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" THE HOUSEHOLD.
. THE B;{-E)-V\’NIE.‘J

Once afar in the “land o'cakes,”

Of rugged mountains and bright blue lnkes;

- There dwelt a frugal and simple pair,
‘Prosperous, {hrifty, and fullof care;

Yarly they sleptand late they woke,

IIonest and diligent farming folk’;
Plenty of bairns they had, indeed,

" Many to clothe and many to feed,

But love made labior & pleasant thing

To child and parent—and all went well
Till in the houschold, onc Juckless spring,
A mischievous Brownie came to dwell.

Ah, ho was o wicked sprito indeed!
He scared the cattle and stole their feed,
He fastened burs to the poor cow’s tail,
IHe scattered sand in the milk-maid’s pail,
e Inmed her threelegged milking-stool,
And down sho went; in a creamy pool. .
o led the moles to the planted seeds,
o spoiled the garden with wormsand weeds
He lured the sheep to the ficld of oats,
- He tore with brambles their flecey conts,
IIc told the birds of the cherry-tree,~
A wicked Brownic indeed was he!

He harassed kitchen as well as byre;
He quenched the coals of thc housewife’s fire,
He broko her distaff, and laughed at her,
o filled with burdocks the kitten's fur,
He burned the cakesand hegcorchedthebroom,
He scattered the ashes sbout the room,
e rusted the kettles, knives, and tius,
o lost the needies und stole the pins,
He soured the milk and spoeiled the bread,
He sprinkled crumbs in the children’s bed.
He plagued the goodman with aches and pains
Rhoumatic twinges and eruel sprains,
He took his mind from his prayers and ereed,—
Ah, he was o wicked sprite indeed !
At last, when pytience was worn to shreds,
* A plan came into their worried heads,
To lenve forever the fated farm
Where they hud suffered such loss and harm,
o lrick the Brownie, and steal away
And leave him lonesome, some pleasant; day ;
And so, though sorry and sore at heart,
Thoy loaded waggon, and horse, and cart
With round-eyed children, and goods, and gear,
The good wife grieving, with sob and tear
At leaving thus, for no sin or wrong,
The dear old homo sho had loved so long.

When all wasready Lo start away,
A passing neighbor,—'twas market-day,— '
~ Called ¢ Goin'g, neighbor 2" across the road ;
Just then, atop of the highest load,
Peered a momient o small brown head—
* Yes, we're flittin' ! tho Brownie said !
- The couplo looked in cach others eyes,
~ With terror, sorroyw, and sore surprise,
Andread thero plainer than words counld say,
“IVhat is the uso of runningaway 2
Little good will our moving do
If this bad Brownie is going too I”
Then in silence did they unpack
Their household goods from the pony's back,
And the heavy cart and the loaded wain,
~And placed them back in the house again,

And the good wifo said, as she blew the coals,

- Al, for our discontented souls!

Wherever wo go, by land or sea,

There willour cares and trials be ;
They haunt all houses, beyond n doubt,
TWe ean’t eseapo thom by moving out !

IWhenever wo seek a new abodeo,

Woe tuke our Brownie atop o’ the lond !”

—~Blizabeth dkers,in Fouth's Companion.
—————
AN IDEAL.
BY ANNIE M. TOOHEY.

It is the commendable aim of every
sensible modern architect to arrange o
roomy and convenient kitchen' in houses
of their construction, as it is in reality the-
most important portion of any dwelling
place.. : .

Excepting kitchen or bedroom, any other
apartments of & house maybe circumseribed
i1 size, ns they wre not so dependent upon
their dimensions for general utility and
comfort.as the former, - .

A capncious kibchen, affording plenty of
light and ventilation, is always tho pride
of every good housewifo. - Providing good:
sized china and store pantries are con-
veniently arranged in o kitchen, the neces-
sity. of marring its walls by unsightly hails
and pendant utensils is obviabed.

In such cupboards there should be a
gpecial shelf for spices, teas and coffee, and
all other articles requiring enclosure in jars
or cans. v oL :
Articles for flavering -or medicinal use
should always bo sealed and set carvefully
agide in a reserved and well-ventilated

part of a pantry, so as to provent their
evaporation or spoiling or dangerous use
by incompetent persons. .

