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Pocket Pinballs.

THiEýSE are hiandy ta have wvhen travelling, and
yet are pretty enougli for the daintiest work-bas-
ket. You can make these any size. 1 have moen
soine only onte and a half inches square; buta goo(l,

A I)AINTY l'INVALL.

useful pînhalt is about as big as ait ordiiîary butter-
plate. Onit ont tvo pieces cf pasteboard this size
on eachi baste a bit af liciit eaiored silk or satin,
stretelhed t.ight. Stitchi tlem neatly together.*
Now take a tiny square cf balting clatit just large
enougi te caver tce pinbail, and iaiit on it a faneiy
portrait in ail or ivaterealar. W hein dry, tack it
neatly on the bail, seiv a îaop of ribban ait tihe back,
stick pins in round tho edge, and It is finishcd.

Folding Basket.

TiiosE who have iived inuch af the time with
their possessions ln trunks, know how the prctty
basket wvlll break, and haw unhanidy is the box, bing
or other substitute. .Suchi are fully able to apprc.
late thc very durable anîd cauvenient folding basket
illustratcd. Lt can be laid perfectly flat in the

trunk, anîd wvlicn uupacked, the tying af a few haws
will turn it into a trim-shaped basket, ready ta set
an the table and hold securely the sowing utensils
and the miîmerous littie <'traps," sa troublesomoe
but necessary. The basket nvliich served as a
pattern ivas of gray liueli %viti crimsoli niblhon in
tino loups. Tue hattom wivi~ four luch:Ies Eqîîare nîîd
the bides tlîrce iches deep'!> 'JWmo piJces af card
board were eut far thte battan anid ciglît fonr tino
sides ; these were eovered w'iti tite linon. On four
of the aide picces three loops of the linon were
strongly stitched ; ail af tino picces were thoen aver-
handed together, two and two, a plain piece and

one with loops. On the plain aide of two, poekets
of the tInîeî ivere sewed; on one of the otlierii a e
leaves of flannel foi, holding n- edles, on the remnain-
ing oîne a pinottzhion. Tino four sies wvcre thon
sewenl to te lnottomn, and au inîch wide ribhan (Irawn
throiigli thse lars. \%'len in aliàpe, the bowl uit
tliv four corners snake tlîis Iîa8ket qui te ornanicîntal.
Feoi' a fi'iend wîo i ta trsnvel <turing the stumner,
sticli a basket wvoul lie a pretty gift. Cretonne or
India silk could be ueed instead of the linen.

Remnovable Window Shelves.

Tirs following article is contributed by J. Marion
Shuli to the Rural New Yorker:

Rouse plants if iii gaond condition add greatly to
the beauty and cineerf uiness of the living-roomn, and
every gaod houscwife codeavors to have a place for
at least a fcw specinieus, but in rooms wlnere tiiere
is no haLy %vindow, it is a1lvays mare or less incon-
veinent to arrange a pot stand or table before the
wvindow, ivhile permianent shelves are a nuisance
duriisg the summier when the plants are all ciijoyiiîg
the out of-doar air and sunshine.

Proin the accoinpanying designs may be con-
strueted a convensient set of ehelves wliich are put
up or takcen dowit at wvill, and without the aid of
any tool wvhatever.

For inaterial, uîse commion white pine, one0 inch in
thickness.

Thei construction of the uprigh.Ylts, AA, is easily
seen. They con,4ist of two strips, each two inches
wide anid as high as the winîlow iii which thoy are

sqoae jý zd At suitable distances are strnaîl
b<ur locks, aaa, upDin whichi the shielves rcst.

At the top is fastened a cleat, b, wvhichi, wlien in
place, resta in the sablh way, and holàs the catire
set of shelves securely la the wvindow.

WVith a hack-sawt% or filc cut three screw-cyes like
tîtat shown at C, ani screw themn into the front cdge
of the uprighit at ildd.d, biv

Li ILW7ý-âc "1 -
The sheives, B~, are eiglit inches wide, with

natches, cc, eut ait each end ta accaînmodatc the up.-rights. The distances between tliese notcems
should 'no just tîvo ianclîes less than the widn.h of tîne
îvindow, so that tine whiolc inay lit closely when in
place. Trhe fori îs that of an upper shncîf, the
dotted tines representing those whîlch rest agalinet
tino her sasis. At each endof thesinelfisasicrew.
oye, If, îvith a chain. one foot long attached.

To arrange te shelves, place the two uprights
in their respective aides of thie -windaw with the
cleats iii tise sash-way ; tic shelves arc thon sot in
position, with thie citains hooked up ta tise screw-
eye above, and ail is snug and secure.

