a

sleepy, old steed.
came toward her as fast as Gulliver
would condescend to walk.

E

laughed Miss Rodney, looking up at
T

olly, perched upon Gulliver, making
quaint contrast with the sober,
A little later May

“Oh, Miss Rodney, have you heard?
Isie -has the driving whip—it is the
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first prize for the riders!”

up a pretty little riding whip.
isn’t getting the prize that I'm glad-
dest
the parade.
of
pretty, too—and to lend me things and
to work so hard to help me get ready.
Gulliver
obliged to you

isn’t,”
make funny fun of him if they want
to,
fun of him any more, for he has he¢lped
the orphans and has won a prize!”

She eings me a queer

But one runs over

And one slips over .and one

the judges have given me the
She held

“But it

about—it is that I could be in
You were so dear to think

this funny costume—and it is so

and I are,
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oh, so much

“I have my doubts about Gulliver,”

taughed Miss Rodney, patting the big
horse,
sleep from sheer boredom.

who was apparently going to

“Well, he ought to be obliged, if he
declared May. “Pedple can

but nobody can make ridiculans

FOR THE LITTLE TOTS

The Sleepy Song

As soon as the fire burns red and low

And the house upstairs is still,

little sleepy
son

Of sheep that go over the hfll,

The good little sheep run quick and

soft, §
Their colors are grey and white:

They follow their leader nose to tail,

For they must be home by night.

And one slips over, and one . comes

next,
And one runs after behind;

The grey one’s nose at the white one’s

tail,
The top of the hill they find.

And they get to the top of ‘the hill

They quietly slip away,

and one comes
next—

Their colors are white-and grey.

And over they go, and over they go,

And over the top of the hill

The good little sheep run quick and

soft, -
And the house upstairs iz still, .

comes

next,
The good little, grey little sheep!

I watch how the fire burns red and

low, .
And she says that I fall asleep,
—Josephine Daskani

Tick-Tock -

“You must not climb into the bot-
tom of that clock, Bertie.”

Bertie crept out of the low, old-
fashioned clock door with 'a wheed-
ling smile,

“But, mamma, I squeedge In_ Just
lovely!” < oot s R
“And jar the clock, dear, so that
it loses time. 'The other day it last
half an hour, and Uncle John misse
his train.” '
“How can a little boy like me make
a big clock ‘like you lost half an
hour?” he asked.,

Several days later mamma - came
downstairs and called Bertie, whe sat
waiting to accompany her to see a
great ship sail away with Uncle John.
¢Tick-tock—tickety-tock!” ticked
the big clock, solemnly.
“You are right this
hope,” said Bertie, softly. “I crept.in
so softly ]ast night. One leg at a
time.” But a troubled look shone in
his bright eyes.
“Tjckety-tock-tickety!”
the clock.

And then Robin drove them down
to the station, where mamma looked
at the station clock, and instantly her
face grew very sad.

“Ofr clock has lost twenty minutes
again,” she sald. “Uncle John must
sail away alone. Bertie, listen to me.
Go home, my boy, get into that clock’
and stay there until mamma comes’

Bertie trotted gloomily home.

“jckety-tock!” wheezed the clock
as he climbed into it.

And it kept on saying that, until
Bertie felt sure it was the slowest
work in the world for  those wesxy
ticks to grow into hours. Every
heartbroken thought he had about
missing Uncle John and the beautiful
ship the clock beat sharply into his
memory with its constant “Tickety-
tock, tickety-tock! You never saw &
hip or a doek.”

2 ,Et last mamma came and lifted him
out, stiff and miserable. He clung to
her neck, and never said a word.

The next day the moon looked down
with a sidewise smile at him. Bertie
shook his head sorrowfully. “I sha'n't
ever come to €ee you any more.”

And the queer old clock said, ap-
provingly, “pick-tock—tickety-tock!
Bertie is going to mind—tock!"”

When Uncle John came back Bertie
went to meet him, for the clock was
\just right.—The Youth's Companion.

———————————

| ABOUT PUSS

Did you ever think why we call the
cat “puss?’ A great many years ago
the people of Egypt, who had many
jdol with a cat's head, and named it
she was like the moon, because 'she
was more active at night, and because
her eyes changed, just as .the moog
changes, which is sometimes full, a.nt
sometimes only a bright little crescen
or half-moon, a8 we say. Did you ever
notice your pussy’'s eyes to see how

morning, I

answered
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londer
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after | “Puss”
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.$ change? “These people made an
:;r()]v with ga cat's head, and named it
| Pasht, the same name they gave to t.hef
| moon; for the word means the face 0
oon. <

l th'Prl?; word has been changed to “pas,”
and finally “puss,” the name which
almost everyone gives to the rcat.
and “pussy cat” are pet names
for kitty everywhere.—Youth’s Instruc-
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| Each has a garden in his heart,
| My mother says. The thoughts are
seeds,

lghted |\ 13 soon or late, they all come up
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And blossom into deeds.

And not just full of weeds.
| —St. Nicholas.
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In each 223 lunar months there are

thing | 29 eclipses of the moon and 41 of the

smile
| could

you,’'

| sun.

One thousand tons of soot settle

monthly within the 118 square miles |

of London.

