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In making up the walst the first thing
10 be done is to make a walst lining to
fasten up the ek,

‘I'he sflk front is meude fall from the
neek, where it is gathered and tacked
to the lining,  “Ihe neck band, also of
silk, which forms the finishing to the
neck, can be made platn, opr o Htile
thattened with or without the bow where
It fastens at the kel afier belng Cas-
tetd well to the walst lning @ no sleeves
are newded as the ant covers all, Ronnd
the neek a fril]l of parrow Laee sewee on
in double box pleats makes a prefty
and  becominge finish,. It you  have
enogeh sk, ke your helt on the hias

and withent linine,  For a 20 jneh
Witst your must bave a strip of silk oot
Teaxt 24 inelex in lenzal and 12 inches
it ddepth. Hem by hanul top and bottam:
Two rows of shirring down the middle
of the silk. with 2 sted] sewn on ander
forms the ek 1 the front where the belt
fastens is mende in the sune way, only
ihat  the lites  of shirring  ust be
curvaad in slghtdy towasnds the waist
Lne, A Jittle passanenterie down the
front and ek hides any stitelhes aud
nuikes a very nice finish,
HOUSEREEPER.

LET THE SUNLIGHT IN -Sanbigzht
i~ a great Jdisinfeetant, In the ver)
Pl anernag allen g st of ot to
prasss thiruish cvery foan, but as seon
as the heat of the day begins, sa) mine
oeluck., you shouhl always clioae down
the windows wr dose n the bluds,
that the liet alr 1233 0t catidense on the
cool walls,

PTARING CARE OF THE KITCHEN.
=\ comfortable Ritchen is of first con-
stdemtion  during thiese hot menths.
A well-nezaatel Kitchien, of course, 9
be of casy service, must be saall,. A
el Jire should not be allowald to mar
the comfort of the occnpants of the Kit-
clien.  Place 2t small oil or zas stove
where it will e 40 the Jizht aml out of
she adrmuzht. The floor of the Ritelieu
should be cither plain softwond, paint.sd.
or hardwoond. polished  The windows
and doors should be coversd with
sereens, atl protietod from  tie sun
by summer awanings  Have the kitedien
table plansl tefore the open window on
thie west or north side, the Tefrigertor
in the darke<t, coolist euruer Of great
finportanece is the mplht clearing away
of all suhstatees upon which flies may
foiesd  Thee lifee Uealth and happiness
of every family emine from the Kitehen,
<0 clean it rst aml Rewp it vory clemn
Prop all faney and fussy esakery  Live
<itnpiy on dalntily but ecasily prepansl
fooxl  ¥ruits ave plentifal and do not

MR A

require  ecooking  Use thom

Green vegetables are everywhoer, are

cheap, and are casily cookad,

serve December meals In midsunmmer,
* 1., Journal,’

THE SRLECTION OF 1FOOD, -Any
deviation from Nature's path will bring
Aisease, particularly during the swnaeer
months, colisequently great care st
be exercisal ia choosing foxd, Do not
Abssipate  in the way of  fecs o cold
drinks,  Phey ereante thirst, swldenly
lower the temperature of the stomael,
Induce digestive disonlers, mnl are ex-
treniely injurions,  Water may be com-
fortably cooled in porons carthen jugs,
or the water botthe may be filled and
placad i the jeechest, having tirst, of
course, been phygoed with o little v
cottoqr, ‘e <kin should e Kept in a2t
sl soft condition so that  the per-
spirsttion may tlow eaxily cud freely.

USE OF GAMPROR IN ‘FHIS HOUSIS
—Put into the caset a0 tin or grtuite
pitne containing a foew live coils : sprin.
Kle over sitbout two tablespoonfals of
powderad gum cunphor, close the door
and allow the fumes of the cunphor 1o
thorowshly saiturite the closet. Jam-
phor faukzation will drive mosquitoes
Crontt sleepitgg-roonts,

KEEPING THE PFLIES OU] OF
THE HOUSE.—As tlies are very fruit-
ful conveyers of disease, try very hawrd
to Reep tham ont of the honse, Covir
all windows anel doors with netting, 1
you aannot affond  franwes, ek the
Retting over the windows ontside. ‘'his
i very good way., It allows oue 10
fower the window from the top as well
as to lift it from the bottom, makine
better ventilation, It door-franus are
ulit of the question, tack netting vers
full to the top of the door casings, In
the brasd dtem at the bottom sew suel-
freient oodesized pebldes to zive
weizht, that the netting nmy fall quick-
Iy imto place. 17 by chaitee the ehildrep
hold  the doors open for a moment.
aMowing tlies 1o enter. place a litle
sticky 1y paper here amd there, or when
you darken the romn leave 2t crack of
~unshine at any open window or door ;
the s wWh in a moment follw the
Huehit and may then e easily brashed
ont of the oom.

