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THE HOUSEHOLD COMPANION.

of the san slide. Care was takcn ta keep
the ecge of the glass in the centre of the
breadili of the rihbon. It was fastcned clowni
by takiiig a plent il the corners large cniotgli
to draw the cdgcs ot the ribbon lightly against
the gl ass. Ail the picccs bcing bouinl, tlîey
wcrc (lien sewn neatly togctlcr on the outsicle,
thlid lic bing lcItfrec on two sicles.
- Often the bottomn is ronde af glass also, and

*the- box is tiien, -arnaîncnted wvitli bows of

ribbon,- accordi'g tu he fancy af the maker.

If preerrecl the top) iay be raiseci (as in
fig. t), but in that case ninc piccs of glass %viil
lbc requirefi for a square box, exclusive of the
battomi; Four pieces wili bc nceded for the
sides, w,-l should flot be mucli more <ban
haîr as widc as (bey arc long ; and for the toi),
ane smaill square piecc, anc four pieces cnt in
the shape Of fig. 2. YoII mlay sec laow to put
<hemn together by the diagrami.

In miaking any of the more camplicatcd
boxes, it 55 Weil ta cut patterris in cardboard

-of the shapes you want, and to sec tbat the), fit
together accurately belore sending teit h
glass cutter.

For The llousAol.f Cn tanion.

Two !ledroonis.

farter %vas or bluec sateni, anal over the ivasia
stand %ias a splasiier ai crasli.tawcllitlg wvit a
bîcie cdesigni ii ontdine cretvci.work. rThe
mlas wverc ai oatîîeal cloua wvorkccl %viîi silk ai
tuesle sîtace of blute, acîc in every little
detiille saine iclea %vas carricd ont. Match-*
hlauaers, ioilei.tidics, ticiies, fancy bags niîc
fraies were a.il citlier Mune or ycillcaw, anal you
woumld have been surpriseid ta sec how nice <lac
roo'ui lookecl !

Perlials yoi iiay flot u %lle o>r %williîîg ta
Il.-ve a1Mu bIa'iecîroun ii >'our bouîse, lia oit01
mnay like ta have a purlîle or reci or yellov aile.
Atty calor wili dIo, sa long as you kcîta anc
prevailing tint.

Sonietinies twa or even more colors have a
gocaeffect, but <lais reqîîires a good (CI]a nmore
knnwjleclge anal skiil in Ilte arrangement, ancl
it is liciter îîot ta aateillpt t00 lnchi at tirst.
If youir colors arc rquiet anid soit, *oil will find
Iliueîî sier ta ianage. Pale yellowv wili (Io
%witli aliîîost an>' color, anad al piîk wvill
coamiine jrettily wvitb a cleupet shacle ai red.

As yoit sîîîcy tue subject, yoî wvili notice
ailier goacl comîbiîîatioaîs, and ivill be able ta
mtake tiieti ta, suit yaur own laste; but ai least
lic cireiul iii fuîrnishiiig always ta have sane
plan ai calor, and ta kccp ta it as sîrictly as
your lutans will allow.

GRACF GiaaN.

Bedroom Splashers.

Simple mîusliîî anal
wvith rilbon or outliîî
as pretty as any ; bu

1 , . - fr these ciserl pîrote
'-*When- people arc liusy and 'nol m'ery rida, Te aswaaaal

bhey arc iempced, Sf they catnaot have theirrodth agmv
surroundings cxactly as they woald likc tlieni to painîcal, in a radlier
bi ta give up trying ta in'iprovc <hemi. Now color of oilpaint, a 1:

a - this is.a great mîstake; for even if the nmatersl cottage, a groap ai i
arc olal and. shalby, a little carefaI arrange. ii tlac fareground.
nient .will wark wonders.