THE

VICTORIA

COLONIST

HAPPINESS

piness, that invaluable aid to the
“strangers and pilgrims” wend-
their way through the journey of

methinks, not nearly as gen-
ral it might be. 5

Truly, the way in.which we have no
option as to starting, and which we
may be called to leave at any moment,

Lot always a pleasant one.

The life-journey of even the hap-
niest person has its gloomy, sunless
nlaces, its rough bits, its steep hills to
¢limb: hills of which, like a material
> , summit ever looks so much
is.
common course of
events, all have, at some time or an-
other, to breast the cold, deep waters
of affliction.

Yet, summed up as we near the end,
the pilgrimage has not been as sad as
pessimists would have us believe,

Surely, save in extreme cases, such
as persistent bad health, dire poverty,
or a hopelessly unhappy home, the
sunshine has far overpowered the
ghadow.

But just as nine people out of ten
are far more prone to blame than to
praige, so poor humanity, when weary
and heartsore, or beneath the stress
of anxiety, is apt to forget—in ‘‘the
vears that the locust hath eaten”—the
long spells of life’s sunshine, the easy
flowery ways where all went well,
when dull care lurked but as a dim
shadow in the far distance and the
pilgrimage seemed a pleasant one.

One of the strangest features of hap-
piness is that you can never tell
where you are going to find it.

You may see it in a laborer’'s cot-
tage, and in many a poor Irish home
(let every reader of the Colonist who
has Irish blood in them thank God for
it, as I do myself!) vet seek in vain
for-it in stately houses.

That latter fact seems to prove that
happiness comes from within, and not
ifrom without; and it is a thing that
should be fostered and encouraged,
not discouraged and snubbed.

Pessimists there are who, when
compelled to see the sunshine which
is their's at the moment, always seem
to me at once to pull down the gray
blind of the future to shut out the
cheering beams,

“Yes, its all very well now,” they
may admit, “but in four or five years”
this, that or the other problematical
annoyance will have happened.

I am convinced, the longer I live,
that children can be trained to hap-
piness, i.e., to find happiness in little
things, an accomplishment which one
can carry from the cradle (almost)
and—certainly in nine cases out of ten
—to the grave.

But when one knows that the dread-
ful child in “Punch,” whose reply to
“How did you enjoy the party?” ‘was
“Oh, s0-80; same old Christmas tree;
same old conjuror, same old supper,”
is an existing, if rare type, one quakes
for the carrying-on of the above named
accomplishment.

Still, it behooves all sensible par-
ents to guard against this deplorable
type increasing in numbers. Y

Most children, happily, seem to have
an ever-springing source of joy with-
/n them, and, in rare cases (thrice
blessed to themselves and those around
them), this source continues to flow
even- to the end.

Surely this is the true interpreta-
tion of “Whom the gods love die
young.”

Young in spirit, young in sympathy
with those who are young in years and
consequently happy.

The chief ingredients of happiness
are a living Faith, sacrifie of self, pa-
tience and a little mighty courage.

And to this last some brave words
of Philllps Brooks, which have been
long enshrined in my own heart, come
4s a clarion call: “Oh, do not pray
for easy lives; pray to be stronger
men and women. Do not pray for
tasks equal to your powers, pray for
powers equal to your tasks. Then the
doing of your work shall be no mira-
cle, but you shall be a miracle: every
day you shall wonder at yourself, at
the richness of the life which has come
10 you by the grace of God.”

GOWNS AND GOSSIP

This season there will certainly be a

e P i
near an 1t

vogue for the lingerie gown, and so!

We must do our best to have one, or
two ready by the middle of May. Un-
fortunately ' we are all too prone to
look like one another, and a sense of
loneliness keeps us from striking out
a line of our own; but small variations
in the way we make our lawn gowns,
should keep us from looking as theough
all our dresses had been made by the
Same person!' I was talking to some-
body the other day who knows a great
deal more about clothes than I do from
the historical point ‘of view, and he
was deploring the fact that women
change their appearance so much with
overy whim of fashion that you cannot
tell even a most intimate friend from
lhundreds of other women at a glance.
Our figures alter, our hair moves up,
or down, our hats grow larger or
smaller and are tipped at this, and
the other angle, and our personality
hecomes merged in the all powerful
fashion of the hour, Of course, these
are the drastic sort of remarks that
men are apt to make. It is quite true
Liowever, that there is a certain type of
Wwoman, who always looks exactly like
2 most exaggerated fashion-plate. She
can take on the latest vogue with su-
perlative ease, but this I believe, arises
simply and solely because she has no
1_nd1viduallty to lose, and she is always
ready to receive the most recent im-
pressions as they are presented. How-
ever, this is not in the least true of the
woman of character. She condescends
to an appreciation of the passing fash-
fon, and shows it in minor details, but
the very strength of her personality

makes it impossible for her to become '

entirely subservient to any arrogance
of the modistic, powers and I would
undertake to pick out half a dozen of
my own best friends quite as easily in
4 “moyen” age dress, as in the fan-
tastic paniers and patches of a later
perlod. This, however, is a complete
digression, and I must now give my
attention to the lingerie gown.