MARING PUNCIT FPROM CURRANT
JELIA AV to = Sonta half a tumbler
of curraut felly, addinz geadaally hatt a
pint of bojling water @ add he Suiceof 2
lenon, half a ¢ of sugar., and then
pour in slowly one quar: af coll water.
This is wore wholesome sere~d withons
fee, bt as warm water was uswel for
wmelting the jelly a pamatable tetepoer-
ature way be zained by acding half a
pint of fincely-shaved ice when you are
ready to serve it

AN ENCELLENT TENNIS IPUNCIL

Tenuis pisch is wade by peeling and
cutting ane zood sized pineapple. Pour
ane quart of freshly-olled water over
four tablesponnfals of the best tea
caver aund lel it stand for fifteen minu-
tes : «lr and strajn. Add to the plue-
wpple a pint of stmawberrles cut into
Lalves, and four hanaras slicod thin,
then add a pint of unfermental grape
Juiee, and =ct It aside for at least one
haur  Bell together one quart of water
] two ponnds of <qgar, haviug added
the grated yellow riadd of an orange and
Ienor | steain.and stangd astide also to
rool At serving tane add first to the
vyrup the fulce of six lemons and four

1

freely. \

wdatury, with sutliclent cold water to
Do not | mihe o pleasant and vefreshing dilnk,

orabges ; then ada the tea and the truit

A DELICIOUS FRUI'T PUNCIHL~Iut
one pint of water and one pouml of
stgze ad the ebopped yellow rind of a
lemon on to boill Boll five minutes:
steafn, and while hot slice futo it two
l-:m:l_n.ls; add one grated pineapple aml
aoquarter of a ponnd of stolied chevries.
When rewuly te serve add the juee of
SIN femons, Put o the centre of your
pench-bowl a square Wock of lees
pour over it two quarts of Apollinaris .
wld the froit mixture, and at the last
moment a dozen sliced  strawberrjes.
aud mix all togetaer. Serve the puneh
in tkin tumblers,

HOW 1O MAKE SALAD-DRERKSING
FOR COLD POTATOES—~I'or the
dressing, mash one potato fine, then
rub it with a limber knife until per-
feetly smootii. Now, add gradually two
sablexpoonfuis of butter, work In the
nncooked yolks of two ezgs, season with
a half teaspoonful of ¢alt, a sadtspoon-
ful of white or red pepper. and then
add gradually a tablespoonful of vine.
zar or lemon julee, At the last, mise 0
thorough ruhbing until the dressing ns
the cousisteney of a zond mayonnalse.

Cucumbers  sliced, letincer, Sliced
tomatoes, make a very nfce salad., with
any of the usual sauces.

FRUIT.—Slical bananas, aranges also
slicrl, a few very ripe strawberries,
form a delicious mixture, with a sprink-
ling of white sugar.

A cold Tice pudding. cnstand or a
shape of blane mange, with salad and
fruit is far preferable In hot weather
to meat for luncheon.

The Daivy.

SXPUISION OF BAD  FLAVORS
PROM CRBAM. We soe, In ane of aur
oechangzes, that, wian milk has ae-
quinat md flavoer from the consump-
Lon of wild xarlic by the cows the hest
«lire 5= to wash the avam with water in
which salpetre s been discolved, and
then to pasteurise it, §. ¢, lweat it wp
o 1000 1. or thereabouds. ‘This is
zivan as a new dispovery. but ¢here s
Lothing nove about it. as it is the same
plan as the one we have so oftegr e
comnueygnled for the cexpulsian of the
turnip flavoer: anly. we advise tnat-
ing the whole milk. noet the cream
alone,

JUDGING DAIRY COWS.