No thoroughly cleanly house-wife will
ever capet.her kitchen floor, as such a

reovering is unfit for the cooking depart-

ment of any liouse ; instead an oilcloth or
a plainly oiled or painted floor that may
Dbe daily cleaned oftf or swept is the proper
thing. . ) '
Convenient' receptacles for refuse food
and graise should always be arranged near
by, or attached to kitchen stoves or ranges,
and cleansed at least once a day, or their
contents discarded, or if retained placed in
suitable vessels in some cool place where

| their rancid odor will not have to be en-

dured.” .

"* As home-made soaps frequently have un
offensive odor, itis necessary to often ven-
tilate vessels, towelling and rooms in which
they aro used for cleansing.

The walls of a tidy kitchen may be
painted and hung with pretty picturessuit-
able for such an apartment. A plain
mirrvor, tastefully arranged over the sink,
is also nconvenient acquisition ina kitchen.
—Christian ab Work,
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HOW TO MAKE VIENNA BREAD.

Mrs, BEmma P. Ewing has carned the
veputation of being the best bread maker
in the United States, and her Vieuna rolls
cannot be excelled in their crisp, delicate
perfection. Mrs. Ewing has been- before
the public as a teacher of cookery for thir-
teen yeurs, Forfour yearsshe was Profes-
sor of Domestic Ficonomy in the Agricul-
tural college of Jowa ; for three years she
was professor of Household Science in
Purdue University, Indiana, and for the
past seven years she has been superinten-
dent of the Chautaugua School of Cookery.
The culinary department of the Sanatorium

is now under her able supervision. At
Mrs. Fwing’s cooking classes, held in

Rochester last month, about four hundred
ladies were in attendance. Mrs. Alden, in
one of her ¢ Pansy Letters” from Chautau-
qua calls her *“the queen of the culinary
art,” .

If the directions in the following. recipe

‘) are carefullyobserved, benubiful light bread

of a sweet nutty flavor will be the result.
RECIPE.

Lo ench gquart of lukewarm wetting add
two half-ounce cakes of Fleischmann’s com-
pressed yeast (dissolved in about three
tablespoonfuls of the wetting) and a level
teaspoonful of salt, then stir in flour with a
spoon until a dough is formed sufliciently
stiff to-be taken from the mixing,bowl in a
mass. Put this doagh on the moulding
board and knead well, adding flour until
the dough ceases to stick to the fingers or
the moulding board, then put itin a well-

greased carthen bowl, brush the surface |’

lightly with melted butter or drippings,
cover with a bread towel and blanket, set
to rise, and let stand at a temperature of
75 degrees for three hours,

At the end of that time form into loaves
or rolls, put into greased pans, brush the
surface with melted butter or drippings,
and cover as before, and agaiu set to rise,
at the same temperature, for an hour, then
bake. '

The oven should be at a temperature of

| 375 degrees—or sufticiently hot to browna

spoonful of flour when put in i, in two
minutes—ab the time the bread is put to
balke, and should be kept at the snme tem-
porature througliout the baking, Rolls will

bakein 25 minutes and ordinarysized loaves |

in 45 or 50 minutes.
USEFUL HINTS.

Tho best wetting to use-in making bread
is water and nilk in equal proportions, but
water or milk alone can be used. Dough
should be kept as near a temperature of 75
degroes ns possible, while rising. If al-

Jlowed to get too warm the bread will be

coarse, dark colored and inferior generally.
If too little yeast is used in making bread,
the dough will require a longer timo to be-
come light, and the bread of such dough

will frequently havea yeasty smell or taste, |

and be devoid of the fine nubby flavor good
bread always possesses. When bread is

talen from the oven it should be exposed to.

the fresh air until perfectly cold. DBread

should never be wrapped in cloths or shut:

up in an air-tight box while warm,

The exact quantity of flour touse in bread
making cannot be given, asit depends upon
the quality and condition of tho flour, "But

ench quart of wetting will require from 31b.
G oz to 3lb. 10 oz of choice flour to make
dough of the proper consistency, and the
amount of dough mixed from these propor-
tions of wetting and flonr will make four
medium sized loaves.—Laws of Life.
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NEW DISHES.
{ Demorest’s Monthly.)

