplng smartiys
is-hinlr brush, datap on

theln

BIMMER

niiey

wihole | |

oo ne

A = et A B 8 = o fox

eI

Vegetables are best stored ina roem|
vy themselve

Sweet, ligh
swenty-Tfour hours old makes
sundiviches. y

Never send to the table the sure food
for three mels in succession, unless
varied 11 some way.

fine-grained.  bread,
the lesy

A eaol cellur aired on 'a warm: day will
sather moisture: T avoid this cpen
“he windowsin the evenings.

Flaif
W, « [ 2L
Trank, will instantlypze

(ne pound and a half of copy

1 allen of water il
for «the kitchen

heartbhurn,

regl s k
ok, The g

ool thin

sepved ean be deied by
of the liguid a
Lomts !
ATt mps and wij
drv. turn the wick vown below
if the burner, This prevents oil ou
oitside of the Burne
A wood cook throws awiay

Every | f biread, every inch of t
prery particle of yecetable can be turned
into somuthing
l sht by the barrel}

Cbut I n mesl is 8o apt tobecome ing

tedd with weevils that it sHould net

 much over soveek on hand.
i 1ou boil a éabbage a bit

the:  Fr &1 that the unples
it odor will be absorbed by thy

drop by

foundation of the best salad d

¥ vergl Wi

| DIOW I A0L0T
nourished Doey
{e mnrtied witn sp
COMPACL. I
whidi 13 UL
118

k]
Jneilars ol 1

—To protect children’s clothing from
fire add one ounge of alum®™ o the last

| wator _used i riising clothes. This
| rendoars themounfgilammable. L

dry breadin a bag pod pub itin the ket-
: !

I rooms

Houséhold Hints. _5 J :
Femove stains from cuns and saueers 3
by scouring with fine eoal ashes.

Cast iton stoves and itonware should
be beated gradually the first time they

|| are uszed.

A polished floor can be kept looking
pice by wiping it over with a cloth
saturated with milk.

sent whalebone can be restored and

used wgain by simply spaking in waters
few hours and then drying theny

As a dentifrice, salt-and water is very
1| cle ne and atso hardens the gums, bt
| will also prevent the huie from failing
¢ onat.

[ A good substitute for buttermilk in

ic:m'.;m.r_: s thin batter mad& of lour
| aud tepid witer, wllowed to rédain long
enouel Lo SO
| A bread-and:water poultice s made
by dipping a piece ot after 1“‘”—'-._
Ccrust has been TJ!T?"{'(I, 1
out at once and apply hot.

Not only should mattresses be turned
and sired at least three times a week,
but pillows and bolsters oucht 1o be
beaten, shaken and exposed to the fresh

. .

Mix starch with soapy water sl vou
will find it a pleasure to do Tip your
starched woods. It prevepts the iren
from stickine and'makes Llossy BUI-
face. :

When potter's ware is boiied for the =

| Purpose of hardeni it, o handful or 4

twa of bran should be thrown inte thes
water. and the glazing will never be#in-
jured by acids or salt.

When molasses iz used in cooking it
ja'n great improvement to boil “antd skim
it before usine. The raw, rather unpleas-
ant taste of the pocr gualities of molas.
ses is much improved Ly this progess

Iule staina are entirely removed by
the immediate application of dry'salt-be-

01l or shininess on n cont collar
Bivis may Le removed by spong

8 off once or twies a week with i

lowing preparation; One ounce of am-

in. one ounee of aleohol, ong ounce
ther, one guart of water. 3

ins and bunions may be enred

following mixtures “H‘g

f turpentite to three of heefgally

well before using and apply

A second remedy: 'Pake w0

{ sweet'ol as: muel: salt-

Lor as it will dissolve; apply goveral
times o day.

Boots used for hunting ‘and fishing

e made wasertight by rivhibing

ent with 2 mixtire composed of fomne

onnces of Tnrd and one ofiresing Lot
boot and wdixture mush ha wairm.

Tin vessals rns 1npe often wortl=
lessin afow weelks; hoeause: aifer yfkh-
i th{-_\' arepod seton the stove for

| moment, or it 1ho sun, o dry thorough-
i Iy before they u ik ey
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A merselinnim pips may be clesne
by usine cold coffon, Tt it stand in
the bowl for n shore thue, "or draw ib
back and forth through the stem once
or twice,

A dishv of whiting: should be kept by
every houscheeper. It makes nickal
| shing ke silver and remoyes grease and
| divt from paint withont injurin:it.
| The annoying sgueak of boots and

shaes muy be f-_i'l'.uljfu'|1 ln_\' .ml‘i.::_:; two or

three: smull holes hetween tha toe and
step, and filling them with oil.
Never gun featherbeds. Air them
thoroughly on a windy day in a cool
| place, The sun draws the o1l and gives
| the feathers o rancid smell.

To brighten or clean silver or nickel-
Plated ware, serub with a woolen cloth
and flonr.

When one’s hands beeome hard and
sallonsed, wse pumice stone and lemon.

Cigarette staing may Dbe removed
from the fingers by using a slice of
lemon, '

Clogged wicks ean be ¢leaned by boil-
ine them in soap-suds. ;

AMix stove polish with vinegur and a
teaspoontful of sugar.

Buttermilk will remove tan, walnut
stains and freckles.

Wrap fruit jars with paper to keep
ont the light.
| Salerstus or soda cleans itits beauti-
| fully, ™ "

A Homemade Junice Press,

Tha ordinary method of extracting
juice.from fruits, lard from seraps, ete.,
by placing the material in n strong bag
or ¢loth and squeezing und wringivg 1l
by hand, isexceedingly irksome, ‘I'here
ate serew presscs for the purposc. but
they are more or less expensive and are
to e fotnd in few kitehens. Muh aid
may be derived from the use of a simple
lever press, made oa the prineiple ot a
| lemon squeezer. Lt requires two persons,
however, to manage this; one 10 hold the

B aterial in the bag or cloth, and the
otlier to apply the pressure, Lut if one

of the halves of the press is hinged to a |
piece of board, 2 feey long and Ltinches |

fde, and set upon @ table with one enid
‘lamc elevated, it can be worked byone
person. This press will be f:mnd_ 8-

pecially convenient in jelly making tme,

gs with its aid the juice may be prn:sl-'vtl

withont either unduly staining or tiring

i bl handsees Brooklin (13 7201
Hlow to Wash Lace.

The only way to wash lice is on 8
bottle.  Cover the bettle with a cotton
cloth, sew the Luce arcund, sewing down
all the delicate points; then sponge it
cleanls or~if necessary, "Soak the whole.

r in soap-suds (look out for your

Or horax-water, . or anmmonia

witer, or whatever you think the best
thing: rinse by soaking in clean witer, |
afid let the whole thing dry perfectly
before takine the lace off. Lemon juice |
ean be applied to spots before the soap
water is used. If the lace is carefully
sewed down in the firstSplicerit should |
come out of its “washing” as good 4z

. —=Thetroit Frest s o

|
|
|

Tg onre and beal 8 rauning sore, apply Alum
water twios & day.

16t clathes tuat fads toak overnight In ong
punce of sugacof lead ina pail of water.

Ceilings thatliave been smoked with & Kero-
gene lamp should be wasned off with soda
water,

An excellent furnifure polish {8 of equal
parts of gteline varnish, loseed oiland spiriie
of wine. .

For n scald or buorp,apply immedintely
pulverizad charcoal and oil. Lamp oll will
do, but linsesd is better.

A sure andsafe wiay Lo remove groease spota
from silk g _to rub the spot quickly with
brown paper. The friction will soon draw
Out che groase.

A gimple sedy for neuralgiafs to apply
gruted bogggradish, prepared the same as Lor
table u,-.."% the temple when the face or
head is aftected, orto the wrist whan the pain
i5.in the arm or ahoulder.

Papered walls are cleansed by being wiped
down with u flannel eluth tied overa broomj
or brusb, Then vutoff 4 tbhlck piece ol stale
bresd and rub down with this, Begin at the
top and go stratght ilown.

There s searcely an ache to which children
are sub, $s0 hard tol rand so diffiealt to
cure as ache. A remedy which never falls
is & pin of black vepper gatbered upin's
bivofl cottan banting wet (o swest oll and in-
gerted in The ear. It will give immediate
Teésel,

A good wash ta prevent the bair from fall-
ing outis made with one ounce powdéred
borax, half an ounce of powdered camplor,
one guart ol boilling water. When ¢cool, pour |
intoa bottk tor and ¢lean the head with |
it, appiying with lannel or Eponge once &
l waek .

botter for & out than

nnd it untli fine, and puo
lean pepper-box with perfor-
#gted top; € rou can easlly sift {touton
tha cut, and put a soft ¢loth around the
NN Bar. wet it with cold water
whiile. provent inflammation

talon, fill 4 tumbler with egual
d ice; mix weli, Bink thd

and allow 1t to remain

n gand numb, then with-

i1 [8 réstored renoew

i, when 1t will

Lhis muse

partsof
fdnger in bl

be dane | ;

To make. A good-sticking-ple pus two |
gpooniuls of balsam of Peru to six of 1sin-
glass, melted with very little water, and
gtrained, Mix these well together in B-small
gtone Jar over tibe fice. Pin oul some biack |
Peralan or sdroeénet on & bosrd, and dipping!
n brush into the mixture. it over the silk!
five g E he it to the fire, but!

BOt VOry peat on bgeoma hlark’
. have discovered a good syay to de:
stroy house flics, says 4 lady in the!
Piciyune, It has othe advantage of |
cheapness and also preventing dead flies
from falling into everything, as they do
when poison is used. Mix together
equal parts, by measure, of melted rosin
and cistor oil.  Stir until thoroughly
mixed—which will take only a minute.
While vet # little warm, spread thin and
r:vuu]_\,"uu any paper that is not  porous,
We use fools-cup, writing papers, cats- |
locue covers, show bills, ete. .“'I:rc:ul
with o case knife, or any straight-edzed
instrument, shightly warmed. Leave a
narrow border to handle with, Lay the
papers on tables, shelves or any spare
jilaces where flies are numerous, They
will soon cover the papers. As soon as
{hev alizht they will stick fast, andsoon
puI‘l themselves down. When the papers
are covered two or three tlies deep, put
in stove and replace with: another one.
Be sure. to use no water. The oif pie- |
vents the resin from hardening and (].HH. .
the peculiarity ofinot evaporatiog, Fhe |
pil leaves no oilo; encopl. Ten cents|
will biiy enongh to¥il all the flies in a i
bhotel. LRE> -

|

iring the f

be summed ap iu the one word—quist. Almoat
to this condition for the

trange hat of warmth, The baby's

: should for u long time be carefully
shielded from the light. Too much cannot be
& n sondemnpation of the practice of **hard-
ening' infants by such barbarous methods as
Inithing them in cool water, subjecting them o
andling and similar harsh courses, The
stontach holds only s tablespoonful at.

d distensions of the diaphragm by
ing producés thesame discomfort ing

1at the gorging of an immense din<

rwould npon an adult.  Worse still than the
ding is_the practice of pouring medis
cines down the baby's throut, Agitation or a3+
ement tn the mother acts direetly and speed~]
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TBROWS- nsm: Agsen,
two oups JLuitermili, two cups of corn
meal, ond akd a half cups of wiite Hour,
thres cupsof brown four, two heapiog toa-
apoonfuls of soda, Cover up a8 afrtight as
possibie ina mold, and boll pretty bard for
three hours. o ; s
VANILLA Bisourr.—Mix one-guarter pound

one-tigit pound of Hour and fwo wWell-Dentell
exis, one teaspoontul of buking powder, one-
quarter pouns of eurrants and several drops
of wanilia essence; roll it out, then eus in
shapes and balfe in a foured tin,

DeLicios KbLus.—Uoe pint of milk, one
tablespoutitul of lnrd (heaping), vue table-
spoontul of sugar, a littie salt, and suilicient
yeust. Maké futo a dough and knead well,
Lot it raise tlgslight; rolltall ao inch thick,
and eut out with bisculs cutter, Last iU raise
a little while again,and then bake ina mod-
Grate oven,

Fisn SALAD,—Boll any medium-sized frosh
flsh, Lake off §he skin, pick out the bones
and mince. A pepper, salt, sugar, mius-
tard, half a teaclip of vinegar and a Leaspoon-
ful of melted botter; mix sl well with the
fishg put ina smdl baking-pan, and set in the
sgtove fifteen utes; let cool and serve
with Worcesterslijre sauce, 5 =

CHOOOLATE Ca4XE—Beat up a quarter-
pound of castor pugar with two egues, Lhen
add very gruduallylthe yolks of 8ix eggs, two
small cukes of clocolate grated, a little
lemon peel, one-gasrter pound of ground
almonds, tha whites of six eggs previcusly
whisked to s sliif froth and one cunce of
Hlour; po r*ha_puxmm_y.itug buttesed anold

gnd bakd

POrATOES! A LA MarTem @'Horer.—Boll
the potaioes and peel them, cut tuem into
slices, and theo put them into & stewpan
with fresh butter, paraley snd cives chopped
1p, Balt, pepper wud & dush of vinegar; warm
them up and serve; in place of butter ofl
may be used; if the potaLoes are very gmall,
they need not be sliced in the recipes where
glicing is directed.

tors, remove she seeds aud gkin, cover with
saited botlitue water, aud boll until done

W hen ovoked ‘'mash the squash and ndd one
ounce of butter for each emall one. Moisten
with gravy or broth and puat in livtle pansor
dighes; coverwith bread crumbs, pince toy
bits of butter on the top, sod bake a delicate
brown in a brisk pven.

CORNMAAL. PANCAKES.—Une pint of corn-
maad, oue tespuonlul of salt, small teaspoon
of soda, pour”® ofr boiling water until a litvle
ghilnnér than muab, let stand until cool, add
the yolks of folir eggs, balf & cup of flour,
in which {s mixed two teaspoons of cream
tartar; stir in as‘much sweet milk or water a8
will make ths batter suitabléto bake; beat
the whites of the egga well aud add just be-
fore baking, ¥

SpAnLOFRD-ONIOoNS,—DBoll, and if large, cut
into guarters. Puav into a shaliow dish, sover
with wistesntroe and buttered crumbs, snd
bake until the bnlons are brown. Take off
the outside skin of onions and cut.  Pour hot
witer over thesn, add a halt-teaspoonful of
goda, god letta¥n stand for haif an hour or
more, Put enfo bull with a teaspoonful of
soda in the-¥ater. Boil till eolf, and then
procesd gs direcggd aboyve. 1f oneshas to out
up & large quandly of onions it is well to do
it under witer g BArt of the odor beiug thus
absorbed. v apiece of bread near the
onions, thiniia@ithat it absorbs part of the

of butter with cue-half pound of sugar: add

BuMmMER SQUAsH,—Cut the Equaah In qnar-"

5| bhree pieces, at tha bottom of a pia dish,

Arkiong S

\ “MurTox SrEW.—Holl the mutton in four,
put onsto boil In a sultable amount of water,

| seagon ‘'with sail, pepper and an onion; cook

| glowly three or fuur hours,

"SARDINE SALAD.—Bone and skin gtme sar-
dines and divide them into tillets; have ready
some lottuce; putthem in the center of the
diah, put the fillets all around aiternately

s n plate or a bow! of cat-

meul porridge, which onghit to be of
idge, which ought to be of the best {
ualivy, well boiled, and taken with cream, 4§ [Haped or if mixed Wish okra atid rice Will make

b,

1e first thing at brdakfast, The children ave

apt Lo be very fond of it. It.is wholesom
h I : :80Me, Nu-
teitions and advaniageons to the digestion.

-"T Brer Oroguerres,—Three pounds cooked

bos! chopped very ﬂn% one eg, butter tho'
|lsize of & walnut, two tablespooniuis of sweet |
|eream. sait and pepper fo taste. mold fnto |
pear suape, roil in flour and fry in hot lard. - |
|". BALAD Duessrwa.—Beat together ihe juico |
|'of & kmon aod the raw yolks of two eegs;
then siowly drop in enough olive oil to make
& thick cream, stirring gently and continu-
ously while adding the oll, Vinegar muy be |
used instesd of lemon julce if preferred; &
I little mustard and sqlt can be sdded,

FRIED GRAAAM MUFFINS.—Mix a oup of

grabam Hour with a oup ot sitted wheat Hour
in which a teaspoonful of sait, & teaspoanfiul
‘of cream of tartar, and ball a teaspoooiul of
sudy (or two teaspoonfuis baklug pawder)
| have been.mixed; stir all thoroughly, then
lmdd a cupof milk and one egy; beat well,
‘tuen dip & tablegpoon in cold miik and take’
up & roundiog spoonful of the batter and”
‘drop in bot tatand fry like doughnuts, Tois
will'be very lght aand tender.

BAKED APPLE PUDDING.—Filla three-guart
garthen dish with pared and quartered apples;
spriukle on thege one cup ol BUZAT, & little
cinnamon, fresn butter the size of & small
ey and one-half oup of water; cover and
pake thirty minutes. Roll a plece of chopped
paste into & strip about two inches wide that
will reach around the pudding dish; roll the
romainder to cover the dish. Take tne pud-
ding dish from the oven, dip the strip ol paste
batween the apple and the dish, and put on
the top eru-t; return to the oven and bake one
hour. Serve wiih creamy Bauice.

To CrLean Kip Groves.—It 1a not neoes-
gary to send one's Kid glovea away To
cieaned whea they can bo so easily done at
home, Draw the glove on the band,dip &
flannel in refined benzine and rub the soilad

arts. Cnange the pluce on the flannei as it

coomes soiled. Continue thus until the

whole glove is cleantd. Let it dry on the
baod, or nearly 8o, before removing It Pin
the gloyes up in the air after cleaning with §
benzine, so that the fumes may sacape.
Soms people are successful fo cleaning
gloves by using ekimmed milk instead of
benzine.

CHI0EEN Pre.—Cut up 8 nice, pinmp
ohicken into joints, which lay upon & dish,
season ligntly with ¢hupped parsiey and pre=-
pared seasoning; then lay the.bac . eut into

with the two legs on either side; have ball a
guud of cooked ham or bacon ln alices, a
ayer of which cover over; then Iayin Lho g
iwo wings, and over them the breast, cut
intu two pieces, whieh, with the remalnder
of the ham or bacon, Torm intoa doms o ths |
middle; polr badf & pint of while 8auce over,
if handy, ora ligle bro' hor water; cover with
paste, and pake it rather better than an hour
in R moderaie oven. If you have no whife
gauee, dip each plece lightly iu flour. Serve
hot.

RuMP-sTEAE PIE,—Procure two pounds of
rump-steak, which eut 1nto tbhivpisn slices,
season well with prapared seasuning, di
suoh piece into flour, and lay them in a small
pie dish, finishing thetop in the form of a
dome; add a winl%glesu of water, then have
ready half a pouni of halr‘-p:{:.r paste; cut off
a small piece, whreh roll into W baud, and lay
round the edge of the dish. hayving previously
wetted it with a paste brusth dipped In water;
then roll out the remainder of the paste ta
about the size of the dieh, damp the band of
padte upoil tue dish,and lay the oiher pluca
over; make 8 hole witha knife at the top, |
press the edges evenly duwn awith your
thumbs, trim ths gxc robnd with a'knife, egg
ovir the fop with a paste brosh, apd orna-

ment it with the gfimmings of the paste, ac-
coriling to fancyyMake it rather beiter than
an bour i erate oven, and serve hot or

oolde P - =N
FeoN0ay 18 YHE KIRouEN,—Whena guartean

of tomutoes is opened for soup, one-helf only !
should be usad. und with a quart of stock (the

with Frenop olives washied and 'stonedey platter costs nothing it atl stock muateriala ars
SN0 U ved), i little snet. fiour, onidh, snd bay leat
OariEAr For BREARFAST,—Many of thekeep- [Binkes @ delightful diuner Fuﬂ.{), and quite

ors of big groceries tell of the lnrge extentito

{fnongh tor a family of Tha few pieces of |

bread left from ?irc—.)‘ ¢ may be eut into
1

al ig nsed as an article of diet. I gquares and foasged b

ve with iti The re-
aintng holf of the tomatoss ghould be putin
bowl or jar and nagegl next day for sance, geal-

tooh: =
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SHLED Ctm'rx THAT FADE Soak oyer night #n one

uice of sugar of lead in u pati of water, !

CEILINGS THAT HAVE BEEN SMOKED With a Kero-

8éne lamn should be washed off with soda water.

AN EXCELLENT FURNITURE PouISH I8 of equal
{ R-}IF\LS of shiellae, varnish, linseed ol and spirits of

To REMOVE GREASE SPOTS PROM SILE rub quickly

WILL brown paper. The friction will soon draw
out the greuse, i i

v For A 8oarp on ATRN, Apply immediately pul-
[ venized eharcoal and oil. Lamp ol will do, but
lnseed ofl 1s better, : ) y

To ReMovE Warrs rub bullocks gall on the
WArls Lwo'or three tlmesa day, and tn a shors
timne they will disappear. i - u

.

To MARE SEALING-WAX FOR FRUMT Cans, tak
'Clﬁt_lt qunces of rosln, Ywo oibees gum shellse an
pilalrounce beeswax,  Melo alt
i Dovgasums.—0ne égg, one cu piul of sugar, three

Iili-‘-‘i rbspoontuls of lard, one cuptal of sour milk,

lone Baspoontul of soda, and 4 litile nubmeg. ]
I OHFOP TORPENTINE Or benzine will remove « pats
t:trn 10k, varmsh orpleeh from  white or colored
coLton Or woolen gouds. After using the goods

Should be washed1n soapsuds.

To RenOVE INDBLIBLE INE—First molsten the
Shaln with tinetur® ‘of fodine, and after & few
tning I'emovetie iodine staln with solutlor
Lyposaiphite of 80da. Floally  wash (o clean
Wwater, |

To REMove Covb Somrks, ruly the £irst Anger be- |
hind the ear close to the part whicl 1s jotued to |
Li_i'f head, and shen rub the sore, Phe tion
Wil ‘remoye the sore In 4 short time If applied
BYEry Lwenty minutes, T2 {

THIOE BrOwN PaPEr should be lald inder cur- [
RELSIE patent lining 15 not tobe had, It saves
wear nnd prevents- the Inroads of moth, wileh, |

ghowever, will seldo give trouble fr  salt 1s |
sprinkied around the edges when the carpet 1s laid, |

POowDERED Rosix 15 good for a ¢ Pound it
until noe, and put it in an & pLy, clean pepper
bDOX with perioratod top; then you can easily siic
B0l Lhe cut, aml put & soft. cloth around the {n- |
jurml_mu;uber, and werlt with cold water once in |
aln_vlme. 1t will prevent inflauumation and 50:'{_‘—|
188,

BECHAMEL SAUCE—CUt 4 medlum-sized onlon in |
dice ‘and shake over the firéin a pan, with two
tabledhoontuis of buttor. Wi x

are coored |
W ghy |

Lrowr ta i of TNour;
add-o ploy ol ik,

salt-and pep snd simmer for halr

Sliain and serv

A Goob Toore Wasn.—To whiten and pres
the testn, take one ounce of bora
LLEEE PluLs. or hy i
add i a1

Vi cold-pat: In & K
EsRIespeontiil [s Lo be use
Ly oD wepid water.

AOMATO Barap.—Select lurge round ton
CUt 1n halves, scoop oul the pulp, using car
breakktie skin; euf =

hlcken 1nto very small ple
X With the tomato puip,
lemon juice, nilt ! ,

Woen thoroushly cold place on
leltuse and serve with salad dresstog.

FiveE Wavs For COHING A CouD.—Bathe |
feet 1o Lot water anld drink o piot of hot lemstf|
anude, Then sponge with salt watér and remain !;
kn Bulhe Lbhe foosin, yery: 0ot @

3 Iveminutes for an dour. @aull up [J
LWWaLer ever) i1

Or mentpol,
JEUVevxercise o the opeolalr,

Fricn Boman —sSelecy fiellow yellgyw poedeh

Pare and stone.  Weigh, dnd o every pouwn £l
| hree-guLrters oL o ipound of sy

Savles in & poreclolp-lmed kecic:
1..\}-.1.»‘11 and siir thig pe S oLl pert
fEHen press throngl 2 o5 adit Lheesid
SBOL 1or Hiteen ailnlite
WAREO sl Jurs and tie ed) TPl
Winehr Bhtter ;v Oe mads 17t sinie M)

When the Skin Itches,
Dry sulphiur rubbed into the pores of ths

face at night isan excellent remedy for aws
goying irtitations,

Uhrug Weirs fn.f
Tagasmg iolrs: el

|' out breaking up the snow -entirely.

Well: then retusn it to th

Hay ¥or Breareisy.—Fried lam

| fust is particularly nige wien the sil

the night “before and are allowed fo zoak ail

night In a cup of water inte which o talifespoon-
ful of sugar bas been added. Thi

meat and takes out the opp

Granam Purrs for b
greet deal nicer than the)
pint of sweet mllk, nne |
hialf a teas £ beut the
ey, t 3 flovr
gradually, beat it yery briskly tor four orfive
minutes, then pouor into butteréd gem pans;
bake in a hot oven.

A BMALL CURRANT C
tea is made of hall & cop of buther
sugar beaten together, two ¢ 1
geweet milk, oné and one
teaspoonful andsa
one cup of well wa Fed - |
lish currants: if Yhey are not gaile'dry, sprinkles
a little flour over 1,

F16 Prpping.—'Three-gisapers
grated b It'a poand of

and: a
I (1]

" graham fioar, |

A0 Eems oneg |

KE to be eaten fresh
reenp o
1 cip of
v, oned
iring
oF

pound ul’.!!
by
f

of ml
: uet meust e chopped

Mix the br and Foct - fr then the

engar and ag, one edg beten well, apd
the milk.  DBol ina pould four hours. To
n with sweshsafice :

FunnisamNG A BEbroos,—People who like
abundance of fresh alr in their bedrooms - at
olght and yet are sensitive to d i
adopt the new fashiom of side ¢
bed. These wpended to brass rings that
gllde along & br
board (or the wall), or
needed in this
ryiceable for weak ey

thp op e

egpoonful

wirich Is
e pained
by havi t 1all pn them
even be

FoLping Cors of canvas
spare couch is needed in  haste
require mattreeses, and thelr bed
convenieptly kept on a shelf
fortable {and one of Uil «BFESC
kdown £5 Alabuma plankets to lay AR
mike a hos bed, ‘Tndeed the samne €W
layers of coverings will add to the-coudiGrey =
% of any mattress that is Ti

ense, as some of the highest pri

as the lowest priced corn husl

when 4 |
» do nofd

> can all b

are

solnetimesgre.
QUINGE BuTTeER.—Quinee butter is ms de b
plicing pared q and bolling them T &af
flgient water to en ¥ cover them; let them
pulp, then b
this through a sieve; 1 the pulp after put-
ting it throt and to each poul
allow tliree-quarters ol a.pound of sugar; let
this bail until the pulp 15 al it like Jelly. It
will stiffen of cowm it Is put saway in
g, and it Is well fo have thisin mind, 80
as not to cook It too long. Quince jelly, le
of the parings and seed is useful to bottle and
gerve with apple dumplings. ]
CrocoLdss Bavos,—This-4s & sauce Mmnch
Hsed in Blirope as an accompuniment fo various
puddings and sponge cake wholds. Grate two
punces of fine chocolate;, and fir it into helf a
pint ofegeaif and halfa pint of milk N It Yo
Use vanllla Bhocolate, or boil dn el of 1ila
In_ the erbam while  making ‘ithand as  muash
white sugar as will sweeten it., When 1t-oils,
mix it with the yebks of four o8 tillit frothst |
pan, aid’ skir |
till it thickens, bur do netlet it boifl, "Pake it
from the fre.. Have' the whites of the fics
whisked to a stiff snow, with a tablespdonfal of
sifted sugar, Stir this into the chiocolate withs

fwill be

8

,é" Freuit Puddings.

'Fruit puddingsare dainty and appe-
tizing, writes Eliza rackeria the Conredr
Jo pnaly and where liousekeepers raise
their own fruit, or can pur: hase it cheap,
found wvery cconomical. A
variety eun always be had in preparing
fruit for puddings, if a little attention
is given to the matter. Someof the fol-
lowing receipts were used by our grand,
mothers, while othere are new, but all)
will be found excellent: .

Ap‘me Pudding—One quart of chopped | (
appled, one pintof flour, one pint of new | :
mille, and four eggs. Bake and eat ™
with butter sauce. st )

PPig Pudding—Half a poundsof figs
chopped fine, & teacup of grated bread REPA
crumbz, half a pound of sugar, teacupof B5EY
melted butter, five well-beaten eggs, and
one grated nutmeg.

Fruit Pudding —Take one pint of milk,
five eges, atablespoonful of butter, EWO are lo
of sugar, and two of flour, slice ripe
appies thin, drop in the butter, boil and jon Ocf
eat with butter sauce.

Apple Pudding—One quart of stewed
apples strained, one cup of sughr, whites:-----
oL six egys, and one lemon; ]n‘n, theap-:----"
ples, sugur and lemon in a dish, éoyver
with the eges and brown.  Secve with
paes, ional I

Blackberry or Raspberry Pudding— ;) gy
Oue pint of sweet milk, six eggs. 0n€ ¢ i
¢up of butter, a pint of flour, and ten
teasppons of baking power. Maush

o 1

o1

in volu

for ¢

I
Bank

B inatic

Dattes

Cwigant Pudding —One pound of ripe
currafits, & pingh of salt, ten tablespoons- ss.....
ful of Sugar, a cup of Hour, four eggs, a
tabl sonful of soda, and a tiblespoon-

riany,

l ful offbutter. Boil and cat with foam- !.-
inr =glce.

| Fluckleberry Pudding —Three pints of

flonr, one pint<af sweet milk; one pint of S

berries, onefteacup of sugar, hu_il' a tea- |

¢up of butter, a teaspoonful of baking

Yt )
) LEnly
powder. Bake half an hour and serve

| the froit last.

wirm with sauce, e

Cherry Pudding—One teacup ofieream;i .
one of sweet mills, one. ege, one tea-
Hlihonfll{ of sodn, one tedenp of sceded !
cherries and flour to make batter, add puk
Bake in o buttered dish, .....
und serve with suzar and crétm. hanl
of bread crumbs in o feacnp of giveet
milk, mix in twoeups of chopped ap-r---
ples, oneof saugar, a spoonful of melted
bmtter, and a little” Ginpamon and nut-
meg.
rich sauce. l

Lemoi Puddine—8tir the beaten . ..
yolks of six egos, oue cup of sugar, half [nd
a cup of water, and twe! o '.1\‘tl_ lemons
togethery Svale six crickers in wiarm
mitk, lagdin the bottom of a baking-dish; &
pour the "mixture pver and bake, cover
the topawith meringue, brown and eab
| with sagie.

!

nal b

41 butter,

guartof berries; sweeten and stir in the comin

T frosh,

Brown Pudding—Seuld two  teacnps il

. the oven

Ofange: Pudding—Strain through 4
contse svive the juice and pulp of cight
| oranges, add the juice and rind of two
J lemons, dissolve ane ouuce of relatine in

a cup ol hot water; when cool add the

orangyes, with' a ]:Zut of clarified sugar;

stiv und poorin a mold; cool; tarn ous
and garaizh with fresh berries,
Peach Pudding—Sift one pint of flour
with a teaspoonful of baking powder,
| rub in ten teaspoonful of butter, make =@
soft dongh, with sweet milk s spread one
half of it over the bottom of a baking
dish. Shice half & dozen large ripe
peaches, spread over the dough and
cover with dough. Steam until done.
Serve with save:.

Cotttage Fruit Pud ling—Put ina deep
baking dish a layer of fresh beeries, Mix
one cupful of sudar, one tablespoouful of
one eggz, one teacup of sweet
milk, three teacupsof flour, and 1wo tea-
spoonfuls of buking powder, Pour over
the berries and bake until brown, remove
from the oven, turn the top side down,
and serve with sauce.

BI,_\CKU}"H‘H‘;‘—I’IIIIDIN(-l.‘—DnD pint of sifted fouy,
one platof blackberries;one teacup of New O
leans molasses, one teaspoon of soda stirred tl:

: N8 1 salb; stir cave
B O e pu. 1 dish B team thres
hours; to be eaten with sauce,

Riog Burap.—Boil ons poundof whole rige in
enough milk to dissolveall the grains, adding ity
boillng, as 1t i3 Bbsorbed. St four pounds of
| gour 1n a pan, and into this pour the rice and
milk, addlog saly’ and a large wjm_ugl.-mn_l‘.l] ot
yeast: ki and let rise until Ugbt. Slake 1ol
loaves and bake.

APPLE PUDDIRG.—Take a half-dozen gracn apples,
peel, corg; and cut in elghtha, Maike s batter ous
of two eggs well beaten with a hdlt ¢up of sugar,
& ¢up of milk and a plece of butter as large a8 A x !
meg, Stirinabout two cupsof four, mix with
heaplng teaspoonful of baking powder, ann lastl
atter beating well 1or-a  few moments, suirin  the
apples. Turn intoa well-buttérad tinand buked
in a hotoven., It should bake iy twenty or twenty-
five minutes, Rich mllk sweelened with sugir
and flavored with vanilla extpiact makesa rich!
sauce, or butter and sugar whipped toa cream,

i

| Pruxz PupniNe.—A delicious prune

| pudding is made by stewing a pound of

i prunes until they are soft: remove the
stones, add sugarto your taste and the
whites of three erros beaten to a stul

Make a pulf paste for the bot-
tom'of the pudding dish.  After Leat-

| ill,‘:_:th(‘. egps and prunes torether until
theytare thoronghly mixed; spread on
theiteust. Bake for half an hour, or

[ until you are sure the crust is done. A

| jelly eake batter can be used instead of

| the puil, paste, and with the two remain-
ing layers you can make a Washington
|

Vinecan Ponnexi.—Three pints of

£ PED n O T 1 3 ‘.'I
Bake very quickly and serve with \PPEY wwater, one: cup of vinegur (unless veny

strong), one cup of sugdr, season with |
nutmer or cinuamon. Letqdt boil, then |
- udd slives of hop yeast bread. Set in |
avd let it bike about fen |
;g minutes. “To be served as sonn a5 taken |
+|from the oven, w’llh.__ulthur sauee or |
cream. L |

e S

-
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l Rice Poppixc.—Haif cup soaked rice, |
oie guart fresh: milk, half cupzraisins,
‘onu tablespoon sugar, hall a feaspoon
each of salt and butter, a squeeze or two
nutiies ‘
> :

of lemon and g little grated
| serve with s
A

(HEE i

O TG 0ANS OF e D weete
CANN saARrs. —Pare rETOVE i
the seed, make 4 syruy one pound ofid
suear and o gquart of water, boil
pht in four pounds of years, cgplk untilf
tender and pubin the cuans. i 3
LEaos Pie—To the grated rind andl
{ juieswof two lemons add one and one-
Bialf cups of sugar, a small piece of but-
for. lour beaten eges and one pint of
milky bake with an undercrust.
Bue Sanap.—Boil the eggs ten min-
fites, remove the shel: and place in a
cald place. When cold lay them on &
| dish of 1ettnee and pour over a dressing
: made of vinegar, mustard, salt dnd pep-
per.
| a0t Laes Crors,—Cut not quite
as thick as mutton chops, and bhrgil over
\ o brisk five: turn them frequently ‘and
cook a dack brown. When ready to
| serve springle over them & little pow-
| dered sage.
Ongap Frure CARE.—Cne ‘and a Half
eups of LFown sugar, two of tlour, one
| enchi of butter and chopped raisius,
| threa cocs, three tablespoons of sour
milic. ha'f teaspoon of sodu, and half a
cup of blackberry jam.

Shrw Mitk Biscorr.—One quart of
\t‘.m:r, two cups of sour milk, two level
| teaspoonfuls ol sodn and two larue table-
ls;muuruls of lard. Mix with the hand

as bread-dough, only not so stiff. Roll
| pat gbout an inch thick: cut gnd bake
1in a moderate oven.
t Rurans Popniye,—I ine a pudding
dich with slices of bread and butter,
| cover with cut up rhubarb, strew with
| suerar. then slices of bread and butter,
then rhubarh, and so on until the dish is
full, having rhubard and sugar on top;
! cover with a plate and bake half an hour.
Eat it warm,
Besniss Peacn Ice CrEAM. —Poil one
aiart mills, omitting enough to moisten
| haif ‘a cap of sifted flour or corn starch
‘ to stirin the boiling milk till it thickens;
before taking from the fire add one
‘ pound pulverized . sugar, stirring con-
stantly; when cool addione cup of cream
\ and two dozen peach Kerpels, blanched,
|11x;1s11n:ll and moistened with lemon es-
cence- if the flavor is nat liked omit the
kernels and add’ soft cut péaches to the
frozen cream.

{ale!

== = .

Cnear Rice Peppix . —Two quarts

of anilk, two-thirds of & cup of rice, |

sarhe of sugar, small piece of butter, and |

{4 Tittle ‘salt,‘stie it occasionally untily
boiling hot, and cook inaslow oven un-

tif of the consistency of éroam. =

thick s %

-
o e ——
TariocA Punping.—One cupfil of tapioca soaked oﬁ night
in a pint of water. “In the morning add one quart ‘of miik
stirring_gently, and boil about tweniy minutes, then add the
alks: of four sggs, well beaten, two tezcupfuls of sugar, a linle
weter, and allow to boil a few minutes longers or with a
leaspfgtmﬁ:l of van ll_a and pour into an earthen di::h cover with
a meringue made of the whites of the four eggs beaten soff, and
Jf-)%r tablespoonfuls of powdered sugar.  Serve cold, §
a:iff"‘m ?l}i?F!:\'u.I—l’ut'-hnlf a teacupful of ¥
uls of milk. Let it steam untl the ri E i
one pint of milk, h: feacupfil of swest cre .qrzﬁ;n:h;l“!il‘ﬂﬂ |
Bitter), and the yalks hree eggs-well beaten with five tables!
spdonfuls of sugar. S the stove, stir gently until hoiling;
tiitn put into an ¢ shand make a mearingue of the thres
wehites and five t::hrg poonfuls of powdered sugar, favored with:
¢ne teaspoonful o ;o spread It over the pudding?
} and brown ia the oven, 'To be eaten warm or colds
: s
Hero WAL, Chrckes, AND BEer can be baked in a[s
lf’ g (:L?«el_\'-uuw'r{%\l stone jar,  without: water, untll |*
vingd ‘tentler, chopped fine, seasoned to taste, pucked in
posiff BINGIL Jars wiLl tbs oWwn gri¥ly, and covered wilh
i, melted fat of 165 own Kigd (lo the depoll of @
S 41 gquarter or g halft of an ingh) Lo barden and pro-
.. test e, This cun bedonesOme cool morning wid
the Hiest phice vy ol huve; 10 |

in three tea-

-8 ArS UL 4way in the ¢
oo ud the ¢ [T B cun lnde liialns
 nad 1’1~.a'\ln o contents used [or salads lashos;

--| GREHESE

3rors can be removed fiom slik b\"
repd spriuk |

Hag French chalk on the spot and laying
the gafment away a shellin o da
| thie stualn- 150bst Lils may 1nuy
| peated. Inorad ps Ghis will
yLhe gre;
it may be taken out
| erl:_ﬁr.:ml-i (:n u.F long,  and it muse not be very hot, |
| »s theprels e he color < '
(']J.tt:_;(‘il.’ anger 0L the color of the SUK Delag |
| ArPuE FRITTERS.—Make o simooth batter of one-
| hall pound of Nlour, three eggs and & ball pint of
sweet milk; salb o as Cut one dozen large,
Juicy apples into slice - v and e ¢
tiem, II:HI the sl a0 16 U.Lft‘lluélﬁ?{é‘\-ﬁ::’r}iI
& pan ol equal part ter bolllog hot
Takathe Dbatter up in a ladie, allowing 2 Shoe: 01
: g}.ﬁlli.:vlt'udif_J'ril.L : and drop, inlo Lohs hotlard.
dered 5u:,':’r ::1‘11[1“1][11 u]: g A il I
NEW METHOD OF IVING  (FRAPRE.—A
Paris horticultural journal givesa new proe
for preserving crapgs fresh for several mon [
that is worth tryir It is an Improvement on |
the process no vely employed in |
France, by which are immersed in |
bottles of waterto p > riveling. The in—- |
ventor of the process is anurseryman of Villlers.
He deseribes it as tollows:
October I cut the shoot with the clusters &
tached, sharpen the lower end to a point, and |
gtick it into a potato. Ispread the bunches out
on straw or dry hay so that they shall not touch
eacln dther..fLhus prepared, these shoofs Keep
quite &s wellias if the shoots swith “the Diinches |
attached wdre Inserted in bottles filled with
water. It is probably essential that the grapes |
be placed In a dry, cool room.” = |
CarAMEL PUDDING (creéme renversec).
handful of loaf sugar to boil with & guar
pint of water until the syrup becomes
brown. Warm asmall basin, pour the up o
it, and keep turning the basinin your h-.),mll
until the inside is completely coated w fhe |
eyrup, which will by that time have set. Striin
the yelks of elght eggs from the whites, and mix |
them gradually and effectually with one pint of
milk, Pow® fhis mixture into the preparéd
mould. Lay apiece of paper on the top. Bet it
in a sancepanJnll ot cold water, taking care |
1 | that the water.does not come cver thetop of the |
mould, put on the cover, and let.it boil gently
by the side of the fire for one hour. Rémove the
gaucepan to a cool place, and when the water is
quite cold take out the monld, and tornout the
pudding very carefully. N, B.—Byn A por-
| | tionof the whites as well as the velks, the risk
of the pudding breaking iz avelded, but it will
not be as dellcate as.one made with yellisalone.

Fherraes

i

Put a |
er of a
a deep

L1,
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ParTy-Pas Carxr=One ¢ T \
tablespoonfuls of butter, falir of sweet millé, one. teaspoonful el
crveim of tartar, half v teaspoonful of soda, wo eggs, the whites
amd half & teaspoonful of lemon

T of Sigar, Ghe o i

Mrap Caxn—One cupful of sugar, one cupfil of fread- |
sponge made from *“Warner's ‘Safe Yeasl,” one cupful of flour; |
half a cupiul of butter, oneegy. - Spice to taste, and add freoit, |
if desired,  Stir the: ingredients thoroughly together, put nto | and yolks beaten separately,
a cake tnoang Jet it rise untl light, then bake in a moderately | extract.
Lot ovei. CrsTaRs) Caxe—0One coffee-cupful of flour, one of sugar,
Cincer Coosres —0One cupful of sugar, two of iolasses, one | three epgs, the whites and yolks beaten separately, one ica-
of butter or shortening, phe ol buillng, water,-one tablespoonful Mspoonful of cream of inrtar, alfa teaspooniul of sad:l', tiiree
of sodain the water, blesposnful of  ginger, antl flour | tablespoonfuls” of mille (taken from the pmt of milk), 5
enough tomiz and roll cut soll. | for twea foaves.  Make the custard for the cake as follow One
Satin Mivk Cooxtes—One cupful of butter, one of sugar, twa | pint of milk, boiled, one cupful of sugar, beaten with two ngh
wo-thirds of £ milk, Dissolve a teaspoonful | three fnd a half tnblespoonfitls of tour; take enough of the
little hot + add part of itaba time to the milk | mille cold to wet the flonr, and stir it inlo the boiling milk,
faam as you stir it, being- cufiéls! not to get in tao | letting it cook thetoughly ; take from thé stove and. stic in I.'Illc
Mix them . only using flcur ‘Sufficicat to rall them | sugar and eggs, Curopen the cake when almost WI‘I’- ““‘\'E fill
A teaspbouful of caraway seedsymay be sprinkled | i the custard when cold. Thisca should stand a day before
into the dough. | cutting, or be made in the early morning if l‘l:q_u_!rl:d at uight.

1| of | tasd ‘sced, one quarter of a pound of mystard, one ounce of

Massmana Caxr—Two cupfuls ofdugar, half a cupf
P A i 2 : : ; :
fuls | tumeric, a white cabbage, and a few each of caulifiower, radish

buiter, one cupful of milk, the whites of 8w eggs, three

pots, Freach beans, gherkins, small, round  pickling onions,

of flour, three teaspoonfuls of baking péwder ;  bule in davers, 1S,
nasturtiums, capsicanus or chillies.

Make the frosting as follows; “lwe fupfuls d
supar, ahd whites of two eggs, poliEfive. of six  Leaspoot of | Correr.—Coffee served as soon as made, and from the pot in
Loiling water over sugar and let™it hoil three or four minutes | which it is' made, and poured upon the cream and sugar in the
\ntii it stranas when poured from alspoon, Pour over the | cups, will lose none of the aromn necessary (o & good cup of
whités which have been heaten to B suff froth, - Pour the sugar | coffes: "
on slowly, beating until cool. Mix with this one cupful of | Qorrace Frurr Punomve.—Put intoany shaped baking dish/ B
small rassins, and one cupful of Lnglish walnuts cut 10 the | desived about an inch in depth of fresh herries (canned berries
size of the raisms, Spread between the layers and on top of | may be used), of any kind, then pour over them the followin
the cake. | ingredients, well stirred together: “One egg, one cupful. o
Inpian Progre.—To each gallon cloves | sugar, one tablespoonful of bulter, three l-.‘ac,upfu[sl of fiour; nu‘d' :
of garlie, twelve shallots, twa stick .d, one- | two teaspoonfuls of baking powder.  Bake until the crust is
foieeth of 2 pound of bruised gir s of whole black s, then remove from the oven, turn topside down upon an
Pprppess, one ounce of long pe of -allspice, twelve rthen dish (the berries being on top),'and scrwe warm with
cloves, one-fourth of an cunce ol cayennc, tWo ounces of mus- | ‘Foam Sauce.”

T O s LU AdEd! AL e u L
m on a cloth ison with pepper and salt, roll them i
car dust, then dip jn beaten egg, roll again in cracker dust
and fry to a mice 1 in hot butter. Three epgs wil
be required for a quart of oysters,  Butter may be adden to-the
as nee . but none should be left when through frying:
1 to the table hot, garmished with water cress, curled cross

of vinegapzallow

Cras Stew.—Open fifty clams, saving the liquor;
glam into four or five pie Put the ligoor on the st
saucepan, Iet come to a hoil and skim ; now b a tabl

flour smooth in three ounces of butter, s
the clam liguor, to prevent lumps, boil two minutes,
pint of hot' milk or cr and half a teacupful of crushe
cricker : serve at once,

To Brom. Fisi,—Prepare the fish as for frying. -
gridiron hot and well buttered. If the fish is large it may be | DBroiLEp
-ached across on both sides at equal distances, or split open. | medium-si
‘l:(c-cp & clear steady fire, that it may cook as fast as p ilile |
withotit scorching, A large fish mist cook more slowly to |
become well done through. When done place on a hot platter,
sprinkle with salt, pepper, bits of butter, a ¢ squeczes of
lemon jlice, if desired, or  put two tablesp s of maitre | bu
aMsvsl hutter on ‘the fish, and set into the a 'Gl'.fﬁj::.r.'tll cres:

Have the ot |
i Beessteax wiTH Owrons.=Dgel and wash four)
onions, slice and put intd_a spider with eald]
b to cover, and boil until Sfefitder; pour off the
fittle butter, and fry to a nice hrown; then drav i
r to the side of the stove to keep hot, Broil ‘a larg(H
:r steak, remove the bone, and scatter over it bits of
cover with the oniens: & Curled
1 and to garnish the platter,is |

Dressivg For Lonster orR CHICKEN SAran—iine

Marrtee p'Horer Burrer.—0O
teas: oonmi

two fessertspeonfuls of minced parsley, and pepper and salt | spoonful of mustard, a little cayenne pepper, one
to taste, and a scant tablespoenful of lemon juice. Mix all well | of salt, one tablespoonful of dlive oil, yolks of two hard-boiled
together, but do not stir more than is necessary. Pack in tiny | eges, rubbed smooth, two raw eggs, half a teacupful el vine-
gars. leaving half an inch space at the top, which should be | gar, Mix thoroughly and pour over the meat and celery.

{lad with clarified butter- or dripping; cover close and set| Swppr-Brrans, No.2—Veal sweet-breads are the best; get
away for use; | them fresh, as they spoil very soon wash them and remove
Lopster Croguerres.—Chop the meat of a boiled lobster | any skin or pipes that may adhere; put to soak for two or three
wery fine, add pepper, salt and a little nutmeg or mace. Put | hours in cold, slightly salted water: then tparhnil twenty
some elices of stale hread in the oven: when dry powr them | minutes, or until tender, throw into cold water tor ten minutes:
in a mortar, or Tub them into very fine crumbs. Mix with the | to whiten them, and set in a cool place. When ready to cool|
lobster, using one<juarter bread crumbs. Mix thoroughly, | them, dip into beaten egg, then into cracker dust, and fry i
adding two tablespoonfuls of melted butter o 2 pint Gf -the | hot butter or beef dripps Many cooks lard sweet-breads
Bind with a beaten make inte round or oval | but I do not think they are at all improved by it. - Half a pin

in beaten ege, then in cracker dust, and fry in hot | of stewed mushrooms poured over fried sweet-breads i5.a very

gs. Serve dry and very hot; girmish with parsley or| eat improvement, though the swest-breads are very deliciow

cress. A nice dish forluncheon. by themselves. <

ourth . pound of butter,

DiévcaxuTs,—0Ones cupful of sweet milk, one and a half cupfuls | to taste, using more of one than andther, or omitting one, as
sugar, two _eges, three small tablespoonfuls of cream of tar- | may be preferred,  Mix the meat, apple and seasoning
r and one of soda. Flour sufficient to roll out soft, Cut | thoroughly together and heat through. It may be used when
th a biscuit cutter; then use a smaller one to remove the | i

ch 1 nadles 3 cool, or put into tight glass’cans o be used any time; but when
wter, leaving the dough in circles, Fry in liot lard or clartfied | used, after filling the shell or bottom crust, sprinkle overita few
ppings.

small bits of butter and a few seeded raisins; it will then be

diner Pir.—The remains of a roast of beef or of several ready for the upper crust.

fsteaks will be found nice for mince meat. . Take the fnt Winrs Caxe.—Two cupfuls.of sugar, one of butter, three of

Ulean portions, chop fine, and to o ch cupful add two cupfuls flour, thie whites of six eggs,two ta lcs;:etm_\fuls of cream of tar-
art, juicy a 131'35' ;1}50 chopped fine, one cupful of well wa tar, one of soda, and one of sour milk, This recipe will be good

{"dried English currants, two tablespoonfuls of boiled ¢ for corn-starch cake by using one cupful of corn starch and

| sweet cider enough to make the pies sufficiently moist. | one cupful of flour, and sweet milk in place of sous:

nnants of jelly from the table, canned fruit juice and the | »0cean Caxr.—Two cupfuls of powd sugar, Wilf a cupful

or from sweet pi . are all nice to use in mince pies. If | of butter, whites of five eggs, one, cupful of sweet milk, three
manages in this w using really good things that are almost | cupfuls of flour, two teaspoonfuls of cre: of tartar, and one of
;s at-hand, nota icle of wine or brandy will be iégessary | soda. Three Ln:::sp-':_loni'nfs of baking powder may be used in

Y L A Alasss nytmeg and mace | place of the cream of tartar and soda.

IRTFLY S s S S -

CranpeErRY JELLY.—One guart of berries.  Pi i
perfect berries and wash thoroughly, and cook irfkuf::ér?
Al to cover them until tender, then s and réturn’ juite
for &, stoye; ndding sugar in proportion to one pound of sifgs
malatas, then, covér and sef in a warm place to pise; dothis ' pint of juice. Tt will seon jelly and will ‘be very nice;

night, In the morning, fot the board, put. the ‘dongh on | safficient quantity to serve with a large tuskey AT}
and roll oot half an inch thick, *Gut with a large round: culll iy any shaped dish desired. :
of saucer. Fold each coe over ‘lo'-‘fcta;-rn a half ruum:], “""';?F:

Tittle: between the folds to make them stick together. 32
| 51 buittered tins so as mot to touch ; when light bake lu afizol| fvagiaf the best Qulopy is 28 agreeatile as any tothe &

aven: when done brush them over on the top with miftk to gif| of led’diifikers. ‘Tea, like eoffec, should be served as

e iltbses. Shndg the tablein a folded napkin madesand ‘|I' made at the table by pouring boiltng wat

| i 3 Hpas the teéa an the ot ipreviously Leated), it will be foum

| betrer than tea injired by steepimg.

