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FARM AND HOME.

|
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{Written for Yarm and Home.)
Happy am I when I hear
In the house above me
Katle's footsteps saying clear,
“l.ove me, love me, love me."”

N

In my grave would I be glud
AL 1 henrd nbove me
Katle's footsteps saying sad,
“Loove mc, love me, love me?*
Moses TEGGART.

N THE LAST OF SUMMER,
THE warm, dry wind sweeps down

the road, the golden-rod smiles
faintly from the fence, and the,
crickets, how they do sing. I think
there are a hundred beneath the win- }
dow, trying to cheer me with their:
monotonous creak, créak, creak. i

This morning Sibyl went away. 1did |
not realize that the time had come for |
her to leave us untll I saw her come |
down in her dark blue traveling dress, !
then I felt a palnful lump creeping up
in my throat and I stood speechless,

“Never mind, auntie,” Sibyl's sweet
volce xaid, while her arms closed about
me, “I will be home at Christmas and
we'll have a happy, happy time.*" Ionly
words
and in a moment the carriage wasroll-
ing down the lane.

John and I will miss Sybil's light step
and the cheery “Good moraing, auntie,
£ro0d morning, uncle.” We will miss
the laughter and chatter of young
volcex, the sound of the piano and the
songs floating out {n the evening.

The country air was juat the thing
for Sibyl and it did us good to see the
child eat. Often she would =ay, “We
never get anything ltke this at school,
auntie.” We could see her white sun-
bonnet shining from the strawberry
patch, the cherry tree and the apple
orchard: then with tennis and rowing
on the river we watched her grow to
a1 picture” of health, with hands and
arms, as ‘she would say, *‘a deautifut
Rolden brown.'

And ‘how Sibyl loved to gather the
flowers and arrange them. Each morn-
ing fresh ones shone proudly from the
tablex and manteiplece. The asters
blossomed their very best for her sake
and somehow cverything about the
Place has »eemed Particularly bhright
slnee the 15th of June. The dark days
arc not =o dark, the winds are sweeter
and the rains softer when she ix here.

But the summer {s over, and it seems
as though Sibyl had just dropped In
and gone again, the time is so short
And while I ait here the breeze blows
the red vine against the screen and
bends the rarden fgowers down till they
o0k sad and faded. Haw qulet it is—
nothing but the rustling of the leaves
and the crickets under the window
ainglng “'Creak, creak, creak.”—[{Gene-
=¢¢ Richardson.

WITH TOXATOES.

TRaked: Teel, slice ripe tomatocs.
place in duttered earthenware dish!
with aliernate layers of rolled crackers
»r grated bread crumbs, season each

ayer to tarte, add lttle bita of hutter
to the top layer, of bread or cracker
crumbx, Bake 15 minutex,

Stuffed: Cut off tops, remove seede,
N1 with finely minced onlon, parsley.
bread crumde, seamoning and butier.
BGake In x buttercd tin 3 hour, Cold
cooked Tice delicately measohed makes -
an_excellent Alling. H

Frittere: Cut tomatoes In  thick
slices, dry carefully with & noft towel,
seazon, 2P in & batter of 1 exg, 33 cup ,
flour. iz teampoon bhaking powder. a
Much of salt. Fry  brown In_bolling
12l Take up carefully and serve hot.

Stewed: Peel, cut In thick slices. add
o very lttle water, xalt to taste, cover
and cook quickly. When done add a
lump of Ddutler, bread or cracker
crumbs to thicken, ook five minutles
longer and rerve hol.

The German Way: Put 2 tablespoons
bulter in a frying pan, when ho? cove
< bottom of pan with amall ripe to-
mntocx, brown, turn, season, dredge a
1itle fMlour over, Add 1 cup sweet cream,
new a few minutes, serve At once.

Halad: Peel »olld, Tine tomatoes, cut
In ‘two, Temeve seeds, Nl cavitier wWith
diced celery iXed with mayonnalse.
UL a teavpoon of dressing on top of

cath, set sack ML O a crisp Jettuce

leaf. Serve fece cold on indiviqual
plates -

Green Preserves ‘I 1 1b of tome-
toes allow 1 1b white sugar and just
enotigh water ta keep  from burning.
Flavor with ginger root ar fresh temon
cut in slices. 1f lemon {8 used add it
Just before fruit Is done. Boll down
until quite thick, then put into jars,
seal and Keep In a ¢ool, dry plice.

