THHF CANADIAN FARMHAR.
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FA M LY CIRCLIE,
———— W —
UNMADE JAY,
We kuow by tho claud to the vastwanl
It was going to ratn that Jay,
And there was the wholo nt the moadow lot
All spread with tho frageant hiny,
Aunil the clouds grew darkor and larger
As this wind tho tree-topa toassd,
Aud hand though I wns working
1t seemedd thet tho buy was lost.

My faru was a amall and poor one,
And tho hay crop was all had,

And I oould not afford to hire a 1nan,
For the tinixs were dall and bad,

And attere were looking dreary
For me that suwmer day,

When { heard a sweot vo,co belilud mo:
I will bét}i yoi. got In the hinyt”

"Twas niy nolgliuor's daugu ler Molly,
Who livel just akross the road,
And pof4 whs the light in hor dowacast oyes,
And the blush on hor cheok that glowod.
I gladly acooptod the sorvico
She offerell in & friendly way,
And thero by my alde that alterncou
phe belpod me slther tho bay.

8he wu B0 fiue 1ady feelle,
‘Though Lier aruts ware pluwp aud wlite,
Aud ahe Fa¥od all day wlth me, row for rox,
Till the fall of the sammer night.
Andthen, when we ceased ourlabors,
Aud she liay was atotog away,
From thie degth of iny leact T thankod hor
For her klucnesa to mo that day.

And I took hir honto to hier cottago,
But Laidu't pause to woo,

Apdl uled not hier band 11 warrlage,
Whichi T Xaow she thought 1'2 do,

Ileft hor there at the gatoway,
Beneath the L.ranches brown,

Aud from ber looks I kaow she was
The wsddest girl 1n towu.

FASHION NOTES,

Autique broaches in carved silver are in
vogue,

Taffeta gloves in all shades are extremely
‘fashionable.

Mantles are cut very short and with puff-
od shoulders,

Pearls and diamonds are the. jewels worn
by bridemaidz,

Taa ailigstor akin boots are worn at ten-
nis and crequet.

White flannel costumes are popular for
wear at the seashore,

Lsce-collars in the satlor shape are worn
with morning costumes.

Plain deep-tucked skirt are used exten-
sively {or wash dresses,

Whe parasols covered with lace arein
fashion for the seaside,

Dark blue and criigson is & fashionable
combination in traveling suits,

Sandals for evening parties are made of
satin the sama color as the drems,

Crimsap, pale blue and Spanish lacca are
used for dress and hat trimmings,

Dark blue costumes, trimmed with gold
orsilvés braid are seen among the importa.
tiows.

A new ides, or the revival of an old one,
is to bave the morming bat finished by a
lace ruffle. that drops over the edge.

Vest fronta aye.again in vogue for street
tatlets, They.are genesally in.some cou-
t:uung colox to the rest of the dress,

Lace -ijts are fastened to tho arm by
ribbons-thyt pie in a Jittle bow, The ribbon
must be of the same sbade as the glove,

Princess bonnets,made entirely of yiolels,

with satin atrings of the same shade, are
prelty and beowning to decided blondes or
brunettes,

The new tennis c'stumes rave short
akirts of rich-coloted awning cauvass, fia-
ished by & deep hem. A Jersey waist is
genenlly wurn,

Tucked dcovcr, ﬁlted vecy clostly to the
arn, the tucks an iuch aund & half wide at
the shoulder and decreasing in ize as they
reached tho clbow, wero seen recently up-
ot a number of haudsomo Parhian dresses
sent to Newport,
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MINTY,

Neover put a hot iron directly upon silk
—it takos the life out of it.

Cook a dish of rico or oatmeal while
dinner is In preperation and set aside for
tea.  Kat with cream.

When making hash, add half & cup of
rich milk or cream just before remqviog
feom the fire.

DProtect woolens from moths by keeping
them in thick cotton orlinen bags. Tie
tightly,

Black atockings for children are sa
Sashionable this secson us they were last.

Pork and grease are not the most health-
giving food ono ~an cat during the “dog-
days.”
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TO TAKE A PATTERN FROM EM-
BROIDERY.