Vigsna Ronis.—One pint of sweer milk scalded, onesuat:
of fionr, one tablespooniul of butter added ‘to the milk, half -
teaspoonful of salt, half 'a cake of Warner's Safe Yeast
softenad in a litde warm water. ‘When the: milk has becod
Jukewnrm, str all the ingredionts together and beat

 Fra.—Black téa isa more healthful drink than préen; sl
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StrAwWnERRY SAvce por Bakep Puppmics —Half a cupful . Roast Wiro: Duck —Placl; shge, draw, wash tho "E{:
of butter, one_cupfiil of sugar, the beaten white of an egg, and (41,0 in salt water for twehity minutes, then rinse Ingan
one cupful of strawberries. mashed and stetined. Beat the To,. Wi Gry and fill with 2 dressing of moistened bigs
bultter and sugar to a cream, add the beaten white and straws) (o0 e TloL 0 D E Biter, salt epper and sage (OF SNY GO
herries. Bt over a kentle of hot water on the back of the stove, dressing preferred).  Sew u;_:'ihc opening and place the dac
éhusmgtninpm; do nothlt.l: it get hot; but just lukewarm. Send toiy "1 P T e “pan, t which should be. @ cupiul of
& tuble m a sauce-boat, - : 2 1l ‘
water and a piece of buiter the size of a small spg 1
Mustarn Pickres—One quart of cucumbers cut in small the water so it will not hoil dry, for the flayor will e anjudt
pieces; ope pint of onions, two green peppers, one quart of if allowed to scorch. Cover the breast of the duck with'sh |
gréen tomatoes; sliced; sonk in salted water over night, drain, of fat salt pork, as thin as they can be cut, to season it Wicp |
\putinto a jar and pour hot vinegar over them Sufficient Lo cover cooking, and in the cooking it will shrivel and almest disappig) |
‘them. Let them stand three days, then take half a pound of if cut thin enough. Besureto baste frequently with butter g ]
mustard, half a cupful of sugar, half a cupful of flour and one'water until pearly done. The duck should be of dark 1y
iart of vinegar, mixing the flour and mustard together with some’ brown color, and ‘very tender when done.  The giblets shaty”
of the cold vinegar; put in the sugar and scald allitogether. be cooked in a sauccpan by l.ha:rn‘sl.-lvu's, then choppel Mg
Pour over the pickles while boiling hot. Stir well. Whenl ready to ‘add te the gravy when the duck is- done. Thickiny
cold cover closely. the gravy with a iitile flour and waser, and sexd to the table
e et} i suticid)
LEU COY Ty 6 - | & sauce-boat, About a teacupful of hot water will be sut {
Gurasw Pea Sour.—Put the peas in water enough to cover :0 u({d to the pan after the duck or ducks are removed Lo
them, add a. little pinch of salt, boil until tender, skim the platter. The rind should be cut from _the pork used. Hay
peas out and pass through a CD]EH“}; yon Eﬁ\‘“”‘ to the moderately hot oven. One and a half to t;:‘q]:\nu_l's wﬂ]lmi:iei
wiiter in which they were beiled; add a Ml or creamy -9 for the cooking of a duck. A duck that is coo
or some nice broth, and season o taste with butier, [ | :I\::;rft) c:r thirty minutes is not relished by most people, thonf;
salt. Pour over fried croutons of bread (bits of preac g 1 am aware that is the time given hy‘ some 'che‘i's, anrl !
buttar)in = hot soup tureen. A quart of broth to arpmtotpeal 00 T Tvariable result of fal!owmgu'l“"" diil:;f-'ilér-'-f
i ity o} ) ac ot gime will never become 4
st qmnn}} ™ i ices Fid D Chak p«:o;lle ;'u.at lﬁw%mmt-u ‘iuiﬁin should never be cooke
Vecerante Sove.—Cut in slices the i }.’.r‘-"et,?‘-‘ F\ ofit. A -:uL.ll-t L ;:‘- T “111;%5 P-‘i}‘ i “gorﬂ k. D stk
s and celery, ‘a I of each. ¥ry The canvas back, tea utter badl, wWoor = : AT
- huttes uatil na nice Abr‘n"ml';, ;tir;nzé thit they may €00} head and !nﬂl]arif’ﬂﬂ‘ the best—the blue bill, broad bdi,\;\ﬂgﬁf
evenly, Put into the soup-keule with a quart of good soul and pintail would be the -nc,;[hchgs(‘;e, “-l.f ab;g: pamed dut
stock and a-quart of hot water; beil gently one hu'.lr.’ are the only kinds fit to use, although other virieties are
teon minltes before serving add a teaspoonful of chapped son in the market, H i o
; e - . T t STEL.—L IEne g
rel or a squeexe of lemon a teacupiul 0! _ETW'} Potarors A LA MartrE D BOTEL : t 23
: S i e i P ilt and =T " -k slices ; put A teacy of crea
wpeas, prey v boiled and rubbed through a sieve. Salt and potatoes into rather thick i il
t\fblt:: pepper to taste; milk, an mmc‘:; ;,f!bu‘t -r, a tablespoonful of r_‘lm e parsle
. e ailand er and salt, i ; 27, ;
Capery Saur.—One quart o yen swesul Ul oo l ';‘r:mﬁ?ﬁ;p: iet boil up ; remove to a hot dish, and squecze’ ove
pint and a half of milk, three-fourths of a teacnl‘\fu_! of mce, i he juice of one lemon. j .
and two heads of celery. Look over and wash rh\._ TG, kit .ston Pre.—The juice and grated rind of one l'cmn\r\ﬂ
.. 4 set he back of the stove, where it will Lesmon PiB. ! e whita it
ffito the milk, and set on the ; £ . % 4 careful not to grate through the vellow into the wh P
just simmer, Grate the roots and white part of the FolaEy gl Tl make it bitter), one tablespopnful of corn-starch,
add to the milk. Copk until the rice is tender, add S rc|I 1 Jful of sigar, one egg, a piece of butter the Szerofia
milke if necessary, ‘When done wub through a sieve, ‘i o one copful of boiling water. Put the water'in a sr
add to the stock, whick should have been previously strained. egg, on -u}. icken. with - the - corn-starch with-a little oo
Galt ‘and white pepper to taste. This Is a most delicious 5-":&2!’-"31:;]:::“ it Daile ip, aftor stirking it i, #40 it off the stov
BV . add the butter a sugar, which have been PTl’-"’OU;'vl}l’ rm’_‘
Cram Soup.—Have about fifty clams opened, saving the Co od together ; when cool, add the beaten egg ani lem
Tiquor. Chop' the meats quite fine :md_ put into a kettle wull} .Ba'l-:t': ith upper and under crust, then coves with a merin
one pint of cold water and the added liquor: boil and skim; o d return to the oven and browa.
then add halfa pint of sweet milk, butter the size of an egg,
and ';5;1'\11 tv'-,:icupf\s'l of crushed crackers: pepper and salt LD : -
L 5 o Al o L -
taste- then boil nearly half a minute. More water may
sdded if preferred thinner.

Lonster Satawn No, 2.—Pick the meat from L8 Ity

claws of a cold boiled lobster, reserving the coral h
R - | ing; pour over it w dressing mads of a l'-‘l‘!ﬂt‘.s[)x‘!J -
Lerruce Dressic.—Boil three ¢ until hard; take ‘3{{‘ oil and three of vinegar, scasoned with pepper ACCHE
the shell and remove the yolks; mash them smooth .'ul‘i fine ; grand two or three hours to marinate ; :h;.n m:!x [3 q.
i one tablespoonful of melted butter and a litde salt anc. .4 mayonnaise dressing, to color it, and Ptl'n“ ito G
' aper ; mix well ; add gradually half a teacupful Bf vinegar i adding at the last moment two heads of crisp E‘\}vejl
1)

fikat and stiv thoroughly ; then pour the dressing over the lcﬂ; shred. Toss up lightly, and serve. Garnish wi&::f
e,  Cut the whites of the eggs in sings and lay them on the cyried leaves of lettuce heads, :
fop. Serve as soonas dressed. S, Quai. ox Toast.—Pluck, draw, wash and
Fumep Aprres—Wash and wipe six large, fair juicy BPP"TS put on a plate, set into a steamer over a kettle of §
that are ot too tart; remove cores with a sharp knile or t;"!-‘P_'-‘- steam until nearly done, lh‘c removis tn a niagél !
corer: cut the apple around in slices half an inch thick; ty i with pepper and salt, and te with the melt
hov butter until the slices are nicely browned on hoth Is_n! .y water from l]‘u_c pan_in which they are cooking,
sprinkle  with powdered sugar afier removing to the dish It become a delicate’ brown. Serye on round, ores
'l"“’m‘."h they are to be sorved, A nice accompaniment for £0a8 Luttered toast, as may be preferred, Use the

—rmga smaigian tha taagh

E Yez

Pga Pavcaxrs or Furrrees.—Boil o pint of greetsas until |
1 throu addander ;.

L ODkRA- axn Tosmaro—Slice young, tender pods crosswise

el and slice cnough ripe tomatoes to make one-third as mucttender; mash them while ‘hat and ru
Ey measureas you have of the sliced okra; slice one or twiseason with pepper and salt and a tablespoonful of But; when
green pepoers, and stew with the okra and tomato; whercold, add to the pulp the yolks of two eges, well | 8 ep-
cooked, season with butter and salt, and serve, ful of rich milk, one teacupful and a half of flour, 4 half o

Srmack—Look over each leaf carefully, rejecting the wiltegteaspoonful of soda and one o s of liﬂr'lgrl. sit three
of discolored ones.  Wash tharoughly, changing the water untiftimes with the four; stir ¢ beat well, and ﬂk d :ﬁ before
satisfied the gritis all removed ; thea allow it o lie for a whilebaking, the whites of the eggs, beaten siff,  Bake théme as
i cold water. - Put into salted boiling water and boil frompancakes, and serve very hot. - l
twenty to thirty minutes. Drain, cut into coarse picces with 2 Konr Ramr Masurp,—This: is m;tclh'_cgte-‘:m-_:‘l those
‘sharp. koife, put into a hot dish, sprinkle with a little pepperamiliar with it, and-preferred to the turnip, for W'hld\ls ofien
and fine bits of butter. Set in the warming oven for a fewiubstiuted, having a2 more delicate flavor. Pare, cul slices
moments ; garnish with slices of hard-boiled -rosswise, half an inch thick, and wash in cold water, it over
dibes with the spinach to each, alsp vinegar 5 do cook in boiling water. ‘An hour will be required fok it
with-it. Many like spinach chopped very fine, but I think it Vhen tender, -drain, put into cold water for a fewinutes,
js more aprecable both in taste and appearance if cut or chopped shich whitens it and fmproves the flaver,  Dinin offid eold

BoILED CAVLIFEowWER.—Renmove the Hower caretully: exasvater. Put into a saucepan Lo warm, and. mash fnseason
mine closely to seesthat there are no insects; wash andallow to . L Bl e
stand for a short ime in ‘cold water, Put into salted boiling Look over, wash and put o sar(
watet: and cook until tender ; drain, and serve hotwith a little In the morning qu: OVEr o
melted butter or white sauce poured over it.  1f only melied f an hou!
butter s used for dressing, ‘pass the vinegar cruct when

serving.

Gruex Cony Caxrs or FrirTeis.
go,ﬂl', Ghe piurh af Sw?letb mitk, or-a pi P

etter, and three well-heaten egps.  Sdr all  together, beatin i e SE
ST Season with a ligtle wlﬁ: pepper, salt %;m_'[ two mh];f |y untll both are thoroughly cnqku}). l':_di“'!! w::;'s fI‘«':;l
spoonfuls of ‘melted butter, stirring it well in, and addinz =z fiule || 5 totime if necessary. Remove ‘-"ia ik }"T'P?"'ohme_ |
flour to make the ingredients adhers together, heing careful not [}/ 34t if needed, nnd if lked a tah?ﬂ}?ond\_l hﬁw;':;' e

to have them tao thick., Bake one on the griddle first 1o test I\r. Put the pork in the centre of the ‘15 both L o

the batter thit it may oe of pie_right consistency, and well sea- scored, up, and bake in'a hot oven un : ey
soned befure baking to servel If preferred, fry in Lot drippings s 2

o lacd,

7.8 ED BrAns wrn‘ddl-'oaﬁ,
by night o quart of dry beaus. 1
i in S S ets of cold water, boiling slowly ha 2
\ drain nfcltthc water, putting on the same quantity as befory
{ it should be hot water: boil half an hour and pour oy
{fin: now put oo enough hot water toa good (Ic;l‘l_ more tha
Yer the beans, Put halfa pound of salt pork, which hasDbee
hed and the skin well scraped, into the kettle, and

One pint of grated sweet
art sweet cream would be

Repleat |

«that they may be placed on
| throughout the season without the ap-

| toes and cut
{ bars of the grid-iron, and lay. the toma-

4 saucepan on the stoveiadd the stice 3

P waler . over

| elie egg, thenin the bread crumbs.

| toes, fry brown and turn, take

Tomatoes.

I Tomatoes are a healthful vegetable,
Says Mrs. Parker in the Uowricr gourial,
acceptable to almost every one, and can
be preparved in such a variety of ways
the table

pearance of sumeness, which might cause
theappetite to tire of them. The follow-
ing recipesare all eveellent:

Driep  Tosmatons, — Sclect  large,
gmooth tomatocs; peel and c¢ut in’ thin
slices; set on the ice orin a cold place
for an honr or two: season with pepy
spltand a little oil.. Ferve with wvine-

I gar.

Brotiep Toaarors.—Peel laree toma.
them in tvso: butier the

toes on; broil over a clear fire uuntil done
and well browned, season with pep
salt, bitsof butter and sugar; serve very
hot. <

Boiren Toxarors.—Select a dozen
tematoes asnear the same size as possi-
bie, wipe and put them on to cuok in
galt boiling water, when done they will
besoft. Removedfrom water, place ina
warm dish, and send to the table for
euch person to skin and season to wish.

Gerrizd Toxarorns.—\Wash one cup
of rice. To one quart of stewed toma-
togs add a tablespoonful of eurry
powder. Put a layer of tematoes in fhe
bottomn of a baking dish, then a
rice, and & layer o tomuoes,
the top with bread crumbs, put over a
few bits of butter, and bake in a moder-
0ie oven,
ToxAators.—Pour
the tomatoes and 1emove
the skin; cut them in small picces.  Stew
in a porcelain kettle for half an hour,
then add to every quart of tomatoes a
tablespoonful of butter; a tablespooniul

STEWED boiling

{of suear, with a little salt and pepper,

and & teacup of grated bread crumbs.
Stew. lifteen or twenty minutes longer.
Frres Tosarors, —Cut smooth, solid
tonatoes into slices, dry each siice and
dust with sa t and pepper.  Beat an egg

luntil' very light, adda teaspooviul of

boiing water. Dip each slice fir:t in
Put
lird in the frying pan, set on the fire,
when very hot drop in the slices of toma-
up. care-
fully and serve hot,

SterrEd ToMaroEs.—Take a dozen
lnrge tomatoes, cut off the ends, take out
the seed, sprinkle 1he inside with salt
and pepper. Have ready a pound ol cold
lean meat, half a pound of cold eliicken,

I a.slice of cold ham, all minced, to which

add the tomato juice, and fry brown with
a minced onion in a little butter, Mix in
a tea-cup ot crumbs, two eggs, salt and
peper, fill the tomatoes, giaze over with
beaten ege and bake half un hour.

BAkED ToMATORE. — Peél eight large
ripe tomatoes; cut a thick slice off the
. top, serape out the seeds and pulp, which
put in & saucepan with pepper, salt, a
tablespoonful of butier, a teaspoonful of
| erated onion. half a teacup of grated
bread crumbs, two tablespoonsful of cold
boiled lean meat, minced fine, let all
heat thoroughly: fill the tomatoes with
the dressing, put on the tops; arrangein
*n pudding dish and bake in a hot oven
one hour.
S ToMr6ET TRESSED WirH LEMON JuoR.—All to-
'| matoes used fer salad or served raw oo thetabie
ld be elther peeled with & sharp kolfe or by
tlng, I the lacter, they must be put on  the
Lo grow Iirm agaln, Prepare a dressing by
beatlng the yelks of LWo raw eges with a (es-
spoontul of mixed mustard, and adding to Ity drop
by drop, olive oil, beating constantly until it ba-
glns to thicken; then putina few drops of lnmon
Julce and more oil: alternating the two untll che
sauce has become g0 thick that 1t witl notaun,
SUlr o a teaspoonful of salt and & tablespoontul of
rlel ereqnl, and set it away in ® coverad bowl The
eggs should becold, the oll added slowly, and the
stirring constant o order (o moks this sSapie
[ Bucoess,  Garnlsh with curied parsley, or plues a

border of finely shaved cabboge around the m.n;er1

edps,

Towaro Savce.—Strain off the ligui
from a twe pound can of tomatoes. Put
into a frying pan a teaspoonful of drip-
ping. a clove or garlic, or a small onion
chopped fine; a spray of maee and a
teaspoonful of Hour. When it begins to
color add the tomato pulp. Simmer
over & moderate fire to prevent burning,
stir and cover twenty minutes, salt and
pepper to taste. Press the pulp through
a fine sieve, and if too thick add a very
little beef gravy or clear soup. HReturn
to the range and keep hot until wanted.
This is the simpliest way to make tomato

=Ty el »

=m, and SE:MHRT). lij]tx;ntl.]ls)’fu not,
srewep Duck wrtn Pras.—Put a pint of good gravy on the
Ve in A sau 1; season with cayenne, salt ‘and & little
|:r_‘d demon peel: let the gravy get thoroughly heated; but
not “allow to b now mdd some nice slices of cold roast
£k, Boil a quart of peas in sl
Ha thew hen add ‘a teaspsonful of granulated sugar and
b tablespoonfuls of butter rolled in flour. Stir uniil she
jter is melted and the flour cooled; pile in the ceatre of &
Ip dish'and pour the stewed duck around,

G AU ary 1 ATEE TSI ]

mj|

sl

t Sour.—The oyster shoulid be stewed ugll
ined out of the liguor, which Is to be st
ckof the range; the oysters nust ba
! ghopped fine witn ‘rolled eracker, put

|

htly salted water until tendec’: o

{ througi
1s added, a'Tew grains of all-
T and pepper and o piontof
1 the betver 10 some one has the tims nod
e Lo whip 1t Wlen brought sraln GO
boll, 4 deliclous bisgue ol oysters will Déready 1or
| Ehetable,
How 10 Co0K DATMEAL—Put four tallespoontuls
of finest quality Irish optmeal, With One Quart of
i eold water, Into.a doublg boller; ald-a teaspouT-
ful of salt, and stlr [or o mowent to mix. Staad
JAvover 4 brisk -fire dud buoll withoul Stirring for
{1 two hours, or nutil the mé il luis consmed the
water, and the maess has a thick e 1KE Gppeir-
anee; pusii 1t o the buck part ol Ltha mnge, wi
1t wiil steamn over nignt, In Ghe morning bri
the water in the under boller Lo aboll; then vurol
the oatmeal carefully into a laree, deep dish. 1o
0ot SUr o scrupe Wikl & spoon. Ir properiy copkedy
it will turn onut ltke bolied rice, each -geilySwolli
tour thes Its pormal side, and no two stiesing (o=
gelher, Serve warm With sugar and wipped
?fl;r:.}ln. or with platn, Chick, sweer vream.—Lable |
Ll

InLo the liquor agaln, wien a°y

R AT
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i MARYEAND ROAST OYS
in pheshells and sery
pan with them; set 1y W

| UL the oysters open thei
other cléan and smaller pa

k! Into this pan & good-sized

Il an fron

gt thave ready -

DYEX.LLe range: put.

dbutter, a 1o
L

o | SA1C and pepper, and some ¥ P Lhe gys-

: 1Ers in this 8s opened rom Ui Fpan with &n
oyster gnire,-and gerve them he second:
SLEn g oL, A regular oyster party knowsno

struples about lts table service,

]
FOR BURNE AND BCALDS juothing 18 more sooth-

ing than vhe whiteof an égg, which may be pouted
overthe wound. It Is softer as a varmshfora
burn than ¢ollodion, and being always at hand
Can be applied immedintely; Itis a]soymm'e cggl‘i
Lng than the sweot oll and cotton whlch was:
| formerly supposed to be the surest application to|
5 allay the smurting pain, It s the contact with
the alr which gives the extreme digcomfort experi- |
enced from the ordlnary accident of this kind, and
anyiling which excludes the alr and prevents ln-
Hiammation 1s the thing to be applied.
P CARE ¥ CLEANING FLOORS.—IC 18 0f the utmost
_l_mp_ortﬂ.uuu that in the cleaning of floors water
should not be used In such profusion as to soak

‘j into the cracke, and a strong disinfectant should

be occasionally applled, says the Sanitory Er
But the proper thing for domestic h}'glaﬁé ig 0
make floors water-proot and Quse-proor by means

1 O s0me suwitabie cement 1o all crevices, dnd ghus
b prevent the accumulation of fAlth which has been
e iitely shown to be of the most pestllent charagter.
1 For a stmilar reason, carpets should not be allowed
) {? R:B beaten or shbnkan 1 the nelghborhood of any
¢ (4116 Carpats on any terms arean ins 7
L numaﬁc%.‘m ¥ 3 insanivary
= MAREETING HINTs.—Fine, well-fed beef may be
Jong | Buown by yellowish-white fat—very fivm, and of
ut adine-gralned bright-red lean. Very good beef Is
1] BOIMELLMes noL very fat. Thav (S 1o say, an ex-
v cellent steak may only have a halt-lnch band of
13w [at'round i, or even less, Instead of the lnel that
I 5h Lhe butcler 15 proud to polat outy bt this narrow.
) st band ‘must b2 Jat, and not gristle. Somelimes
3 daneal, lnsiead of being covered with 1&L, 18 coverad
i o itk o guarter of an Inch ot gristle; at others
iy (1] @re will be Lhe gristle, but it will liave an oul-
K de layer ot fat, These indications do not always
£yl how Dad meat, only that 1t is second-class, Tnls
5 Lhe case wheén the grain of the meatls good
¥ nd the klduey-fat firm and good. Where the
th rstle s tound In conjunetion with a dull-zed the
A Ineat 1S to be avolded altogeilier, s
¥ col i CHICKER CUTLETR—Chop the white meat of a
iy (four-pound (boeiled) chicken rather fine, Put o |
1| Fhalipintof cream on to heat, In a double bofler.

Rubtogether one large tablespoonrul of hitter and |
an | LWO rownding ones o Aour. When Smootiy, suir is J
ap into Ulie oream, and sUr and cook ulll it forms a |
tlilck paste; add the unbeaten yolks of two eggs: ||
'COOK one minute longer, Take Irom the fire; dd
the chicken, twelve mushrooms and dix truffles,
chopped fine, a quarter of Luumeg, graved, ren "«
drops of onion juice, a tablespoontul of chopped i
arsley, a dash of cayenne and a palatable seuson. N
ng of galt. Mixail well Logether aud turn out'to |,
cool When cold, T0rm inlo cutlets, about the ©
( Slispe and size oL a French chop; dip first in ege 5
( andrhenin bread crumbs, and try in Smeklng-hoo
f:ké. Serve With cream sauce.—Table Lalk for Oc- 11
y ober.
|
OXSIER PIB.—PUt Two cupsof flour into a cold L
bowl; eut Into 1t gulckly a quarter pound of coid, E,'
Il hard butter; add o teaspoonful of salt and suffi.; 1
a clent 10# water Lo Just molsten. A word of cau~| 1}
pla ton: Add uhewater very curefully, weillog only|
48 “the dry four; mever siirring twice in the Sul.uc]-'l
AR pluce, Dredge the baklng-board lightly wich Abur;,
turn the paste onto it, and roll igocly and quiekly| -
from you lave ulong, thin sheet, Place over thisasil
qildrter pound of buitescut inwo smull pteces: told
ANro thres, turn the paste around and roll trom 'L
Youfigain as before. " Fold and roll again; then
fold aud stind on the lce for two hours, This
paste to be very Hght must be mixed and rolled (4
gquickly and theunaterials 1oy coldh  Withone-half
vliis paste itne a desp ple dish.  Drain nifoy oysters |
free Irom allliguor, tirn them into the ple dish; 1 J

adld a teuspooniul of butter, cut 0L small pleces, |

salv-and pepper.  Roll out the rémaluing haif of !l

the paste [orthe upper cover. Bake lna qulck

oven LhIrty Iinutes.—Table Talk for Ootoders  ©
S e e

|drfed onee or twice & month become more durable.

ot hot coalsihi-|* Prr SoxMe Pieces or CHARGOAL OF lse a S0up-

plate of “slacking” lime in the refrigerator to pre-
vént unpieasant odors, J

To REMOVE "Tea AND CoFFEE STAINS [rOm tabla
linen, spread 1t on the grass, and let the actlon of
the sin do tive work.
kinds of frult stains,

To RENDER A ROUGHENED BRTN BOFT AND SMOQTH,
wet in warm soft water, then rub thoroughly with

: _—ybﬁm oyStet: P Croraeseins Boren A FEw MiNoTEs :m|:!.-:q‘cldt:ll.‘ly-_!i
Il s - !

his will also remove some

oatmeal flour, and wash off. with water containing |

A teaspoontul of pure glycerine,
To PREPARE AN EGG FOR A B0k Prrsoxn, beat the
egy until very lght; add seasoning to.taste, and

then steam until thoroughly warmed throughs

This will not take more than twu minutes,

FOR CLEANING LAMP CHIMNEYS.—Newspapersare |

the best thing for cleaning lamP chimneys, Put
the least bit of Kerosene on 4 piece when fOlling

the lamps, then rubthe chimueys until they shine, |

A PAX 0F SuicEp EAw Onions placed ln & room
where there 13 diphtheria tends to absorb the pol-
son and prevent the disease from spreading, The
onlons should be buried every morning and fresh
ones cut up.

BronzE MAY BE RENOVATED AND RECOLORED DY
mixing one part of muriatic acldl and two parts of

water; free the article from all grease and dirt, -

and apply the diluted acid with a cloth; when dry
polish with sweet ol

Corx STarcH Caxe,—Two cups fine confection-
ery sugar, one cup butter, two. of sifted four, one
of corn starch, dissolve in one cup sweer mllk, the

whites of seven eggs, two teaspoonfuls baking
}

powder, Aavor with lemon.

To DRY LacE CURTAINS.—The easlest way 1o dry
iace curtains after washing them Is to take a dry,
sunny day, fasten them to the lne by one edge
with clothies-ping only a few Inches apart, then
gentiy pull and stretch them until dry.

To Taxe Rusr Our oF Syeern rub the steel with
sweet oil; In a day or two rub with finely pow-
dered unslagked Ume until the rust all disappears;
then eil agaln, roll in a woolen gloth, and put in &
dry place, especlally 1f 1t be table cutlery.

For Rats.—Chloride of lime is an infallible pre-
ventive for rats, as they flee from 1S 0d0r 43 Irom
a pestllence, It should be thrown down thelr
holes, and spread about wheraver they wonld be
ﬂlkel;( to come, and should bs renewed once a furt-

gut,

STEWED MUsHROOME—PUt the mushrooms in &
small saucepan with pepper and salt, a bit of but-
ter and a teaspoonftul or two of the gravy of roast
meat or cream: shake them aboub over the fire,
and when they boil they are done; then pour
theém over the hot broiled steak on a hot dish and
Berve at once,

For A Rusty STove, cover the stove with a good
coating of lard, well rubbed on, Let thisstand tor
aday,and then cover It with fnely-powdered 1ime,
unsiacked, rubbing it well into the grease witha
bit of newspaper. ‘The oll and the rust should &k
come off together,when you can apply & good coat
of stove polish,

To Makr THE EYELASHES GROW put five grains
of ‘the sulphate of guinine o an oanee of sweet
almand oll; put iton the roots of "the eyelashes
awlth the fAnest sable pencll, soldat the apothe-
cary’s or the arust-supply shops. The mixpure
musi be Ughtly applied, as it irritates the éyeto
Lgve mueh Dogering of the lids

O¥sTRRS AND MaccanoNt (o LUNCHEON DIsH).—
Lay some stewed macearonl In a'geep baking dish,
put upon it a thick layer of oysters, seasoned
lightly with cayenne pepper aud heavily with
graged: lemon peel. Add a smell teacupful of
cream: Strew o layer of bread crumbs over the
top. Do with bltsof butter and Lrown in & very
quick oven. Serve with A pIHIGADLS sauce,

FrESH TRA AND COFFRE.—S0me cooks will persist
in making tea or coffee guite awhle beforeltls
needed on the table, and then et it sinmer away
&t the back of the stove while they see Lo the cook-
ing of the pther materialsor the meal. Thisis a
great mistike, When everything ¢lse 15 about
copked then is the time (o think of miking the tea
ar Cgﬂﬁ_e. oy they must be Iresh in order to taste
good. .

i BD LG B LS U UTHE TR - i i B T
m‘;c:?’l':’e?ﬁﬁg' w‘u‘r‘dh:t;;;?ﬁnle--q_nh. and a piece of butter not quits
s Taswe as a walnut, - Str rapidly from the moment the egg is

dropped into the water until - the mixture s of the consistency
| 'of co! d, thick cream ; donot allow o whey, Have ready some|
| Slices of mojst, buttered toast, put the cggs on the toast, and,
sorve,  Make twice rather than “have more than six eggs in
your fryin.g-pan atence, This will not be found too rich {or an®
inyalid's stomdch. “ o P ¥ ds
tunve.—This is a” beautiful végemble in appearance, an
'mj‘k‘g":::exceﬂcm addition to wintég salads when lettuce cannot
g sily obtained.  Look it over. carel ullfy: remaove anty decayed
oidead leaves: wash well in abundance of water, and dry it thor-
ly by shakingin a soft cloth. = Serve ina salnd. is veges|
% also be served hot, stewed in cream, brown gravy or

- also |
sason slightly, as tno  much seasoning w:ll‘_o_\tcrpower
vor of thé vegetable, e

f3

it

Wl Saao. S0

ake three pourds of |
lean Weef, o slichzgef lean ham, and lay |
them ina stewpinwith a lunip of but- y
ter, draw the” graxy gently, add two
quarts of watcrgnd a sliced onion which |
hias been browned by frying in fresh but-
ter; also add a bunch of sweet herbs,
six cloves, a blade of mace, a teaspoons ‘
ful of allspice, and oneof black pepper
whole; stew until the soup is rjch and
brown, then remove the meat, and strain
the soup clear, put it into afclean stew-
pan. and thicken it to a zogll consistency

e B e T AT T 15 Lin KYvs (SR

B . h, wipe dr and splik
BROILED CHICKEN —Pluck, draw, wash, wip Jusl i
L e Dt L it sr and place on 2 ouk

‘ p m“llwd'\\}:'}:llltl::‘}-!r l:,o'mnﬁl::mﬂ)' =g it wn'..\[[

v ks
open down the back § ¢ip
| le’::d gridirgn over 2 clear fire. o
but cook thoroughly. oPTiREe e
lle. cavking, and;-after placing it o “fhﬁl plaaes. put % 4t
L 3 Sy 5 0 1
i cer it and @ few sprigs OF WRLGK LU a 2 .
bits of bmi::i °&f§*:;dm\§;;h oil r_]::-:r m‘.,"lt,r‘: uttery, sait, Pl-l’Pc_\
|, ﬁ‘éﬁéﬁ: may be seryed with broiled chicken. i
C'?),'ursrn'w Mo, o—Fry (i uplespuennun oF uu‘\_lr.{:a i
it 'c‘:: ﬁro\vu two small shallots orone sm;nl} onion, | C‘[_l 1
“33[:: 'B:t frying pan two teacupfuls of iuxuly‘cr\or{"n:&i vf:_'cri
zne slice of stile read which has been soe:?ca:..'m “r\ :a‘b!evi |
nd than squeezed as dr‘y as possible n a napin, Iome R
:‘pmful of chopped parsiey, two K{ 15\4(06‘: ﬁlikf D:nﬁ“[:.-pf;r -
e e a little grated lemon peel, and :
t\% m: ‘}tfls?:‘-.llsijgr. all together until heated, remove {rom I.LJ:; if
e_:: va:o"md &tir into. the mixturs two well-beaten eges, !.ur:lh B
:uo:i’;;late and when cold make into litle ro}L-, lwf\.r?fl;.ﬂl f;;..
inches lQng'ﬂnd an inch in diameter; hm:fhu w?r c:H -cnniﬂa’.e
r\;vent breaking ; they should be yery moist, ant (rl' |
g}l‘iil)“ dip in beate: €gg, vall in cracker dust, and Iry i
Brown in hot drinnings, = . Zueill
Roast Turxey or Carcksy,—Clean, wash and wipe dr{-—-'-li
giih with salt inside; fll with dressing made of bre:u;l crumn ;;-
soaked in cold water and squeczed out as dry as possible, and,
501 i ' g It and sape to tastes (or any
sensoned with hutter, pepper, salt & ge to g (o]
other dressing preferred), then sew up and  fruss. u ('
roasting-pan with waler and

rinkle with salt” and DERP=]

a large picce of butter, 5pri:1klc-|
with pepper and salt, a few bits of butter, or, what is better, a

fow very thin slices of fat, salt pork. Baste ofteh until nearly ||

done. Ghop the giblets fine, and cook in a small s:}mcep:\n %r; |
the stove until tender; when the fowl 15 done ‘udd L :el{n %o :u"i |
gravy, which thicken with wetted  flour. Bake the fowl untl
tender and a rich brown. S =

. mnTRLND LREESTHG ——eat the yolks of three eggs, arh
a little salt, a sprinkling of cayenne, and half a salt_sp-.‘-oﬁu |
of white pepper; now beatin, a few drops at 2 time, six table
spaonfuls ‘of olive oil, and then, just as gradually, 111:‘:-: teal
spoonfuls of vinegar. If there is no celery in you sa{gn_l._l.l_p\_.
hall'a beaspom:ﬁ:af celery essence into the dressi

. This i
an excellent dressing. The should be as thick as cold
cregm when ready for the ealads =

O Baver.—( ne peck of ripe toma- | ¥
foas, six green peppers. six onioas, two
téaspooniuls each of grounil r-.ll«]n(:('f| .
sloves, and cinnamon:i two Cups O |
[rown sueap, five cups of vinegar.  Sal |
to taste. ‘Seald and skin tomatoes,
chop onions aud fieppers fine: boil alto- |
gother slowly  three or four hours, thea
bottle: |
ASPATAGUS A LA Powmpa :m\'l:.—llmi1|
the asparagus in salt and water, When | |
~poked cut it into lengths of about three | |
inches, After draining them let them
lie before the fire a few momeats, Next
{ake one ounce bf fresh butter, two yolks
sf g, u pinch of salt, & saltspoon of
pepper and a tablespoonful of wvincgar.
ook in a sau-epantill thick, dishapin ||
1 pyramid and pour overithe tiguot. !
Appre Savor.—Mix into a syrup one
wupful and ahalf of sagar and one eup-
fal [ boiling water. Cut twe oranges ||
transversely, leave the peel ony and put
them inte the syrup and boil them until
soft: thei add six apples, peeied, cored
and quarterad.  Take 1he oranges out
and place in & bowl. then boil the six
apples in the syrup till soft enough to
run into sauce. keep them whole, then

with sago.

BEER JELLY {3 tempting to a falling'appetite and
15 epslly made. One tablespoonful of gelatin, LWO
tgblespoontuls of cold water, one-(uArksr ping of
heef essence. Dissolve the gelatin Inwater by
heating 1t, stirring all the while; warm Che 5=
sence, sticit lnto the gelatin and turn into acup o |
cook  Serve ice cold.

SWERET PICKLE PEACHES.—TO0seven pounds frult
(peeled and stoned) add three pounds brown sugar,
one-half ounce whole cloves, oné-half ounce whols
mace, four large onions; cover with vinegapr and
let, them corge 10 a boll, ‘Set.aside and repeat this,
process three successtye days. The Jast thmel
seald frult and vinegar together. PR
“OEERT SprouTs.—A very \\'hofnsnmc},
vegetable is the young beet greensy
Wash them well and cut up, but not}
fine. PPut into a wrge frying pan guar-
ter of a pound of ham or bacon fat, after

| it begins to fry out add the greens.

pPile them up high on the dish :tpi,l izt |
a cover on top. They will gradually
cook down. No water should be added,
Stir occasionally. From fifteen to twel-
tv minutes is long enongh to cook them.
The tender tops of radishes are r:x('.lc-.l_-
lent eating and may be mixed with|
other- greens, although many throw |
them away. 3 |
NEw Pras.—The green peas receive
more abuse from cooks than any other |«
vegetable. Tf they do notspoil the calor

| 1 of the peas they myariably cook them

toa mush ordrown them in, a  bath of
milk or water. Sometimes they seuk the
S G i

ALREELEY B E— =
Crmam  Beers,—Cut three on four
boiled bects into pieces the size of a|f

grain of corn,  lace in stew pan: to ls
oune pint eng bexts add one teweuptul [
rich sweet milk, piece of butter size pf 4
butternut, or-small egg.  ‘Balt and pep- {
per to reason. Stew ten minutes and
sépve hot.

Swerar Porarto Piesi—When the po-
tatocs are dry and mealy take a guart
after they have been pared, boiled dand
mashed; a quart of milk, four ezgs, salt ||
autmeg, cinnumon and sugar to taste. [
Bake the same as squash piesy  1If the
potatoes are very moist use lessmilk,

Todamon s

Es Anored ToMarors, —(One h::lf can
or one p'ut of tomatoes, a Little pepper,
salt, butter and bredd ‘ermumibs,  bake
oune hall hour in a baking dishy sprinkle
bread crumbs on top.

Cprracek Sousei .—0One e beaten
separately; fonescant cupful of - sugar;
two tablespoenfuls of melted butter; one
heaping eapful of four, ove of water;
one tablespoonful of Laking powiler;
bake one half houe, :

pour apples and syrup. over thefi@ranges. 1 .

Herve cold. o e 13 i - L
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To BARS Smam,—anks 4 stuffing of braml, tuks YORKSHINE FULDING, AMERIOAN BTYLE, —’I‘-n%

* ‘tor, salt, pepper, and parsiey. Fill the shadwith | fonrinblespoontals of faring, one pint of milk, fou
tuis, and bake 1o pen ln the ovem y % eggs, whlte and yelk beaten separately, half tes

e ) )

WA TSR for Pisgarrne PeEuiNGE.—Pare the ploe

To BriaETEN SILK, Sponge 1t well with bay rui,

‘shionld never be pressed with an from e
Drigd PEXNYROYAL Will drive away tho red aml
oM thie shelf, It Is certalnly an ineéxpensive

the experinient's sake,
For & Harr-Dozex Eaes on in 4 ssucepan in cold

They Will be better and creamierthan eggs cooked
1h any orher way, and will not bahard, buy Jellled.

HOTTER Soones—Dissolve (pne pound sugar n
Ralf pint cold water, mix with ons pound butter
ribbad into three pounds four, one teaspoon @ls-

cakesand bake,
DRESSING FOR SALAT.—TWO0 raw eggs, oue table-
| spoontul of butt-r, elght tablespoonfuls ot vinegar,

Iona«llalf teagpoonful of mustard.  Put In & bowi
ever-bolling water and stir unsil 1t becomes likd
eream; salt and pepper o i

To PROTECT THE MATTRESS, —(/
brown wrappiog paper and put them over the
slata and under the springs, being careful to it
alosely, ‘Tnls will keep out every particle of dust
from the springs and matiress,

A GREEN AOCOMPANIMENT fOr 4 fish sauce, or to
eatwith roast spring lamp 1s grated oucumber,
Pare the cucumbers and sook them whole I salted
weater for - three liours. Draln and grate, serve
ina pretty dish on erimped parsley.

MACKEREL BArls.~Let the fAsh stand in water
overnight., In the morning pour some Do!!lpg
Wwatar over it, pick It carefully from the bones, and
add an egual quantity of cold, mashed potatoes,
WD Deaten eges gnd 4 pinch of pepper. Shepe
InTo balls aid Ty 1n hot burter,

Goop CeMExT for stlcking porcelain letters on
Eiass: stareh, sixty parcs; finely pulverized chalk,
| one hundred parts.  Mix with egual parts of water

und aleohol, with the additlon of " thirty parts of

Yienlte tirpentine, Laking care to agltate the mass
L WIEL Rstick, 50-as 10 assure its homogeneity,

THE GLADIOLUS 18 XOoW RAISED IN VASES of water

Uke hi¥acinths, The bulbs can be made in this

Veuy 10 produace flowers much eariler than when

putin the ground. By beglnning in this way and

planting other bulhs & conlinuous supply ot Aow-

BrS Ay e obtained from early spriog to theend
| ORRUUTET,
| 'T0 PERFORATE EARTHENWARE~The Scieafific
| Americdn gives the tollowing method vf perforat-
ng earlhenware: “A solt copper rod or pipels
used In the lathe, 1v belng fed with o mixture of
powdersld emery and linseed oll. The & ry 1s
imbeddei tn the copper by e frictlon, and cuts
Tilt through the Bardest material in a/'very short
time"

BAXED OurnEr.—~Take six eggs,

three even

Aptoninis flouy, a livtle salt and beat them well |

yedl Together—tiie more 1t 13 beaten the lighter 1t
Wil be—then add oue pint of hot milk and keepon
beating ave n ot disty with some  melted but-
PEEr Thegile OF an egg, and put into the oven, Bake
| Bwenty minuies and eat wien It comes from the

Oven, for 1t wil fall soon.
A Minpymve DrAveaT.—Add the beaten yelks of

solved soda and two eggs. Roll out Into MNtle f.

i pleces of Beavy |

|y

ramedy, and worth devoting o plate of caks Lo [or), o

{ |

water and loave thém over the flrefor ten minutes.| 1 bn

ti

1

., BhIBK Lh
" in thetr

b
i
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«HErd a

spoontul of sull. _ Mix and pourinto the dripping-

ani then wind it on & smooth round pole 51_1];1.-1-. Ham Lhree-quarters of an hour before the beer s

ong. ThHe panshould contain enongh fat to Reep
' the pudding from sticking. It should cook under
thie meat and becnl Into squares. Serve on the

same (ish with the baked beet. 1
To PREPARE SPRING  LaMB.—Wipe thie meat care-p

1ru1;3-, ndgput It 1o roRst in a ulck oven that willl
brown the surtuce and rotain the Julesdin the jaint.
S very small, (v will réguire an hoir it 1t

s lkeq rare, and Nfveen mlbutes longer 1T well done.

B
“Remove to 4 hob afsh, and decorsts the hock with ™
g paper frill, such ‘43 1s uged for hams,  Pouroff 8

»The Lop of the ping in the pan, ood one-¢upin

N L bous, thi it

nbbed amoeth In coid.

—Every household's

o ltmey ben e
1 box, bag it ‘should al-?

Ti-pluster, Ane, 2ol
Bponges, & 81 rioge, a mediciue tuin-
bler, It , arniea, and B8 many
C Lhe 2 GrE OF thi
2T, 'he et of Mav-

18 SpOT where
je 1 R e winted will (3
moeh valuable thme and conslderible pain to the

patient, .

Carr oF GLOVES.—When rémoving gloves never
begin au the tips of the fingers Lo pull them off;
turn back the wrist and draw them off wrong side
out. Be puttiog them away tirn vhep right

i d smoeoth them out lengihwiss, | Never
- up @ighuly, one Ioside of the ogher as

BLure they may have gathered from
g {0 this way very slowly and makes t
and bhard.

@ter 10 send them 1o 4 reputuble’
ves, bug it sk
is any coior.é

cloy rine will eledn wid
not to b nended whers there
Where black 5 huyeSbecome rusty about the
they can be restored by adding & few

ps of o black Ink 0 o teaspodniul of olvey
o1l and appiylng with a feather or camel's-halry
biush,

How To Boin PorAToRs.—Those who fre accus-
tomed o have potatoes peeled berore belug hotle
1inr taste It they are bollek,
course It {s all the effect of fmdy
agination, but no amount of talking wiil t:\.'!(n‘h_u‘;?3

1 : S0 1 the potatoes have 1o b
& thick sKin 5 taken off, bés

e 1s bitter acid lodged 14 cells
r il il you must get rid of as
this as possible. The water, of coupss,
s JE s out, but it 1S not ag effective s
the absorbent nature has provided,

Soft wiater should be used in cooking vegeranles, [
and the only way clty 1olks can solften witer 15 to |
add & Hitle salt to 1L, SIX or eight. potatioes will

spoonful of salt added tO the water;
turnips and parsnips require abous the same-<that 4
18, 4 teaspoonful of salt Lo u quart of water, It
any scum shouid Mappen to rise to the sufrace
when the vegetibles are bofllng 16 midst be care-
Iully sEimined.

’. e

TrA.—Have

i N i = . [, | oAy
How T0 MARE GREEN OR BLACK

Poraro Grus,—Three or four cups ¢
mashed potatoes; one cup of milk, i@
which dissoive half & teasponful of bu
ter and the same of sulty slir well with
two beaten cggs: then drop in wells
butterell gem pans; with a little floum
sprinkled over the top, and putin aho
oven till nicely browned. 5 200
“OnpasrEn  Pansyies.—Boll  tendery |
serape and slice lengthwise.  Put overd
the fire with two tablespoons of butiesgh
pepper: and salt, and a little niinced
purs ey, shuake until the mixture boils:
Dish the parsuips, add to 'Jn: sauce three l
tablespoons of cream in which hus been
stirred s quarter-spoonfal of fiour, Joil |
once, and pour over the parsnips. :
Saxpwianis. —Potted meats, rolled
tongue or ham, cut very thin andin small
pieces, with a very little touch of mus-
tard, make excellent sandwiches. Tinned
‘salmon sandwiches, if properly made.
“alwiavs meet with great approval, and
have the charm of novelty. Procure a
good brand of the salmon, drain off the i
liquor, turn the contents of the tininto !
& mortar, add a small lump of butfer, A
little pepper and salt. Pound it well

and spread it-over _I_h_xf_lmttc;ruri bread:

Asparacus D xo.—A  simply,
ensily prepared dressing for aspuragusi
consists of one teaspuonful of made
mustard, a little salt and pepper and a
desert spoonful of vinegar mixed with
one tablespoonful of butter melted.

Bakep Baes.—Grease a pie-pan well
with lard, spread thick with bread or
eracker erumbs, break the eggs over)
“lem in a circle, pepper and salt; set in |

Ae oven to bake until the whites are all §
#et, then run a knife round under them 4
wnd slip off onto o plate, and you have a-y

L ghe, : =
PARED Beers.—Select five large beets, wash well, |

buj do not eut, and bake in a moderate oven for |

glies or four hours, according tothe size. Peel 3

anf slice and season, it lked, with vinegar, pep- E
pek, and salt, _ )

Brer Srew,—Putsome Etock In a skillet; when 4
{t Heats add some sliced cold potatoes, one onion &

chopped fine, a little pepper and S&It; COOK & Iew |

mimites and sarve vary ok, 3 |
¥ittep ONIONS.—Slice and boll tha onions ten i

lnutes nta time in three waters; drain and iy
in butter: senson and servehol.

|
i - {
FREAS BTBWED IN UREAM.—Put three pints

-i’m’)‘ thlh;  place Chese pRrines: o dan carthen

Sressal, & crock or wide-moutihed plicher, fnd sover

"wm A pint ol waterallowad vo egeh medium-sized
plug; cover closely wind pub aside In o moderulsly

P00l -placs for Lwanty-(our hours; then . steain
noronghly Ol Bweelen Lo taste; Cork dehpiin
Lone boLt I ghout thlrn

Ll‘{.p;m- iyl an be opened, but Lhls mast

Bakif iy, it has now acguived -all phe‘effor-

pertios of chum e,

dish that is both wholesome aid. hand- i'

0 Fian; Ao GrATIN, Ay be made fron
1 0of fish, suchras salmon-troat, floundans or

Cut the fleshin long strips and have
| #eady a stuffing, made (rom: minced maat.a

rumbs, mineed oysters: clams or fizh I

ystituted for - the meal. Spread eaci pid
i 1 witlia layer of the dresstng; poll up Buee
\Wwitli-a bit of 'pack-thread.  Cover the hottaubor o

bake-dish with some of the stulling: lay on phe
flllets Of fish; strew  bréad erambs oyer tie fop:
pour over some melted butter, and lay thin'strips
of very fay pork here and thers, Bake toa dell-
gate brown,

L FoR Hor WEaTHER DRINEs—PUt tires
tabiespoonfals of conrseoatmeul tntothres ‘guaris
Gf cold water and boll 1t for halr ah hotr; while

# witil brown sigar. Moso
alned.  This s very ool mized
L conoa, 2k act 1ot drink, ¢
1% can be davored with clo aid lemon :
bolted fnit,  IC101s to Be drunk cold and prepiared
i guantiy, hall olnee of clivie weld may be puc
B0 each Lwo gall b mon julce s preterable Lo

i it Bariey drinkcan ba

8 mince meat, Slmmer the hones, anl

(all skin and 1g; whicn musy bi pe-

rom the [of at leass an DOur, shd

8 e resul o, Toa capiul of [ais
glucl add acupta =
well-beaie and a pine &y linule
| oL 16 Lod it the minced chicken and seb thus
all saucepan 10 hk@at,  Cul hell i dozen
from a small loar of bredd, placs them
e OVer theau.

L8 up, 1 1y 10 a litulerre Sprend
eich sice thinly with the chleken.. Good eltier
Lot or cold

3EEF EsSENCR—Remove every particle of fat
from two pounds of round steak; cut 160N pleces

out-an inch sguare and put itinagiass jar (such

3 used for eannlog fruit), ar oW thetop-on
olil & thick vowel or Oannel cloth sod pu

{1t in the bottom Of a preserving Kettls) or iron pot,
ed with cold water. Pilgce the Jaroo the Gloy

et the water come siowly va a ol and Doll sceads
iy three or four nonr 2, I convenienic: Hes
rore pourlig off thee shake the Botile wall,
then pour into g bowl; lek 1t get cold, so that the
ay be entirely removed; then season '{e. 1t
WwWory when heated just beforve giviog it
1u1s plse nice frozen, | Take ropr

is of beel essence withoub salp, rour

oontuls of rielh, sweet cream, four drops of

et of vaulllay mix and freeze 1n'8ame Manney

I her gream,

- — e — R

" ; .
Mayonnaise Dressing.

e et b (o L e

oo iEFRT R ETET

tirdd egzs to Lwo tablespoonfuls of powderedl @) ready & kettle of water bolling fast; pour some
wiite Suzar, thres cloves, the rind of dalf-a lemon, (1| into the teapot; 18t it remain for a fow minutess
and-hull g pint of brandy. Pour over it & quart ot B then throw A6 out, measure f teaspoonful of tea
new wiarmomnlig, surring rapldly, and serve im- for each LWo persons, put it in the pot, geur on it
medintely, 1is s reesmmended for those who Hijia gill of water, cover it, elose for five minuies) thien
itve 1n malarinl districts and tor delicate persons L1l the pot up and put on the table, have & toversd
A wineginsstul will be sufiiclent in thisclimate,  Ulhpiteher of bollitg water and when TWo cups of tes
0" Drrser SEWER Gas—The presence of sewer [fe Poured out il thigipor up agaln, You rﬂi’-mﬂ
{i'gas ln o room may be detécted by the rollowing |y ¥ kt:{t-‘p the ii;.reng_i_n wood aod egual, [m, 3 i
mathod: Tagiazed paper 1s saturated with a soli- '1 'R,‘.U:E urriirn.—sna'w e oot papaTe
1105 6f Koptate of lead 1n rainwater, onequnce of/tl (Ut each pulp from the skin, removing: the seeds;
Ioad galt belng dissolved In eight ounces of liguid, of Keep the skins in 4 small thin bag; 1o each pound
Allayw the paper 10 parually dry and then expose offpulp allow one poundl of sugar, halt a pintof
1t in the rooi which 1s suspected of mutamlngblft’ clder vinegar, one teaspoonful of cloyes, one of
thedejaterions gas,  Any considerable quuutivy o | elnngmon, and oneé of nutmeg; /bol¥ this very
thepas turns the paper black, slowly, puttipg in the hag ol skins uled securely; |
— = when 1t jellies by droppiog in cold watee it 1s done.
Put away in Jars, For an ornamental dish it can
be heated over aond put into molds to jally.

of MBung greéed. pens into o sauc:z:m ugn];;
an |

| BaltEY butling water; when nearly ac

tunddr, draw in a colander quite dry; melt
two oupces butter in  a clean stewpan,
thicken evenly with a little Hour, shake it
over the fire, ‘but do not let it brown, mix
smootlly with 4 gill of cream. add balf & tea-
spoonful of white suicar, briog toa boil, pour

in the peas, keep moviog for two minuies tiil £

well heaved; serve bot,

I Parsnre FrirTers.—Scrape and,' if large,
eut them; put them into well-salted builing
wataer and boll until tender; then mash them,
adding to four or five parsuips a hesping
teaspoonful of flour, one or two eggs well-
beaten, pepper and salt to taste. Form the
mixtlre inlo cakes thres-guariers of an loch
tinck and two and a haif inches in diameter,
and fry them on both sidesa delicate brown
fna littie bhot butter. Serve hot.—£yactival
Copking und Dinner Giving, b
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A mayonnaise dressing is often thought
to be very difficult to make, but accord-
ing to these dircetions it is quite an easy
matter, The materiuls are the yolks of
twogegzs, the juice of half a lemon,
three tablespoonfnls vinegar, half a tea-
spoonful salt, one teaspoonful dry mus-
tard, a small pinch of Cayenne, and half
 teapenpful olive oil.  Put the e
an earthea bowl with the =alt and m
tard, stir with a ferk, d;bp in the
slowly until it thickensfthen add ti
vinegar and lemon juice, continuing the
brisk st'rring until all is well mixed and
quite stilf. Keep in a cool place until
wanted, then pour it over the salad. —
LPrairie Farnee.
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Catsups: are easily prepared, says fthe
Coyricr sowrnal, and 8 mueh more health-/
ful relish with meats, and game than
pickles. When home-made they are
very economical, and more likely to be

nre than cven the best quality that ecan ||

¢ purchased from the manufacturers.

Cold Tomato Catsup—Cut ripe toma- |

toes into thin slices: put in n stone jara
layer of tomatoes and a layer of salt alk

ternateiy until full; stand aside for three
days; strain; spice to taste, and bottle.

Green Tomate Catsup—Take equal |
quantities of green tomatods
onions, chop fine. sprinkle with *salt; |
put ina bag and let hang up over night. |
Season with red pepper, mustard seed,
celery seed anid clo-e Pack in jars;
pour over strong vinegar,

Sliced Cucumber Carsup—Take three
dozen large, ripe cucumbers and one
dozen small onions, Slice the cocum-
bers, spripkle awith salt and let stand
overvnidit. Hrain: add the sliced
onions, with red pepper, cloves and all-
spice; cover with hot vinegar.