Cheese is not often recognized as any-
thing more than a relish, while in reality
it is & highly nitrogenous food. Itis very
nice withrice. Boil a cup of rice ina quart
of slightly salted water, and when half done
add two tablespoonfuls of butter. Never
stir boiling rice ; whenib is soft, ench grain
should stand out whole in the mass. IHave
ready three tablespoonfuls of grated cheese,
which add to the cooked rice, with salt and
pepper to taste. Toss up lightly with a
fork till the clicese is thoroughly dissolved,
when it is ready to serve. For serving
with salads, or with tea, the following are
nice. _

CrrEess STrAWS. —Mix smoothly together two
ounnees of flour, three of grated Parmesan ¢heese,
o soupcon of eayenne pepper, and a saltspoonful
of salt; add the yolk of onc egg, and work all
into a smooth paste. Turn out on & board and
roll to onc eighth of an inch in thickness and five
inches square. Cut some of the paste in small
rings, and some in strips one cighth of an inch
wide. Placoe both on greased sheels, and bake
ten minutes in a hot oven. They should be o
light brown. Put the straws through the rings,
like a bundle of sticks. .

A rice curry is very nice, and it is rather
strange that dishes and sauces prepared
with curry-powder are so seldom enjoyed
in this country. A bottle of the powder
costs bub twenty-five cents, and by its
means an appetizing change in dishes for
twenty meals or more can be concocted.
Boil a cup of rice $ill tender. Beat up two
eges with a teaspoonful of curry-powder
and a saltspoonful of salt; pour over the
rice, toss all lightly together, and put into
o buttered baking-dish. Put a half dozen
bits of butter the size of a bean,on top, and
bake in a hot oven.

The cooking of fish is no longer limited
to.a bake, boil, or fry. Infinite are the
toothsome dishes prepared from ‘¢ left
overs,” or from canned and potted fish.
TFor cold fish line a buttered baking-dish
with mashed potato. Have a cupful of
minced fish freed from bones and skin, and
seasoned to taste. DBeat up an egy ina
cupful of drawn Dbutter, and if you have
the roe,—-previously buwiled,—work this
and the yolks of two hard boiled eggs into
the butter. Put the fish and roe—with the
-whites of the eggs cut in rings imbedded in
it—in alternate layers. Put more potito
on top, with chopped parsley sprinkled
over, cover, and set in a moderate oven
until it smokes and bubbles. Remove the
cover for a few moments, to brown, and
serve in the baking-dish.

SeicED SarMoN.~Tuke any salmon left from
dinner and pick it over carefully o free it from
skin and bones, and place in o deep bowl, Pro-

pave o marinade nsfollows: Onegillof vinegar, .

two tablespoonfuls of lemon juice, two cloves, o
bit, of stick cinnamon, a bay leaf, oneteaspoonful
of salt, and o saltspoonful of pepper. This is
suflicient for one pint of fish. Put all in a cov-
cred saucepan, and set on the stove till the mix-
ture comes to a boil, when it is ready to pour over
the salmon. Cover tho dish and set in a c¢ool

place. .
FIG CAKE. ‘
Very few people are successful in the
‘making of fig cake. Just-why this is so it

is difiicult to say, as those who are used to

the making of it consider it o very easy
task,

. The figsshould be looked over carefully,
the whole ones.selected and brushed thor-
oughly to make them-«clean, as they are
sometimes gritty, then by the stem dip
them quickly three or four times into boil-
ing water and luy them on o towel to drain.
It'is well to do this the day before; if,
liowever, - it is necessary to usé them im-
‘mediately put & thick paper into a baking-

pan, lay the figs on this and set them for
five minutes in a moderately hot oven.