1 think 1Jeacn ex plain better what licia ydcteslsr
t"'te lin " ' "rr bL!â- roai, wbilst il hartlaisI IN nely. easily cleaned lîy sin
~ht: firsi was very. well-farnishcd, iii the daînl clatiî.

sense ai having a large, hanclsoîîîe belstead, a The aiher anc w
iiaarble-toppcd bureau anal waslastancl, andal e isofbih
comiotable cuslîîored chars ; but inspitc o ai paper, pasteri ai

*walI-paper ivas of a datîl hilac, mvah a variegat. ioand tbe were
- cd boraler. The conîforter on the lied %vis aona ji pa

greeanish cretonne, prcîty enoagh in itself, but arobutansm
fiai saitable for the purpose. The window-
curtains were ai a cheerful pin1k, andl ivulal Butterml
havc been vezy usciol in giving brightncss tu a There is nothing t
dulI raom. The china v'ascovered with a bloc far renîoving tan, i
patterni ai a vcry gaod design, andl the mats sots, says TheL
andl pincushion wec bloc to match, wvhite the lias time great advant

»variocis little knicknacks scattereal round weretesknbtrncr
ai ail the colars ai the rainbaw. 1 .aticcd a tae sit clothar

scarlet match-box side lîy sîde %vith a bloc nae anc amis cthior

*vclvct picture-frame, whilc a crimson îiillaw- the night; then %vip
shani hiolder took up anc side ai the watt, and the nîorning wasb it

Yp- by cantrasi cnhanced the brilliancy ai a ycllow andl wipce dry miih
satin banner. Altogether ane feltoverwhclnicd <hîrec srtch bmattis vil
with aliancance, or rather satacrabunclance, freeklcs. Il iill 1
ai colar, and langeai for a1 quiet neuitral tint -ta smooth.
test anc's tircal eyes.-

* The othcrlhcdroom watsvcry differecitt. The To Remove St
î watts wcic covercu with a piper having a

whitc grounal, wiih small light-blue figures Fresh fruit stain~
dotteci over St, and a blue border. The ron fraîîî garnient by r

* ias qaite plainly iurnished (a icw alalars cixit. Spirits ai cz
Nvauld have palal for cverything mn it) but the jiaice anal sait, arc si
wholc effeci was restiul anal plcasing liecause puirpase.
the furniture and bangings aIl barmonizcal. Tea anal coffee st:

The bealsiesa, bureau, washstand, anal if boiling waîcr 15 p~
chairs sacre ai plain ycllov niaple. The in- Rubbing wvith lit

exîensivc wahite latce curuains mvcrc tical back tinc is thc best for
'~wili.baws ai pale bloc riblion. The cam- iron-nîould, aaid am

linen splasliers, deceorateai
Le cinbroidery, are perhaaps
t lucre aire twa newv ideas;
cors ta tlic Watts.
c of white oilclotît, bouncl
III braici. Upan it mias

balaI style, %viîl anc dark
ittle scene, cansisting of a
rees, andl a po001 ai watcr
As the pain.ing n'as 'wcll
wtts ani ornaîîueît ta thue

the adimantage ai bcbng
îply %vipiuig it over mcitb a

as niade ai sîîîall, ocflly-
.colared anal iiîuîcli-gulalecl
)an a sheet of stroag brawn
arrangeal crizy.work rasha.
lier Nvas finisheal mmiii a
c barder.

c for Freekles.

bat equals fresh buttermiîk
reckies, sunburn, or mîotlî
idis lknme Joup wa?. Il
age that St (ans fiai injure
s it soft likec a little chilcls.
spange anal bathe the face,
oughly liciare rctiring for
e off tic alropslightly. In
tliorouagîl>hmvitti butcermilk
a cra sh towel. Two or

Il take OFf ail tic tan andl
cep the hianîas soit andl

ains f'rom Clothes.

s iîîay oftcn lie rciî;ovecl
aîhbing amnaiia capon the
umplior, or green toatao
Lid tu be cîseiîl for the saine

ais îaill usually came oui
umrcal tpon îhcm.

a ivill reiîovc tar, tuarpen-
paint, saîts ai lenion for
mania for machine ail.