Tihe lower sheif af course rcsts upan tne windoîv-
sili.

Tîte sîtelves are a home invention, well tried, and
inexpensive.

An experienccd housekeeper once well said "I
nover titrow away a sinîgle potata ivhicli i lofbt over ;
tîtere is alîvays some use for it. If even one or twa
only are loft, I grate thein rîid tise tuent ta tîtieken
sotip. If more, thcy can bo sauteed the next mon-
ing fao' breakfast, or eut ita dico anîd licatod tup
with hot milk, inta wvhieh saine salit and a picce af
butter lias heen added. By putting tbcmr fa a hot
aven and allawing the inilk ta bo partly atssorbed
by the potatoes, tînis makes a vcry good plain dieh'

Standardi Work-Bag.

TIIE foundation of this motherly-looking work
bag, is a discarded toy saw horse, the owner il
wvhichlîlad aut.grown sueh ciildishthings. A stout
wvire iras passed arounid the top, the iiiiddle liai rte,
inoved and a strong sci-cw iiiserted wîietefas

crosscd. Two coats of cream-colored paint.werEl
given the wood. A bag wvas muade of blue deii ii
ilat jnst fitted the space arounid the top. 'rilt
centre of the bag was eut straighit ani long enoiigh
te reaclh froîn aide tu aide ; the ends were ronid
at t.he bottoin. On1 tijis liiing was titted a pulhrd
cover of liglît brawn sateen. A straigi<t pirc (,i
the deiiiit cn'o8sed the centre. 'This piece was or.
iiaineaîted wiL.h brown Iîraid, sewed oitt nake dia.
mnondas, in t lie centreof wilich a bâiinplc fancy stilci
wvas worked withi a hunen rope floss. The edges ni
the bag wverc bonnnd ivith blue braid. This lbag 1wa
an alinost untiiîited capacity for hioldling work, ami
occupies a place of honor by the sclving machine.

How to Cook a Husband.

MORE thau a decade ago, in the B3altimore Cooh.
i ng.Schoal, tho follawing rocipe for «'Cooliingn
husbitnd so as to make lm tender and good," ira
contribuited by a lady, presuinably of oxperience

IWe coiniend it teo ur lady readers :
A goad înany hu8bands are ut.tcrly spoiled i)y

mismanagcment. Soi-ne women go about it as il
their hntebands were biadders, and blow thein tip

1Otliers keep theni eonstantly iii hot water ; ütlieri
lot themn freeze by their carclessness and indiier.
once. Sanie keep tlnem iii astew by irritatinig w.nyi

iandwiords. Othiers raast thom. Some kecp tne
in piekie alI tineir lives. It cannot bcesuppased
that any hiusbiand will bc tender and good managci
iii this way, but they are really deliciouswhen pro.
perly trcated. In selecting your husband yon
should net be guided by the silvery alîpearance, ai
in buying nackerel, nor by the golden tint, as ii
yon wvantecd salmon. B3e Bure ani select hiîn yotir.
self, as tastes differ. Do not go to the markct for
him, as the best are always brotighit to your door.
It i far better to have nonc uniless you wjll patienît
ly leain how to cook hm. A preserving kettle oi
the fincst porelain is best, but if yan have nothiqî
but an earthenîvare pipkin it; witl do, with caî'c
Sec that the linon ini îvicn you wrap hirm is nicelv
washed and mnctidod, iih -the required iiunuiber ci
buttons aud strings nicely sewed on. T ie hini in
the keti-le by a strong sil< cord cinhleà connfort, a!
the one cailent duty is apt ta be weak. Tiîey arf
apt ta fly out of the kiette and lie burincd and
eî'usty on the edges, since, like crabs and lob9ter,
yoti have to cook thein while alive. Make a elear,
stea(ly ire out of love, neatness and cheerfncs.
Set liimni as near tînîs as ecîns ta agreo with lni.
Tf lie sputterq and fizzes don not be anxiaus; soie
hunsbands dii thfs till they are quite donc. AdU i
littie sugar in tise forin. of what confect ion- rs call
zisc, buit un v'incgar or pepper on îîny accauiît.

A little tspice improves them, but it nmust be i.ied
with jiidgnnent. Do not stick any sharp iîsl ni
inonts inta hlm ta sce if he is becoming tender.
Stir him gontly ; waf ch tîse wvhile, ]est hoe lie tfo
flant and close tu the kettle, and go became uselesi
Yoti cannot fait to knaw whien lie is doait. If tisess
trcated yon will flnd hiin very digestible, agreeiig
nicely with yen and tec ldren, and ho will keep
as long as you wan t, unless you heconne careless and
yen set him in too eold a place.


