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and, in addition to stopping the croak- THCE CARE O' APPLES. they should have rison and fallen baek. HOW TO CLpAR THE VOICE FOR
ing,will makothe lenthor proofagainst _.This condition of the baitter may be SINGING.
watter. Anothier method of making .. told by inspecting the sides of the dish,
soles wator-proof is to slightly wvarn There is no question about the im. where the mark to which the battor
them, rub over with copal varnish and porlaneo of so far as poksiblo provent- has risen will bu found. Gargle with borax water or let a
allow it to dry. Tiis treatment, two ing the bruising of the fruit. It May Tis would not b a desirablo stato smail piGa ch u tho burax meltgradruallyut 'roo times repeatod, will bu found bu safoly amsumed that germsof decay of things in the case of any other in tho mouth i.nd then aw it.-
thuroughliy offective. - Good .Hose- are lurking about ovorywhoro, ready battor, as i, would indicate that it wa ts Do.
keeping. to com in contact with any substa. sour, but the slight acidity which

ces. A bruiso or eut in the ekn is would exist in a proporly raised buck-
thereforo oven worso than a rough whcat batter if it wero not corrected RoSE LEAF jatn is 1 COmimon dish in

OUR DAILY BREAD. aco caused by a scab fungus, as a by soda is completoly dono away with Roumania, whero roses aro grown by
odgement provided by the minute when an oven toaspoonful of soda stir- the million.- Do.

"I solved the dry bread problem " o f varous orts. If tho .uic e red in half a cuptul of lukowarm milk
saidsiL at once furni8hes i t h choied is put in the norning just before thesaid a friend th omer dayn. "pMt est of condition for molds to grow. cakes are baked. When the soda is PIHST-BATE TABLE BOARD.t te fuir, I a mow Boe wooden plate An applo bruised in the fruit for the addcd, tho cakos hould foamn up likL

or brend bond ai ong ft Swis decay of which germs are specially in. yeast.-Doe
crved wood in the xnanufaeturer& vited, and -when such a specimen is Brown Stow: Wash a thick picce ofbuilding, aud, romernboring a hint placed in the midst o other fruit it - - -- buef, with little bono and somo fat, put"iveu by r u t uey esoo :tio mg, soon becomes a point of infection for HOW TO CLEAN MIRORS. in the pot and cover with boilingT broagpt ono. v uso is ivery onit ts nighbors on all sides. Soldom is water. Cover tightly and boil gently

u bcand covre owitf) il »i a fully rotten apple found in a bin 3 houra. As thu water boils away. adduneut, ad coverd witli a naplcin. It without several others near by it Wash them off with a chamois skin just onougli to koep it from burning.ise cut t th table as wanted and being more or less affected. A rotten wrungout of clean water.Theywill dry 'When you put in the water for the lastpaeed on tho board on which itis eut, applo is net its brother's keeper. brilliantly and nicd no polishing. This time add a teaspoonful of'sait. When
which or quito ornamtental witht its Tho surroundung conditions favor is the casiest way to wash glats i near serving time allow all the waterc rvad border. no lik th u csorm or retard the growth of the decay doors or window.s also.-Do. to boil away, the fat will kcep it fromriacel, and liavo not hall onue inch of fangi. Ifr du emeaur s u
bread dry Up or thrown f ngi he t prate i ar burning and tho meat will brown
w dway sinco frezing, they ar comparatively inac- nicely. Turn thrce times. Place on ap us way. -Do. tive, but when the r.oom is warm and HOW TO PREVENT A COLD. platter and make a nieo gravy by pour-

moist the fruit cannot bu expected to ing a cup of boiling water mto the
keep well. Cold storage naturally potThicken with cornstarch and pour

TAKING OFF GLOVES checks the decay. Tho ideal apple has Do notallow yourseifto feel "chilly." the gravy around the meat on the
no fungousdefacementsaand no bruises. It may indicatu a circumstance oi phys- platter.