Soat) lias a ieîîaency ta set miosi mainîs, sa it
%hlnlot bc cîseci untîi I Uic> have lîecî rc-

Washlng Colored Cottons.

llc andc wvhite cotton or linen dlresscs, atnd,
indecl, iîîost coloreci dresses, îîaay lie safeiy
waslied la> jaîst clippjiîg tiacua ii !,ait and water,
and Ilaaîgiîg <beau iii a slîacy palace ta dIry~.
T1wo large eîips ai sait ta tcîî quarts ai calcl
water is the prolcr piroplortion. Wh'len dry
aiter this alipping, pt. tiinîta liglit suaIs,
flot ver' luat, and wçaslî as casatal. A little sait
in tli. rinsiîig water is tliocglit ta 1-e goaci.
Many persans tlîink it is flot aîcccssary ta uisc
salit Mvienth le gonds are wvaslicd a scondc tinle.
No colosed gndas slîould be aillowcul ta sualr ai
ail, cither in suds or rinsiîîg water. Wasli and
drCY cress gooals as cluickly as iîay lac. Saine
persans put black peplier inta tlîe suaIs Mieni
liai, le( il stand (ilt the wvater is cool ciioug
ta %vasia colareal goads andc tlien liat theni iii
and< washi as uisual, rinse in anc %valtr andl hacg
in a slîaay place ta dry. Two tablespoans ai
p-eppewr ta a. pail ai wvater is the amoit used.

Others prcicr ta tise wheaî bîran. These
naix twva large cupilts ai baran in colcl water
tili a sinooth paste is macle andl then stir il ia
ane quart af soit, îaoiîing water. Lct it bit
hialf an bouti aîîd then add ive liore quarts ai
sort, warin water ta wasi the clress in. As
bran answers the chcaning înirposcs ai saap, fia
soapnaecdblieuseal. Thewaier sliuld becdean
anal only %varala mhen uscal. It is wcll ta adla
a tablespatanful ai sait ta it.-Ilome azdl,ar.i

A Kitchen Towel-Rack.

A convenient ract, for clr>Sa.g disli ton els,
etc., is describcd ini the FciritJoitritaZ Nail
ta the wall tina tae kitchen %tove a small
-piece afi moderately tibm board, shapeil accord.
ing ta tlie fancy ai tae iaker, and attach ta il,
by binges, tbsec or four %vooden rads, onc
above thc other. Bcing movable, thiey cao lac
openecd at any angle or iolcled againsi tic wall
out ai the way.

A Simple Method eif Maklng Coft'ee.

Take a coninian tinl coffuepot, makc a ring
of wire suffaicntly large flot ta fait into tlie
pot, and sew on il a bag ai inuslin or checse.
clatis. The bag mais1 aot lie long eîîoagla ta
tauch, the bottoîn ai the tin, liat it dm51 bhang
wcell down. l'ut the calice ica the bag, fili
the pot wiîh hot iater, and set it an ilue fire
ta boil. Let il stand a minute aiter lioiling,
then pour off, anal the calfice mvili bc found ta
be Montranal reaaly for uase, ivithoat the neces-
%ity ai using cggs or anytbing cIsc ta cIcar it.

Reelpes.

GiuFa,q ofti REEv-oral.a
loaiîaocs, take i letiion, 1 1l). sugar, anal i oz.
whlole ginger. WVasl the taîinatacs, liat doaî't
try ta skiîî tlci ; cuit thcii inta, large picces,
scaitter the sugar over thcîîî, anal let thean standl
aIllnighî. Sîlce flic lciîons as thin as possible,
andl eut tle ginger into smail picces. Bail for
about an bour, or cantil the tonîiatocs turfi ta a
dark.grcî culor.

Vut.FTAII.E 'MAnataW PRESER.VE. - 1 lb.
marrow, 1 1l,. brown saîgar, , tenions, 1 oz.,
wbale ginger. lPut J lb. ai tic scîgar iota, a
pill ai boiling watcr, pouar il over thc nîarraw,
whiclî slîould 1--c cul inta snmall piccs, and ict
it stand for twcnty-iaur liotrs. Miecn cul the
rind af tic Icmons and boil il witli the juice
ai thc lemons, the gingcr (wlîich should bic

bruisecl), i teaculîfuli ofvater, ancd tie reinan-
lcr or tic sugar. MVlen it bouls puît ii the
aaru ', anl continuie 1a bait till it is quite

transparent. l>anipkin niay bc useci insîcacl
of th i. nrrowv.

IW)a l>î.u.îCaEsn-Tk the simaili clark
pîuis, stewv thin in a slow aveni, dtil tley can
be ruablacc tiarougli ,i liair sieve. Take ont tlîe
stones, crack thean, pîour a littie bailig %valtr
over the kernels, andi reniave tlhuir skins. To
ua'ery pociiîc orf pull adcl î 1l>. or sugar, paît iii
alie kernels, ancd boil .1n bcou. Keep the jaîn
in moulds cr Classes iroi whica it %vili turn
out niccly.