In the stable of the writer stands o
cow that may be snid to combine. to a
areniter  degree. the exceellences of 2
milel cow, than any previowsly, or notw,
ewaned by him, both in form and mik-
f13r gualitivk. A\ strangee once saelng
her, ranarhed, © She's a sheker ! and
Slicker she has Ikl called ever siace.
I do not know hor orizin or hreediog
beyaaul the fact of her every-way look
of goml dairy bload url every-way ox-
Wivit of Jdairy tempernment. Her intel-
Lxence s fully partrayed by the look
¢of bher oye. mikd by e prominont <eft-
Ing. Wihilke it = ant our Intention to
daacrite tnis cow, polint by paint, we
wish to mnte 2 fow of them., and ask

the 1eader o measure up some of the

best cows of his herd and see how far
they agree.

e writer of this is so pinced that
e is the **looker-on in Vaee” of
many cow snles, and even in a datry
country, where dairying Is the chiof
ooettpation of the Inhabitants, i 1s rae
that a man buys & cow, or forms his
Judzment about her, by any sele of
points. Phay Is Just a haggle over o
few  dollarvs’ diffarenoe  In the price
asked and offerad, leaving the impres.
sion tht the biyer's destre 1 the pre.
mises was staeply  to buy 2 cow, to
Kaep the smumber of his @iy hend
woml, and to trust to the fates about
her being of any dairy value. Phese
men usually sy, “Oh, she looks Uke
a goaad oW, but nevar Judgge by any.
thinge like a seale of points, such as a
harseman would ammnerate if he was
called upon to buy a trotting horse,
ut was deuted the privilege of gpewsd.
ing him. We are more than ever can-
vineed of the value of form, in judgcinge
the warth of a cow, amdl when o man
purdmses a cow, baslng his choice an
dalrey form and indiented temperainug,
he will not go far astray, aaxd failure
will, nime thies out of ten—swukl it
result—come from the side of neglect
ad mismanagomant of the man who
misad the heifar, rather than from a
westk point Iir the seale of signs  that
2o to makl ap dndicatesd meformances,

Fowr signs, or polnts, are notatdy
canspicions in  the cow referral to—
the ayve s o ostroatyg,  waldegined back.
bane. with promisent spitie Proeesses;
an udder of fine proportions, and co-
vering: a Jarge ares of alxlominal sur-
face, and unusualy wide apat for-
ward legs, denoting arge voom: far the
vital argans and unrestricted heart ac-
tion. So far as our observiation goes,
the st cows are those with the most
pronamiced  edex, not of the motmud-
ing Kind, with 2 wid suewe, but bhright
and  expressive,  wit: an intelligent
xleam that tells of bratn power. To
get thie well-plioxd eye, there must
e the dishing face, lean of flesh, wxl
npot unlike @1 type what fo secn ho the
runninge horse  of great verve awd
speal The eye amd bmin lowve not a
litth to do in the makeup of 4 great
prahucing cow , 2l Ine akes sl s
LRes have  aa mmporiant bearmg o
milk yickl, especially in that which re-
it to the person  who milks  amd
cans far her, The cows that dewve
the hizhestewrought  organisns, are
the stroangest iIn their affections and -
tachents to home, food aml the por-
son with whom they come i most frv
qant cantact, I this assodintblan Ix
one of axrewahle import to the cow.,
she is Zar more likely to respocrd gome-
raxly and whllingly, than if she stood
in fear, or oft«disappointexl expeoctancy.
O the hackbane, with s splies pro-
triliigr well above the shondder bla.
des, ltthe neod e sedd, more than that
this Indieates o greater nerve foree,
or onmnisim, than the straightare back.
bane. and its accompaniment of tal.
lowy tissne. If the Ixwkbone rTises.
well aver the hips. so to make it cons.
plcuously prominent. all the better, as
we are more sure of fiiiner the long
hip amnd spread thigh, giving increased
room far the well Imlancead wliler we
umxst have iIn the great milker. I do
ot rernil @ single cow of mine, of large
prochucing power, that did not  lave
this high pelvic arch, and: far from a
strajght hack. Al this means enlarged
wgans  axl open  ommnism.  Milk
miving is a mattor of commercial Im-
yortance to the dryinan, aml is a

distinct fonntion, 2 beef a.nd .fat



