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QUEEN OF THE METRMAIDS.

BY PAVSIE,

The long pleasant summer was drawing to
a clese ; alrudy the winds were becoming
raw and chilly, and the pleasure seekers
who hiud spent their vacation months enioye
ing the cuol sca hireezos had returned 10 their
city homes, Jeaving the shore bare and de-
seried. Litte Anuette ﬂwufvht with a sigh
o the long, cold winter which would follow,
and wished that her fretful, fault-finding

suunt were more kind und loving, or that

when her dear wammo died she had been
sent to some less desolate place than this
humble home on the shore of the great
ocenn,

As the little girl wandered on the
forsaken heach where many tiines she had
watched with such pleasure the sports of
happy children, she spied sitting on a rock
not far off the beantiful figure of & woman,
Her long golden hair fell like sunshine about
her peck &.nd shoulders, and with her whire
hands clasped around her knees she looked
dreamily oft over the water. Tor a few
moments Anuctte gazed with astonishments
then advancing slowly she stood before the
lovely image, which said:  *“How came you
on this lonely shore? Have you wandered
from home, and nre you not able to find your
way back ¥"

“Oh, I am not loat,” anewered Awnette,
“my home is near by. And do you also live
here 7" .

The lady smilcd and replied : “Then you
do not know me: Lam the queen of ihe
merinaids, and have my palace far beneath
the waters. Dut in thic evenings, when the
sUMILAY Visitors are gone, I come to this
shore Lo sce the heauties of the sunset.”

Having thus spoken she areseand was
about to take her departure, when Aunctte
cried : **Oh, plesse do not go.  You are so
beawtifel ; and Lam very lonoiy on this dull
shore. Could T not go with you to your
palace under the wawer 2 1 shonld serve you
so faithfully and true.” i

“You knuw not what you ask,” said the
mermaid ; -y people we not like yours.
They live only for enjoyment ; and ofteu in
their pursnit ufter pleasnre, are sellioh and
cru~l. ‘They punish severely any violation
of faith made to themn @ and always resent o
the utmost any injury.”

“lry me, faic luly,” said Annetie: *tuke
me with you ; you will lind e faithful and
obedient, and 1 shall soon win the love ot
your subjeets.” )

“Come. then,” said the mermaid, “‘and
denet ¥ caet that you come by your own

choico.” )

consing A gollen girdle from her dress,

¢ 1 to her, suying, ‘‘Pat on this thut
may he known as one of my people.
Witk 1you will have power to live under
the weeer and to go where you will, But you
must never mount to the surface of the
water, ror hetray o mankind the secrets of
the sea.” i

Trustingly Anneite placed ler hand in
that of the Mermaid’s and with her ap-
proached the waves. When they reached
the water the setting sun had nade a shin-
ing path which I~ down, down, far from
the sandy shore even to the Lottom of the
sca. There, instead of finding darkness and
gloom a8 Annctie had feared, it was Lright
and warm, and the sun shone just the saine
as on the shore. )

“Now youare inmy kingdom,” said the
mermuid, “amt henceforth this shall e your
home.”

Aonette looked about wi'h sparkling eyes,
ard tiought she would nover wish to leave
theis charming spol. In the distance appear-
ed a grove of large trees, whose wide spread-
ing branches hore leavos of nny colos.

TThat is my corad park,” said the uer.
maid, noting the direction of Annette's
glance; “and in the midst stands my palace,
whose crystal walls you cansee gleaming
through the trees.”

At thal ioment hundreds of fairy creat-
ures appeared bowing before their Queen,
and hic{\ding her companion welcome.

“These nare a few of my subjects,” said
the mennaid; “aud a0 lon% /s you are faith-
ful to me, they will obey all your commands,
anil wi'l neglect none of your wis hes.”

