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About the House.

Squash Fritters.—One pint  cooked water a short time before cooking. It .
molasses, and serve With tomato catsup. Squash, 1 pint sweet milk, 2 eggs (beat- should always he put to cook ijp boiling
Bean (.‘roquettns.—"l‘uke any left-overs ol en), a little salt. Mix, and add flour Water, and salted at ub(?ut the eng of
cooked beans, mould into balls with egy which has had ga teaspoon of baking half an hour. |y Cocks in about three-
Wintu- VQsetables_ Lo bind together; flour the outside, and powder mixed in, to make a batter. Fry fourths of an h““r"
fry. n spoonfuls in boiling lard. Browned Parsnips.—Scrape the par.
Bects, Creamed.—Put in boiling water Bean Salad.—Mix cold, boiled beans Squash, Baked.—Wash the squash, but snips; put in water, to which aqdq alitt]e
and cook until tender. Remove the skin, with the salag dressing given above for do not peel it.  Split in two, and bake, salt, and let boil until tender.  uie up.
and cot in small pieces.  Cover with a ot salad. When tender, remove the seeds, then drain; put in o pan; spread with puttey,
dressmg made as follows : One cup swoeet, Beans, Boiled.—Boil 3 hours. To 1 scrape out the pulp; add butter, pepper and set in a hot oven to brown,
cream, 1 level ltablespoon. flour or ..~0!‘n- quart, take 1 tablespoon molasses, 4 and salt, and serve. =
starch blended in cold n_n.lk and stirreq tablespcon butter, 1 tablespoon vinegar, Squash, Stewed.—Cut in pieces, and Wh ttoS d wi
into the cream when boiling.  Just et 3 teaspoon salt, teaspoon pepper. Stir stew in o very little water, with © at to Serve an with tht.
come to a boil. Season with salt and With the beans, and cook 10 tinutes. otiona, When tender, remove the cover, With roast pork—apple sauce.
white pepper; add a bit of butter, if pre- Celery, Stewed.—Take the outer stalks; and let the water boil off. Season with With roast lamb—mijnt sauce.
ferred, and pour over the beets. clean  and cut into pieces half an inch butter, pepper and salt, and add a little With  roast turkey—chestnut dressing
Beets, Hot, with Vinegar.—Slice hot, long. Stew in a very little water un- sweet cream. and cranberry sauce.
baked or boiled beets; pour over them a ¢ tender; drain; add butter, ang a little Salsify Fritters.—Scrape the stalks of a With  roast goose—apple  sauce
dressing of hot vinegar, sugar and but- flour, and let cook g minute or two, bunch of salsify, and grate them fine. currant Jelly.
ter, mixed to suit your taste. stirring well.  Then add enough milk to Make a batter of 2 eggs, gill of milk, With roast duck—celery  ang onton
Beet Salad.—Boil the beets, and chop make g sauce to cover’the celery; season: a pinch of salt, and enough flour to dreS_Sing, and grape Jelly.
fine, then mix with any good salad dress- heat to boiling, and serve. make the batter of the desired con- “'{th I)Qrk Sausage—tomato catsup.
ing. A very good one is made as fol- Cabbage, a New Way.—Boil  tender, sistency.  Stir in the grated salsify, and ‘_’Vlth ll\er—hOFSe»rudi.sh and  friag
lows : Put in a Saucepan or double drain, chop fine, then add butter, drop by the spoonful into deep, boiling onions.
boiler, 2 eggs (beaten), 4 teaspoon mus- vinegar, and g, dash of sugar. Serve lard. Cook to g golden brown. ‘t‘iUl boiled salmon—white sauce, harg.
tard, a pinch of salt, dash of pepper, and hot. Salsify Soup, or Mock-oyster Soup.—  boiled eggs, and parsley.
tablespoon of sugar, beating all unti] Hot Slaw.—Cook the cabbage in just  Wash 4 b, galt codfish, and let simmer With sweetbreads—cream sauce.
thoroughly blended. Add } cup vinegar enough water to keep it from burning.  half an hour in 1 quart water, with 4 R
and butter size of half an egg. Cook Keep it covered. When tender, chop dozen salsify cut into small pieces. Re- R. 5
slowly, stirring all the time. When cold, fine, and season with pepper and salt. move fish, and Sseason remainder with eapes.
