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BREAKFASTS-HOT BREADS.

BY KATHERINE ARMSTRONG.
Dyspepties and those wlhio have delicate

stoiachs do not care for warm breads foi
breakfast, or any éther tine, but it cortainly
adds te the attractiveness of the morning
ieal, especially in cold weather te have

"your hot muflins wellbuttered'.'to go along
with whatever else is piovided, and there
are many kinds, like biscuit, corn-bread and
mnuffins that can easily bu pub togebther in-
side of ten minutes. An expert cook first
kinows liow,- thon how te db qtuickly what
hie knows. It is more diflicult te learn
speedy manipulationî thanu te rememîber the
mure puttinug - togeither of bhe iîaterials.
One would hair'dly believe how many separ-
ate breakfasts, each of half a dozen or more
dis*hes, a good French chef can cook in one
heur ; for iii hotels eaci piece of steak,
cach chop, eaci omîelet, and se on te the
end of the ieats and principal dishes, is
cooked by itself for single persons accord-
ing to order.

Habit lias much te do with speed incook-
ary, and time is quite as valuable, generally,
in a famuily as in a hîotel. We have seenl
biscuits that were absolutely perfect made
in five minutes and buked lii fifteen. The
" knack," iu old homely country purlance,
is not given to all, te be sure ; but te be
expuditions in culinary work is but a branclih
of thogreatart. Theimportanceofagood,
bright, early fire in the morning is abovo
all, for if one is hiamnpered and troubled by
a range that is defective, or a late-rising
servant, bot breads must be dispensed with:
but a good range, a good fire in it, one pair
of interested and willing and able hands,
and ene ialf-hour of tinte will propare as
good a breakfast as one could ask for. The
old rule for corn-bread, or in New England
berins, " Johnny cake, " is hard te improve
upon-mnade.of two cups of fleur, one of
yellow cornmeal, cine spoonful of butter,
one-half cup of sugar, one level teaspoon-
ful of salt, three eggs, two heoaping boa-
spoonifuls of baking powder, and s*weet muilk
to mauke a thin batter. The whites .of thea
eggs should be kept out, beaten te a froth
and added last. If made thinl a large
tm, it will bale in twenty minutes, all cou-
ditions being favorable. Any co'uneal
swells very iauch, and. thero is &inger of
inaking the batter toc .thick ; then it will
not be as light and feathery. Muffins are
acceptable both for breakfast and bea, and
the followimg rule, used for years, willal-
ways prove satisfactory. Beat the yolks of
three eggs well, add one large spoonful of
melted butter,.a level teaspoonful of salt,
add two cups of sweet nilk, stir iii flour te
iako a stiff batter, in whicht two heaping
teaspoonfuls of baking powder have been.
inixed. Lastly, add the frothed whites of
tho three eggs, and pour into twelve well-
buttered nuffin pans. Fill six, and thon
stir into the rest of the batter half a cup of
sugar. Ibt will make a variety and just suit,
soniebody's taste.

English muffins lire made entirely differ-
cnt, and look different as well, but yet
please sone tastes botter. To make theimo,
heat one quart of nilk lukewarn, beat the
wiites only of three eggs te a stifffroth and
stir into the milk, add one-third of a cake
of couipressed yeast dissolved in a spoonful.
of warmin water, and thne stir in flour te
mmake a mderately stiff Ltter. Keep m a
noderately warm place over night, and.

bako in muffin rings on the griddle for
breakfast, The good colored cooks in the
South excel ii aling these muffins. We.
see them at the bakers. They are very nico
split open and toasted forbreakfast.

The simîplest of all breafast cakes, the
quickest made and the greatest favorite, is
what we were taughît by our old Englisi
cook te call Lapltnders. Beat two eggs
well, stir into them two cups of sweet milk
and pour the mixture gradualIy into two
cups of fleur. Add a little salt. This
makes one do:.: Laplanders. We lastly
put in our Dover egg-beater, and two
niinutes beating of the batter makes them
just perfectly satisfactory.
' Raised biscuits, found often and delicious

iii country homes, but seldoi secnt in the
city, are made of bread sponge, simply, with
a good lump of butter worked iii, and made
iito biscuit, each one rolled and kneaded
by itself, and thon allowed to risc before
bakiig.