Marmalade: To 2 lbxtomatoes allow
2 1bs of sugar, Julee and grated rind of :
1lemon. Scald tomatoes, remove skins,
mix sugar with frult, let stand over
night. In the morning bofl slowly 1
hour, skim and s:ir ns required. Add
Juice and grated rind of another lem-
on, bofl untll a smooth, thick mass,
Seal In marmalade pots or pint sclf-
sealers,

With Baked Rice: Cover bottom of
well-buttered pudding dish with a Jayer
of cooked rice. Add seasoning and
bitg of hutter, 1 layer of chopped to-
matoes, next of rice and so on, Cover
the top with grated bread crumbs and
bits of butter, bake = hour in a hot
aven. Serve hot.

Devikid- Shee {irm.  ripe tomatoes,
dip each slice In the following mix-
ture: A tablespoon French mustard.
Jutce of 1= lemon, dash of cayenne. salt-
spoon of gralt. lay each slice in a buts
tered baking dish, <et in a hot oven 15
minutes, Take up carefully, pour re-
maining sauce over. Very nice served
with ecld meats.

With Corn: Stew gently for 10 min-
utes, 2 cups cooked tomatoes and 2 cups
cooked corn cut from the cob; add 1 ta-
blespoon bhutter. seasoning to  taste.
This is deliclous—([Mary Foster Snider.

FOR BREAKFAST.

Hash: Take any scraps of meat (cold
bolled beef is best) and cut In small
dice, alsa 3 raw potatoes and 1 onjon,
more i you ke, put ajl together in &
skiliet and as much witer as you want
gravy. Cover. and when potatoes and
onlons are dong, thicken with & ltle
flour and a cup of mitk. Scason with
Pepper, salt and buttern

Rusks. One pint miliL 4 cup butter,
1 yeast caXe sonkedd soft in a cuptof
warm water, 1 cup ralsing, bolled sofe;
add enough flour to make a moderately
soft dough, let rise over night, form in-
to rusks, let rise and bake.

Meat Pattiex: TakKe pleces of cold
cooked meai, one kind ar several to-
gether, chiop fine, add Dpotatoes as for
hash, season with salt and pepper._beat
1 or 2 eggs amd mix in (enough to Mmols.
tern 1t). Then take small pleces of {he
mixiure in well-floured )} nds, make
inta patties angd fry on n Wellsbuttered
griddle.

Currant Breakfast Cakes: Put 3k cup
cleancd dricd currants into a dish, adad
an equal amount of fine oatmeal, .mix
with mik to a s0ft dough, bake.ln n
‘well-huttered tin about 1 hour, hut do
not brown, ‘Kat with butter.

Bacon Fritters: ¥Yarboll bacon and
chiop It In fine LHs, make a2 bLatter
with: flour, salt and 1 egg. 1 {eaxpoon
baking powder and waler cnough 10
make o rather sH Dbatter, stir the meat
thoroughly Inte tlus, drop the hatter in
spoonfuls into » well-greased hiot {ry-
ing pan, fiatten them  =alightly. turn
once and serve hoti=—1Geneva March,

HOME WORK ¥OR WOMEN.

T have just finished reading n most

interesting letter {rom x fricnd, andus |
{ts contentx are In the linc of 1 re-:

cent discussion in F & H, the apirit

troved e 20 lmpart some of he Icuert

o the sisters who have asked for sug-;
gestions, 5

Ay friend writes vf being entertalned
al a delighitful coliage with heautitul
surroundings and interior furnishings,
owned by A lady wWho once wWas a poor
FCWIDK Womnan in a factory town. She i
was a Widew with twoe little onex, de- |
penient wholly upon her own work. :
While conversing one day with the pro-
Printor of 2 Ary gooda firm he remarked,
that many arileles found thelr way 104
the batgaln founters and wold for mere s
amhIng because of belnk a trife solled.
Especially was ihiz true-of-kid.gloven. ]

1f rome person Rearhy knew the art of.

Aning them roperly and at reme
*onable rates they would command the |
original pricex, and would be a) source’
of considerable income 10 any Iady -who ]
woultl undertake the work. )

Then hie sugpgested that ahe learn the
rocess, assuring her the Tenmuneras,
:;ts'n v:'\m:llg‘bc mud;ﬂmcualcr ﬂsn‘t‘e rewe

. AC -upon, hix -advijce - kLR
vested I in lvatalng the igfnch pro-

cess of cleaning at an establishment
teaching the art. With this knowledge
as her stock in trade, she policited a
free trial of various firms, with the re-
sult that success followed. The work
from two New York houses and some
klove firms nets her over $100 per week,
aside from local orders, and the sale
(for private use) of printed Instruc-
tiong of the process.