Cucumber: Catsup—Take large, ripe
cucumbers,  Pare, remove the seed and
grate. To every pint of pulp allow half
a pint of vinegar, a teaspoonful of salr,
half a teaspoonful of cayenne pepperand
two teaspoonfuls of grated horseradishi
Drain the grated cucumbers, mix.in ‘the
other inmedients and bottle,

¥ Boiled Tomato Catsup—Putia bushel |

of ripe tomatoes on to boil; boil gently
an hour and a half, then strain and fre-
turn the liquor to the kettle and’ boil
thick; add hall a gallon of vinegar, #nd

| simmer gently for one hour, then putiin -

half & pound of brown sugar; half a fea-
[ cup of salt. one ounce eaeh of black pep-
per and allspice, two ounces of mustard,
one of ginger, half an onnce of cloves, a
teaspoonful of cayenne pepper, and half
teaspoonful of powdered asafwtida; stic
«wellnnd let boil. Bottle and seal.
Mushroom Catsup—Take freshly
gathered mushroems: wipe, but do not
work them, Puta layer of mushrogms
“in the bottom of a crock, sprinkle with
salt: put in more mushrooms-and salt un-
til the crock 35 full. Cover witha damp

5
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Lawe Wroxs should be changed often enonghs

toinstire having a good light. If they seem
clogged they may be washed in strong suds and
putinto the lamps again. °]

To TAxe Brors or Parxt yrox Woon, lay o
thick coating of lime and soda mixed over it
letting it stay twenty-four hours, then wash off
with water and the spots will disappear.

Poaonep Xaas ¥ BATTER.—Poach ghe num-
ber of eggs required, Let thom get quite cald.
Trim nicely, roll each egg in & thinly cut slice
of bacon, dip in batter and fry. Berve with
parsley.

Wiex a dark carpet looks dusty soon after it
has been swept, wet a cloth or sponge, wring
it plmost dry and wipe off the ‘dust, A few
drops of nmmonia in the water will brighten

X
Y-

111
e

the eolors,
Droporizers.—Coffee pounded in a mortar
and roasted on an iron plate, sugar burned on e
hot conls and vinegar boiled with myrrh and|
gprinkled on the floor and furniture of a sick
room are excellent deodorizers. RR
IN Bearmie Oaxe; beat from the bottom of
s | the mixing bowl with a wooden spoon, bringing 074
| it up full and high with eachstroke, andagsoon
| as theingredienis are fairly and emoothly mixed 959
stop beating or your eake will be tough. 76
To Remove Inx Starns From Liven.—Melt7os
— some pure tallow and dip the spot in ity then o
- | wash out the tallowand all traces of the ink ™"
| stain will disappear. ‘The suet that envelops
sheep Lkidneys whetl rendered out makes pure
tallow,
For A Corp 1¥ TR Heapn,—One teaspopniul
of mustard dissolved in a tumblerful of ecoldks.
water and used as a gargle three times a dayl
will often effect a speedy cure. In more obsti-
ases equal § f loaf sugurand pulver-
il will give relief. 944

7 GO0
i | ized alnm nsed as a s
For Nevnarelc HeipicHE.— Squeeze the,
i | juice of a lemon into a small cuptul of strong-q,
coffee, and drink while the ecoffee is quite hot,—
It is said to afford instantaneous relief. Strong™!
tea is advoecated. by many, bub it nsually in-
4 ereages the pain, and shonld never bs used by
w1l those who suffer from such headaches, I-
¢y To Keer Cor Frowenrs FresH, in the evening 1'e
a1 lay them in a shallow pan or bowl, with their kg
(1 8tems in & very little water, and cover the dish 1-
with & damp towel. In the morning the flowers
thi X : st
ean be arranged in va for the day, The®
b stems can be sligl eut from day to day.lO
pps Mlowers treated in this manner can be kept v
from one to two weeks, and sometimes even !’
O longer,
Oyvsten, Onoguerres.—Scald and chop fine

fulded towel, and stand in a warm place U [y the hard part of the oysters, leaving the other (s

for twenty-four hovrs; work and strain.

Ta every quart of liquor add one: cunce \vi(| §f10ashed potatoes; to one pound of this add a

of pepper cones, and boil- slowly for
thirly minutesy add a quarter of an

oince of ullspiee, half an ounce of sliced |

ginger root. one dozen whole eloves, and
ithree blades of mace. Boil fifteen
‘minutes longer.  Take un and set. to
cool, strain, Dottle and seal,

ST ; 11
ZppPiNGs are an excellent cool-weather des- .

,-}'C‘rﬁ. properly made. In order to have them
':ﬁ{.ﬁc{esa great care ig necessary, The egga
MAld always be .tc-n separately. - Dried |
geuis used in pud¥Bies shonld be' carefully:)
wited and waslied. Almonds antl spices@honld
'}I}\I)I!Hd‘:d fine, In making cocanut pudding,”
smerved cocontint will be foun) préferable to’
dily grated cocoanut, | RS TG

11i¢ partand lignor for sonp; add an equal weight .
o
1”,']1]' oL

3 utter the size of anegg, ateaspoontal |
¢1'¢ of &s

= 1= %)
t. half-tenspoontul of pepper and quarter
up of eream, DMoake in small cakes, ;.
i egg and then in bread crumbs, and fry
I' #1ike doughnnts. SN £ i
oll PEpHiNGs axp Pies.—Bofore commencing to ul
¢ [muke paste for pnddings or-pies it is noepssiry 10
b sto place near at: hand everything likely to be fit-
peaded, to inspect all tha ntensils, to prepura L'['
‘all the ingredients, and most importantof all
to wash the. hands and nails perfectly clegn,
yyAlways ude good, sweet butter, drippings or
. lard for phste. Tomake good puff puste rib
Nha quarter of & pound'of biitter with Hulf a quark
of dour very fine; maks it into a light pasfe
with cold water; roll out a quarter'af an inch
thick, puta layer of butter all over. sprinkle
omgit little flonr, double it up and roll it out
souin, repenting flour er five times, using in
41l nhalf paunt’f of buttag, . {

?
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WarrLns.—0ne plnt of Bweet milk, two
eppdene pint ol Hour, one-palt cup of butd]
ter, pne teaspoanful of oreaim of jartar, one-
halt teaspoopful of sods, a pinch of salfl
Bike in waitle ivons, well heated.

ont cu Pl molusses, vie cup ol Duttermili,
ope-haup of bulter, iwo teaspoount:iils ofy

salerstiE, two teaspoonluls b cinbamon, oney, i,

mu,-'-uuoulul of gingerand two eges,
Denicarn CA
clips f powdered sugar, i {
lictle sait and one teagpoun GF baking powder.
Heat the whites of eleyen e !
flavor with lemon or vanitia, mix all together
Lise the yolks Tor old cake,
S T, e O
o -teacapful

g powder to the #
With essence of . vanilie
1l Y Tt & Gréeam,
aredionts, Bake (B¢

=
Pickles.

In making pickles, nse ﬁhnc but the
best vinegar. Boil in a poreclain kett.e
—never in metal.  Pigldes shibuld Le ex-
amined every month, and soft piecesre-
moved. If there is much tendency to
toften, it is adyisable to strain off the
vinegar; add to each gallon a cupful of
sughr and beil it, and return to the
pickle jar while hot. 'The _occasional
rddition of a little sugar keeps pickles
rood and improves them. = Fpices in
pickles should be used swhole, slightly
bruised, bugr preferably not ground; if
ground, they shonld be tied up in thin
muglin . ba; Most piekles, if well
made, improye by age, the sharpness' of
the vinegar passing off and the Lavors
gf the’gpices bleuding pleasantly *to-
gether. Ginger is the most wholesdme
spice for pickles, cloves the stronuest,
mace, allspice and. cinnamon the niore
delicate, and of course lessof thistropé-
et shouldébe used. - Rever pak nic
in anything that has held any®
grease, and never let them free
putting them in vinegar afte
they shonld be cold and pérfectly dry

| tamp of alum the sice of a snrll-nuty

to a gallon of cucumbers, dissolved &
added to'thel vinegar when sgaldinzgtite
pickles the: first time, CT
them crisp and tender; but too much is
injurious. To prevent mouldling cut hogse-
racdish roots in thin 'elices lenethwise.
und lay halt a dozen or so of these pigces
on the top, of each grock of picldes,
allowing them to ‘remiin until aléghe
pickles are used. Grated horseragish
will not dao, as it soon loscs its strenfth
and then ferments. :
Home-made the Best.—Pickles aregrop
famous for whoiesome qualities; eyen
when made with the greatest care, but if
they must be eaten, ivis best to mike
{hemt at home, Those sold in market
are often colored a beautiful green with

| sulphate of copper, which is a deadly poi-

som, or are cooked in birass or copper ves-
sels, which produce the same resulf in
an indirect way.  Scaldingor parboiling
articles to be pickled makes them absorh
the vinegar more readily, but does not
add to theirerispnoss. .

G maﬁ‘h}muxu AR E—Threscupsnf foundT l{“

p—Mix one spd oltu-.'—hul'i"l Ch
o puplof four, al{ih

s GEEs ou sl roth, '{'Nr
¢8| with the eggs; two small teaspoonfulst

rendors |

e 1]

A Deljcious Sponge Cake.

A deligions sponge cake, which made [*
.| with due care never fails, is worth Know-
ing how to make. If these directions
are followed the result will be as néir
perfection as is possible for anything in
a terrestinl state of existence to be. Fout
eggs, with the whites of two rescrved
for frosting, are beaten until lights then
two cups of pulverized sugar, whieh hase
been twice sifted, 1sadded, and 18 heate

e

of buking-powder with two cups of
flour are sifted twice, and added, a lift]!: |
at u time, to the eggs and sugar, stirfing
well: lastly, add a cup of hot water, put
a little below the boiling point—for €x- |
ampley let the water boil, then set the |
kettle back on the tank for two or tl_lreu i
minutes; do nof put all the water into |
the dough at once, but a thirdat a tmes |
flavor with lemon. Bake is'a sheet-iron
dripping-pan, carefully Jlingds with pa-
per. The oven should be wlu‘:‘&'t,sljk%(!\f.'_n !
to cooks as a moderate ovens™ :
2% | will bakein from twenty to
| utes.— 2hie Husewife : -
GGl gweet Cueumber Pickles.— Take ¥ipo
I' J| sucumbers, cut them lu:|glh\\';-e-f:._'Te\h_t!
5. | yut seeds, soak in 5&11. :qul w:ln.crl\n,-ln}-_i
jon| four hours; then soalk i 1\'_}‘}‘-’_5—“""-" 'I‘t‘tll(‘::l
rol Water t\\'t-nt_\'-fn_ur hours; « !.-_l.”“-ﬂ i
| make a syrup of one quart \Jl{l:;ﬁe’."l ane
=1 Sound of sugar, onetounce rt:‘»_ll'tIIf:llH!‘-'l.
1§ | 1q one-halfiounce cloves. 1oil tillten< |
IV Cler. = Feariy ikt and 5 ockmutt.
ay e made of any frait |
A, inelnding the rinds |
The pro-

Sweet #¥ckles
hat can Be preserve
of ripe melonsand eucumbers. )
0. nartion of sugar to. vinegur for syIup N |
I oy three pints to a quart.  Bavect lau_:klc:

o ay be made of any preserves by boihing

tei o the syrup and adding gpees and |
USE i aoat,  Bxamine frequentlyy and re- |

S0 1 seald the syrup if there are 8igns ol fer- |

and mentation, Plunis. and other :-m:,mth-.
ond skinned fruits should be \\'c:_l] I”-'“-’l_:"'\l.
5 before croking.  The pri neipal \-]11(:1:.‘;
. 4 for sweet pickles ‘are einhamoRis Aut
1ng < AT o SN
%l nlgves. Use “‘Coffee U sugar aiwiays.
| © Sweet 1ickled Beeta.— Boil themin u
Lol | orcelain kettle till they can be pierced |
- thy with asilver fork. When cool eut lc:n,f_ftl_n-
| wise to size of mecum cucum!g(;r.’ \gull
| 2qual parts vinegar apd sugar, with Bt
tablespoon ground eloves tiedn a eloth
u-.u-\x-! to each gallon; pour beiling hot over
| the beets. - J
To Mixe Corpem.—Take a good-sized cuptul M-i‘ :
| ground eoffee; stir white of an egg and the crﬂ__sh&df :
snell into 15 thoroughty, then pr)urllr:]wﬂaf*m oL,
| bolllng watet; put on the stove and botl fc
e qumgu:r of an hour: then oadd a half eu_pllmm
1,055 gold water 10 clear 1f, After standing tor & US|
wiille to settle pourinto your coftee pullli_. Em.ll-i!.
ghould tirst be scalded, and gend o the
| The colfea should be suirred 48 1;_1}9}!3,‘ .
1S5 ———— e !
roil —Noiled millk can bosealed tpineana

o manddkept quite a long whilg in good
“iabndition, but when u[:(‘ﬂl‘ﬁt mush Le
‘xx-_\'fusad al once orit will spoill
| —Mold cin be prevented from forming
lon fruiv jollies by pouring a littie paral-e
fine over, the top, which, wheneold, Wil
harden to o sotid ‘eake; waish can ba
eastly removed when desired.—Good
ieolad
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ToMaTo Soup,—Une small beef bone, two
gquarts of water, Salt to season, boil about
two . hours, then add one can of tomitoes,
puil fifieen minutes, ada pepper and straio,

JELLY CAKE—Une cup of butter, two
cups ol sugar, ooe cup of sweet milk, thred
s, Tour cups of sifted Hour and two tea-

spuanfuis of baking powder. DBaks in layers, .

put jelly between them and jce the top.
BARED CABBAGE—Fill a pudding dish with
cold boiled cabbiaxe chopped very fine: pour
over it two well-beateo eggs and milk enouen
1o cover the whole, Sprinkle cracker crumby
over the top and bake untila rich brown.
CreAym Pie—Stir to A cream one table-
tablespoontul of butter and one-balf cup of
supgar; add two beaien eggs, one tablespoon-
fui of Hour, one cup of midk; bake with an

drder crust only and grate nutmeg over the

W

Rrce Cropuer.—Boil one-half pint of rice
inn quart of sweat milk or water with a little
salt until soft, add balf a cop of butter, two
beaten egps and a little coromeal. cut any
ghape desired, and drop into hot lard, or fry
with & emall quantity of butter or Iard.

Hosisy Gems.—Two cupsof boiled hominy,
atie e, one smull tublespoonful of butter, |
half i teaspoonful or salt, balf a pint of boil-
ing water, Beat the egg thoroughly, then
ndd tha otlher ingredients, and thin all with
the boiling witer until it will pour eastly aod
bakeln gem irons to & bot oven. Thess are
#mple and easily made,bot very nice, iudeed.,

Porato SALAD.—Cold boiled potatoes sliced |-

voiy thip, thres bard-boiled eggs, one small
oniop chopped fine; season with salt and

pepper, and pour over dressing made of the |-

yoik of one ege slirred into a half teaspoon
made mustard and one teaspooun strong vige-
gur; beat io by drops three tablespoons of
sweet cream and the white of one egg beaten
toa froth.

Rica Lemon Pre.—One and one-balf cups
af Bugar and two heapiong teaspovnfuls of
Hour mixed together. add the beaten yolks of
six, and whites of two, eggs beat:n sutl, the
grated rind of ooeand juice of two lemons,
and one eup of cold water. Line two piates
with a pice crust and fill with the mixture,
Have the oven hot at first, but let it cool
When baked add a meringue of the whites ol
four exgs and one cup of powdered sugar,

Scannoren OysrErs.—rutalayer of crack-
ers inna vattered pudaiog dish. Just moisten
the c¢rackers with s mixiure of oyster
Hguid snd milk, and cover with a layer of
oystars seasoned with pepper, salt and but-
ier. Quver with another liyer of moistensd
ericker. then oysters and crackers on top.
The top layer should be thicker than the
restomale more molat and dotted with bits of
butter. Cover and bake in a well-beated oven |
boo-pall an hour. Then remove cover, set
upon upper grating and brown.

Mansit it iows —Disshive ohe Hilt" of 4
ponnd of gum srabiec inone pint of water.strain.
udd gni-half of & poand of sagar; place over
fhe fire pnd stiv constantly till the ‘syrup  be-
comas of the consisteney of honeyy then add
eradunlly the whitea of four eges well beaten,
stie il the mixbare will not adhigre to the fin-
aors, have o pan dnated with starch at hand,
pontanto this, and when cool enongh divide
mito forma nsually geen.  Marsh amallows are
delightfal it they are ploced, when a little stale,
in'the oven aud slightiy browned,

Cenrny - Has Lowag Berpx Usep For  Banans
or eaten taw, bt it isvery much better cooked;
indeed, it thoas hecomes one of the most appe-
tizing dishes prepared for onr table, Cutitin
small cross seo 4, using nearly the entire
stulls and ropts, rejecting only the very green
parts, cook it in but littie water, so that when
very tender the water will have boiled nearly

r3obbien addouili suflicient for a nice gravy;
denaoit-to taste with salt and pepper, rub butter
and fair to o emooth paste, :uuil add suffivient
toannka it of 8 ecreamy consistency. When the
flour isscalded it'is done.

M
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& BELECTED RECIPES, | "
 § A
| APPLYE CUSTARD.—Avother way to'prepare
*@nm‘m for desserl | is to dore, paro s gTats
hem. For s quars of grated apples stlF in a
Auareer of & pound of melted butter apd hnll
0 pouad feugar, Beat the yolks and whites
Of elrht eops separately: stir in the whites
the last thing, uni bake ke custard in g deep
‘digh Hoed with puft-paste.

ArrLe Dessprrd.—Some very dainty des-
serts muy be made with apples. Hy prepar-
jng ibem as Mrs, Goodman sugEests, omitting |
her flavor and supplyving ghe juice of pine-
apple, they make a delicions dessert, served
with cream, If the squares arg coversd with
8 thin sprondiog of olear currant jelly, the  and
appearance, 88 well as the tavor, may be Im-
proved, anlks

Mear Loir.—For a change, this i8 very Ddld-
nice. Chop two pounds of lean Leef or veal e
very fine; mix with it one cup of bread HTTIE
crumbs, viesalt and two beateneges. A 3 the
stice of pork chopped Improves it. It itis -~
too dry, add a little sweet milk. Bake in a } CUI-
buttersd pan, and slice it cold for supper.

This is nice to prepare on a day befora a

busy day.

 OvsTER FRIUTT —1 think you would rel- '

ish my oyster Iri Drain the Hquor from ynher 1
the oystecs, and toa cuptul adda cupful of 50,
milk, a little salt, three beaten eggs and dour
enoigh to make a thin batter; chop the oys-

ters and add them to the batter. Fry adeli-

cale brown in very hot butter or beef-drip-
]p:ngsA Tney should be sent to the tablevery ‘;‘
0t

Baxasa CosTArp.—This i3 a nice dessert ;.
for dinuer. Sllce some bananas; pot a layer
ina deep dish and sprinkle with sagar; put
In apother layer, and so oo, until (hey are all
uged. Squeeze the juice of one large, or two
small oranges over this; make a custard of
[ the yolks of eggs and pour it over the
bananas; beat up the whites to a stiff froth,
flavor them with lemon and sweeten; spread [

fince
£ 904
of
10118
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|1 this on top, place 1n the oven and brown deli-

cately,

| APPLE SaAuCE - Apple sauce prepared in

this way will be found a very nlce accompans=
iment with roast mests, particularly roast
pork: Stew sour apples aod stic antdl they
are free from lumps. Sweeten with sugar to
taste, and flavor with Jemon, or grate a little
nutmeg in them. A little welatine dissolved
fn hot water and stirred in the sauce befors
it is poured into the mould will make it stif®
like jelly, so that it may be cut into squares,
in which form it looks very lnviting.

Cornp-prEssup CorNep Beep.~This is one
of my busy day preparations, When the ional
meat i8 too salt Isoak itan hour or morein mher
eold water. I put iton tocook in cold water, ¥
with a [ew cloves aud three tablespoonfuls of
molasses, Let it 'boil slowly, and skim off tha |, -
gcum as it rises to the top. In an hour 1 nin
change the water and put in more ¢loves and ('Im]
molasges; in two hours I take it out, and af- =
ter removing the bones, pressitin & bowl 15 of
When it 1z cold it ¢an be sliced,

PoraTo Caips.—There are many ways in
which we might lighten our busy diy lators,
if we would only manige rightly. [ some-
times prepare potato chips in this way: Peel nber1
and slice them guite thin: let them remain fn 8o,
a pan of ¢old water, galted, tor about bulf an
hour, after which dry Lthem on a papkin; drop

them in hot lard, one at a time. and fry them
& light brown: skim them out and drain.
These may be kept a number of days. and

il be tound v nice, it beated very hot ia
tbe oven just before serving,

Aprres Wira TAriood,—Wash one cupfui
of vearl tapicca and allow it to spak over —
night in one pint of cold water. About an
hour and a-balf beforedinoer add to it oue
cupful of water and one of milk, with & yvanks
pineli of salt and one cup of sugar. Pare .
four large. taruv apples: core and guarter ) and
them and press them down io the top of the jsnry
pudding antil they are on the level with the t: J

10118,
bastn, When the tapices 18 clear and the 3 s
anples tender, the pudding is done, 0,200

tapluca.  Bake In an earthen dish or granite
,1bZ 11 cIréniation.  ‘1ne remainaer of

505,

Colil Potatoes in Nine Way:
There are many families, writes D, M.
. in Glosd Heusekesping, who never|
nke any use of potatoes left from
inver; there are others who use the
vhiole botled and throw away the mashed. |
here is no vegetable which may be made!
Into more savory forms than the Jiotato.
f the various ways of frying there need
bo but little mention. The whole ones
it in four ldrge sliess are very good

brotled over coals,

Potato mound: One-halfof a cupful
f milk, a tablespoonfnl of butter, salt
nd pepper to taste, tho well-beaten
hites of four eges added to six mashed
botatoes. Stir all together lightly with
k fork. Pile ina mound and brown.

L.yonnaise Potatoes are prepared by
utting cold potatoes into small p'eces,
spepon. with sait and pepper; add one |
easpeonful of chopped parsley. Puta
feaspoonful of butter on the fire in a
aucepan: when hot add aslice of onion |
ry brown; add potatoes and fry a light
broswi.

Potato calke: Mix mashed potato

ith pepper, salt, a small proportion of
foun and a little baking powder.  Mix
vith milk to proper consistency, roll out
o the thickvess of an inch and cut in
akes: grense the frying-pan, lay in the
sak : and tum as reiddle cakes are turned
o eook both sides.

Potato scalloped with cheese: Two
bounds  of tfinely  mashed potato;
hdd three ounces of melted butter, two
unces, of grated cheeSe, a little pepper
hnd salt.  Kill small dishes with this nnd
hrown in the oven. Glaze them over
bvith melted butter and grated cheese, re-
urn one minute to the hottest part of the
pyen.  Berve very hot.

Potatoes a la Provercale: TFinely
fnashed potato seasoned with pepper antd
gilt, Lo two pounds of the potato allow
two onnces of grated cheese which has
been mixed to a paste with butter; add a
8l of milk and a teaspoonful of chopped

Wharsley. Pubithe mixture 1 a fry ng-
®un, add the potato mixed well and stir
i1l the mass 1s pale brown, - Serve as a
Wy ramidd.
B Potato  croguettes are pood and
leasily made. To mashed potatoes add
pepper and salt, with snfiicient egg 10
fanake o still paste: make it into bails of
fequul size, voll iufine crumbs, dip in egg
nd again roll in ernmbs.  When your
it s smoling liot put the crojuettes in
he wire basket snd fry them, shaking
ightly nll tue time, As sgon as they
Birc a golden brown they are done.

Sealloped potatoes: For one quart
Sof potatoes cur very small, allow a large
feitpful of milk. Make a cremn of the

i1k, one teaspoonful of flonr and one
Mablespoonful of butter. When it is
thick put a layer of potato ina baking
dish, geason with sait and pepper and
pour on a little of the cream, Coulinue

ntil all is used, Cover the top withl
olled eracker crumbs and hits of I)utltr._f

o - e e el

CHEERRE BTRAWS.— One pinti.of flour,\one=
half pint ot grated cheese (must be very dry).
Mix these and make pastry with lard as Tor
ples. Roll i g thin sheet and cut in lengens,
three fourths of an fuch wide and five ur six
inches long. Bake a light brown and place
on & uapkinon a plate, piling she straws log-
cabin tashlon upon it
Beaxisa Frrrreps,—Trim the crust from
stale bread, bager's or it home made should
be very light. Cutin sny pretiy, fanciful

one cupaf cream or milk, two tablespoonfuls

Or A AWEEL SaUCE.

OATMBAL CRACKERS, —Mix three cupsof the
finest ontmedl, & table-spoontul of white su-
garand a littie salt,with enongh sweet cream
to wet it. Letitsit in & eool place an hour
or two. then knead in epoogh fine flonr
make a dough that can be rolled apd ¢ut in
ghape; roll thid, cut out and bake ina moder-
ate oven aboul ten minutes.

ORARGE CAkE—Ounecup of sugar,onecupof
fiour, one-half cup water, a pineh of salt, the
volks of five eggs and whites of three, thres
teaspoontuls of baking powder, and _ the
grated rind and juice of one orangs. Beat
the woites, aoding sugar as for frosting, and
the grated rind aod juice of one QUrange.
Bake the cake in layers, puttiog the frosting
between,

CruMPETS—Veryearly in the morning 1akea
quart of dough from light bread that has been
set to rise, golten it into a moderutely thick
hatter with lukewuarm water, thres well-
beaten eges and a little salt, Mix smooth
and light, and getitin a warm place 10 rise till
breakfast time, Drop the batteér on a hot
ariddle and bake gquickly. It will not be
found necessary to turn the cake.

CHOCOLATE ICE CREAM—Proceed exactly s
for wvanilla ice créam, omitting the vanilla,
serape a quarter of A pound of chocolate,
place itin astewpan over afire and keep
stirring until melted, then have ready boil-
ing-a quart of miik, which mix with the choc-
olate by deerees, finish with eggs and sugar,
and freeze samé a8 Oother creams.

PicELED CUCUMBERS,—Make choics of
those which are smal) and not too old; put
them in jars aud pour over them a brine
made of two-thirds water and one of vinegar,
with salt in the proportion of a poupd to
three pints of Higquld. Pur the brine on the
fire 1151 the salt is melted, let 1t stand to
settle, and before using pour it off clear,
Whon it {8 wished to use the cucumbers, take
(GTI the rinds and dress them like freash cucum-

ers.
| GraMAN Porrs.—Put a half-pound of but-
ter into a teacupful of sweet wmilk; have
ready in_a bowl or pan a cuptul of sifted
flour, When the milk bhas bolled, stir it
gradually into the flour, and beat until per-
fectly smooth. Beat in six eggs, leaying out
two of the whites, also add three tablespoon-
fuls of sugar and a little grated lemon rind
| or powdersd cinnamon for flavoring. Drop
the batter foto little patlty pans, and bake the
pufls in a moaerately heated oven,

VaANILLA Ior Cream.—Put the yolks of
twelve eggs in a stewpan, with balf a pound
of sugar, beat well rogether with a wooden
ppoon; in another stewpau have & quart of
milk, and wheh boiling ihrow in two stick of
vanilla or & little essence, draw it from the
tire, place on the lid and let remain
until partly cold; pour it over the
ege and sugar in  the other stew-
pan, mix well and place it ower the fire
(keeping it stirred up% until it thickens, and
adheres to the beck of the spoin, when pass
it through & sieve into a basin: let it remain
until cold, then have ready your freezer. Be-
fore putting into the freezer, put a plot of
gream according to tasie end proceed to
freeze.

LemoN Iog OrxaM.—Take the rind from six
femons as thin as possible and free from pith,
sgueeze the julce of the jemong into a stew-
pan, with half & pa%mj of sugar and half a
pint of water, place [t on the fire, aud reduce
until rather a thickish syrup: have a pint and
& balf of milk cn the fre, into which, when
boiling, throw the rind of the lemuns, coyer,
and let remain untilbalf cold; into snother
stewpan have the yolks of twelve ezgs (1o
which yon bave added an ounce of sugar),
with which you mix the milk by degrees, and
stir over the fire till it adheres to the back of
the spoon; then stir in the syrup and prss it

Bake-aweaty minutes. Herve in m._q'
baking dish. .

b h & sieve; wh d 1}
::nrtnl‘:fs ;l::tB 3?_ uru?l: W,L'Pﬁ {8 ReRDA

shape aud soak io a mixture of beaten eeg, |

of sugar, apd a’littie pulmeg and cingamon, )
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Oxx Prizor Sopr-Burres makes ofie pound,
"SixreEN TABLESPOONFULS of Liguip make

~ For FApEp Greex Brrsos rub on s littls |
Hnseed ofl, !

To Cume aNp Hmar A Roxxixa Sonp apply
alum water twice a day,

To Take Ovr Srors Frox Wase Goops rub
them with yelk of egg before washing,

ANy Mrrmop Wamice Winr Kegp THE Am
from the inside of the shell will preserve the
eggs for a certain length of time.

It 18 Arsosr IMPOBSIELE To Rexmove a stain
from an ivory-handle knife. Tt might be

ﬁi,b%ﬁd lightly with a very fine sandpaper, say

Mirk 18 A Goop SorveNt of quinine and
will disguise its bitter taste, Five grains

m!\iy be ‘dissolved in two or three ounces of |
milk,

|
Oarvzar, Mape 18 A PasTE, with glycerine
two parts, water one part, is recommendad a8
& face lotion to be applied at night, with a
muglin or thin silk mask worn over, &

Dox'n Arteser o Resove Dust with cold

1
| of good soap, then give it o thorongh rinsing 7

| of it

Do Nor Lianr a Siox Roox at night by ,
means of a jet of gas or a kerosene lamp |,
bBurning l_ow; nothing impoverishes ihe &ir-l
sooner. Usa sperm candles or tapers which |
burn gperm oil,

To PueveNr Tear SHINE 70 rHE Sgix with
which so many are ennoyed, especially in warm |
Weather, use a little
when bathing the face.

will fake paint out of clothing, even if it be |
hard and dry. BSaturate the spot as often as i
necessnry and wash out in soap suds,

Tar Besr WAy To Fry Arrres is to halve

ing pan und put in- the halves the out side
down; then add u little water and let boil dry;
then fry,

WHEN MATTRESSES ARE STAINED take starch
Wwetinto a paste with cold water, Bpread this
on the atains, first putting the mattress in the
sUn,

{
i

Arwavs Wase Basy's Moure axp Guus
every morning with water in which you
have put a pineh of borax,
fresh and gweet, and prevents that uncomfort- | i
ablg afihiction with which so many poor babies |1
are troubled when their mouths &re not kept
perfoctly clean.

Quick WarrLes,—One pint of flour: one tea-
spoonful baking powder (Royal); half tea-

I epoontul salt; three eggs; one and a quarter | 1.
captul of milk; one tablespoonful of butter | .
(melted), Mix inthe order given; add the
beaten yelks of the eggs with the milk, then
the melted butter, and the whites lagt, Berve

with butter or sirnp, 2

frequently served with vegetables when nsged | ©
28 salads, but fore
dresging of pell_-pur. #alt, oil and vinegar, and |
it is decidedly better for dinner whera meat or ||V
rich food is partaken of,
acconiplished in the art of making good salads, |7
Hge garlic as a flavoring inatead of onion, buby
Yery sparingly. -

. Tax axp Suypuny May Be Eismmy Reu@ves
by the following means: Put the juies of sl
lemon and the white of an egg in & Hagvy |
earthen cup or small bowl: et it on the slo

for half an hour, heating juat sufticiently so

not to hurt the eup and slirring often, Apply
to fage, neck nnd hands every night for about® |,

L weelemnd it svill he faund vere i

water; give your face a hot bath, using plenty (1i1

camphor in the water 18

them; remove the core, F“t some butter in fry- |
t

In an hour or two rub this off and if not [powdered y
| clean repeat the procoss, ter almonds, one dinchm,

room thoronghly fis o good plan to remove
It keeps the mouth the lighter arti of

it over with a cloth wet in

thot any

i
Iy Tuis CouNny A Mavoxxamse DrEssrxe s | in g

igners prefer a simple French ||“1d P

A BrooxruL or STRONG VINEGAR in a kettle

one-halt pint, i ; ot hot lard will prevent doughuuts from sonk-

ng fat,

Tur Tovenrar Fown can be mada eatable if
putiin cold water, plenty of it, and cooked very
slowly from five to gix houra

Weey Making A Conxsrarcs Pupning melt a
lomp of butter in the pndding kettle befora
}mtting the pudding into it. There will be

ess danger of the milk becomng seorched.

To Creax O Parntrxes first brush them,
then wash them with warm milk diluted with
water; rab with with a piece of flannel dipped
in turpentine and then with a dry flunnal,

Arume WAreEr 18 SAID To BE A Ouee for
frosted feeb. Soak the feel for half an hony
in a strong, hotsolution. of ‘alum water; and it
one application is not sufficient two certainly
will do.

Ir 18 raE DUty or Eveny Panexr to isolate
a8 far-as possible any case of throat disease in
the househiold until the patient is well, Adults
with sore throats should refrain from kissing
the little ones.

Some New Five O'croor Tea Orores are
te large pocket handkerchiefs with hem-

With water that has had the chill taken off 1)Sttched borders;others have designs worked

in the corners in raised white or gold thread,
in a very bold style.

OLp Canvep CHEnRy
posts, sometimes with
carved into their swelling tops, are being
hunted up to make tall stands for hanging lamps
or pot plants, or to framein, as a sort of newel-
poet, the settles that stand in cozy corners and
whigh divide drawing rooms in two halves:

axp Mamooasy bed

DeLieuTron Lirrne Tomet Biasare justnow |

EqQuar PAnTs oF Axnoxia AND TURPENTINE lmaking their i ppenrance, filled with: bran,

which' pressed

amy lather to

and  body. and

rel, without rinsing,

ke their own' alinond
Umends, one ponnd;

ad orr one-guarter

il. one-half ounce: oil of bitter |
ounce,  The almond!
lanched nnd powdered
ound: grated ecastile Hnui:,
X

L Wi

e who like
: follows:

imangds,
olr oune wider, one ounce:. fine
o, three onnces;  oil bite

Oanmve vor Fui e.—When cleaning the

upholstered forniture
i > henvier ones info another
| the windows are opened. Hair
teleaned by beating with & small
I or rattan, afterward wiping with o soft
It it is old and losing its color it can be

to look almost as good ns new. by wiping
ink, Plush farni-
ire should be brushed with a bristle brush., ||
redi d paint brush is just the thing.
plush, as it will leave a mork |
monnt of broshing will not entirely
A smadl paint birnsh for the  crevi-

& of the woodwork is a necessity. to keep it
1 sondition by removing the dust. ¥ {ipe
woodwork with o soft, demp- cloth,

b with dry cloth. A small anantity

f warmed linseed oil rubbed well into the
mod, aud this afterward rubbed briskly witha

to th 1l
oo in wh

bliterate.

yer

The French, who are [[F01 dry cloth. will give the wood a niee, soft |

olish,

—Breakfasteocoamay be used incook=
ing in the place of chucolate; it'gives as |
good results at less cost

—It is recommended to mix stove
blacking with spirits of turpentine; as it;
will then take off the rust, pol sh more
easily and kgepglossy longer than when
~raferis usads

eurtains and tassels |

|'dried in the air, it will be far more pleasant to

| Wwhite svax, ane of spermuceti, and two ounces

Lralieved by aleohol.
£

A Ta¥er of LgATeER pn the iron holder
makes jtocooler to use,
Sopa-Unacrens are much better if heated in
the oven just before naing, |
Macnaai LAce is almost as easy of execn- |
tion a4 old-fime knitting, and, fortunately, is |
coming s 1to popular favor,
Taing How, moderitely strong soda water
them, the bristles of hair brushes will.|
in wlhite and stiff for o long time.
EIIER AND CLhaNER WAy fo
Ein of new potatoes than the COTRINON |
5 of peraping with o knife is to *'use o
serntibing-brush.”
A Lirres Toeresrise added as clothes boil
will whiton and swe hen woutinjuring, |
the ali fabric, Por garments very |

-~ { |
IO TOSeNE, 1

|
remove r

sthat no odor will remain,

L

T3Tk niNEAGR 0F UNBLEAGHED COTTOX.
allow an fneh to ayaed. : ]
Ixgedr Stives ok Envrrions on the skin: are

Pownenep Anvst Avpriep 7o A Feves Borg
will prevent it from becoming very unsightiy
or noticenlils,

Tquan Pants oF Sweer O1n axp Vixeaar and
a little powdered gum arabie make an excellent
furniture polish,

Never Beearse Terovenm THE Mours un-
less it ie imposaible to breath through the nose,

Tor Ax Aomixa Toorm saturate, n pieee of
cotton with ammonin, and lay it on the tooth.

Ir. Fourr Stamss ars Waszep, in tepid
water, they will generally come out, It's the
putting them in suds that sets the colos,
t Ir 15 Bamp Tuar 7o Drixx Swesr Mg |
rafter eating onions will purify the breath sof
A cupful of strong
-eoffee i8 nleo recommended,

To Srresdraey e Hair, dissolve an ounce
of borax and one ounce of camphor in two

& Rovdwssep Skx  soft and || quarts of water. Wash the hair with this twice

smootly, we in wa
thoreughly with
it ¢~ pontaining 4 teaspoonfal of pure
Bumove Srors from furni-
tarey it ds exceller
If yon epill it on g, hang them in
the air, and the spotb and smell'will both soon
disappeur,
Toe-tngast Caspy.
thrge-fourths of a pint of wafer,

pints of sugar,
One Leaspoor
L TEmMove

f 5 Bitoorm be immersed in boiling |

watar until it is quite cold, and then thoronghly

ngd, wind will Tast mueh longer.
moistening of the broom is conducive
nsefulness and also saves the carpet.

quent
to its
Conn rAs.—Melt fogether one drachm of
Add two ounces of rose water and

rer water, Rub to-
Iy ineorporated,

of olive ail,
hall nn punee of orax

grether till
and the mi g :
Tar BExreptexcen (e wraps his fish ina
sheet of puper before boiling it Bquare nap-
better. A sheet of
papar may be.g the naf which
shonld be piune: . In this way the fish
f e Hifted ot of the pot withont danger of
g kpart, sud be served without being

el with the fork.

Lins of ch

T To TarE Away WrIN-

KLIE A8 to aniron shovel red hot, throw
onita BENOO! Lot myrrh in powder and smoke
the face over i vering  person and shoyvel
with a sheet t p in the fumes. Repeat
this three y heat the shovel again, nnd
pour on i ooifuls of white wine,
8 r 1t three times,
Wi the most severe acei-
are lidble., When o joint is
; swilling comes on o gradually. In
nd loss or motion of
Iy wfter the meci-
¢ kept per-
Prive Hinmmation, use
1ol wormwood, hons or tansy,
¥ guart of water, the
tlpulp of two lemons, one toffae cup

POTHLIC

O LA, ~—=Die

four, and wash off il

1 oil-cloth or zine. il .
[ IrisSam Trar & JoiNr or MEAT may be kept
| many days by wrapping it loogely in a fine cloth

water, then rub || aweek, clipping the ends occusionally.

To Sarr Nurs mix-up a cupful of them with

] ® tablespooniul of olive oil and lay them on a

pan, stirring a teaspooniul of salt with thom,

and brown them fill they are crisp ina hot
| oven,. Blanching improves them,

- wring out of vinegar and hauging it in a
‘dranght of air, If the weather is very warm

[ the cloth should be moistened twice or even
l{ithricea d

To A Pamn or Broxs that have becomse sfiff

and nnecomfortable by constant wear in the rain
v & ooat of vaseline, rubbing it in well with

h; and in a short time the leather will be-,

oft and pliable as when it wus mk‘;“.
28 of the shos dealer, '
sEEEEPER and correspondent of |
the fiwrai World has the notion that typhoid -
| fever may lurk in the dish rag of many a house- .
hold, He makes an earnest and timely profest’

letting dish rags lay around until they

They should be burned
sach that state, 7

3 BonY Kxows how to boil an
egg. DBut there are two ways, The common '
| way is to drop thbegg into boiling water. Thg-
| white hardens and toughens instantly and the>
egg is not fit to eat and hurd to digest if enten. -
But an egg dropped into cold water and the
vessel coverad will be beautifally cooked the”
instant the water boils, The white will be aa’
delicate as jelly, digestible and nutritions, f
Cank Smouvrp BE TAREN 1N THE MATrER OF,
Swerriva to cover up house plante, and to F
sponge the leaves frequently. The dust that
! accumulates on them shuts up their broathing ¥
| pores, as it would onthe htlmau gystem, render-)
| ing them unhealthy, Another thing conducive ,
| to healthy plant-growth is frequent stirring of
{ the soil, and a hair pin i8 a good implement

for the purpose.

UL B'aL B Matu-Los
To the Editorof T EVENING 57T
Knowing how anxious Trr st ig for the
welfare of humanity, and particularly of the
tizens of Washington, I inclose a surewcura
for a mad-dog bite, so it 1s said by tha geontles
man who gave me the copy which belonged to
|| Wis grandfather, to whom it was givel by a
monkan an English monastery.  Now that the
dog daysare here plesse give it publication

Hite.
| T:

LGk it come to 4 Uoil aud put in four
oong eary atirch. Htle it continnally
hug boiled sbout fifteen minutes. When

coldponr itaverdonr or five oranges fhat Lhavea:
I3t iced i, and over the topspread the
beateddl whiten of ilivee eggs sweetened.and
Havorad with vanilla, 2

A

for what it 8 sorth,

“Wash i@ wound immediatuly with vinegss
and tepid swater; dry 1t avd then apply a fow
droph of muriatic neid, whieh will destroy the
poisgn of the salive or neutralize it, nnd the

I ure is effected.” / e

e e
g i
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A Pherry Busineei Dist—Cut cold tonst| > y
into squares or rounds. If it is buttered toast, | ¢ o0CCANUT Fin—Toree oggs, half cup opl
2 : t|sugar, Hult oup cocus d § 3
::;;::;l e;he ]l[.\jtter; 'if uoft, tb;utter it with coek- | milk, baked \pv:‘:)h'l.unu :?S::?oak“d I Rapason
yoaringof tomato on this and| BANANA Birap.—Slice the -
Bome ﬁ;Ekag of cold, cooked codfisk on the top, | Wist—ile fresh bapauas are hﬁ:?lfojarlﬁ:ll
| Gover with a plentiful supply of parsley sance, | VS fhem heivily with castor sugar: mix
put it into the oven to warm and Beryve hot.' ;m T Bonr o et Iy b Juicelot kalys

r * ¥ +
‘he dish is very economiesl nnd BEIVEE 0 WBR| A Cuuap anD GOOD MINCEMEAT can be

emaon, pour over, and serve. NAT
AL

o
p any stule bread, toast or fish and sauce | mate by boiling & beel's hear: till tender, 1 1-

which may not be sufficient to pres i
z I } ent at table | tben chopping It fine and seasoni
?e sacond time. Garnish wit parsley and |2dding twice as mucl apple nyuwllifgil:ta?m
mon rings. meat. Fruit, spices and liguor can bas added
Tronovan Cooxrva THE REmupy.—Boecent | o os Godres.

¢ K EY BROWN BREAD,—Tw
scientific researches have demonstrated the ex- (one cup of rye meal.o tﬁ}i\pgugjgd?tn wn%:ﬂi al

mtei.tcu of an infinite variety of Microscopic or- | llour, & teaspoontul of salt, two-(hirds oup of
ﬁﬂw}?ﬁ. sch as bacterin lmolasses, one pint of milk, efthor sweet or tl
A oW m i i i I i

iy aganltl:li!tni:‘;;cohtlezu?y mrgg%&;l;y thgse ]ifrﬂt\:"‘l ‘n_ Is foam . put it nwo s tin pail or

SRt thog iy = ne, but | n ne_rsei Bleamer pad tle the cover on
ey cause discomfort cannot be ques- | &bt and steam three hours, then turn oat

tioned, m_ﬁhey are fonnd in every good sub- and set in the oven for half-hour.,

gtance snitable for human consumption, A DovGuNurs.—Two cups new milk, one oup tl

0 1 ¥ 3 SPOOUS croam t s 1
Jg&z‘;ﬂu?gﬁl;ﬁ ;::c;?i‘éi(}:: ;‘fs ?ol:?ﬁ?emécn- quart of a :iuul-‘:“tt!:l::'l l;}]]?i ‘;.ls ?r? gzhhrixr::{fg ﬁI:u? | e
cernad, 00~ a8 15 necessary to mold without Sticking: |.
LeMox Kercmur.—Slice spent snd frash | 90pD=d in, and turn constantly. ‘The secret. |)i
llal_ncus. A spent lemon is one from which tho ?:yll-:(-l-.:d doughouts depends largely on the
Juice has been expressed, but the rind loft in- tablespoonful of cream and ano: her ege,

tact. Bprinkle them with one-fourth
= of aj
pound of salt to each one pound of fruit, plac:

good wben prepared in this manner: Foe

vinegar, add twelve cloves, six white peppers, | haifa cup

Bix allspice, gix long peppers and two tea- | Lhe oysters, beat the yolks and whites of the

spoonfils of coriander seads to each one ping | 9885 seéparateiy: stic the yolks with the | |

“offvtmg:ga‘r; s;“[lnmer till the lemons are aite | © am;: then add the chopped oysters, with a 7

off, strein  through a : i :

"Ha'i" pit the 1i guor F:“rﬁe bﬂiilu_g cloth: the eggs. Puta pioce of butter fn your fry-
qQuor into a preserving pan, | ing pau and allow it to bocome hot: turn in

siult.e cold bottle. This 15 nsed with wild duck, | 108 As soon as itis thick in the middle, fold.
ustscore the breast, pour over a few drops or | 10aUIckly With & knife ouge, and (ura into & e

rendsr it perfect. e
R

Cm,_mw Farrrens,—Take the tender hearts | CORN OAKE.—Sift two oups of corn meal,
of white colery, stew them fn milk till tender, | S5° SUP of Wheal flour, two tablespoontuis

They ahn‘uld be of cq_uall length and size, If | dissolve one teaspoonful of soda, wet it up
the head is large ent it into neat picces after it |! Wb Mk, beat in two eges, make it [bin
lias been cooked, let it become quite cold Put | ot e ro s 1o 8 well-greased paa, 1t {B)()
into a basin iwo tablespoonfuls of flour m iake || gﬁlnlégnualf:i]r hmwmiﬁL AT A L
fwell in the center, drop in the volk & " (500 b0M botbom op

v € A : 3 of . Get t

agz, b putting the whit in u ey Basie 501; b cake. et it on the bottom of a hot ovei.

di

Use the milk in which the celery ks @i |
: ¥ - calery was stewad | 8telks and roots into smail pleces and stew
fo make the flour and egg into a thickish batter || H1l tender in as littls wator as will sufoa,’!

that will cling to and cover the celery. Next |l with flour te make & nioe sauge

R =Ll

senson it with salt and pepper and thr
four drops of lemen juice, ]Eaatly, just }L: ;:11;
Téquirs %0 use the batter, whip up the white to

le

1

s microbes, bacilli, |sour, with one teaspoonful soda beaten futo bfpy-

eX-

1¢

]ugh temperature such a8 i8 obtained in thor- sugar, one vwg, a8 little salt, two heaping tea- l by

buve the lard just eo they will boil when x Ol

:h

If ricuer oOnes are dusired, add a :ll]il

Ovsrer OMELET.—Oyster omelet 18 very \nee

them in a stew jar, cover them with white wine { about twenty-five oysters tike six eggs and ¢I-
thin eream of rich milk; chop 1t of

C-

salt, and, lastly, the beaten whitesof 1 (-
e 3 rkes
oil ip, add one pint of good sherry; when | your omelet and snaks to keep it trom burn- and

15

add a Iittle to a salmi of wild duck and it wiil | 7O Pletter and serve. ined

.]_

=-

L of Suear. two teaspoonfuls cream tartar, 101S

s

like spongelillll-
eg 3 £ CELERY I8 not infrequently cooked a potal
01 & plate, so that it ean be whipped o a foam. | both appetizing aand henlth rul, ;:_:'un ushig—:mm
i of
Then add a little milk and butter and thicken hic

h

» 3o

E y IS,

Esas vor Lusca.—Have vreviously harvd- |g
1 8

& 8EifT, rooklike foam and stie it thoroughly boiled gix eggs: remove the shells, cut the Yy

into the batter; dip the eelery into this, fry in | 9865 into slices. Puta tablespoontul of “butter

boiling fat till a golden yellow, drain on wrap- into a chafing dish; when melted add g leyel i

ping paper and serve quickly and hot. Do not | tAblespoonful of flonr and mix until s H
RGeStk dish cover or eloth as it would o add eight tablespoonfuls of milk a;t?lf‘:etgl
Biroy the crispness. If they have to be kept spoonful of bullion; add the sliced eggs, toss

=-

warim put them ona wire meat stand in the lightly until thoroughly hot, dust with salt and a4

oyoen with the door open, pepper and gerve.

Usvsren. Corners.—Boil twelve ovsters 'in

their own liguor for about two wimrtan. doain; nected with moving into s newly built house,

) £ : It has been estimated that th il ild- }
"?'? :11:: ;1?:5?:: I‘;‘c‘l}?‘\]‘;‘ﬁnﬁ %iﬂ}o‘f tht‘l} ligitor | ing in which fifty thougand liir::::}‘;sl:u?: 35331:33
ice of butter and two syen t‘lt.!:li!?:{?:{)lllfcl:];”é?. au:m nearly five thousand gallons of water in |
t:rl.m:zti; :ntootigu tLqi‘I l1:1;3; oyster liguor uutill :-.;IJTI ‘;:)r:j:‘;uu;}“tjﬁ: E,ili].}jf lai;fdﬂgﬂgi(t]nirn th?‘ })?ir_es
51 one agg?l‘?he ;3}1015130( a’ﬂ;;t@f:';:‘?f;’;g:‘f - pelled in the fnrmvof vapor. Until tE;; llnr;?ﬂ_
gpqo;i[tntfg Iil.lub"_chop};ed l}:arsicy. S EE:{:‘EI\;;’ (.-nfo\:u}tl?rb i;.:ualﬁedmimlle(! of course tha
4 palatable scagoning of salt and pepper andl! G P -
turn outto cool. When cool foru? 1'11}1‘:0 fz?u;'{ have @ liw which forbids the occupation of

jeutlets and put them aside until you are ready },ST“'IEL‘”" aDuSss: titd: fanc months: uftor

2
'#0,dip and roll the “potata croquettes, as thevtt, -
o be dipped together more economically that .
ssparately, )"1 Commox Honse Rapmsm Grarep into a cap A
of sour milky then strained, is said to be an ex-
cellent lotion for removing freckles. An
ounce of lemon juice in npint of roie waer
will also answer the same purpose, Loth are
harmless and good, :

: It 18 True TeAr Tugse 15 Some DANGER con- | a¢

o Switzerland they |16

0.

r completion, nd

Tariooa Ice.—Bouak oneeup of pearl tapiocea
| over night; iu the morniug boil in water till it ||
clears, adding one enp of sugar and a littlesalt, 'I
Have a ripe pineapple chopped (not very fine),
and turn the tapioca and sugar over it whila

boiling hot; sfir and turn into a mould to ¢oolk
When cool eat with sugarand crésm.
| ArrER CoorrNg A Mean, a person will feel
tired ‘and haye no appetite, For this beat a
raw egg until light, stir in a little milk and
| engar, and season with nutmeg. Drink half
an Lieur before cating, A raw egg well beaten
and sfirved into u glass of lemonade 15 refresh-
ing and helpful to onp who has liitle or no ap-
petite, N
Manrox HarpiAsp Apvises those who use
what grocers catalogue as canned goods to
always open the cans some hours before cook-
ing the contenis and empty into an open bowl,
set in a cool place, This removes the close,
airless, smoky taste, Drain the liguor from
peas and beans, cover with fresh, cold water,
and let them sonk for two hours, It treshens
them wondertully,
|  Lagrio Acip, which is not far off from' the
beverage ecommonly termed buttermilk, has

A GODD RECIDE. FORTARCH.

The following recipe makes excellent
starelr for those things that require to he
really stiff, sucl as collars and cuffs, anil
white shirt fronts. Where extry stiffness
is necessriy, 4 small picge of white aves
should be stirred wmto the hoiling stavel
until quite melted.

To every two tablespoonfuls of starch,
allow one-quarter of a pint of cold water
and one pint of boiling water: To mix
the starch, put it in a c¢lean basin ancd
pour the quurter of a pint of cold water
over it. Break up the lumps, and, if
there are any specks of dirtin the starch—
and the best 15 not always quite free
from them—they may Dbe taken out with
a clean spoon. Then mix the stareh
thoroughly, and pour upon it a pint of
boiling water. This last water should
be actually boiling while the starch is
being made. If it is at a less degree

being ‘doing the peptic wonders, 18 it an-
nonnced? A good many people who are “‘out |
of sorts” with fiver troubles might try the but- |
termilk eure direct, without waiging for anill- |
ness to bave it prescribed for them. Ispe-
cially old and feeble people derive benefit from
the churn’s surplus,

Purren Breap 18 Likep PARTIOULARLY WELL
by English people, we are told. They eat
it with cheese, To make pulled bread take a
loaf of freshly baked bread, while it is still
warm, pull the inside of it outin pieces the
size of your hand or smaller, and put these
into the oven and bake them & delicate brown.
When caol they are erigp and thought to be
especially good with cheese.

A CoeppspoNDEXT SeENDsS THE FoLLOWING
RBuoren: “Veal cutlet cooked in this way will be

| found as tender as swectbreads; Divide the
[ meat in pieces ready for serving, place these
|'on'a board and pound them well with a potato
masher; then senson with pepper and salt.and
dip in egg and either rolled cracker or sifted
bread crumbs, Fry slowly, keeping the pan
covered. . Wheh nicely browned lift the cover
| and pour into the pan-a cup of cold water. Re-
| cover quickiy and let the meat lie in the steam
for a few minutes, Then thicken the gravy
with browned flour, and let the cutlets gimmer
in it for a few minutes longer. Place the meat
on a platter, pour the gravy through a strainer
over it and serve.”