Rols are made in the same way, only

caci biscuit is rolled. ot nearly fat, a"
inch or less thick-a piece of butter laid onu
one hailfand'the other folded over it,
Allow te risc and bake.

Waflies are a dish easy to make, delight-
ful for a breakfast change on a cold morn.
ing, and relish highly for tea as woll
They are considèred best when made witli
yeast, but arc very fair when made witl
baking powder.

American waffles are made of one pint
of inilk, one half cup of melted butter,
three beaten eggs, one teaspoonful of salt,
and one quart of flour. Mix all these in-
gredients and beat well into them one-third
of a cake of coinpressed yeast dissolved in
one cup of milk. Lot it rise till light, stir
in lai f a teaspoonful-of carbonate of soda,
and the batter is ready to bake in waffle-
irons.

A delightful and easy breakfast hot cake
is whatis called coffee-cakein New Engand
-liot cakes, good with coffee-made of a
dough exactly like biscuit, and dut into
three-inch squares, after being rolled about
half an inch or more thick, and fried in a
kettle of hot lard.. They are hot and deli-
cate.

Rye cakes make a pleasant change. .Two
cups of rye, one of four, two cups of milk,
two eggs, one teaspoonful of baking powder,
a little sait. Bake in cups and serve hot.
Good also for tea.

Fried mush is akin to lot bread and is
net te be despised, a favorite dislh with
many. It should, when first made, be
cooked a long time slowly, te overcome the
raw baste of the cornmeal. When celd iL
should cut in slices like bread, and bu fried
slowly in lot drippings, browned delicately
on both sides.

To make ric cakes, add cold boiled
ric te a batter made of nilk, two eggs te
a quart, and two teaspoonfuls of baking
powder te every quart of muilk, made into
a thin batter with fleur and fried in hot fat.
A toaspoonful of sugar is an improvement.
It makes them browi more readily. It is
an improvement te any fried cake. A
change is made by using one-lhalf cornieal
and one-half fleur in making these cakes
and omnitting the rice. Still another
variety is made by stirring in a can of corn
instead of the cold rice, or using oysters or
clams .

And now we have come te buckwheats,
a breakfast requirement almost in some
familes. Theroseems to be a general ten-
denicy te substitute something more whole-
someo in place of th oily grain. As is often
the case, the simplest rule is best. . We
have found this one hard te improve upon.
To one plut and a half of buckwheat and
half a pint of yellow cornumeal add one
spoonful of salt, and warm water enougli
te nake a thin batter. To this add one-
half a cake of compressed yeast, dissolved
i a little warm water. Let rise over niglt,
and in the norning add half a teaspoonful
of carbonate of soda and two spoonfuls of
mclasses, which makes the buckwheats
brown readily. Bake on a liot griddle,
serve hot upon hot plates.

Corn dodgers.-These are inade of corn-
mneal only, with milk, te eue pint, a spoon-
ful of butter, one egg, a little salt, and
sugar and a dessert spoonful of baking
powder. Have the batter quite stiff and
fry in spoonfuls, in plenty of hot dripping.
The cakes should b quite thick, about trio
sizo and shape of a " Boston cracker," and
cook.not too fast, se as te be well cooked
through-well browned on both sides. To
serve should be hot. Te eut, split open
and -well butter. They are a quickly
made dish, a great favorite among the
Southern cooks.-New Yo-k Observer.