beat in 2 or 3 tablespoons of cream Blend 1 tablespoon (level) of mustard in salt and bepper, adding 1 pint milk ang Sponge Cake.—Beat 3 ©gLS very thor-
(sweet or sour). enough vinegar to make it smooth. Add < tablespoons butter rubbed into 3 ot oughly. Add 1 Cup sugar; beat again
Beans, Boston.—Put 1 quart beans and to it 2 €ggs (well beaten), and stir well: flour. Serve with crackers. Add 1 cup ““ Five Roses ** flour; beat
4+ Ib. salt pork in a crock; cover with then stir into it a cup of vinegar, and Salsify Potpie.—Cook salsify (cut in again for twenty minutes, and bake in a
water, and soak over night. Next pour over the cabbage. Add a piece of small pieces), with a little codfish. Adg hot oven twenty minutes.
morning, mix with them 3 cup molasses, hutter. Stir all together: cover closely, butter, gnd thicken gag gravy. Have Cup  Cake.—One Ccup  butter, 2 cups
Put in a pot with a tight 1id, and bake and simmer slowly for ten minutes. ready a pan of nice hot biscuits; split, sugar, 3 cups ‘‘ Five Roses ’ flour, 1 cup
in the oven all day, adding water when Onions.—Boil in salt water; drain, and and bour the salsify over them. raisins, 1 Cup milk, 4 eggs, 2 teaspoons
necessary. Season with salt and pepper cover with a good milk sauce. Salsify is improved by standing in cold baking powder, little salt, Spice to taste.
Kenmuir, I te]] ye that,”” he said, and and—far  worse—hjg flock of Herdwicks, Wullie, let me to ye! let yer man ease
BOD, son Of Battle. marched out of the room. heavy in lamb, hag been galloped with ye ! * and then, with 4 scream and g
In the mean time the Black Killer pur- disastrous consequences. murderous glance, " Cure ye, Kirby, 1'1
sued his bloody trade unchecked. The The old man, with tears in his eyes, deal wi’ you later '
By ALFRED OLLIVANT. public, always greedy of a new sensation,  was telling how op four nights that week The uproar wag like hell let lgoge. You
took up the matter. In several of the he had  been up wip Shep to guard could hear the noise of oaths and blows,
[Serial rights secured by ‘1he Farmers Ereat dailies, articles on the ‘‘Agrarian HKil”lSt‘IHiSh%ip; and on the fifth, worn as the men fought far the door, g half-
Advocate and Home Magazine.”) Outrages "’ appeared, followed by lengthy out with his double labor, haqd fallen mile away And above it the horrid
correspondence.  Controversy raged high; asleep at his pogt. But a very little bellowing  and  tpe screaming of that
CHAPTER XVII. cach corrvsponden.t had his own theory while he slumbereq ; yf't When, in the shrill \’()lf‘f'.
and his own solution of the problem; and dawn, he woke and hurried on hig rounds, Long Kirby was the first man out of
A Mad Dog. each  waxed indignant as hig were dis- he quickly came pon  a mangled sheep that murder-hole - and after him the
David and Maggie, meanwhile, were carded for another’s, and  the pitiful reljc of his flock, A Others toppleq one by one—men and dogs
drifting further and further apart. He The  terror had reigned already two relic, indeed ' For all about were cold Jostling one another in the frenzy of thejr
now  thought the girl took too much  months when, with the advent of the wee lambkins and  their mothers, dead fear. Big Rell, Londesley, Tupper, Hoyp-
upon herself ; that thig assumption of the lambing-time, matters took a yet more and dying of exhaustion ,ng their unripe pin, Teddy Hnlst(,(-k_ white-faced ang
woman and the mother wasg overdone. gerigug aspect. travaijl—g slaughter f the innocents. trembling . and old Saunderson they
Once, on a Sunday, he caught her hear- It was bad enough to Jlose one sheep, The Dalesmen were clustered roip the pulled out by his heels Then the dou}
ing Andrew his catechism. He watched oftep the finest in the pack ; but the old shephery, listening  witp lowering  was shyt With a clang, ang the little
the performance through a crack in the hunting of a flock at a critical moment, countenances, when a4 dark gray head man ang mad dog were left alone.
