
TE HOUSEHOLD.
SOHOOL DECORATION.

BAlIDA.
Have you tried· it If you have, yot

havefound ittoo-fascinating tobo neglected
If you have not, you have missed much o:
the pleasurë which is your r iglt, and yot
should loseno time in reachmiig for it.

Do you say, 'But my schol is so dig3
and awkwardly. built, just - four of thle
barest of wa.s and the phimest of wndow
änddoor frames,-pimted in the dullest ol
grays. I- cannot aflord to decorate, and

there is no use attempting it.
Isnî't there ? -Your windows have sills,

haven't they î And these would hold a
half-dozen flower-jars ? .A nd surely there
are. plants -kept in the homes of some a
your pupils. Get as many of theni as you
can, to bring plants or slips which you cen
plant in enpty fruit cans. Cover those if
you like, but the bright tin cana do :not
look amiss.

Then go yourself to a florist's, and spend
oae or two dollars carefully, and if they do
not yield you a hundred perent of interest
(there is a pun there) before the end of
October,-why, don't try again. A few
iviesclimbing over your windows, with some
flowering plants below, will change their
appearance considerably.

Your plants will make themselves useful
too, in other ways. In Object and Lan-
guage lessons, and in Composition, ta say
nothing of Botany, they will help you, they
will nake more interests iii common be-
tween you and your pupils, and will keep
your and their faces brighter, and your
hearts too.

As you talk and write of them, you will
mention other plants and flowers with
which your pupils are net acquainted, and
will find it necessary to bring pictures of
then.

These you inay tack up on the walls, for
all to examine. If very pretty, you'may
frame them.

Then yon will get- some pretty calendars,
and you or your pupils will find suggested
ta you other cheerful pictures which ýou
nay frame with evergreen bouglis, or gay

leaves, wliièh you will all go out.togethmer
to gather. At the samne tine vou may col-
lect pretty grasses, inake bioquets .*or
sheaves of them and tie themn with bright-
colored ribbons, and hang themi in the
corners.

If you are so fortunate as ta ive within
a few- miles of (and not too nea r to) a
-butcher's slaughiter-house, get somâe finely
shaped horns, scald,- scrape, and polisli
them, and you will have as pretty and
graceful wall-vases as you could wish for,
with this very desirable quality-they cari-
not be broken. .*

I need say no more. 'If you try even sa
little as this, other ideas will suggest thei-
selves to you, and when you observe how
nuchl more regular the-attendance is, and

how much more easily nmanaged the chil-
dren are, you wiill feel amply rapaid for any
trouble you may have taken.-Educationa
Journal.,

KEEPING THE HOUSE IN ORDER.
Mrs. Fairchild was sick, and as there

was no help in the kitchen there wasa no-
thing for Mr. Fairchild to do when he
caine hoe at night but turn in for an aven-
ign of housework.

There was always an accumulation-of
dishes to. wash, rooms to sweep, and

-shelves to arrange, to say nothing of meals
that must be either bought or cooked.

He did not mind the work for a few
nights, it seemed onIy a relief froin his
oflice work ; but what puzzled and an-
noyed him was that nothing stayed in
order. ' There were just the same dishes
to wash and just the saie rooms to sweep
niglt aftei' night ; the-e was no change,
no variety, in the work. After a week of
it lie becamne ieartily tired uf house work,
but lie had to keep at it just the saine.

In timme Mrs. Fairchild's health returned,
and household matters -ran again in the
smooth, comfortable way as of old, with
this difference, that Mrs. Fairchild noticed
that her husband never asked her when
sha was going to do this or vhy she liad
not done. that.

iSh.lwas surprised to find that ha was
even. wearing some of his clothes un-
mended.;

She chided hini gently for not havinc
told lier of his wants and ha replied:

Why, dear, I never. realized. how hard
your work, even your sewing, was unti
you were sick andl had ib to do. I tried
to mend the lining of niycoat one day ;f i
took me ani hôur to do it, amid I was actually

f tired when it was done. I hover realizèd,
he added,"'1hat heroimes good wives and
mothera are. to do the drudgery of lioùse-
kecping and unconiplaiiglya du inch
ingly* for imontlis aid years tog6ther,.With
often never a word of appr ciation from
those for whomn they work.'

Dear, tired housewife, don't get dis-
couraged because the bouse will not stay
in-order.