Spread the embroidery smoothly on &
table and a sheet of writing paper over it
Take a silver spoon with a flat handle and
diaw it over your hair, ihen rub the paper
over the embroidery with itand the pattern
will appear, Pass the spoon over your hair
sgain when the marks grow indistinct,
When done, zemove the paperand trace
the outlines with a pencil. If thereshould
be anything which has not been brought
out by the foregoing process, it will be
easily added hy obeerving its place in the
embroidery, aod marking it in the pattern,
Some think a pewter spoon is the best, but
it is mot, though that or any other flat
handled spoon may Le used if necesary.
The o1l from one's bair, even if they do
not use hair oil, will produoce the pattern,

I wish ladies would be more original
about their patterns, It acams to me, if
they would make their own pattern more,
if it would seem like their own possemion,
instead of each one working after the atiff,
straight, up and down ones her neighbor
uses. To transfer the pattern, take the
thread out of your sewing machine, and
place the pattern with-several other thick-
nesses of paper heneath the needle, and
perforate the outlines. Lay aside the
upper and under abeets and you will have
as many copies of the pattern as there are
intervening sheets. Stamp the pattemn in
the usual way, with biue powder for light
goods and yellow for dazk,
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THE MAKING OF BREAD,

EpitorR CaN. Farurer,—All the yesr
through, three times a day, bread is placed.
upon the table as an article of food, and
when this fact is considered, it certainly
ought to stimulate all housekeepers to be
good bread makers. I think I hearsome
of your town ladies sey: “Ob; we buy our
bread.” Yes, but would not your hue-
brnds like an occasional baking of bome-
mada bread 7 Well, if thoy wou'ld not
like it at home, they eagerly disposs ofit
when they come ont to our homes in the
country and are ssked to stay for a meal..
Aud yut, Mr. Editer, how often and in
bow many faxm houtes ia  there

bow often we hear the farmer's wife Wy
that “she had bad bad luck with her bread
this time,”

Is it bad luck 7 ‘This isa question to

pat on the table heavy soddy bread, and.

whichI think no one can truthfully giv
au aflitmative answer, Bad luck t Why
every one that the housekeeper tells it to,
takea these words to mesn bad mmago-
ment,

I have hed this *bad luck” vnth my
bréad at times, but I noticed that it always
came when by some means or other I had
neglected my bread. Luck hasn’t much to
do with bread-making. It would be just
as reasonable, Mr. Editor, for you to say
that you Lad bad luck with your paper
(ovidently our eorrespondent nmever wit-
nessed & heap of “pi” at three o'clock on
publication day.—Ep.) Bad bread iz a
curse. It deatroys bappines around home;
when indigetion reigns, bed temper fol.
lows and then come quarrels and their at.
tendant evils, I{ we would keep our
hubands with smiling faces, let us have
good bread. I think I hear some honse-
wife say: “Why, bear the woman talk; wo
have good pies and cakes and the like, and
what about if our bread ie bad sometimes?"’
Wall just let me tell all auch, that good
bread is worth a great deal more than good
paatry.

Now to make good bread makers we
must have some rules togo by. If we
make by chance then we may succeed ot
we way fail. My rules aze short and few,
aud yet—well I will leave my huabiand to
talk about my bread.

There are just three things nccessry,
and they arc, good material, proper pro-
portions, proper heat, Of course, without
good flour we can’t have good bread, snd
-it is best to sell all the poor wheat and save
the best, No ome cam expect to evjoy
good health when his food is made of in.
ferior material, and sc in the end it proves
to be poor econumy to save the bad.
When making bread, the ingredients shonld
always bo either weighed or measured, but
as mesauring is much emsinr and quicker
done, it is the moet advisable way, A
quast and a pint measure, wsed only for
measuring breadstufls, should always re-
mwain in a convenient place for using, aud
a meaaure for saleratus, baking powder, or
whatever *‘rairing” is used, thould also
have a convenient place of its own. My
experience has tanght me thata spoon is
not an accurate measnre, and for that
reason I have wholly abandoued it as such.
Small menaures of any desired size can be
made to order for a mere trifle at any tin
shop, and their use is invalnable to good
success in cooking,