door, and listened, giggling, to her sim- which was incidental to the slaughter of beered in at the door and twe wistiul In  the street wag already g big-eyed
ple teaching. At length his merriment the one, the scaring of these woolly  eyes dwelt g a moment on the spegker. crowd, attracteq by the u;yr(\mr; while at
grew so boisterous that she looked UP:  mothers-about-to-be almost out of their " Talk o' the  devil muttered the door wag James Moore, seeking en
saw him, and, straightway rising to her fleeces, spelt for the small farmers some- M’Adam, but 0o man heard hiy. For trance ““ Happen 1 could lend the
feet, crossed the room and shut the door; thing akin to ruin, for the bigger ones a  Red Wull, too, had  seen that sad face, little mon a hand,” guig he ; but they
tendering her unspoken rebuke with such |ugg hardly bearable and, rising from pijg tmaster's feet, had withhelq him forcip)y M
a sweet dignity that he slunk away for Such  a  woful season had never been Jt-fl;»! With a roar at hig enemy, toppling Inside wag pandemonium bangings like
once decently ashamed. And the in- known ; loud were the curses, deep the Jim Mason |jke & Dnepin in the fury of  the doors of hell | the bellowing of that
cident served to add point to his hos- vows of revenge. Many a shepherd at his charge Ereat voice ; the batter of liltle.f’e{el; the
tility. that time patrolled all night through In a second v\ﬂ‘y dog in the room, blilh(-ring of g body on the floor : and
Consequently he was seldom at Ken- yitp his dogs, only to find in the morn- from the battered Venpus ¢, Fupper's big always thy¢ shrill, beseeching prayer,
muir, and more often at home, quarrel- ing that the Killer had slipped him and Rasper, was  on his feet, bristling to Wullie, Wullie, et me to ye ! ” and. in
ling with his father. havocked in some secluded portion of his h“\"’_ at the tyrant and  wipe oyt bast a scregm, " Kirhy, 171 lye “‘i, Ve soon 1
Since that day, two years before, when beat. injuries, if the gray dog woulgd lead the Jim Mason it wygy who iurnod, at
the boy had been an instrument in the It was heartrending work : and all the dance. length,  t, (he Stitth and  whispered,
taking of the Cup from him, father and more So in thut‘, though his incrimina- .lt was not to va'u however. For Long Nirby, lad, yo'd hest skip it
son had been like two vessels churgwl tion seemed as far off as ever, there wag f\lrb_V_Wzls standing at the door with g The  pig mwan obeyed ang rat The
with electricity, contact between which still the same positiveness as to the cul- cup of hot coffee in pig hand Barely stamp, stamip of hig feet on the hard
might result at any moment in a shock prit'g identity. ) "i\“'ilh.“ greeted the /:'rnl) dog with— "oad rang ahove the turmojl AsS the long
and a flash. This was the outcome not Long l(il‘hy, indeed, greatly daring, ”l’wllvn, Owd l”,,' '\\lwn hoarge vells legs vanished round the corner and the
of a moment, but of years went so far on one occasion as to say to  of Ware, lzu.l ! The Terror mingled  sound of the fugitiye died away, g panic
Of late the contest had raged markedly e little man ““And d'yo’ reck’'n the with Red \\u‘ll S roar. selzed the listening crowd. '
fierce ; for M’Adam noticed his son's Killer is g sheop—flog, M'Adam '?" “‘dlfb turning, he saw  the »gmut dog A Wormmgn shriekeq - a girl fainted : ang
more  frequent presence at home, 91111 ‘1 do,”” the little man replied with bounding lwr the attack. Straigchtway he in tWo minutes tyq Street was as naked
commented on the fact in his usual spirit  conviction N ﬂ”"” ““’_““'“”U» Contents of hig CUp full  of men ,4 the steppes oof Russia in win-
of playful raillery. ‘' And that he’'l] spare his own sheep ? in H.mL yAan—\\nu‘l\Pd countenance The ter here 4 White face gt window
““ What's -caine to ye, David ? >’ he ““ Niver a doubt of it.* hurnmg liquid swished against the huge there a door ajar; ang peering r:un':ia f&,:
asked ome day. “ Yer auld du,d'.s head ““Then,” said the ﬂ.mith with a nervous l»ll”hf.“&(f. ‘ .Hlmrlln;:, bubbling, scalding,  corpe a frighteney boy One: man only
is nigh turned wi’ yer condescension. Is cackle, ‘it must lie between you and ][y did U fol»l WOrK well ; nothing  scorneq to run Alone, James Moore
James Moore feared ye'll steal the Cup  Tupper and Saunderson.’’ escaped that merciless torrent. With a  stalkeq down the centre f the d, slow
fra hi stole it from me, that The little man leant forward and cry of ageny, half bellow, halt howl, Req and calm. ¢ ( € rm'u, slow
a. m, s ye - fie 0 . i > Wull checkad hi “harge r ; s . Bab tr””“”‘: at his heels.