As thoro is a right way and mna [fit could bu plnced in a dry, cool ical condition, cither of whiclh can be Raised Bread : Four quarts of flour,wrn wayro s to pugt gve , therd in room, fre from fungous gurms, it modified by prompt attention. If yon lialf a cup of sugar, 2 tablespoonfuts
also a right way te tako thore off. ought te keep idenitely until che- are chilly from a draft, movu away of salt, à of a cake of compressed yeast
aey shuld never te raewn off. mecat change ruine it as an article of from it, stop it out or put on more or .; a cup of home-made yeast. Addthey ng er thp, nlesb drawn off by food. - Vermont Watchman. clothes. If the coldness arises from a equal parts of milk and water to makevhe inger tips, naesa they are old and -physical condition, you are probably a stiff dough, .ead well, cover and

way soonsreTache thend offin the taking cold. Heat a brick and sit with set it in a warm place. In the morning

fingrs so ftat they can nver after- HOW TO PREPARE OAMPHOR- your feet upon it until you are heated butter tis and muld into ]caves.
wair be made to give a pleasing lit. ATED OIL. through.- Do. Always have a nico tin of rolls the
Instead, lako the glove by lh wrist, -- morniug you bako.Instadtak thogioe b tuewrit.,Mcat Balle: Threco cupfula of fineaind drawv it gently back ove- the hand3eaBls:Thecuflofin
tillthsecond jcntyb o e th f n i Put 3 ounces of gun camphor cut HOW TO MAKE A LIBRARY chopped cold meat, 1 cup of breadtil the second joint o the fingeb r of in pieces into a bottle and add a pint ATTRAOTIVE. crumbs, a littio fine chopped onion, areucied. It cati thou bu drawn off by ofsweet oit. Put the bottie in a pan of littlegravyormolted butter te moistontie fingorts , itout da age. Whe hot water on the stove, raising it from - the crumbe, season, form into balls andit is thus taon off, the iry bcst way the bouom of the pan by eetting it on A good cartridgo paper, in a soft, ?ry.ten tret it i t h leave cae omnger dis nails or keys. LTeave until the camphor light olive, a clear gray blue or gray, Chicken-pio: Cu. into pieces onetnded, jast as tuoy came from tho is dissolved ; then shako well. is one of the best medium priced cover- good sized chiekon. Boil, in enough
fit tha hand much more easily, and --- -inga that can bu selectod for a library water te cover, until tender, addig a
lot ette han ch i re csioyothed w-vaIl. Red--which s ideal as an even tablespoonful ofsalt when nearly donc.looi, butter, than if iLIrr ermoeîhed
anl flattened back into the furm of a HOW TO REDUOE IN WEIGRT. ing color, and also for its daytime Tako iho chieken out and thicken the
new glove.- Do. warmth-can only bu rafely used in a liquid witl one tablespoonfal t eflour

very sunny or a vell lighted room. and butter rubbed togother. Stason,
- - - - .A young English girl afilicted with Otherwise it absorbs too much light. boil 5 minutes. Take I quart of flour,

an undesirable amounut of adipose tis Certain shuades of old red and old pink two teaspoonful of baking powder, aPUTTING ON GLOVES. sue has succeeded in ridding herself of have not,however, that drawback. The little sait and a small cup of butter.
-a largo amount of it without injuring dull colored tapestry papers vith much Mix as for biscuit. Take half, roll one-

