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y False Economy

' Some women enteltam curlous 1deas of.f

- what -constitutes economy, A fragilelittle.
‘housewife.saves seventy-ﬁve cents each week

- -because she canunot afford to_hire some.one.
to.do her-ironing.’ But she never healtatee

1o pay a-dollar a pair for stockmgs, or two-
_doilars: for a pair of gloves, er three for the
doctor's’ visit ‘occasioned - by . overtaxing -her
- strength. Another eonmdels fruit a luxury
" beyond ‘the reach’-of the:family purse; but
_.she has no :scruple whatever in-buying new
-material for. the dress.which: she has worn .

maker to alter it with the present fashion.
We recall a dear woman, the delicate moth- -
e -‘er of six active chlldren, who would not
— ©  save her strength by usirg a carpet-sweeper
’ because, she said] ‘they do wear out the
- carpets 0.’ But.the habit of what.she call-
ed economy wore her ouf long before the
carpets, . and- the motherless. children have
the things mother saved instead of her pre-
cious self—American’ Paper. o

-~ Chicken Culture. - -

- Probably what fowls suifer ‘most for at-
".the hands. of careless owners, is water.
‘Moat of all they enjoy a stream of Tunning

_\vater but as this is seldom available when -

“--in -confinement, : they should be  carefully.

,watered several times a day. If this is im--
practicable . have .a “deep dish partly filled
“with ‘clean . sand and then' filled. brim-fuil
with water.. This keeps the water pure and
the dish need not be filled ‘so often, pro-
cvided it is always kept full enough for them
to-reach down to it and get a.full draught.

. “This is-an absolute: nece:sxty for them, and.

~to-neglect it when they: caunot get out to.

. help themselves, is.criminal.

¥ Pheir -food must be’ vaned Here comes.

" .in‘the- economm Dplan. "Almost .every. family

f-lutchen table, Nothmv is ‘better : than "the’
] .”.mea.t seraps that are only fit to throw away,
- "and fowls: are adepts in picking a bone. And
cnow 1 sha.ll give a recipe for-a- ‘loaf for them
which one little girl has been known to ca.ll
“*the chickens' fruit cake.’ .
How often the potato peellncs are thrown
out to rot, or ‘burnéd up-in the stove, mak-
I " ing a most offensive odor; Take the. potato.
I : pcelings which the dinner process leaves. on
.your hands,.boil them for twenty minutes
over a quick fire, and then set them aside
until after you-are’ through dinner. - Then,
whatever scraps you have left of vegetabl%
{from  the plates, beans, peas, tomatoes, in
" fact, anything —along with -bits of stale
“* _ Dread and left over desserts that cannot Jbe
made use of again throw 'all these into the’
- digh in which you have cooked potato peel-
ings, then add two quarts of lukewarm water
"and a spoonful or two of yeast (the old-
fashioned ‘emptyin’ s"-that our mothers-used
are very serviceable hére, but cven ‘store
‘yeast’ will do), and now thlchen with In-
dian meal and let rise a few-hours and bake.
"You will have (for them) a palatable 10af:
of a fine brown tint which looks very much
like a large fruit cake, and your fowls are
" ravenous for it. It has taken a little work,
to be sure, but it has been made of material
that would . nearly all have been thrown
~ away. The advantage is that it cannot grow
.stale or sour. One meal a day of this, and
"another full meal of cracked corn, wheat or
‘hucllwhea.t “oats, or a few handfuls of broken
rice, and so far as food is concerned, your
fowls will be well taken care of. They must
also have access to a dish of lime and crack-
ed oyster shells, for the formation of . the
_egg shell. It is well to throw the seeds dur-
»invr some parts of the day cn a clean floor
over which hay or grass.has been plentlfully
,thrown This ‘sives them the exercise they
" need, for it is their. nature to serateh for-
‘their food, and thus get.it more slowly. The
. .pan of gra.vel or.coarse sand, must not bhe
*" ‘forgotten in this ‘outfit.” :
They: must algo have plenty of gmss dur-
.ing-laying time, and radish or dandelion
.leaves, burdock or horseradish—in short, al-
mostiany green thing. - Tt is also a necessxty !

", to let them change their habitat' now and

: 5“then A good plau is to have a‘little.yun- -

"nightfall,

_for. themselves.

: l\lorah’s faceas- she SpOke

“has: a -certain:’ quantity of refuse>-from "the ..y you- like, and-the oven’s that fine: .

‘cooking that I'was just’a wxshmo' I ha,d'tlmel
‘to'make.one myself.’” :
" .‘Oh,. I.thank you, /Norah ever ‘so. much’ .

‘of butter.

‘hour.