The wondurs uof o mermaid’s realm  did
not end with a crystal palace and a coral
park; there were palin groves, brilliant col-
ored flowers, nnd innuinerable shells with
their dainty tints. But to Annette, the
mosat henutiin) of all was, when, as the sun
was sinking and the shadows of the coral
trees began to lengthen, the Queen would
bring her golden harp, and sing of the
treasures of the sca until the noon arose
apd the stars danced merrily on the waves

One day, while wandering through the.

ve, Annctte discovered a narrow path
which uatil then had been unknown to her.
Following its intricate windings, she came
to & wide space grown over with sea weeds
and water lilics, und among the flowers and
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full skirt is gathered to the waist, and the
short slesves are fulled, top and bottom.
Pattern No. 4563, price 15 cents, furnishes
the guimpe, which is o yoke of tucks and
insertion, with a neck-frill, shirt-sleeves, and
frilled wristbands, fasteningaround the waist
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grasses, lay men and women, aud even little
children, all upparently resting quictly and
slecping swoetly. At tirst Annetle was ata
loss to understand this strange scene; butas
she drow near, and found the bodies stiff
and cold, she knew they had been victims
of a cruelsea, and perhaps were carricd here
by the mermaids while anxious triends were
watching for their return. The thought
filled her with such horror that she wished
to fleo at once from the spot. Butat the
uamemomenta hissing noise sounded through
the water and a gigantic monster sped past
her.  Annetie knew this Lo be the droaded
sea merpent, which always left death and des-
truction in its path, Sle screamed with ter-
ror as she saw a ship gliding -hrough the
tide. Annelle coul‘!l gee on the deck of the
vesael a young girl and an old man ; then n
crash followed, and Annetic stood as if fix-
ed to the apot. She saw the serpeat, having
done its dreadful work, continue its way,
and the old mun carried by brave soldiers to
the shore. But the fair young girl sank, was
seized by the merinuids, and was laid among
the water lilies.

Annetic was no longer happy in her beau-
tiful home. The secrets oF the soa had
brought no pleasure. Her constant thought
was of the old man and his great sorrow.
One day, unable to endure the strain longer,
ghe mounted to the surface of the water, and
saw on a rock by the aca the silver-haived
man, his head howed with grief. Annectte
approached him and said kindly : “ Do not
gricve for your danghter.  They have laid
her in & more bewutiful resting Phcc than
you could have given her. She sleeps
among the sea flowera.”

The old man looked with astonislinent at
the epeaker, who then told of her life
among the merinnids.  And now the little
girl suddenly remetnbered that she nad be-
trayed her trust, and had told one of the se-
crets of the sea. She trembled at the
thought of meeting the Queen, and dreaded
the punishment which she knew would fol.
low. With a sinking heart she started on

her way to the palace, and had gone but a
short distance xhen she saw the mermaid
advancing with an angry countenance.

‘““Have you been to the surface of the
water ¢ she asked, “‘and Lave you betrayed
my sccrets 2

When Annette had confessed all, the
Queen said: ‘“You can no longer remain
with us. Return to me the girdle.”

Annette, forgetting that only while pos-
sessing the girdle she could live under the
water, did as she was commanded. ‘Uhen
the waves which before had been g0 warm
and ﬁentlc, now hecame cold and rough,
and beating fiercely about the little girl,
carried her above, where they tossed her so
rudely that she feared she would he dashed
to picces. The mermaids glided about her
laughing scornfully, taunting her with bit.
ter words. Just as she was sinking for the
last time, and the water nymphe were about
to cnrrg’ her lifeless bodvy elow, the old
man, who had watclied the struggles of the
child, now advancing in his hoat, rescued
her, and carried her to his home, where she
was the comfort and joy of his old age.

D ———

It is & luxury far off, desirable but un-
atiainable, 50 says the practical mind ; but
not so. This luxury of the ancients can be
obtained by the nineteenth century maiden
at o cost sccond to nothing. The bath of
rosos cau be made as follows: Thoe warm
water, in quantity amounting to the usual
requirement of the bath, is first sofiened by
stirving into the tub finely sifted ostmeal,
into which also is added half & pint of gly-
cerine ; lnstly put into it two drops of attar
of rosos. If the massage treatment be avail-
able, uso it by all means ; if not, let o
coarse towel and hard rubbing serve the
purpose of the massage systom. This bath
is mmply fine, a9 it softens the skin and
blends perfume into each line of the body.
After all, to obtain it is a eimple thing, too,
the two drops of the attar of roses being the
greatest expense of all.

SOME TESTED RESCIPES,

Comrn Caxgs.—Three eggs, beaten sepa.
rately, whites and yelks, a quart of grated
or canned corn, four pounded crackers, a
little flour, and salt to taste ; beat woll and
drop into a hot skillet greased with butter
and drippinga. When brown on one side
turn to bﬁe other. Serve hot.