There are plenty of ways in which
We can make these pretty little cotton
frocks with the greatest ease, and all
the home dressmakers are busy over
thelr cotton frocks, although we are
8 being tormented by the spring
winds. I have seen one or two pretty
cottons made up with straight lower
edge, and tucked waist. Bordered ma-
t;:rm!s look specially well, when made
t:ﬂs way especlally when worn upon
Slim figures; and skirts of embroidery
‘ e set in tucks, pleats, or close
bieatings, as fancy dictates. There are
jﬂme charming striped eottons already
10 be seen, smart little ginghams and
Zephyrs, and I always think
ery orative fashion to pipe cotton

¢S with a strong color in reliel.
| Or instance, a very pale grey cotton
looks €¥ceedingly nice

cherry color, here and there, plain
zephyrs may be made to look quite
smart if bands of material are used
much, as one would employ a lace in-
sertion, and each side of the band is
piped with color. One can even make
a spring tussore gown look nice made
oni*this simple plan, and a vieux bleu
tussore of my acquaintance has a
pleated skirt with a shaped waistband
of the silk corded on either side, and
this- reminds me to tell you that cord-
ing will' be very much worn, and so
will fine white soutache, upon cotton,
and linen gowns.

Some of the new French skirts are
set into the waist on very fine cord-
ings, and I-always think that this is a
very pretty fashion if it is cleverly and
somewhat simply carried out. Per-
sonally speaking, I am mnot much con-
cerned with the wonderful draped
dresses with which we are threatened.
They are only a suecess when cut by
a master hand, and in the hands of the
amateur they are simply grotesque. I
feel certain, however, that we shall go
back to the fashion of having a little
voke of plain, or tucked material over
the hips, and that we shall see  the
flounege restored to favor, in modified
form—that is to say, we shall attach
the widths of our skirt to a cording
round about the hips, giving. that me-
diaeval appearance of which we have
had many indications of approval. So
far as I can see, the knock about mor-
ning frock changes but little for it
must of necessity be short and neat,
and I think we can ring most of the
changes we desire by aid of pretty
buttons and insertions, satin ties, and
little lace collars.

THE MANAGEMENT OF UN-
RULY CHILDREN

Of late years a great change
come over the manner in which so-
called “unruly children” are treated.

Formerly they were roughly divided
into two classes, good or bad, and pun-
ishment was meted out almost auto-
matically without any conslderation
‘or the slightest attempt to understand
individual character.

Much progress in matters education-
al has been made during the last gen-
eration, and psychology and physiol-
ogy are more studied than formerly;
but there is still room for improve-
ment and it is not saying too much to
state that no one should be permitted
to teach who has not passed a seareh-
ing examination in those two sciences.

To produce the ‘‘mmens sana in cor-
pore sano” is. the aim of every wise
teacher, who realizes that the healthy
mind does not usually exist in the un-
healthy body, while “per contra” the
perfectly healthy body rarely harbors
an unhealthy mind.

Unruly children may usually be di-
vided inte two classes, each class hav-
ing numerous subdivisions.

To the first class belong the self-
willed, headstrong child, boisterous
and open in his ways, enjoying re-
bellion against authority, and caring
little for punishments as he consid-
.ers the game well worth the, camdle.

Bullies at school frequently belong
to this type.

‘This kind of unruliness is quite easy
to deal with, as such a child frequently
possesses many very fine qualities and
if properly managed will turn out a
great credit to his teachers.

Their natures are comparatively sim-
ple and their misdeeds are often mere-
ly the outcome of a superabundance of
animal spirits and strength which
causes them to despise, as the savage
races do, those who are small, weakly
and beneath them.

To the secand class belongs the child
whose sins are underhand, who appear
to love lying and secretiveness, and 4s
seemingly deficient in moral sense.

Children of ‘mervous and highly-
strung temperaments often belong to
this category.

The first type mentioned easily yields
to judicious treatment. It most fre-
quently occurs in members of large
families, and the unruly one, whether
at home or at a preparatory school is
looked up to and blindly followed by a
small circle of admirers who applaud
his revolt against authority.

This admiration increases the diffi-
: culty of dealing with the case, as the
child fears that by reforming he will
cease to_be a hero to his playfellows.

To oppose physical force here is a
mistake, as it simply increases opposi-
tion, arousing the most combative
qualities.

The child welcomes a new enemy
against whom to pit its strength. The
treatment should be wholly moral.

He¢ should be reasoned with and
made to understand the system of gov-
ernment and discipline necessary for
the well-being of any community.

His sympathies should be enlisted on
the side - of authority, and his forces
used for the maintenance of discipline,
not against it,

In many cases this will be a slow
process, but when results are obtained
they are satisfactory and lasting.

This type is often quick tempered
and passionate, therefore punishment
should be slow, allowing ample time
for reflection.

Quick physical punishments have lit-
tle lasting effect, although I, for one,
am not against the good old-fashioned
remedy once in a while, provided that
the teacher keeps his own temper.
That is the point. A good thrashing
may be the best remedy in some cases,
but not a cruel thrashing.

The corrector must ot himself or
herself be in a passion, that is, where
S0 many children are spoilt for life by
being whipped unmercifully.

A good whipping, for a bad offence
is sometimes the best remedy that can
be given, -but again, not perpetual
thrashings.

Persistent physical punishments,
perpetual thrashings for any and every
little ‘offence, do more harm than can
possibly ~ be imagined; = they only
harden the character of a child.

