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SEPTEMBER, 1875.
MOON'S 1'HAStS.

First Quarter.......  7th I Third Quarter....22nd
Full Moon.......... 15th I New Moon.......... .29th

2bS

TAKE awajr the sword ; 
States can be saved without it ; brlngthe pen.

To make a telling speech a man must tell 
something.
15th Sunday after Trinity.
•1 KKMKMH1K, I remember 

The fir-trees dark und high ;
I used to think their slender tops 

Were close against the sky ;
It was a childish Ignorance.

Eut now 'Us little Joy 
To know 1 'm further off from heaven 

Than when 1 was a boy.-Hood.

16th SnniUy after Trinity.
The schoolmaster Is abroad, and 1 trust 

to him, armed with his primer, against the 
soldier in full military array.

—Lord Brougham.
And thought leapt out to wed with thought 
Kre thought could wed Itself with speech.

—Tennyson
17th Sunday after Trinity.

About the beet business education any 
man can have Is to carefully read a well con­
ducted Metropolitan paper. In It he will find 
records of nearly all the Immense business 
Iran-actions, reliable commercial reports, 
accounts of everything of importance that 
transpires In all parts of the workl. and also 
obtain such a knowledge of mankind as will

18th Sunday after Trinity,
enable him to act with confidence In his re­
lations with them.

Brr what am 1 ?—
An Infant crying In the night.
An Infant crying for the light.
And with no language buta cry.

—Ttnnuton.

OCTOBER, 1875.
moon’s phases.

First Quarter.... 7th I Third Quarter 21M
Full Moon...........14th I New Moon........  29th
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Let the great world spin forever down the 
ringing grooves of change.—2rimttui.

19th Sunday after Trinity.
Foe out of the old fleldes. as men salihe.

Cometh all this new corne fra vere to yen'. 
And out of old bookes, in good faltho, 

Cometh all this new science that men 1ère.

The crow is not so bad a bird after all. It 
never shows the white feather i nd never 
complains without caws.
20th Sunday after Trini y.
Tnovoil the mills of God grind slowly.

Yet they grind exceeding small ;
Though with patience He stands waiting. 

With exactness grinds He all.
—Long/1 How.

This is truth the poet sings. 
That a sorrow's crown of sorrow is remem­

bering happier things.- J«nngnoti.
21ft Sunday after Trinity.

Cause eor Borrow.-A gentleman in the 
ottoe of the New York Wi/nm recently said 
that he was sorry for all who did not take 
that paper. Any Canadians anxious to take 
an American paper should not overlook the 
New York Mitnc#.

There's not a string attuned to mirth. 
But has its chord In melancholy.-tiovd.

22nd Sunday after Trinity.
A portion of the space tf the »w 

Dominion Monthly Is devoted exclusively to 
the intv rests of the family circle.

Private credit is wealth, public honor is 
securtty.-Juntus.

BUT the jingling of the guinea helps the 
hurt that honor feels.-Irttfiysoti.

23rd Sunday alien Trinity.

Boiled Cabbage.—To each >< gallon of water al­
low 1 heaped tablespoonful of salt : a very small piece 
of soda. Cut off as much of the stalk as possible, und 
cut tho cabbages across twice, at tbe stalk end; if 
they should be very large, quarter them. Wash well 
In cold water, place In a colander and drain : then put 
them Into plenty of fast boiling water, to which have 
been addetf suit and soda iq alnrve proportions. Htir 
the cabbages down once or twice In the water, keep 
the pan uncovered, and left them boll quickly until 
tender. The Instant they are done, take them up In a 
colander, place a plate over them, let them thoroughly 
drain, dbth, and serve. I^arge cabbages, or savoys, s 
to X hours; young summer cabbage, 10 to 12 minutes, 
after tbe water bolls.

An erring husband, who had exhausted all explana­
tions for lute hours, and hud no apology ready, re­
cently slipped Into the house about one o'clock very 
*>ftiy. denuded himself gently, and began rocking 
the cradle by the bedside, as If he had been awakened 
out of a sound sleep by infantile cries. He had rocked 
away for live minutes, when Mary Jane who had 
silently observed the whole manoeuvre, said. "Come 
to bed, you fool, you ! the baby ain't there."

Malayan Pudding.-One-third cup rtoe, me cup 
sugar, two eggs, one pint milk, half a lemon and salt. 
Hoak the rise over nlgbft, * ' “
with oag Tablespoonfui 
H mon rtnd, add to the ;

, . . ‘u# ÏS*»; poor If «rente puddle* i! 
bu*®d »nd brnwn It In tho oven two or three 

v7 No sauce. Where It ts not convenient to get lemon, 
use essence of lero n for the pudding, and tartaric 
adder cream of tartar for the frosting.

beat U
vf the

hair a lemon an< 
the yolks of the

non rind, add to the rice and wtff^and bake oaa 
or, stirring occasionally. Taka the whites of the 
its, the rest of the sugar, the lemon tuloe, and beat 
»^J_<>oU: poar ttTiTer the padding after it is

Ém
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Boive» Carrot*.-To each H gallon of water, ... 
low 1 heaped table* poonful of salt; carrots. Wash 
and serai»e the carrots, and rhould there be any black 
specks, remove them. If very laree. cut In halves, 
divide them lengthwise into four pieces, and put Into 
boiling water, salted in tbe above proportion; let 
them boil until tender, which may be ascertained by 
thrusting a fork Into them; dish, and serve very hot. 
This vegetable Is an Indispensable aocompaniment to 
boiled beef. When thus served, tt te usually bolkti 
with the beef ; a few carrots are placed round tbe dish 
as a garnish, and the remainder rent to table in a 
vegetable dish. Young,! arrots do not require nearly 
so much boiling, nor should they be divided ; these 
make a nice addition to stewed veal. Ac. Large 
carrots, 1* to 2^ hours; young ones, about H hour.

" That dog of yourn flew at me this morning, and 
Ml me on the leg. and I now notify you that 1 Intend 
to shoot tt the first time 1 eee It. "The dog is not 
mad.'1 "Mad! 1 know he Is not mad. Whet's he got 
to be mad about ? It’s roe that's mad.1'

To Preserve Autumn Leaves.—If they are 
slightly withered wheiMirought hone putln water ever 
night, and they will become smooth. Wipe carefully 
with a soft towel and lay between sheets cf pourous 
paper, thin roanlUa < r common printers' Is the 
only have three or four layers between the leaves. 
Press these with a moderate y hot Iron for about three 
minutes, and then arrange the leaves on card Ixianl, 
fastening them with a solution cf gum-trvgulanth. 
which Is not so ant to crock as gum-arabic, and when 
dry brush with white moss varnish.

Purr or Plums —Blew a quantity of itfiims, with 
sugar to testa, and notion much water. When quite 
done. I teas through a hair-sieve, stir well, and when 
cold It Is ready.


