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He tried the pulpit, but alas!
jig hopes proved visionary ;
With dusting brush the sexton eame,
And spoilt his geometric game,
Nor gave him time nor space to claim
The rght of sanctuary.

Selest Bogtry.,

“* YiE_OLD, OLD, HOME..

When I long for sainted memories,
Like angel troops they come,

If ] o1d my arms to ponder At length, half starved, and weak and
On the pld, old bome. lean, ’

THg heast bas many passages » Ho sought his former neighbor;
Through which the feelings roam, Whonow had grown so sleek and round,

But its middle aisle is sacred He weighed the {raction of a pound ;

To the olg, old Liome.

When infancy wag sheltered
Like rosesbuds from the blast,

Where girlhood’s brief eljsium
In joyotiness was passed ;

TG that sweet spot foreves,
As to some hallowed dome,

Life's pilgrim bends her vision—
*Tis ber old,, old home.

A father sat, how prondiy,

And looked s if the art he'd found
Of Yiving without labor.

# How is it, friend,” he asked, that I
Endure such thumps and knocks,
While you have grown o very gross 7
«'Tis plain,'’ he answered, “ not & loss
I've met since first 1 spun across

The contribution box.™

By that hearthstone’s roys, gamilg gt(ﬁ.pfﬁ.
Ang tolg his children stories =
Of his carly mankood’s days ; Avple Potatoe Pudding.

Six large potatoes boiled and
mashed fine; add a little salt, and
ieco of butter size of an cgy.
11 this out with = littls flour,

Azd one soft eye was beaming,
From child to child 'twould roam;
Thus & mother counts her treasares,
Ix-the-old, old home.

L et enough to make a good pastry
The birthdsy gifts and festivals, crast. This is for the ountside of|
The blended vesper hymn the dumpling, instead of the
¢5qmo desy ono who was swelling it | ordinary pastry. Into this crust
g with the Seraphim) ped appies.

ut pooled and choY

il ap liko any apple dumpling

and steam one hour. Eat hot
with tiquid sauce.

The fond *¢good nights* at bed-time,
How-quict sleep would come,

And fold ns il together
Inthe old, old Rome.

Like a wreath of scented flowers
Closc intertwint cach beart;

But time and change §n concért
Hg.\_'o blown tho wreath apart.

But dear and sainted memories
Lika apgels ever come,

I I fold my arms ard ponder
On the old, old home.

Potted Shad.

Take the backbone out of the
shad. cut it in small pieces, then
phatione Inyer of shad, one small
picce bhutter, someo salt, pepper.
and a very small piece of mace,
clove, and =llspice whole ; cover
with vinegar. Bske in an carth-
en pot, well resled, eight hours.
Six whole cloves and the same of
allspice is enough for three shad;
seal the cover with dough. o as
to keep the air out.

Stale Bread Griddle Cakes.

THE CHUBCH BPIDER.

Two spidern, 50 the slorz goos,
Tpon aliving bent, +

Enteged the meeting-honsc one day, . .

And hopefally wezt heard to say, Take stale bresd. =oak it in

“ Hera we shall havo at lcast fair play, WOl tili soft, strain off the water
With aothing to prevent.’” - through a cullendor: bost the

+bresd cranmbslightly with a fork;
Each chose his place and wenttowork ;- tc. one quart. go{“ zhosol soaked

The lght Pebs grew agace; crumbx add one gnart milk, ane
Onc oz the aiter xpun his thread, quart flonr and four egas.  Bake
But shortly came the sexton dread, on a grididle.

And fwept him off, sud 50 half desd, —

Ho sought another place. Corn Gakes.

# T tr £ko pulpit next,” said he, One pint sour milk, {wo cups

“ Thiwo sadly is 8 prize;
Te du&kap’x}wtso péxtind clean,
T'm xare n xpider thett bad been ;

ogg. two tablespoons molasses,
one teaspoan sxli, one ¢ n

. soda; mix lhomugxl}' and 6
Begides, how ofte= have T seen twonty-tivo minuths in two xhal-
The pastor brusaing ies.” low pans,

Indian insd, one cup flour. onoi
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Floating Islands.

Scald any tart apples before
they are faully ripe, pulp them
through a siewt:i) beat the whitga
of two with sugar, mix it by
dcgreoafl%gist.h the l;)guzip and beat
all” together; serve it on rasp-
berry cream, or color it with cur-
raut jelly, and set it on a white
cream, having given it the flavor
of lemon, sugar and wine, or it
can be put on a custard.

Quince and Apple Jeily.

Cut smali and core an equal
weight of tart apples and quinces.
Put the quinces in & preserving
kettle, with water to cover them,
and beil till soft; add the apples,
still keeping water to cover them,
and boil till the whole is near]

-la pulp. Put the whole into= jel-

Iy-bag, and strain without press-
ing. To each lﬁum-t of juice allow
two pounds of lmapsugar. Boil
together half an hour.

Graham Cakes.

To one quart of Grabam flour
add one teaspoonfnl salt, five
tablespoons of molasses, two
tablespoons of yeast, or a small
yeast cake; stir as thick as pound
cake. Let it stand over pight,
if wanted for breakfast. When
ready to bake, add a well beaten
cgy and a teaspoon of soda.  Bake
in cups half an hour. They are
excellent.

Sounr Milk Griddie Cakes.

To one quart of thick, sour
milk, stir in wheat flour until it
is quite stiff ; add a little salt.
When the griddle is bot dissolve
one teaspoonful of saleratas in a
little water, stir it in quickly,
and hake.

Drop Cakes.

One pint of cream, three cgos,
and sslt; thicken with fine rye
till 2 spoon will stand upright in
it, and drop ¢n a well-beaten iron
!pan, which must be hot in the
ioven. They are made thinner,
‘and baked in buttersd cups.

' Indlan Czie.

Scald one cup Indian meal with
one pint of milk} two eggs, one
‘tab]cspoon sugar, butier mize ofa
walnut, half teaspoonfal of soda.
YBake half an hour.

{
Mufizs,
One teacup of yeast, three eggs,
1teacup of flour, pint of sweet milk.
rcaspoon of salt: let it risc until

it is light and then bake in rmf-