Keeping in, while others are at. play,
tasks, which should bear upon the
fault, to be learnt or written, are suit-
able. ‘It should of course been seen to
that plenty of outdoor exercise is ta-
ken, as an_outlet for superabundant
spirits.

The second type with its subdivi-
sions needs very difficult handling, and
far more skill and insight on the
teachers part.

Here unruliness sometimes comes
from actual. mental deficiency and
where this exists parents are often
the last to recognize it, and expect un-
fortunate teachers to make bricks
without straw.

The treatment of .these cases is
a purely medical matter and not one
which comes within the scopé of this
article.

But in cases where the brain is per-
fectly sound, but the child belongs to
the second type, which we are now
considering, the health should be the
first consideration, life in the open air,

touched with:and such children will thrive far bet-
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ter in the country than in a town.

But if necessity makes town their
home, where there is a garden, lessons
should, in the fing weather, the sum-
mer especially, be taken as much as
possible therein.

Solitary education, too, is very un-
desirable for a child who “tends to-

wards this type, for the constant com- |

panionshlp of grown-up people has an
irritating effect upon the nervous sys-
tem, as it involves an . unconscious
straining to a high level.

Companionship'in play, also, is every
bit as necessary as companionship in
study.

Irritable and weakly passionate na-
tures are both found in this type, and
require great calmness. No attempt
should ever be made to deal with
them until the temporary storm has
subsided.

The sulky nature {s hardest of all to
manage, because it is difficult to un-
derstand what really passes in the
youthful mind. Sulkiness. occasionally
resul?s from inadequate means of ex-
pression.

The child, mentally slow, is unable
to express himself, so his grievances
simmer and poison (not merely figura-
tively but’ actually) his nervous cen-
tres to a far greater degree than an
outhurst of passion.

The lot of this child is often made
bitter, and his faults ingrained by his
playmates, who will not tolerate sulki-
ness, and ostracise the sulky one, who,
burning with ‘a sense of injustice, re-
tires still more into himself.

For this reason, private tuition is
sometimes more successful here when
other methods fail.

Infinite patience and tact alone suc-
ceed in “getting at” the child and for
this the average teacher has insuffi-
cient time.

0O
DAINTY COLD SWEETS

Now that the summer; if not actually
here, yet, is at least in view, I'think it
will not be out of place to give a few
good recipes for cold sweets, suitable
for Sunday’s luncheon, or dinner.

The advantage about cold sweets: is
that they can easily be prepared the
day before, in fact they are usually
better if this is done, so that in this
way they make so much less cooking
on Sunday, ‘also in the summer a nice
cold sweet is very acceptable as an
addition to the ordinary week-day din-
ner, as well as for Sunday.

Here are one or two which will I
think be novelties to my readers and
I can vouch for the excellence of all
of them:

Corbeille de Fruits.

Take a plain round sponge-cake and
scoop out' the centre, leaving a‘ wall
about half to three-quarters of an inch
thick. Brush it over with apricot jam
and sprinkle it with chopped pistachio
nut. Fill three parts full with’ various
fruits cut into neat pieces (tinned or
’bottlgd peaches, pears, pine, some
stewed and stoned _prunes; sections of
orange, a few glace cherries dnd slices
of bahana, etc.), and pour a little sy-
rup, flavored with any good liqueur, in.
Add this little by Httle and do not put
enpugh ‘to make the walls of the case
too soft. Just before serving, add
plenty of the syrup and fill to over-
flowing with thick whipped cream pil-
ed high. Take a long strip of angelica
which has been miade pliable by dip-
ping in hot water and fix it to form a
handle. The success of the pudding
lies in having plenty of syrup without
making the walls of the cake soft so
that they fall. ‘

Gateau-De Figues a La Creme

Take half a pound of the best dried
figs and remove the stalks. Cut the
figs into pieces and stew with a little
water, lemon-peel and sugar. Simmer
until tender. . Soak quarter of ‘an ounce
of gelatine and dissolve it in some of
the fig water. Mix: all together, re-
move the lemon-rind, put through a
fine sieve and-color a pretty pink.
Mould ‘in a border mould, and fill the
centre with carefully stewed figs, into
the centre of each of which an almond
has been inserted, and fill up high
with whipped cream.

Peches Ninettes.

Have the required number of maca-
roons and of halved peaches, and mois-
ten the former with peach syrup flav-
ored with maraschino. Have ready a
border of sponge-cake and moisten this
with the syrup. Arrange the maca-
roons on this, and the peaches on the
macaroons, and .strew. ‘with finely
chopped angelica.

Fill the centre with whipped cream
and pour a good custard round.

Poires a la Chanteuse,

Have ready a ring-mould of rice
about two and a half inches high. Ar-
range on this the required number of
cooked pears cut in half (good bottled
pears are the best for this purpose).
Cover with apricot jam sauce (cold),
and fill the centre with whipped cream,
piled high.

Gelee Au Dates.

Have ready a quart of lemon jelly.
Line a quart mould with this. Put in a
layer of prepared dates and then mere
jelly, and so continue till the mould is
full. Turn out and garnish with the
remainder of the jelly chopped fine.
To prepare the dates, wipe carefully,
and remove the stone and fill the cav-
ity with finely chopped almonds. An-
other excellent jelly of the same kind
can be made by proceeding. as above,
using claret jelly and French plums of
the best quality.

