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Wi4cn 1 long for saiu±ed memorjes,
L*~e aniel troops. .heycamoen,

TX fold rny .arra to jponder
Ontapc!, QIi bore.

l~Jc~ as many passages
Througb which the feelinsoa,
49 ita * niddle hislo e s ciad
To the o14, oid horne.

When In(ancy Vwas sbeltered
VLike r6iebuds froin 1 de b3at,

Whcre giihood's brief elisiunM
in joyûsncss iras passea;

To that sweet 6pot forerer,
As to Sm' e 'hailowed darne,

Lite's plrmbauds ber vision-
'Tis ber ÔIid* old h~o=.

AfbesahQw proudiv,
Bylhat hicarthstonels rap,

Antd toîti. is cldrezi stories
Of lis carly rnanh;o's day8;
Adone soft eye iras beaming,
i7rom child to child 'tvrould ramn;

Thars a motber counts lier treanmrcz,
Tarthe-old, oic! home.

TI)ebiehclsý' gifts and festival;,
The blcndod l'esçpar hynn
(Gqu4? "c onuf wÈe wua zwel1ing it
la irith the liersa>him)

T'rl.f0Md. :!goodmis" at bea-tlie,
Hov-quiet ulcep 'wotid corne,

And fold ms xil together

He t.ried the pulpit, but nias 1
flIq hopes proved vistonary;

W!it,dustg brush the sexton carne,
And spoilt bis geoznctric game,
Nor gave hira tinie hior spaco to claimi

The riglit of sanc-tunry.

At length, bidf starved, and wcak and

Bc sought hiR former neighbor;
WVhdnow had grown no slec1k and round,
He wreighcd the fraction of a pound;
And lookedt's if tbc art hi-'d found

OftIiiing eithoat labor.

"Movr in it, friend, " he asked, that 1
Endure such thurnps and knockt;,

While you havec grown pt very grass?"1
Il'Tib plain," hc answered, Ilnot a Io"s
I've ract since first 1 spun acros

The contribution box."

Aple Potaloe Pudding.
Six latrge potatoes boiled ind

mashed fine; add a littie sait, nd
pioe of butter eîze of an cgg.
Roll 13iis out -with a littl, flour,
cnough te inake a good pastry
ci-ast. This is for the outside of
the dumpling, intcaed of the
ordinary psiutry. Into thisi crust

ut peoiod and ehopcd appies.
Il p liko any apple dumpliug

and steani one hou?. Fat liOt
with liquid 8auice.

F1ontluf Islands.
Scald any tart apples before

thoy are faily ripe, pulp themn
through a siove, beat the îvhites
of twvo eggs with sugar, rni. itby
degreow with the pn1p and beat
ail togethor; eerve il on rasp-
bor-ry eroarn, or color it with cur-
mult jelly, and set it on a white
croara, having givon rt the flavor
of leunon, sugar and winc2 or it

cnbe put on a custard.

Quince andI Apple Jclly.
Cutt t3mali and coi-e art equal

weight of tai-t appiles and quincos.
Pt. the ýuines )n a prcsor'rng
k-ettle, with wvater ta cover thoxa,
aud boil tIl soft; add the apples,
still keeping wvater ta cover thern,
and boit tiil the whoIe is nearly
a puip. Put the whole intoa je-
ly..bag, and strain without press-
ing. To ec-h quart of juice shlow
two pounds of I uhp-sugar. Boit
together half an boni-.

Graham Cabes.
To one quart of Grahamn flour

sdd one teas.poonfnl sait, five
tablespoons of mnolasses, two
tablc'cpoens, ef yes, ra ali
yent cake; atirasthickspeund
cake. Lt it stand over iiht,
itwnnted for breakfast. 'Whon

rendy te bake, aLid a well bosten
cgg and ateaspoon of soda. .Bake
in cup.9 half un tio-a. They are

Inthe oic!, old horne. pottud Shad. 1 ecJe t.
Like a ivreath of accntcd :foirers Take the batckboe oeut of the Sour 310k Grlddle Cakes.

&Mos znitcrL-Ut each hesxtj shad. eut it iu smail iesthen To one, quart of thick, saur
tue ac! bang In oacdt çiene layer ef $hit) .u i ilk, stir in whcat flour until it

sayo bloira tho iwreAtb apart. piece hnttor, î«nmo sait, 1*clpcr. i% quite stiff ; ndd a littie Salt.
Likoýc andel oest =oies and>.~ nvr -,ml ir fTn Whon~ tlhc griddlc is bot dissolve

Lika abIdny recai onder alov, a-d xlI-pice wholc ; rover on tea,,pontu1 of saler.stns in a
If 1foldmy rma nd pnde -nih .inezar. Bake in i n earth- ilittle water, u'tir it in quickly,

On the old, old home. en pet. veà1 uesicd, ci>ght heur-. landi hake.
Six whale cloercs and the saine of

THR RCH H siDEIR. aluspire lx eoogh for th ree shad ; [hep Cakes.
scal -tha coter with dongh. ,so as One plut of cr-oam, thi-ce egge,

Tiro.pideza so the. stori gooas, ta keep the air eut, and) sait; thicken with fine rve
1~o a . iriag ben;, till a $pooxi wiflj stand) upright lui

F.ntcqed the meeting-homçe oea day, SWae. Bra Griddle Cak lit, aind drop çn a wclI-be.nten iron
Aand , hpo.fà.Fly-cz lia to "y,. Tako Atale brm~d. sokit ini pan. whicli muest hc hot in t'ho

Hmi- wc "Is hXro at Icul ki f a.- y water titi.soft..qtrain off the walcri oe. They arc rtado thinner,
i~otgiape~-n~" ihougha c'liedar. bot the- and be-ed in buttere) cupa%.

.bed cnimbsiuà1tlywitil a for]k;:
Each chose bixplae andtwent to vork ;tc, ont- gqu2w. <if the-- mmnkcd lidiSil C-ke.
Thv lig1itK1cbr. greU alae rumb'c add oa quart nij-qll Iko - cald one c-n Thdian mna with
Ont- on tbeAlter lpun hi& thresd, qusçrt flour and) foi- PM.ri. Ilakeono pint of mD two egets one
But ilrIiz came the s ba dcd, onaxsdl-tbesponn enga-, butter rtîze of a

110 ~ ~ ~ ~ ~ ~ ~ ~ riU bl1~aohrpae <i~<c$ ~ e hit te4.spoonfut of %oda.
Ffo oiý1 aothe pIîýr Cor (ýkm akehait an hieur.

Ono î>'nt .-eîîr rniilk. tio cnpisi
"l'il tc7'tb pulpit »=et,' =id! br Indiara intçd, "ne rtup fleur, n iue Mais.

I çm=aO l a iiièb- ; 0gg. two tZ%]CSIwansm'nse One tcncup et yest three eggg,
71= doelcappcar so pèzt kd <-1<s1, one tcp<>fn *mltý onie tcawpSoxi toep of flour, piut oÉsweeviniTk.

Ispda; nuix tkrui h nit bakco te'.pooîî of u let it ri" uti
l3asidt1,bow oft.-' hzAte 1 PMUn t.wcatyfive iiiiiutèm in 1m it riii light andI theil hùo iu nmf-

The p-orbr=sinj~e~ wp