HOW TO AMUSE LITTLE BOYS.
What shall our little boys do in the long

winter evenings? asksa iriter in the New
York Post. Of course our litle boys of
nine and ton go promptly te bed when the
short hand of the clock points te 9, but be-
tween this hour and tea time there is a
broad unoccupied space whicl must be
filled. Boys used te be taught te use the
needle, but it is very difficult now to in-.
duce thema te take one in hiand. l6 nay be
accomplishéd once in a while bytelling hîow
the soldiers used te mend their stÔckings,
and how the young ladies at home:used te
send themt needlebooks and thread (it
would be interesting te know just how
iany of those pretty articles were ever
actually of any practical use). Possibly

"ou cai iprness upon the°cys thc truth
that it really is a good thing te be able te
use a neédle, and if you can do this, set
thni to makinglittle bags te keop marbles
in, or lob them help te make faicy bags te
hang on the Christmas troc. Anotlier oc-
cupation is the endless ne of making scrap
books-books of pictures as well as of
stories and anecdotes. ,Then there are
umany gaines te be played with letters, and
it'niay be a pleasure te the boys te be pro-
vided with white cardboard and a box of
paints, and thon let tlhem cut out cards and
i make the lotters upon them and paint tien
in fanciful ways. It certainly would be a
good plan te let a boy give you a specimnen
of lis iandwriting every other evening,
and allow yen te note lis gradual but sure
inprovèment; also of his drawing. Al-
.most any by ould bo proud and glad te
b encouraged te do this. . If possible, do
occasionally play ganies with your boys.
The eflect upon a boy's character of liaving
been taught athome te understand and ap-
preciate, and ut last te exhibit the truc
spirit whichi should enter into all gaumes,
would bu marked. Te teach him te bear
defeat gracefully, and victory with only a
legitimate pleasure, would certainly be
worth while. A strong faibl in the idea
that well-trainud and thoughtfully brought
up children. will in tho end be found te be
better mon, will be an unfailiiig source of
strength te a mother. Her children may
go wrong, it is truc, but who can believe
that they will go se far wrong as they
would have done without lier labor and her
anxious thought. Above all bings do allowi
a boy a certain degree of freedon in his own.
home.

CARE OF CHILDREN'S EYES.

de a paper on Sleooi Hygiene, Presi-
dent G . G. Gi-off, M. D., LL.D., cf bteé
Bucknell University of Lewisburg, Fa.,
makes the statement that the oye troubles
of highly civilized countriesare rare among
savages and those who have never attended'
school. Sixty-eigit percent of educated.
Germans over twenty-one years of age it is
asserted have inpaired eyesight.
, Prof. Groff says that " whenover a child
complains that its eyes «ale, ib should be
excused from its duties, a note sent te the
parents stating the need of rest and pos-
gibly an examination of the child's e'es by
in oculist. The toacher should remember
that pains and aches are the îwarnings
which are given us that some part of the
body needs attention. Whosoever neglects
an aching eye, does se at his peril.
. "A great Portion of injuries done te the
eyes of school children coeur by using the
eyos tee seon afber rovengfrein mnasies,
diphtheria, whooping-cough and obher dis-
cases of childhood. Chilidrn should net
read wlien lying down, when riding, ner
when sleepy. In the scheool-room they
should be encouraged te look up frequently
at renmote objects, and when out of doors
te use their eyes on distant objects.

"Té the habit of poring over their books,
using the eyes only at short distances, more
than te any other cause, is te be attributed
short-sigltedness among school children.
It is believed that if children would sys-
teniatically use the eyes on distant objects,
the danger from nearsigtednless would be
greatly lessened."

At no time strain the eyes, nor on dark
days read fromt poorly printed books, nor
fron greasy sIates; nor froi the black-
board badly written iatter, ner under any
other conditions. Good liglt and erect
position are of course important.

HO0W TO TREAT SCARLET FEVER.
The treatnent of a case of scarlatina is

of very great importance, net only as te
the carrying out of strict rules and laws of
medication and nursing, but in regard te
bhe suppression of al danger of contagion
u others, as it is certainly the most conta-

gious of ail the diseases of childhood.
The child should be ut once put te bed

in a roomiat the top of the lieuse, isolated
in every way froua all other parts or per-
sons ôf the houseiold. Theother children,
if any, should b kept in a distant part of
the house, net meeting anyoîo who secs
the patient, or else sent. away entirely.
The rooit should- be well v'bitilated, and
the bed, (a narrow, long cet the best,)
should be placed out of the direct draught,
and net between door and window. ,

There should be beat in the room, if it

is co°a, and if thor° is a stov or ij°ater,
thero should bu kept at all tines a ian cf
water on ib, to cvaporato and nako mois-
turc for'the rooi, or a kettle of boiling
water iiiay bd kept oit the stove. The
temperature should be kept at about 65
deg. te 70 deg.