Claret Jelly

One bottle of claret, the juice of one
lemon, half a teacupful of castor sugar,
a cup of water, and three-quarters of
an ounce of gelatine. Heat the latter
in the water until dissolved, strain it
into - the claret, add the other ingre-
dients, heat all until the sugar is dis-
solved and use as required. Claret
which has been open too long to use
for drinking should be usgd for claret
jelly.

Souffle En Surprise.

Cut half a pound of preserved or
fresh fruit into pieces and let them lie
in a  curacoa-flavored syrup for some
hours. Then whip one pint of cream
stiffly, drain the fruit and mix it with
two-thirds of the cream and place it in
a souffle dish. Arrange the remainder
of the cream on the top and place on
ice, or In a very cold place until' time
to serve.

Caramel Russe.

Place four spoonsfuls of castor
sugar in a pan and stir it over the fire
until it becomes brown. Then put the
pan into a bowl of boiling water. Have
ready some sponge fingers, split in
half, dip the edges into the caramel,
and so fasten them together round the
inside of a charlotte mould (or a large
jam-pot). Put one gill of milk into a
pan, flavor with vanilla, add two ounces

ofr castor sugar. Boil, strain in quart-
i
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fer of an ounce of gelatine, which has
been dissolved in milk, then pour the
mixture on to the beaten yolks of two
raw eggs and add two tablespoonfuls
of the caramel. Stir over the fire un-
til the custard thickens, then leave un-
| til cool and stir in half a pint of whip-
ped cream. Pour into the lined mould.
‘When set turn out and brush over
with caramel, and scatter with about
two ounces of crushed burnt almonds
(bought from a confectioner), and pipe
the top of the mould with cream. Be-
fore I close, this article I would like to
say a word as to the use of the bag
and pipe. This article costs but a
small sum and is ‘an’ implement ;nuch
needed in a kitchen where the cook
wishes to decorate her dishes prettily.
The bag is made of calico, and into it
are slipped the pipes of various sizes
and shapes. The - -bag must be thor-
oughly well washed. after use. When
required, put in whatever sized pipe
you wish to use, and put in a spoonful
or so of the decorating mixture and
press it out gently. A quarter of an
hour’s practice will enable any moder-
ately intelligent person to master its
intricacies, -and achieve good results,
and then, sugar icings, whipped cream,
butter or mashed potato; can be used
to decorate sweet or savory ‘'dishes.
The decorative materials can be color-
ed and flavored at will. When making
the aforementioned Caramel Russe the
cream can be piled pyramid-wise on
the top and then piped all over with a
rose pipe in alternate circles of pink
and white. The Surprise Souffle may
| be decorated in much the same way,
using white cream and dividing it into
sections by lines of green piping. When
a bag and pipe are not to hand a piece
of white kitchen paper made into a
cornet may be used, but it is utterly
impossible fo gain such neat and
elaborate effects as can be made quite
easily by using the proper tools.

SOCIAL SNARES

The Value of Good -Manners.

| It is often said; in-these days, that
good manners, like good conversation,
have gone by the board, that we have
lost the art; but, like most sweeping
“criticisms, this is only partly true.

Certainly,” as a nation, we have al-
ways had the reputation of being stiff
and awkward, and our = manners are
said to lack that ~elegance and finish
which one geherally associates with a
Frenchwoman ©0f‘good breeding. In-
deed, I do not -thinR it can be denied
that society mammers' in England are
not good as a genergl rule, and the
same must be 8aid. over here, on this
side. of the Atlantic.

A foreigner -sald to me at A party
recently: “You kiow I do not find my
best - manners- ' Apprecidted . here.
‘When I first came here, and I saw an
old lady standing, I would get up and
offer her my chalr, which I had been
taught was the r_Igﬁt thing to do; but
I found that people thought I was
‘pushing’ and trying to ‘make ac-
quaintance, so 1dw I do not do. this

kingd of thing any more.; . Fgih

I am afrald my. friend’s indictment
is only too true. It does not answer
to be too gracious to your neighbors
in society, when_ they do not know
who you are. You must be stiff and
stand off, and look  ds .though you
thought yourself yery much superior
to ‘them, and, if,.¥eu.only do it con-
‘vinéingly enough," they ~will end by
taking that view, and be .most anx-
ious, in consequence, to know you. .

So true is it that the world takes
you at your own valuation,

However, fortunately, we are not
always surrounded by formal society.
Moreover, owing no doubt to the in-
crease of trdvel, the stiff attitude is
not now so universal as it was, and
really one does occasionally find one-
self next to quite amiable strangers
at parties,- who not only speak with<
out waliting for a formal introduction,
but who make themselves positively
agreeable! However, it is well to re-
member that the " old Adam is still
there, though it may be covered with
an exterior coating  of cordiality, so
that it is not wise to préesume too far.

The conversation, under these cir-
cumstances, must ‘be kept to gener-
alities and to abstract subjects, and
should you both meet again; it - does
not-follow that a recognition will take
place, or that any' acquaintanceship
will be acknowledged. So much do
we- still cling to the formality of in-
troduction.