If a glove is of the right size and l'e health by following the regimen blue and green make a quaintly effece- quarter inch tbick and linu adeop dish,
cut, muchu of its subequent tractibility given below. She began by gotting up tive background in a library, but they, leaving an inch over the sides te turn
depenud upon the way it is first put on. at 6 o'clock overy morning and taking too. require a bright room. If a library up over top crust. Put in the chickon,
it should be perfectly adjusted to the a three mile walk before breakfast is littie used as a daytime workshop pour the gravy over it, cover with a
hand, vith overy soam straiglt and without considering the weather. At and is well lighted in the evening, crust, leaving a hole in the contre for
true, each finger pusied dnwn to its 9 o'clock she had a large cup of coffee, any color that is not too delicato May the steam te escape. Wet the edges
propOr place, an<i the whole fitted with vory little sugar, and a slice of be chosen. -Do. and fold over the under crast ; proe
smoothly and carefully. This will re- dry bread. Then shue occupied herself thom togethor.
quire a little time, but it will bo min. as she liked until2o'clock. whon more - - Snowball Pudding: One quart of
utes well invested. for the glovo enter- bread and Some vegetables compsod HOW TO OLEAN GLOVES, RIB- milk, 1 tablespoonful of cornstarch,
ing upon its usefulness in this way <lier meai. At 4.30 she was off for BONS AND LACES. yolks of 4 ozggs, 3 tablespoonfuls of
will or er after bu found ready to the another long valk, followed by a cup sugar, lemon flavoring, 4 tablespoon-
band, flexible when flexibility is re- or tea and a few dry biscuits. Niniety - fuls of powdered sugar. Boit the milk
quired, and in ovory way pleasing. Of daysofthisregimenreduccd herweight A popular preparation for cleaning and thicken with the cornstarch ; add
courze if the glovo is not of the propor from 185 te 145 pounds. -Do. sncb articles is a mixture of a dram the sugar and tho eggs well beaten ;
noape and eut for the band it cta sulphuric other a dram chloroform, 2 pour into a pudding dish and brown it
never b made to fit weland aill tdrams alcohol and a quart deodorized un the oven. Beat tho whitos of the eggs
tine spent in tho effort will bu wastod I HOW TO MARE BUCKWHEAT benzine. Pour the fluid into bowl and to a stiff froth, add the powdered sugar,
Nu attempt should bo made to button CAKES. wa;h the articles,rubbing them gently. flavor with lemon, and drop on the
the glovo tilt the hand is perfectly Rinse in a fresh supply, thon pull browned pudding in balle as largo as a
fitted; thon begin .t tau bottom and thera carefully into shapo and hang walnut, set in the oven and brown a
prorced gently - do nothing with The old fashioned rule for buckwhcat thera in a current of air for a short littlo. To bu eaten cold.
glores in a hurry. A dress gov for cakes ie undoubtedly the bcst, and it time. - Do. Baked Custards: One quart of fresh
vititing or cvoning wear should fit calts for 4 cupfuls of buckwheat, a - - - ' milk, 5 eggs wellbeaten, 5 tablespoon-
losely and perfectly; but at all other, small cupful of Indian meal, an oven HOW TO MARE CRULLERS. ftutl- sugar, a little nutmeg and a little

times tho8e which have more roomin ltable-spoonful ofsailt.,1 a balf cak of saILt. Mix woll, pour into custard cups.
side should b omployed. For walk compressed yeast, 2 cupfuls of vater Fill a largo deep meat (or milk) pan
ing. driving, and other service vhere and 2 cupfual of milk, mixed togother Ono and one-half teacupfuls ofougar, haïf full of hot water and set the cups
Protection of the hands is tho object I and added when lukowarm. Theso cakes haIf a teacupful of sour milk, one- in it in the ovon Bako until whon you
In wearing gloves, thoyshould be suffl- muet bu mixed up over nigit and1 loft third of a teacup of butter, an ogg put the handie of a toaspoon down in
ciently largo to give the hand entire te riso tilLmorning. In tho morning weil beaton a Smat toaspoonful of soda the conter of a cup it comes up cean
frecdom, and allow it to bo used with g (1) The ale.spon In ail New-Engtand dissolved in hot water, flour enough and not milky. If baked in the morning
vgur. if nocessary, without danger of'r pes i evidpnty the Engish desserl.spoon. to roll ont into a stiff paste. Fry in hot they will be cold for supper and they
rupturing the covering.-o. i-E). lard. -. Do. j are very nico.


