Household @pats.

Questionr replies akd communiectionson all topics
of wntesest axd deneft te oxr Mowsckeepers, whether
velating to Aome adornment or the well-being o¢ the
Aowsehold, are cordiaily intited

By-the-Way.

The sdidition of a litile sugar ta the
water in which peas, beans, cor, beets,
and other similar vegetables ave cooked, iy
often & great impravewsent 3 aud there is
scarcely any variety of squash which is not
given a richier flavor by adding a * pinch ™’
of sugar as well as salt ju seasoning it for
the table.

There ix a certain little famlly living in
one of our city suburds frinn which a great
many pleasant saggestions may be caught.
It is A very happy family . tich in content
ment § the father isa mechanic, the motlier
a gentive hionemaker, amd the chilidren
s*Jittle Indpers,” in every sense of the term.
llere i« one of their ways: ANl ~mmmer
long, In their rambles, they gather the
rones of pine and sprues, vits of bark, ote.,
which come in their pathe, and <ave nut.
shiclls and acorns aml ddrind oranse peels,
all fod thee sake of a cliceny fire in the open
grate when winter shall come. ** Yun've
1o idex Y prettily such things bun,™
the litthe hotuegnother sxye, = aml the zest
of waking the collection adds to the chil-
dren’s pleasure thirough their vaeation,™

This ame wise wotlier makes a sugges-
tion In wsand to the vwtings of grown
fulke, = If T were askad to name sauce-
thing at-~olutely fudispenable to the en-
Joyment of xvacation trip, 1 should aay a
pairof cemfortableshoes. I you are guing
10 the Leach for a week, or to the park for
a day’s onting, hie very sure {o wear shoes
that are thoroughly **breken-in.”  You
can't lake camfort in very uew ones, for
even af not tight they will **draw ;°° and
aduzuz {re: will wake any oue ill-tmupered.
In iy way the pleasure of the little folke
will 3= <poilad, aml the day will be out of
Joint zenelly. 1 liad teleamn this bit of
wisdvwm by experiens o, bat (with a megry
Jaugld youtway liave it for nething.”

Aptupess of vacations, «r the season, it is
well to remember that * pirer of gum eanr-
phiet as large as & nttineg cvaporaled tn
wlie’s serping  room wefore ptiting will go
far tovanislanishing the discomfort caneed
by wowguiters,  Tu onlivary cases it is -
failing in itx pesulis, Place the gnnon a
fice-shovel or Iarge 1ron spoon aisl hold it
aver R Inmp to be sloxly constned.

One littde party of chillih excursioniste
are greatly interest.d in wmking phote
graphis of different leaves which they tind
In their woodland rambles. The method
is \ery rasy : maks x solution of a fow
renty’ worth of bi-cliromate of potash, pour
some of theliquid Into = shallow dish large

enough to allow floating a piece of note-
paper which will take the leaf, and whea
the paper is well moistened remove it and
place in the dark to «ry, It should be of
a bright yellaw color.  Upon thix place the
leaf or fern— whatever it is desired to
photograph — putting under it a ydece of
soft black cloth and seteral thicknesses of
newspaper,  Placathie . hule betnern two
pirces of window-glass, securing them to-
gother with sprung clothespine or other
slamps at the edges, and expose where rays
of bright, hot sunlight will fall upon ft
vertically, It soon begins to grow brown,
and in two or three hours — o1 s S0 as
a perfeet, dark impression is fonmed — the
paper is removed from its frame and placeld
in clear water, the latler being changed
every five or ten minutes until the paper
becomes perfectly white,  If rightly done,
the shape, veins and markings of the leaf
are perfect. The making of a scrap-book,
upont onte page of which x leaf photogmph
is mounted, while the opposite page con
tains a short descnption of the tree or plant
on which it grew, would Le enjoyed by
older students, as well as the little Land
referred to.

Al hicre is yet another suggestion which
iy be actal upon at pleasure, from the
lisuselinld memoranda of the howe-motlier
above referred 1o, * In every kitclien (shie
xays) paper bagsand wappers are prone to
accamulate,  Thosr winels are clean aml
fresh it is often viell tu prserve for ollier
use, hut vue cannot begin to utilize lalf
wlarh cotnie inn 5 so I have a box in our
wol-Lin into which I thraw all such ja-
pere, Uzhily twisted, and whien 1 want a
little fire, just enougli to livat the water for
tea or warm a Wit of lash, 1 light three or
four of the<e twisl.  Such a fire thirows
out 1o lieat, saves oil, if only a litide, znd
gives onic thie satisfaction of using up waste
waterial,”?

Here, too, are solur aggestion< from x

hottwekerper, whe joins
wur clrcle with a budget of
Hints on Canning.