But allowing for this: native stiff-
nesg, which' I suppose is deeply im-
bedded in the British nature, so deep-
ly embedded that water ' must flow
under the bridges before’it can be en-
tirely eradicated, there is yet much
scope for nice manners, and really no
one admires them more than we Brit-
ishers do, when -we meet them.. We
are the first to exclaim, “What pretty
manners so-and-so has!” Therefore
it seems a great pity that parents do
not instil their value into the young
girl of the day (a rather detestable
species, by the way).

Our French neighbors were always
most particular on this point, and the
pretty little courtesies with which
young girls were brought up to greet
their elders were at least pretty and
graceful.

The value of good and pretty man-
ners cannot be overestimated. They
are almost as great an_asset for a
girl as a pretty face, and far more
lasting, and they are within everny-
one’s reach, which a pretty face is
not.

And what a pity, it seems to me,
that so often pretty faces and good
manners do not go hand in hand;
what a pity that some _charm‘mgly
pretty girls seem to imagine that be-
cause' of their looks ‘they can be as
rude and ill-mannered as they like.

Do they think it is fascinating? How
far more fascinating is the pretty
girl whose manners are beyond re-
proach, aye, and even the girl who has
not good looks at all, but who knows
well the value of good manners!

SMALL TALK

Have vou ever wongdered, as I often
have, how it is that there are so many
clever girls unmarried? Is it because
the ordinary average marrying man
has his own opinions on most matters,
and naturally does not wish to be over-
ridden - by his .wife? Very likely.
Then too, a man does not as a rule
fancy the possession of a clever wife
in his home. Of that abode he must
be the chief head and for a wife to be
continually thrusting her cleverness |
down his throat would be very un-
pleasing to the average husband and
they fight shy of the clever girl as a
wife. And after all, surely in many
cases it is her own fault. For you can

be clever without obtruding your views
upon other people. They will find out
your attainments for themselves with-

 Fancies

{ your wonderful stores of knowledge.
But it is not fair to confuse the would-
be blue-stocking with the girl who has
taken up some special line and tried
to perfect herself in that direction
only.

Thus, to sum it up in a nutshell, it
is only the aggressively all-round clev-
er girl who finds herself outside the
pale of Love's domain.

The clever girl fails utterly to at-
tract men in her home life. A wom-
anly woman is a man’s ideal, and the
girl who can really be useful and helps
her husband, without trying to lead
him, or, at least, without letting him
see that she is really doing the lead-
ing, appeals far more’to a man than
| a woman who could take the chair at a
| scientific meeting. E

So girls, be warned, and if you want
to crown your life with the greatest of-
all happiness—a man's love—don't let
him know that you are too clever.
At least that is how the idea of the
| thing certainly strikes me.

The much-talked-of Daylight Saving

tain Royal Princess summoned her
page and asked what time it'was. The
page, looking at the eclock, replied:
“Right o'clock.” The" Princess, not
wishing to get up, replied: “Nonsense;
it is only six o'clock.” Whereupon the
page, rising to the occasion, replied:
“Certainly, your Royal Highness; it is
only six o’clock.” And the Princess,
turning over, fell into a beauty sleep.
And everyone was satisfied.

THE HOUSE BEAUTIFUL

Muddle Versus Method.

Without giving way to gaudy pride
in our own establishments, there are
few- of us who do not Kknow . .some
menage or other whith 'may stand as
the apotheosis of confusion and chaos;
and from such an awful example we
naturally shrink.. Some of us blame
the mistress, or, if there be one, the
servant, some the house, inconvenient-
ly planned, some the inadequate in-
come but if we are capable of judg-
ment and are also honest, we must ad-
mith that want of method is alone re-
sponsible for all the muddle.

It is not the purpose of the present
article to set to rights the houses
where there are no hours, no orders,
nothing, indeed, save manners and cus-
toms, ‘and scarcely these in some cases
—rather it is intended to give point
to one special occasion of muddle, and
to give a few suggestions whereby the
wise may profit and the foolish may
begin to ‘learn; how to rob ‘spring
cleaning of somre “of the recurrent
troubles and tsials of that distinctly
non-festive seasor. It is to be tdken
for granted that im every house, save
in"the unfortunate abodes of muddlers
an inventory exists of glass, china,
silver and linen. Now is the time when
spring cleaning is in full swing and-a
few suggestions to save labor may not
be out of place.

I always think it best to- begin by
looking - over the: linen, because such
mendings as.it requires may often be
done at odd times, when it is not con-
venient to do other, work.

Then after the linen has been looked
over and all pieces requiring repairs
., (and repairs of the smallest descrip-
tion should be at once attended to)
have been carefully laid aside, the cut-
lery and silver ‘are the next items 1
should attack. All must be carefully
counted and their condition noted and
if possible broken or injured onces
must go to the silversmith or cutler
for repairs. Needless to say that draw-
ers and shelves .on which these are
kept must be.thoroughly .cleaned and
made thoroughly: dry before things are
re-arranged. :It is -a . .mistake ‘to use
paper for wrapping ecutlery ‘or silver
for- any length--of time, especially
newspaper; as this becomes damp and
frequently causes 'mildew and rust,
which  canpot. be.. removed without
great difficulty. .

