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TRUTH.

Ladies” Depariment,

HOUSEHOLD HINTS.

When making layer cako which is to
havoe a filling of fresh fruit, or ong of any
kinl which ought not to be put in until
it 13 tino to serve it, it should be tuken
from the tns in which it is baked and be
placed on the tins turned upside down.
Take the precwtion to heat these tins if
they have eonled, in order to prevent the
cake's fukiog. .

Dolicious fillitg for a layer cake is
made of banauas, sliced thin, with pow-
deral sugar sprkled over them. Thy
bananas should not by prepared until
wal almost tea time, for they become
di~coored it they are perfectly ripe and
alowed to stand long.  Aunuthor way to
prepare a fill ng is to chop some pine-
#pple very fine, and put hali pineapple
«nd halt banana tegether ; put a layer of
Banaua on the cake, thou cover this with
the chepped pineapple and sugar.

A nive i h for dersert is made by peel-
ing some tart apples, and removing the
cores, Juaving the apples whole; stew
the apples in water enough to completely
cover them, and when soft so that you
can piercethemeasily clearthrough with a
glender broom spling, lift them out of the
water, and let them drain on a colander.
Then to the water in which the apples
were borled add sugar enough to aweeten
it well ; let this como toa boil, then drop
the apples in, and let them come to a
hoil ; take them ond again and place them
in a jar. To the hot ayrup add an ounce
of ge'atine diesslved 1 a pint of cold
water. Lot this come to a bail, then
pour over the apples.  The day after thoy
are coolicd these are ready for the table.
1f 2 sanall gquantity only is made, put it
into the dish in which itis to besent
to_the table, or put it into a mould, and
turn i+ out on a platter. Serve with
cream if possible.

da v peeplo who like the various
dickes made of dricd cod-fish do nat
Lave them as often as they otherwise
waou 1l hesause they olyject strongly to the
oder given out by the fish when kept in
the st re-rvom.  This ebjection sy be
done aaay with by pursuing this coursc.
Buy the very best cad-fish, the Englizh
cured 18 preferred by mauny cooks; re-
move all skin and bone fromit. Then
put the picces  of tish into glass fruit-
jus, erew the covers on, and no odor
witl be peteeptib’e.  The fish will not
aborh undae meistere, and- will be in
contenient forin to use at any time.

Suppere that you have some pieces of
el Jeast beef that yoeu do not kuow
how touse U good advantage, also zome
bitg of eolill i ; try this way of dispos-
ing of thvn: Chop them very fine, re-
maving all geistle «r auything that is not
apputizing, to one cup and & half of this
cyoppad meat add a teaspooniul of mit,
a quarter of a small «nion, half a tea-
speenful of black pepper, apinch of aags,
aud a Nl dricd pamsley rubbed fine.
Beat ore ez, andadd to bind the bits
tonther: =dd als) alittle aoup stock to
meiden them; voll in ahape of flat
aheg, dip in egg and very fino eracker of
bread crumle, and fry in hot lani. Have
the lanl Imiling when the avoquetics are
dp.Nw.l inda it then ut(‘.\‘ will kcep their
thape, as they eenme aisp on the out.
* sida at anee,

e ), liscuit, roll, aud the crust of
Tirs ate all greatly imgrovad in flavorand
el of ey are lightly brushed over
with milk just before they xre put into
the wwen, A little augardissslved in the
Wik cn adittien alvo.

A vt for Spanuh Luna,  Tho fal-
Jomine rule is xaid to be & very worthy
ot Brat tne onps o sugar with
treefar e of 2 cup of butter until
e o s ald foue well-baaten vggs,
h T aep wiaweet milk and half acap
of =t =T ee W esfemninl of cine

cream of tartar ; just enough sifted flour
to make & douph of tho cousistency of
ginger-bread dough ; bake ina shallow
pan.  The top may bo glaze by drawing
thu cake close to the oven door, when it
is about half deno, and rubbing it li{,;l:ﬁ!y
and quickly over with a little molasses
and milk well mixod together ; apply this
with a soft cloth. Another way is to
make an icing of the white of one egg, a
littlo sugar and half a teaspoouful of ein-
namon ; and still another way is, the mo-
ment the cake is taken from the oven, to
sprinkle powdered sugar over it.

Exccllent soft gingerbread is made of
one cup of sugar, one cup of butter, one
cup of sour cream, one cup of New Or-
leans molasses, four cups of sifted flour,
one tablespoonful of soda dissolved in 2
little hot water, one tablespoonful of gin-
ger, thrce well beaten egys, tho rind
grated of one lemon. Ruisiug muy be
added if you please.