Thoe object of thisis to dry out the water
that has been put upon them and which
might make.the cake heavy. -

. Make a cake batter with two cups of
sugar, onoe cup of butter, three-fourths of a

cup of sweet milk, four eggs, the whites and:

yolks beaten scparately, and . two heaping
teaspoonfuls of baking-powder. " A little
vanilla or lemon may be put in if liked.
As a rule, however, the flavor of the fig is
sufficient for most people.

.. Beat the sugar and the butter together
until tharoughly mixed to a cream, add the

milk and ‘suflicient flour to make a° thin
batter, Ifit is desired to make one park
of the cake white, this batter must be
divided and the whites of egus put in one
part while the yolks are put in the other.
For all ordinary purposes the eggs need
not be put in separate portions but should
be stirred in with the other ingredients.
When the babter is of proper consistency,
the figs sliced into very thin sections may
be stitred into one-half of it. Some cooks
chop the figs very fine and put them in in
this way. The manner of using, however,
is merely a matter of choice. .

It is well to sift about a tablespoonful of
corn starch over the chopped figs and mix
thorouglily before adding to tho batter.
"This is said to keep the fruit from settling.

The cake is to be baked in jelly pans
making rather thick layers, and is put to-
gether with soft icing. It is well to have
one layer of the portion with the figs in the

middle and the plain above and below ; but -

if a thicker cuke is desired, as many layers
may be added as one chooses. The whole
should bo thickly covered withicing. This
makes » most delicious cake and one that
epicures specially relish,
—_——————e

THE PROPER DIET FOR CHILDREN,
(Dr. Mary T, Bissell, in Harper's Bazar.)

After school is over our child comes
home, and as dinner is generally the next
thing upon the programme, we are natur-
ally introduced to tho subject of food for
children. And here, nmong so many wise
mothers, it is probably a work of superero-
gation to even hint that simplicity and re-
gularity are the zolden rules for dietetics
of children, and that because we know man
to be an omnivore, and therefore liable to
enjoy fish, flesh, and fowl in their season,
it does not necessari’y follow thatwe should
serve every known preparation of these
viands to our little ones. Nor yet that
beeause wheat flour is an excellent article
of diet for the child, for the sake of its
gluten and starch and sugar, and because
he may eat fresh raspberries in their season,
isib a necessary corollary that a combina-
tion of the ‘two in the form of a raspberry
tart will be equally nutritious and di-
geskible. . .

The Spencerian doctrine that the tastes
of a child should form the basis for his diet
hardly seems to us practical, so long as
children arc not always born in what we
call a stato of nature, but bring along with
them into this world certain hereditary ten-
dencies, which we make more terrible by
calling diatheses, and which an intelligent

systom of dietetics can go some distance, at

all events, to correct,

Why a child who is of a nervous tempera-
ment is benefitted by a diet which contains
considerable fab we do not exactly under-
stand, nor does the presence: of fat in the
brain seem to be suflicient .answer, but
clinically we have found this to be true.
So, also, should wo remember that fatty
foods, with a generous nitrogenous admix
ture, arc especinlly desirable for children
who have the tuberculous tendency, and
that all -influences which go to favor good
digestion and appetite should be especially
evoked for them ; while in the dietary of
our rheumatic charge we should remember
to guard against too great admission of
swect or starchy articles, and not forget
the favorable influence that judicious exer-
cise has upon this disorder.

+ —— e
A WORD IN BEHALF. OF THE
KITCHEN.

The kitchen should be as neat and sweet

and cheerful as any room in the héuse.”

It is well to have the wood work neatly
grained and the walls painted or puapered
m eolors to harmonize with the wood work,
Have also o few pretty but inexpensive
wooden chairs, Let there be ab least one
window shelf full of plants. . There should
be in every kitchen a bracket or hanging
lamp. Pretty splashers of splint or other
cheap material nailed back ‘of the work-
table, the stove or thesinlk, add much both
to the beauty and neatness of a cookroom.
It is very convenient to have also on the
wall a housekecper’s slate and. pencil, a
broom and brush-holder, a'match safe, a
towel roller and a neat little bag—a sort of
catch-all for wrapping papers, rags or any
little articles to be thrown away, A few
pictures on the walls add much to make the
kitchen a cheerful and pleasant roomn.—
The- Voice. ' :
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