To Poumsa Nigken Prarise.—To polish

nickel plating when it becomes dull use jewel-

apiece of chamois skin, Rub the parts, using as
little of ths mixture as possible, and wipe off
with & elean, slightly oiled rag, or some cotton
waste. In many ocas perhaps in most, ng
prepuration isneeded (o clean or polish nieckel
asimple rubbing with cheamois skin er verjy
goft eotton being all that is required.

e T T e LT Bl =il

OxEe Prxt of broken lonf sugar is one pound,

Eisan Taprespooxrurns of liquid make one
gill,

A Few Drops or Ammoxia in a cupful 04
warm water applied carefully will remove
gpots from paintings,

To Preyvest Tix Pays, Frox Rostig ru
frosh lard on them, and get in a hotoven nunti
thoroughly heated aud then rub off.

Waes mae Faxps ARE STAINED use salt ang
lemen juice; this will take ofi stains snd rende
the hands soft and white.

water in which has been dissolved one ounce of!

er'tronge and fresh larn, orlard oil, applied tc]

than boiling heat, the starch will not be
as thiek as it might be, and it will need
boiling.  Stir all the time the boiling
water is being poured on, and when the
starch is thoronghly and smoothly mixed,
put in about a4 quarter of an ecunee uf
white wax. A white paraflin eandle will
do quite as well as wax. 1t isnot a bad
plan to save the short hits of parsfiin or
wax candles for this purpose; hul dare
must be taken whether wax or ecandle is
used fo increase the stiffiess nnd oloss of
the starch, it @hall be quite clean, ‘The

st carelessness in this respect destroys
the appearance of the article to be ironed.
Cover the starch with a eloth folded
seven or eirht times double, and set it
aside to cool.

When decanters and carafes become so
discolored inside that shot or fine coals
will not eleanse them, fill the hottle with
finely ehopped potato skins, corle tightly
and let the bottle stand for ihree days,
when the skins will ferment. Turn oub
and ringe.  The bottle will He as “briaht
and clean as when new. '

In canning tomatoes peel wnole toma-
toes and crowd them into eans, pressing
them down slowly. Put a board into tha
bottora of a boilerand set the cans on
the board. TFill the boiler with ecold |
watee to half the height of the cans, lay-
ing the tops of the cans on loosely, lef-
ting: them remain until the water has
boiled twenty minutes, Then temove |
the cans, and if they are not full fill with
hot water and seal at once.

Dox’tr Bve Your Face with a coarse ii;wall: |
just remember it is not made of cast fron, and |
treat it as you would the finest porcelain—
gently and delicately,

To Loosex Srorrigra of toilet bottles let &
drop of oil flow around tha stopper and stand
it within a fogf or two of the fire. After a
time tap it gently, and if it does not loosen add
another dropng 6il,

Bosr Crorans Tear Fane over mightiin

angar of lead to a pailful of rain water. il




TO WASH BLANKETS. )
Put three cents’ worth of borax in a RS RORI
tub of warm water, put the: blankets in Does everybody know that the host
and see that theyare thoroughly wet. Let | tovering for a poultice ori mustard pasto
them soak several hours, or half n (lay’ i8 tissue paper.
even, then squeeze them _througlrtl_m Clothes that have been sprinkled will
hands a conple of times, wring, rinse in] | not mildew for days, even in summer, if | 269,
plenty of hot suds, and they will comel | kept away from the fire. G} hese
out fresh, sweet and soft. They should :
be pulled both lengthwise and crogswise, |
iinishing with a lengthwise pull.

Use a silver spoon when cooRing mush- "”,” ?
rooms. The silver will e blackened it mill-
any injurious quality is present. 1ons

|
TIHE ART OF PRESERVING. |

. 'I'h]ef housekeeper. who. congratulates | ;‘}[;i.:.tt '1!:.2,1::0];45;; 2,]:“?1 [‘“H‘{‘ jl)-rr:-] heial '“:I‘I?
erself upon beifig Wble to preserve any- [ . . o el dodor a stll one. e
Wity and cvurytlﬁugth:lt nlum{-.w‘ to hanal| -Air the house thoroughly every day, [ WaS
makes a mistake, which hideous demons | EV6R ''though the rain comes down in | the
in frighful nightmares or alarming cases torrents or the snow beats in in drifts.” | than
of colic among the juvenile corps l(:u! That hands may be kept smooth in |
often:attost. cold weather by avoiding the use of warmy |2ton,
In preserving any kind of fruit the hest | Water. Wash them with cold water and [I'lor
fiavored and most perfect only shonld be | S0ap. unts
selected, And it isnot a good plan to | Do not be deceived by agents '-.-.":u-.!
attempt to handle too large a quantity at | have a ‘saperior furniture” polish for Iiim.«‘
One tume, as it is difficult to watch, pre- | sale. linseed oil, there is nothing | than
yent burning or boiling over. [ better. . o ‘
~ Itisa good rule when preserves are I| That the best and most convenient
nat to be sealed to use one pound of | cover for a jelly tumbler is thin paper
sugar to every pound of fruit; if to be | fastened over the top of the ulass I:i— [
se:\let_l less sugar will answer, However, | rubber band. . |1m:]ln
that is uff‘_:n. deétermined by the acidity | It is u good idea for a tall woman to.| "’3-”"'
of th!:: frml;, _H;tstc is of great import- | have her kitchen table and ironine-board ¢ 3,1'\-
ancein preparing for pl‘L'S(Tl‘Yillg._ as the; a4 little h]‘_’_‘:n::' than ordinary. .31 will i the
natural flaver ig thus more readily saved | save many i backache, A d the
—yet the preserves should be allowed to ¢
i beil slowly. Avoid brass kettles—por-
celiin is far better. If necessary to use
brass very great eare should be taken to
ligve them scoured bright and [u:rfcnﬂ\-i
ciean. Loaf sugar is best, though granu-|
lated may be used. Canning and pre-
_ervVing = 30 Ty G o At "o
s:::a!:]nalr{:;:il‘;t:‘h]]]:1-::1‘:-1- ”tgl(l‘ .i\fil”i“l‘"‘u‘@}'d:: ‘J.-.‘mp_ with an inch length of coarsest =
g [ =—hence the saperiority| toilet comb. UL, D00
of home made goods.— Washington Star e R
z [ triasses and dishes wipe to perfection 000, 000
| 'when washed in very hot water. Use a
dish mop, soap shaker and an iron-dish s : 150
1 These ulso expedite the laboy, ting to
‘ater can be used, IJ;{,\'.\'I"[{

Be nshamed to iron & limp shirt bosom. |V 10T

dis-

I.-,!n|1.~&
2 by
rland

Use great care in serving food for the |' RO
table, as the smallest spatter of crease or ||lllt}t’r'
gravy changes the appearance and spoils B here
an otherwise pretty dish. : of this

That the best way to clear out and | Lhe
straighten the fringe of towels, doilies, late of
¢te., before ironing, is to comb it while

RECIPES.

Apple Chatlotte—Tiwo pounds of ap
ples pared and cored; slice them into a
pan, add one pound of sugar, the juice L foe =S ) bt
of three lemons and the rind of one| - {'ﬁ'g"'-mg. (radn fashionable table United
grated; boil all together until it becomes i "'”,’}”l ed with l”g.}! dishes that it was re been
thick, which it will do in about tiwo |[IPOssible “I' R P aeus, Eloen New

S e ir e y syl o P y Tlvoe .

hours: turn it into a mold; serve cold, I} L'ti]m]lb--um or the Aeavily laden silver.oans of
Lwith either a rich custard or cream. '_U“ glassyme. (How b t:!b!v 15 consid-
. AfpnmE Wk 4 Dasr Pre T ered vulgar when not laid in a low, sim-
Sy ULELIECE OF TLANNEL | ple manner.

sed in whiting the brown discolorations may 1 T} : "

removed from cups and porceliin puading | . L04b ¢ssenee of peppermint, applied
thes i which custurds, tapioca; rice, &e,, | With the finger tips over the seat of pairl. |
ve baen baked. gives relief in hesdache, tootumche or |
JNLy s Byoors Wianrroxe and & little pa- | neuraleie pain iu any part of the body || :
neeare required for the renovation of ostrich | (Care must be taken not to putit directly | [ from
itliers,  Beginning at the base of th |under the eye, on account of the smartine them.
sther, draw each frond lightly but firmly it would ,.ﬂ}l..'l..-, =1 secur-
tween tho whalebone snd the thum!; the e 1
ner the pressure the more pronounced ywill
‘the etirl of th@ feather,

¥ rae, Fige His Beroowe Rovemessp by
1 wind, sponge it often with equal parts of
w0 water and brandy, Do not use toilet
shes containing mueh aleohol, as they are AL A b "
ite apt to _}-rmlllr.‘e Harmfal resuits. The .Iof:l- Ky TMAagAzines, m.“sja.llnc‘!n, and other
Bliol parehes the skin, renders it brittle and [(@¥ailable sourees,

ypsiits nubkition.

es that
F NOtes,
\'i“?lj_:‘:‘.
12 SeW-
NANOS,

That pleasant rainy day work for the li'g‘\' for
|older children is to be found in the |
making of a scrap book of the poriraits |
(ol noted men and women the imrimits
to be obtained from publishers' eata-

strong coflee, three cups of flour, one |

Frozen Peaches—A guart of canned or
frosh puaches, a heaping pint of granu-
lated sugar, one quart of water. Boil
the sugar and water tiyelve minutes, add .
the peaches and e¢ook twenty minutes |
longer. Rub through'« sieveand frecze, |
Take out the beater, and stir in a pint of |
whipped eream lighily with a spoon.

Minced Beefsteak on Toast—A favorite |
and without doubt: the best way to usc
cold beefsteak is to mince it finely and to |
put it to stewing for fiftecen minutes with |
quite a little water. If I-].it“ beef has not
been all dried up by pounding and over
cooking the first day 2dd to the gravy a

good sized lump of butter, u small onion |
and a teaspoon of vinegar or catsup and |
serve it smioking hot on nicely browned
toast.

Hot Water Sponge Cake—Beat to- |
gether until yery light two cups of pow- |
dered sugur and four eggs; sift two scant
eups of flour and two level teaspoons of
haking powder together three times;
flavor with one teaspoon of lemon, and
add, the last thing, four tablespoons of
boiling water, Bake in a quick oven. |
This is white, delicate and very fine
grained. By adding two mere spoons of |
boiline water @nd a very little more flour
you have a nice batter for cream, cocon- |

tender, delicate sponge cake is to have a |
thin batier.

Neapolitan Kale—One cup of brown |
sugar, three eggs, half a cup of butter,
half 4 cup of molasses, half a cap of |
teaspoonful of baking powder, one cup of
raisins and one cup of currents; a tea-
spoonful each of cinnamon, cloves and
mace; bake in jelly-cake pans. For
white part take two cups of sugar, one
of butter, three of flour, half a eup of
milk, a teaspoonful of baking powder
and the whites of four eggs; bake in |
jelly pans and put together alternately
with dark, spreading icing, flavored with
vanilla, between. Ice the top.

Cucumbers with Eggs—Pare six large
eucumbers, cut into small squares, and |
put them into boiling water., Take out |

an onion and a piece of pork, and a large
lump of butter and salt, keep on the five
covered close forfifteen minutes. Sprinkle
with flour and add sufficient gravy to |
cover. Stir well together and keep a
gentle fire under till no scum will rise.
Then take out the pork and onion, and
add the yolks of two eggs and a teagpoon-
ful of cream. Stir a moment, then take
from the fire, and squeeze ina lictle lemon
juice. Have Teady five or six poached
eggs to lay on top.

|| quantities,

nut, or jelly layer cake. The seeret of | |

| five minntes, and re on buttered toast,

of the water, put in a stewpan with an |,

[fine quilt linihg s excallent), don't squeeze.

i e e 3

SWekm Wror, Proknes—Pare and  quarter
them' Bad boil ¢ Al tender in vinegar and
water, dip ous and put insgless jars; then to
ona quart of vinegar add two pounds of wugar,
bant the vinsgariand ‘dissolye the sugarin it
ait efoves and cinnamon amd pour over the
apples while lob, seal and put in'cool place,

SyaLy Horms ix Wit Warss can be easily

sed withont the assistance of the masen by
taking equal partd ol plaster of parvis hnd the
white ‘sand which wé use for scouring, Mix
these with water to 4 paste und apply immedi-
ately. Smoeothoff with o flat knife, 'Thizmix-
ture hardens very quickly, therefore only &
sinall quantity should be prepared at 4 time)

Ivony May Be BreicaeED by placing it fog an
hour in & solution of alum; then polish itwitha
piece of woolen cloth and wrap it'ia linen o
dry. Another method is to take peroxide of
hydrogen, and to bne pintof i add oné ounce

jua ammonin, - Warm it and souk theivory

t for 24 lhours; then dry and polish with
1k,

(Gtoon Dnessixe FoR SANDWISHES. —Oie-

ound of nice butter, two tablespoons of

d mustard, two tablespoons of salad bil,

little salt, the yelk of one

bt to o erenm; add the othier

1 mix thoroughiy: add the last

t o of lemon j if degirad; set

1o ¢ool; spread the bread with this dress-

z and add the ham chopped fine.

Whes rae Face 1s Usvary Pare, bathe it
in tepid water, rubbing briskly with.a Turkish
L. Then apply every .day the following

ration: Ifour ounces of rose water, two

s of glycerine, and one ounce of ' diluted

ammonia, Rub it well ‘into-the skintor

and then wipe off with 4
(e 1 is folt, add a litle
more glycerine to the preparation.

A Dusegruvs oF Conp Vean,—Chop fine
some cold cooked veul; to each half pint sdd
s1x mushrooms chopped fine, If you usa fresh
ones cook them first. Beasen with selt and
Yep idd a tablespoont of buitar and
th iblespooninls of eream. Cook slowly

Chiicken may ba pr ed in the same way.

WaitE EMBROIDERED 1sses should  be
washed through two clenn, soapy waters, then
rinsed through two clear waters and then
through pule indigo wa Mark the word in-
digo, fogif yor B 1 Dblue, the (dress
will Be yvellow be spring, Then they shonld
go through ¢ * thin gum ar water, tlis
# i Diry them in the hotsun,
( ly aptd roll up tightly
{ morning hive froned on the
g of flannel. In this
gures will be pressed out in boid

fand the gown look just as well as new.
e Jeruy.—When drying or eanning
les, save all the parings and cores to make
jelly. Tut in cold water to provent discolora-
tion till wanted foruwse. Pud in preserving
kettle, cover with water. with a plute over to
p in the am, and boil till perfectly soft,
mashthe co to pieces with a fork while
cooking, When done pour in jelly bag and let
drip in an edrthenware vrock (o bag made of

let 1t rip  several heurs. Pour off and
measiure the clear juice and puton and boil
twenty minutes befdre adding the sugar.
Allowa pownid of sugar to s pint of juice, put
thesugar i o pan inside of tlie stove to get
hot, stir, don’t scorch. After’ the'juicé hay
boiled twenty minnutes, add the hot sugar; and
bigil till done. may not take more than ten or
fifteen miopdtes. When cool penr in . jeliy
glasses and pod on the caps or ingoblots, and
agover with paper dipped in the beaten white ol
anegg.  Ihnot as firm as wanted sot in the sun
for o few diys. Always miake jelly in small
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\Sigar Crickers—Oneer o =
one-half cup  of butter, ong . o,
hall cup of milk, two teaspoons of bak-
g powder, four and n nalf cups of flony
season with caraway seeds, ent in small,
vound, thincakes and bake,

Seateh Cake—Take half g pound of
sngar, a povud of butter and two pounds
of flour.  Mix with the hands; and malke
into square cakes in a tin pan, and
sprinkle with caraway comfits. I;I‘é-‘?ﬁil]ff
them down with your hand, i

Taylor Cakes—One-halt eup each of
bltter and lard, one cup of 8
half pint of milk, one pint of molasse;
three teaspoons of ginger, two teaspoons
of baking powder, five cups of flonr.
Roll out; cutin shupe aud hake,

Spicel Cake—One cup each of ma.
lasses, snear, butter aned sour milk, four
and one-half cups of flour, three
ong tablespoonful each of allspi
vlpves, one nutmeg,
sodn, one-half pound
eurrants.

gar, .one-

one teaspoonful of
each of raisins and

siipy ‘Btew—Three slices of sali

| purk. boiled one snd one-half hatirs;
| serape five large parsnips, cut in quarters
lenethwise, add to the pork, and let boil
one-half hour, - then add g fow potatoes
and let-all boil together until the pur::
[ toes aré saft.

J!Lpple Folly—Beat together a little the
| }\'iuhf? of two ezos and one cup of sugar.
| Buke three large tart apples, I‘L‘H‘[UVE'[
[ eavefully sking, seeds and hulls and beat
[ Them with the eggs und sugar uutil quite |
[&tidE. Flavor with lemon or vanillg, |
sErve with eake or custard.

Ginger Snaps—One cup of brown
sugar, one-half cup of butter, one-half [
cup of lird, pone cup of molasses, one !
tablespoonful eaeh of cinnamon, ginger,
cloves and baking powder: flour mmﬂgl:
to make ' stiff dough: roll them out
il into ronnd: cakes and bake quickly.
jl Crmiberry Dumplings—Sift

|
] together ' |
oncquart of flour and two teaspoons of ]

King powder, mix to a soft dough
Pwith sweet milk, roll out half an inch
ithick, spread over it one quart of stewed
grinberriess yall over and tie in g pud-
ding bag: stesmn one hour and serve with
sauce. !

Charlotte Russe—Line in 4 dish with !
sliced sponpe ‘eake, take one pint of !
sweeb oream and mix with it the whites -
of three egas, beaten to g stiff froth: -
sweeten o tuste; blanche and pound Hif. -
teen or twenty sweet alimond 4y .'cpriu]-.lz"
on the sponge cake, then pour over the...
Creai.

Chicken Soup—Take all the bones of
# chicken, evnck them, and add the dark
meatt cover well with water, and stew:
for three or four hours, Flavor the
broth with some thinly cut lemon peel;
sult to taste and add a fittle sage tied iu‘
# piece of muslin, Al fat must be re-

[ sides with fine dry bread crumbs; place

It

ARREL A Nunr

Satisage Omelets—Cut thin dices ofF a
vound of siusage, place in a frying-pan
with a little butter, and puur»:wer six
tegs beaten and mixed ywith pepper and

[ salt.
iye Fritters—One-half cup of sugar,
N Ewo eras, A pinch 'of salt, three cup; of
T wheat four, one cup of rye meal, one
5 teaspoon of soda, two teaspoons of cream
D | tartar, mix with milk or water and drop
n{ from a spoon into hot lard,

recl
il
POIL

SO
sl

)l Cookies—One cup of sugar, one-half
[the

n| cup of butter, one gy, two teaspoonfuls
of ll::king poswder, one quart of flour, fall-

| one-hall ‘cup of milk, water enough to INCE
| make soft enough to roll: cut in .-;lmpu orts
..!| und bake in a quick oven. been
| “Savee.—Rub one tablespoonfal of
‘f butter with two of pulveri ed sugar in SV

a bowl): place the bowl in a pan ot boil- i
Lt

ing water, stirr ngin two tablespoonfuls
of cherries and juice or any canned fruit | and
you have opened that is tart. L and
Poparo Banns.—One pint of cold b (if-
mashed potatoes, one egg beaten light; Jhow-
roll the potatoes in small round *balls, bonld
dip in egy, thea bread erumbs: fry ina |q
deep ketile of hot lard; have ready | inoes
brown paper to abserb gr poservedin | o
a napkin |
| pur-

1'¢-

Roast Carores, —Singe the chicken :
and split down the bac wipe dry, [P SIX
dredge well with salt and pepper: cover | 11168,
with softened butter and dredge both | sup-

| PR B
s
frnst

anles

in a pan inside down; bake in a Lot oven
forty minntes; serve with celery leayes
! or parsley.

o ¢ Sour. —One pint of milk and |
I'a little over a pint of beiling waters rub |
togetherone tablespoouful of butter and |
two of flour: stir into boiling milk until |
gpooth; add one teaspoonful of salt and |

e of celery extract: use one half a ¢ fol-
¢l of celery, boiled (leaves and all) {[ities

M. : .
jin the water given in the reeeipt; boil |

oLe Rour.

Fuiep Aerres AND Bicoy.—Coreand |
slice round, without paring, some tart, | 1967
well flavored apples. Cut into thin
slices some middlings of excellent bacon |
or pork, and fry in their own fat almosg | |
1o crizpness, Take out the meat and;
keep not while you fry the apples in the
fat left in the pan; add a httle sugar to ."._
taste.  Drain and lay upon the slices of
meat,

Canrsn Srnaws.—Grate three 1alile-
spoonfuls of any kind of cheese: add
three tatlespoonfuls of flour, a Litle red
pepper and salt. add to dry ingredients!
one tablespoonful of melted butter,one of
water, and the yolk of one egg. Rolljs
thin as for cookies, cut in stripa five 8
inches long and onehalf inch wide, Bake'™
fifieen minutes.  Serve on plate and;
fringed doily, Build the straws up like
& log cabin, They are delicious with
salad.
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Here Ara n Lot of Exco-llent Diragtions
of Tuc st ta Falr Hendors,
|Wiritten Lor The Ameriean,]
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A pre piina that paraoanl Lt:ll;n\._ﬂ‘e.-!LI‘:'
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3 e should be t ubt te
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sharp, o peedie for instance, donos
emetiog Bt fine the diet 1o
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ariesnnd oths look shiny. A
cloth shonld be nsed Lo'wipe upthe
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House Hints.

Preserye tin-foil to cover the corks uspd
in botilig eatsap and Ohili sance.

Cork that hus been boiled may be pressed
more ughtiy-anto & I.'mt'yj:'- thun when it i4
cold.

A good way 1o clean stovenipes Eq to rub
them well with linseed oil while tuey are
warm, !
1f%thie stovepipes are fonnd to haye rust |
ed during vacatiton, rub them thoroughly
“with lards -

Tin mav be scotred with Iitile effort il
kerosene und powdered lime, whiting or
wood ashies Le bged.

o keep blunk an's away. sprinkis  black :»
pepper in thelt huants or draw achialk mark )
anross their runwavs,

any cireum- | i e
ia stlll damp, a8 it |

U A
Here

most suc

to get th

-] fAuid
tate i
ed.
;.II"]

brash
ha tiny eamel’

to the
5 brush must be fi

it Brush
drop
he e
miinutest
eye

the lotion touches

1

To erast rl-rcrws'[‘fi; ¥

or useles’ wi a .
5{};\[:123;: :hr: musele over ii)-v eyebrows 54
:11;IL1111\\'::t:'c1 movement. 52L|h e n‘ll}i._-:r;
in' the middle of the forehend ‘JLE:-.ET r“.“.r\:
the hair starts to grow, using 2y -1"1711.1';;
movement. This will llven up the ‘sag8g
lines and ralse the contour,

ipi| |
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I. - e [ T—"k» prepare & new iron kottle fi
o B BEEg | | ok s
’ { —Coftce caf:ﬁe ﬁﬁml Do wrapped f,{“ﬁﬂ | usa fill if with cleam potatopoelings|

and boil them an hourarso, then wash

napkin while warm and there remaln |

till cut. . | | Hie kettle well, rinsa with hot water,
_ —faly womon go up-states with the iy S s it alistla Jura; sopsat i
dy bent forward and fhe chest con- riubbing several times after usine it
tracted—a practice: very injurious to This will prevent rust aund other an’r;n‘r-
the heart and lungs. t] ances apt to occur in frstusing o new GOG
—Fruit Vinegars: Fruit vinegars are ). keule._ _“- N—
vory pleasant drinks. and may be easily de  —If it i3 desirable to keep an article >
made by adding vinegar to ﬁ:rw of i:‘nl‘a DO very cold, or to cool itigpeedily, andice |
fruit sirups that can he g.,Lr o anvngl is not to be hiad, a pan of cold water I‘r;-
grover—raspberry, strawborry, currani} G callur-hottom will éften sesve 3 107

;
ste.—Good Tousekeeping. 3] ¥Sy Pecisn- [H‘\
do;;lial)ex' or pasteboaad may be ren- (e :
d waterproof as follows; Mix four
paris of slaked lime with three parts
sltimmed milk and add a litils
t-hu:ll. give the material two succassive
contings of the mixture with a brush, [N
and let it dry. ,
—bmothered Beef: Iave chopped
fine ona pound of lean heef, pub a i:Lilyl(:- |
spoonfuliof bubtter in your chafing dish,
when hot put in the beef, and stir con- |5 |
|5t_a.mly for about ftwo minutes, dust |10
'w:.it-‘l': salt aud pepperand serve at once.
| Fiiis, if prepared nieely and served |35
| wery hot, is both delicious and whole- .'M
\iSome.—Boston Budget. :
| —Lemon Podding: Grate two lemons. :
Pbeat theyells of six eggs with twocup- §
Sfals of prandlated sugar and half a |/ !
cupful of butter and one teaspoonful of flel
sweat eream; line a pudding dish with bl
stale ecdke; pour in the mixture and
bake about twenty minutes; cover the
top.with a meringue, and plac
oven Lo brown delie
gld, ==

or barriss, 'AZ€
1 well,‘and If a
d swoeb fare
ice is i,._:~;:r

ik
PELTRA

Or

H B

A\ nice way to ’
3 i ()

bolline wa

y; peel and c
a thicle las

or Lo the top, bakeong ked
orve with cold sauce.—Boss

A1t the hal

nits Without Snzar:

|_|H!
lie Sits

wttom: of

vt from e

Bot w
SP0OT
Lialf cupfuls of
well-butterad i

eh thick, and
napolis.he

Tee: i i -
ke in o quick oyen—| 11l ,

ntinel.
Pare dnd s
pound.of soun i applas, wash, p

~-Apple Dive

ne ity skim

h this & g ta| well thenaxs day, add ona grated cae- Lo

L L% rot, lwosmail onions, n et Lrvo S 5

It voke (6f Gompressad yeust, B ! L i stk omtonspminoed; ooty

SSEqu P 3 J i Lo turning, wub In two pleées; hall o ping [ .
ater & eent 1o mi a Smeoth { ST s i ? i

omatoes. a sprig ol parsley, a celary 1

dough; let itatise in a warm place oyer | ¢
night, dhen mold into a long narcvew (U
loaf; Yet it rise dpain, then
IZ]llil’:’._li_t')_\;r_lll‘—“]_'i Iomeste

ton (o benised celéry sesd), one small In
red pepper,mineed; spices to taske; and | O1
yfor thickening org tablespoonlul of but-
{ter and browned: flour rubbed together;
| place in the tureen two hard-boiled
veras, mashed smoolh, -anl turnin tha
- I ————— soup aller gheainine throusrh asleve,

bake 1ma

-—NE&VE! Y -'pnt; a \d‘hudcuu ViErsss A m}i“
thing Hof in the refrigerator, for mov
-only’does it cause the ice to melt rapid-
| | 1yebiitall other articles of food are afs
(| fected by the heat, and the lining of o
the refriperator is liable to Dbecome 2
warped. , Set the dish in water until it |
| Becomes cool, and then place on the ice, (1S,
—Ticonomical Cake: Two eggs well Vas
Beaten, one cupful of sifted flour, one:jile
d by mixing o pint of walsr with i1l and one-half teaspoonfuls of baling- hat
ey shosphate. ‘Fho color i powder, mix all together until very e

: = f b o 3 r i = e
and textire remain unaltored. | smooth, and add, last thing: hall cup- o

—=iTora CallE- One-half cup of huts
togone-hall'e £ ille, one snd oné-
I al'f"‘cup_;i of fiole, one cup ol sugar, LWo
eges—yolls afd whites besten sepa-
| rately—one tesspooninl crgam of tar-
| tat, one-hall tepspooniul of sodn, —Bos-

=

yand safe way of pretecting
ito Bots af I
to ba by steeping themin a
of phosph of amionia

1

2nd oSyl

L Btewsd Watorcress: ol by et <[t full of bolling water, stir quickly and. b~
r;‘.1'-iz;r;'Wf['g:wt.;trh];::j.:1.11.e£”:;‘n:1.“d‘r';f“ |1| bake at once. This: is Ex:‘.(’.i(}fﬂa for ll';\
Nieko & little white sauce with mi | delly 1'{3.11 i baled on a vory :\"h{"}h‘)"":.tm :
R - S 4 11 and rolled at onces—Indianapolis Bens o,
butter, flour and seasoning, lay in (Hgeaat b
a of Boans: ‘Boil jed

cresses and stir until hot Serve with jv|

—TFranch Frica

h)m':% boiled 1@5;55 cut in quariers.— Ii beans until tender, drain off water, lhe
Ponltry Monthly. , A 1 Brown me butier, in which fry the |he

—TIce Cream:) Two quarts of rich m 1l beans ur Add somo |4
two teaspoonfuls of corn starch, nine L.\: i s, and oy i:»]-_

eges: beaten to a froth, two cupfuls of ];
|
;:;‘:ll_llli:\t(}d sugar, ‘two te&%pauu?ns of

{43

eant, o

vanilla, or any other flavor. Heat the | 4\, then tadd o 5 U A
millg boiling hot; beat’ the eggs, Sugar .] 1!. room catsup, Gt p, and {te
and ‘dorn starch together, and stir in . Bha oo omitted if kul
the wilie. Coolk a few moments. When (0] WG pior s
cool, put in the flavoring and frecze.— |s| R -
Banner and Herald. al hey ara dooked OF |

ul attention
A half-liour's S
. RS
mina often -
1f one has nob a | ¥
ould be carefally '
{, taking care that mo fly has
en or ean:frat within the covering, M1-

l —RBean Soup is simple and healthiul

| Talke one cupful of beans, at breakfast |,

| time, and puton incold waler with one-
hall teaspoonful of soda, parboil, rinse
with cold water, then but the beans on
with a quattof elear, cold waler. Lot [~

| come to a boil, cook slowly till mushy, (!

vd. is

add ono or two cupfuls of tomatoes; | il and consigned to the coolest. darkesthie
| either stewed or sticed raw, and cook | I} plnce av Hle.— Doston Budpet te
| one-half hour, not forgeth S Almond Cake: Beat the whitesof §e
| with salt and pepper and a little sugar |1_- twelve eews; silt two cupfuls of suzas .
| —Housekeeper. li1l and one eupful of flour and one tabile-
—Gream Pie without Cream: Beat ! | spoonful of baking powder together;
the yellks of two eggs with two-thirds 4dd all to the eggs, stirring gently, bub |
of a cup of white sugar, and half a cup not h bake in shallow pans; for
| of flour, Pubta pintof millcin a doubla a filli 3 the yellsof four eggs
kettle over the fire. When it boils, stir onp-i creamn, one-half cupiul
in the eggs, flavor with extrack of | ¢ and one teaspoaniulof corn stareh
lemon. RBalte a pie crust and sot tha | | boil the cream, and add theother ingre-
mixture to cool. When the' crust is dients, with a hal? pound of finely-
done, pour the mixture in and bake | ' chopped almonds: spread thecake with
filtoen minutes. Beat the whites with p ' the mixiure while it is hot; cever \theg,
an egg-beater, and add two tablespoon- I | top with lcing, and add chopped almand4jio
fuls of fine sugar; frost the pie and set v | bofore it hardens. —Boston. Ierald. e
on top the grate to hWrown frosting.— I'-I' —Savory Snow-Balls: Ona cupol cicodil
Houschold. i | sonked over nighl and steamod -':1","_'._
—A Vgggba‘nlg Pudding: Boil a firm, '-.“. 1 .Jni].l-‘d i_!! S“g‘.lj!l-i__‘,“'.‘iiﬂtl’-tl water: as 1.0!‘“—.
white cabbage fifteen minutes, changing plain rice pudding. Pare and core,™

the water {or more boiling water. When!? without dividing, a few good, sour ap-s
toender set it aside until cold. Chop it ples. Fill them with some of the ric(?. :
fine, add two eggs beaten and a table- ‘fake some solt whita cotton cloth, di- 17
spoon of butter, three tablespoonfuls ofll || vide into small, square DLECES, propor-
rich milk or cream, pepper and salulo | tioned to the sizo of the apples. Wet]
Stirall well together, and bake in :Ljf | each piece with cold water; spread
pudding-dish till brown, and serve hot.i2 about one-half-inch thick with the rice;
Phis dish is- agreeable and digestible, | Wwrap in each an apple, and Lie_secure_)y.
and 45 good as cauliflower. By boiling;; | Boilior steam one hour, steaming being
the water, then patting in the ecabbage, preférable, 1 thm];. Dip in cold water
and ag soon as the water bering to boil before _s_xt.tem_p\.lng _r,o remove clo}h:
again taking off the lid, the offansive |serve with plain cream Gr sugar or with |
i % pudding Safies. They are very @i
jlicious. —Ladies' Home Journal. s

odor whinh often arises may bo syoided:
—EBoston Globe, = A

4
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SAut Earty Wrrsr Nuvs aide di;estion. —Baked Appla Rolls: Roll bisct‘:iit?f'

Tz Besz CovERiNG Pon A Povnrice oramus- | OTUSH OUb very thin: on this spread aps
tard prste is tissne paper. i ples cut very thin and line; roll tho

“Burreren PAPER” alwiys means in'recipei‘.l dough so that it will form asmooth roll,
o baking tin lined with heavily greased white | 204 place in @ narrow, deep tin, add a
paper. little/ water, stugar and butter, and bale.

To Creax Wittow Funxiture use salt and | Serve in slices, and spread with butter i

water, Apply with a nail brush, serub well and E!and sugar; or malke*a liguid sauce of »

dry thoronghly. creamed butter and sugar, a beaten egg
It 1s Nor GExerarny Kxows that tin cleaned | and a pint of boiling water poured over

with newsl{]agem will shine better than when | the agg, sugar and butter; flavor to

clea:ned with Hannel, taste.—Eoston Budget
Wi Bromive Sreak throw a little salt on - Tread:

S 1
the coals and the blaze from the dripping fat
il St ,m:l:).\._ R S ErAPPAUE boil three or four potatoes, mash fine,

Arcoor CAx Be SuesmiTuTED FPOR BRANDY in || take as much water as you will need to
any recipe which cooks the liguor, as nothing |[ /!X your bread, make a sponge and set
else ia left after it has been subjected to great || ©© T18¢. When light add salt, a table«
hent. spoonful of sugar and one of lard. When '

A BTRONG SoLUTION oF Arnux, to which has || lightmake into a stiff dough, knead and u
been added a little glycerine and vinegar, isa || chop with a chopping’ knife, smooth
cure for mosgnito bites. iovur and let rise again, mould into "

If you use compressed yoast

For A Brieur Cur, bind on if a piece of com- || loayes and when sufficiently light bake
mon brown wrapping paper—such as butchers | one hour. If you use ordinary yeast !
use for wrapping meats. . cakes the yeast must be raisad over

W}I}:N‘ :_\cm oF Any Kixp gets on _clot_.hmg, | night, put the potatoes in the: yeast, |
ike spirils of ammonis to neutralize 1t.und| then make a sponge in the moriing. —
then apply ehloroforin to restore the color. | Farm, Field and Stoskm 5

. E | ' 2d and Stockman. =

TrAT BREAD SHovLn Never 5E EATEN or but- | N Orsos Jerle: i =4 o ;
tered in ihe whole slice, but broken off in | -0 *3NEC Jeliy: Put the rind of twe b
small pieces, is a rule of table etiquette often . ge ep-colored oranges, ,t'.hp' peel of two P
forgotten by those who should remember it. temons, two ounces isinplass, and aif

A BnirrE REMEDY ¥oB NEUBALGIA is to ap- | 12rge lump of sugar into a quart of
ply grated horse radish, prepared the same as | Water; let them boil until the isinglass |
for table uee, to the temple when the face or 15 well dissolvod: strain them through
hiead is affected, or to the wrist when the painis' a sillk sie ve and add the jmite of ten M
in the arm or shoulder. oranges and two lemon When mixed

A Trour SHOE may sometimes be made easy strain through a napkin R ke J
by laying & cloth wet in hot water across where molds and _ﬂf“L thigra 'nu ir'.n 0;-" i z oaol -
it pinches, changing severnl times. The leather issek O r”“-mlmq.p en-iod on .1; l ool |
will shape itself to the foot. LS I oranges may also be sliced in )

Kier Crregy Foesw by rolling it in brown 978T Sjsor cut a !I.r_n.e-. E\E's[all_ll- l:}n“— size of |
paper sprinkled with water, then in a damp  ® GUarvier with a sharp knifo inthe top 4,
cloth und put it in a cool dark place. Before: © the HEHEel fake out the pulp with-
preparing it for the table submerge it in cold ! 24t h]‘i.‘:l.lr{] g the.peal, and use the juice !!
water and let it stand for an hour. It will be | for the jelly; put tho peels in water to 21
lound very crisp. make then m, then drain them and 1

Ix Greasie Tivs, lard is much better to use fill them with the orange -jelly; set on 'I','
than butter, except in cases wl_m.rc the sEough 18 ice and when you send them to e o
vary delicetely flavored and might tagte of .tl_ua table, cut in quarters and place in & "
former; the mixture is much more likely ‘to pretty dish or basket.—Housekesy 0
stick to the pan with butter than lard. Lzl fmnbid ] wel —Housekeoper. ¢

Corree axp Tearors Become DISCOLORED on —-’F.'[\In quality of coffeo is much fme [u
the interior in o very short time. To prevent =t '-"“if t i‘.'J ground very fine, and {0
this about every two weeks—put into them a Provef 1 1 s gl ? 4 i
tenspoonful of soda and fill them {wo-thirds
full of water; let boil two hours. Wash and
‘rinse well before using, In this way they will aJam: Onez pound apples, ong |,
alwayas be swect and elean. | 1f lemon, small log

Ix VIEWOF THE GREATLY AUOMENTED demand
for camphor for the new uses found for it in
the arts, with consequent enhancement of
price, it ia proposed to tse naphthalin aga
substitute for it in anti-moth applications, Tt!
18 quite e effective as camphor, and being
also equally volatile leaves no more permanent
smell,

Bonikp Ierve can be the foundation of any
sort of frosting; choeolate, with ‘one table- RTONE TR
spoonful of melted chocolate; cocomnut, one o R R e £ ok
tablespoontnl of grated coconnut (although thi —Superior Cookles: One pound /o
last is always nicer if not stirred into theicing; flour, thvee-guarters of & pound each of
bnt piled on top); for coloring red, add a very | butterand sugar, threo eges, one tea-
litele confectioner’s pink sugar, &U'_ spaonful of rose-witer, Drop one spoon-

Fouk Houps' Active Exercise in the OPETLENY of tha weall-beoton Baktar far Bach
air 4_;]:31 one wa}':o bl'ﬁ;k uﬁaafrefih col;lh_ 188 cookie into g well-rreased browd-pan,
sensible preseription. Buch seration relieves ol CES AR MRS 1o
the air pﬁsmgespuf the obstructions which ulagln ShUl hake sogticnEbaeEl et itata
them and the exercize sets the blood in vigor-: Journal,
ons motion through the veins.

1eupmill

T
Pie: Slice eight raw pota] —1% take out spots fiom wash goods,
oubinto small pisces one-hall|| rub them with yelk of egg belore wash-
pound ‘of bacon. Line a basin with | ing. !
somo suet pastry and put in tha bacon | —Any method which will keep the
and potatops; add boiling ‘water and a’ air from the inside of the shell will pra-
little flour to make gravy. Putlosteam  serve the eggs for a cercain length of
for four hours.—Boston Budget. | time, _ di-
Coffco Sponge; Soak one-half box | —Homing Gritle-Cakes: To two teasos
gelatine in one-half cup cold water for eapfuls of warm, boiled hominy, add]ip . -
an_hour. DPour aver one pint of hot | two teacupfuls of milk or water, twd
coffes, add the juice of a lemon and |‘eupluls of sifted flour, a level teaspoo:
make quite sweet. When it begins o | fu] of salt, and two well-heaten eggs.
thicken add the beaten swhites of three | Baka on hol, well-greased grid@lei—n
eggs, and det on the ice to form. Serve | I adies’ a Journal,
with eream,—Good Housekeeping, |  —A white plaster caster marbls bust
~—Soft water is better than hard for | will tale the light, life, and soul ou oftcpos
boiling yegetables, as the hard water il painting, as surely as sunlicht''>
toughens them, When cooking always aduce to feebloness the flameof a
teep.the kattle boiling, then if meat, | wax candle: theréforo a4 white plagterilil/
vegetables or any thing you may be | cast must not be pliced neap an oill

Pleman ovderd u pastebonrd box with his new

Buaterial and close at the top with a shirr i

Mind maoth and every other evil agency except

boiling needs more water you can add painting,—Demor ;
1 it without stopping the boiling process. { —The French ¢ooks braisa aill kinds
40 SORTER A WATERPROUY CLOAR, place it be- |
tore the fire instead of letting it dry cold when
rot. It will again hecmnc.qluw scd:[ and pli- | o oo of the white meated birds are good
pble after a thorough heating. It is only the larded, but witd ducks mad o
clieap waterproofs that grow so hard, bt this —oraed, bub wile e Sl
process keeps them in good order until wet come too rich for most people if pre-\ Ny
jLgain, when the same process should be re- pared in that way.
fpeated, holding every part in turn to the kit- _Cafe Tarfait: Take agallon of thick
chien fire, L Ry ity $hle - ot
Axoxe Turose WrHo CAN Arronp. the TORA O o i AR AR 'I, 0] ‘Tl) o5 o/
3 4 i sugarand a pint strong black.coffae;
beautiful of polished tables it is the custom to , SUEAT 2 !]]'l e “ : & L
: ; Thin ¢ oa froth; when stiff & care-
tike luncheon without a tablecloth. To save , Whipall toa iroth; whon 3 o arn _'“E‘ :
flie shining surface of the table from deface-' ; et l'.!
went, however, little mats are placed before (Lon Ligntly, paci 10 106 alt, and
pach person upon which to set his plate: These |( froeze threo hours. oston Herald,
kreof linen or erocheted cord, and sometimes 1
those made of linen are handsomely embroid-"" ] annles and
red. 'T'heve should be larger mats for the ] BN 1 PARAS
flishes to correspond, i(pe ¥ g 111 or, and to
A 8wiss Oreid.—Have ready a cake tin each aow ared i allow
mensuring two and a half inches deep. In this | 1 -(uarters of ! g
ring bake some rich sponge cake mixture—the [l Coal 3

ol poultry. Poultty may all be laeded 2
| but fowls. Turkeys and pigeons and

o it tw

Appleand P i 2 "Take

fordinary eponge cake batter, with a quarter y 8 ; ) Iru i Gl

pound of butter to four eggs, is rich enough—
ud when done enough turn out very carefully
nto 4 nice china or glass dish; brush the cake : . s
ing over with \'uniiTa glace and, when quite 1) : ce:  Beat tha whites of
old, fill i the center with a high mound of {three azps stil froth, add one enp of
Btifly whipped eream, flavored very delicately and beal well, then add one-half
ifh vanilla,  Ornament the top of the cream I ARl Bl s
vith candied chierres, eutin tiny pieces, and ap- CUP of bubter that has been HERTEIeS
ange round the base o border of small, fresh, , tream, one-half cup of sweal milk; one
groen leaves. i teaspoonful of eream tartar, one-haif
Diress Bags.—Tadies with choice dressess teaspoonful of soda, two cunfulsof four.
oW order o bag with each dress, just as a gen- | Plavor with wvanilla.—N. W. Christian

~[ndian=-

. kbt ¢ . Advocate.
igh hat, siiys the Ladies' World., These bags
ire made of common muslin or other lining —Tor moths salt is the best extermi- |
piring. The ends of the shirrstring are rono: nator. The nuns in one of the Hos-
hrough loops in the belt of the dress skirt and pital convents have tried every thing |
“‘“t'““grhi“;h‘t‘f bi‘g“: closed 1:. "'““!1“" else without suecess, and their ex-
LUIE O . x - . -
b ot o BonrE Jrom diisy, perience is valuable, as they have so

hioyes and pretty Bervant girls witha pen- - much clothing of the sick Who go
thant for wearing madam’s ¢lothes, i iy there, and strangers when dying often

Cuxsine Lmvrie Disnes, small, shallow and | leave thore quantities of clothing, ete.
rregularly shaped, are fo be placed at each ! They  had a room {full of feathers,
ucit's plate ab dinners or luncheons, They which were sent there for pillow mak-
e empty at fivet, snd are intended for use ing, and they were in despair, as they
1 ‘;ﬁ,‘_";f"goggﬂ,ﬂ;“i;r}: ?fﬁuesfteﬁﬂtgt[ﬁg;}j’ fﬁ:; could not exte _muin:x.tc the moths until

# been no receptacle provided foy those lit- | they werc advised to try common salt.

Wl. relishes” They should be decorated Bt | They sprinkled it around, and in a week

fhie pleasare of the hostess; some pretty little an days they were altogethed rid of
‘ “*I‘.“““t I gold lettering, or even one thit ‘:: wml}tﬂ‘i : ’J‘iey are mever troubled
8 mirth proveking being quite in order. || the g i d
of fnyorite quotations is sometimer now,
¥ 0 Aet of twelve designs represeis =
pronths of the year might he used &
BEC: — SR
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OxE PINt O GHANDLAPED Shaan weighs one
pound. v
) A Txfmstrfouxm oF 8arT putinto a kerosene
amp will improve the quality of the light.
ALMOND MEAL 18 Very WaITENING and will
tc:lzd to goften hands.  Putalittle of itin the
Palm of one hand, moisten it and t [
ExBotly o ag. y and then useit
To Baxtsn Rep Axts Froa tae Paxray !
strcw_n'lmle cloves around the shelyes. The 11
ﬂ?e 15 also considered o good moth extermina- i1
.OLE Brass May Be CLeaxep to look like
Hew by, pouring strong ammonin on it, wnd >
) pour. g i if y #nd ™
a‘i‘;::;};iainb With'a sernb brush. Rinse in clear 17
To Warres tar Haxps, melt an ounce of
eamphor gum, half an ounce of glycerine and

g:}é‘h}t).ound of mution tallow, and apply every

<

i
L - 4
. To BEr DELICATE Corons In EMBROIDERED [}
A&[‘!hfs‘.n'(.‘ll'l}ll-‘:i, soak them ten minutes before s :
\‘mshn;g Ina pail of water in which a desert-
spoontul of turpentine has been stirred. |
In TravELING THE CosPrixion i kept in
good order if some simple eooling cream is put .
3: f;}lg.fuce évery night. Washing tho facein!=
v:n?'n‘r !utuftml then in eold water ncts |
Por Bath on it, and tends to mnke the skin:
whiter and firmeny, ; e3ich
th.“:TFEL PENS ark DEstrovED by the acid in
the 11111‘.. It an 0ld nail or old steel pen is puty
‘l)n tg,ﬁ.mk' the aeid therein will exhaust itsalf v
nihenm, and pens in’ duily use will remain in "
Bood condition much longer. §
To Cr,_!:a‘x HAam Brosaes put a tablespoonful of
:mmonm inito the tepid water. dip them upand
i i i oy " i
dr::::: uni:lf c.;*an, then dry with the bristles
i o of the ammonia they may be
cleaned by nsing a teaspoontul of soda.
oo ; . T
A Goop 'I-Lun ToNio.—Ten grains quinine,
tm_;nt_v grains boracic acid, one ounce tincture
i:nnt]mrulvs‘ oneounece liguid opodeldoe, one
wlf an ounce carbonate put;ujl_. two ounces
glycerine and one pint rain water.
per day,
Hor DrEssisG For  Corp Mears is made by
rubbing up. a teaspoonful of eayenne with
| fresh butter to & stiffish paste and stirring it
m;er_lhc- fire with a little sifted sugar, the juice bats
(Btrained) of & lemon, aglass of walnut or Il
othier cateup and a teacupiul of stock or brown Ma;

Apply once

sauce,

A LEMON TEA Oaxr.—Rub four ounces of -
butter ix}to one ponnd of fine flour, add four i,
onnces sifted. sugar, one teaspoontul of sodn:-
and one of cream of tartar, the Jjuice and grated ;-
tind of a large lemon and a well-beaten egg. [
Mix with milk to a moderately stiff dough and
bake in patty-pans or very shallow round tins,

BTEWED CRANBERRIES.—Wash and drain one
quart of cranberries: add one pint of cold [O1
water, cover closely and set to boil for ten min- |
utes, then ndd one pint of granulated sugar
and stew for ten minutes longer, keeping them [ 0
Covered all the time. Cook in porcélmin and
stir with o :\I?Ullml §poon to preserve the color

43 ad Crenmbers, or

Palee small (not
steop Tor a week invory sivor o brimn
is ILEu-.!n poured off, Leated to the
point, and again: ponred on the eusi 1
I)'r_:rzw'. The next day drain : e
sieve, wipe dey,
with some spics. Ono smail
reen .pepper, and: six whole
corns for each two quart
ered with strong
Yankee Blade.

Ghepldd
ULE1s lu-}[-:-;

' }auliing

: them on a
put into Bottles or jars
red op
’ Peper-
E Jan, and goya- J
pickling vinegar— |

L

=

1 _HOME-MADE ‘CARAMELS.
How to Make aw:leT_a._'["hnt Are Sure to
Bs Pure and Harmless. |
Our candy was to bo sold for a cent a |
Sticls, but the sticks wara not scianty
fittle snips by any means, Mra. Cart-
wright made us a present of the molas-
t 8es, Lois brought the sugar from home;
(Al Fay brought the saleratus, Patty
¢ remembered about the winegar, and
| Marjorie produced the butter.

and
-

o1

Iyt These were the ingredients: a half- |\,

gallon of New Orleans molasses, a cup
of vinegar, a piece of butter as large as
two eggs, a good teaspoonful of salera-
tus disso ved in hot water. .h"""
| We melted the sugar in the vinegar, !'”.”"
into the molasses, and let it 10!

coma to the boil, stirring steadily. The
boys to this work. | the
to thicken we bl

Wi

nled

sh makes. |
ng our hands,
11ed it till it

was

the whiter it

he freas |
You will |

over the firo.
will expand.
Never |
One/gan ftts>
; a rocki iy 1o
vith & fan. O
as Great-Aunt Jess always says. |
I r to test it n you tinkig |
to drop a portion in eold
to break, it is
od pans,

soft intol

't caleulate S

wWaliT.

th'a ki
people 1i] n candy, Tiis
3 large cupfuls
: -;lv':'p-mnfu];; of
Boil, witl ing, i
pa
mol
ol o
befo

1 1. of

e It 15 dd poonful of pose

your 1ds anl
W i it until it is per-
fe : tionul
f brown
to the
o of Auies,
brut tow ) s ot : : [“I;h"
: I tat
}\u_: ;HI'|I\.
r eT. npt Jier
2iilla, and mark off asiunt of
unols, ts) not
Home-made candy is sure tobs of rood
[ 2ls, hnd will seldom be Barmiul
unless the eater takes a greab quantity,
Then tho pleasure of making it counts |
for hing—Nairaret B Sangstor,
in | Young People. _:

———

clhiocolate,

J il i i 1.’1:1;.-15* Ca

|dough nuts.

¥ —AppioSnow.—Bake six good apples,
take out the pulp, and when'éold bea

PPEELD SroNor.—One square of yeast cake
iput with an ordinary size white potatee; put

it thorourhly with the whites of three { (potato throngh' the colander and set away cov-

egzs, and sugar enough to stiffen a lit-

tle; serve with a boiled
saude. —Boston Budget

—Tor the instantdestruction of roach-
es, stir into a hulf-pint of hobt paste a .
dime’s worth: of phosphovus, adding,
when cool, a quarter the bulk of grease.
This shouid be placed where they fre-
quent, and thay will die while eabing it

-Bpiced Peaches.—Seven pounds of &
inb ¢f vinegar,
ol surar, two.ounces of ¢
Seald all

it, one

eloves.
over the fru

hall ounce
and pour
twenty
lat 1t another

)

er until {

keaper,

— A Good Breakfast Dish.—Take son

of the lirht Liread dough
for mold n
inch th ok, et into

fry to a nice brown in boiling fat like
These are good to eat with

meats, also with sirup,

eream, as ong prefers, and are very lit=
make.— Orange

le trouhle ld
Farmen

—Ta Preserve
the core and ¢
three-qus
pach pound of pin o
and pineapple well t t
remain overn ght
off the sirup and let

» Kours, pour off,
twenity

Pineapple. — Bemove
all thaskin and « , eut in pleces from
op rather fine,
rfors of o pound of sugar to.!f powder, then add's

gather, and let i
In the morning pour
it boll

ored over night. In the morning beat in a pint

of milkk and anegg and o tablespoonful of sugar,

lard the size of & walnut; mix with flour until {7

you have a stiff sponge; putin a warm place

to rise, and mold and putin pans. Bakeina

quick oven, teld
Two or Turer Coorrve Herps pay for

themselves soon. A braising pan converts o {

‘I neek of mutton into a neeck of young lamb, to L

be garnished as follows: Cutand trim Ih(c'chupa il

from the neck of braised mutton after it hasil 01
rown cold. Put alittle gelatine into the liguor (]
eft from the mutton and flayer it with fresh

mint chopped finely, Cover each ecutlet with

this jellv and serve with hot marrowfat peus

aronnd the dish. ith
Trapare oF SaraoN.—One pound can of sal= .

{ mon, four eggs, four tablespoonfula of cream;

Ol salt and pepper to taste. Iemove the salmon "©U:

from the ean and reject all bone and skin, SiX

Mash the salmon fine, adding slowly the creamsy  pty

then add the salt and pepper and the yelks of o -

. 11 the eggs well beaten. )

custard for a

theee pounds!
innamon, one-il
torether

ey Lie !

uly

5 ]
¥ It
vo.—Houga-!