The best, plan is to have strips of
baize or flannel .with. a ; loose - wash-
leather lining. in whbich to -slip-knives,
spoons, forks and what, not, -where
these are not kept in boxes and cases
purposely made “for them.

As to where the silver is to be kept
is a matter of individual taste. I‘have
known valudble plate left as a tempta-
tion to burglars in an open cabinet in
the hall,’or in an open cupboard in the
pantry. This has in oné case, which |
comes {0 my memory, been “lifted” by
the enterprising thief 'in the night;
but it is ‘impossible to dogmatize on
the subject

As to the inspection of glass and
china it is every bit as'important, and
it is fatal to keep cracked, 'broken |
things, and to lumber up the shelves;
they may as well be sent to'the near-
est jumble sale.

Then we must descend to the Kkit-

Bill is no new thing. Years ago a cer- |

soaps, soda, turpentine and other!
cleaning materials ready in the house
so that all things being ready, the
1 first and best opportunity may be ta-
ken, when weather and all things are
| favorable for the organized process
' which shall leave our houses in. per-
fect spring order. Then the spring
cleaning will be a rapid, easy affair,
we shall not have the:appearance of
being in the middle of house-moving
for a period of about three weeks, like
in the song “no earpets on the floor, no
knocker on the door” (one might add
no curtains on the windows) ‘“ours is
a happy, happy home.”

HINTS ON SANDWICHES

A short time ago I gave some recipes
for sandwiches, but I do not think it
will be out of place to give a few more
this week,. for they are really extra-
ordinarily useful, for tea parties, when
they will be greatly avpreciated, and
at small supper parties, little card
parties, and any other informal or |
small functions of this kind. |

There was a day, since gone by, when
Ia sandwich was made of-beef or ham,

and was of avery substantial order.

Now at tea and evening card parties,
dainty little sandwiches, savory and
sweet, are all the rage.

As sandwiches take some time to
cut and arrange neatly and nicely, it
is best to have them prepared and
dished early and put away in the
larder, with clean and well-damped
cloths earefully spread over them.

A two-days old loaf gives the best
satisfaction, and in cold weather the
butter should be melted until of a
consistency to spread easily, and, fur-
thermore, the sandwich cutter must be
provided with a really sharp knife,

Tea sandwiches should be arranged
on plates with lace papers underneath,
and the plateés should not be overfull,
as this gives a rather school-feastish
air.

Savory sandwiches should be garnish-
ed: with a little parsley, and it is a
very good plan to have a very tiny
card bearing the name of the sandwich
upon it,"as many people take a sand-
; wich ~which they are unable to eat
owing to the ingredieénts, which they
may positively dislike. :

For supper the sandwiches may bbe
‘arranged on a silver entree dish or on
plates.

Party sandwiches should be
small and very thin' and
rounds, squares, fingers, triangles - or
c¢rescents. I shall only give the
recipes of one or two kinds that are
very delicious and very rarely met
withi

“Tongue Cream Sandwiches

Grate a third'of a tumbler full of
tongue, and stir it into about the
same quantity of whipped cream.

Add pepper and salt to taste.
Spread some white bread with a paste
composed. of butter into which a little
mustard has been worked. . Then add
the tongue 'mixture, - préss together,
cut into squares, and powder with a
little of the grated tongue.

Sardine Sandwiches

Remove the skin and bones from six
sardines, pound them smooth with a
little of the oil and some butter, and
season rather hotly with pepper.

Spread one side of white bread with
the sardine mixture and the other with
cress and .press together, cut into
squares and powder with mignonette
pepper, garnishing with cress.

Mock Crab Sandwiches

Make a mixtdre of four tablespoons-

cut
into neat

chen and inspect the pots and pans,
kettles, saucepans, moulds and shapes
(be they tin, copper or ware), the im-
plements of all kinds, seives and
strainers, the pudding cloths and soup !
strainers, and jelly bag, etc. I have|
not named repairs to furniture,
mendings to curtains, portieres, ete.,
for these should never need “drastic
reforms” as they should be tackled at
once when the various catastrophies|
oceur, but still even here, a good “look
round” will do no harm, and many re-
quirements may be met which, will
make the actual “cleaning” when it
comes a very small ‘matter.

In the same way personal possess-
ions, in wardrobes, drawers, cupboards,
etc.,, should be kept in order all the
time.” The housewives who go through
their houses systematically in this way
are not those who are housekeeping all
day long. As a rule they are those
who spend only a short time over their
domestic matters, because with them
everything has a place in . which it
stays when not wanted and to which
it réturns after use. They know ex-
actly what they possess and where it
ig, hence no time is lost in hunting for
things: They are never caught nap-
ping, because they know exactly when
such and such stores will run out, and
when stores came in. It is not in their
houses that a domestic tornado starts
when. someone wants to write a note,
because everyone has gone wildly
whirling here and there to find pen,
ink and paper. Not with them is it
impaossible to make up a parcel be-
cause no one knows where to find
string and paper.