It is.a mountaimous-task to keep a house
in order ; don't try too hiard ; be particular
mdeed about actilal cleanliness, but better
tolerate a little disorder' than. worry your
life out overdoing what will neyer stay
done.

Said an. old housekeeper, who had
learned to select what she could let 'go :
'If it were not for. the delusioi women
have that sonetime everything .would he
done, they would not have the heart to
keep on. This delusion is a mirage that
keeps them always working.'

A housekeeper'à work can never be fin-
ished. She is always workihîg at it. Let
her realize that there is lio nobler work.;
no -work that has a wider or more far-
reaching ipfluencegjui!ble as it mnay seem.

THE GRANDEST .WORK.
People sometimnes chafe because in their

circumstances they cannot do any great
things ; as if nothing could be really a
divine mission unless it _is something con-
spicuous.

A mother occupied with ier children
laments that she has no timne nor leisure
for any mission that God may have marked
out for her. Doas she know that caring
well for her children may bhe the grandest
thing that could be found for her in all
the range of.possible. duties?' Cortainly
for her, for the tinue at least, there is noth-
inmg else in all the world so great. Organiz-
ing missionary. meetings, speaking at
conventions, attending Dorcas societies,
writing books, painting pictures,-these
are all fine things wlen they are the things
that God gives ; bit if the mother neglects
her children to run after these she simply
puts out of ber hand the largest things to
take up those that are exceedingly amall.

Ini other words, that which the Master
gives any ane to do is always the grandest
work he can find. The doing of God'a

ill for any moment is ever the suh-
limest thing possible for that moment.-
Monmcinq Star.

WHAT SHALL WE EAT FOR
BREAKFAST ·

This question is answered most satisfac-
torily by Mrs. Rorer in the Houselold
Ncivs. as the following excellent recipes
will show:

POTATO MuFriN.-Put two good-sized
potatous on to boil. After they have been
boiling five minutes, drain them off and
cover with fresli boilingwater. Boil until
thoroughly dae. Weigh one pounid of
flour, make a well in the centre. Put in a
quarter of a pound of butter. Dissolve
one yeastcake in about four tablespoonfuls
of warmn water, then stir into it suflicient
flour ta make a biscuit. Knead it lightly
on the board, and with a knife eut a cross
on the top. Drop it into a kettle of warm
water, eut side up. Now let it stand until
it floats on the surface of the water, which
will take from tan ta fifteen minutes.
Beat .four eggs without separating, and
pour them over the butter. Then nash
the potatoes until perfectly smooth, and
stir thei in also. Now we will have
worked butter, eggs, potato and flour to-
gether. Add one teaspoonful of salt, and
a tablespoonful of sugar, and as soon as the
yeast biscuit floats on top, skini it off with
your hand and work it in with the other
ingredients. • Work this lightly (the dough
mnust be soft), until it loses its stickiness.
Pub it in a bowl; cover it, stand it in a
warm place for three or four hours, until
very light, then formu it carefully into tiny
rolls ; drop theni into greased gain pans,
and when lighb the second time bake in a
quick oven about ten minutes. 'Theynmust
be a golden brown and a perfectpuff.

FRIEsD CEREALINE.-Put ana pimt of milk

in a double boiler ta cook ; when -hot, stii
in, quickly, two cupfula of cerealine, a half

Steaspoonful of salt and one egg, well beaten
l cook one minute, turn into a square par

aud stand'asida overnight ta cool. In the
morningturin it fron the mould, cut it intc
blocks and 'fry until a goldenbrown iii hot
dripping or lard.'

QuicK MuFFiNs.-Beat three eggs separ
ately uitil very light ; add ta the yolks
oie pint of milk, a teaspoonful of salt, twc
and a half cupfuls of flour, and a table.
spoonful of buttèr, melted. Beat until
smooth and then stir in carefully two ieaip.
ing teaspoonfuls of baking powder and the
well beaten whites of the eggs. Bake in
gai Pans, in a, quick oven, twenty
minutes.

THE STORE-ROOM AND CLOSETS.
However orderly the housekeeper may

he and however carefully'she maiy look
over ber store closets and presses it is.i-
portant ·that at least omice every year she
empty thein of all of their holdimgs and give
them a thorough going-over.