Beat the whites of the |
-1 €Bgs to a stiff froth, stir them carefully into the Ay :

¥ B mixture. Fill g 2d enstard enps two-thirds '\Ii

into leaves, roll out hall an Piall of this mixture, stand the eup in apun of
small k

| = hot water and bake in a gitick oven fitteen min- & 0!
utes. When done remove the timbale cavefully
from the cups, arrangeé them on & meat platter
and hand around, "
For Crarren Lops.—Dissolve some irqé’swax KNS,
| in a litile sweet oil by heating together g?m!y. 1A
y1 Apply to the lips several times o day and Rvoid
| wetting them as much as possible. An old-
| fashioned recipe for a perfectly hormless face . .1
 lotion is the following: Take seeds of pumpkin,
melon, gonrd and cucumbers and pound them
to a powder, adding fresh cream to dilote the
et milk enough to malke a
thin paste; a few drops _of oil of lemon or of
lemon juice must be added. Apply this to the
face for half an hour at a time or it may be put
on when retiring and left on over night. .
Taose HaviNg Grerxmovses will find that

SOpLar ant
or sugar and AT

Judd

Allow O

mix the sug

minutes; then add the fruit, and cook | many kinds of plants can be grown under the

intil transparent
cool

— Coflee
matde with e
epg toa teng
extract. bu

used |

seald 1
have no c
—Veal Soup
itixlo a saucepan
cold water and a level

galt. Bimmer [orone
Then remove

the meat and

bones to the ket

two or three sprigs of
of a teaspooniil of peg
of colery salt. . Stir eitl
teaspoonful of cornstar
into'a eupful of sweet
and halfag
rice. Lot the soup b
hour-and o half ]
bhours imall, Re

gerving.—

Pub in air
place. —

‘hoor two of flour *

U JATS | henches quite as well ason them, and inthis|
205100 M wov much spice can be economized. TFerns,
| tradescantia, many varieties of begonia, lyco-
podinms ‘and even geraninms will grow well
2 there, and be féund extremely useful to eut |2
One ol fyom, for it will save your spoiling the effect of
IS 10 entting from your pot }lulaum_ It you have eut-
0! tings of -any kind which you do not know what
Il tp do- with, don't throw them away, but stick
themn into the soil under the bench, and let
. them take care of themselves. 1In a little time
h 4 they will root and soon becomie fine plants.
AN Avmicor Tant—Take a pint of the desie- |
cated or evaporated apricots, soak and steam
this - them, not letting them go to pulp, but presery-
k. let — ing their shape. Toss them in n skillet with
' four ounces of fresh butter, the same of sifted
sugar and the finely grated rind of & Jemon. o,
Meanwhile ent out & round of pie paste and
skle, pub i3 edge it all round with a strip about an inch §
pints of  wide of the same and have ready another
! ful of civele of paste the size of the firsf, but
SHDOBIIAL & rolled outas thin as possible. Lay in the fruit
rand a ball [ giviure earetully (the fruit, though well mixed |
cut off all vy ywith the bntter and sugar; should not be
Rastore the . amash), cover it all over with the second
ad to the brott "Ipound of puff paste, wetting the edg and
4 o the BTOBL L1 oregsing it well together.  Brush it over with
rsley, 'ter | ywhite of egg and bake in a gentle oven. Whip
and the same | the whites of two eggs to a stiff froth with four
wone rounded 'Zounces sifted sugar, and when the tart is
= i+ gooled mask the center with this meringue end
. | garnish the band at the edge with it.
mille, -add this | o3

Sy

of granulated tapioca, or

wiy for ona
three

iood Houskeoping.




I'water off in the morn

| ',‘_'(lr_lll ai

| spoonfal of

—A pleee of oil el e two feet |
giquare is @ useful thing'okeepat hand
jin'Gredning-roomw; keptin an adjacent
closot it may he used to'stand jars upon
or any damp article likely to suil tho
table cloth. |

—Uincerbread: Pat ono teaspoonfil
each of ginger, goda and salt; one-halt |
toaspeoniulof cinnamon and clove,
A11 with boilis

—Tumbler Framy takns
of lm-l;_tl.gzr. one tumbler of Sugar, one
| bumbler of molasses, one-fumbler of
| egas, one pound of raisins, one pound of
currants, one-half pound of eitron, one-
quarter, teaspoonful of soda. one tea-
spoonful of all kinds of apies and salt.
e :—l“_it':lf!ii (Gingerbread: Oneeup of mo-
witer; one cup molisses i ‘aasaa,- e LU R
BiE S esen cup of Soft butter, one teaspoonful of N30,

1§ L@ sizo ol an | seda disselved in the water: a teaspoon- |

fullof ginger and cinnamon mixed and
il two cups of flour. When well mixed
| drop & tablespoonful in {1lhe pan and
balke gquickly.— Boston Budgot.

1O1s
the
-:r"il
nds
IThe

DOI'n: season L

F'rom tha shin bon
which 1 been lalt from the soup, cut
the me in small pieces, add a cold —Green Corn On i
potato or two eut in thin slices, an | fpom l-\;“ AP
onton, mingad, and a sprig of parsley: || five
cover with's ; 1d ‘a small
picee of butier. dredgo
sotin the baker until brown.

—Baked Louns:

Gratelthe corn

ve ears of corn, boiled: haat

| Bve eges, stirthem with tt

| with pepper and salt, adil :
ful of butter and fry the o
browning
fried in

| and milk st

A DlesH -

Roise iblespoon
xture brown,

top with a ] 1id It
‘-.lf $ [ ¢ =1 mna ‘v 5 ] 3 ¥
3¢ =y A g |‘ L 5, ONa 1 cakes, with a
CHp  eream, oOr taliie v

Sogk beans in

I v 3 flour |'the
1 in to form a ery, it it
will be found quite nice.—Ohie Farmer. I]; :
: on
Ling the *bot- |k
3 or china dish w loos aky
| stale ¢ 2 Ot
and a half i

b Flummery:

tom of aes
i1,

iV they aro.n
ina f
salty and balk

7 .
i more than an
79

R4d:

s s Make a hoiled eug®
111cs
pour over the cake. |
; ]_)a'r".':"d, cad the
)| and sugaved peaches, andl oyer that a |rks.
1 [ meringue of the whites of the four eeps
beaten stiff with four {'.L|j]-“:i}_n)lnlfl;|::Tlf
sugar.— Demorest's Month Ly

—Uhiii  Sance:
throe peppers,
ix tublespoons of
ginger, one tr
ipoons ol
i |
: —Lemon Tarts: Fill a number of |
tart shells with puff paste and bake. |
te the rinds of two-lemons, add two
| supfuls of water, one cupful of sugar, a [V
| spoonful of almond flavoring. and boil |
| end thicken with two spoonsfuls of l
s .h:-.):'n-:%L'.l.rr.‘h. A small lump of laul.t-ur.
U | improves it for some tastes. Fill the
| tarts while warm; ice the top. —Ladies
=1 lHome Journal,
el -:—I."a'ying-pans should be cleaned by {54, 5
| being scoured with salt the moment |
:| l.hlu_y are done with, and wiped clean |aml
.| with a cloth. The inside of a frying-
o| pan should mever come in contact with |
a| water. It may appear a kind of super-
ol } + and Dol | stition, butif the inside of an omelets [
and thigken with two spoonfuls of corn-| pan has onca been touc rith water |
starcl.” & small lump of butter im- itis spoiled forever, :mﬂeﬁle“trl(t::]{;\llgi‘(;f‘ 28
proves i for some Fill thef an omelet in it is an impossibility.— |
tarts while war ive the top.—Boston| Household Monthly. . .I ‘:I
Midget | .

—Good Salad: Take one head of 1

e

andl  p

of two. lemo

cupfulsiof water, one cupful

fnond flavor

Eastes

—Poor Man’s Goose: One pound pork |14
euttings or pigs fry, two pounds pata- (30
fuee; wash all the leaves il is toes, three onions, three leaves of dry i
romuvo.the moat from a two-pound lobs sage, one tablespoonful of flour, some Il
ster saving the coral; chop the lobster, pepper and sali.  Parboil the potatoes, [V
Lt not very fne; add to it one-half *ub them in thin slices; cfumble the it
salispooniul of tayenne, one teaspoon:| 38£€ and mix b6 with flour, pepper and
ful of vinegar and a little salt: add oue| salt. Cut the pork or fiy into small |
fourth of the lettuce torn. into small pieces, and roll itin the mixture. Place | 30,
pieces: place some of the large leaves in a deep ple-dish a layer of the sea- | ase
round the edge of the platter; put the soned meat. Slice the onions; sprinkle | hle
labsterin the centery pourover a . the pork with part-of the onions, then | ;
inpmade 9f the velks of twoeges wel] pul m 4 layer of pefatoes; nextlayersof |
beaten, one teaspoonful of mustard, meat, onionsand potatoes, till thie dish
and add gradually oil or melted butter is full  Cover it with potatoss. Pouria
to thicken wall; garnish with the coral little cold water or stddk to make a
and slices of lomon.—Boston Herald, |wzravy. Putifintoa moge ‘-‘"Wh’*heﬁﬁﬂ. i

P

oven, _:J.-ml b.‘).j-"u for atd T hou

|s of

' -

—Spieed Fruit: Six pounds of frult
four pounds of sugar, onecup of vine
gar, one fablespoonful of cinnamen, one
teaspoonful of cloves, one teaspdontul
of allspice.—Detroit Free Prass.

—Piente Cake: Two. eggs, white of
one, twoeups of sugar,half acup ofsweet
milk, three cups-of floar, two teaspoon-
fuila of lemon or any other flavoring.—
Yankee Blade.

—Succotash: Three ears corn, one
pint lima beans, one tablespeon huotter,
ona cup milk. Boil corn and beans
until done; turn off water, add mills
butter, pepper and salt and let simmer
ten minutes.—Housekeeper.

—Apple Cream Custard: Bake five
apples and then remove cores and

| skins; beat whites of three eggs toa
| froth, add apple and beat. Serve with
hoiled custard made of one. quart of
| nills, yelks of three eggs, small cup of
| sugar, quarter of a cup of flour, little
galt.—Ladies’ Home Journal
—Pickled A Nasturtiums: Pick the
| green seeds (after the flower has
dropped off) with stems about one and
one-half inches long, lay them in mod-

| erately salted cold water for forty-

| eight hours. Then lay them in fresh
cold water twenty-four hours, drain,
| pack in bottles or jars. and cover with
| boiling vinegar, Tie up, and stand
| away at least four weeks hefore you
| use thera. These may be used as a sub-
stitnte for caper 1 Budget.
[ e=Fro; i Dne large pint
| 'milk boiled, one ; r,
1y wo

|
i %o diphtherie
| fgive the jJui

pipe, to a person wh

it will make the mucous me
{i#he throat sore. Pir 1

corn from

in a , and add

to cover it. - Stir it frd;

| guently. Lefit cook for fifteen minutes,
then season to taste with butter, pep-
| perand salt, and add some rich eream,
: inwhich hias been stirred o little flour
The adidition of alittle sugar is.a great

improvement to all copn except the very 4
Corn should never bed!
tin -is proferable.—"

sweetest kinds,
pooked in irom;
|| Household.

'I_QF_?RE"ENT BALDNESS.
e =
A Sage Barber’s Unlgue Ideas Upon the
) Subject.
| From the New York World,
{The preservation of the hair and the pre-
vention of balduess is . matter to which I have
< given considerable attention and thought,”
I'gaid 2 barber not far from the World office the
other day. *‘And T have come to- the conclu-
| gion that all the patent tonica thalwere cver
| compounded by my craft are not half as good
{| as a few simple and naturgl remedies which a
[l child ean make and use. It is, of course,
[]impossible to prevent baldness where it is
J hereditary, but it can, however, be warded
i off.
‘"The hair, like every other pertion of the
* human frame, if uncared for will go 10
| \vaste and eventunily dvop out. This is dus
to asplitting of the ends of the hair, 50 that
the interior oil duoet, which nourishes ihe
' hair, is expfosed and the natuzal nowrishment
|1 of the hair runs’to waste, overilows upon the
| ‘head, forming dandr which impedes tho,
growth «of the hair justus much as the tares
e among wheat. The best means to prevent ihis
is a strengthening of the hair, and this can be
F A ed by freguent cutting and
nd water and a little vaseline.
- noticed what bushy hajr seafar-
ca for anumber
er having seen a
their hair is in con-

€
(of 3 a: I don't rer
|- “bald gailor. Ttis bec
[, stant contact with the invigorating salf air and
I is often wet with galt water. A good tonic of
alt water should confain a teaspoontul of
to a tumbler of  water, and should be :Tv
<inlied to the hair two or three times a Week.
" The effect atthe end of n month will be sur-
L prising. If the hair is thoroughly washed once
116 weelk with castile soap and the sealp rubbed
It with vaseline, the hair will not only ceass to
fall out and the dandrufi disappear, buf will
| actually thicken. Having once gat the hair in
good condition, vigerons dry brushing and &
1 ocensionally to the treatment I have. de-
| geribed will keep it so. ac, the famous
| French novelist; was o for brush-
| ing and rubbing the h :daimad to haye
warded off baldness for a long time, thongh he
inherited it from both 1 wther and mother.
| Tt is alarming how prevalent baldne i
4 among yonng men, and I attribute it entirely
t] to the stiff derby hat now in vegne. The hat
impedes the civoulation of the blood on the
crown of the head and thus shuta off from the
air o large portion of its nourishment. The
golt hat is far the best. Next!™
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HOME HINTS AND HELPS.

—Open canned fruit an houror two
iibefore it is needed for use. It is far
' richer when the oxygen is thus restored
4 to it

i —Iron rust will depart with cream ot

i tartar. Tie alittle of the powder inthe
stained parts and boil a few minutes in
clear water.

. —Do not light a sick-room at night

; by means.of a jetof gasora kerosene

{/lamp burninglow; nothing impoverishes

| the air sooner. Use sperm candles, or
tapers which burn sperm oil.

—To scold a child af table is fo
| punish' a whole family, and to Over-

whelm the offender with mortification,

than a desire todimprove.

| thus creatinganger and rebelion rather |




1 BORULBING Drosnes Swovnp Be Keer with the
bristles down and they will last twice as 1dng.
Common senge will tell you if you stand them
the other way thewater will run down snd soak
into the buck, loosening the bristles, whether
they be glned or wired.

A New Yorr Wilness correspondent verifiss
from experience the statement that fuel can be
saved ondroning day by plicing over the irons
an old tin bucket or similar vessel. bottom side
up. “‘You need & thick iron holder, lined with
papet, to handle them: with when heated in this
WLy,

Corree Braxo Maxcee.—One guart of milk,
one-third box of gelatine, one cup of strong
coffee, four eggs, one and a half cups sugar.
When the milk boils add the eggs and sugar;
str well; then let it come to a boil and add
the coffee. Put in o little vanilla, as it is an
improvement, Then pour into a large mould
or two small oues, This makes enough for
eight or tinpeople.

Burceox €. W. Hianrox directs attention
to the cufative effect of kol in the successful
treatment of sea sickness.
of the powdered fresh seed, chewed slowly, was

followed in the cases in which he tried the drog |
by complete cessation of the various symptoms; |

the depression, vomiting and giddiness disap-
peared and the heart's action was strengthened
and regulited.

Tre Taue Wiy ro Coor Ricer,—Wash a pint
of rice in two waters, picking out all discolored
graips. Have ready a saucepan contuining two
quarta of boiling, well-salted water.
riee into this, cover closely and

twenty minutes, stirring frequently. At the

endof that time when a grain is rubbed be-! -

tween the fingers it will bo soft on the outside.
but a little hard in the middle. Tour off all
the water, cover closely and set on back

gionally tossing with a fork.
griin will be separate, but soft. Cooked
and served with roast pouliry and eaten with
thig gravy of same, we consider a mecessity to
every well-regulated dinner,

Frevit pE Lig MApELEINE CARES can be made |

from the following rule: Rub to & eream half a
pound of butter, ndd three cups of sugar and
the strained yelks. of six eggs, and then a eup
of aweet ¢cream or rich milk in which an even
teaspoonfol of soda has been mized. DBeat the
cake thoroughly nnd udd three and a Lalf cups
of flonr, in which two teaspoonfuls of cream of
firtar have Dbeen mixed. DBeat the cake well
and add eavefully the whites of four eggs,
beaten very stiff. Use the two whites of ezgs
left gver for icing, coloring some of it brown

with choedlate and the rest of it pink with |
little eake with | 3

cranberry juide. Cover ‘each
thick, soft icing. When properly made and
baked ench little cake is deliciously tender, a
melting morsel.

Seanyrasn Criowner.—Take of the shoulder
of cod or a good-sized haduock two pounds of
fish (without the haddock bones).
'of water in the bottom of an iron pet, lay in

also a gliced onion and one-half the fish, skin |

gide down. Sprinkle over it a level dessert
gpuon of sult, o sult-spoontul of Dlack pepper,
ditto of ground mace, a halt pint of oysters or
eloans, and o tiny sprinkle of cayenne pépper,
un ounce of butter in smonll bits and a qnarter
pound of broken water erackers. [If requires
double 'of these ingredients for the whole
chowder, and when you get the second layer
built up, pour ane gill of boiled eream over the
whole.  If the oysters or clume have sufficient
Jiquor, a gill of the water will not be required.
gt the chowder looks too dry, after cookinga
little while, add more - water.  Cover it elosoly
ind stew for vne-hall’ hour. Serve on g.very
Lot platter. Milk inay be used i you have no
orgnm. Thisds to beeaten with o fork from a

dinner plate and notlike New England chowder i

Half to one drachm |

Stir the | |
boil hard |-

ol
Ihi

mal & ping of tronm,

Hie

!
i I nutine,

plat

(‘i;

il

|I.:'l

of |a7
stove to stéani thrée-quarters of an hour, occa~ |
When doxe, each |0
thus

Tut onegill |

green parsley.—Good Housekeeping.,

NOVEL RIOE PANUAKES,

Mix twotable-spoonfuls of gronnd rice inta
et it} B
Jload st well un I 5. Pourinto the
| Huaid =% onn oatter metted, sdd hdd
pour the whole into an
rn ynn it is cold stirin two

f u pinch of sally

y 1 nratlivr
W hen milk
e mote tahle-
) Lnly small granti-
- intothe pan al oue time
| o1 adcount of 11s lightness,
! # B -
—To prepare cocoanut cones whip
the whites of five eggs to a stiff froth,
‘adding gradually one pound of powder-
ed sugar; then beat in one teaspoonful
powdered arrowroot and one-half pound
of grated cocoanut. Butter a sheet of
writing paper and lay inthe baking
pan; mold the cocoanut into small cones |
and bake in a moderate oven.—N. Y.
World.

—Okra Soup.—Take a small shin of
beef, and, after washing it very thor-
oughly, put it on to beil in one gallon
of water; skim the water as it boils;
and add salt; let it boil about five
hours, then add one onion chopped, one
tablespoonful of chopped parsley, one
fourth of a peck of okra and one quart
can of tomatoes; allow all to boil to-
gether an hour and a half longer; re-
move the meat and serve.—Boston Her-
ald.

—The best time for changing the
linen of the patient is in the morning.
When able to bear a daily freshening
of the toilet, it should be done as near-
ly as possible at the same hour. Be-
for convalescence or strength will per-
mit of daily toilet, a frequent sponging
of the face and hands with tepid water
to which has been added a little good
Cologne water, will be found very re-
freshing, especially to a fever patient.
When a complete sponging is ordered,
if done just beforé the hour of sleeping,
it will be found mueh more refreshing
and will conduce to sleep.

—Sponge Steak.—Remove carefully
every particle of bone, fat and gristle,
also the “tough end” from four porter-
house or two sirloin steaks; place ina
stew-pan with just enough water to
cover them; let them simmer (not boil)
until they fall to pieces when taken
from the pan;if the water cooks away
before the meat is done, add a little
aore, but keep closely covered and see
that all the wateris absorbed. When
cooked, remove from the fire, mince
very fine, add pepper, salt and catsup to
taste; press out all the juice, and work
in an unbeaten egg; with your hands,
form into cakes about four inches long
by three wide;, and brown quickly in
hot butter, and lay on a bed of fres
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to Practical Housekeepers,

To Sror Hiccovan take a lump of puear sat-
urated with vinegar.

Wrex Burrrrive Froy OVERSTRAINED AND
Tirep Dyes bathe them in Lot water several
times aday.

Arpugs Wirn Nor Frerze if covered with a
lingn cloth, nor a pie or custard burn if in the
oven with a dish of water,

Rue Youn Lame Cumyevs
with dry salt and yon will be
new brilliancy of youor lights.

TURPENTINE ANT Brack
blacking nsed by hardware doalers for pro-
tecting stoves from rust. If puv on properly

it will last throngl the season.

Two Aprris Kerr 1y THE (Ax®
moderately rich cake to re
great length of time, it the oy
when withered. |

Ir Is Sap TEAT To. DRINE SweET MInk after
eating onions will purify the breath so that no
odor will rémain. A cupful of strong coffee is |
algo recommended.

Anways DissoLve GELATINE in an equal bulk
of ¢old water; if put into hot water at first o
sirong taste will be developed. It will take
about fifteen minutes to dissolve, but many
stand two or more hours without harm,

To Tage rar Rust Ovut oF SreEL rub the steel
with sweet oil; in a day or two rub with finely
powdered nnslacked -lime until the rust all dis- |
appears, then oil again, roll in woolen and put
in & dry place, especially if it be table cutlery, ||

REries ror Conp 15 HEAD.—A teaspgonful of
camphor in a wide-mouthed bottle, well cov-
ered with boiling water, produces a warm vapor
which can beinhaled for the relief of acute
head eolds. Ten minutes' use, three times a
day, will suffice.

Ir Is SAm Trar whisky will take out every
kind of fruit stain. A child's dress will look |
entively ruined by the dark berry stains on it,
but if whisky is poured on the discolored places |
before sending it into the wash it will come out
a8 good as new. )

e e 1 1 TR 1

Box will cause
moist fora
renewed

TOILET ARTICLES HOME-HADE,
How to Make for Younrself Farina Cologne,
Jelly of Roses and Other Delights. 1
CAFPIOILET PREPARATIONS of the finest |
kinds are so costly that people would cer- |
tainly make them for themselvesif they only. .
knew how,” said Dr. John V. Shoemaker, the _
distinguished authority on the gkin, to a-|
writer for Tug Star. “If you like, I will tell
vou how you can manufacture at home sovernl_":
of the best and mostexpensive of such prep-"|
arations at a comparatively small outlay.

“Pake farina cologne, for example. You cany
make that for yourself of just as good qualityf,
as you can buy by taking fourteen ounces ofi|
deoderized aleohol and putting into it four |
drachms of oil of lemon, one drachm of oil of
neroli and half a drachm of oil of lavender. |
Add enongh rose water to bring the mixture
up to & pint in measnrement and you hs;?m one
pint of real farina cologme.

“All these things you ean buy at the nearest
apothecary shop. Possibly you may prefer to
use w recipe for ean de cologne, which, in & re-
cent competition nmong makers. was awsrded
the first prize for excellence among 219 recipes |
submitted. If so, take one pint of triple-dis-
tilled alcohol and mix with it one ounce of
oramge-flower water. Put into the mixture twa
drachms of *hergomot. one drachm of oil of
lemen, twenty dropsof oil of neroli, twenty
drops of vil of rosemary and six drops of oil of

origanum.

| magnesinm, adding five
| ben.

| strawberry aroma will be lost.

| you can

| gnllonand turn your raven locks with it to

*Thera are Tew colognea-to be bought in the
world that ean appronch in exeellence the two
Yyou can make at home by those recipes.  Tliey
ought fo. be enough fo supply your dressing
table. Buf there are other delightfnl things -
for the' toilet which you can manufeeture for
yourself likewise. For instance, thereis jelly
of roses, which i a delightful preparation for
the skin and lips. To make it get two ounces
of pure glycerine and half an gunee of the best
Russian isinglass.  With these mix six ounces of
rose water and put in ten drops of oil of roses.
Eeep the jelly in tinfoil, so a8 to'exclude the

. air as much as possible and retain its fresh-

ness,
“If you choose, you can make for your own
use the perfection of face powder by mixing
one onnee of impure carbonute of zine, finely
pulverized, with one ounecé of carlionate of
drops of oil of ver-
The result iza ;r:wx‘lu of & slightly
ue, with which the skin may be lightly
1. All these things T mention, you re-
ser, are 1o be bought ot any first-class
drug shop. TFora greasy, shiny, rough or red
ndition of the enticle uothing can be better
than a powder made from one ounce of finest
prepared chalk with one onnce of subnitrate of
bismuth, two drops of 0il of roses being not
forgotten.

“More effective than powders as curative
agents, if the skin is greasy or rongh, i a
ly compounded lotion, Such a one s
i ixing one drachm of Dborie
of distilled witeh hazel.
uld be applied with a4 piece of soft old
nushn. Supposing that yon desire to refing
and impart luster to the surface of tlie nails,
get two drachms of cintment of oleate of zine
rub it thoronghly in, particularly at the

as6 of each nail.
“Iwill tell yon how to make a delightful
pomade, but you must wait until the next
[ arrives, unless you care to
of hothouse cultivation. ‘Take
8 of fresh strmwberries, twenty-
five ounces 6f 1, fifteen ounces.of suet and
forty onnces of tter, and add fo the
mixture two drops of otto of roses and twe
drops of oil of neroli, If you do not wish to
turn out such a large quantity redice the in-
gredients proportio -.tu]l_\'. The ipru(_-ess must

be enrefully conducted. Melt the suet, lird

| and caeno butter togother in a water bath and

put in the fresh sirawberries.
ature must be kept v
enough to keep the mass

The temper-
v low and only high
lignid; othérwise the
After the stuff

al hoursstrain it,
dd the eils of roses

has thus remained for seve

and when it is nearly cool

and nereli.
“Almond m

:al of the best kind, to keep the
skin of the

umd  hands smooth and pretty,
uike by mixing one pound of gronnd
almonds with one pound of wheat flonr, adding
half a pound of powd 1 o root, half
ounce of pil of lemenand s guarter of a drachm
of oil of bitter almonds. idawater as good
a8 you can buy you c¢an compound from two
ounces of oil of luvendeér, one ounece of vil of
lemon, one ounce of oil of orange peel and Ave
drachms of oil of ¢ all mixed in one gal-
len of deodorized aleol i
ate bandoline is readily composed
v tuking seven ounces of yater and mixing
with it three ounces of proof spirit and a
druchm and a hall of gum traghcanth, adding
ten drops of otto of rose. Let the misture
atand for a day anid strain it. To make
brillianting, mix together two ounces of algo-
hol, one ounce of honey, half an ounce of gly-
cerime and half an ounce of cologne. The best
preparation for bleaching the hairis simpla per-
oxide of hydrogen, which you ean buy by the

then

golden or white, as you desire. If you want to
dye your hair you can do it easily with a mix-
ture of one drichm of precipitated snlphur and

t e like quantity of acetate of lead, with four
| ounces of ros

witer.  Apply it twice a day un-
depth of Em‘. & obtained. And,
] A you are bothered with dandruff
you ean get rid of the troubla by rubbing into |
e Sa .

s H0 auith 0 anpnaa .ol
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/. ' ©p BRLAST OF VEAL.—Lo0osen (or have the ! Dr. Silemi
1 hfu't / .do 8o) the meat from the ribs, but not the o

. em! / iy separate it, making an opening at one end =
ey ', Rub salt ingide and out. Fill the opening i
W n the following dreasing: A small loaf of stale
bzead out in pieces, soak in cold milk or water,
out @8 dry as possible and season to taste

Sroveu CAk®,

—Th . e 7 T
PIRSIRS lrea egas, beaten three minutes ;

] ie and & half enpfal * )
fivi minutes; add one c.upfi]ti of ﬁfn?;l'rﬁ{llzlr‘l %ﬁ-ﬁtlgl}xlg
miniite more; then half & cuphiul of wirm wates, stiy
I ring lightly, and another cupful of done: stir briskly
betore putting into the cake tins, Use "half a tiog-
spoonful of soda and one of cream of tartar or one
n!:(!_ga_fl:zlf of baking powder ;if soda, it should he
dissolved in the water, and the ‘eream of tartar put
}Erottl}mlﬂum!r;lf baking powder, sift it thoroughly
cal?::- 1 ;:].Eluur. It is better to use the long, narrow

TEA CAEE OR CUP Cagn.—Sugar, 1% cups; Bulter;
X sup; Sour Milk: 1cup; Eggs, 30 Soda, 1 teaspoouful
Extract, Vanills, [ cmon or Nulmeg as preferred, 1
teaspoonful; dip common cake dishes about Half full,
and place in the oven, not tao ligt, bake gently. a layer

water, dry |
ryoniad tha eorn
M

/snion chop fine, one beaten egg and two table- 4
spoonfuls uﬁ:ﬁl tier. SBew up the opening. Place the e
meat in the roasting-pan, in which put a teacupful
:-F ::;owtjtgréiwo ourTotd sliced, and half of ashaliot
m slic PLAIN CARE—Half a ¢ . %
Put the pan iu a hot oven, and baste the meat fre- | of a cupfilof hutter, ‘J:}}l:_.‘ll.fg{m,,‘I"]j.'ﬂef_‘}%ﬂ:t.{::"}'rf”‘! rih
tly until nearly done. When done, and of & | ful of sweet milk, one pint of flotir, one texsy e thi
Rnice brown, place on & hot platter. Strain thegravy | of cream of tartar, and half a teaspoontul nf sade 6
{which has been replenished with water as it cooked | one and a half tenspoontal of Lok f soda or
aWay) and return to the pan ; thicken with & little  hard und bake quickly dking powder, Beat

eollodion,

pepper, nalt, 8 very little sage, a small shallot or l
i
|

COPFEER CARE.—Nicely made Coffee; 1 cup; Brown
Sugar, 1% cups: Butler, 1 cup: Molagses; 1 cup;
Raigins or English Currants, 11b.; Flour, & oups; Soda,
¢ large teaspoonfnl (dissalved din Coffee, Cinnamon
and Cluves of each, ¥ teapoonful;, halfl of a Nutmeg,
mix aod bakein a moderale oven,

nohl to

Afto

ity &f b oA e wm

: i Henea
Arnc tt each & b5, : sof & e or {four days, i
1 Carrants, 4 1bs, i 2d to effect acomy

waotted flour, tagting fosee if seasoned enough. Send
to the teble in 4 sauce-boat. BServe lettuce with the
~eal, A fillet of vealis very nice, cooked in this way.
Have the butcher put a pocket in for the dressing.
Hoasr LEG OF LamB.—Cut off the shank-boe,
wash, If neceasary, and wipe dry ; put intoa baking-
»an, add a cup o ‘hat water, and bake ina hot oven,
{)sa‘tlng constantly. Allow at least twenty minutes
to the pound for Toasting, a5 lamb and muttun are
much Eett.er if thoroughly cooked,—the opinion of
many famous cooks to the contrary notwithstand-
ing. When done, remove to & hot platter, drain the
~d|§ppings from the baking-pan, add & little hot . -
water, season with pepper and galt, thicken with  put intoa teacup, which fill withsweet eream ; pour
browned four, and send the gravy to the tableina 1 into a pan, or cake dish, and add one teacupful of
boat; or serve your leg of lamb with mint-sauce,in | sugar, one and a half teacupful of flour, one tea-
which case you can oml%the gravy from the baking- | =pouniul of buking powder, and a very small pinch
pan,

MarpLE CAKE—For the Yght part: One
half cupful of sugay, half a (‘u;-i‘ull of tmttr‘]zlr. lllllt:!if:
cupful of sweet milk, half a teaspoonful of sods,
one teaspoonful of cream of tartar, two and a half
enpfuls of fiour, and the whites of four epws. For
the :_]z\-.'ic]]l.-u-r: One cupful of brown sugar, half a
cuptul of molasses, half a cupful of buiter, half &
cuptul of sour milk, half a teaspoonful of s Wla, one
teaspoonful of cream of tartar, two and s half
;v-:.:;i.mis of flour, yolks of four eggs and spice to
Hse,

CREAM SPONGE CAxE—Two eggs, well:beaten:;

Wepm¥NG CAre.—Flour
Sugar, 8ibs;; Citron, 1 1b.; 1
Raising; 3 1bs.: Nutmeg, 1 o2} Lemons, 4; Cream, 1 pL;
Eges, 5o Saleratus, Y tablespooniul; work the Butier
and'SugartoaCr and add the beaten eggs, grated
Nutmeg, Propared Fruit, Chopped Lemons, Cream
and Saleratus, then the sifted Flour; bake in small ot
large pans as preferred.

T,

nedy is sta

plete cure.

3

SroNGe CARE.—Eggs, 4; ugar, 1 cup; Flour,
Jeups; Sweel Milk, 4 ¢ Powiléer,
teaspootnful ;| Extract, Lemon, Vanilla or Nutmeg as
preferstd, 1 teaspoontul ;
theeggs well, then beat in the sugarand x
e, ——— = Bavoring, and Salt; put the Baking Powder into the

OHOGOEATE CREAM. Scrape fine b ‘“]‘r.l.c{'i-;l:ll. Flour a)td gift and :-;}.EI in and hr'ntg all well together,

putinto a pan and bake ina quick oven, it will be

chocolate and add milk enough to diss
for ten minutes ; resoove from the stove and b

very light and spongy; this may lie baked in thin
layers aud used as jelly cake,

ar

| of salt. Stir the ingredients well togethe ake incl
s v e ey Uy gethor, and b 11 pinch; beat

add the milk

cool; then add a pint oL cream, and sugar to tas
beat the yolks of eight eges and the white of o n
add to the ehocolate eream; strain, and pourinto | ., ¢ 06 on December 1. 187
little china cream-pots or cups, and set them in a |HUIHHEHA n Pecember 1, 185
shallow dish or pan of hot water until the mixture b on June 30, 1879, to ®15.413.700
stts; then put into a cool place until requirsd to | M i g Ozt : ) 34 '
serve. This quantity will fill twelye or more cups. | ). The issue of cold cert
WHIPPED CREAM.—FPut one pint of rich creamon |- .. went. and the
the ive for an hour, or unti thoroughly chilled; | SRS R LA R Tl
then whip, skimming off the stiff froth as it rises ks in New York found it necessary
and laying on a sieve to drain, and returuing the | . tlin- e i = .
eream which drips away to l_»_-whip;\(-.c]fnw-r’:_ again, [ 101" The convemence of the Clear-
dd to the whipped cream, one cupful of sugar, resent time is the Banl e o)
:nﬂhﬁnfgg}'oﬂngpmferrcd. Set on the ice for half 5 the Bank of America,
An hour DeLOre §eIVing.

YEW LOTK Iy Lord LB oo W e ‘a
, arel
ALL-THE-YEAR-ROUND PUDDING.

Line a basin with pie paste, and spread on three tat
blespoonfuls of any fruit jam; raspberry
Have beaten fogether bread-crumbs, sugar,
ter; of each 3 oz., the rind (grated)and juice of a lem-
on; add all to the jam and bake one-half hour; eat

with any sweet sauce.

vis

amount of gold

tant treasurer ol the

Have chpice st

issued on (etober cut thre

NVELvEr CrEAM.—Take u large teacupiul of white
wing, the juice of & lemon,balf an ounce of gelatine,
and supar to tuste. Let them simmer together
until the gelatine is dissolved ; strain the mix-

| ture; add one pint of cream, and stir the whole
nm\;%‘I q1£ite ¢old. Pour into a mold and let it stand
until set.

Boinep CUsTARD.—One quart of milk, five eggs,
half a teacupful of sugar, and flavoring to taste.
Put the milk into & pail or pan and setin another
of boiling water stir the sugar into the milk and
when at boiling point, add slowly the well beaten
egesand flavoring; when well get pour into a dish
to cool, and from which it will be served. When
oggd are not plentiful (wo may be omitted, and a

| tablespoonful of corn starch used. A tiny pinch of
aalt is considered au lmproyvewent, by some, to &
boiled custard. 3

BAGO Bour.—Wash three ounces of sage in heil-
ing -water and add Ot gradually to two quarts of
nearly hoiling stock, with sessoning to taste. Sim-
mer for halt an hour, when it should be well dis-
solved. Beat up the yolks of three eggs, add them
to half a pint of milk or¢ream, stir quickly into the
soup and serve immediately. Do not let the soup boil
after the eggs are put in or it will curdle.

O¥sTER B0OUP.—One quart of oysters, one pint of
cold water, butter the size of asmall egg. Put oye-
tors into the water and allow to come near boiling.
Skim, then add butter, a teacupful of milk, a littde
;s('.mu:‘.r and salt, and beil a quarter of a minute.

*our into a wapmed soup tureen in which are a
eouple of crushed erackers, Serve hot. Those whe
do not like milk may use water in the place of it.

| were first

I
— ary, N ascansl 1, 15= s

Conn WaAaTER CaAxe.—Three capfuls of sagar, ene
ef butter, five of flour, oneand g half of cold water,
two tablespoonfuls of m two eggs, one
wﬂspnnni‘ut‘ of sodw, one of cloves, and two
of cinnamon. Fruit may be added, and will ime
prove it.

Frexcy CAkE—One cupful of sugar, haif a cup-
ful of butter, three cggs, two-thirds of a cupfal of
sweet millk, one und a half cupful of flour, and two
tesspoonfuls of baking powder. Spread over a
ehoeolate icing or any other !{)I.‘i:fi.‘,l'l"*d.

STrAwpERRY (REAM.—Make a custard of fguavt
of milk, four eggs, and sugar to taste ; add a piotof
whipped cream ; mash a pint of strawberries and
gtrain the juice; add te the cream, with more sugar,
if needed, when ready to freeze. A few whole
berries added just before freezing make & pretty
Bitect,

WeppinG CAKE—One pound « oh of powdercd
gugar, butter, four and Englis! rnts; half g
Emlmdmch of seeded raising, chopped, and citron;
welve egges, whitesand yolks beaten scparately ; one
teaspoonful of ¢ one of cinnamon, and__ ¥0 of
grated nutmeg. Cream the butter and sugar to-
gether, flour the raising and eurrants, and stir all
the ingredients wel together. Bake in largesquare
ting, lined with buttered paper. This cake will keep
for weeks, '

CHOcoLATE CAxe—Three-fourths of a cupful of
brown sugar, one tablespoonful of hutter, four
egea, Sthu.whites of two are kept for the chocolate
filling), two tablespoonfuls of water, one coffee-cup-
ful of fiour, and two teaspoonfuls of baking powder,
which sift well into the iour. Mix the butter an
sugar, add the beaten yolks, then the flour and

water, and lastly the beuten whites of two oggs,

ing the lignor,

may beadded i}‘ preferred thinner

VEGETABLE SBovp.—Cut in shees the following
vegetubles: Omnions, turnips, earruts and celery, &
teaeupiul of each, Fry ia butter untid a uee beown,
stirring that they may cook evenly. Putintothe
soup kettle with a quart of good soup stock snd
8 quart of hot water; boil genily one heur. Fif- |
teen nrinutes before serving add s teaspoondul of
chopped sorrel or a sgueeze of lemon juice, and &
teacn piul of green pens previously boiled and sab-

bed througha sieve. Ralt and white pepper to taste. "11(

aav- )

& Zi

i f a.udﬁc el
added lighor; boil and skim, then add belf & pintof
sweet milk, butter the mze of ap egg, and & small '
teacupfal of crushed crackers,

CLAM SouP.—Have about fifty clams of
b ‘ Chop the meats quite fine
into a kettie with one pint of cold water

Hn-pner and sait to

ta- .2 then boil nearly hald a minute,

" BRANDY SAvUcE.—Takea piece of butter the size
6of i egg, dnd two tablespoonfuls of & 3 beat
them to-aeream: add the well beaten yolk

i one

ther.
1B SeepPnT , { 2 !
ol e Tt the spices boil a few minutes In

Puta ciiptul of boiling water on thestove

the water ; the

the other ingredients.  Stir without ceasing until it

More water
i

1add (o it a little powdersd cinnameon, (€

stir in the butter, well mixed with ) .

andatablespoonful of corn starch; mix wellje @ thoroughly

i just yeady to come to a boil; then remove at ones-{¢
or it will cnrdle and be spoiled.  Flavor with twoi

tahd
Sax
sugar, half a cupiul of buttery two teaspoonfuls of
corn starch (or sifted flour), and g livtle lemon ja
org sprinkling of nutmeg. Rub the butter and sug;

spoonfuls of good brandy,

W FOR APPLE DUMPLINGS.—One cupful of

(N

pAL |
cream; then add the cornstarch; mix thoroughly,

uid nour in one cupful of water, boiling hot, stirringHl’ ||

constantly ; add favoring, and if you like, half a gill
of wine,

SAUCE For BARED Puppisas.—One egg and one
ouptul of surar beaten very light; pour on, very
stowly, ene cupful of boiling water, stirring edn«
stantly while doing s0.  Flavor with grated nutmeg,
orany Txtract,

- T e ; »hars of the broiler with a piece
+ the meat on and brodl over igsy

y thick, rubi

beet . lay : .
clear, b fire from twelve Lo fiftecn i fes
turning a soon asg it browns and often enough to
i i When done; renroyve -t
+ lightly with salt and white
its of butteron itand

provent the juices e

f hot platter, sprink

pepper, pilt sone gFenerous Liits

set in the oven until the butte {2

once. Maitre d' hotel butter is an excell dres

ging for | ki put two tablespoanfiis on Lwo
of «alt when it comes from the brailes
in the oy until the dressing is melted.

e HasH.—Oorned beef iz better for hash than
freszh beef, though either may be used; trim the
cold meat removing all bone, skin and gristle s
chop rather fine using & cup and a hall of meat ﬂl
twoof g ox, chopped after they ave cold. [ Put

meat into a feyine pan with a scunt cup. of hob
water tor three of meat, ndd two tablespoonfuls of
butter and pepper and salt to taste, Let the mest
gimmer i f nutes, then add the potutoes, stir ail
together, and when well heated it 18
pendy to serves, A mixed hash may be made by add-
kind of cold vegetables, cold beans being an
Iy welcome addition. This dish is improved
for somo tas y being allowed (0 brown in the
frying pan. Toast is a suitable fccompapiment
for hash, a spoonful of hash on each half slice, or the
be served by itself, \
CorLers oF Conp Murron.—Cut the remains of
cold loin or neck of niutton intg eatlets, trix them,

ing

esneci

| and take away a portion of the fat, should thers be

too much; dip.in beaten egg, roll in eracker dust
and fry in hot drippings,  Seryve witiz tomalo sguce,

To clean an Iron bedstead. the ta‘JIowEng'll
paste is excellent: Mix together one giil ur| !
paraflin, half a gill of naphtls’ and enough
tripoli powder to make a rafhér soft paste
Apply ‘g‘[!.lli a bit of Lol rul ¥l all dict s
removed, dust with dry tripoli wider c
pollgh with a soft cloth, - RRRASE s




The Apple as Dessert.

Apples have a great: deal to recommend
them in the seasons when peaches can nog
be had and strawberries are not in market,
says the New York World. Apples are
especially to beesteemed in times of finan-
eial dep on, for they don't cost as much

igs and other productsof

they are a¢ delicious a
had.
eat raw apples and hot make apple
sauice and how to hake apwies Mt thes
nrodes of serving do not iimit the caps
tiesof the ang It is most “asty” ina
compote: it 38 deliciond in apple snow; it
15 o novelty iced apple, and it is not o
be despised [riod,

Apple Compoie—Pare and core some ap-
ples. Makeasyrupol sugar,allowing three-
fourths of a pound of
appies,

(O conrse ever

Wkhen the syrup comes to 4 boil
the apples and cook until soft, buy
eenotgh tobreak the fruit,. Remove

¢ apples to adish. Dissolve a third of a
package of gelating in hulf a tescup of hot
water and stirquicklya riap, which
shonuld be remaove st. Strain
over the apples eool place
When cold, whipped cream over the

il three large

4 them throuch

Bent the whites

ir in tliree

ablespuonliils ¢ Mizt
lightly with the
jelly and serve w

of the yolks of tne thre 2

sweetening and flavoring.

_l-"t-r? Apples—Pare aud core nine good-

sized app Fill the cavi !

a little and nutmeg. Ba

them conl At

late, not breaking
ive to remain on them.

Spread care

custard made
. & pint of mil

antil

—Quarter and core, but do
| mat para, apples,
and let beef drippings melt in it.
apples in the pan, with the skin
Sprinkle with brown sugar. When nedrly.
done. turn and brown thoroughly. =1
Crrekey Iivorn.—ihe bones and a
pound of meat from a chicken should
be simmered three hours in three pints
of water. Put into cold water, skim

thoroughly when it comes to a boil, and }--
Strain. |
1 tublespoonful of boiled |-
rice or sealked tapioca may be added, in
swhich case the broth should boil a half-

add a tablespoonful of salt.
It ‘desired,. a

hour longer.

; » ~ ey > i i
ArrLr Prnining.—Pare, core and chop 137
pples: mix these with six 5

very fine six
ounces of grated bread cerumbs, six
ounces of currants (washed and dried), .
five ounces of moist sugar, a little nut-
mez and a little grated lemon. zest,
When these ingredients are all thor-

xed add six eggs, the yelks |
and whites beaten separately; butter a
mold and pour in the mixture; lot it
simmer for three hours; serve without

~and yet when properly treated |
dessert ascan bal

\
body knows how to

ar to. & pound.ef )

Garpish with

ities with sugar,

2move -

Brown lightly

Heata frying-pan---
Lay the-
detwn, -

. Blaeo.

Corn Mullins.—One  egg, one tavie-

| spoonful melted butter, a little salt, one

[ pint of sour milk, one-half teaspoonful

'If of soda and one pintof cornmes! well
beaten together.—N. Y. World.

—A nice way to serte mashed pota-

8 toes is to pass them through a sieve, al- ;g
¥ lowing the potato to fall in flake-like \lé

k., form into the dish in which it is served. |
This makes it very light and palatable.
1t is sometimes called potato snow.

Swiss Pudding,—Cover the bottom of .
| & pudding-dish with

| until the dish is full. Malke a custard
of four eggs, a quartof milk, one-half
i1 eupful of sugar, salt and spice, and
balke.—Good Housekeeping.
«  —English Relish.—Put bread crumbs [
“* into a saucepan, with cream, salt and
1pepper; when the erumbs have absorbed
“iall the cream or milk, add a small piece .
of butter, s little grated cheese, broak
in a few eggs, and then fry as an ordi-
‘nnary omelet.—Boston Herald.
oi- —Spots and stains on flannels thatare 7
' not removed in the ordinary washing ;
¢ will often disappear if they are rubbed
thoroughly in warm water in which
borax has been dissolyed. To prevent

nal

gratad bread !
crumbs, then sliced apples, alternating 1LY

11 ghrinkage in flannel the garment should |12

-1 be pulled into shape and dzed as qulck-

71 1y as possible. The use of borax in

‘1 washing will keep the cloth almost a8 | '
soft as when new.—N. ¥. World.

good Spanish onions as nearly of a size

—(lazed Onions.—Peel carefully some |,

as may be, butter a saucepan, and lay =

in the onions, heads down, with a couple :
{of lumps of sugar and enough good ;o
‘i stock mearly to cover the onlons; set it
! oyer a brisk fire till the stock is reduced
“nearly to balf, then draw tho pan to the
side of the fire, and let it cook slowly bt
-2 ti1l the stock almost jellies on the on- 24
“ fons. jo
—One Egg Cake.—This recipe may be
useful thie winter when eggs become )
_searce. Itis given by a correspondent )
of an exchange. One cupful butter, ona 5
" and a-half cupfuls of sugar, three of ©
- flour, one of sweet milk, one egg, two b
"~ teaspoonfuls baking powder, sifted in
the flour; one cupful raising, cutfina and
stirred in the flour. This is my favor-
ite cake as it don't get dry like some
kinds. A

CopnsTARCH CAKE.—One cup eacla of
butter, cornstarch and sweet mille, £z °
cups ecach of white sugpar and siftea

flour, one tea poonful of cream of
tartar, one-half teaspoonful of soda, one
teaspoonful of extract of lemon, and
the whites of seven eggs.

Spoxar Caxr Wita Tnree Eees.—
One and onc-half cups of sugar, three
eggs, one-half cup of cold water, one-
half teaspoonful of soda, two even cups
of flour, and one teaspoonful of cream
of tartar; flavor with lemon. This is
very nice, and it keeps moist quite

awhile.

STRAWBERRY SHORT-CAKE—Into one guart of
aified flour rub thoroughly one teazpooniu of soda,
Lo of creain of turtar, half a forspoanful of salt,
gud two tablespooniuls of butic dit sweet milk
tov ranke a rather U patter (o1 @ and roll tike
hisenit dough, which will little more
blitter).
ane cake is des 1 nae half the guantity of caeb
{igredient -mentioned in the weepel. W nen done
split witha sharp Knife, buiter both halves, cover
the lower half with a generous layer of perfeetly
vipe, fresh strawberries, which id be plentifully
swieatened and olloy tand nt least ten minutes
Before using :—I consider it a decided improvement
1o crush berries cnough to allow the juices to
1t they may mingle with the sugari—
tar half of the short-cike on the top of
i yted position, crust down—oover wit
berries, adding a poencrous sprinkling of sugar ab
the last, S vistiad o pitcher of sweetened creqm
with the Lo
Ronu B
dough, made
ready for the bakin
oft butter, two of su
Deaten, a saltspoonft

umre /)

Ak, —Two coffee cupsof bread
o~ Warner's SAFE Yeast," when
18, Tour geant tublespoonfuls
-, the white of oneegg well
of soda dissolved in a little

Mix all thoroughly together, using sufficient flour
tomake the dougly stilft enough to roll Itoll ¥ of
anvinch thick and sproad with o paste made by stir-
ring 2§ of a cup of sugarinto one well beaten egg, roll

inch thitk, set on the end close” together in shallow

quick oven. Excelent warm or cold, To be eaten
with cotfee,

e
» ToFry Fisg—Clean the fish, wipe dey, rub a
ittie salt inside and sprinkle with a little pepper
after putting them in an, but never roll them .
it is not necessary and does not improve
Never allow fish to Soak in the fat. The fat
ghould be perfectly hot when the fish is put in_and
ghoula be kept at the same temperature throughout
the oo king. Fish may be fried inlard, butter, or
elarifi- 1 drippings, but I prefer the latter, or what
fs bet or, the fat obtained by frying thin slices of
galt pork, the quantity required depending upon
the size or number of fish, but 8 generous gquantity
i= desirable. 1f a piece of bread dropped in the fat
will instantly *brown, it will be hot enough to puk
thefish in. All small fish are better fried,
To Brorr, Fisa.—Prepare the fish as for frying,
Have the gridiron hot and well buttered. If the Iif.lf

is larze it mav be rashed across onboth sides

equal distances or split open. Keep & clear, steady
fire, thatf it may cook as fast as possible without
seorehing. A large fish must cook more slowly 10
beeome well done through, When done place on &
hot platter, sprinkle with salt, pepper, bits of butter,
a few squeeses of lemon juice if desired, or put two
tablespoonfuls of maitre d' hotel butter on the fish,
and set into the oven a sufficient time 1o nelt the
butter—a few moments nul{ will be required.

Friep OvsTERs.—Choose large oysters for frying.
Drain themn cna cloth, First roll them in cracker dust,
then dip in beaten egg, rollagain in cracker dust
and fry to a nice brown in hot butter, seasoned with
pepper and salt. Three eggs will be required for &
quart of oysters. Butter may be added to the pan
as needed, but none should be left when through
frying. Send to the table hot, garnished with
water-cress, curled-cress, oU barsley.

"o BAkE Fisi.—Clean the fish thorou hly, wipe |
dry, and salf inside, stuff with any kind of dress-

ing preferved, and confine by I""mmi a coarse
threac around it a sufficient number o

hold it firmiy. A portion of a large fish muy be
stuffed and fixed in ihis way. When ready, place in
the roasting pan - rith alittle water, sprinkle with

pepper and salt an'i lay thin glices of salt porkon 1 fine; half a pound of citron, sl

top to season it. A good steady heat shouldl be
keptap, and the fish basted often until nearly done,
then stop, to allow the outside to become crisp and
q delicate brown. The meat should be moist and
delicious, not dry, as fish iz which is b ot basted
often encugh and earelessly covired will be.
Ao e e v ons s ammeiaan - PR Li<, n* J

YORKSHIRE PUDDING. g8 pudding is to be
seryed with roast beet, and is made as follows;
six large tablespooninls of flour to a smooth, stiff
batter in half a pint of milk ; beat thovoughly, and
add; very gradusnlly )
well beaten ; add & little salt and beat the mixture a
few minutes. Pour the batter inte a shallow tin bak-

ing dish, which has been previously well rulibed with irlll.

Bake in two buttered ple tins (f only

{

£l

wator, and L4 teaspoonful of finely ground cinnamon. |

up like jeily cake, cut transversely into pieces one

tins, let stand till very light and bake in a rather -

\

BreaMiED Ovsrere.—Select large oysters, drain,
Ince on a plate in a steamer, over a kettle of boil-
'f}g wnltcc!{.l Abaut t.wolla_yt}i_:liuutes will be required
D00 1m, Heason w bLE) By 4180 ullll sal SErve
hot, on sol't buttered toust. L b erve

| © Crnas CHOWDER—Open # peck of elams—more or
Jess, as you choose—sesld and skim the liquor, add to
t two ounces of butter, a teacupful of cracker
erumbs, a little cayenne, salt if necessary, and a
quart of boiling water; add the clams coursely
chopped, boil five minutes and serye. Just befora
gerving add three or four broken crackers. TIf the
chowder seems too thin, add more powdered cragk-

IS,

Roasr Brer.—The process is about the same,
whether your roast is a sirloin ora rib roast ; if the
jatter, bave the bones removed and the meat rolled
in good shape and held so either by skewers-or

bands of thin cloth. Wipe the meat first with &
wit towel and then with a dry one: put it into the
dripping pan, add a cup of hot water, and puat
| immediately into a hot oven and roast twelve min-
utes for every pound, if the roast is g small engs
allow fifteen minutes to the pound ' for a large
!roast, Turn the meat that it may brown on il
sides.  When done remove to a hot platter, pour the
drippings off from the gravy, add a cup of  hot
water, season with pepper and salt, thicken with
browned flour, 1 up once and serve. You can
. add to this if you choose, Oysters, mushrooms, og
chopped pickles.