Tho fever will. run very high and a
simple shet and blanket should formii tho
covering for the patient, who lies on a iair
nattress orhardbed, never on afeather bed.

For the fover, the following simple fover
mixture may bo given, which will suit
mnost all cases in the carlier stages, or at
least, until a physician be sent for.

Quinine sulphate, grains XV. (15).
Potassium chlorate, grains XXX. (30).
Tincture aconite, drops VIII (8).
Spirits nitrous ether, drachuns III. (3).
Syrup (simple) a sufficient quantity to

makie 2 1iquid oza.
Sig. (or directions), Give to a child not

less than three (3) years of age, half a tea-
spoonful or about fifty (50) drops every
thlrec (3) hours.

This mixture is a very safe and reliable
one, if conipounded by a competent chu-
mist, and will reduce the fever and toni-
perature and quiet and slow the pulse
safely. -Dr. T. TFallace Sinon, in " Ladieb'
Hoernc Journal."

Fon LiTTLEBABIES, packing-boxesstuffed
and lined around the insido are excellent
playing places. A large clotles-basket for
the sane purpose is net to be despised. A
thick pad filled wiah cotton batting, or a
cheese-cloth duvet iolded several tines,
nay bo laid in the bottom of tho basket,

and another spread arounid the sides, that
a sudden lurch or tunble on the baby's
part nay not result in a head bumped or a
face bruised against the rougli wicker-
work.- )Harper's Bazar.

-

PUZZLES-~NO. 26.

1. Hoad ef a cliurh. 2. Spoken. 3. Covering
for the dcad. 4. Girlsa naine.HANNAL E. GnEENE.

cirMADE.
My flrst lu cvory dish is found,
I"y second is a holy round,
My wliole a popular gaine.

lMizzirJICw ,
squAnE No. 2.

My first a flowering shrub will name
My second to Iceland docs pertain,
My third 15pliait or easily bout,
My feîrth. is wcod vliieli ias been spent,
A useful box ny Jast wivll naine,
And also part of te humai frame.

Rour.. JENcXNS.
BIBLE ACnOsTIC.

Initia1s speli tlio naine of the first nan that
peopled Élic carthi aund finais th nmine of Lige
second.I. That whici Job was in Vie siglit of tLiose that
dwclt in lus lbouse.

2. That'wlhieh Abramn said unto Sarni with re-
gard to lier maid.

3. A word usd by our Savieur wheni praying
carncstly te his fathier.

4. A naie given by Daniel to tlie coming
Saviour. HA.îNNAHm E. GREENE.

ANSWERS TO PUZZLES.-NUMBEIR 25.
SQUARES.-

No. .- r' A R c I
A z Il R E
R U n A L
C R A N E
r E L E N

No. 2.-A 1 A R T
r o s E IL

. A I D E
1t E D A N
T n E N D

No.3.-F E A s T
E D D E U
A D I E
5 sE E M S
T R U S T

No. 4.-N O T c i
O O R R E

0 Il N E
H E w E D

P.-
Gather ye blossons while ye may

Old blunie la stili a flylig
And this same flower that smiles to-day,

To-morrow will bo dying.
BIBLE ENIOMA.-Soek ye me.-Amos 5:4.
NUMERICAL ENIGMA.-" Labor not to be rich.

. PUZZLERS H1EARD FROM.
Ànswers to puzzles have beeni received from

Lillie Cass, Haniah E. Greene, Marion R:Rennie,
Beata Kinîsman, Louis Head,'RI. H.eJonkins,
Clement M. -Keys and a correspondent from
"Deer Island" whose name wo have not re-
ecived.

~Zi~

8