1 think there are comparatively few who
rerlize how very important it is that the
oven abould he of just & proper heat when
the bread is first put in, An experienced
baker once tuld me that of all the condi.
tions necemary to-good .bread, none were
of more importance than the temperature
of the oven, Bread and rolls raised with
yoaat do not require 3o great & heat asif
made with mleratus or baking powder.
No matter how sauch cars has been ngen
to the mixing of sach bread; if the oven is
not sufficiently hot, it will not be light.
Esch person must expenment for herself,
sato the heat, and adopt such plans for
her guidance as she may. think best. When
making any kind of bread that must be
immediately beked, the oven should be
heated befors mizing the dough, eo that
thexmuntxtiuudyitunbepnt in, I
never place the tin in which: the bgudu
baked on the bottom of the oven, but is
elevated by a thin, open grate, which
allows the hot airto pass under the tin,

avd the bottom of the bread is evenly

bakul and tho danger ol‘ its burning is

avoided.

With a little practice, the hand becomes
& very good thernometer for testing tho
heat of tho overt Dy placing it in the
oven, one can syon learn, ‘from the fecling
produced by the hot air, the different de-
grees of lieat rejuired for the diferent
articles of food,

If these things are looked after ovary
one can have good bread, I hope [ have
have not wearied you Mr, Editor with all
all this woman talk, but I bhave faiih lo
think you will find room for my seribbling,
siuce all editors I know are fond of good
bread. Mns, E, W. R,
RKCIPES,

RissoLrs.—~To make rissoles take any
kind of nice cold roast meat, chop it fine,
salt and epico it to taste, Rl a table.
spoonful in very thin pastry crust and fry
quickly in butter or lard.

PoratoEs.—Potal wes which are to be
served with roast beef are very nice cook-
ed in this way : Boil them and when thoy
are dono and pecled warm them up in
melted Lutter, sprinkle with chopped par-
eley, aud serve in a hot dish.

CanNING FroiT.—The followipg ia a sure
and aimple process for canning fruit ; Pro-
pare tho ayrup by putting the augar with
a littlo water into a porcelain kettle overa
gentle firo and let it botl until clear—five
minutes is usually suflicient. Then add the
fruiz, observing the following dircctions as
to the time required for cooking the fruit
and also the quantity of sugar neceded :

Timo for Quantity

cooking ofsugarto
the fruft. 1 quart,

Rasphierrios. . ...cccvenscrierasns G minutos, 8 ounces.
Cherries (.1 " [ “
BLrawDOrrioB . uiiisesimavasns 8 ¢ [: I
BI 1) "ﬁﬂ c . c "
Plums . ceeinnneesssnenns 1 8 v
Whortlaberrles. " 4
Bartlet pears (balved)......20 c
Peaclics (whole).... . 4
" P
“ g «
Currants C “ 8 .
a berries .8 & g o
Qui (slicod) 105 @ e
TOMRLOBS.c oecverorecsararsnsannns 20 none.

If Qesired the amount of sugar may be
vuried, using one-third or one-haif as much
sugar as frait according to the sourness of
fruit. We bave tried both with unvarying
success. 1aving put up over 100 jars after
the above method and not losing one, wo
can recommend this rule as tried and true.

Brackprany Stror. — Make s simple
syrup of a pound of sugar to a pint of
water, and boil till it it is yich and thick,
then add to it as many pints of the ex.
preseed juice of ripe blackberries as there
are pounds of sugar; put half a nntmeg,
grated, to each gnart of syrup ; let it boil
filteen or twenty minutes ; then add to it
balf a gill of fourth-proof brandy for each
quart of syrup ; let it cool, then bottle for
use. A tablespoonful for a child or a wine
glase for an adult is a dose.

Cucousxr Pickres, — Pick and wash
clean with a cloth, put them in a wooden
tub or pail, make a strong brine of rock
sslt, enough to cover them wall, and pour
on scalding hot.  Let stand 24 hours, then
take ont and- put them in good, sharp cider
vinegar ; add a tablespoonful of pulverized
alum to a gallon of vinegar-; spice to taste,
Never cut or bruise a cucamber for a
picklé, [ have pickles thit were madea
year ago, that are now as free from scum
as the day they were made, They are in
the same vinegar, and never have been
“daedo




