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telf lu any of your "doinga," or moner
ýk& later your potsansdpanansd other
bqou"hpld goda w*141 rime lip and -"«do"
7you.. -Train theo little oee te help-
begin early. Teacb themn te walt upon
tliepuolvea, te put away -their play-
things, dust, 'lay tbe table, hang ont
ismall garmuxeta on wash days, pull eut
'bastlngs, sund pick up scrapa wheu yon
are sewig--and great will bo your
reward lu the, future.1

Make simple waahdresses fer- every-
day wear, f or yourself and children;
good giugiiams and "ducks," well lined,
are pleuty heavy enough for winter,
and eau b. wasbed whenever desired;
while prints are both cheap and dainty

ýfo-r aumaijer daye. Likewlae, prepare
.-wholepomne and plain tare for your table,
sud wbeaever yeur nerves begin te feed
"frazzled," juat drop everytbing, go out
and lock the door ou ,ail your worres-
tako the tels, and hie you te the fields,
wpods, or p'arksa nd let Mother Nature
strengthen you -auew. Don't ss.y, "how
eau -P; remember yen are yâmr own
nstrçss, you are net chained te the

dresa-umakera sak, au office dosk, or the
*tehool room; you are queen of that
re#lui called Hlome! Thon plot, plan,
contuivo waysansd meana, implify, re-
duce, only ' get there aomehow--every-

ehoweYorkin nmwives to-4ay ae
facing the ge otprebleni efthe
tizes-bow te umake eue dollar do tthe
worlc ef two--hoir they maage, they
41one ean tell.
STo tih. young and. inexporienced

bouaewives, I1'would like te aay there
la uuhprated oconomiy that ila net
really eçonomy at alL Don't b. de-
ludod into trying te makp a taaty meal
freina "bollc," "a coid patate,snd a
apoofe"boiled rice." You xnay de-

Idyorself,' but the. effeet'et the coin-
binatien will net h. geDeraliy mùch ap-
preclated. I have learnedý many tlîlnga
through my many failures; experienco
la the' only real teacher, though ah. la
a very sterm ene, sud seme day you will
suroly arrive at succeas.

Now, a word more, aud I will have
domo. Above all thingea, learu te depend
upen -yourselves. If your mother and
aliters live near, don't rush te tbem
fer holp in every trifliug omergency.
Oh, thoy wouid cerne willingly te your
aid, ne doubt et that-your mother es-
pecially-but it la net "playing fair."
0f course, there are niany occasions
when help la really needed, time enough
thon te aeek it. Yeur mother breught
up one family, don't expeet lber te rear
yeurs.

Don't lose your head if Kate sheuld
happen te aneeze, or Johnny runs a
aplinter into hie linger, yeu wili in
tinle have pulled eneugh et wood from
your ohildren'a banda te make a goedly
bonfire, and you wiil regard it as "1al
in theo day's work."- You have enterod
luto the great game, new play it
thoroughly; btter toe lve and die an
henorable single maiden, than te marry
and be a "'quitter."

Dinner in the Field.
It often happens during the huisy sea-

son that the amen want their dinner
breuglit eut te tbem in>-j distant field,
And the ladies are at a loas te know

wli;t b usrry -as ouly abuggyle at band monly the dough la like that used for
totPspoe the prow'iaiono. Ose inu.t soda1 or cream.-of*tgx.tar biscuit, but

d -W, no-,thora ta umually but pue pair of aomet.imes ehortened pastry dough, such
b41)d tobo4Itipsy thînga, sand t4e sasis made for pfesý3e used. Thiis is

pof)tup asd -deliveringlof tihe goodéa be- especiaily the case mn the fancy indi-
c4»es ", roW aproblm. aocafyasitvduidisiies usually called pattics.

idrss1to #et there quitkly and have Occasionally the pkieni covered witli a
tbel tb4q>-aes. hot a possible. petato crust, in which case the micat

.4 des - stone jar with cover la the in put directly into the dish without
very bof uteuail toecarry dinners which Iining the latter. Sewed beef, veal, and
ajiôuId lho boilod or baked for thieie chicken are probahly' mont frequently

ominas fried foods cool very rpl-used in pies, but any kind of meat may
ly. 19efôro the. dinner is to e h=pckd e uaed, or several kinds, in combina.
t)ms JAx au. holilod with boiling water tion. Pork pies are favorite dishes in
,or, is.., outhe. baek of the steve or xnany rural regions, especially at hog-

ei ti ovin te et thoroughly heated, and killing time, and when well macre are
the itii. dinner wili net cool off during excellent.tie o'e. If pies are made from. raw meat and

