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sleep. Conversation.

To promote sleep there is nothin^like open air Nature weighs our talents and gives to us unequal
kH^an/naturaUy^ without any narcotics. ° tion?8 WiTh the^versityof intellect as a 5tois of 

horse-radish sauce. argument many remain silent,
Grate as much horse-radish as wiUmi abr^kf^ al^^f ^ntal riches, maintaining that

a«vi sisdp.r,o^“: •ÿfz
small cupful of cream is also a great when thought finds no expression, and that all the
To use with roast beef the sauce is heatedty.1f I finest impulses of the soul are corroded by a hold- 
placed in a jar in the oven till warm, but it must “ ^ ^ thy of WOrds. Talking is not 
not boil ; and it is very good cold to eat with van- ^ conver8i* , paVrots have learned to re
çus cold meats. Double this quantity may I hearse fine phrases and sentences without the least
at a time, and it will keep for some weeks lf ghow o£ haPmony or pretension to interchange of 
bottled. I thought by language. As the bird is supposed to

fillets OF beef and dutch sauce. be destitute of the various mental faculties belong-
auarter pound fillet of beef sliced jng to man, audits dialect merely an imitation of 

:ncb thick- grease slightly a tin broiler ; the human voice, so inarticulate sounds formed by Ice the beet on it and place broiler under the theorgana0f speech belonging tothehumanspee.es 
B „ allowing beef to broil for about seven too often prove a toy with which to while away the 
minutes turning it once. For Dutch sauce take hours.
half a tablespoonful of cream, half a tablespoontu q'ake some trifler of your asquaintanoe for mi 
of water, the yelks of two eggs, a little pepper Mid example Watch his conversation through a single 
salt an ounce of butter, and the juice of half a I , . conect all the marrow thereof, find its solid
lemon. Put the water in a small saucepan, and worth; put in the balance against a fly, and if it 
with the yelks of eggs. After mixing, add * e weighs more the scales are false. Since for every 
lemon juice, cream, butter, pepper and salt ; I idl(j word we ahall give an account in the day of

___ it over a very hot fire till it thickens, b_ judgment, we should guard agMnst talking too
don’t allow it to boil. Having taken the fillets °f much for fear of saying too little. It is doubtful
beef from the broüer, after broiling several minutes, I hether alanderers, gossips, and busybodies m
place them in a dish and pour the Dutch sauce Qther men.„ matters, ought to receive the appro- 
around it, ready for use. priation of a Christian name ; and when hoary

WH VT SHALL WE have for dessert ? hairs are guilty ef the vices above named, the

varying the dessert at dmne^ ne® yet i neVer contrast to the perfume of June 
inevitable pie. ^ey^ my 0^,n . Make a g0me take an unaccountable liking to positive

m for biscuit roll thin and spread with aflirmation, and in every story, true or false, which 
dough as or’any kind of berries ; rasp- they relate, make your case hopeless as to contra-

Lreh e^cially good. Roll it up like jelly diction. They tell you that it is true, and that it is

sasjssstiJsziZSr I K£i-^*^cïSiisBasf3
, . course ; and the best, and, indeed, the only alterna-

some cover them with dry wood ashes and pack one.gided argument has been successful^ m 
them in barrels; some pack them in barrels and tained in your own home, the gentleman will take 
cover thoroughly with pine shavings;but we thmk hig leave with a still more flattering idea of hu own 
thl best plan8of all, and certainly the least expen- intellectual strength, smUing as he thinks of the 
sivewith all who have a smoke-house, and every aimilar castigation which you are to receive when 
farmer should have a good one, is to keep the hams he gh&u have accepted your very pressing in 
hung up in the smoke house, which should be tion to call again.
kept perfectly dark at all times. We have eaten There ig another aort of person who belongs to 
hams so kept two years old, and they were among “mighty good kind of men. Catch
the very b?st we ever tasted. Uniform darkness ^^mitmg himsUfif you can ! He would not 
is a complete protection against the attack f darc tQ asgert in a positive tone that tt® »»»!1 
insects____!££.__  . ..... ....—__________li.,« (apo belonged ta him. With an admirable hesp ^------

!Atonie Way’s Seprttmi s
y

My Dear Nieces,—Just a few words with you 
this month about cooking vegetables.