Carpiep Cnerrirs.—Boil sceded cherries
ina syrur of one cup of water one ﬁound of
sugar, till tender. Let stand in the syrup
twodays. Remove, drain, separatejthe cher-
ries and sprinkle thick with sugar. Dry on
plates in tho sun,

CaxNED TonaroEs(whole).—Select small,
smooth, sound tomatoes. Pack them with-
out peeling into wide-mouthed jars, fill the
jars with cold water, and finish precisely the
same as lima beans, boiling only thirty min.
utes. Be sure that the cans are filled to
overflowing with boiling water before screw-
ing on the tops.

IrariaN CreaM.—In & cup of cold milk
soak for half an hour one-third of a box of
gelatine ; put o quart of milk into thefarina
kettle, and when boiling stir in the well-
beaten yelks of eight eggs, a cup and a half
of sugar, and the gelatine ; remove from the
ire when it begins to thicken and mix with
1t the whites of the eggs beaten stiff. Flavor
to tia.ste, pour into molds and set away to
cool.

Cue Purrs.—One-half cup white sugar,
one-half cup milk, two eggs, two t voD-
fuls of baking powder, a pinchof salt, ¥lour
enough to make a batter that will drop from
e spoon. Butter six teacups and put a
spoonful of batter in each, then o little fresh
fruit, and fill up half full ofbatter, Berries
are nice, but apples sliced thin are better
Steamn on hour in o steamer over a pot) f
water. They come out of the cups perfect
pulballs, light, spongy and digestible. Serve
with plenty of wine ssuce.

NearoraTax  Pupping. —One  pint  of
orange juice (requiting seven or eight
medium-sized oranges), one-half box of
gelatine, the white of one egg, one cupful
of sugar, one-half cupful of colil water, -.ne
cnPful of boiling water, u few drops of rose-
colored fruit cxtract, and tho grated rind
and juice of one large lemon.  Soak the
gelatine in the cold water, add the boilin,
water, the juice of orznges and lemon, an
the sugar. Strain and divide into three
equal parts, pouring one-third into a flat-
bottomed dish and setting away to harden,
To the second third, add a few drops of the
coloring extract and sct this also in a cool
place. Let tho remaining portion get thor-
oughly cold, end as soon as it shows symp-
toms of forming into jelly, add to it the
beaten white of egg, and whip until light
and spongy. Pour this into a small mold,
which has been dipped in cold water, and
set upon ice for several hours. Remove
from the mold, cut the colored jelly into
small cubes, and heap about the base—
Good Housekeeping.

Ices axp Ice-CREAM.—This is the season
wiien coolness, cxternal and internal, is
sought ; and a great deal of it is bought,
when the housewife, at much less expense,
could with slight labor, and that a labor of
delight, prepare for her table a much
superior article. Itis, of course, necessary
to have the best of materials, and to exercise
exactness and caro in preparation—which is

equivalent to saying that the work must be
done by her own hands or under her im-
mediate direction. Here aroa few formulas
which will be found delicious :

Rasregrry Ice-creanm. —Half o pound of
powdered sugar ond six egg-yolks. Mix
well with a spatula for ten minutes, then
add ene pint of boiling milk, stir for two
minutes longer and pour the whole in a
copﬁcr basin. Place 1t on the hot stove and
with the spatula, stir gently at the bottom
until well heated, but it must not boil. Take
from the fire, sct it on the table, then im.
mediately add a pint of sweet cream, mixing
again for two minutes. Add half & pint of
well-picked and clean ragpberries. Mix well
with the spatula for two minutes, Then
strain through a fine sieve into the
freezer, pressing the respberries through
with a wooden spoon. Remove the sicve,
cover the freczer and freeze.

Pracn Ice-Cresx.—Haif a pound of
powdered sugar with six cgg-yolks, then
mix well with a spatula for ten minutes.
Add a pint of beiliug milk, stir for twe
minutes longer and pour the whole into &
copper basin. Place it on the hot stoveand
heat it thoroughly, atirring it continually,
but not letting it boil. Remove, lay it on
the table and mix in, immediately, one pint
of sweet cream ; then leave it to cool for 30
minutes. Havesix ripe, fine, sound peaches,
wipe them nicely, cut them in two, remove
the stones, then mash into the cream, mixing
thoroughly for three minutes. Strin
through a fine sieve into a freezer, pressing
the peaches ¢hrough with a wooden spoon ;
then freeze.