Every crack, crevice and cranny should
be examined. It is a good plan ta have
the walls of sucli places very carefully
hard-finished and all cracks. closed with
plaster of Paris or putty. A good nuixture
is one quart of white lead and linseed oil,
sucl as is used for painting wood work.
Into this stir about ane pound of putty
worked soft witl oil. Keep this on hand
in a tin can with a tight cover. When re-
quired for use, pour a amall quantity into
a cup, add one-third ta ialf its bulk of
finely ground plaster of Paris, mix
thorouglhly and apply at once. The com-
bination of putty and plaster makes a firm,
gritty mass that mice aid moths are not
disposed to work tlhrough. It can he ap-
pliad with. a putty knife and carefully
pressed intothe cracks. After a few tiunea
usimg, the wall and wood-work will becoie
So closely united that thera is little difli-
culty experiencedin kcepimg maths away
If all of the cracks in the floor are brùshed
free from dust and filled witli this conmposi-
tion and carefully refilled as the boards
shrink, there will soon be a surface as firi
and smooth as a chmia plate, and aie that
mi ay ea viped off with a damp cloth and
kept in order with very little labor.

ÆIt isa, gôod plan ta taak strips of ticking
or other thick cottoi material around the
elge of the door and occasionally wot thmamn
witi strong cafmphor or, if Luis la objection-
able, with oil of cedar, that muay be pur
chased at the druggists, and is an agreeable
odor ta almost every one. Moths do not
liké it, and are inclined te keep at a distance
fron it. This, however, must notbe taken
as any indication that it will keep' theni
away altogether. It only Ielps a little.

All shaelves slould he remnovable, and
may be faken out and brusied with a stiff
whisk, then wiped over with a cloth wrung
out of naphitha. Wipe the liard finished
walls and woodwork of the closet in the
sanie way, te renove all accumulations of
dust and possible eggs of mnotls that the
industrLios and painstaking miller may
have deposited tLIere.

Carefully brush all woollei garniments
that are te he used occasionally during the
warmi season. Somnetimîes dresses are
eaten full of holes within a single week,
and fuirs that have been allowed te hang
for a fow days in dark closets may have
enougli moth-eggs concealed in their folds
ini the course of three days to work their
total destruction unîder the very eyes of
their owners.

Precautionary measures arethe onily safe
ones, as far as the preservation of fors and
fine woollens is concerned, and untiring
vigilance is the price one must pay for the
possession of such dainty belonging.-
.New Yoil Ledger. ,

TO PRESERVE BRIG-A-BRAC.
Delicate pieces of bric-a-brac ara often

broken by upsetting then with a dust-
cloth, or by accidentally touching them
when reaching for sonetinimg else on the
saine shelf. ý To pevent this, weiglit down
every vase or jar that is not quite heavy
in itself with sand or amall shot. It will
net require a greait deal in eachpiece, and
will of tan save one fron being brokenu in
consequence of somne slight jar. This la
especially useful where there are smnall
chiildren who have not bean trained not ta
be imeddlesoinie. .

N O-RTH E R N M E S S E N GE R. 81Fr: r T woUI INVALIDS.
The word ' invalid'-usually brings a feel-

ing of sadness and a desire ta help the
afflicted. Yet how few of those wio are
willing ta help know how ta begin 1 Only
those who have been shmut in can realize
how an act of kindness is appreciated.

If tLiere is an invalid in your neighbor-
hood, try the experinient of kindness ta
her, and sea if two lives are net brightened
as the result. Take your last magazine
along, and read a cheery article ta lier ;
run in as often as you can and donu't forget
to ask about lier health, and express syn-

i pathy for whatever afflictions sie has, aven
though you inay thiink lier view of themc
highly colored ; thei as soon as conveiient
lead the talk ta more cheerful subjects,
and wlhen yen fiid that lier spirits have
folfowed Lie lead, your mission for the time
is accomplisled.

Try ta take somuething with yoix each
.tine, and your visits will he anticipated
with a degree of pleasurable curiosity,
aside fron the pleasure of your company.
A feiw flowers, a bit of fruit, sn interesting
paper, a picture, or a poeui or joke will he
appreciated. If you are sure that the
famnily of your invalid will not object, you
can take somie little delicacy occasionually.

Go in Sunîday afternoon aid tell lier
about the sernion and the hymns that were
sung at church, and if you cai sing you
may be sure she will like ta liear you, un-
less she is one of the very iervous kiîîd.