If in the time before spring cleaning
things are overlooked and overhauled
as I have suggested above it will be
easy to plap an orderly system of
cleaning, but in addition to this pre-
paration it will be wise to make a list

out your indirectly telling them of

of the b hes, polishes, implements
required &M to have them and all

ful of grated cheese, the yolk of a
hard-boiled egg, two tablespoonsful of
butter, salt, mustard, and pepper, and
half a teaspoonsful of vinegar. Spread
on brown bread, scatter the slices
with chopped celery, and c¢ut into
triangles. Garnish with parsley.
Sweet bread Sandwiches

Take some cold cooked sweetbread
and cut into thin slices. Arrange on
a slice of bread. Cover another slice
with a puree of cooked green peas
moistened with mayonnaise sauce and
wtll seasoned.

Press together, cut into squares and
garnish with shred truffle.

Olive and Anchovy Sandwiches

Take some large Spanish olives,
wipe them dry, stone them and chop
very - small. Spread some brown
bread-and-butter very lightly with |
anchovy paste and add the chopped
olive.

Press together, cut into circles, and
garnish with a little shred olive and
sprigs of parsley.

Honey Sandwiches

Cut some slices of sponge or
deira. cake and spread = them
honey.

Press together, trim into circles, and
ice with a border of white icing by
means of a bag and pipe.

Lemon Cheese Cake Sandwich

Spread the lemon curd on brown
bread, press together, cut into fingers,
arnd decorate with hundreds ‘and thou-
sands.

Ma-
with

Fruit Sandwiches
Use. bananas, peaches, apricots, and
pineapple, cut very small. Whip some
cram and sweeten it, and spread some
slices of sponge cake with the fruit
and cream, cut into triangles and
decorate with chopped cherries and

Angelica.

WITH THE POETS

A Match.
Algernon Charles
burne)

If love were what the rose 1s,
And I were like the leaf,

Our lives would grow together

In sad or singing wedther.

Blown fields or flowerful closes,
Green pleasure or gray grief;

If love were what the rose is,
And I were like the leaf.

Swin-

(By the late

If T were what the words are,
And love were like the tune,
With double.sound and Sl.ngle
Delight our lips would mingle
With kisses glad as irds are
That get sweet rain at noon;
If I were what the words are,
And love were like the tune.

If vou were life, my darling,
And I, your love, were death,
We'd shine and snow together
Ere March made sweet the weather
With daffodil and starling

And hours of fruitful l?reath;
If you were life, my darling,

And I, your love, were death.

If you were thrall to sorrow,

And I' were page to joy,
We'd play ‘for -lives’ and seasons,
‘With loving looks and treasons,
And tears of night and morrow,

And laughs of maid and boy;
If you were thrall to sorrow,
And I were page to-joy.

If you were April’'s lady,
And T were lord in May,
We'd thrdw with leaves for hours,
And draw for days with flowers,
Till day like night were shady,
And night were bright like day;
If you were April's lady,
And I were lord in May.

If you were queen of pleasure,
And I were king of pain,
We’'d hunt down love together,
Pluck out hig flying Tfeather,
And teach his feet a measure,
And find his mouth a rein;
If you were queen of plgaasure,

And I were king of pain.

0
Swinburne.

From his poem on the death of Barry
Cornwall (1874).

In the garden of death, where the
singers whose names are death-
less

One with another make music un-
heard of men,

Where the dead sweet roses fade not
of lips long breathless

And the kind eyes shine that shall
weep not nor. change again—

‘Who comes now, crowned with the
blossom of snow white years?

‘What music is this that the world of
the dead men hears?

Time takes them home that we loved,
fair names and famous,
To the soft, long sleep, to the broad,-
sweet. bosom of death,
But the flower of their "souls he shall
not' take to shame us 4
Nor the lips lack song forever that
now lack breath
For with us shall the music and the
perfume that die not dwell,
Though. the dead to our dead bid Wel-
come! and we Farewell!

A Song of Empire.
i

The character and strength of us

Who conquer everywhere,
We sing the English of it thus,

And bid the world beware;

We %id the world beware
The perfect heart and will

That dare the utmost men may dare
And follow {freedom still.

Sea-room, land-room, ours, my masters,
ours,

Hand in hand with destiny, and first
among the Powers!

Our boasted Ocean Empire,
boast of it again,

Our Monarch and our Rulers, and our
Women, and our Men!

sirs, we

I

The pillars of our empire stand

In unforgotten graves;
We  built dominion on the land,

And greatness on, thg waves;

Our empire on the waves,
BEstablished firm and sure,

And founded deep in ocean’'s caves
While honor shall endure.

Sea-room, land-room, honorably ours,
Hand ih hand with destiny and first
among the Powers!

Our boasted Ocean Empire,
boast of it again.

Our ancient Isles, our Lands afar, and

all our loyal Men!

sirs, we

III.
Our flag, on every wind unfurled,
Proclaims from sea to sea
A future and a nobler world
Where men and thoughts are free:
Our men, our thoughts are free;
Our wars are waged for peace;
We stand in arms for liberty
Till bonds and bondage cease.

Sea-room,
ours,

Conscious of our calling and the first
among the Powers!

Our Moasted Ocean Sovereignty, again
and yet again!

Our Counsel, and our Conduct, and our
Armaments and Men!

—John Davidson, in London Chronicle

land-room, ours, appointed

0
Poverty is in want of much,
avarice of evervthing.—Syrius,
We have no business whatever with
the end of things, but only with their
beings.—Ruskin,

but