As this it the * cauning season,’ per-
liap= a deseription of 3y method of putting
up Imits and berrics may be helpfal to any
who hiave beenme discoumagald Ly lejug un-
sitreenful with their cansang. I 1 hace
WANY CXUN Loe Pt UP AL oliee 1 0w A com-
ntenn Wash-Ineiler, whicl Lias * Ivant with
Jolen it fittedd Lo the botoms ; bt af only
a few 1 take 2y Jasge kettle, having a flat
steamed ju tlos bottaw, duing ot of live
jars very canily. 1 fill the jars just asfull
as cant be without crushing the {ruit or
bernies, which shouli be perfectly ripe,
priting n the sugae v then , one cup-
1l of suzar to a gquarnt jarof fruit i< a ool
average rale, pears aud biueberTies g ree
JiGngE quite so 3uuch, and emb-apples,
curmauts, aud other particularly sour fruits
a little more. Place the jars, wher fiiled.
in the boiler with cool water, Ietting them
vemain over the fire until the fruit is bail-
ing; then take thein oue, one at x time,
run A knile-blade al. aronnd the inside of
the jar W allow any bubbles of air to come

to the surface, fill the jar to overfloning
with boiling hot water, clap on the ruliher
ad cap, amld your work Is done. 1 always
staud the jars on their head< to test them,
as sometimes the rubbers becotme hard or
the caps bent in opening, thus causing
leakage. It is always wisest to have new
rubbers, as they are so inexpensive, par-
ticularly where onie has auy doubt of their
ability 1o make the jar *sir-tight;” amd
care shiould be taken that the caps are not
injired by careless handling or opening of
jar,  Should 2 cap refuse to come off
easily, & cloth dipped in Dolling water and
placed on it in several thicknesses will v
move the dittienlty.

Nuw, nhile we are doinyg this work we
need some protectors for our dress-slecves,
‘Fake a pair of your husbaud’s old cotton
huse, cut the feet off, and diaw the legs on
over your sleeves ; 1 think you will like
them «o woll you will never ke any of
calico again, — Vo o

Helps for the Housckeeper.

When ane s duing hier work alune, o
with little hiclp, especially with - farm
hands ** to provide food for, it is always

lcasant o feel x iittle ahiead of time,

"vgetables for dmner are all the better if
preparel for cooking au hour or two before
uw,  Polatoces, parsuips, carrots, ele,
«hotild be seraped or parad, as the case may
b, atid covered with cold water 3 and this
way be done inany spare thae Quring the
forenoon.  *‘Top * or leaf plants, such as
celery, leltuce, calibage, cie., should not be
cutirely immersed in water ; after washing
them clean, set the roots or lower patts in
a vessel of cold water, sprinkle the tops.
ain place in the refrigenator, or othier coo
spul, uutil wanted.  Feas, beaus, green
com, ¢lc., are lmproved by the same pro-
cess — of sprinkling yith cold water and
Pulting away in a dark, cold place, csper-
ially if purchiased atamarkel  City people
ars often compelled to use vegetables whicls
they who can pick or puil them fresh from
theirowngandens would siot think of cating.

AMothis are very troublesome at this sea-
sun.  ‘The little white millers, which cause
all the difficulty, should be watched forand
Killeel whenever possible.  Jt is extremcly
han! to catch tiem “ou the wing,™ but
they higlt quickly, amd by watching uatil
they do oune is nearly always snceessful,
.’umuucrlhini. many jeapie put off storing
furs aid hlanket« until the nischicl i< done,
Not long ago 1 hieard 2 lady say, ** There,
1 must put my mufl amd boa in the cedar
wliest 3 1 aaw twn or three wothamillers in
wy cloactto-day.” [ wonderelif siie kKuew
that it is 3ot the miller whicl eats the fur,
but the larexe which hiatebes fran the ey
1aid by the miller, and that if the egps
Tave beeu depasited 10 amount of **cure ™
will do the good that a single onnee of
s prevention | would iavedone,  The uul-
Tere ahould be kept ot of gannents and
furs by packiug thew anay carly o huw
rier, beve is A Liint wbick may benetit the
dilatory ones . Irepare & large harzel by
rapesing  inude,  after  laving  fint
“clinchad ™ or driven ont all the naile
which might eateh gannents around the
upper odge place a ron af heoks, and have
A tight-fitting cover witly & cleat on top to
Nife it by, In this harre] Lang all articles
whiclh et hiave reason to beiieve ay be
infested by lanix nr eggs, and in tlie bollom
place an uncntked vial of clloroform,
which should be refilid s0 svont as all

ratod. In this wayall iusect life %ill
mcxumimlwda' A larger receplacle nny
repared in thie same way, and garments
kqg.inlr. which may be wsed during tho
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