COTLETS OF Conn Murron.—Cut the remains of
cold 1oin or neck of mutton into cutletsy trin thenk
and take awn}) vortion of the fat, should there be
. too much ; dip in beaten egg, roll in craker dust and

fry in hot drippings, Serve with tomato siuce.

N TS
BREAD AND APPLE PupninG —Butter-an earthen
baking dish s putsalayer of chopped apples (juicy,
sour ones preferred) at the bottom yepriniie awith
sugar, cinnamon, and a few bits of ‘butter. eover
with tine bread e¢rumbs, Procéed in this manner
until the dish is fully having s layer of bread crumbs

| .on the top. Cover close, and bake -about thrée-
fourths of an hour ; then remove cover, and allow

| to become a nice brown. To beeaten Wi, with o

hard sauce of butter and sugar or & sweet liguid
satlee.

. €A UCE FOR STEAMED Propmmas,—Ten tables -

fuls of water, six of sugar, four of butter, and one
| ofavine. 8tir well and cook. Send-to the table hot,

with the pudding.
CooxiEs.—One teacupful of white sugar, half a

¢ tepcupful of butter, one egg, and two tablespoonfuls
of sour milk, Dissolve soda in hot water and add

times to

,lmn'_\ pint of milk, und three eges, __ nioc

enough tothe sour milk to make it Tonm. Grate !
in a little nutmegz. Roll thin, and before cuftine 1
out, aprinkle over a little coarse sugar, and pass the
rolling pin over softly, to prevent the sugar from

| ®Beattering when the cookies are handled. Cut out
anid bake.

GingeR Swvaps.—One cupful of molasses, one of
sugar, one tablespoontul of ginger, gix of butter;
four of-water, two of cinnamon, one of soda, ane fea-

| :gpoonful of salt, and dour 1O mix hard., Holl thin,
and bake in a hot oven.

BrEAD CaxE—One cupful of sugar, one cupful of
bread sponge, made from ' Wa rogr's BA¥K Yeasty!

| one cupful of flour, half a cuptul of hutter, and o9
puyr.  Spice to taste, and add Truit if desired. "Stir
the ingredients thoroughlytogether; put into a cake

| tin and let it rise until light'; then bake (n & m

ately hot ovel.

MIncE-MEAT,—Four pounds of cold, bolled, lean
beef, chopped fine ; ten pounds of apples, chopped
fines one and & half pounds of suet, chopped: two
pounds of currants, four pounds of raisins, chopped

1 fine ; four pounds
of sugar, one quart of liquor the meat was boiled in,
one piut of bolled cider, three pints of best New
WOrleans molasses, three teaspoon fuls ground cloves,
ten of ground einnamon, fhree of ground mace, and

< one of white pepper; six tablespoonfuls of salt,
~two nutinegs, and the jinice a nd grated rind of three
i rell

and add any kind of fruit
fes a large -iuzmtit . which, if pre-
w packed in jars and

lemons,
Sy rups.
pared in cold weather, may

Rub o kept as fong as desirved. The addition of & Tew

gpoonfuls of sweet creain, when filling the beliag
plates, will be found a great improvemant: th 1ouaee |
8 SrArci PupbinG.—One quart of milk, one
poonful of sugar, three tabiespoontuls of corn
tu) ch, one teaspooniul of lemon or vanilla, and a
1tk csabt,  Boil the milk and sugar, add the corn
starely, stirred smooth in o little cold milk; boil two
minutes, add the flavoring, and mold in a large dish
or in little cuEs. To be eaten cold with sweotened
eream or milk, Many prefer an egg or two added
to the above on account of the richer enloring the
ege aives to it




To PREVENT SILVER TARNISHING.—When
silver is not in use it often gets tarnished from
being put away, It should be painted first
with collodion dissolved in alcohol, and it will
keep it bright.

* * &

CHEAP DISH TOWELS.—The best and cheap-
est dish towels are those that are knitted or
crocheted out of coarse, soft cotton.

* % *

How TO CLEAN GILT FRAMES.—When a
picture frame is spotted, the spots can easily
be removed by painting them over with white
of egg, which must be put on with a camel’s-
hair brush, and the frame wiped with a soft
cloth.

* * *

To KEEP SILVER JEWELRY.—To preserve
the color of filigree silver it should be kept in
a tightly covered box, which is filled with
either magnesia or sandalwood powder.

* * *

COALS IN THE SICK:ROOM.—To prevent the
noise of putting coal oh the fire when nursing
an invalid, each lump must be wrapped in
newspaper before being put into the scuttle,
They can then be lifted out without noise and
laid on the fire.

* * %

How TO CLEAN HAIR BRUSHES.— Tepid
water should always be used, into which a
little ammonia has been put. When all dirt is
removed, rinse in clean water and dry at an
open window; but not in the sunlight.

* * *

To CLEAN TEA KETTLES.—Put one penny-
worth of spirits of salt into a little water, and
rinse the kettle with it, pouring several times
through the spout. Then pour cold water into
it. and it will be quite clear from fur and ready

to use.
P

Edibles. Q
Pinm Pudding—One-half pound esch of

brend erumbs, brown sugar and flour;

pound each of curronts end seedad raising

three-fourths of a pound of 5 chopped
fine, with all etrings removed; Bix eggs
beaten separate, one pint sweet milk, one
teaspooniul ‘each of 2ilt and cinnsmon, one-
hali teaspooniul each of mace and cloves.
ane-half erited nutmeg, and juice of & lem-
on with grated rind. Seald the milk and
pour i} over thebraad crumbs, When coal
add the sugar, the well-beaten yolks of the
egws, the suet, spices, ete,; then the tlour,
reserving a purt to iz with the fruit. Add
the whites of the ¢ges'beaten stiif lasy, and

at onee place the mixture in two bags or ||

large molds which will admit of its ‘swell-
ing. FBeald the bags, then sift over flour to
keep the pudding from sticking fast. Drop
| into boiling water anidl cook steudily five
hours, 1! the pudding is not all wanted
at once, it is'as good when reheated, Eat
[ with a hot gance, or with butrer and sugar
| ribbed to a cream and thanned with fruit

Crutiers—A guart ol flour, oue-balf cap-
ful of Iard, ons-huif eupful of butter..one
cupiul of soit white sugar, one and onehalf

| tensvoonful of Bakingpowder, three gills of
| milk, two epgs, grated nitmeg and lemon
peel. Hub the buifer; lard and sogir to:
puther. ndd the eggs, beaten lght, then the

| grated nuuvez sud a hit
{""‘1'. Have the dough just. soft enongh to
wandle, roll ont on a well-floured board. ond

until & light brown and sprinkle with
powdered sugar before serving,

corf, one cup of flour, one cup of niilk, one
tablespoonful of melted butter, four epgy
ftle spoonful of galt,  Beat the eggs sep-

k, then the flour and salt; beat well,
then stir in carefully the well bedten whites
and bake on a bot gridale.

Deviled Oysters—Drain one pintof oys
| ters and chopshghtly. Melt two tablespoon-
| fuls butter, add two tablespoonfuls fiour

[‘and pour on slowly one ¢up hot ecream.

| Add the yolks of two eggs. = tablespoonful

of chopped parsiey, a tew grains of cuvenne

, | and one-halt ‘L'.FUH[!EH]. of salt, ‘Wash the
shells. ith the mixture, cover with
crumbs and bake till brown.

Mrs. Ewing says: Bread making isan
exact science,  There i3 no luck sbout it.
And whenever vou heir women talking of
having ‘‘bad luck with their bresd you
may s-t it down as a fixed fact that the bad
luck had its erigin in earclessness or in

[ with as much cerlainty as sny other indus-

| when go
ditions es

materials are nsed and the con-
itial to suceess are {'Ol'ﬂljll{‘(l

ed. to.ihe right point, and no further,

always and invariably produce good
bread, provided the floar used i3 guod; the
vesselsan which the materials are mixed are
clean and the dough is kept at the praper
temperature and thoroug baked,
will not grow vigurously in poor flour or
in dirty vessels, or atan undue tempera-

tura;and unless there is a vigorous growth | -

of yeast the bread will beinferior in quality,
| With fresh yeast, good flour, olean mix-

reaulis can always be obtained and no per-
son with the averuges amount of sense need

ever hove a failure in bféad making,

e
‘-\':L
St

{‘among the good suggestions for turkey stuf-

fing, but donot pus it in the body of the |

| bird, where it will only sisam and not be

| satisfuctory.
80 that it will have a good chance to co
under the thin gkin richly browned. Stuff

| the rest of the turkey with mashed pota- |

| toes, reasoned with salt and sweet marjo-
ram, Farm yard roast ducks ean be stn:i’ed

loeis! With the same, but wild dnecks, especially
yorit] ‘red beuds” and black beads or “butter
s 1[ balls" give a fishy taste to such dressing.
(S IR S

wad 80d water, lefting them stand in it for a few

minutes, and then, aftér wiping out wall,

L into the body and some stalks of chopped
celery putin.,
with oysters, a8 youdoa phedsant, or with
any solid stuffing; such as the turkey so ap-

| petizingly responds to. With the turkey

{serve  ouly cranberry sauce. Y

Uiducks, g-mpe or plium jellv. Use currani

| jelty only if you have not the others, Cur
rant jelly is for mutton and veuison rather
thun for birds.

-milk, the flour and baking Em“-m{r‘ aitd the |
6 grated.lemon |

e-itf::r;: cut instrips ené-half inch wide, to |
twist, or cut in rings; fry in boiling lard |

Corn Gridile Cakes—One quart of grated |

add the yolks to the corn, then the |

norance of the principles of bread making. |
For bread making is sn operalion attended |

tfial process, and never resuits in failura |

with. A vigorous growth of healthy yeast, |

Yeast |

tng vessels snd  ordinury eara &atisfactory |
Stuffing  the Turkey—Sausage ment s |

Put it intp the craw ;'e_-rupg: I
olt

il They should he washed out well with salt |
| 18 in beativ
have a few dfops of lemon juice sqneezed |

It is not well to stuff ducks |

With the |

" SELECTED RECIPES.

SorAMEBLED Bogs wrre Degy.—Chip dried
bhewd vory foe; put eguul parts.of Lard and
! rimthe pan; break n fow egga, and stix

| adl 1n) season‘and cook ong migute,

Popr Pre.—H4all a pound of salt perk «hop-
ped fine, 88 many slced apples 48 you .ave
pork, mix together and putiincrust. Sugar
and apict totaste. Bake slowly one hour.

POVERTY Boup.—Pargand slice ten large
potatoes and six Inrge onlons; then take six
glices of aalt pork fried orisp, and vhen mix
contonts togother, and boil antil about done;
then thicken and add dumplings a8 for any
soMp, ! 4

GINGER Bnars.—0One cup of molassed, one-
hatf cup of butter orshortening, heated and

putin the molasses: one-fourth cup of water, *

oo teaspoonful of soda) one and a-helf tos-

spoonfuls of ginger. Fldur enough to roll

rather soft. Bake in a quick oven.
SALsIFY BArAD., — Cut off the ends of a
doszen un]sif? roota; serape, and throw in cald

water, and let stand half an hour; patin &
sadecpan, boil one hour, take up and drain,
¢hop up, put in a dish, and pour over o plain *

salad dressing, Garnlgh with pickied nastur-
tlums,

ONION BALAD.—Coek Spanish onions in
bolling salted water until they oan be plarced
with a straw, changing the water three times,
Chill, and gerve on lettuce leaves, cover each
onion with mayonnaise dressing, Let the
opiong stand for twenty-four houras, if possi-
ble; that they may ba thoroughly chilled.

To MAKE Conogws,~To make a very supoe-
rior article of cologne, take one gallon of
ninety per cent. aloohol, aud add to it one
ounce of the ofl of bergamot, one ounge of
the oil of oranee, two drachms of the oilof
cedres, one drachm of the ofl of neroll, and
ons drachm of the oil of rosemary. Mix
well, and it is ready for use.

CABBAGE SBArAp.—Bbred half of & head of
eabbage, and put in the bottom of a salad-
bowl, cut ufJ three 4talks of celery, scald,
drain'dand mix with the cabbage, chop one
green pickled papper, and sprinkle over the
saiad with a'little galt., . Let stand half ~n
beur, pour over & mayonnaiss drsLsihg,

| Garnish with rings of hard-boiled egyd, and

Berye.

HAow Barza.—Nothin g i8 more inviting to
mb for breakfast than nicely fried ham balls,
For our family 1 take two oupfuls of ham
obopped very fine, two well-beaten eges and
one-half cupful of bread erumbs. These ]
mix thoroukhly, form into balls or little fiat
oakes, and fry in fat. Plac ach ball on a
epall Et?‘.lﬂl’?uf buttered toast and send to
the tabie oo & hot platter.

MAVYONNATSE DRESSING. — Two Taw ogg
yolks, pne tesspoon mustard, one-half tea-
&poon salt, two tablespoons Jemon juice, two
of vinogar, a few grains of oa ne, one and
ooe-hall cups olive oil and e-fourth cup
thick cream whipped until stiff, and then
edded to the dressing.  Mix the dry ingre-
dients in &8 bowl, and add the oil gradually,
Ad soon a8 the egg and sessonings begin to
thicken add the oll,

LEMON CARE—To six eggs, well and gepa-
mtely beaten, add two cups of flour, two
cups of sugar, one teaspoon of soda, two tea-
Bpoons of cream of tartar or two of baking
powder. This batter will make three tinfuls
of about an inch thick, which must be out
open and iced between and over with an
folog made of the whites of three eggs, well
beaten, aod ope pound of pulverized gugar,
Flavor with the grated rind and juice of one
lemon,

MasseED PoraToRs.—EBeason one pint of
hot mashed potatoes with one tablegpoonful
butter, one-half of teaspoonful ésalt, ope-
half saltapoon pepper_aod bot cream to
molsten, eat until ‘véry light, Allow a
quart of water to slx good-sized pota-
toes, and add a tsblespoonful ‘of salt,
The sacret mving mashed potatoes light
em thdroughly with 2 fork,
and donos amooth them over when they are
putio the diah to serve, >

¥Figa Banus, — Chop fish and mix with
mashed potato lefr from yesterday's dinner;
season with salt and pepper; beat one egg
and add to iy gpale into well-shapod fut
balls and fry {o péef drippings, with a Hitle
butter mixed; let the grease become very
bot before pusting in the balls. Another
very nice way to utilize cold fish apd potato
is to prepare a dish of scalloped fish and po-
tatoea. If potatoes ars scarce, use some
bread or eragker erumbs.

‘e¢l and truss.

u,.' and a half hours, basting often.

; Cream Sauvcs, — One
B tho whites of Ahiree

| ‘quite ice-cold when rt !
i gy e e BSER F f58
| place, @ preparing :
Evﬁfgh “geat tc’? up:tm Toam; add thq‘;rllggr
fthe whi eream, beating lghily wit
il fork, Tse wine or any extract for flayoring,
., gauce is very nice to Serve in glasses,

e

ut the sauce arou
pile the sauce high in ¢

nd it,
“’é’%'mw PERRY SAUCE FOR BAKED Purop

mashed and strained. Beat the bu

& ‘\ht“rina‘n dd the beaten white an :
%io' g::wl:c? just & min_nte——ﬂo not let it get
‘but just Jakewarm. Hend

boat.

eam, . and three
weal e ot e@sﬁj CIR

-’!t‘ubu:a oonfuls of powdered %t.t = wh?p ?rehm
r or to a cold

> i e
. BE ruit pudding, or any of the pud :
it ?Jgﬁiﬂgir cu{: moulds. For the large mo,tlll_,ﬁs-
: the small moulds,
nd itﬁebé%n{g; with the puddings
e beaton
wpful of sugar, the 2
a cupf il of butter, one cupit oot
white of an egg, and one cupiul t.tershn dh‘ﬂm‘-.w
d strawbe
kettle of hot water on he bac s

Tries.
: of

to the table in o sauces

e ———
l;m.—-Hu].l the berries, Jook them

STRAWBEREY hing them if possible,
over (!al‘efuu}lttgidrattﬂ‘?‘i'%g “In fact, it would be

for it injures

uired wash-

well it no berries need be used that Fedl with erust

In move the grit. Line 4 :
i'z.-.n gﬁlt?iﬁewith the berries; sprinkle liberall

D' inder one to make them stick to ther.
01 tely hot oven.
S5 g::::g?ugi{r‘ or not, as preferred,

Wa)els
(& [F.

with
r, & little flour, and bits of butter; ad o few

v Suﬁ'ﬁ : ter: then lay over the upﬁ".
K & lespoonfuls of water; ter wetting the
 crust, pressing the edges firmly, Atter WEELILE Ty

When cold, dust with pow-

dissolved in one pint of boiling water.

+

ol and

and an
ding when served. R PR ==
SROILEL BIEAK.—Lrim, wipe and broll ali, q
| sirloin stoak., Berve on & bhot platter with
| tomato and mushroom sauce. Qook onwslice I'];{;
of ounfon and one of carrdt in two tabla-|
|| spoone butter ten minutes. Add two table- |LE1
!l spoons Aour, one-bhalf teaspoonfol salt, one-
|| halt saltspoou pepper, and ompé and one-balf
cups strained tometoes, with one-half eup
|
i
N

of browni stock. Add one-half can mush-
rooms apd simmer five minutes. Turn the
steak every ten seconds and save all tha
Jujces. 3 s

Crprait Uake.—Ralsins and spices to

taste, one cup molasses, ona cup brown
sugar, one cup shortening, two eggs, two
1| teaspoonfuls soda, three eups flour, twWo
cups "dried apples (not soaked). Beat
| all together and stir in raisins and
spleces 1o suit. Soak the apples over
night. In the morning put in the mo-
he lasses and sugar, boiling down quite
Ul thicl.—Boston Dudget.
il _Roast Goose.—Remova pin fenthars,
pit singe, draw and wash well, Wipe, stufl
Sprinkle with salp and pep-
Bake one
Stuf-
fing—Mash six or eight ho' potatoes.
Add two onions cut fine and fried until
yollow in two tablespoonfuls butter; add
two teasppbonfuls sage, one spoonful salt
and one spoonful pepper, Gravy—Turn
off thefat from the pan. Add two table-
gpoons flour, brown and add the water
in which the giblets were cooked and
enough morehotwater to make the gravy
of the right thickness Strain, add the
chopped gihlets and salt and pepper.—
Boston Glcbe, ‘e

Ny

by| per and dredge with floun.

AN b el A Awaren

T oW NG, — illing-box of gelatine
0|  sxow Puppixe,—Half of a shilling: Aﬂt-l"{ltt.“io
i 1s of sugar and the juice of two lemons; Strain
] c“’ifﬁm. inloga cool placé until it beging to Bm'ri'. 1
then add the whites of two eggs, well beaten, When

tXit | perfectly mixed, put intoamold; make a gOft eus-
. 11| tard of fue yolks of the tiwwoeggs, one pint of milk,
) r and salt to taste; pour around the pud-
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A SPOONFUL oF OXGALL to & gallon of water !
will set the colors of almost any goods sonked
in it before wiushing,
AY EXORLLENT SNUFF RELIEF ¥OR OATARRE
18 equal parts gum arsbic, gnm myrrh and T}
blood root pulverized. e y i
To Exrevouny KeroseNe Franzs, if no cloth, 3
|48 at hund, throw flonr on the flames. “1*
| Flour rapidly absorbs the fluid snd deadensfac
the flames, leg
| Ir Wuex Cooxrxe any kind of dried fruit

boiling water is poured on and let the fruit
simimer it will be much nicer than to use cold’ |
witer, wh
Pur Cawrror Gum Witn Your New Srnver-
WARE and it will never tarnish as long aseshe 1.4
gum is there.  Never wash silver in soapsuds,
as that gives it a white appearance, 0
i Rc{:nmo A Brotse 18 SweET Om and then S§
in'spirits of turpentine, it is said, will usually «i¢
prevent the unsightly black and blue gpots,
which not only tell tales, but deform. it
GAnyANIZED ARTIOLES MAY BE CLEANsED by g O] l|
solution of one part 6f borax in sixteen parts of £
witer, which is rubbed on with’ & brush or (]
spouge. Afterward wash with clear water and |,
dry with a hinen cloth, A
Baxporrve,—Rub up one ounce of tragacanth L 9
with two ounces of rectified spirit containing i
the perfume to be used and then add twenty- o7y
four ounces of water, stirring dexterously and il
continnully until & homogenous mixture is |! ay
formed, 8¢
¥, ) !
-\ Crovry [vqmn Cax Orrexy Be LoosEsED /S &
and prevented by swathing the throat with dry, w
warm flant.als; o thick pick of them to sweat [i1i
the throst and chest often helps so speedily =
that it 18 not necessary to sicken the chi&d with
ipecac o to wake the honse kindling fires and [+is
preparing hot packs. .
Duy Lace Cunrarvs by pinning them down
ona sheet stretched ‘on the parlor earpet. '
,\Irmn curtaing iron nicely if the iron is run
lengthiwise ‘of the goods, taking the entire
lengih in one strip, P
" - .
Lo Mike 4 Fixe PoMApE for the hands Berape
off ‘equal quantities of spermaceti and pure ent
-.e?swar;. cover with sweetoil, and simmer nntil usi
¢ beeomes Hquid in & small “china pot, cuyp ‘or
Jars u_!:hla few drops of rosewnter and mix i
with e otheringredicnts, When well blended
fule it iroty the five and let” it set :
oup In whish it has been melted. Tub thiswel] |
mzo ¥our hands on retiring and wear o pair ofq !
soft kid gloves.  In the morning wash thepy|'¢!
| with og“:nu:ll or almond powder, not soap, and | ¢S
you will soon see a manifest improvement in |
113 fes ement .
| eolor and texture. » A
> : 3
}om_'m Scoves.—Bake six large potatoes or
else boil and pare quickly if You are ina hurry, | 119
Mash them until they nre perfectly smooth nnd | i1
frec from lumipe—a fork does this best. Add g | tod]
little sulf, then knead it out, adding a little pita
ﬂu!h_‘.' that has heen scalded into a paste with
Boiling water (a tin cup is . good thing for this )
cooking), which takes away the raw faste of tha thi
flour, very unplessing in combination with
potato. ERoll ont the mixture until it is an ineh bay «
thick., A griddle is the beet to bake onand the <in:
! xtx]cgnea should be pricked-lightly with a fork— e 3
18 prevents them from blistering. DBy 7
| them quite hot. & SRS 0o
; el A ? eItz
. ToE OxrLy Way to Kgep Foss absolutely gafe] 1)v
ig to shake them out nipely Just as soon a8 it is geay
warm enough to dispense with them, and in-
close in perfectly ¢lean, tight bags.  Codarl'€VH

I]I’

H

SCTE )

aey

twigs, camphor guin, Beotel snuff or eayenne)ositi sirup and the kernels,

| pepper dropped in the bag will, any of ther. -
;"ur_n--mz}th millers to keep gnt of 1he}ng;g][ﬁ:;?: ily b
Houd.  Put into tight bags all winter fannels astes wi
oon a8 brought from: the wash ann then the 5
ra absolutely safe. di o
n before pnttin
v find them, an

BT

It they arve left n day or}i'l a1
away an  energetie: miller
putting them away will be

| them into thin, long strips;
| pounds of the fruit add six pounds of

| strips, also the juice of the lemons, one

¢ Herald.

| Cover the bottom of a buttered baking-

| Indian meal, one teaspoonful of salt,one

! the stones of the apricots and blanch

“fruit, ‘sugar, juice and kernels intu &

| moye the halves of the apricots. As
| they become cold lay them in jars, and

—Chipped Tears.—Talke pears not
quite ripe; pair and core them, and cut
to eight

sugar, the rind of three'lemons cut into
pint of water and two tablespooniuls af
ginger; boil tHe whole until the fruitis

transparent, and then bottle.—Bosten

—Baked Macaroni.—Break pipe mac-

aroni in pieces about two inches long |

and beil #ill1 tender in salted water
dish with the macaroni and grate some
nice checse over it. Spread upon the
cheese some more macaroni and fill fhe
dish in this manner. Pour over the
whole asauce made by boiling a little

butter in water thickened with flour
and bake till nicely browned.—N: Y.
World.

—Cabbage Pudding.—Chop up small,

enough white eabbage to fill alarge y

baking pan when done. Putitin apot of
boiling water that has been salted, lef
it boil' until tender, then drain thors |
oughly in a colander. In two quarts of
the cabhage stir half a pound of butter;

salt and pepper, to taste, one pintof |

sweet cream and four eggs beaten separ-
ately. Addalso, a pinch of cayenne pep-
per; pub in a pan and bake for half an
hour,—Ladies’ Home Journal.

Sweet Apple Johnny-Cake. —Two
quarts of, sweet apples, chopped fine
(measure after chopping), one guart of

even teaspoonful of soda dissolved in
half acupful of sweet milk, unless the
apples are very juiey, in which case use
less milk; two tablespoonfuls sugar, un-
less the apples are very sweet. Mix with
the hands thoroughly. Spread about1lg
inches thick in tins and steam two hours
covering the tins tightly; bake a shorter
time, if preferred.—Good Housekeeping.

—To Preserve Apricots.—Choose fine
apricots. Pare them (by pouring boil-
ing water over them one can slip off the
skins almost as easily as off tomatoes.)
Take their weight, then halve them and
remove the kernels. Lay them with in-
side upwards; take their weight in
pounded loaf or granulated sugarand
sprinkle it over them. Dreak some of

the kernels. Let the fruit lie in the
sugar for twelye hours; then put the

preserving pan. Simmer géntly and
clean; as the scum rises remove it., Re-

when all of the fruit has beén thus
*‘potted’’ pour equally over them: the
Cover the fruit
with paper and tie tightly down.—

Detroit Free Pross. L
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_ L0 against
ital,

| Derora washing.

| Litelom, ns b sseves the hands,

| rem ve gresse spots from eloslh

| bootsan:l shoes that have Leen larlened |
| 1.}‘ waler, |

| thronahi il you

HOME MATTRERS,

Fonsonnblo Suggestions v Honsowlves
About Lok ing and tlonsohold AT e
Spatige w shiny cott with auaonia

end water

Sonk annehing oil staing i cold water

17+ none other than gzosd sonp in tho

Sult dissolved in wleshol, it is<ail, will ||

It i3 said thet kero ene will solten |

Cold slicod 1):)l:l| osfre aud [aste hetter

them while frying.

W

I! roasted on an iron plate, sugur binned

Put ecamphor gum witn your new !

silver ware and it will never {arnish as
long as the gum is there.
silver in soapsuds, as that gives it a

white appéaranca, 39

Never wash

A small piece of paper or linen maoist-

ened with turpentine snd put into the
wardrobe or drawers for a single day
two or three times a year is a prevent- as
[ ive agrinst moths,
Rusty
sponged with equal parts of aleokol and
OMNoxIN,
ater.
[l'alpaca or undressed cambric next the
| warm iron, nt,
| by epeinkling a teaspoonfal of flour over |

nlk-
black cashmere should baym-
diluted with a little warm
When pressing use a piece of

ts,

and i

Coffee pounded in a mortar

i ul} TR s £ s i " anee 19 | 9 P i i i .
he surest test of a froz:n orange i3 | on hob coals nnd vinegar boiled with es

its welght, Iritis heavy in the hand'it
Lius not Feen frez n.
powdered lorax is put into the kot
wlaveh just bofore using.

A feuspoonful f wheat

ohiareoal,

exeollant vemed ¢ for heartbuen,
N1 @ Belon fivst bezing to make ils iy
appadranes, fa'ks o lemon, ent off one |

onel, put the fiager in, aud the longer it cninals are

is kept there the heter,

Low iesly il is cleanod.
The elew juice of !
! noweansihderad by sone phy

) i.i:]'--'iui.[! i3 1

| throatand even Tor di, hitheria,

I hraised.
When yvour sifter beconies clogged Viglopped fine, warmed in a little hot was

with flupe or neal siltsome hot ashes Nyap “and well sensoned with butter, pep-

e surprisel to see Mpap and salt, they make an excellent
hash,

ysicians 10 Vigun to taint may be made fit for ealing
e the best vem dy fov diptitherctic sore uhy cleaning and then washing thor-
toughly in vinegnr and water

myrrh and sprinkled on the floor and he
It furniture of & sick room are excellent |18

Clathes (dry ent much  stiffer when' i qaodorizers. 16

A mustard plasier applied to the back

Iy of the neck often relicves a sevore head- | 3¢

1nelie,
[ taken imupedintely after o meal, is an {igoed remedy when the pain is nostly
pinthe fershend; two grains dissolved in

Todide of potassium, toe, is a | ¢

wine glass of water sipped slowly,
The hearts of ealvesand full grown

good either roasted or
Boiled a long time and then

Game of any sort which has just be-

Char-

Chemists say  that it fakes mora than jcoal is excellent also, and small picces | ¢

twice a2
SOTVes, Sanee
hegin ook as it does to swoatn sfter o

1“,-;.-"f GES CosRell T

—Oyster Toact.—Wash one pint oys- ¢
tarx, driin. senwon with xalt and peprer. |
Dip In meliwd Lutter, then in I'ne erack-

| ar crumbs.  Broil aver a elear fire until
the juice flows. Place en tonst, pour a
white xauce over and sprinkle with
clopred velery. Get as larpe oysters
oi porsilde tor Droiling, as they shirivel -
up in Lredlivg s prod deal. Searon 1he it
erncker erumbe, rollid fine. with salt ||
and pepjer. Grease the bio'ler, hrush-
fng over with melted buster or rebling |
with » bitof mult pole.—Boston. Gl L
A fiFhwaned Sweet I‘oI:\.hm.l'..—T!.a-mnvn."{.'
the wkins from sweet potatoes previous- 7|
| "1y boiled, cul into tlick slives. mHing
flour nnd salt: Iry in butier untita deli- o
ente hrown: place en a flat dish, and gar-"1
] nisk with parslay. —Doxton llerald.
—A somewhatb uneommon dish ismade “
of ogsiers und onfon<  Cutfour small
widte onfons into dies, and fry in hos
| butter until of a elean yellow color. Now
diop the oysters with their ivive inte
ihe pan, add more hutter, galt and pep-
per, and when exactly done. pour intoa
Lot dish, and serve with dry tonst

|

mueh sugar o sweelen pra- aghould Le put inside the bivds after
, Al pat in whon they E..c],ga“i”:_:_

% - o4 . b W :—-‘l.:,\.-l-‘_F
—A young bousekeeper asks for &ame 5
thing that will remove indelilile ink 2
stalns.  Cyanidep! patassinm, which 158
a deadly poisén, and must beo Landled p
earefully, will remove some stains of so-
enlled “indolille” ink. Get dircctions
for its use from the spothiocary where
yYou purchase the préparativi.—ilosion
Budret y
—llard Sonp.—Dissolve one ean of
potash In o guart of eold water than
slir slowly into it six posunds of molied
grease; Lo cleanor thie grense the whiter
the scap. Stira fow minutes antil i §s
vory thicly; pour intoa sqnare paun, If [
You want to cut it in pieces, you must s
do 1t ns soon as cold, or it will hardon so [B
it can nob Lo eutensily, Mixingont |
menl in 1his roap nakes a good toflot
article: §t s yery good for thie huands.—

—8almon ala Mode.—Take two tea-
cups of milk, add two tablespoons corn-
starch, one beaten egg and alarge table-
spoon butter; boil until thick. Heat a
can of salmon, throw the oil away, put
the hot salmon on platter; pour over the
dressing and cover with slices of hard
hoiled eggs; garnish with erosses.—Da-
troit F'ree Press.
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CHRISTMAS RECIPES.

Faglish Pinm Puadding,
T'wa pounds b

«f suet, chopped very < (¥

L
inm '&J
“

three pounds LW poan

carrants, one-half pound two pounds
sugar, five
hall plot
fittle salt, four cnough to
ter. tut dn two pumdding bazs large snough
to wllow 0 5 swell, and il in water
enough to keep the puddin OVers:
for eight hoars This witl )

prgl months W

. one pint sweet milk, ona-

hrandy, two nuotmegs. grated, a

make a &tifl bat-

Ona - eop
8Hr 10w

ing w
ulle W

Pumpliiin Pie.
that
G

One cup stewesd pumpkin
strained. through &

sweet milli. three egge
teuspooniul metted butt
ground rinnemon; one
galt to taste; ong ooup I
lassews bake with-a rich und

hren
ety |

has

cnfles

Mincement.
Four pounds of lean beef
and ¢h d fine, two po
vhopped plght ponn
| choppsd 1% po of
!;md on
finl of hes
pranngd
sud

boiled
beef

apples

four |

one
nutmegs

{iped
your. lasle
will ‘be

ajong {

e
luves
holleg cider.
ples:. It will keep !
nocold place.
Chirken
Two chiekens, jolnted small; i
der, ason - with butter, salt d pebper, |
thicken Lhe pravy with flour. i.ine the ple- |
dish with soda biseuit st. leaving the |
bottom of the pan partly uscovered; lay in |
the phigken with twe potatees sliced, put on |
the upper crast ‘and bake It r!w|
Julee bolla dewn lec mush
In wihich n it
cooked

Pie.

!
ten- !
|

add m i

MUr has been stirred and

2 owater |

B | -

TRopLy| “Take a family of Six,_who all
7 | want buckwheat cukes. In the eve-
ning, before retiving, tinke one
'.|pjn[ of water and fhoroughly stir|
| into ‘it cone-half pound of bilde
| wheat flour, a pinch of salt and
! | tywa ounces  of Fleischmannis
: [ Let this stand over might. |
In the morning add to the mixture |

Y one teaspoonfnl of baking soda,|
one-half tescup of wheat flour anty

a tablespoonful of molasses; mix|
7 this thoroughly: Several PEEE, .«u\_'ll
| three fo the above, will make the
ddough hold togrether nicely. 1 al-
j ways add them in the morning.
{Have the griddle hot and greased, |
[and you will have cakes that willl
| almost melt in Your monfh. i
“For® plain wheat cakes, breslk

s into a pint of milk, and

-half teaspoonful of sugay
some salt; stiv in  ome-haltll
pound of wheat flour and a4 desser! - |
spoonful of melted butter, -.I\:'sil
before using work in two teasponn-
fnls of baking powder. I the
mixture ferments a litile, =tir in
a small quantity of flour, and then
the .dough is ready for the hint
griddje.” : '

| three o
| 4
ard one
=4 dand

BE AN M, D

For pain in the side, ag

2 mustard plas-
Ler.

Te stop hlecoughs, sip mustard water.

Fof hemorrhages,

|
take small doses of salt,

loth wrung out of |

the necit.
74 stop ble

10 aclk of the

neck.
166

4, flour or goal oll may be applied for
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g at the nose, hold » key on |

shells, cliicken
v -

To Please che Palate,
Deligious baunillon may be jirepared for
lanichen S entertiinments mory
vai hansekeepirs fmagine
1 poiid and a half of lean
auntd, mode rllge, then |
pan in whi ee ol

L £ w7
aall ¢ lium &
- i

g Ore

| easily  tl ANy

Totiake 1t, eliog

‘ beef frov'th

| pat i ina sau

| trenter ol
have been s

tlaver with

twiax Lors

point the

£ it of lerior
vessel’ 3 the hot wa
no stedk seupe, You
thiis thi L et le vou
If yon
a4 <= ¥
ding [ck
sta of
, Tolled
bregdband butter, and i d with
mineed ¢hie
ont the insi

shonld ba
aredn

eool vou will iind
with the ¢ream.
ling—THeat one quu
riek, canned or fresh, to the

point end sti Wy four sk
fitls of corn stareh which has been we
cald water, #nd eaok five minutes.
in molds, o get on ice, and
gugar and eream. 1T the cherr
or unewestened, one eyphal of ar should .q,
be added when placed on the stove to heat.

Orangze Cake—Two tencupfuls efich of
engarand four, one-half teacupful o
water, the whites of thyee
five beaten' separately, thie grated rind and
juice of onolarge orange aud three toa-
spoonfuls- baking poweds
lizgbtly and bake in iayers. For the dress-
ing:  Beat stiff the whites of two eggs, the
geided rindand juoice of one orange and
stfficient sugar to muke it thick encugh to
gpread’ between the layerg before they are|

ite cold, -

i

vid] thorcurhly mixed, be

are fresh 10le
(try;ing zi

cold Hil
reand yolks of [he

Mix together '€ |

Citronm Cake—Beat the yolks of six egis
thoroughly, Mix them with half a pounil
of granulated supar, fen ounces of pifter

pound of butter beaten to.a
] rof & pannd. of citron aliced |
o chopped and neglassful of
'y When o thy
whites of

t the i
I lightly and

to g st frothy add
b ] the
mold, and

ther g
ir about

of an hour
aogake oo
papar to
cake
g it
it s f

ith butte
m the Heat

lean  broomsiraw

» oven, to be quite sure that

forty-ei

- DebhDErs,

large ripe |
two large Al
1

one quart of good vinesgr, Tour |
s of salt, two teaspoounfula
cloves, einnamon, nutmep |
ce, one teacupiul of brown’ Engar.
f I them; t
siects and put them over 't
dain-lined kettle, Chop
er and mix thein |
wome to a boil
r nnd gpices,
v, keeping it
until It js thiok, |

hours:  Put bot |

Honse Hints,
Hot water i3 an exceilent remedy for
erysipelus,
A correapondent ssks what to do for a

| fresh bunion, Try painting it with iodine
¢ and wearing a loose shoa,

Vs tuice premse spots out of earpels, mix
little svap into s gallon of warm whter
“'| then add halt an ounce of borux; wash the
i part well with a eleay cloth, and the Rresss
| or dirty spot will disappear,
Cramp 1n the lex 13 instantly; relieved by
| turning the foot inward, 8o tiat the 10eq
| touch e othier iee,  When lying in bed
Tis2 10 & sitting posture merely, and *“tarn
ofi' the crap by this msais.

It is freatiently asked how much mustard
should be given il desired to muke 4 putient
sick in case ot croupor poisoning, A tables

nonful of ground mpstard to & Lm bler
Of warm water 8 the rule, Salt 15 8l most as
erhr.:lmious a8 mngtard if the latter is noy ab
Mand. It the first tumbler hins o elfect
give more and tickle the buck of the thrugt
with a festher. N
. A leatner-covered easy chair and conch:
have been kept Jn excellent condition for'
venrs by rubbing the leather par; oocxRion-'
ally with snlad-oll and vinegar, Rub'on a.
little of the oil with an old silk handkers.

i poriehief, and with another give the lesilier a:

thorough polishing,
mixture is- applied, or
Hght, the lenther will . p
oilv condition.

Kerosena oil will be found useful in ¢lean-
and tin, and will orten removal

spots that will not .vield o soup or am-|
me It mav also be spuringly used Upan
doorknobs of plain bronge to hriuhieul

1 them, and to clean gas-fixiuras, ]"Jv-;apurs
upon mvtu]s and upon victure-framas may
be trested in the suine way. just toucline
thiem with a Jittle of the oil on a soft c]ul.‘:
A libersl application will dn more barm
than gouoi.

; == S

If too much of the
the rabbing is too
e left in u aticky, |

]




TOMATO Three tablespoons but- |
oue tablegpoon flour, one teaspoon salf,
one salspoon peppar. one eun stovk. onscuyp
ed tomatoes;a few dropsofl onion jJuice.
Frign ; —SERSO1 (1
hot, i 18
pepner and erear
shape into balls apd fry
IMAay lJL' flou l'r_’!! or t_'.J'Ull-.Ill
BAKED SHAD
ghad roes in botl
ralilespoonful vi 1
jetve in col ten-min Ple
buttered pis n tomato sau
bake thi ¢ three times.
BaxED pe ‘or phre
iips, and, {f
lay them oun flut i
water; d
soft and
IRy e pu
A QUicE Saup.
flolir To thickon Lk
fulof bakiug po
Hourso it will-fors
of milk boil

L
Caxys—Take half a plut of wheat
walt @ pound of graham four, ose pint
8 ne tablespoonful of sugar, an
4 pint of milk, two teaspoonfuls of k-
ing powder and abput a teaspoentul of “
Stir these Ingredients into a smooth batter
and bake brown on a greased griddle, as you |
would any griddle cakes

CErLIRY MAYONNAIBE—Uut off the root
wnd of four heads of celery; separate them
and wipe each niece; cut them In inch pieces,
and then lnto small rOW Atrips; put them
in asalad bowl; adc £ ¥
wsprye, Mayonnalse s more satist
n plain salad droessi in's cel
the plaln can be used, if de 1\

Sounr-MiLe Cosy Caxe~—Unes cup four, |
oneé-half cap cornmeal, one-balf teaspoon
aitlt, one-half teaspoon soda, one-thicd cup |
sugar, two egis, one tablespoonful irter
melted; ope cup sour mitk., Mix th
manl, salt, goda (sifted) and sugar; add sour
milk, egirs beaten well, and buttar, Bake in
shallow cake-peo and cit ib aguares.

RATeED Mprriss.—One pintm 1
opne-balf cup ¥ spobn . salt, rvr_ag;
Igeze. toblain oun, for Jads

batter, Mix in the

graduslly, beatiog it woll, |

cannot beat. Letit rise over ¢

morning putitinte b

out with a spoon and
| out the air, Bake abou

Gixger Bxaps.—Two cups
ood eup butter, one and a-halt tablespoon-
'uls of ging
Iitcla sait. Dt

¥ mny beco

{x ‘baif a
Hetle warm

led, ponrt
10 A guart
more Hour 88

salad, but

usl  thoroughly In
it ck clams.  Pud

steam until
stradn the

«lat. th
stifring ¢
atrainthro
své this bou :

B 3 ypstERs—Cut the meat of 8
three-pous aster into small plaeces, %
two tabl butter £ BRAUCEDAN,
add tableapoc sur, one-half teaspoon %
one-half seltspoon pepper and & few
uf cayenne; when bubbiing, rour on ;
onepios of hot milk, or one cup ROt M
gne oup hotwhite stock; add the lobste
fill buttered ramequics with the mixtucs.
Caver with butter crumbs and bakte notil
brown, ~Cut the lobster In small pieges, tut
do not minee it. When opening & lclt:strar.
talte carc not to'break the stomaoch, Use
oriscker orumba in the proportion of one cup
of obseker erumbs, rolled nottoo foely, and
one-third cup.oat maeited butter

. one egg, |

o |

tal
n i

TS Angoeld Puddlng—Two oanoos of
flour, Uwo otmees ol sige, bwo of Titlor, |
n pint el crenm and the whites of threo
crgs.  Dake ‘in pntty-punng cover with

deine, dnd sorve without ssuee,—Lidica”

Home Juusnal,

—'"0:tako creonses ont of an enoravine
Iny it five downwand upon o sheet of
rmooth, unsized white poaper, coverit
with vnother sheet of tho sumorslbighitly
dampal, and fren. with a modurutely
wam Hatsiron —N. Y. World.

—Alucilure of Gum Arnbic.—To make
a clear, almost odovless und permanent
mucilage, Frincke nentraiizes the fred
achil present ~in the gum with lime
water. Insgtead of wuter io uses a mix-
tuve 20 por cent. lime water and 83 por
cent. distilled water.

—A porcelein keltle fs tho Lest for

preserving; too large a quantity sliould

nover be cooked ut one lime. Largd’

fruits mnry be put in the sirup, covked
rapidly at first and then slowly, to pre-
serves the shape; if the fruit is cooked,

and the sirup yet thin, take wip a piged :
at o time ecarelilly, boi]l the sicupurtit :

thick, return the fruit to i and coolk
slowly. :

—1 umpkin Pis Withont Ergs.—Take |
half a gallou of stewed pumpkin, oneand -
a half oups of sugar, one eup of hutter, -

fie
o

throe-fourths cup of sweet milk, and |

Lalf & teacup of flour; season to Lasti.

Add the butter, andl sugar and millk |

while the pumpkin is hot, and the floue
just befure baking.  Heat together well,
and buke with one
Iilade,

Frizzled Deef.=Cut dried hee! very
thin. ‘o overy half pound allow aitz-
blespoonlulof butter, half pint of mills,
and one tabjespooniul of flour Muolk
the butter in & -pun, add the boel
and &t over the fire flve minutes;
sprinklo in the flour, stir again, pour in
the milk, season with pepper, siir until
it hoils,and serve immediately.— Cousier- |
Journal. 3

—T'en Biscuit.—One quart of floup, be- |
fore sifting, and three Theaping toa

! spoons balking powdar; alft thom togoeth-7

er well; wet with nice rich milk uniila

i softdough, kneed as little ay you ¢an,

roll out Jess than half inch and spread
with one tablespoon hutter and two of

butter beaten torether hLefore making |

thie dengh; roll up and slicé off the end,

lay on tins and buke guick.—Loston

Globe. )

—An ‘exchange in an nrticle on

diet for old people dwells on
the fimportance of milk and says:
“Give milk often end always warm.
Never hoil it, bt lot it come nearly to
8 beiling point; by this means thecu d
in the mill, not Leine so hiard, sssimi-
lates more readily and gives leat," and
explains: that all Lot thinsa do not
warm alilie; the heat from tea does not |
remain lung, but the heat from milk
does.

L

Al

crust —Yunlea |

| together half o pint of water

Haxps May Be Kepr Sucorm in cold weather
by aveidiug the use of warm water. Wash them
with ¢old water and soap.

SoAx Croraes Trar FApz overnight in water,
in which lias been dissolved one ounce of sugar
of lead to a pailful of rain water.

Waex Axy Ok Ruys a nail or a wirein the
flesh hiold the wound over burning sugar =s
soon as possible and it will prevent soreness,

Procure Trom Your Druacist a small bottle
of tineture of benzoin and apply to any flesh
wound. It will heal immediately and not get
sHoYe.

Soax THE Feer and bind on baking soda

damp. ned, and in the morning yon will be sur- |

prised to find the soreness all out of corns.

To Tage vae Rust Our or Srteen, rub the
steel with sweet oil; in aday or two rub with
finely powdered unslacked lime until the Tust
all disappears, then oil again, roll in woolen
and put in a dry place, especially if it be
table cutlery.

BurvBBiNG Brusi hould be kept h the
bristles down and they will last twice ws long;

common senge will tell yon if you stand them |

the pther way the water will run down and soak
into the back, loosening the bristlés, whether
they be glned or wired.

Toors Wasi.—Take one and one-half fluid
ounegs of tincture of myrrh, one-half ounce of
thick mucilage, eight ounces of cold water and
one-fonrth of an onnce of powdered borax.
Mix this well before using, It is very good to
nse wwhen the teeth are decayed or for spongy
or ulcerated gums.

STEAM HEAT 15 SA0 7O BE the worst fora
piano, and in time shrinks both case and action,
50 that the former cracks and the latter rattles.
When one lives where that handy mode of heat-
ing & room obtains, a dish of water should be

I kept constantly upon the radiator; it increases
thumidity and in & measurs prevents shrinking.

Avatoxn TAryy 1s THE LaTest “Sweer.”’—Boil
and a pound of
brown sugar for ten minutes. Blanch and slice
through the middle one and one-half punces of
almonds. Btir them in the syrup with two
ounces of butter. Let it boil hard for ten min-
utes. Ponr on a well-buttered dish to the
thickness of half an inch.

Mrx or Boses.—The following formula for
an excellent preparation for the complexion is
credited to Schubarth. It makes the skin soft,
fair and clear and gives it a natural flush

I| which is very attractive. Take three drachms

of wlmond paste, one hali-pint of rose water

and one hali-fluid ounce of tineture of benzoin.

[ake it in emulsion.

\- Haxpsome Tapre Orormirs in damagk linen

it by long wear ave cut in the seams can be
! ade into carving mapkins or serving cloths
[ & cutting them into squares for putting under

| 1% meat platier to preserve the dinner cloth
|\ frim gravy splashes.

They may be either
emmed or fringed and they will also serve to

“Cover a large luncheon tray.

Stale |
ably disposed of ir grid 1
pound of bresd use.oue ey

i

Take the crust fror
soak in EDDIG WA ¥
long in the water—
come soft, then sgune
| mix with thie mentls

| ap the greased grid

| suifleient for thin

| butall do not tavor
cakes; nfew trinia will «
The sugsr may be uvmlt

0 not ledve it to
ngredients and biak

same thickneoss

taken from the grigdis sand butterad also.

blespoontul b 1

ity two  tea--

one pintof floar & °
\ eEmooth batter.

regd and putitto?

t long enough to be
the water from'it

1 find & piit of milk
the cakos pronerlfr
n

2 oua's own need,|
\Af desived. For
1 thase whoo like sugar on eakes they may be
sprinkled with powdered sugaras tbey are

SorBET —Put in & vessel one half o |
pound of powdered sugar with ons
quart of cold waler, grate in the rind
of o large lemon or of two smull ones,
squeezing in the juice of tliree coud
sized oncs, and Leat well togelher for |
five minnates,  Surain through a sieve
into a freezer. put on the cover, mul
freezn,  Serve in small glasy cups with
handles, same as for lemonaide, with
after dinner coffee spoons for eating,

QUICK CARE ¥wonr Tra, — Bent ona
rowndiag  tablespoonful «f butter, a

| half pint of stuzar, and the yalks of

two eggs together until light, then ad @
a hall cup of milk, and one and a half
cups of sifted flour lightly measured
Beabt well, and then sliv in a heapiug
teaspoonful of baking powdsr and tho
well bealen whites of the two eggs

i Flavor with lamon or vanilla, and bake
| in o moderate oven about 8) minut s,

OraxGE Simvp—Take 12 Iiavana or
five Florida oranges of (ho large yellow

| variety, with highly scented rind; sonk

the peal of six in cold water for two
hours; press and strain the jiice of the
12; Loil three pounds of sugar to a thick

| sirup, add the orange juice, and peel

and boil for 20 minntes; strain the

sirup, bottle when couk anld cover the

corks with wax, Another boliing may

| have the juic: of three lemons mdded,
| giving a more refreshing aeid.
| sirup may be made in (he same way.

Lemen

Enreabp  Savcee — Rub stals beead

through a sieve; you will need about a |

| cupful or a half pint of the erunils;

then add as mueh milk asthe bread
crumbs will soalk. up; about a eupful
will be abeut right; cover and let it

sland se e for ten minutes; then |

put tho bread and milk into a saucepun
with an onion and four or live pepper

| conesy stir it uulil it boils, then add a

pinch of salt and. an ounce of butler,
stirving swell; then ta'e out the onion
and pepper cones; add a teaeuplul of
1]13il boil it vn, and serve,

i taxn
tax 1 ————

i~ 8pun candy may be made after a
fé.alon with a fork. When the sugar
bas reached the proper degres, if a four-
tined fork be dipped in and drawn slow-
!y out it will spin & ‘thread, which may
be wrapped around a framework of
whatever you may choose.

—Oyster-loaf 38 & good luncheon dish.
Cut tho tops from several small Frensh
rolls, serape out the inside crumbs, and
fry them brown in butter. Now fill the

read-crumbs, salt, pepper and butter,
set In a hot oven a few minutes, and
Bﬂrfﬁ.

—DBread Pudding.—DBeat three agas,
add three tablespoonfuls sugar, a littlo
nutmeg, or any flavoring you Uke, fill
your dish to within an ineh of the top
with sweet mill.  Put in fine dry bread
erumbs one pint and bake one hour. A

throo pint tin dish is the best.—Yanlkeo
Blade: 74 '

empty rolls with a mixture of oysters,
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. Fragrant Southern Rusks

Sifta quart of flourin the center of it put
two Cups of sugar, ene of lard und butter
each: two beaten eges, two enps of millk, n
pigtol ¥eastaml one graled nutmeg, Mix
nll together. wark well'agd satto rige, When
light ke in small rolls, work over witl,
butter and sugar, let viss again and bake,

A Pretty Cake.

Bake the ordinary pountl cake, level the
tep, acing it rather thickly, Have some
angeliey, the candied green “flag” sold ac the
torfeetioner’s slice and cut Into diamonds,
prronge thess around the edges, aad pot g
cry<taliged eherry among them at intérvals.
Voner the space  deit witi' browned aod
ghibped blanehied almonds, -

Cranberry Soup.
Put one pintof cranberries and one guary
of water overthe fire to cook for ten mintites:
strain return to kettle, add three quarters of
& eup of eugar: moisten two tablespoonfuls
of corn slarch in a little cold water: add to
oL amip; 8nira mament. boil and serve with
siripa ot toast, | his 1w a dellghtial spnp fin
r luneh in early spring,  Corrants, raspberrie
|
|

orstrawlberries niay be substituted for eran:
berries,
Potnto Soulfies,

Roil four good-sized potitoes and rub them
thrgiah asley Pake one cupful of sweed
miilk and ene enpinl of butter, let them
come toa boilin A satcepan. Add the potas
toes. 8 pinch of salt, a -little white pepper.
ant beatto a cream. Then put in. one at
tinie, the wnlks of fonr eegs. beating it
Bvip s pineh of =alt in the whites anc
g suit iroth. . Aad this to tlie mixture, stir|
bty sndpour-jntoa well-butterad dish,
Pake twenly minutes, Kat with meats that
have gravies.

)

—Ulrench Toast.—This is a delicate
and delicions dish if carefully prepared;
and the preparation has the advantage
of being quite simple. Dip pieces of
bread or rolls—}:%er's soften more

' readily—in mills, L in a beaten egg,
I and toast or fry un! " uniform and
| delicate brown.—N. ¥X. (/%server.

| —To remoye ants from a closef, the
most eflicacious method is to greasea
tin pie-plate with lard,'snd place it on

' the closet floor, under the shelves. The |
antg will seek the lard in preferenco to |
any thing else, and in alittle while the
plate will be covered with them, swwhen |
they ean be destpoyed and the plate ro-
turned for another capture,

—For a salad dressing, easily prepared,
beat the raw yellcof an ezg with a small
teaspoonful of mustard and drop ina
tew drops of lemon. Add gradually,
stirring woll, one-half of a pint of olive
oil, a little salt and vinegar to thin it,
Should the dressing curdle beat up-an-
other egr and add the curdled dressing,
little by little, stirring constantly.—N.
Y. World.