- ‘jorie opened the.oven deor,

. wa.y two foet: wxde‘ and t\vo feet hxgh coy- :
‘ered with wire netting, leading'into an open’
pace, also:covered with~codrse wire netting, o
but-high ‘enough- to-admit “of ‘a ‘man, Who~" =
-"should spaide:up the whole enclosure i
. they-may. come in contdct ‘with-the fresh
. earth,”and  féel as.if they were .in -a new;
'world The " little ‘passage-way, "ot tunnel,
seems ~to glve “the" excitement . of ‘thé chase:
;ag’ they pass from it into- the larger, enclos-
‘ure, . If 'such-.an. a.rra.nvement ‘i§''not - prac-
ticable, let- them go' out ‘of -the-coop  about
.nightfall;:and run a,bout in’'some gla.ssy place.
for a few minutes; as we may’ not-know. all-
"-theil needs, and in this way. they can. forage . -
They-never wander far at v )
and soon-go back’ of théir own .. _~
‘I have known ‘a.;
. flock of fifty stay up, ‘and wide awake," until -

for themselves
accord - to their roosts. -

almost dark, te gel this one little run; and-

-only a few months, and' employing a dress- ~on rushing OUt as soon as their door was,

opened, run over' the Jawn .to where :the
apple blossoms strewed the ground, and pxck

and eat. ‘them as if they -had ~found  théir.
‘manna. - Think what delicious food, and if

good food makes &’ difference in.the qua.llty

‘of the eggs, as some. hold that it does, sure- - :

1y such food. ought' to have the: premium.

‘Of course. our, remarks apply only to the

peor ‘creatures” which have not their ‘free-"
dom. " Those people who have great barns
and wide fields may be able to let them shift
One thing still’we had al-

most forgotten. . A large box of fine sand

_for their bath. If this is impractma.ble, take -

the fine-sifted coal ashes, with a’spoonful of
sulphur mixed through -it, and they will
bathe in this box of ashes for hours together,

and'in this way keep themselvés free from .

vermin. ‘If anyone would follow ‘these few

simple suggestions, he may ha.ve all the fresh

eggs .he can use the year round, and never

-feil the expense which debars so ‘many from

this plea.=ant pa,stlme —-‘Chnstia,n Work ’

T!p—Top Cake.

‘*Norah, I have:a: hohday tlus afternoon, .
;and if you: «don't obJect,:I’d 11ke to bake a -
,‘cake

I've: got: a’lovely recipe grandma gave
~and® )Ma.rJorle peered anxmusl

e,

“Sure, a.nd you're welcome to make a.ll the’

cried Marjone tying on the gingham apron
Norah handed her. :

“‘Now, let me see\what 1" must’ do ﬁrst' '

she contmued wiping out ‘the.yellow bowl

in’ which -she. always mixed ' her cakes.

‘Cream, one cupful of sugar and. one cupful
The only thing I don’t like about
making cake is creaming the butter and
sugar: It's such hard work,’

all her strength. ‘Do you know, ‘Norah, that

numbers of people use an-iron spoon when - -

they mix cake;’ but I never do, because
grandma says it is apt to discolor it. Now,
I must beat the whites of three eggs. I

‘don’t need the yolks, so I'll _mnke a nice

mayonnaise for the szlad.’
When the whites of the.eggs were sufﬁ-

‘ciently beaten, Mauone added them to the

butter and sugar.
.‘One cupful of ‘milk;’ she read from ‘her
recxpe book ‘Grandma says the best method

“to follow in making cake is to use only half

the milk first, and when this is well mixed,
to .add half the flour.
cuptuls of flour and two teaspoonsful of bak-
ing powder, so I'll do as glandma says, and
use haif first” -

As she spoke, Marjorie busied herself sift-
ing the flour and mixing the baking powder
‘with - it, and then adding it Lo .the other
things, she - beat the cake with all  her
strength.

- ‘You greased the pan for me" Thank you,

~Norah,” and Marjorie procecded to turn the

. cake mto the deep square pan that stood on
- the table. .

. ‘The ﬁre’s,‘iuet I‘lght' she said, opemng
the oven door and pushing the pan in, ‘so

"I won’t need to look at the cake unfil it is

baked, and that will be in exactly half an
I can he makmg the m'wonnzuse dur-
ing ihat time/’ :

In ‘exaclly half an hour ‘sy ‘the clock. Mar-
and found the
cake had risen and was of a beauutul golden.

rown color,

C4PIL try-it with a L100~n qtu:vv, she =aul
‘and if no dough sticks to the utl"]“' then
-it's safe to consider it-baked) .- :
Tt's '111 rxght’ shc cneo trlumnhanflyr

“Norah? -asked  papa, as he helped himselt

. Here " S
D don’t remember ever .