A rsatet beef t*e'ho carved in the vegetablos longer cooking la needed than
field and served eth potatees browned otberwisei and in auch cases it in well
wittk t, or- boiled boof with petsktoes te cover the dish with a plafe. ceek
willl alwoy8 b. relinhed. Boiied hbain, until the pie is nearly donc, thei. re
wyitb. potatoos, or bain pot pie, nover gees turn te the oven until the cruat la
b=10 n~lu the harvest fie1d. Such lightly browned. Many cooka insist on
veW>les au peau, beana, corn, tomatops piercing hoiçs in the, top crast of a

at eo ny gardon vegetable-may ,b. meat pie directly it in taken frein the
;oed and, placed with Ilttie trouble. oven.

Juat se the thinga are hot and good they
will ho IiiK'ed by ail. Egg Sandwiches.

For dessert the very beat thinga are
cookies and cefeée or soome sert of cake Beil 6 eggs bard. Put in cold water
easiiy transported. 0f -course fruit is te cool. Chop finet and season witli
always easily carried, but pies neyer sait, pepper, -mustard and a littie ville-
carry. well. Oustards are a snare and gar. Have thin slices ef bread butter-
ail sot t puddings a nuisance. A man cd and spread with lettuce Icaves.
likea te ait dowu with a tin ef hot Spread the egg between.
coiées snd a coqky or a couple of dough-
nuts, but hoe dees hate te musa around
witli a soft pie or a custard. Salmcn Sandwiches.

A lady whe bas bad much experience Two thin suices of bread cut
in taking dinners te the field packs her triangula r and huttered; between thcm
apple sauce ini a quart fruit jar, ber put canned salmon, dreased with lemon
pckled hoets in another, ber dinner ini juice, sait and pepper te taste, on a
a atone jar and hier dessert ini a covered lettuce leaf. These are best eaten soon
basket, aud with a jug of bot coffee she after made.
sets forth alene te deliver the noon
mneal. Tbe food ia served on bright pie
pansanad the. coffee poured into new tin Egg and Cteese Sandwiches.
cups., There isne danger '9f breaking Yolks of six hard-boiled eggs maslhcd
thinga, and she really enjeys getting fine *ith %/ pound grated cheese and
eut for tbese pieute apreada. 0f course moistened mayonnaise. Make a nice
it would lio casier te feed the. men at filling for sandwiches.
home lu ber cool dining rom, but when
neceusity demanda the picnics she dees
net cemplain, but sets berseif te give Iced Tea.
the mien the best thinga abeecan find
hot and goed, for she knewa that a Put /2 cupful ef tea in cold water
good, dinner lu the midat of a bard day's in a pitcher in the merning; whep
work ia a great tbing te a bungry man. wanted, strain, add coid water, and ice
and a great factor in keeping good hired te taste, serve. Add more cold water
men, se she willingly makes the sacri- te the tea leaves in the pitcher With

fic, kowig hatharestcat lst ora littie fresh tea; set away, ard use
Ice,knwnththretcntatfo again. The flavor is nicer than any

wvay I have ever tried. 1 keep the
Meat Pies. pitcher in the ice box and change t1ricea week.

Meath pies represent Inother inethod
of cmiing fleur witb meat. Tlwy are
ordinarily baked in a fairly deep dislî, Tongue Sandwiches.
the. aides ef which may or rnay net bc One cupfui finely ehopped tongue, 1lined with dougli. The cooked ineat, eut teaspoonful made mustard, 1 teaspoon -
sinitos emhsail piecept nofthegdish fui soft butter, 1/4 teaspoonful Cayenne

somein'a wt.hsnili iecs o veet-pepper, yolk ef 1 hard-oeiied egg, juie
ables, a gravy ia peured over the meat. ef 1/2 lemon, dash ef nutmeg.. Mix ail
the dish in covered ý%3ith a layer of ingredients thoroughly and spread bc-
dough, and then baked. Moat cern- tween thin slices ef bread.
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