12

THE LADIES JOURNAI.

The Little Cook.

Lvery child, especially every girl, has an
justiactive desire to make and meddle wher-
ever any culinary processes ure going on ;
wid every mother and every Litchen-maid
are aceustomed to give the little one a bit of
dough when mixing bread or cake, and of
Jetting her bake her own little confection in
asancer,  Juis a wise mother who takes ald-
vantage of this natural inclination in o girl
to make her a cook betimes, amd to turn the
taste and tendeney toaccount in the family.
To be a zomid cook, to be a good nurse, to be
a 2ool needle-woman, are the three thingsab-
solutely essential to the happiness, and to the
continuance in happiness, of the great major-
ity of all women, whatever more it may be
ziven them to be ; and if the things leading
to such desived proficiency are taught insea-
som, there will be so much more time left for
allthe other things that invite after the foun-
dation of the positively necessary is laid,

‘The business can  Le begun by letting
child of nine or ten, for cxample, makea
bowl of gruel, overseeing its preparation so
carefully that there can be o mistalic made
and  that the consumer of the gruel can

waise it so sincerely that her ambition will
}w fired for all the future, so far as gruol is
concerned, Lo make it perfectly. Nhe will
put & quart of water in the swucepun over a
good fire, and then wet & tablespoonful of
oatmeal in o little cold water, and stirit
sinooth as the smoothest paste, und when
the water boils she will pour the paste iuto
the saucepan, stivring it all the time, when
half done adding a sultspoonful of sult, buil-
ing a half-hour, and steaining thiough a
fine wire strainer, when if it husnot scorch-
ed, 1he inavlid will have o fastidious appe.
tite who is “not pleased with it.  Indeed,
many well people find it an agreeable and
satisfying dish ; and we have known of a
house-keeper, in distress for asoup, serving
this oatmieal  greel, well salted, and  with
xome celery tops thrown into the tureen as
it came to the table, for the sake of appear-
nnees, sl experiencing the  delight of one
who has made a new discovery at the relish
with whicl, her guests dispused of her white
souys.

When ouwr Jittle cook is sufliciently ace
complisived in thix simplest gruel, 1o which
Jearning in later year, a sl the more
complicated sorts eau he added, her at-
tentin can be turned to bread, that one
v diing in the support of civ-
and her mitial step in the pro-
bu the concoction of some eream of
varter bisenit. in which she will he shown
how 1o rub i piece of butter the size of an
ey into aquart of flour till there wee no
Tamps, adding then o teaspoonful of salt and
two heaping teaspoonfuls of eream of tartar,
stivred in well, then wettingg it with a pint
of cold water in which a heaping teaspoon-
ful of soda has bewn dissolved @ when well
mixed pouring it ont on the board into
enongh tlour (o let it he moulded smooth,
rolled to . surface a half-inch thick aml the
Viscuits cut oul witl a tumbler, if there is
no  Dbiscuit-cutter, and baked in a well
greased pan. When her biscuits have heen
admireld. as they anzht to be, she ean pro-
ceed to hwead.  Here the question of yeast
complicates matters ab the outset; hut as
yeast is now so casilvoblainedat the baker'’s
and in the compressed form, we will assume
that she has it on hand, and if she has to
Tearn to prepare it, that exciting business
can come afterward, I now she scalds a
lealf-pint of milk, and adds it to a gill of
water in which a quarlter of a yeast cake
has heen dissolved. together with a teaspoon-
ful of salt and anothier of butter and stirs
all that into a gnert of flour, turns it out
and kneauds ot Uil her little arms are tived,
und austher stronger persan must finish the
half-heur's kneading for her, and then puts
itintoa pan, and culs a transverse slit in
the top of the pies and Jeaves it to rise
overnight. she wiil have completed the tivst
ehapter of her work. In the morning. when
the dongh may have doubled in height, she
will take it out, and knead it again Gl the
Jittle anins can do no more and assistance is
called in ; then she will shape it into a loaf,
put it into a buttered pan, prick it with
the carving ferk, and bake it in n hot oven
three-qnarters of an hour, when it will not
be her fanlt, or the funlt of her overscer, if
slhie ha: not produced a good leaf of bread,
and is not entitled to be called Judy, or
loaf.giver.

Gingerbreads and eakes and dainties will
come into a luter year of our little cooking-
school, ns in thia year only the cssentialsare
dealt witli, although to hungry school-
children cookies and snaps and jumbles
sometimes secmn morecssentinl than bread and
meat, and they quiteagree with that wit
who thought he could dispense with the
necessaries of life if he could only have the
luxuries.