‘fine at_the -butcher 'shop. when purchased,

;~1nto_ T

] and Marjorie. '
- sighed as she wielded the weoden spoon with

The- recipe. says two .

and ta.klng it from the oven, she turned "
carefully from the pan upon. a toa.st rack to
let it:cool’ before cutting .it. =

Wha.t ‘kind ~of & ca.ke do. you ca.ll thl

to ‘his thirdslice. .
having it before.’

it.”. L
'Grandma, ‘aid tell me the na.me ‘papa," bgl: .

-I forgot it, so I rea.lly don’t know wha.t it’
r,called’ k

‘I7don’t, ca.re wha.t its na.me 1s, ‘said Ja.ck'

“‘I call- it: tip-top —New: York ‘Observer.

Selected Recnpes. ‘

- Beet Sausage—Take three: pounds ‘of fresh, -
lean beef, and one pound ofifat beef, chopped -

season w1th three teospoonfuls ‘of powdered

‘gage, three of salt, a pinch.of red pepper, one
‘halt-teaspoonful of ‘black’ pepper a‘piece of

butter the size of an egg. - Mix this:tho-
roughly through-the meat. .. Press in a
small crock, set-in a cold place “It.is better

for standing a day.before using. By strain~

.ing lard ‘over the crock it will Keep ‘two. or

three weeks. Make a. larger qua.ntity when
desiring to keep it. .
Creamed Potatoes—Scra.pe new pota.tm put

_1nto a. saucepan, .cover with water, add a

little salt, and let boil until temnder; drain off
the Water prmkle over a ta.blespoonful of
ﬁour, and pour in a teacupful of cream; stlr,
take up, dust w1th pepper, a.nd serve,

‘A Premlum For You.
There are . many things in the Premrum

- List recently issued that you would be glad
. to have.

Then why. not earn some of them
by sendmg us ‘new subscrlptions 'Never
before  did “we: offer: sueh’ attractlve ‘prem-
iums ‘oF such good values.” If you have not

" got ‘a List ask for.one by: post-card;,;and it °

will be sent you—JOHN:DOUGALL & SON '
Pubhshers, vlvfontreal Cana.da..lf‘;. s o

~ovenrimwERT

SEEDS

§ werd famous; yea.rsngo-—thelr fame 3\
i} grows every year—as the seeds }¥
most to be relled -on—as alwnys J§
ytho bhest. For sale- by leading &g
8 denlers everywhere. Five cents
pec paper and always worth it. J
Insist on having them. Run 4
no rlsk-—-buy Ferry's,

90 Seed Annual is free.
D.‘M.'FERIKYA:CO
W lnd-or,(}nt.

YOUR NAME noatly prmtcd‘on 0 R

N Gold Edgc‘ Fancy Shane, Silk F;mgc?ll:
Eavclope Verse, Flora's, &, Cards. This

- old Plated Ring and o 20 moscnt “all for

o.

) 10-,
A"cnl.a 3c. Addles; SI'AR CARD CO., Knowiton, P.Q.
-
o= T

S BABY'S OWN3

NORTHEREN MEDSENGR
‘ (A Twelve Page’ lllustraled Wcul;)

‘One yequy eubscriptlou 30c. .

Three- or ‘more to different. addresses, 254
each.
‘ 'L‘en or more to. one addre:s, 20c ea,ch

When addressed to Montrcnl C.t:'. Great B-Lmn and
"Poatal Union countries, 520 postage must bo added for each
\eoDY's Unlwd Btates and Canada froe of postaga, Bpecial
srrangements will_be -mado for dolivering packngea. ~£ 10 of .
more in Montresl. Bubscribers residing in tho United States
can. remit by Dost Omcc Money Order on Rouseil Polnt. N Y.
or Yixpress Money OrJer puyablo in'Montreal, -

Sample package supplied free on applica-

t
JOI—I\I DOUGALL & SON;-
Publlshers. Montreal

“THE * NORTHIIRN MESSENGER' ta'printed and pablishod

- 'every. weck . at-tho 'Witnces' Duilding, at the oomeor of ~

" Orcig ond B I'etor strecls in the cll.y < Montron.l. y
John Rodpath Xougall, of Montreal

AlL brsiness wmmumcntlonn should . bo oddrenscd -, lohn
Dougnll & fon,’. and ‘all lsttora to tho editor. uhould be' - ’

S ul:.’res:ed)hhmr ot Lho ' Nnrthorn T-l'mwav

a

T You must ask Miss Ma.r;orie, su', she madelj =

Sampina, outllt and privato terms to ..~