And so {t scemn 1o me that “what has
been done can he done;* and although
it may not be practicable to go into
the work as largely as did this 1ady
(who has the help of two zirls), yet 1
sce no reason why many of our farme
ers' wives and daughters who are de.
slrous of adding to a somewhat limited
Income cannot 100K up solething or:
the sort with pront. A aulet Canvass
among the ladies of one's church or so-
cial circle. an offer of work gratis to
some friend. who will use her influence
in your behalf, will count wonderfully.,
I am personally aware that very many
students In Indles’ seminaries wouldap-
preciate highly such services, who now
send sich work to city establishments.
There 18 no competition outside the lat-
ter. the work Is of the easicst and sim-
plest, and as you are doybtless aware,
almest wholly profit.—[Eva A. Season.

The Nutritious Apple—Baked: Take
6 large sweet apples, remove cores, il
centers with currant Jelly and bake:
when tender pour & thick syrup of
granulated sugar over and serve with
cream. )

Snow: Ruh through = colander 1 qt
stewed mour appler, whip 3 eggs. mix
thoroughly and bake. Cover with white
of eges. Line dessert plates with sweet
crackers, pour apples into the dishes
and serve with very sweet cream fla-
vored with nutmeg.

Wafers: Take pastry, rolled thin
and baked, cut !n dlamonds, spread
with appl~ Jeily, dust with sugar. Nlce
’f(or children’s lunch.—{Marion McCon-

ey,

Hot Weather Cooking—Preparing
meals in hot weather is one of the most
trying things the housewife has to con-
tend with. I will tell how -1 escape &
rreat deal of hot work. All vegetadles
are gathered late fn the evening, or
very early in the morning, and ples,
bread, puddings are all cooked In the
coal of the day. We always have cold
uppers: plenty of bread, butter, pud-
ding. cold boiled meats and beans or
other vegetadbles, jced tea and milk,
berzies and cream generaliy make up
the menu. Time that mos: farmers'
wives put in atanding over a hot stove
could be more profitadbly =pent with
good papers and a hammock, improve
Ing one’s knoirledge of passing events.
Melons, ripe fruits and berries, plenty
of bread and butter would make very
r00d suppers alone. A little planning
roes farther than lots of hard work
sometimes~[M M. M.

-

8piced Grapes—Seven ibs grapes, 3
1bs sugar. 1 pint vinegar, 1 tadblegpoon
cach of cloves and clnnamon. Boll
two hours and cover {n stone jara with
brandied papers.—~{A. R. A
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Critical
Times
for Qirls.

The first eritical. period in's
woman's life comes at the pdssing
of her girlhood. In mine cases
out of ten where disease fastens.
itself upon her itdoes so at the line
of demarcation between girlhood
and womanhood. How to pres
serve a daughter's health—how to
ward off disease at this crisis is
the problem that confronts every
motherofgirls. Mrs. J. M. Riggs,
of Carterville, Mo., says:

“My davghter Josie during the wiater
of 1897.98 suffered a complete break-down
in health, She was thin and pale, and had
a0 sppetite. 'Wa thought she was going
into a decline,

On the advice of a-neighbor, we began
giving her Dr. Willams® Pink Pills for
Pale People. The effect was marvelons.
Before she bad taken fialf 2 box her condi-
tioa was improved, and she kept on gain-
ing sppetite, streagth and flesh until she
was entirely well,

“She took three boxes of the pills and
to-day she is flahicr and bealthier thas
ever before in her life.”

Mrs. J. M. Riggs.

Sudecribe@ and awora t0 before me, 8
wq Publte, this 15ih day of October,

WILLtAK WOLOOTT, Nefary Publie.
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EYESIGHT

Nindness ar any diseane of
the " eyen can cpre them-
seives at heme, 13000 ant-
ferers in all parts of e
omnlily ‘were scured st
year by his wondertul atw
rorplich metlicd.  Judge
= Goorge Edmunds, & Jeading
=" atteency of Carthage, s,
%= 79 years old, ;a-:und of
Qtaractaon both eyern.
W.0.Cmmex, M.D. \iry Tucinda Hammond.
Aurora, Neh., 77 yeara old, had cataractson dboth
eres and Dr, Coffee’s remedion restaned het to e
ght. 1f you are aficted: with any-ere
reable write to 1)z, Coffer and tell him a1l ahot
it. Me will then tell ¥eu just what de can do., le
will ates wend Free ol charce hin X page bork.
*The New Syatem of Treating Discases o the
Kye.” Itis fud of intecenting and valuable in
formation. H Cutes are pecmament. WWrite
Wday ¢ yoursell of friecnd te° T
W.0.00FTEE, K.D, K11 Goed Blesk,Dog Weines,Ia.

D McKINLEY BUTTONS.

T Atyie nf 18101 IMTona, MR Py -
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