
fui of saIt, one
ýy ahInes andm two tablespoox

two and one,4.
»WÈ a tueheaping teaspo>

b ;si. and oùé ecusvfn

'Tisn't kid k ls1't

mlg hyflm a1i4 ,

'80 old sbt7 woult ferait Iýt2 4flamiio ln, fine andO new-
lihat plains littie worsted stocim! a' ilu, tp»

beside the flue.

And the. orops a 1Mit 1and lbave us Wtii
our plai2U ali knocked ter smash,

And theraortgage may hang heavy, OadtihebuMis use uptheCas,
But whenever '0U 'et he Qil, iust go

long'q We've gt a IIliii,
There'l1 be somethln, in that stockin-wom't

there, Mary?- évery tinie.
And If ln LipongatcOr sunfihine tixreg a

abower or- two,0fetrat%.,
'%by. weU ft"c k bravr nt m and Iwo'1

try flot ter complain,
Long as Chri*tM»ascornes andfIngis us here

together, nie and vou,
Wlth the lite fller'. stook1n' hang«In' up,

bealde the flue.
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sbou1d be a r brO~~o
done; str'ain through ;adi
one Pint of the strained4ZPUMPkp,
thirds tupful sugar, twcôtgLblesaiàonte,
of baknmol~x~asses, two eggs -

et,. one pzut of riain~
ý'These ingreeents well mbcdï U
ont. ilce,_tîck-pie, balç@d
findes,) cruat.

To one cupful of warnm wbeat''msh'
add one-fotirtb cupful of brown ;ugar,
haif a teaspoonful of saIt, ont t4biý_
spýoonful o'f butter, and one-fourth cake
of ec:mprgâsed yeast, - isolved f4x one~-
fourth'cupful of lukewarin water, thet
add one cupiul of walnut nicats cut fin-
to smallIlpieces, three-fourths tipétil 94
dates cut in~ piects,,and enough flou
to make adough that may be kneaded;
when well kneaded, cover and let rist
over night; ini the morning, again
knead, shape intc> baves, and whenù
again nearly doubled in bulk, bake ini
a moderate oven.

D ig. eoiÇmf

The essentials of a dining-room are
flot what somne people, considerthtem.
Some rooms there are dédicated to-eai-
ing w4ierein the Sun is allowed to shine
full into the faces of those occupying
certain'seats at the table, while at. Ieast
one is placed with the back of his chair
in direct contact with a hot radiator.
There may be fine silver and china, but
the table is spread with a thin cloth only.
Sewing-tables obstruct the corners while
ail the- plants under proçess of cultiïa-
tion, and not "pretty efiough for the
parlor," are s'helved befère the windows.

Nothing in the least unpleasant Bhould
be allowed in the dining-rom of al
apartments. The table should have a
heavy silence cloth, with flowiers,' cut
ones if possi'ble, orý those growing so
luxuriantly that, there is no suggestion
of "dirt and sticks" about the=. T'4
windows should be shaded, and a screen
may be used to shut off the extremes
of heat from any one person. Remove
ail furniture except the sideboard, table
and chairs, and don't as you value peace
of mind, put pictures of dead pheasants
on the. walls.

A very remarkable tree grows in Ne-
vada. t is called by the superstitious
Indians the witch tree. It grows to a
heigbt of six or seven feet, and its
trunk at the base is about tbree times
the size of an ordinary man's wrist.
The wonderful characteristic of the tree
is its luminosity, which is so great that
on the darkest niglit it can be seen
plainly at Ieast a mile away. A person
standing near could tead the flnest print
by its light.

Thse variotis experimlents miade 4
solar engines by thse French in Alge
wbere thse Sun IS neyer, ovçrcks
and sbines with great power, h'
been attended ini tome ifis,,tainets
mnasked suecess. ne~beat apparati
is stated to be a Simple arrange
of boiler. and concave nui.isr. t
steamn generated being conidena ed in a
coil tube surrounded by water,stti. bç-
ing intended ,,merely for disti4$g
water' But in i, n 4
contrivedý .#m. mufeeî ih

La Grippe Comilng Agalù
The doctoua belleve ançther. epiden* ocf Grippe

la here. and afready rnany are sufeerinz The
medicai men are flot afrald of Grippe ince Catarrh-
ozone was lntroduced. and cdafimthat no onee wWl
ever catch this disesme who inhales the fratraist
healing vapor of Catarrhoaone a few Urnes dailY.
Catarrbozone kils the Grippe germ and preventait spreading throngh the mytem. "Lest winter 1
had an attack ci Grippe," writes C. P. Mackinnon
of 11t. John's. -l hought Catarrhozone and got
relief ishort time. 1 found Catarrhozone better
than anythlng else and was cnréd by uslng IL."
Catarrhozone preventa and cures Grippe, colds and
catarrb. Two montha' treatinent $LOO0; trial aime 25c.
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If when makring a beef-steak pie you
get the meat the night before wanted

Land sprinkle it witb sait and vinegar,
the meat will be more tender and a much
mier flavor.

1When tea bas been put into the tea-
pot, it should at once be filled up witih
boiling water. t -is a great mistake

* to put only a little drop of water on
thse leaves flrst,, filling the pot after-

"\wards.
Always keep cheese well covered in

a chieese dish, or it will become dry
and tasteless. If the cheese is wrapped

* in a cioth moistened witb vinegar it
wi11 keep beautifully moist, and retaîn
its flavor longer.

Ink spots on mabugany may be re-
moved by touching witb a feather
dipped in oul of vitrol diluted withtwice its quantity of water. The
spot should be well and quickly
rubbed.

For a sprain nothing will gis-e re-
lief more quickly than cold saIt water;
swellings may often be reduced very
quickly by frequent bathing of thepart affected. in strong brine, and,
taken nsoderately, it is an antidote
for alcohoîic poison. t is an excel-
lent hair tonic.

To keep bread and butter fres'h and
mnoist when cut, put in a cool place,

,:over closely with a serviette or clean
,-loth that bas been wrung out of cold
water, and many hours aiter it will-be
as moist as when flrst cnt. ht is very
Convenient to prepare the bread andbýutter for the afternoon tea in this
nay.

Take cold chicken, cut in small
Pieces, using the thickened gravy forwetting, Pouring it while bot over a
beaten egg; put a thick layer of crumbs
in a buttered pan, then one of chicken
and gravy, alternating tilI aIl are used,
having the last layer of crumbs; bake,
covered for half an hour, then uncover
and brown.

Tainted meat is sometimes cooked
by ignorant cooks who do not know

.how to treat it to make it perfectly
r,îce. Fjrst scrape the affeci-ed part-

*.ith a knife,' and cut off what is ab-
Rltely necessary. Then dip a cloth
Iviegar, and with it wipe over the* ieat rpreviotis to cooking. Meat that

iS at a]] doubtful. which is to be boiled.
shoul!,i be puit into cold water and
b)rouý,îi to the boil. Throw away the
Water'_ - nd add freqh hot water to cookt

th, ioint in.
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