Gems of Rolled Oats.—Soak fwo cups
of rolled oats for five hours (ar over
night) in one and ‘three-quarter cups of |
sour milk. Add one teaspoonful (level)
of soda, one teaspoonful of salt, one-half
teacupful of light-brown sugar, one tea-
cupful of sifted flour, and two well-
beaten eggs, in the ordergiven, thesoda

Rajsed Muoffins,

(ne pint wilk, one ezg. one half cup yeast,
rone saltspoon salt ene largetablespoon but-
|'ter: Hour for A #tifl" batter, Mix in the order

given, add four gradually, beating it well

dissolved in a little water. Balke in hot,
well-greased gem pans, in a hot oven,
for twenty-five minutes.
—Cecils.—Take two cups of cold, fine-
Iy chopped meat, the yelks of two eggs,

until ko' stifl, you can not besi: [etit rise
wvikrnight. Inthe moerning puc into but-
tered  paus, taking it out with a spoon and)
khife witheut styrring out the air. Bakel
about fiitees minoles

Panned Ovaters.

Drgin the evsters free from all lignor. put
them in & collander and allow one or two
aiaris ofcold water to simoly run through
thenl  Have ready nsheet-iron pan hissing
ot Throw in the Gysters, shake fora mo-
ment, and to each filty wdd two cunces of
priteer. nie Lalf teaspoon of salranda pala-
tibie sensoning of pepie With a waosien
| Shdpn stir until they buil gand serve immedi-
vately,

Fish and Cogquills,

For fish and coquille procure, if you can|
hatibay, as it flakes and can be sandled with
Rreaier ¢ase, althongh alniesy any dsh thag
will Boil nicely may be used. To each vound
of sl allow one half pint of milk, velk of
two eEgi. fablespnoniul of batter and a
tablegpooniul of thour: put the butter nm{
flour m g sauecpnin: when  ruelted. s
snwoot vadd thie milk and svir notid boiling

| Take irom the fire, add the velk of thie eggs, |

one hall teasuoonful of salt ana dash of red} -

veprer, and, of yoo have jo one tablespoon-
ful ot chopped parsie |
{}::13’ Wilh thissauce: pat it into the shells, |

1t two teas eanfals uf Huktep intoa frying |
pan, and, when hedted, pover the boltom of
tie pan with etale” hrend ernmbsr fry whtil
theydire a golden lorown: cover the top of
tive Hehowith these tried erumbs. stand them
in ke aven for abonut ten minuies, until they |
aresmokiug Hot, and serve.

a teaspoonful of butter, half a toacup of
stale bread crumbs, a teaspoonful of |
finely ehopped onion, half a grated nut- |
meg, alittle pepper and salt, mix all to-
gether well, put in a frying pan and stir
over the fire until well heated. Take up
and spread outon a large dish to ceol |
When cold, form in little balls, dip first |
in beaten egg, then in bread erumbs,
and fry in boiling lard.—Louisvile
Courier Journal. !
—Apple Potpie,.—Pare and slice somie |
apples; line an eartherndish with pagte-
put in a layer ofapples and sugar; cover J
with a thin crust; then lay in more P |
ples and sugar, and continue until the
dish is full, having a crust on top; add |
spice of any kind desired; cut anopen- bt
ng in the center of the top crustto al- *
low the steam to escape; place the dish
in a steamer, and steam until a fork can
be removed free from the dough after .
plercing the crust; serva with rich
cteam, flavored and sweetened; or a cold 1

auee,

1 . B ot}
ey, Mix the tisheare- areholders, or by a reduction of the

i

!

Tar Fornowine REsEpy For HuEUMATISM 8
given in the English Mechanie: One quart of
milk, quite hot, iuto which stir one ounceof
ainm-—this will moke curds and whey. Bathe

| —Scotch BEggs.—With ‘one cupful of
lcooked ham, chopped fine, mix one-half
| |n cupful bread crumbs ywada ftoa paste

part affected with the whey u ntil too'colil. In | i with one-half a cupful of millk, one-half

keep the curds hot, and, after
bathing, pu. m Gn 88 npoult:u’e_. wrapin
flaninel . and go to fleep (you can.) Three ap-
plications should be a perfect cure eyen 1nag-
gravated casss. Y
Waex 1o FAce 18 Ustatiy PALe bnthe' it
in tepid water; rubbing briskly with a ’l'urk_lsh
towel, Then apply every day the fellowing
preparation: Fou: ounces of Tos8 water, two
ounces of glycerine and ongounce of _d'l‘lutled
 liquid smmonia, Rub it well into the skin for
about three minutes and then wipe off with &
roft topwel.  If any irritation 1.-1_{\-{1 add a little
moro glycerine to the preparation, -
TorEey DRESSING CroguerTEs.—There i8 no
muech richness and lasting material left over in
the oold seraps from turkey dinners tlli:a.i it may
45 well be utilized for croquettes. Stirabeaten
egg inth the dressing, mould into oval 'shu;{(-:-e-f,
Anst with bread crumbs and fry. Auny morgel

the meantini

Ha teaspoonful of prepared mustard, a
* Tittla salt and oneegg, woll beaten; hard
Hpeil six eggs, remove the shells, and
cover them with the prepared mixture,
{and fry about two minutes in very hot
[: fat; serve either hot or cold. Chicken,
fi veal or salmon may be substituted for
| the ham, but lemon juice should be
'added to the seasoning if salmon is
]i used.—DBoston Herald.
—A Delicious Pie.—Solect large ripe
peaches; after pouring boiling water on
§i'them; pecl and cat in quarters; if too
large, cut them once in two; erack two
| or throe of the pits and put the meats in
| the pie to flayor it, Mix a spoonful of
flour with two-thirds of a cupful of

of the fowl left over can be minced finely am_l_
added, taking some of the grayy or giblets to
complete the richdish, The cm:cus]a of all
fowls or game pounded ina mortar helps -to
make a black gravy or & soup.

Winter Hixts ¥or SHOE LeATHER.—Patent
Jeuther is very delicate, more especially when
new: in cold weather, just a slight pressure w1,lil
erack it, and for this reason the wearers of if
should always put new patent leather boots or
shioes before the fire—only for a short time,
{ ana not too close. This makes the 1r_~:wh'cl>r_ very
| pliant and prevent it from eracking, \\r.h:n. on

the foot for the first time patent leather boots
should be rnbbed to the shape of the foot with

I e
the hand: this will block the  leather, and it is

not so likely to wrinkle and erack in wear.
When patent leathes

' them.,

| %ge Siwp Bag 18 Invanvasne in the sick
I Got sorne clean, fine sand, dry it thor-

[ room.

boots and shoes are get-
ting dull, white of egg will be found best for

sugar; lay the peachies in and sprinkle the
' sugar over, then putina few small picces
“of butter, Be sure to wat the edge of
! the lower erust before putting the upper
{eruston, soas to keep the juics from cook-
ling otit. Tor the erustuse just as much
“lard or butter as you dg ice-cold water
Don't forget to put in a pinch of saltand
mix the shortening well through the
flour with a knife befors adding the
water —Housel teper.

—If youare preserving pears and wish

i to enhance their delicate flayor just

¢ boil in the syrup some ginger root. The

ground ginger will do as far as flayor is

concerned, but it shows, and of course
you want the syrup perfectly clear.

- —Cranberry Jelly.—To one guart of

oughly fn  kettle on the stove. Make & bag | .eranberries: allow six rood-sized sour

e T G
abont eight inches square, of flannel, fill it with es,
&y sand, sew the apening carefully tUSf‘\llllel * celain "ined kettle,nnd the apples, aftet
This

dry gand, re g : 3
r the bag with cotton or linen. !
ént the sand from sifting out and wil

able vou to hent the bag quickly by
it in the oven or even on the top of the
ing this you will never

After once 1 1 i
wnin attempt 4o warm fees or lmn; 80
i$-% person with ae L8E { hot water or
7l sick person wi Hok, waiay ol
:,| brick, The sand h tie heat along
| an 1 be tu
.i.I wi hourt invalid.
D miake two T : the
4 on hand ready for use at any time when needed
e e
Snow,

It isa good plan t

A ping of boiling water,twe tableanooniuls
of corn slarch, the juice ol three oranges, half

alemion, one cup of sugar. Hemove when |ur-'1 €

conked thiok and add three whites of eggs
when a little egol.

If!
- Nut Candy. k1l
Take five cnps of saugar, six tablespaonfuls | {

o1 water. four tablespoonials of vinegar. one 1‘

tablesponnlal of butser; boil withontstirring

with nut meats snd pour_the candy oyerle
Lheim:
BLEips,

Cheap Frult Cnke.

Onecup of butter, one of brown sugar, hali
amnt ll'|. molasses. 1wWo cZE9, One cup 'Jf s0ur
milk.one teaspoonfiul of soda: one ponnd of
flour. oneof ciirrants, one and a balfof rais-

ing ane teaspoonfnl of cinnamon, half tea-
stoonful each qL eloves: and allspice: pake
inslowoven, Thisisexcellent

zed up to the back with-

three of the bagsand keep them

aapples. Puf the cranberries into a por-
1 o being peeled, quartered, and cored, with
them. Cover with cold water and stew

81l soft. Strain through a jolly-bag,
| and add a pound of sugar fo one pint ol
= | Liuice. Pourintoa jelly-mold and cool
o | t —Demorest’s Monthly.

—Dutch Apple Cake.—Cne pint of
flour, two teaspoonfuls of baking-pow-
1 ‘ider, half a teaspoonful of salt, largs ta-
" bleéspoonful of butter rubbed in flour,

one egg, three-fourths cupful of mill.

Beat well and place in a shallow pan.
| Pare six apples, cutinto eighths, lay in
‘rows on the cake, points down. Sprin-
___ kle three tablespoonfuls of sugar over
dVithe cake, and bake.—Good Housekeep-
1d ing,

O

]"'! —To prepare escalloped onionsstir to-
‘Pt gether one tablespoonful of butter and
till 1t erisps in eald water: line buttered tins [11€8| one tablespoonful of flour, add one cup-

1| ful of sweet milk and cook in a saunce-

Whoen mearly” cold murk off idte |,itpan, stirring constantly until smoota.
r paq Boil the onions till soft, adding a little

salt to” the water, then fill the baking-
'dish with onlons and cracker erumbs,
ihaving a layer of the crackers on top:
{Season with bits of butter and a little
|#apper, pour the sance over all and bake
|watil nicely browned.—N: ¥, World.




_ €388 sour milk, or buttermilk, one e TIE CURRENCY
T — = {ngleup Sugar, one eup chopped raisins, PORT OF THE COMPTROLLER OF TEH CURRE} :
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: ! 4 . d i £ ban T OF Ag) ; rplus, is given by similar divisions
The ordinary narvous headache will ;::rcaidoouz-e;lh:;‘; G:GT;,:;D:. E::h‘o;{:;:?. earnings to combined (}flapltill amfl .5.;{31411| \il?t%l;_:;?i 11;;:,:
“ mon, clovs, nutmeg.  Bake in two in the ?olluwing table, for the years 187+, 1573, Ll
«crusts, which should »a very rich and A
Haky. This will make two pies.—Houge- ] ==
Jeepar, :
—T'o remove bruises from furniture,
M ) ’ 1 Wet the partin warm water; double a Y fagi
orne on the back of the necl, | Ropaat ! piece of brawn paper several times, \ANes
llus_ many. times, applying ihe spuige soak in warm water and lay it on the
beliind the ecars, and the strained mus- bruise; then apply a warm--not hot—
| cles and nerves that have caused so iron until the moisture has evaporated;
much misery will be felt to relax and | ¢ the dent is not raised to the surface, |
smooth _thems-lves out deliciously, and | repeat the process.—ILadies’ Home Jour-
very frequently the pain promptly van- \ nal.
| Ishes in conszquence, 4 —Delightful Pudding: One quart of
Every woman ki ws the acling faca < boiled milk, one cupful of boiled and
} and neck geyerally brought home from || well mashed potaloes, one cupful of
[ B hard day's shopping or from g long 1 flour sifted, a désertspoonful of butter;
[ round of ealls and afternoon teas. She |y allow the mixture to oecome cold; then
regards with intense dissatistaction (he #4 add three woll beaten eggs, 4 Leaspoon-
] heavy lines drawn around her eyes and {1 ful of sugar, half a téaspoonful of sal.,
mouth by the long strain on the facial 2 bake half an hour; serve with Sauee.— -
museles, and when she must carry that 5! Boston Herald.

{ Word countenance to some dinsor party 7; —Perhaps one of the hest things for i
or evening's aint=ement it robs her of 11 bleaching a pine table that has become -
all the pleasure to be had in it. Cosmet- 7 discolored by constant use would ba a

| fes ave not the eure, nor bromides, nor ¥ paste made of wood ashos, mixed with

| bhe many nerve sedatives to e had af © Wwater. Snread over the table at night

| the drug shop. and serub it well next morning. This b

[ Use the sponge and Lot water agnin, | i8a very effectual remedy for removing |

| bathing the face in water as hiot as it can |/ BTEase Spots from a floor. A.good serab-

| possibly be borne; apply-thesponge over ¢ bing-brush \ntith Soap and water should

and over again to the temples, throgt, ¢ then b(.;_npplled.—N. Y. World.

and behind the ears, where most of (Lo ca:t’;é t:]? :;I;a;l'gf;ttlltan c?;?il;inai ;hZied;‘:}?

herves and muscles of the leqgd conter, ribbon about three inches wide, Faka
each piece into a tiny bag, with a friil
around the mouth; then run them all
on the same string, using a narrow vib- _
bon which will harmonize with the va-
rious colors of the bags. In gold, letter
on each bag the different kinds of bute |
tons they will hold, such as shirg but-
tons, glove buttons, shoe buttons, dress
| buttons, pearl buttons, and 8o forth.— [~

1 Good Housekeeping. b

ji . —A correspondent of the Secientific (

i American says: "“About ten years ago I

i¥ cured ingrowing mnails on Both of my fo.

' big toes in the following manner, which

3
t

[ be veadily relieved, and in many cases
!' entbively cured, by removing the waist of
|

one's dress, knotting the laje high up
on the head ountof the way, and while
leaning over a b:min,p!acing a4 Spoliye
soaked in water as hot ag it ean’ bo

=

=

T
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nnd then bathe the face in water ran- 4
ning cold from the faucet. Color and |
| #moothness of outline come bugk to the [/
face, an astonishing freshness and con. /_f
fort is the result, and, if q nap of 10 |y
minutes can follow, eve.y trace of fa- |
tizue will vanish, i
The same remedy is invaluable for |'
sunborn, and the worat ense of this Int- |
ter aflliction of sensitive skins will sue- |
| cumb to the hot water treatmont,  The [
| cold douehe should not follow in this ]
4

| case; instead, 5 light application of Yaso-
_| line or co'd cream, which prevents poal- /

ing of the skin, as. the hot water pro-
venled inflammation, Nothing so good
for tired eyos liag yet been discovered as
| l.rf:thi_ng them in kot water, and nenpyl- then pack in front of the nail cotton or
| & nine cases out of tan will yiald (o [ . lint as hard as may be borne. This will
applications of cloths wrung out in hog {1 remain with comfort for three ar four |[i;
water in which the land ecan not ba f‘-" days, then remove, and in front of the | .
bozne, 23 'pellet will be found a hardened mass of |
Capr n,ni.*.#,..-_.- =SS S ]i flesh; serape this away and repack, con= : : "IN O A £
§42.266.244. T'rom these facts i tinuing the operation until the corner 2 D% oot o AR L 7y
Efive voars, about one-seventh ¢ of the nail has grown out and is heyond ; _ ; wrewmery v
0‘1 live yeu e At lividends, af the soft tissuesof thetoe. Of COUrse, o " The aet of June 20, 1874, anthorized
tion have paid no.dividends, : oasy-ftting shoes or boots should be millions. The aet of . U,
worn during the treatmert and aver |y 40 ¢
after.” :

can be done by any one who has the |
lenst amount of ingenuity and patience:
First, thoroughly clean the parts, and

r
»
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R-EOLPES-

e A Good Liniment. . ;

0il Olive or Sweet Oil, 6 0z.; Chloroforni, 1 oz.; Ol ~f
Cloves, % oz, Oil Uinnamon, % 0z; mix, A good local
application for cramps, 10 to 15 drops in water,
Receipt to Clean Cellulold Collars and

Cuffs.

Spirits of Camphor and sponge, dam?en.anide to
be cleaved with water] apply camphor with sponge.

Toclean kid gloves, wash in gasoline and work them
until dry.

Corrosive Linilment.

Corrosive Sublimate;, ' oz.; Turpentine, ¥ pint;

Gium Camphor, % oz,; local application.
Linilment
Or the regular Germania 0il is made as follows : Gum
Camphor, 2z ozs; Powdered Capasicum, 1 oz.; ben-
zine, one gallon, let stand in iug two hours, it is
ready for use. Good for cuts, bruises, sprains, humps,
or for any purpose a liniment is needed. Eeep from
the fire.
A Positive Cure for the Opium and Mor-~
phine Habit, never fails.

Elixir Valereate Ammonia, Elixir Bromide Sodium,
each, 10z.; F. E. Black Haw, 1 0z.; add as much of the

' opiate as is necessary to the mixture 50 as to get four

doses a day, ateaspoonfnl at a dose in water; grad-
nally reduce the dose; use Antikameriain 1o grain
doses, 4 or 5 times in 24 hours, to produce sleep and
reduce pain. Take Subnitral’'Bismuthin 1o grain doses
3ory times a day if the stomach or bowels cause

‘trouble,

A Good Corn Salve. :
Vaseline 1 07., asmuch Salicylic acid as will makes
stiff salve. Apply night and morning for five days,
then soak feet in ns warm waterascan ge borne. When
the corn gets a little tongh, repeal treatment if neces:
sary until all is removed. Don't wear any more tight

Hair Oll, (A Goodone)

Castor Oil, 3% o0z.; Alcchel, ¥ oz.: mix well, then

add 0il Citronella, }{ drachm. {Shake well.
Hair Vigor.

Sugar Lead, 1 oz.; Lack Sulphur,z2 0z.; Salts Tartar, t
oz.; Nitrate Silver, zo grains; rain water, 1 pt.;mix,
Apply night and morning. e

g =
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. Gikes—Two cbps of rye

e-hinlf pups of sweet milk,

il ) n=ges. opé teaspooninl

of sodu, one-quidrter of w teaspoonful of sait.
Mix them, bake at onea mn muffin rings

DBaked Brown- Bremi—Llake 3 ivaspoon-

fuls each of Inainn eal wnd rye flour g

| 1ehenpinl exch of molusses gnd sour milk,

527 tencupluls warm water nnd 1 teaspoon-

| il eweh of spit und soda,  Bear sliogether

in afoderhte oyai,  Serve whes deeired.
 Portuto Balls=~Beat (hree eggs und onecup
Jgf lard ip twoaups of well mashed potato,

BBy e W e

e lylle =ul ) sidiGse e ol veast This 1w
the spoige; lel it rise and tien minke  ap
o |- with flour to'a dongh =1iff enongi to roil
cont. Lat rise sgain, then muake out in the
‘baking pan; let rise again apnd bake in a
| quick oven. A

Apole Fritters—A  enpfal of milk, one

g:" besten ege. two teaspoonfuls baking pow-

der, n pincn of salt,and thicken with flour

‘enongh to prevent its sticking to the ppooi.
| Blice two or turee sour spples very thin
and mix them in the batter. Dropinto not
‘lard from the spoon snd fry like dough-
| nute. They are nice with syrup or cream
and supar. .

‘A Breakfast Dish—Chop fine remnantsof
&y kind of cold roast or steak, season wiln
‘salt, pepper end & littls bulter, and make
Ao small eakes. Prepare an egg batter as
tor nice gériddle cakes. Luy a spoontul of
the butter on the hot griddle and on it the
‘chopped meat; cover with batier. When
browned on one side, turn as you would a
grigdie ocake snd brown the other side,
“I'hese calkes should be eaten as soon us dotie.

Eweet Potato Salad— Boil and skin the
‘potatoes and cut lnto small cubes, Cut
| fine two stalks of celery and mix with this
notuto; season with salt and pepper. Whei
watited tor the table poar over the Tolluw-
ing dressing: A teblespoonful each of sulad
‘Bilang vitegar, a leuspoontul each of salt
sand onion juice and balf a teaspoonfdl of
| pepper,  Let the salia stand in some cold
pluge where it will'get very cool before it
{8 hsed. Garnish with celery tips. and tiny
pickles.

Stewed Hara or Rabbit—This1s probably
‘Lhe very best way to covk a rabbit op liare,
nnd goud atso for any other gume: Jointup
the rabbit, cuttivg the bacs through the

piditle wnd erosswise into neat portions.

drown-in a lirtle very hot butter in a frying
pan: pui into toe kettle amd fry s chopped
Jonion and. if liked & pint of mixed carruts
und parsnips.cut in dice, Purall in the pot
Wil & pintot boiling water{ cover closely
aud sinnner untl tender. Season bighly
el thickén e sance ‘:vit}t“:_i-? I‘i“!e TouK,
%-"——L{-mnn Pie; with Hwo Crosta—Tilp
end jnive of ong lemon, part of the
rented irind, one cupful ol cold water,
uno;‘-'b plul of supure four small tulle-
spoonilyof powdered erpeliers, ono tea-
spoonful of unmelted Lutter cut into
Litse Bix together nll bytishe hutier
nnd seatier the Lits over tho lop ufter it
isin the lower crust.  Viece another
poed erust, with air loles cnt in soma
pretiy design, and Lake.— Goud llouse-

keeping. i i
11 \_n‘.’lu-_‘\'l‘: !NI{'.I:. was ’5]*1‘.’..3“:% !

!

well aued bake in a covered wessel 114 hours |f

Sogvau, gl tour pounds of sugar and one ‘{uart of the

| Mution Gbops Gellled—Cut s ol a
| incli thick, eitiier from the loip or the.
lgnd of the neck; :f from the latter,

I'R Mury Basrrett Brown in the November

Ladies’ Home Jourial, Remove all supers
- flgous tat, and #enson each chop by prass-
OV fng ina ungrure of salt,  pepper kod
lit; powdered herbs; then dip each chopin
Ju warmed butter, and grill oi & hot, well-
| greaved gridiron, over a clear lire, from

ness,  Ihiring the process of cooking the
iip chops require to be frequently turmed, in

i order that they may be done equully, - mnd

By inserting suy sort of w sharp instruinent
~nto meat thut is cooking we provide 'a
... renidy muans of escupe for th= juicss which

qol its bedt element, it becomesdry and
* tusieless, When cooked place, eacn ehop,

just slightly overlapping its peizhbor, upon
1'% hot digh; pour over auch i desserispoon -
_inl of hot butter sud u tablespoouful of
4 borling mushroom ketehup, HL‘%. serve im-

mediately. ; 1

—— BEANONABLE REOIPES,

- Chili Saunce,
One peck green tomatoes, ona dozen on-
tons, two tablespoonfuls of salt; press juicel
| jout of tomatoes; two tablespoonfuls sugar,
_.'one halt cup mustard seed, one guart of
good vinegar., Boll ons hour.

Tomato Catsup.

Boll a half bushel of tomatoes: strain
| through a skeve; boll the pulp for one hour,
skimming #t well, then add four pints of
:goo:l chder vinegar, four cups white sugar,
| Three tablespoonfuls of salt, one of hlack
pepper, one of ground cloves, two of cin-
| ‘mamon, one teaspoonful of red pepper. Put
|- all the spices In a thin cloth: boll down to

i.tlm balt; add celery seed, with salt.

Grape Oatsup.
Wild sour grapes are the best, and ta five
pounds of them allow two pounds and a half
ki 0 gronulated sugar, & pint of vinegar, one
| tatdespoontul each of ground cloves, cinna-

| botea' must be shurtesed s littie. writes |

| eight to ten minutes, according to thick- |
fur this purpose use 8 puir of siedk longs, |

the meat containg, knd thuy, beipgdeprived |

mon, allspice, pepper and a half teaspoon-
ful of salt.  Bell grapes In just enouzh
water to keep them from burning; stra“,!-n
through a colander, add the ground splees
boll umtil thick, then put Imto bottles or
; glass jars and seal.

Grape Jelly,

The following is a reliable recipe for mak-
1 ing grape Jelly: Pick the grapes carefully
from their stems, wash them, and let them
eook slowly In a kettle untl]l they are soft.
Let them cool, then strain through .o
¥ eheesecloth bag, catching the julce g;n i
. kettle, Put it back over the fire and boll
Lfor 20 minutes, Measure . and add one
‘pound of sugar to every pint of juice. Dis- |
Sul‘\'t.‘ the sugar by stirring {thoroughly,
l‘I:rJ.—n boil the swectened juice for five min-
utes, Pour invo jars, glasses or molda.

i
[
i

| Preserved Quinces.

L Pesl, cora and cut the frult in hall, put-
|| ting 1t In a saucepan, and covering with
|| boiling water. Cook for 10 minutes, and
ithen reémove from the water and make the
Eirup. o four quuarts of the qulnces add

water in which the fruit was holled. Let!
the sugar and water boll, and then drop in |
the quinces, allowing them to cook until a
traw will plerce them eastly. Put the
"viggi?m}?:f ctnrlhpour tha. sirup over it
Hpg t = to ihe top. securel i
L them in & cool place. e

T

L. .
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SMALL: WHITE CAKES.

One pound of sugar, three whole eggs
and four yolks. Stir together for half an
hour. Then add sufficient flour to make
a dough stiff enough to make cakes that
may be laid on the baking tin with a
spoon, Vanilla or any other flavoring
may Dbe used, The cakes should look
white when done,

POTATO CHIPS.

Peel, and slice very thin, eight large
potatoes. Lay the slices in salted cold
water for ten minutes. Remove and dry
in a soft napkin. Have ready hoiling
lard, drop in a light handful at a time,
keep them separated. As soon as they
are of a pale brown, lift out in a wire
gpoon, drain and place on a hot dish.

Bl HOMINY.

Have ready a large frying pan, half
an inch deep in boeiling lard. Into this
put two quarts of well-boiled, thoroughly
done, big hominy. Press it down evenly;
smooth the top and fry a rich brown. Do
pot fry fast or it will purn. Tarn out on
a hot dish with the crust up. Use pure
sweet lard. - -
: FRIED SAUSAGE.

Get the best article of genuine pork
sausage seasoned with plenty of sage,
black and ved pepper, and salt. Mold
into balls the size of an ordinary biseuit,
flatten and fry in a hot frying pan. Let
them brown on both sides, and serve with
their own gravy in-a covered dish.

ROLLS.

One quart of flour, one heaping table-
spoonful of butter, half a cup of fresh
yeast, one cup of fresh milk, two, eggs,

salt to taste. Mix into a soft dough overy

night. Early in the morning knead the
dough, mould into biscuit shape, though
larger, flatten with the hand or rolling
pin. Set to rise again in a well-buttered
pan, When light, bake a nice browu, and
gend to table hot. ——

OAT FLAKE.

One quart of oatflake. three pints of
boiling water, a level teaspoonful of salt,
cook in a granite saucepan for half an
hour, stirring constantly. Serve with rich
crean. —
WAFFLES.

One quart tlour, one pint warm corn-
meal mush, one quart fresh milk, SiX
eggs, beaten separately very light., Mix
thoroughly. Bake in waffle irons.

Atlantic National bank, New York, N, ¥
First National Bank, Washington, & W G ARPIF
Nutional Bankof the Commpuwealth, New Y

First National Bank, Petersburg, Va. ...
Firat Natiopnal Bank, Mansfleld, Ohio .. ..o
New Orleans National Banking Association, New

. Oet. blanched almonds.

SMALL SAND CAKE.

Wash one pound of butter and stir it to
a cream; gradually add half a pound of
sugar, two eggs, and one and one-half
pounds of flour, Roll out thin. Cut out
into round cakes, wash over with the yolk
of egg beaten with a little sngar, strew
with sugar, cinnamon, and almonds.

A RICH STEAMED PUDDING.

Stir thoroughly together one cup of |
molasses with one ¢up of butter and a cup
of milk. Add one cup of chopped raisins
and three cups of flour, into which a tea-
spoonful of saleratus has been stirred.
Add citron, if desired, and steam in a
pudding boiler three hours. For the
sauce, beat three eggs to a froth, stirring
into them a cup of sugar and a little
vanilla.

CREAM TOAST,

Slice white bread into even slices three-
quarters of an inch thick, and neatly trim
off the erust. Toast the bread a pretty
brown, do not dry it up in the oven, But-
ter on both sides. Heat the cream hot, but
not boiling, and pour over each side of
each slice a tablespoonful, The toast
must be thoroughly well-buttered to be
nice. IPut a pinch of salt in the cream.
Serve in hot dish.

BEEFSTEAK.

Cut from beef that has hung for sew-
eral days, steaks three-quarters of an
inch thick.  Beat and lay them on a well-
greased griddle over bright coals; when
one side has browned quickly, turn and
brown the other. Have a warm covered
dish near by. When each steak is suf-
ficiently done, but not overdone, put it in
the dish, sprinkle over with salt and pep-
per to taste, and butter it well with fresh
butter. Allow for each steak a piece of
butter the size of a guinea egg. The steak
should be rare. Do not let the dish get
hot, or the butter will become olly and in-
jure the flavor of the steak. Add mus-
tard if liked.

— USEFUTTGITT,

DELICIOUS CHOCOLATE PUDDING.

Boil four ounces sweet chocolate in a
quart of milk; when quite dissolyed, pour
over a pint of bread erumbs and let it
stand for an hour or so, Mash the bread
well, and, if there are any pieces of erust,
it may De passed through a sieve until a

aprperfectly smooth mass is obtained, Add

ept four well-beaten eggs, a cupful of butter,

Sl fro of 8 r,a 1 grated nutmeg, a
Maorchants' National Bank, Petersburg, Va S two of sugar, a little gr 1eg
i SEESAR T

Pl up of stoned raisins, and another of

Steam for an hour.

Cnleans, L iy s IO Es

Pirsl National Bank, Carlisle Pa ..
Firat National Bank, Anderson, Inid ...

Ot "ZrTEET . An 0] %700 |

s Nov. 23, 1873 45, 004 2, 5o

First National Bank, Topeka, Kans ... e Roe. 16,1873 80, 000 6, 466 |

Totals and average percentage to 1874 ......... ..

. ... 5 509,893 | 177,49 II

e
————




I A Simpre Il“_.u:l«; LorioN ror SEASIDE NEVER use any one’s comb and brush, ar |
—Many sensitive skins become easily effec i t- wel, and be sure you keep your
by the action of the salt atmosphere of 1, cven taea .u ¢ wisly clean. Wash it weekly
seaside, the combined effects of sun and "'a!"OLL hair brus& hcﬁ':,?‘;?;s ..3,“3;‘ stand in cold water
air causing redness, smarting, and burning, * and lgt] o e after washing, asthis will keep ) il. for the purpose of correct-
Sometimes the skin peels off, and great irrita- fon h-tt . lmd1 nice b These tables are given somewhat in detail, for the pury ll. Are-
tion is experienced. A simple preventative haf @ them tirm an y / st : ally entertained, that the proportion ot cire

: . : ~ i the belief, very gener: e e
wash which may be applied to the skin before ywhich.4 ing the belief, very g wtely be lost or destroye
going out in the aw, is composed of giu:ph. TG REMOVE MILDEW. T {5 aibe Keliaved 1!_\‘ many that

tandi oo s T lating notes outstanding \\']IH_::) will ultim:

: ; andip N . Hherein. : )
tinctare of benzoin, one-and-a-half drachms; \naine miliew prevention is far better than mIlch_g‘lt‘_‘xtt:t" th‘u.l is :\I'IP.\H:T.:il{; L. the baok which: issnes them: | (die
foi Ifll'vc?‘“m o Sxachaiean de Cologas, in “ire. Do mot allow garments to remain , the Joss of such nott‘-‘“i‘ S *‘} letters of .'nuluii'\' upon this subject, and
four drachms; rosewater to make up, elght |G e A et ond ot By er night. To Aeenteallar peeeives frequent letters A B 0L AR 2

3 < 3 = o A 2 e e N dpr ol 1 hin e oTve a9 10ormer
punces. Shake well together before using. 'Z‘e::ow' mlildow mlx equal parts of powderedll 4 %-]f‘ el ; ~asd_awhich was given in a forme

= % . ‘ax reh, and half as much sall, . b
A CooLING AND HEALING CREAM.—To re. borax and starch, ; A _ '
move irritation, consequent ﬁpun sunburn, ang mnist.e.n_‘r_he whc::i.r."\vi,::l ]c;z&;‘.‘l )_';:'icie.mepma:.’:l
ito restore the skin to a Lealthy condition x|t IMixtura on tis Spot.. i e gar

ment in the sun on the grass, Renew the
nixturse every mormdng until the stain s

hg»;u'.-. =
of water, then add two drachms of puwci-.»r::d.-l PAINT 8POTS ON DRESSES.
borax. In another jar dissolve three drachms =T N %

: ; s ey . . ¢ rubbed st 3 th turpen-
of white wax in two and-a-half ounces of oilg |  Tf these are rubb 'd,'] U.n:;‘ ,"ﬂbnt lrr{’;;y
of sweet almonds by means of gentle heat.|tine they S oﬁ; l"x_u';a Eda' I?t.ﬁﬂua‘mmonla
Mix the solutions, and shake together, andp (have been T f_u} tI':-\ T pro-
when nearly eold, add eight ounces of glycer-y [Should be m*“:" % :;19;..3,{“3;‘;;1&1 I the
ine, six drachms of pure alcohol, and fives|vided it 15 g ('kﬁI\‘ to he frATrag drop
ounces of rose-water. Perfume with a few .| color is one that is Iikely to be indured, o

s : o la Httle Sweeat 011 om the spot, then rub with
drops of otto of roses; then shake well until I“‘_Ij_sf{‘);-]‘”_!“!“'_' vemoving the grease spot afters
cold. When finishied it should be of the corn- !)!“.;u—d bv rubbing with benzifie or ether,
sistency of thick cream, and should be kept o}

%t S e
in a well-corked bottle, M UARE OF BATH TUBS.

T AN A
REPORT OF THE COMPTROLLER OF THE Cl RRENCY. ._]5

healing sedative cream is generally advisabley
Finely shave three drachms of curd soap, and

dissolve it, with gentle heat, in eight ounces

FRECKLES.—In these days when outdoor
sports are happily in vogue, voung women do 14
not have the horror they formerly had of sun- i remove the brown sireaks {n tubs and bath-
burn and freckles. Sometimes, however, it is I"l oom bowls made by =adiments in the drips
desirable to remove freckles, and the following |* | Sing wasen.
simple wash has been found efficacious: Take [0 S =
an ounce of lemon juice, a quarter of an (1€ W=
ounce of powdered borax, and half a drachm DrowS AND LASI‘!LS- .
of sugar; mix, and let the compound stand | ; = ) 1
: : 2 e : g : Tennyson's  poetical
in a glass bottle for forty-eight hours. Then DovEmstaidie S o abn
rub it on the face occasionally and the freckles | phrase concerning ‘“married brows," eye-
will vanish.

a whisk broom kept for the purpase, will

| A solution of goda and water, applled with
|

PO B e e A

e

brows which meet above the riose are re-

THE HAIR.—The old maxim, ¢ wash the garded with disfavor, as they give an un

scalp, not the hair: comb the hair not the | |deniably flerce and repellant aspect to the
scalp,” should be well known, It is impera. I-“- fage, "They can be easlly removed with a
tive that the scalp be kept clean, and as the god. depilatory in a few minutes, and the
brushing keeps the hair in order so, instead of [l | & . \ 1% ehauAed
washing the hair very often, once a week o (8ppearance of the face materially en :
must the hair be divided, and the scalp rubbed | The brows should never be cut, as this
with a piece of sponge or linen made wet . | renders them cdoarse and bristing. Perfeet
with a gu_o{i hair tonic, as Ill:til’s Hair !<g‘:1eW'et-l b Browe, Whether stiatght or arched, aredis-
which will prove wonderfully cleansing and {LO i a1 ek
stimulating. #tlul tinetly separated and the halrs lie -
= tapering to & point. Irregular brows may
DANDRUFF, which is the dead skin that has [I'% be cpaxed into u pleasing regularity by the
been thrown off, as'it is from all parts of the expenditure of afllttle patience, \
body, is only natural when very limited in INT]" AR evebrow brush, something ke a small
quantity, otherwise it shows that there is some- | 3 | tooth brush, 18 requisite, and & tiny bit of
thing wrong with the scalp, and diseases of S(), | vaseling may be applled to the brows and
the scalp are troublesome to get over. For . | | well brushed In, taking care to train the
dandruff, the following wash is simple and haira to form a pleasing outline.
beneficial: glycerine, one ounce spirits of If the brows are thin they may be
TOSEMATY, one ounce; rosewater, six ounces. 111 brushed each night with a lotion composed o L
Gently: rub on the scalp once daily for a a1 |of one ounce of sweet almond oil and five During the {-.n.h‘-l!lf_fu_ '\.I\"" ot _.’S:\l.'t.‘lllh‘-"" aciD, 3. 23 per cent.
week. o1 |grains of sulphate of quinine. This is also During the calendir g dine December 31, 1876, 2, 61 per cent.
applicable to the lashes. e "“}umll:: :,::'; :n::l.liu:? December 31, 1877, 2. 91 per cent,
Authorities differ as to whal:‘her .tlla la??ei Il”:::‘_:tl: ,:;; :li:l :}atltalltlrl'u 3 il v.ml_ing DAcsnber ;1 I {: 78 j ;:] |:1l ‘rl'lil']llltrb.
e m'mltgeg' 12 ::due]l_td;;w :lm? u:hl 1a During the calendar year ending I"f‘}',"‘{l‘iff 9,63 ;.:-i-':-'v'hi.l
cut off. It is always believed to be of much i?nim;ftlilf;;:ﬁ ff:m :a.:h laéh: S5 Durine the fiscal year ending June 30, 1550, %
benefit to have the hair cut and singed after Cocoanut ofi {8 also used upon the lashes
KhE waalig. to promote growth and impart luater,

= [
VEeArs Was d8 Tone,

o prex vent.

It is as well, too, that the hair should be ex- |0}
amined every now and then by a reliable hair- ni
dresser, and the dead, split, and broken ends by




ONLY A PRINTER.

“He i3 only a printer.” Such was the
sneering remark of a leadsr in a cirele of
aristocracy—the cadfish guallity, Who waa
tha Barl of Stanhope? He was oniy a
printer. What was Prince Bdward Willfam
and Frince Nupoleon? Proud to eall them-
selves printers. The present Czar of Russia
angd the Duke of Batteuburg are printars,

RAIATR T ——

old and medan.,
Byt all within tit littls cot was wondrgds
neat dnd clean.
The night wasg dark and stormy, the wind
was howling wild,
As g patlent mother sat beside the death-
bed of her child:
A little worn-out creaturs, his once bright
oye grown dim;

LITTLE JIM. k“

The cottaga was a thatched one, the outsldds

W

L\

\

and the Emperor of China worked in a pri- (| It was a collier’s wife and child, they called
vale printing office almost every day, him lttle Jim,

Willlam  Caxton, the father of Engligh st} ‘
Htsratiurh, was o practical printer. What | And lola!;uwaeat Ll:ad:n-lﬁy tears fast hurry-
were G. B, Morrls, N. P. Willis, James Galo, e oM DISEE PN ;
James Parker, Horace Greeley, Charles || 2 yh:: uﬂ'f:,l'f;rlE u];ltltae ma.}e'r. in thought,
Dickens; James Buchanan, Simon Cameron gt e ot D Y
and Sehuyler Colfux? Printers, all, a:d Lest ;hq :mfm Iwa}:&n.one se loveNLAR
praetical ones. Also, Bayard Tavlc ) bauter LG hep iy,
poet y SYiox, Sthe For she had all & mother's higart, had that

25, | Y, a g it

Mark Twaln, Awmos Cummings, Bret poor colller's wife.

Harte, Opie Reid are plain prtntwrf Ak “,:;0 With hands upliffed, see, she kneels besids

Artemus Ward, Petroleum V. Nasby and the Huffexer’s Liad, : .

Sut Lovingood. Senator Plumz was o || A7¢ Prays that He would spare her boy,
v Atiei - 1

printer, and 46 1s James 8, Hogg, of Texas, | and take herself instead.

and the leader of sclence and phllesophy, ||

Benjemin Franklin, in his days made it fall the words from him,

his boast that he was & printer, || ““Aother, the angels do 50 smile, and beckon

In Tact, thousands of the *most briliant | Iittle Jim;
minds (1 the country are to be found t«

PiIng 4 T have no pain, dear mothar, now, but Of
in the publishing houses of larga ecltles and I em 56 dry;

\ -1 o "
/] -~
) Ptk —
towns. It Is not every one that can be a | Just moisten poor Jim's lips again, and,
Printer—bralne ars abgolutely necessary—

= B B R . 1 BN

8he gets her answer from the child: soft

=ESeaimienlo B 8

= @ «&U—'&.GL#»A—-’J ~
mother, don't you ery.”
Exchange: .

0 Lonfi= 3
S A S = e VY Wih gentle, trembling haste she held tha ( 94/ ot Hrlany
" . H_J.

The rate of the — i) Hguid to his lp; . / ]
i1 He Emiled to thank her, as he took each

!
2

P “Fell father, when he comes from work, ] n R A
i 1'sald good-night to him; : . e tiom.
And, mother, now Il go to gleep.” Alas! o der.

poor lttle Jim! @/ Q _P el ff:.e
J

She know that he was dying; that the child )
1 T 3 e ol
11[3\\1 uttered the last words she might ever . o g '-"; f“" o olcne
hope to hear; f) /

-BEDBUG DEﬁ?ROYERS, 1 little tiny sip. Yl =0 e ~ . A moasi

';3'“':“")_ Herr: Bernegau tried t.nrlpemine-

oﬂ.,-iliune, and with naphthaifn, and feund |

at last the trye roach and bedbug destroyer.

The following are his directions for freeing ||

a locallty—barracks, say—of the ‘'terror
sanketh in darkness.”

1":"‘-1“ ‘:I?o;krumlturw. the walls, the floor (the

; X b & 4 The cottage dour is opened, the colljer's ;‘f A N A,
F‘c:_ry_eg and joints of which furnish favorite ktep 1s heard; 1 / / f

)

ehe loved so dear,
fr

} /
& places for the bugs), should be gone| L, o0 58 . 7
mmsrilih the turpentine oil and naphthalin The f;:lﬂi ff‘;:{;’ mother meet, yet neither _g;f/-‘ < m.--y—_?' A
Mhpiied with o brush. The application /
fhy”.‘gs pepetrating odor chases the Insects | He felt that all was over; hs knew his child
out of thel; hiding places into the open in was dead;
thousands. % little sprinkling of the oll | He took the candls in his hand and walked
is sufffctent to kil €hese. Immediately aft- toward the bed; ; : Qe
er havi Bona 1hHiglwith a hot solutlon of | Fig quivering lips gave token of the grief ;o
e soap (to two and one half guilull-“ He'd faln conceal:
of boiling water add-a quart of Hauld ¢ar-Lana ses his wife has
ﬁpj[c gaap) wash thefloors, I}ilt?el}(.\ul‘d“k &e. stricken couple kneel:

*Po phepare the turpentine oil and napb- With bearts bowed down by sadness, they
thalln proceed as follows: Into a half-gai- humbly ask of Him,
lon: jug penlk a gquart of oil of turpemlﬂ?_- In heaven ones more to meet sgain their
add 150 Erains of naphthalin and sgt the owWn poor lttle Jira.
jug in not seater, giving it several energetie ||| o 00 e et ; / ~F
shales. : , with mo more than the present { A oA Je, Qg Ca 3 :ﬁ.'_s'.,_

Tl prepare-the cgrbolic acid soap heat to-iy 4 o\ 00 Any large national S R T < 1

: L0 e common yellow potash [$2,000,000. Any large nationa i ;
gether gqual part§ bt commaon ye P r et X B A <5 i ’
Gaibguc acid until a clear solu- Pse terms, gladly undertake the ) : ks, i
r for that purpose at the commer- R

itime and naphthalin have late I)Iﬂ"-'l‘- for the l'l.?i|t'm[!f ion of
18, &0, the latter should |

s

Ol At ;

joined hlm--the D
o’

L wAe Y ,ff
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WHAT IS HOME?

TD:,thls questlon many answers—many
h(_-ﬂ}f(lful answera have been given. The |
fﬂl&bwing are some of ths prettiest:
| “Home, Bweet Home," the golden setting;‘"
iwhich the' brightest Jjewel is “mother.”
A world of strife shut out, a world of love
shut In.

of procperity becomes too dazzling; a har-
bor where thé human bark finds shelter in|
the time of adversity. .

Tome {a the blossom of which heaven is _'”"

the fruit. 1
That-source of comfort which youth does't

not fully appreclate, which the young men ‘he

and .m'aldens lovingly désire, which the mid-
dle-dged generaily possess and which the

old vightly value. al:

_A__hn'a In which, lke the industrious bee,
yOuth garners the sweets and memorles of
Life for age to Ineditate and foed UPOn.

Thi best place for o married man after |y

business hours.

I_Hunm s the cozlest, kindlicst, ewestest P
E-ace I _all the waorld, the scens of our pur-
est earchly joys and our despest sorrows,

The only spot on earih where the faults
am_l tallings of fallen humanity are hidden
under the mantle of charity,

Ang abode |n which the Inmate, the "‘su-
perior belnn;z talled man," can pay back at
:ifht -.;lth W per cent Interest every annoy-
anee that has met him {n business during |
Sl Siness during

The place where the great are sometimes
small and the small often great, .

The father's kingdom, the children's para-
dise, the mother's world.

Tl.ie Jewel casket containing the maost
px:if:rilmls of all jewels, domestic happiness.

ers you are treated best and you grum-
ble most, % Sl

Home |s a central telegraph office of hu-

ing thousands of miles, are never discon-

C

An erbor which shadss when the sunshine t".\"

nd
(o

le | bristles up and down In the water of the

' THAWING

i

- ——— L
HAIR BRUSHES. -
There'is a right and wrong way to wa;al'l
hair brushes, and the bost brushes may hé
ruined by caveless washing: If the bristles
once become soft the brush becomes pm&"
.| theally useless, savs the Amerlcan Queen,
The wrong ways to wash hair bruzhea
ars mumerous, but aside from remarking
;;.T:t a;}m‘ering broshes with flour and’ rub-
cl-—:;'ltueh?;{;ril“ tog'ether is & wrong way to
e , we will only suggest the cor-
n:;l\: ::gx;h:i:;; ?»;ru’shes'm good condition
84 g W pans of wrs)..tc-r. one modey-
are » the other cold. To the firat pan
:uiu tu. cach plot of water It contains g tea-
.h;::]u:;l_'nt .01‘ pure ammonia. Take your
brushes, oné by one, and keép dipping the

!m-st pan, being earsful riot to wet the backs
::s.nd In a few minutes the dust and :':';’
will _{".'ll‘“-f out of each and leave it beailiﬁiﬂ
[_\_' white, Then dip each brush up and dow ol
s‘u\'tm.l times in the second PAT ; L-untu.mlnul
the clear water, to rinse them. .Hluakf» =zl ;{
brush well, and place all the i‘arusb.p'—: klr’:

a rack. Tlse no sozi
not rub the bristles with thl\i Jin;a:::ti' u;;dﬂdI“
method of cleaning briushes is :\.-Iu-;;wd lh:::l'

will last much longer and a
e onger and always appear as

drain scros

s

OUT PLANTS.

ST Y s
In case of frozen house plants the follow-

ng treatment s s O Te
— jured: t i2 said to restore them unin-

Allow the plants to remaln where

Rl -
L;:zz\ were-rrozen; darken the room as come-
{:.;’.:-.'-5]) as practicable, and sprinkle them

1 Weth Wwater direct from th i ‘

a ciste ;
il tern. A few
waler will render it all the better

3 of camphor put Into the
Do not

allow tha room to C e

| degrees for 24 1hlt:“.1:.3‘—°mﬁ i e il

|| may freeze in drops on the
sprinkled, the plants

man love, into which run innumerable wires }harme-d

of afection, many of which, though cxteﬂd; Ii_hered e

Although the water
leaves whan
will come out wur

" @ ‘-
if this treatment be strictly aui-

ame

—————
Fruit in itd sedason is onesof our greatest |
i :

blessings, an{d‘ Trappily Jthkat seasun s ut Tike magic, whila the swe

hand, 1t wjél Egive OgEs delicaey for the!||

table, mot Gy ip the natural state, but !'f:
'1| walks and driveways will destroy grass and

!wlu-n cdoked andrdished up by the clever |
and &H:t_:ull‘!pll!]_hi':‘f]l_- ol The range of trn!tl
dighes 1§ extetding ydarly;and the variety
isnow a dﬂightﬂﬂ'.«u_xv: 1 seleat a few that
may 1ot have coe under yaur obgeryation.
Frilt Dumpliggs-Make wigoft dough of
ane pint gl flour, one teaspoonful of sugar,
one heaplug teaspoonful of baking powder,
=alt to season, two tablespoonfuls of butter
rubbed ta, and sutficient sweet milk to give
the dough the consistency desired. TRoll
ouit half an inch thick and eut into five-inch
On ench of these place the fruit
vou desire too use. (You ‘may use apples,
pesches, strawberries, cherries, blackber-
rieg, or almost any frult that is in season,
paring and ‘slicing, of course, tha larger
frults) Draw the dough up around tha
fruit and pinch the adges together tightly,
s the julces shall not escape in cooking.
Place the dumplings close together in a
greased pan, brush over with butter, and
stenm oOr bake a4 you desire. You may
serve with either a hard or liquid sauce.
it Fritters—Make a batter of the yolks
of two eggs, water and flour, beating until
smooth? add one tablespoornful of olive oil
and @ little salt, and beat again. Cut in
gently thetktifly beaten whites of the two
<laggs andiset away in the ice box for a
couple of hours, Drop into the batter the
whaole or sliuir_:(i friit selected (you may use
almost any, kind ‘4n ils ‘season), turn each
plece. until completely coated, and cook in

SQUATEeS.

T,

| ™ HOUSEHOLD HINTS.

w

e o i il e

e
hbed on a mpsguito blta‘
4 ltching. to disappear
ing will rapidly

i Chloroform ru _
will cause the pain an

decrease:
A sprinkling of goarss salt on the stde-

weaeds.

Flour. wmilk, butten and gelatines, belng
absorbants, should never be stored near ar- |
ticles of food having strong odors. TFer
this reason baked beans, cahbage, onlons
and cheese should be allowed quarters by
themselves.

Whole cloves strewn about the pantry
shelves will keep red anta away and are
sald to abolish moths. ]

Lamps should be wiped around the wicks
every day to avold amelllng, and once .a |
week put the burners on the stove in cold
water and soap powder and lat ‘them come
to a boll. Trim just the very edge where it
|s charred and you will have régular beacon
lights.

A tablespoonful of borax to a pall of the
water In which flannels are washed will
keep them soft and white:
ks that have been made on paint with
removed by rubbing first
lemon, then with whiting;
and water.

Mar
matches
with a slice of
and washing with soap

can be

i
The following recipe is sure death to th

il

smoking hot rat, as you would plain dough-

nuts. Drain on rough. paper,

powdered sugar and seTVC ?:‘Jt._ ) [

SPIRITS OF TURPENTINE.

fPhis is one of the most valuable

dust, with i

articles in a family, ! pon
a foothold in the

carpet bug or buffalo moth: Ona ouni“_k
alum, one¢ ounce chlorid of zing, thrés
1 ounces of salt ¥ Mix withotwo qUATLs n%
- water and let stand over night In a cr.were%
U Cessel, In the morning pour earefully in axte
M ther, so as to leave sediment behind. Di
Jute this with two quarts of water and ap=
T ply by sprinkling the edges of carpet for the

(Il that is necessary. They will leave any-
iz sprinkled with the solution
the shortest notlce and nothing will
je injured in texturae or color.

hing that

<

|

and when it has once <|bta}};m'.'d
s, it is really & necessity, an :
ggg:g:ﬁl\wth. Its medicinal gqualities are very nufner-
ons; for burns it isa quick an;;lnmtmm_qn@ _gzlx_gs nn—
mediate relief; for blisters on the havmla itiso }a}',t(l-
less value, searing down the skin and preventing H‘ﬁr e-
ness; for corng on the toes it is useful, a‘r,ld gof_\\i_ o1
rhenmatism and Sore Eethns ag}? 1,% & ’f-mm"':ht | aut In small pleces, add two ounces Fuller's
3 / onvulsions or nis. 1en it is 3 [ | Ll sl :
T-Lme"i?z EOE\:_:;)-R !:l;n!aths:‘lay just dropping a trifle 1o the : 111}}“1 !\-._§q :_rl}-':‘l_T‘hf._T" n'nd stir in mt
S ot oF s, it will ren- riegar; stand over fire and let it thor
i | 1 the mixture has become

TO GET RID OF FLIES.