To provide endless subjects of atudy for
your children, take a one-quart glass fruit
can, get it nearly full of pond water;
then let them observe the forms of life,
both of plants aud of insecta, which
Aourish there.  Small magnilying glasses
are Juxuries that will be appreciated.

‘fo use picces of cold boiled ham that
are {00 small fcy the table, chop themn
fine, lir;; s s?hd Pde'shhwith lggtuce leaves,
scason the chop am wi pper, a
little mustard, and then makep: tomato
dressing : tako one piat of tomato-juice,
strain it, thicken it by adding one table-
spoonful of arrowroot, mixed with a
little of the cold juice; then atir it into
the other and let it boil for two or
three minutes; add a littlc butter and
})eppcr, and pour over the ham. Serve
10%-or cold.

FAMILY MATTERS,

Hot liquid lye is rccommendod for re-
moving obatructions in waste pipes. Or
let potash dissolve over night in the
pipes.

To Rexave O Srors.—To take ont
black ¢il pots from clothing, wet the
spot in t.rpentine: rub on plenty of
s0ap ; wask out in cold water.

There are peodple who dislike tho taste
of new milk, and yet are directed to take
it. It will be nado morc palatable by
sprinkling it wcll with salt,

PaNcakes,—One-half pint of milk,
thiree spoanaful sugar, two czgs; ono tea-
spoon soda, two of cream tartar, slt,
nutmeg, flour, for a stiff batter.

Harp GroErRREAD.—One and a hall
cups mulasses, one-half cup butter, onc
cup boiling water, one teaspoonful ginger,
onc of soda. Roll very thin.

1f you cut the back legs of your chair
two inches shoricr than the front ones
the fatigue of sitting will be y Te-
lievod and thc spine placod in a detter
P i s
1xAX Laxrs.—Per! nothing peys
better interest on Jabor expended than a
clean lamp; do not sigh fora patent chim-
noy cloaner, hat take x piecs of Tattan
and make one by tying on x piece of cot-
.

Lrxox Popnine.—Three quarters of a
pound of grated bread, aix ounces of suct,
oncquarier of a pound of moist sugar,
the peel of a leton grated, and the juter,
two cpgeand a litthe milk to mix it. Boil
three hours,

Antique lace may bs washed in borax
water, and after soaking awhile in it and
then left for an hour or more in warm
aude, the water ahoald bo squecved out,
and it shonld bo pinned in shape on a
clcan beard todry. Do notiron nor Ylue
il

Cixaxina . Nrw  Livorxtx.—Equal
parts of salad ail and vincgar is the bt
thing for the purposc as it keeps clean
langer than skim milk, which is ¢yamen.
Iy used, Ii dir'y, wash the linoleum

first with soap and water, Soda rapidly

w0 et Talhlesp vnsful of hest molas. Cealraya it, bt smp OF gToRM impTotes
364, 00 vupef well washed English cur- | the wear.

Tants, «an taaspeanfol of soda and two of

-

The lste Charles Delmonico mid that

hot water, to be fit for anything, mus! be
boiled quickly, and takea right off and
used in tea, coffos or other drinks. To
let it steam and simmer and eovaporate
until the good water was gone, aud the
lime and iron and and other dregs only
left in the kettle, ho claimed was what
naado a great many aick.

Rag Carpet Notes.

A good way to plan for the arrange-
ment of the stripe in your carpet so that
the different colors may be evenly distri-
buted, is this: Reel cach of the bright
colorsinto knots, and as you know each
kiot contains eight yards, yourmay cal-
culato in this manner : Supposc you wish
to makoe twenty yards of carpet and have
five knots—or 400 yards—of red; then
you can have in each yard threads of red
as many times as 25 is contained in 400,
or 16, The darker or more predominat-
ing colors may be estimited by the
pound ; but if & little study bo given to
the quantity of each color, there need
be no odd-lovking breadths in which
some of tho colors baverun out.

Do not have too many colors. Brown,
green, red and orange, with some neutral
ting, harmonize well ; but if you add blue
and yellow, they will give a cheap,
tawdry look to the carpst. Quite a pret-
ty bed-room carpet has been lately made,
with but two-colors—stripes of gray and
blue, each about five inches wide, sspar-
ted by a few threads of black and white
alternately. The blue and the gray were
both cotton ; the blue colonsr%y the
usual recipe for blue on cotton, and the

y colored with tes leaves, copperas
eing used to set the color. As the fur-
niturs was painted gray with blue deccr-
ations, and all the little dainty appoint-
ments of the room were in the sane col-
or, it was a delight to see that even a
mg-carpet could be mide to harmonize
pleasantly with its surroundings.