he’ll not ha’ ye at Kenmuir ? or what is tapped the other on the arm. ‘ ull ¢ In his charge. From With-
ft 9l e “ Or I\'enmuxrt ma friend,”” he said “}“: ”"‘] ‘i‘v’”" Was banged ‘[", and again It was 4 long hulf-hoyr before the door
§ ““I thought T could maybe keep an cye .« Ye've forgot Kenmuir.' ) wue dual was postponed. While Within the  of the NN burst oren, and M’Adam came
i on the Killer gin T stayed here,”” David “So I have,” laughed the smith, ‘‘so tép»ﬂmm a huddle of men and dogg were out with 4 run, flinging the door behind
answered, leering at Red Wull. I have.” . ’ left alone with o mad man ang & madder  him. g ’
H ‘““ Ye'd do better at Kenmuir—eh, ‘“Then I'd xlml, amt,ho'r time, ' t:he other P,»rliltf?- ) He rusheq 'Mto the middle of the road
| Wullie ! ** the little man replied. continued, still tapping “I'd mind ) .I,”“L demented agonize, 'th4. Tailless  his slieves wopn Fifled o the witay “ke,
! “ Nay,” the other answered, '* he'll not Kenmuir, d'ye sce, Kirby 2 * I'vke .thum]uywl about the !Ht-l«- room, a4 Surgenn's and in hig right | nd.
{ . 's Th’ Owd Un to . . ) . . . gnashing, snapping, oversetting; mep W e B a was
| g0 Lo Kenmuir. There's § tables, chairs wirled off thejr ' ek handleg Jack-Enife,
b see to him there o’ nights.”’ It was about the mﬁl:ilu of the larf))— h ' '. swirled o 1eir legs qgq b ering i W terringg L
i The little man whipped round. ing-time, when the Killer was working  thoug .l ey had been dollg He spun Py, ¢ le voice, where is
i ‘“ Are ye so sure he is there o’ nighf«‘j. his  worst, that the Dalesmen had a round llkg a 111«71?str(,|1u t“"“)’}‘m, he
"’ — lad ? ** he asked with slow signifi- lurid glimpse of Adam M’'Adam as )TO banged his fértmnd head avainst  th, " and down the road,
i might be were he wounded through his  wall; he burroweq Into the unyielding TV glances everywhere : and
i ca'r}c;;.e was  there when some one—I  wy|ji, ?OOL f Am:)'n“ the while M'Adyp pat NP was whiter than his hair.
. ~ < e o N . by
| dlona say who, though I have ma ThuS. it came ahout : Tt was n.)n.rlxe't; ﬂ:l;'(‘d t: t:: ﬂl::‘l,' :(:;\”I!.I\‘ handy _l,]»'m” »hlm Hrmu r‘ turned and hunted madly down
| thoughts—tried to poison him,”’ sneered day in Grammoch-town, and in the )t o ,; s t' u]s a lmr)fr- flingg y‘ ] Iewgth  of the THigh, nosing
.f the boy, mimicking his father’s manner. Border Rar-n old Rob Saunderson wns}thr\ ?‘ra ]. ) t1 fI', r?mw (wv"\Il‘ again, p Ik o GEE B VTV cranny, stabbing
I B;['Ad;l;ll shook his head. ) centre of mtvrest: I'or on the \prm"mus [;:S:()Ol: oV:t L'\]:;\T\%;r\f nffz:;Y :‘I.'IL"::N! Upop o 1 oan went. anq screaming,
| “If he was poisoned, and noo I think night Rob, who till then had e:t;n;:cf(”urn- S in. 5..1,1)1}(\“1;,: !H‘- “q‘l”"_" ‘nr: an i wait (i1 1 get ye 1
! aiblins he was, he didna pick it up at scathed, had lost g sheep to the Killer ; . 3 e Wallie, Peocontinged. )
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