I People in the country who are annoyed
by ties should remember that c[us:ersh ;Jf
fragrant clover whlch grows abun-
dantly by nearly every roadside, If hung In
the room and left to dry and shed Its faint
fragrant perfume through the aiy, will

nt,?t:'-:e{i frém the one great terminus. hd
Fhe center of our affectlons, around which |
our hearts’ best wishes twine, I
A litkle hollow sco0p out of the windy hiil 12
(:lf the world, where we car be shielded from | the
itg cares and annoyances. i
A poputir but paradoxieal institution in
wihich woman works In the absence of man ’

nd could ill be dis = e
When linens are badly scorched the spot}

an be removed In the following manner:
‘qke the julce from two peeled onions and
it into it one half ounce white castlle soap,

|
Aigtance of a foot from the wall, This ls \!
|

and man rests in the presence of woman, -
f\ working mode] of heaven, with real an---
gels in the form of mothers and wives. J

drive away more flies than sticky =aucers
of molasses and other fly trapa and fly pa-
pers can ever collech—New ¥ork Tribune,

bottom of drawers, chests and cuphboard

der the garments secure injury
mer. 1t will keep ants and bugs from

storerooms by putting

from injury during the sum-
closets and

a few drops in the corners and |

up v : f
mghly boil, Whe
‘ool spread over the zeorched gpot in the
| jnen and leave it iill dry, then wash out

he Ilnen.

-

upon the shelves. It is sure destruction t::s_bcdb‘l\{g}",: |
and will effectually drive them: away from thel
haunts if thoroughly applied to the jo ts oflthe_oethll‘
stead in the spring cleaning time, and in ires 1:Je!jch<,11
furniture nor clothing. It pungent odor 1s rr,m;:pef_
for a long time, and no family onght to be entirely
out of a supply atany time ol the year.

"
gy

nds paid since the organization of
s elaims amounting to 825,786,261,
at. of the amount of thé claims.
50 have been made upon the share-
putaers OTTISOIVeNt vauks, tor the purpose of enforeing their individnal
liability, of which amount $2,617,571 has been collected in all, and
#801,563 of it during the past year. :

A table showing the national banks which haye been placed in the
hands of receivers, the amount of their eapital, and of claims proved,

‘e place where all husbands should be ati.
night. 3

e S

HOW TO MEND A KET TLE.
Holes in the bottom of iron kettles may ba
gtopped by driving In plugs of lead and

h
fion i€ them down on both sides of the¢
e a]ﬂ Witer 13 in the kettle the | s in liquidation ... 2000000
fs maq et A coment satd to ba good
e .B'-bymi_xjng 51X parts of well pmm- R e e
ed ary cley and one part fron fllings; make
/Into a paste with bofled linseed ol

vesemee C4T, 076,903




(577 Blada Gk e, i
tﬁ?r:ti :‘r‘.:.i. lr:-'m:f :mir: bclnlaruls”:u%-ﬁi-, t\wo TO DEST@VERMIN. IN PEAOH SEASON' : ) R ‘I_ﬁm%ht B
WJLh-snr'm: r_:_]___‘u‘:u.‘" 0:::“::‘:3?@3];0&;!1[:31 l:; The migst careful, sléanly housewlfe |5 jat Peach Pudding. epnontu A Bbo? 11al? of & t;m,-;.mnful_

suda, one tablespoontul of baking powder, |& iimes horritled by the appearance of bed- Sonli ond Tourth 408 Do o sees over]§ 5 1!3uﬂlKJ0ﬂfEl;I‘1f bake-
- / | e e : (& two tablaspoon-

salt, Havor with m sz or vanilla, wgs, widah hav s gnexnlain e : )

(v 1 I ”:miif or vanilla bugs, ‘—.I_Pd‘h_l ave In stme un .z?;.sl:.e.! WLy might in cold water._ Pare one quart of B Shcht ther il - gh sweet milk
Frait C Leen brought into the house. They must be |? pétehes, tiurn them (ntd a well-buttered pud-| 8 4 LI = Y : Jout one half of
ruit Calie, ding dish and pour, over the sago. Add e ot S e 1 W
One pound of brown sugar, one pound of threa rpunded tablespoontuls of sugar and .i lrich B UaTes. ¥ Q e hi@peiches and out In

ralsins, ona pound of currants, ong half one gHDful of water: Bake an hour a Eha G, 50 a'a
15, Aurrants, o 1 ; A SRl o i S 3 ; soba on each square some of the frult.
Daling 6f oltron, one pound uf buttsr, one plece of covering. BScrutinize the corners modefate ovenli Serve with cream, gmw ths Gough \uprarcund the frult and

e =

e e

got rid of guolekly, as they breed with star-

ting rapldity: Strip the birds examine every

1 hall cupful of molass ulx egge, aplees and and the tuftings of the mattress; i any are Y| ‘pliek It tight that the jultes may not es-
lalmonds to sult the tuste, two teaspooniuls found saturate the cormers with benzina, ; Peach Pot Pie. cape while wuﬁtﬁi‘g. Phe fruit should be
|0r ‘I“kﬁlﬁ; powder, flour sufficlent for & wihioh will kil the egigs, and leave the mat- | Tuine a baking dlsh with good, rich paste; |’ aweotenad, and golittle cinnamon may be
|tm“? batter that will drop from the spoon, tress exposed to the nir alliday, Take the turn in sliced peaches, sprinkle with sugar | '| sprinkled over At Qegired. Place the dump-
| Bake In a slow oven, bedstead apart; If 6f metal It may be taken and'a lttle cinnamon. Let bake slowly for lings close togethér In a well-greased pan,

nei— out of doors and have g preliminary appl- ~la couple of hours Serve with W]l{pp\?d brush over with butter, pour a Uttls hot
Lemon Pie With Two Crusts. cation of bolling weater. Have ready pure crewm or sugar and rich, thick cream. water in the pah, #ud bake about 30 rain-

carbolicacid In crystals, 8gt the vessel con- —_— | utes. Time reuired for the baking will de-
pend on the size of the dumplings, SBerve hot
with hard or Hguid sauce or rich cream.

The juice and grated rind ef one lemony Al > 2
ohe cunful \:t" sufafciine cupful of water, SI.L.lT..-l_lg 111'9 -)ul.l]t !n. a :1:-_-111‘0{” h|-_|T. \‘..'m(:f' ! Peach Fritiers.,
one teaspoonfil ofi@arn starch mois d until{meliad (do not add any water to the >
i’ & Hitle water, ofe slice of bread with acid), then, with a small brush, palnt every x Take one oupful of flour, two eggs, one
cruat removed, twosmwell-beaten eggs, and crack and crevied. Tt [a 8 deéadly poison, | DL cuptaticoid wWator, & pinch of salt and ll
onle elghth of & teaspooniul of galt. Bleng and will vaise palbiful blisters if it touches [ *|eme tablespoonful of mielted butter. Sep-i | .
in the order named and bake it the skin; therafore it Is well to wear gloyes drate the whites and yolks of the eggs and | b poy jemons—juice and rind grated—twe
orists, placing it where the heat while applying—Exchange. p y [ best the latter untll well mixed; add ‘the “ cups of white sugar, one cup of cream oF
est on the bottom.—Portland " watef, then the flour, Add the salt and) rieh sweet milk, two tablaspooniils of corn

butter and beat until perfectly smooth. It”&mh' mixed with the yolks of i eggs:

- ——— Ty

Lemon Pie. >

EE———

ey ~ YORK CITY. Whip the whites of the eggs to a sUM| ‘|, o 1 o pleh erust; beat the whites {oia
{)r;_\th ‘:::L;l im. ‘?-‘CT llghtilh' i;l'.o Lge 179-:;"‘3 i Lgetsr froth. with eight tablespoonfuls ot pul-
are, halve and stone the ddsired NUMDET | | m—————m :
of peaches. Belect large, firm ones. Have| ... .4 sugar; spread on the top of the ples
ready & deep kettle of smoking hot fat. DIp| a4 prown. This will make 1wo ples.
each half peach In the batter and drop into
the fat, turning them  that they may be Rich Pie Crust.
4 ([T Milllons: |  Millior Millions, D " e s A1 b wd: dral taged - e =
Oetober 1, 1875. a0 2 A & ong. | Percent, Mittions, Anlions: |2 3 evenly browneéd; draln’in unglazed paper,
Ootober 2. };“. y T',l::_ 9 :]'";.‘ 24,9 0 : 1 il bEtss diist slightly with powdered sugar and l Hreak 10 ounces of butter into a pound c;:
October1, 1877. 174.9 43.7 481 L 3 e e serve. 7four drled and sifted, add & pinch ot Ba
:;gg::er}e. ih?r; 189, 8 47 4 50.0 bl . 84.3 |.. . ) Ml Rand two oundes of joaf sugar rolled lt::;i.
Jotoberd, 1870.| 47 | 210. b 53.1 : ; | Hnalk into a very smogth paste, a8 t
Outober 1, 1880 268, 7. 70. 6 4| 58 ito | 5 i . Peach Salad. ‘.‘g;m-;.f:a;tn_.‘llé. St two well-heater eggs, and
rsufficient milk to molsten the paste. Sorr

- ] AL i sl ;
Itlsnfulf Neotde-| Reserve SHEGYe e, Classification of reserve.
banks posits. | required. S e
Amount. | Fatio to Specie Other law- Duefrom| Redemp-

deposits. | * *| ful money. | agents, [tion fund.

= | Para and siee a gquart of peaches. Mix
with halt a cup aof thinly slced blanched
almonds and one third cup of mayonnaise

e : and the same guantity of whipped cream
Qctolier 1, 1875 993, 4 56, . sk , . proevioasly blended. Berve alt once.
October 2, 1876 217. 0 i 1 7 3
QOectober 1, 1877 82| 204.1
October1, 1878 ) 100.9 |
October 2, 1879 ] 994 R
October 1, 1880. !

Peaches and Cream. PPENDIX.

one g chas, prass . = . g
Pare and stone & quart of peaches, Pross| ..., qix, exhibiting the reserve of the

through a sieve, add the Jjulce of half an
f = rmonarta i “ A 17T v
orange and half o lemon, with half a pint| FI¢pOI ts, from October 2, 1874, to Octo-

of sugar, Turn into the freezer, add & good | , and principal cities for October 1, 18805
HiLlE ping of eream and freeze 8s ice cream. | s in New York City, and in the other
, dates in each year, from 1877 to 1880.

Peach Pie. the synopsis of judicial decisions con-
Pare and halve enough ripe peaches to Al | hmerous and carefully prepared tables
& ple plate. Line the plate with good, rieh | |1 to the index of rﬁlllljl":ls and list of
paste and fll with the fruit. Sprinkle With| » 1}, appendix. At the end of the full

half a cup of sugar and eift over one ta- ed pages is an alphabetical lis * the
SOMMARY Blespoontul ‘of fiour if the fruit is juicy; if red pages 18 an alpha setical list of the
e > || not use less flour. Dot with bits of putter, | 1ational banks are situated.
Gover with & top erust and bake until the | Jomptroller performs apleasant duty in
Jetober BT T8 9 % : e o T " . . - i o - o A
:]c~Eo]I::-:-;I"]l | B re : 2 3. : peaches are done, Serve hot with eream or | jciency of the officers and clerks asso-

L y 0.6 eold with whipped cream. S A R

of official duties.

Oetober 1, 1 L1
JOHN JAY KNOX,

October 1, 1
October?2, 1 9 e - o
] 59, [ 330 42 : . ~
Comptroller of the Currency.

October1, 188012, 090 | 968.0 201. : 334 | 108 9

R LCE—T—¥- )

October 1, 1875.[1, & 307. 4 . {
October 2, - 291, 438 i'.lI‘I;I llJ
October 1, 1877 |1, 84¢ : 95.4
October 1, 1878 1,822 | 280, s 106.1 |
October 2, 1879_ 1, 9.9 | ¥ 124.3 |
October 1, 1880 it [-I_. 5 |
bkl
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A dellelous dessert for hot weather ls made
as follows: Peel, stone and rub through
£l sie\-q enough mellow peathes to glve two
Al-table st i e G . ) i i - I} and & half cuptuls of frult pulp. Boll to a

4 & : ‘b 1owing t 1L’-_(l\t'1’:'l§_‘,t) W v.l_‘k]}' [1131)031{.3‘ cirenlation and reserve | sirup three c¢upfuls of granulated sugar and
of the national banks in New York Oity, in September and October of otie 'and & hall cupfuls of water. Set. asids

each year since 1873, will be found in the appendix. "-:;:;il lt:old. ngrl;;IJl;hit:J:w:.lL::I‘I:h;G'la‘:;-ie
EEES L0 A § othn, * T8 finto the

; peach puip, add the cold sirup and freezo
ontdl frm, Pack and set aside to ripen’ for
{two hours. Berve In glasses.

A

5.9

o

epresentatives.
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PAUE IMPROVEMENT: i 14 IEI::ILTr::m;:th. h\]\:l‘l:l}\] snn]rml‘fua:'ﬂ::fu‘:,f rl'

! . the skin is rafs
and the chief features which i in is raised into | [fttie Slevations,

which are guitégpparent; Or g0 small as to

make the=kin fel rough, whils Gthers have
i small contalniteg matter;, PREEHttle Dlaclk

spots, commonly- called duekliends :

caused by the gebabeous m \

ming 14dged and ﬂisqu]{rii(d Wy Gontact

ith the atmosphere. File Lk

remavad by nipping ke skl

LIt tl.-"tm-«-\n the fingernadls A pressing

discoloradtims 1 y m-ul- hj

It ox i i ! I} o N
cradicated by Imihmg with hothwater ar

using benzoin ereanmy

The face
tgive expr n o il are usnulif._.ta-ukel! upon
Yis belng the chlef embodiment of natural
beanty.

The complexion, or calor Gf the skin cov-
ering: the face, Is caused by the granules
found In theé epidermal layer, the guantity, jorind the
\'_--lnvlr,\' and giality of the Blood flowing cosing
through it, and the thickness of the layer
OfF tissne between the vessels and surface.
Therefore, to have a clear-and unblemished :‘

3, When the hiefids break ca¥s must
=, taken to prevent any of the matter com-

n contact with the skin,

which should be the primary
who value their appearanes, we must
R e alee A Ty ‘
look at its relation to our bodies Howish T
] sh brown spots of
ol anules, led summer freckles,
which. appear on the face, neck-and back of
1h& L s et :] i . :
hands raused by the action of the
p “pricklecell” layer of the
| = simply another form of uni-
diffused tan or sunburn, and [t is
that, while with the majority o
with dark complexions the skin be-
steeally brown when expe :d 1o the
o and Rt of summer, most sons of
ir comiplexions are liable td fre
Phere is flirst! & redness

Directly those two Important organs
_;J‘_ﬁll well being, the liver -and stomach, are
leranged, it is at once showi
Indeed, it needs no Roent
: trate -the walls of the edifices
(is¢over the reason of the {1l beauty of the |
vecupant. The great saleguards are I"'L;II-I
ity in hablts cand avoidance of excesses
i diet and in the use of stimulants. 1T }.l;'
ciroulation should be kept right by
I8, accomdghn

d%e and baths sge |
i and baths. In these f
ling and & se ation of heat®™ This

have the gecret of a4 good of

* @saent

C.‘:"@f. the skinfh

bes d mav ||

This may ba usédTorThe dry Tl Mattery
i)

nplexion.
gome whose skin Is i
tHonally cos : ; £
) ‘r' l“t") coarse and flopid. In such «
may be necessary Lo use.son - nzoin, recom ol

s CESSAL) se some sim : ] n, recommended for
vation to render the s¥in soft s X 1 skin, and the powder each) merning !
: [I_h‘[):hqh the skin is so sens ir formation may be prevented, when|
]""’;]‘)' peels, and becomes sore on exposure | asols or vells are Incon-
I the air. 3 = 3

it followed by a peeling off of the
By the ce ul use of the

ng lotion of 1

This algo may be rel eradicata those that have

For washing the face the softest water |
ould be used, and a pure supi I

forn the “milk of cucumbers’

ks : applled
with a silk sponge will 1

found effective

atted soap o
LA I'he spotg may also be removed by the

A goap. The ¢om
greally alds the removal of the
arul fatty

ion brush {
i MZOLT Cream.

1

: You cannot af- |
I ford tobe witheut one of these during l.]'n-l
| ;L:llll'l]l_‘!' and Tt months. Use daily and
it smooth and white;
ckies, not dependent
¢ the sunlight and heat, which may appear

gl c'll":-::ul.\. : Wheén drying rub the
alkly with a romgh towel. Two
---n."‘-]mmi]'i1|.~= of powdered borax added to a |
"'”m :;-I' waler will be found to aid “-,-1,-].]..,‘-‘_:
fully its cle ng i +1't 'l 2
witer ia l.‘[‘.::l:]{Iu{:;-‘Ll‘]‘.I-,”r,”.t.‘.l <A, n--|'; it k2 time, They are due to & di ie
prapared U.'I.l"h'!{u;l . -) o .Ml\w” QUABLIY, Ol § ¢ of tl H . i v‘- -u-"L \it o
al*powder (fine ground remove. tl \'l,‘- 2 1 N: e
¢ e the cause et advice should

obtained, 'The same course should

will: ke

There are

!r!_-"-'lil dsnd almondimeal, equal parts I:]::'.ni
with oll of geranitim) placed over H- l
the \‘vuin'-r for washing, or In the |I=ll|-':- i.~‘.. n
vxoellent skin softener. A 1.‘.:!-i‘-:epr'ﬂnr;l".ll ‘ul'
prepared aimond meal put in the wash

water also has & benefci : .
L = s eneficial effect on e
skin. bk R The tellstale wrinkles of time are caused

fillowed in severe cases of sunburn, whe
the swelling of the blood vesse is
and a more or less «
nmation.

. Phose with sensitive skins, that burn and
mart with ve t exposure tg the si‘ll;
or cold wind, use A stmpletlotion w’
!u-rmuin. after washing, morning :i.nd P‘]’—
[rig: . It miay be dabbled aver !.ir--. g ith £
:-.u.;l-J] tollef  spgpgs, | After -!1'\ii'l.'g; with ;1.
sofy towel dust ) :
phwder. | The povaiet

with a' harés toaf,”

with ‘& handie for 18

howevear s the powdents &

rf skiin.and a

papillary W%er of the true skin 43 age ¢
. and thus the grooves that In \.'0L1[II1
leave no mark in after yvears ht'('{'ﬂ!\(: pep-
manent. It ia absurd to fill these lines up
with powder and grease palnts and ';LIL(-HH\!.
to hide them, as it will only render lhvn;
more prominent afterward. The best way Is
ro-do all we can to préserve the l‘|.’{:<'[1'£"]'[\‘

the scarf skin by avoiding Lmnr-'.ur,-il
.-mi]l}', agitor the purposs i :r:‘it“lr.‘ Rl T n~'nn'—:|
washing At s te L i) . : jshment, and maintenance e tivi
aown |‘-‘ NoW ﬁsn‘;:t[l:h:?r:h& I:;ﬁ LTy ties, When the lines s:&*m (::‘; r?tr!llj(m-o‘r-?l;rt

No application, howevies golud- can : :-!'\-m;i_lm"’!.\" B tanottie S qL;m;.Ntz
tiptadly Atber e teatura DT e E G of cold cream and lanoline suafildibe Fihbed |
pElnte and preparatio ¥ L ; in twice a day. The rubl r i :
merely dis uII;:l}t‘;:r:t;l“l-’:\t;n>1t-:lt-fllr‘|ln¢-u “d.-r..;--s I". in the direction of LI:H)l;i:*12}:‘::k:nllliuiid'l.;m
iess the cause be removed aihr- . “."-\]‘] d:‘ﬂ HizE cream 1s absorbed, and the skin ufl-v'-l‘w t
Sy VY they will often bah massaged, This is the best method ._ e

e ! venting permanent wrinkles. o8
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BREAKBAST.
- Muskmalons,
Cerenl,, Shgar and Cream.
Hamburger Steaks, E el Potatoes:
Muifins, (
DINNER:
% Cream  of Toematoes,
Chartreuse of Mutton. —Apple Jeily,
f, Sweet Potatoes,
abb

28 E Egg Plant.
Watermelon, — lee Cream.
SUFE

Teed {lgnsomine.

Bscalloped Ham 't 8 Tomatnes.
Brown Breadiand Buiter. Tea.
Grape Jam. Caké reserved Quinces.
Joed Tes.

= Ly
JELLIES AND JAMS.

Cral Apple Jelly.
Fill your preserving kettle with apples; b,

Boil until they ared,..

then cover with water.
Drain the water off through
cloth, and add to each pint of the water ont
pound of white sugar. Let the waler come
to @ boil hefore adding the sugar. Then
boll Ave minutes, Turn off into glasses or
emall jars, and when cold cover with thick
paper,
Green Grape Jam.

Put the grapes In & jar and lst them
cook In a kettle of bolling water until they
are soft and can be geparated from the
and |

seeds, Strain through & fine colander,
to every pound of grapes use a pound of
| srushed sugar. Boll all together very gently
until a thick iam is tormed. Put In glass3s
and cover when cool,

Preserved Crab A pples.

welght of sugar make 4 Sir
jelly, and after thig te well boiled prick t

l Weigh the apples, apnd with an
|

|

|

|

1

crab & and put them (nto it \\'hn_-.u|

they have boiled & few minutes take them
out, and lef them drain: on a sleve.
them acaln into the sirup, when they
nearly cold, and after bolling a few

more, drain them as before. Repeat LLER

process a third time, and erward place

them in glasses or jars, pouring the boillng | -4

jelly over them.

Preserved Tomaloes.

A pound of sugar to 'a pound of tomatoes.
Take six pounds of each, the peel and juice
of four lemons { g guarter of & pound of
ginger tled In a bag.
of the range and boll slowly for three hours.

Calf's Foot Jelly.

Calfs foot jelly is a good luncheon or sup- | .
per dish, Take well-cleaned calf’s feat, put i ..

une quart of water to four calf's Teet and

Holl until reduced to one quart; then straln; -

and when cold take off the top. In taking ..
out the jelly avold the settlings. To the-
guart put half & pound of sugar, the julce
of two lemons, and clarify this with the.

whites of twWo BEES; boll all together a few ----
JB=|" Pick the cucumbers-with'a bit of the stem,

moments and strain it through & cloth.

Jolin Newman. ...
et F. Opden .

- H. Austin
Charles B. Hinekley

LY
-4 | depends the succe

; “I they must be
Place all on the glde | .

I l with the article to be plekied, and the re-
|

—m emall X
ih | proper crispness.
-

4
4"_«‘ -

'P}?:;Si-w:ﬂ Flﬁnsp'fﬂe.

ar to-a pound of pineapple;
put the silces in water and boll & quarter of
an hour, then.remove the slices and add
the sugar Lo the water; put in the fruit
again and boil 156 minutes. Boll the sirup
il thiek.

A pound of sug

l To Crystallize Fralt.
Plck out the finest of any kind of fruit,
| \eave on thelr stalks, héat the whites of ||
| three eggs to & sStiff froth; lay the fruit in \
the beaten eES with the stalks upwerd,
| drain them and beat the part that drops oft

N | again, select them: olt ong py one and dip

them into & cup af finely powdered sugar,
| cover a pan with a-sheet of fine paper, place
lmc fruit inside of it and put It In &n oven
that 18 couling; when the lelng on the fruit
becomes firm pile them on & dish and sel
them in & cool place.

Grape Jelly.
Sec \ate grapes before they are fully |
ripe; boll them gently with a4 Vvery Httle
| water; then gtrain and measurs & pound of
sugar for every quari of julee and boll 20
! minutes, YWikd grapes will not make as firm
| a jelly as cultiveted ones.

| Plum Jam,

Prepare the plums by skinning and sten-
I'u'u_a; them, allow three gquarters of a pound
| of finely pounded lpafl sugar ta one pound
| of fruit; lay them in a deep dish over night
rinkled among them, and
them boll 20 minutes,

with the: s

| {n the morning let
after they have becomg gufciently hot-to
|LruL-L\lr over thelr whole.

R
Green Gages, Brandied.
en gages, wash, and wipe them

Take Er
dry, prick them on opposite sides, and pack
them In bottles or jars, with mouthe largs
| snough to let the frult in without pressing.
¢hol 1o

Prepare a Very rich sirap, let 1t
| blood heat, mix In the proportion of ohe
| rhird sirup to two of brandy, mix thorough=
| 1y, fill the bottles, cork, and seal perfectly
gir-tight. If sirup is left bottle it for future
yse, 1f the skins are tough remove them,

Itules For Pickling.

Procure the hest vinegar, for -iherehpun
a3 of vour pitkles. (ilass
are beat, but Uf earthen jara are used
unglazed, &s the acgtion of
Jr | vinegar upon the glaze produces a mineral
Baoll your vinegar in stone pipkins

1ed with earthenwaze’ e

18 | hottle

'1_ In:.’ll:-'nal!.
or saucepans I /
wooden knives, and forks in preparing
pickles. i1l vour Jars threa fourtha full
maining faurth with vinegar, When green-

| ing keep the picklies covered, as’the evapor-
1~ | ation of the steam |njures the color, A very

sit of alum will glve the pickles a

| Pickled Cucumbers.

- | or make the pickle one part vinegar, two

-ir | parts water and three sait, with a good-
_ls | sized root of horseradish. When the tubis

r. | full put & ¢loth over the cucumbers, and &
in | Aat weight over the cloth. Cover the tub,
hg | place it fnthe cellar, and in the spring soak
'l",_'| them and pickie in wlnegar.

iy |
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’,just come to a boil.

(o TN i

Pickled Greel. 'Thmam
Let green tomatees stand in salt and 1 )
water for 12 hours. Then' stick ¥Your or five .
cloves In sach and pour bolling yinegar over |
them,
place.

Mustard Picklés,

Half peck of small cueumbers, half peck
of green string beans. one quart of green
peppers, two quarts of small onlons. Cut
lall In small pieces; put cucumbers and ',
| beans in a strong brine for 24 hours. Re- ||,
move from brine and pour on two pounds |\
| of ground mustard mixed with one pint of
| sweet oll, and three guarts of vinegar,

Pickled Peaches,
Nine pounds peaches, three pounds sugar,
three quarts good cider vinegar. Peel the

.

put them with 'the sugar and vinegar In 4|
porcelain lined kettle: cook frpm five 'LOI
ten minutes. Add a little whole allspice.

Pickled Rlackberrles. I
To slx wooden quarts of blackberries add |
three pounds of sugar and one quart of good |
vinegar. Let them stand covered untll a
sirup is formed, then pouriit off, boll, and|
gkim it off clear; put in the fruit and let it
MTake it out carefully.
fiet the sirup boil up once more, then pour)
gver and seal or tle down. |

Pickled Pears.

Ten pounds of pears, three pounds ur i **Ll |
brown sugar, quart of vinegar, one
gunce of cinnamon, ounce of cloves |
| (ground), one quarter pound of citron; put |
all initogether and boil until the pears are
Eender, skim the pears out and let the sirup
bol hall 'an hour longer.

-

THE UUISINE.

In canning, do not use tin eans the second |
vear in successlon unless positively
sary. In that event, however, see that the |
insidie of each tin and the covers are ldll‘-!
fully scoured with brickdust; then washe rl|
In soapsuds, rinsed and dried.

oneg

one

neces- |

In using preserving 3 g second or third
season, DE Bure o get new rubbers each
geason. Old rubber tops. do not permit the
jars o be alr tight.

To remove rust on steel make a paste of
emery powder and kerosene; rub omn, and
let stand & littie while, then polish with oil.

Giit pleture trames may be brightened by
sking sufficient flour of sulphur e glve |
% golden tinge to'a pint of water, and in
this boll three brulsed onlons. Strain off
this Hquld and with it, when ¢old, wash the |
gllding with & soft hrush.

Place themiin & jar afd set In a cool | 5

¢ sugar, one cupiul of each; half a

ipesches, put two cloves in each peach, then | 1]

AMERICAN FA

GINGERBREAD LOAFT.

Ingredients:—Butter; molasses and

teacnp
of cold water,  one tablespooninl  of
ground ginger, soda dissolved in water
and cinnamon, one teaspoonful of each;
flour to make a stiff batter. Method—
Melt the batter, slightly warm the mao-
lasses, sugir and spice, and beat to-
gether for ten ninutes; then add the
water, so'a and flour. Stir wcll make
into t small loaves and bake in a
moderal: oven.

TAPIOCA PUDDING.
One cup tapioca, soaked two hours
on the back of the stove in one quart of
water, Butter a pudding dish well and
line the bottom with pared and cored
apples; season the tapioca with a spoon-
ful of sugar, a ve little cinpnamon or
nutmeg, and sali; pour it over the ap-
ples and 14 apples are thor-
oughly Eat tith sugar and
creamn,

done,

CHOCOLATE FUDGE.

One quart of granulated sugar, one-
half pint of milk, one-half cupfrl of
butter, half a L‘?l!\C of Baker’s choco-
late; let it boil nine minutes, -then re-
move from the fire; add two teaspoon-
fuls of vanilla and stir steadily for
five. minutes, until it is soft and
creamy.

BUTTERNUT TATFY,

fuls of light brown sugar,

one-half cupful of butter, which -must

bc washed to take out the salt, three-

quarters of a cupful of thin cream,

e together 11"L11 the mixture 5:5

clastic but not brittle; it will take

about one hour for this purpose. Da

not stir it. When it is done, add one

teaspoonful of wvanilla and a cupful of
butternut meats.
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* Onions to Cure Pneumonia, = q"ﬁﬁ
Vit

O WING to the prevalence of pleumonia

and the great mortality which attends

L4
1ts  ravages

during the winter and i
. it is well to know what to do for the
disease,

spring,
The following remedy
a sure cure for pneumonia:

is said to be
“Take six to ten onions. according to size,
and chop fine, pu
f

tiin a large spider over a hot
e, then add the same quantity of ryve meal
and vinegar enough to form a thick paste,
In the meanwhile stir it thoroughly, letting
it simmer fve or ten minutes. Then put in
a cotton bag large enouch to cover

the lungs
and apply

to chest as hot as patient can bear,
[n about ten minutes apply another,

and thus
continte by

reheating the poultices, and in a
few hours the patient will be out of danger.
This simple remedy has neyer
this too-often fatal ma

four applications will be
tinue always until the perspis
from the chest,

failed to cure
Usually three or

ficient, but con-
tion starts freely
This remedy was formulated
many: years agn'by one of the he
New England has ever known, wi
a patient by the disease, and

st physicians
10 never lost  fa
won his renown

i)

s aforesaia,

C
T

then put in the washtub,
Soak In

Warm water with
; o boil,
by simple remedies.”

Diphtheria.

At the first indication of diphtheria in the

o, Flime for several hours,
Stgieold water ang s0ap.
f geEour-milk; if a dark stain remalns rinss In
;f',_i-;_u weik solution of chloride of Hime. Verdi.

f, the e

urisdi

a gquantity of
and turpentine, equal parts. Then hold
cup over a fi

fumes. The

as to fll the room with

ey | - wan
little patient, on

aling the
fumes, will cough up and spit out

the mem-
braneous matter, and the diphtheria will

out. The fumes of the tar and turpentine
loosen the matter in the throat, and thus af-

ford the relief that has b 1 the skill of phy-

CONCErIL, G T SN oy
where the banle is located.  (Lhid.)
land vs. Stmmons, decided in Uit
o’ Ohiio, it was lield that
by wirtue of any rvielht cor
of the right conferred Ly

Lation:

S enarter,

seem to be the trae doctri
IX: National ba
act:.  Therefore s State

101:)  To the conteary of thi
96 r

t

your complexic

dock,
blood, regulate the syStem and réemove that

ringe in s0ap water,
the scorched place,
Lleach In the sun.

apots with dry

Vegetable Medicines.
_ Burnips, onlons, cabbage, cauliflower, “Wa-
Rer cress and horseradish contaln ap!phur.
Potato, salts of potash,

French beans and lentlls Blye fron,

Water cress, ofl, lodine, fron, phosphate
and other salta, ;

Splnach, salts of potasslum and from.
Food speclalists rate his the most precious
of vegotables, u uA

Cabbage, caullflower and spinach are
beneficial to aenemic people.

Tomatoes stimulate the healthy action of I

he liver. .
Asparagus benefits the kidneys, =

Celery for rheumatism and neirs ia,
It I5 claimed the carrot: forms®il 0

begutifies the skin, .

Beets and turnlps purlfy the blood
mprove the appetite.
Lettuce for tired nerves.
*arsley, mustard, cowslip, horserad!sh;
dandellon andfbeet tops clear the

Ired feeling s0 peculiar to spring.

Liift, &, LUl Sk LA
To Remove Staing, -
Todine  Stalns—Wash with aleehal, then
Scoreh Stains—Waet
rub with soap and
Soot Stalns—Rub the
meal hefore sending the
lothes to the wash. Grasg Btains—8ntn-
ate the spot theroughly with kerosena,
Blood Stains -
witer, then wash in
W plenty of soap: afterward
Mildew—Soak in a weal solutlon of
then wash with
Inlk Stains—Soak in

cold salt

Try Hot Water,

(> The best tollet preparation in the world
1g plafn Hot water.
uges to which it may be put:

Drink ‘& howl of it every night 1f you

Hére are some of the

good digestion, good sleep and a

clear complexlon.
Put a bag of It to your feet when you
have a cold, to your baeck swhen yon have
backach or at the nape of the neeck

a headache or ¢cannpt aleap,
syes with it when theéy are In-

in It before manicuring,

the ]»:-1136- "
he face with It once a week® for

m: &

Bt 1N CRSE 1 Govemor cett DK gy Gt
ed States errcitlt court northern distries

1k does not sue the Feileral conrt

ol by thejudicis 1789, but by wirtue

the national-hank act, and this would

(See Thomp, Natiowal' Bank Cases, p. 205
Also First National Banlk of Omaka vs. County of
decided by Mr. Justice Miller of the United S

Douglas Dillon, p.

ates Supreine Conrt, )

sean be sued enly in the conrts designated in the national-hank
contt of New York has no jurisdiction of an action
Against a national bank loeated in Alabama.

{(Cadle vs. Tracy, 11 Blatoh., p.

see Cooke va. State National Bank, 52 N, Y.

(See, also, Title I URISDICTION,” post.)

f

¢

TATE e e A e T

FOR FEET THAT ACHL

ment and a bit of abzorbent cnﬂ:::é
IPlace a felt corn plaster on ¥ ?
' relieve it from pressure
(Fig, 2.) Make the

\;’\’awapnrer Enterprise Aasnrlanon.)‘ e
| Winter and spring are eSpecialy Byl
1 fre- |« L
ltrving on tender feet. The O “the
' il » wetting and the M3 R g ot BAlA
guent chilling or v B | plaster fast “bands of adhe:
Aoy hefore a hot fire tends to) Lo Buy 4 sguare Of - bk,
ey i i ; torty or motre plasters may (i,
which already |felt. Forty etg e t
thug be had for fthe Pric 3 bant.
g d'wén readyv-made ones, Cut -he‘
Cald feet shauld be 'hr:""‘ in the plaster just lﬂi‘ﬁ; ot
- r rulbibed | oo admif the ecorn; Inst a
| Fi in & hot bath or 'c“u‘thJ.pnmmh to ,\,dmli_ st
e ntil  dry and|gdes must Be frimmed g0 as nné ithin
with the hands unti 3 ;n. I-".‘IPF‘Q the mext toe or exten L.;,,]m
: : r t] ‘ 1 the
“aIrpmM B e 1”-[FI:!P.rh”mr :;:r';: inflamed theé con-|fown,
odt lintme ~u bl n after f the co Rkt e K
o iﬂ:mmhl'u ']l“”b ‘??71:1\11-»- of | dition should be rol!l‘?\:r“i :ﬁi"sr:]ftmbe- foce
: . Sh g g 1 5 ifg A
aATNicH ) = fore operating. - .  corns || I\_
1 TUNeESs. OL't it g o = (“]‘i-!l'l'-_"; by 1)
I'_‘I'l_hn-_ceu“-. &10(:11‘_']! _ ';n : £ there are|may be :L'OH(’TJ"’-:} for the :["llf' a [lpor-
Woen on cold feet i binding on a piece of lemon
hard corns and callous spots, thej bDinding ol
troubie may be due to poor eireu-|

hat
night or two. 4 ) S
Pi 7AY: , dull knife.
lation. Feet covered with patches| Pick always with a ¢
of dead skin and callous spots|

A bunion can mot he cured, 1‘_"-“-”
i » proper applica-
Kould he treated every night. Alcan be rPli';"‘:_‘_l_r; p]}"(:';]:nlinﬁm"-‘ifh
iu;}lul of sl.ll-r‘mgf salt water (sea | fwét_ua— :silirlhpﬂ_;yj:]l--' The device pic-
T 5 ded -to a very | odie is REIRLES. oo lieve a troius
salt) s?c‘\-’-‘;ltm]m];rl‘1 ar:Fi" 1) Tt re-iitured (Fig. 3) will relie
BT font . B i JGE 2 a1,
- ?\K-m: the chalky substance under ) 1‘\595.nn1Fi mm{.v‘_‘l shaned p;;rl. 1=
AR ftens the hardened | A properly = ol d strapped
the nails and softens from woad fiber fel and stra Lo
HeRb. fent or twiceyin place with ndhpsnfpl_g-la :;';1- e o cl-
1 the fest once el Do S slief. (Fig. 4. ool e,
&8 gau\P‘:i?f%‘l dry sea salt will qulf‘k- | iaﬁ'\?ri_:nui;h‘:r::“:” ﬂfﬂi-hega ail-
A O a > ) , ' )
irenlation. ” . 461 He prevented by wear-
E-HRL]';E {‘ﬂlr;t:.lxi'anu:weﬁ- of cocoa but. | ments 1.?!1'!_] 454 I}:::'.:?mns and long
ot cocoanut. oil and ruh nto| ing properly Atfing ights and 1eft8] 1
ter or cocoanut. lenough stockings, Tighl ¥ Ex
the feet every night. - . lwhen they can be hacd Wy

s ¥ -+ of the United
o+ 4s hald by the Supreme Court of the
it is held by tl S Ly

1 nse,

| can
> the
\\'i!|.

inerease troubles

undressed

JANS

I H ye—resviopim of
Bometimes there 1 "r+"| o
o at ol an the 0al i
and sorenes : !
ling and walking

verl il\\' a hot flax-

T A Beauty Recipe

several nights if there 15 m""'”: ,11.1_ the skin
Ta3 The liniment given N N =

above may. The following : sy
: shades whiter in one t

above may be used. d |
‘ar ar s soak the y FR A
B e o 1s aii 1tes and will remove freckles, 1
fant in hot water for 15 minuies i ment, an o £
nd dry thoroughly. Scrape up andj  ;yare tan and and a half,
an . x f thickener et an hOuE .
pick off the lavers ol 1;1 o X | sonsumes abe s £
1 AT i ati ough ¢ .. hitt, best
T If the corn is still xough y o “o o . .cs :
and S0 skin. \

foot, due ta s

poulfice night.
181114
{Na-
several -

]Hl'l‘-'
jent
a8 a
Lpon

-d after removing from the |1 Sth e ary ]
and hard after re jj those with a ¢ peroxide and :

i i in be- NG
sater touch it with ammonia Ml e Havts g
f}:‘rﬁ rpi.*i-'il"o' it. When the layers) Take | or full stvength peroxide,
| . bt . ok bl Y azel or by B e sl
have bheaen removed pick out .‘tht\. i witeh ha : (o ok wensitives _ﬁll-
tiny hard rores thaf, by pressing} i (e pEaY nslstency of soft DU the
gainst the nerves, have caused thedimix to “"-"1110-'-...' earth. Aftér washd|
s Press with a healing oint-| | {ar with fuller Svith soap ‘and i!]ui: brs
i &5 e ———— filing : o5 greass, protect the 7
s I“.-mp‘r‘ I.UI,:;:I“:?“,.»:“ with puffs of (:T\Le‘l‘_ 24
. | bm\\i il spread the paste on s 1]
: ifton _and spread (08 o remain |
f If:sears remaining from pimpies |l race and n_i. K. Wil be almost .”'1: |]
‘|'be bathed in a saturated solution il dry, W ]1"-1.41 wash it off "with (s
lo? Bhoric acid and then aneinted | hour, a::ﬂm" B sy a“d;;.nra(i-
T » wi . =||warm water. i ea f
Usnciojn cmen| they g eeel :I:;E;c with a !_\n-n('h\l\n!, % :.'Iﬁ (;:{(-ec-aive Fnse,
. ¥ ‘ 2 3 Tipe X (e85 e
ear. 4 o minuces. 1 & ow laith
ily disapp _u_ﬁftf.«r:: with damp gauze and }‘1::&“ e
" = I paid over Poe i If the =kin appe gy~
collected them and pat Hor ugmi)_l Bl el will’ be a
tly  red ; 2 o Urs
gl'.:l:'g:;h *whiter ‘shade a few ho

later.

equal

#
"Wier
W

i
pain. £
S WIICIC O Ui |
et
only

the skin

16iT
{1ith-
| and




ar -

-
Alma and M, B To redu T oG
@ and M. H.—To reduge large | MEED Mas M—(1) Kindly tell |
/" pores bathe the face in hot watgr i stain Hzht eak furniture da::k.me(z?ogn{\g
) T rid a kitehen pantry of black

‘e‘ﬁﬂ};hmf]};téeugmg plire soap, after rosches and anis?

a0 :jr;l gl:ar hot Water, (DM (1) Any paing store will tell you

Vool 'Ma‘sss ]P aee with gough |/ of & good stain and how to uJse if.
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20 minutes, stirring continuously. l blesome perspiration use orris |8lerii-
Ty by placing in cold plate. If ..,,:m_prm-l_lm-l, alum water or a lotion |1
done, will form a soft, but pliable, consisting of four ounces of bay [ the
paste. Flaver with vanilla, Beat qfim and eight graing of fannic| ifier
hard and inrn into greased pans. @eipal dOYor. and Habicyni the
Cream eandy: Pnt four cupfals i e ”m:“[ -JI-'i'TIi\' s cepton
of eranulated sugar with two of fuchta certified check, three i r‘.‘{”'[-':,[, '||'|_l"_“3”l"l.”.-:
water and one of thick cream in Fsiolen, s haeld entitled to recover its .”I.” = '_J“",l' i
a Kkettle: . Stir until sugar dis- e Yor Barb., p ) S aount. (No
golves. Add a tablespoonful of I8 face thi
butter and a pinch of soda. Let 1 :
boil mntil brittle. Flaver with V ndorsed.” the cheek was not drawn i
3 g 2 o i S ks AL ATewWIL N
vanilla., Pour into huttered pans g husiug v the certificate of the cashier
and cool gnickly. Take up and _.l" ) ey s, Al b al.. banlkers. 85 P l;!":“‘.ql
pull rapidly and evenly until mix- i tified or otherwise. ;"J,,'f;,'”- sl
ture becomes seoft and smooth, 7 3 rity Bank vs. National Bank of
Draw out into sticks and let /™" ; $ Vs. Gevman Nalional Bank, 9 Heigk
ttand in a @  pldce until creamy. ;

s eollateral for 1,000
e the cashier wrote

'
lear Mr: Evdps: Pleasé tell me the ., nsof the State i i
sddress of Dr. Daniel I5, Pearsons, the| fe State in which they arve organized and located
philanthropist, SHBSCRIBER, ational banks of other States have a right to demand a
Wilmington. 0. from a State to the proper Feideral ¢ @ right to demand a
: hant? Mot  tie proper Federal cou (Chatham Na-
1. i "{f” 8 Nalional Lank, 4 Thompson & Cook, N. Y. Sun. €
(See i ( o }_' ] L Daviz w8, Cook, 9 Nevada, n. f_i:.l ) ERECH
(e rore" ACTIONS " Voaand VI, supra ) e K

and be poisoned. that if
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Crrizeysare—Continned.

I1.

COLLEC

gL

YI.

A nafional bank, being a eitizen of the Statein which it is Toeatad, may he
equired 1o give secnrity for costs w hien suing in another Stafe ; and in the
Grate of New York sneh seenrity may be peguired, hecinse the bhank is
rerarded as a corporation created by a foreign State,  (National Parl: Bank
vs. fednst, 1 Abbotl's New Cases, p. 292.)

FLONS,

A bank receiving paper for colleetion undevtakes to use due diligence in
making demand at maturity, and civing the proper notiges of non-payment,
An unreasonable delay will eharge the bank with liability for the amount;
and proot that the paper would not have been paid, if presented, will con-
stitnte no defense: (Bank of Washington Vi Triplett, 1 Peters, p. 253 Bank
wf New Hanover va. Kenner, 76 N, C., p. 53407 Steele vs. Ruossall, 5 Nebre g
J11: Capital State Dank vs. Lane, 52 Miss., p. 677y Fabens vs. Meycantila

sank, 2% Pick. [ Maszs. ], p. 320.)

And if tlie bank receiving paper for colleetion; npon a suffieient consideration,
transmite it to another bank to be eollected, the receiving hank will beliable
for the misconduct of such other bank, nnless there is some agreement to
the contravy. (Monlgomery County Bank vs. Alhany City Bank, 7 N. ¥, p.
59+ Commercial Bank vs. Union Bank, 11 N, V., p. 2085 Kent ws. Dawson,
13 Blatehf., p. 237 3 Fivst National Bank vs. Firsl National Bank of Denver,
4 Dill., p. 290.)

A bank received a check upon itself for collection, heing at the same time a
larwe creditor of the drawer; and failed, withont exeuse, to notify the depos-
itor of the non-payment of the check : Held, that fhe hank was chargeabls
for the negligence. (Bank of New Hanover v, Kenner, supra.)

A bank holding a check for collection, and ad epting the cevtification of the
bank upon which it is drawn, in lien of payment, assines the risk atd
{hereby becomes liable to the owner for the amount, with interest from date
of certification. (Esser County Nutional Bank va. Bawk of Montrealy 7 Dissell,
p. 193.)

The Corn Erxchange Nutional Bank of Chicago sonit defendant, the Daieson Bank
at Wilmington, N, C., a draft drawn upon one Wiswall, iving &t Washing-
ton. N. (.. for collection, Defendant by letter acknow ledged the receipt o
the draft, stating thatit had been eredited to the Corn Exchange Bank, and
entered for collection, Therenpon defendant sent draft to Burbank & Gal-
lagher, bankers at Washington, N. C., for collection. The latter lonse col-
lected the draft, but failed and passed into bankruptey before remitting.
In a snift brought Ly the assignee of the Corn Fxehange National Banlk
against the Dawson Bank to recover the ]uruwmlm\f the deaft: Held, per

IWallace, 1., that the latter hank was liable for the amount, (fAent, assignes,
&e.. va. The Dawson Bank, 13 Blatehf., p. 237.)
" [NoTE.—The conrt concedes that the anthorities ave conflicting npon the
point invelved in this ease. In New York, Ohio, and in England, the decia-
fons snsiain the conelusions of Judge Wallace, while in Connectiont, Magsa-
chiesetts: Mlinois, anidl Pennaylvania precisely the contrary rule prevails, ‘Cha
point was made in this ease thas the lnw of Ilineis should control theriglta
of parties, but it was held otherwise. | :

In an action by G ainst a bank it appeared that a nofesvas made to G's
order, indorsed by him, and sent throngh the house of BB, a banker, for'col-
lection, and by B indorsed to the defendant bank, *for collection and
eredit?: Held, that B, by the indorsement, did not beeome the owner of the
note. and bad no right to pledge it, or direct its proceeds to lie credited to
him in payment of his indebtedness to the defendant bank. (First Nutional
Bank vs. Greqgy, 79 Pa., p. 354.)

In such ease, if the defendant bank had made advances, or given new credit
to B on the faith of the note, it would have heen entitled to setain the
amonnt ont of the proceeds. ([fhid.)

A bank holding a customer’s demand note has a lién npon the proceeds of
drafts delivered to it for collection, after the giving of the note, thongh eol-
lecied after the filing of a petition in bankruptey, and can apply such pro-
ceeds upon the notes, (Fe Farnsworth, 5 Biss., p. 285.)

A collection agent who receives from his prineipal a bill of lading of mer-
chandise, deliverable to order, and attaches to ita time draft, may, in the
absence of speeial instructions, deliver the il of ladivg to the drawee of
the draft, upon the latter’s acceptance of the draft, It is not the duty of
the awent to hold the bill after such acceptante. ( Nuational Bank of Com-
mterce va., Merchants’ Nutional Bank, 1 Otlo, p: 92.)
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CREDITORS OF NATIONAL BANKS.

[. The respeetive rights and liabilities existing between a nafional bank and its
g anid debtors becoms fixed when its insolpen W OCCIES. b S G
the property and assets of the assoeiation then bacome a fund legally dedi-
cated, first, to the satistaction of any elaim of the United States, for the re-
demption of ifs cire Wing notes, and, second, fora ratable distribution of
the balance among its general ereditors, npon the principle of equaliby.

( Baleh vs. Wilson, 2 Thomp. Cases, p. 27065 25 Mini., p. 20,3

erediton

CURRENCY ACT.
act was, in part, fo provide & currency for the
to ereate a market for the government loans. (f’d.'l'
of the Stale of Missouri, 18 Wall., p.

I. The purpose of the enrreney
whole country, and, in part,
Strong, J., in Tiffany vs. National Bank

4133. )

1. National banks « vized under the act of Congress of June 3, 1864, ave the
instrnments desioned to be nsed to aid the government in the administra-
fion of an important braueh of the public service; and Congress, which is

the sole judge of the necessity for their ereation, having bronght them into

tonce. the States can exercise no control over them, nor in any wise aftect

as Congress may see proper to [\l'l'i[lii. [f’r'r‘

r9. Dearing, 1 Otto, p.

exi
their operation, exceph 8o far
Swayne, J., in Farmers and Mechanics® Nutional Bank ¥
249.)
‘he constitutionality of the act of June 3. 1964, is unquestioned, It rests on
ysecond Bank of the United States.
MeCulloch vs.
S., 7 Wheat.,

the same principle as the act erpating thi
The reasoning of Secrefary Hamilton, and of this court in
The Stateof Maryland, 4 W heat,, p. 316, and in Osborne vs, Bank U.

p. 708, therefore applics.
IV. The power to create carries with it the power to preser
corollary of the former. (I'bid., per Swayne, Jo,pp. -

DEBTORS OF NATLONATL BANKS.

I. Debtors of an insolvent nafional bank. when sued by the recéiver, cannot

objeet that pleadings do nof show a compliance with all the steps preseribed

hy statutes as preliminary to the appointment of such receiver. (Cadle,
Beceiver, &¢., vs, Daker & (la,, 20 Wall., p. 6ol

1I. Such ordinary debtors may be sned by receiver withont previous order of the
Comptroller. (Bank vs. Kennedy, 17 Wall., p. 19.)

DEPOSITS.
I. CERTIFICATES OF.—A certificate of deposit was jssued by a bank for & cerfain

sum, subjeet to the order of the depositor at a certain date, payable on the

return of the certificate: Held, in an action on said certificate against the

bank, braught by anassignee, that there conuld beno recovery withont proof

of an actual demand and refusal of payment. | Brown vs. MeElroy, 52 Ind.,
p. 404.)

1. In asuit acainst the bank, upon a stolen certifieate of deposif given by the
defendant to the plaintiff, reciting that he had deposited in the bank & cer-
tain number of dollars, payable to his order in current Sfunds, on the return
of the certificate properly indorsed: Held, that the instrnment shonld

wble under the statate

(of Indiana), but thaf it was not negotiable as an inland bill of exehange,
being made payable, not in money, but ““in enrrent funds 7y second, that the
payee could recover on said stolen certificate without civing a bond against

a subsequent claim thereunder by another person., (Nativnal State Bank vs.

Ringel, 51 Id., p.393.)
111. Where a bank issues a certificate of deposit,
indorsed, it is liable thereon to a hona-fide holder,
seren years after it was issued, notwithstanding the payraent thereof to the
original holder. Such certificate is not dishonored until presenfed. (Na-
tional Bank of Fort Edward vs. Washinglon County National Bank,5 Hun., N,
V. Sup. Court, p. 605.)
nider a statute prohibiting
demand, banks have no power

be regarded as the promissory note of the bank, assigns

payable on its return properly
to whom it was transferred

the cirenlation of hills or notes not payable on
to issue time ecertificates of lll']iﬂ“i'}ﬁ; and
snch certificates, if issued, are vo They are equivalent to post notes.
( Bank ;{.f' Peru vs, Fa nestwortl, 18 [Tl - 663 Bank r-_J' (hleans V8. .UCI‘:‘{‘,”‘.

2d HUL[N. Y. ], p. + Leavit vs, Palmer, 3 N. ¥, [Comst. ], p. 19.)
I. GexERAL—The relation between a bank and its depositors is that of debtor and
creditor only, and is not (idnciary. Thas, a note deposited for eollection,
if passed to the eredit of the depositor in his weneral account, then overdrawn,







| Rea@i the _Follllmmﬁng Over;
Marry When You Please

According {o an old rhyme: | Lover and friend in yoiur chosen
“Married in January's hoar :md‘ spouse, -
rime, Married in September's glow, .
sorry you'll be before your prime, | Smaooth and serene your life will |
Married in IFebruary's sleety go. ; :
weather, Married with leaves in Oectaber |
Life you'll tread in tune together. thin,
‘:\j;;rri-?rl when March winds shrill |Toil and hardship for you begin;

t
i\
2

and roar, | Married in veils of November mist,
I'_\our home will lie on a foreign | Fortune your wedding ring has
shore, kissed
| : : -4 | et
| Married ‘neath April's changeful |Married in days of Decnmhor‘
slties, | cheer,
| A eheekered path before you lies. | Love's star shines brighter from|®
Married when bees o'er May blos- Yyear to year.” 1
goms flit, (Marry when the year is mew, '
Strangers around your board will | Alwaye loving, kind and true.
_sit. When Febronary birds do mate
Married tn month of roses— June, [ Yot may wed, nor dread your fate, |
Life will be one long honeymoon. | If You wed when March winds |
-,‘.l'nrr'{nrl. in July, with flowers .I blow 2 el [
ablaze, Joy and sorrow both you'll know,
Bitter-sweet mem'ries ‘in after | Marry in April when you ecan, ‘
1 ol 7
days, Joy for maiden and for man.
Married in Aungust’s heat and |..\[arr_v in the month of May,
drowse, You will surely rue the day.

#
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