IIIUIAaai WvîNi.-'ro eVery gallon of cut
rliuhar> put ane gallon or boiling %valtr. Lct
it stanti six days coverecl up, then strcin. To
every galcon af juice fidd 3 lis, or the roarsesi
brownl stcaclr, lut il ferment, ancd boiule.

Tra.aai- Sou '. -To i poi or tonaitaes wel I
cookec in a1 quart or boiling %valtr put 1 tea.

spooiolai sda.When thcy stop foaaliig ndal
1 pint.ol' swct milk andl season, as ror Oysters,
with butter, pepper, salt, anc ia little rollecl
crackcr. Cannecl tinitoes cani lc aseal in-
swacl of frcsli if desirable.

TomÀA-tc CilU'rN V.-: 11. cadi ofronatous,
alîples, unionis, raisins, salit, andl sugar, .J oz.
ginger (grounci, and 2 teaspoonrulis of Cayenne
pîeppca. Paire the apples and otiions, stont. the
raisins, andc choap tim and tlic toinatocs fine.
Put tic mixture into a crack, aclu tic ginger
ancd pepper. andl scaflicient vinegar ta caver.
Keeli in a miocerately wvarmn place for tiarce
wvccks andl stir occasionally ; then put it into
stalle jars or boutles ancd it %v'ill be rcacly for
Use.

ro.%IATo* MUS'rARD.-130i1 1 peck ai ripe .
tanîataces for anc lboutr vith six real peliprs
Strain tlirogli a colaî'der tu take out teuiscdsi
and skins, and add la Ib. $A1l, 3 aIsxouîl
ai black pepper, i oz. ginger, i or. auispice, andl
Joz. claves (alil arouancl). lPut in twa anions,

and bail for anotlier but ; acd 111). iuîstaral,
and ; pint af vineg-.r-then bonle.

ToNIATa lIiç..- 7 large onions, 14 rille
toiiîitaes. Ciat up) andl bail the onions in a
teacupul of vinegar berore nîixiîig witlî the
toîiatocs. Mlien cuit uap tîte tonîatoes andl put
thein an the onions witlî 1 tcuipfiil ai sugar,
i teatspoonful oi grauina claves, i teaspoonful
afialîspice, i teaspoonial af cinnanion, 1 tea.
spoonfual ai black pepper, J teaspoonflîl ai
Cayenne pepper, and boit for twenty mîinuates,
%vbeaî it will be :cacly for bottling.

c;RI:FNToStAro PICKuaý'.-x peck tamataes
(sîlceal), f' peck onions. Sprinkle sa-it on tlîc
toanatocs, so.lk for 24 hocîrs, and throw away

juice. Take anc teacuapi grated horse.
raclcish, 1 quart N;incgar, -_ Ilis. af coatse sugar,
i oz. nîiizcd spirec. Chiop fine ancd bail for
twenty minutes. lIorse-radisli (gratcd) at
tlhe top af the jars ivill prevent mnoulaI.

ll'4u& SAUC.-T.%ke 1 pecl, greeni
bomiatues inc 6 or8Slarge onion.,. Slice and
put in layers witli anc cuîpil ai sait. Let
tlicin stand ail niglit, <lien dIrain off' the juice.
Acla i tcaculful saigar, i cuiptil grated horst-
radish, i tablcsîîoifcîi claves, 1 tablespoon.
fui IlIspiCe, 2 taIblsp)oonUis cinnamon, i
alescrtspoonul nlaCe, 12 red peppers sliccd
tibm ancd vincgar enougli ta caver. Bail for
thrc liours.

sugar (siftecl), _ ILb flour, 5 eggs. Beat the
le. ter ta a creain, then acld th -e saîgar, aftter.
wvarals the eggs by degrccs. Beait them twenty
minutes, and lightly stir in tlac flour and J lb.-
ai carrants, which must have becen well, washed
and dricd' Bake in a ratlier -warmn aven.
Candicd peelI, cut lîncly, cati bc addcd if pre.
ferred.