"t
Half of

cooked are spoiled— pthe vegetables that we see 
some too much cooked and others not sufficiently. 
Hard potatoes, stringy squash, woody beets and 
tough onions exasperate anybody who cares for 
good food. These delicious vegetables are utterly 
detestable if not properly cooked. Asparagus 
spinach, peas, beans and cabbage should all be 
boiled quickly. Have your water boiling before 
you put your vegetables in ; add a tablespoonful 
of salt (some like a pinch of soda to soften the 
water) ; none of them should be boiled longer
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than twenty minutes or half an hour.

size should be boiled fully in half anof average
hour. When done, pour the water off and set the 
pot back on the top of the stove until the moisture 
has evaporated and the potatoes have grown dry 
and mealy. If you want to mash them add salt) 
butter and a little cream to make them rich and 
smooth. Be sure to beat them sufficiently to 
make them snowy white and light. That most 
delicious of vegetables, squash, is often spoiled by 
not drying it properly. Do not allow squash to 
come to the table “mushy” and stringy. When 
you cook peas, leave a little of the liquor in which 
they are boiled and season with butter, pepper and 

In spite of French cooks, peas are not nearly 
so good when dry as when cooked in this 
Tomatoes cooked with a little butter and soda 
crackers or bread crumbs stirred in to thicken, are 
wholesome and nice ; but tomatoes in their per
fection are raw. Peel them and cut in thin slices; 
eat with pepper, salt and vinegar, or some prefer
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salt. roses.manner.
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with sugar.

Minnie May.

RECIPES. TO KEEP HAMS.

MILK ROLLS.

These rolls can be served hot or cold. They are 
made with one pound of flour, one ounce of but
ter, one ounce of sugar, a full teaspoonful pf bak- 
ing powder, about a pint of milk and a pinch of 
saltP To the flour add the salt, sugar and butter, 
and mix well by working with the finger. Then 
introduce the baking powder and the mdk and 
knead quickly. Cut the lump of dough into six 
or eight pieces ; form into rolls, cut each roll over 
the top^wice and place on a lightly-floured pan 
and bake for fifteen minutes in a very hot oven. 
When done brush the top with the white of an egg 
or milk, sprinkle with fine sugar and place in the 
oven for one minute.
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Mdare to assert in a pc
his face belonged tohip>. VY itn an aa.uira.^^.- 
tation he « « presumes ” it may be so, he “ hope* it 
is—so we do ! His evidence, in point of law would 
do more towards hanging an honest man than^îm-

PICKLED VEAL. MAKE COLOR NE WATER.now to

own ‘storeroom bae better “article of cologne than I ^“"^g^hief! “Another class shows IjlainlX 
that which is usually bought, by thQuougMy d.^- Pf «nd culture in the long invention of a longer
solving a fluid drachm of the oils of bergamot embellished now and then-and oftener—
orange and rosemrry, each with a half a drachm of * £ ,.’Hc said)- “So said I,” “Goodness gracious! 
neroli and a pint of rectified spirits As goodl as ,, ^ me ,» and “ You know.
can be made out of cologne itself, however is also hefe ig the cautious speaker, who loves

tiffin

quarters of a drachm of ncrol, “^./^sk f popgun or the contents of an empty barrel Ôthers

. . - Û» -7ra for ..... m... tîîiiî,
Make a rich syrup of one quart of Pea°hJ.“lc® h^e montha to ripen and mellow before use. themSelV%s again, how they happened to put on a

and one pound of white sugar ; when cold « preservin'., ecus. flamp nightcap, which caused a relapse, and then
half pint of the best brandy ; for a drink, d following recipe for preserving eggs is re- theyPtho=ght they should die, they suflered
*w "ter -

a lew p.i.iK», -lid. ::;’S si
Groen tea is also excellent for this purpose It Th ^ mixtiire is the be eUcd as closely as summer showers IvWg ng°h^oW.mindneM, ex-

be ironed clamp.

Take a piece of cold veal that has been thoroughly

a mold ; as soon as it is cold it can be sliced for the 
table.

make in hercan
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PINE-APPLE PIE.

Pare and grate one good sized pine-apple ; 
one cup of sugar, and a third of a cup of butter, 
beat the yelks and whites of five eggs separately. 
To the cream, butter and sugar add the yelks

apple, and lastly the whites. Bake in open 
Eat cold.
PEACH CORDIAL.
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