If aima is able te use lier hands and likes
fancy work, you can givo lier pleasure by
saving bright scraps of cloth and perhaps
you can afford to buy sane briglht silk for
lier ta work theni with

Take a little *froin your tithe purse (I
hope you keep one) and buy sof t worsteds,
and teacli lier how ta make fancy articles.
Root a slip from your geranium and when
it blooms loan it ta lier ; then when the
bloon is gone replace it with:a pansy, a
sweet violet, or any little plant.

If she is not confined ta lier bed, periaps
a ride in your carriage would please lier.
Tlhere are old; people who ,are not able ta
walk, children who seldom have a chance
ta ride, and mtiers who need rest and a
breath of fresh air in nearly every neiglh-
borhood.-Housekeeper.

SELECTED RECIPES.
GEoRoIA BaoiEm RIcE.-T9 boil rice in the

Georgia style. pick it over, wasl it in cold wateri
ut It into three times its quantity of salted

iing water and boil i stceadily for twelve
minutes withouti stirring IL; then drain off all
the water, cover the vesseicontaining it and set
it wlhere ib wili keep hot enough te steamfor tan
minutes; it will then be ready ta shake. Shake
it out o te hboner in a hap oan the dili. buit do
muai use a spoan ta renava IL and do net press lb
in shape, but serve it as itis ti4rown lightly on
the dis .

BEi HAsHr ON ToAmsT.-, cold cooked bee
juta dico. Pt s tabcapoonfuul 0f butter lua fry,-
ing pn andlet lb browm; Liemu add a tabicspoo-
fui of flour; brown again and add a half-pint of
stock or water; stir continually until it boils-
add a half-tasapeonful o sait, a tcaspoonfil o
anien j uice sud asaitspaaifui aipepper; add thec
ncat and stand it on thém back partof the rango
ta scaly imoa ferbtnon mnubes milo yaupreparo
Liha tonmate sauce aud toasti. \Vhi lae ment ta.
lcated, serve it on the toast with the tomato
sauce pourcd around.

BnIoLED MUTTON OfnoPs.-Loin of umutton,
pepper aid salt, asmall piece o butter. Cut the
chops from a velil-iimng tender loin of imutton,
remove a portion of the fat and trim thman into a
nice shape ; slightly beat and level themi ; place
Lima gridirmu over s brigut cicar lira, rub Lime
bars it-ii s tutie fat sud lay re Lie chopa.
While broiling frequently turn themu, and in
about elgit minues Lthey vill ba done. Sasor
wiLh peper sud ait. dish tiieri ami a vcry hat
dish, rub a small piece of butter on eaii chhop
and serve very hot and expeditiously.

Fisa CUTLETs.-Pick fine about two pounds of
cold boild rvsh. Put natablespoonfmi oa butter
in mi spider, hava touir large apomfuis ai fleur
mixed with' two tablespoontis of cold butter
bien put into the sîider: add one pint of hot
nillk, stir until lb bail land la sînooth, set ami top
af Lime stav, stir ln the yoiks ai four egga tnd
cookonomuinute. licemovefrom the lire, add the
cold 115h and bwo tabespoantils ot clopPed
parlcly, adust ai csycmîmopepper, s Lcnspouful
ai salt, muix and pour outin a cool dish. Wheu
cold imake iito coulets dip inta beaten egg then
iat bread crinbsand fry lus akettie ai hotb fnb;

saim oui dand dman; serve witih creani sauce.
· FinED ToMrAToEs.-Mix ona platterfour table-
spoonfuis of flour half a toaspoonful ofsait, and
a smîail saltspoonful of white Pepper; wasi semoue
lar-go, in toneats, -ipe thîcii dry a a h cean
Lowel anmd sulce Lhem imait am i cli Lhick, lmîyiugý
the suces inthe fleur as they ara eut and turing
timem over to cover thm wit flouir. Put a large
irying-pan over Lhe ire, witu bwo hcapiug table-
spoonfîmia cseh of butLer aimd lard. simd us aconu as
tLe fat bulbbles put inslices of tomatoes ta cover
iha bobtoiu of thecpn. WhVieuone sida labrwm,

nm Lima sices carefiuly îu'l a cako-urner ora
broad knife, in order ta avoide breaking fLiem,
and brow te ather aida. Use tnoug fat te
proneut umuiug, md wme Lhe eomatoes ara
doue, serve theni on toast

l