Another bed-room carpet that Jooked
very niocc, was made entirelyof a datk tan
color and a bright copperas twisted to-
gether. Dotk these carpets secan to keep
their color pretty well; but, of course,
being cotton, they will fade sooner than
woollen.

It hardly pays to color cotton groen, as
groen is the most expensive dye in com-
mon use, and tho money that is paid for
the dye will generally buy sevcral yards
of new green calico of amuch betser color
than you can make, whilo the rags you
have may be dyod son.e chieaper colar.

014 calico and worsted dresses, even if
they aro quite fad=d, always make a prot-
ty stripe without rocoloring: but in
windinﬁuch Tags in a ball, it is nocess-
ary to be careful to double the thrends

ther as they are wound, 30 that the

most.—Rural Neio Yorker.

The Right wife,

A physician writes to young menas
follows: ** My profession has thrown me
among women of all classes, and my ex-
periente toaches me that the Creator
never gave an a greater proof of hislove

than to place woman here with him. My
advice is—Go and to the moat

propoee

sensible gitl you kuow. If she accefits
you, tell her how much your incoms iz,
and from what source derived, and toll
her that you will divide the laat shilling
with her, and that you will Inve her with
all your heart into the bargain ; and then
keep you promise. My word for it, ahe
will live within yonr income, and to your
1ast hour you will regret that you did not
marTy sooner.  Stnp worrying about fe-
minine extra cs and feminine Tn.
truth. Juet you be trae to her—lovre het
sincerely, and a move {ond, fxithfal, fool.
ish slave you will never meet anywhere.
You will not deserve her, Iknow; but
she will never know it."

Asxordion-plaated akirts and shoulder
apes, bonlered with x deep accordion
Pleating, are worn together, especially by

children and young gitls.

outsile or loast faded part, will show the |

Dr, W, SouTislie’s ipire neter Givea Free
Eacouraged by ‘he fact that curing the last
ve Fuars thuurands uf patients wlio nave used

my Bulmomater have been cured uf Asthima,

Broachitle, Catarrh, Catarrhint-Doafuess, Con-

samption, or Weax Lunge, and fAcding that

m ny, whooould Lo curted ars flosnocleliy un.

ahle to prooure tho iretrament. 1 WiILL Qivat

TUK SPINOMRTER FREK t0 any ona sulliring

irom any of the above alimen's whorwil. oallat

173 Chuich Sues®, To.anlv. and consult 1the

Suryeons of tha luternations] Throat and Lung

Institute, Themelicines arove to te nald for.

[ unable to call, write fur particuiars and
treatinent selifch can basent by exwress to any
addrene Do M, SOUVIKLLE, Ex-aide Sar-
geon French Arny.

High collars and high coiffures are all
the rage.

A Rux r R Lurg.—Rixteenmi'cs was covered

intwo hours ard 1en minutesby a Indsent fora

bottle of lri.gs K eciric OfY, Good time, hut
yo;xi'voﬂcy toguo far fromadreg rlore witb.
out it.

Easter dicsses are in tho hands of
dressmakera,

SORFE.EYES.~T} eGolden Esefalveisonect
1\ beat articles now in the niarket forsore oo
inflamed cver, weakatss of sight, ard granula-
tivn of t: vlids.

Laco dresses, both black and white, will
again be worn.
What g itmikesme halsand stou’,

And alliay frlead. can’c make itont,
1 ":*llll‘l.a. could not live withou:--Hrigxs' Lifs

Berthas of fine, small flowers are worn
with ball dresses.

HaveE You TRiED IT!-1f a0, youcan testify to
its marveilous power of heallog acd re-om:
mend it 10 30ur friends. We refer to Briggs’
Magio Reliel. the grand specific for ail summer
comuiainta, diarrh+, cholers morbie, dyson-
tery, cramps, cclic, sickness of the stomnd, and
bowel comyplaint,

There ate “no rules of fashion” this
scason.

of the Liver and Digestive System.
Sufferers will find relict by the we of

Ayer’s Pills

to stimulate the stomach and prodace & rege-
1ar dally movement of the bowels. By their
actlon on these oTgARY, AVIR'S TirLs divert
15c dlood fromm the rnin, and relieve amd
cure all forms ¢of Congestive and Nerveows
Acadache, Dillous lleadache, and Sick
Headache:; 234 Uy keepdng the bowsls free,
nd proacsTIng the system in a !exlihful
condition, they insure immunity troz Iuture
atacks, Try

Ayer’s Pills,

TREXTARED BY N

Dr.J.C.Ayer& Co., Lowel), Mass,
Sold Yy all Druggies.