Buat all this accomplished week by week,
it is time for the young cook tolearn how to
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illustrates a design that has been called the
Russian polonaise, as it laps to one side in
the style especially aflfected in 1hese so-call.
ed Russian garinents.  Plain or figured wa-
tevialslook well with a flat garniture of velvet
ribbon, gailoon, embroidery, cte.  The full-
topped sleeves are of velvet, silk, or cord
guipure ; in the latter case having a top puff
of the dress goods, orof silk. The lower
cilge may be tinished with a ruffle, bands of
velvet, or a hiem only. The back is full from
the shoulders, and the right front is gather-
ed in the shoulder-scam, and lapped to the
Jeft hip, with a graceful fullness across the
front of the skirt.

roast the meat, wiping and not washing the
Leef and mutton ; how to hoil it —in hot
water if the meat is fresh, in eold if it is
salt or corned : how to broil a steak, by
searing each side guickly as possible in order
to rewain the juices ; how to muke awd sea-
son a stew ; leaving the dressing of n fowl
to & much more advanced period of kitchen
lore, together with the composition of en-
tree and ull such claborate aflairs, 1t will
be time, too, with this roast or stew, to
learn about the preparation of the simpler
vegetables ; how to cook potatoes, for in-
stance, by plunging them into boiling water,
and  when done pouring off the water,
sprinkling them with salt, and leaving them
one hot evaporating bursting moment over
the fire.  And when with this our little
maid has learned how to make a plhin cus
tard pudding, by beating five cggs with two
tablespoontuls of sugar into a quart of milk,
addiug half a teuspoonful of flavoring ex-
tract, peach or lemon, and & gencrons pint
of salt, grating nutimeg over the top, and
baking three-quarters of an honr, she can
teathi{ully style herself a gcod plain cook ;
and she has learned her art, morcover, in &
way as good as play.

Axn Intelligent Cat.

A New-Hampshire physician has sent
the following cat story, for which he vouch-

‘“ Among other queer tricks, Dick will
take off my glasses very carefully with his
paw, hold them with one claw and survey
them with great apparent interest,

“The first time he did this was one night
when he had been napping and 1 reading.
He isa great pet, and going to him I bent
over, without indicating by sny motion my
meaning, and said gently :

“ Dick, if you want to go to bed take off
my glasses.”

*“He ijmmediately reached up a paw
and took them off as deftly as though it
were an old habit. Thinking this ~ *hap-
pen-so.” I put them on and made the same
request iu different wards, with precisely
the same result.  After one more repetition
he yawned aud plainly intimated that was
enough.”

‘* Now, my dear,” said the teacher, ““ what
is mewmory ?” The little one answered, after
a moment’s reflection—¢ It is the thing you
th,”forget w

To 8eo or Not To See.

Few of us realize the blessing we have in
our cyes till we are about to be deprived of
them. We often speak of the comparative
blessivgs of the various senses, all but wusi-
ciang, and those whose chief happiness is in
music. agreeing that they would rather be
deaf than blind, a few going even so far as
to say, und that in the face of the well-
known coutent of the blind, that they
would rather be dcad than blind, if the
choive luy with themselves. In view of this
very evident value that we set on our cyes,
is it not singular that we take so little
care of themn? Jsit not strange that wo
80 heedleasly expose them to all extremes of
heat and eold, of light and darkpess and
semi-light, by using them under such civeum-
stances that we strain them, and disregard
and forget them, till all of u sudden they
oblige us to remember, with the stings of
prin and blurs of shadow, if no worse?

Jivery child is told, from the first reading
of the lirst story, to put away the book when
twilight comes.  But every child sces the
mother or aunt bending forward for the
last ray of light on work or paper when
twilight begins to purple the air and make
it necessary to strain ull the fine nerves of
the eye in order to distinguish one thread
or one letter from another. We ull know
that when the body is futigued, it is not
merely the back or the legs, but the whole
body ; and if the whele body, then the cyo
with it, that portion so closely and inti.
mately connected with the brain, the organ
of ull sensation ; but tired out, we throw our-
selves down and take a bock and put the
eyes al work, the eyes ay tired as any of the
rest of us, and in_so doing give the brain
also more work and more fatigue, or we take
up the needle and do this biv of fine stitch-
ing, thinking we are resting everything but.
our fingers meanwhile ; and when we are
too ill to dv anything clse, we are apt to
think we are not tooli to write letters, to
reat adight povel, or to look at pictures,
and forget that the eye hus heen wenkened
with all the vest, and needs shadow and
nothingness—nothivzmess, i we except
molifying baths and the care that o vital
organ should always have.

Just as many of us think it is wise to save
an howr aml add v Lo life by doing a picce
of sewing in tho morning betore breakfast,
or will have our children up and oo their
lessons on an empty stomach, without at all
recognizing that the body needs refreshment
Lefore beginning its tasks, and that the eye
is badly weakened by the efort which enlis
upon it for exertim before the body has
heen strengthened by the morning ‘meal,
the fact being that nothing showld he done,
neither walking, nor studying, nor sewing,
till & eracker or a crnst has heen ecaten, or
one has had the sustenance atforded by a
glass of wilk, or something of thut sort,

Never should we allow any one suffer-
ing underan enfeebling diseave, or recov-
ering from an acute illness, Lo use the eye at
ull. ~ Never should we disregard the situa-
tion of the windows in our children’s school-
rooms, but forbid the children to be seated
30 that the light falls into the eye from the
front.  Never should we allow a bed to be
placed so that the light is in the fice of the
sleeper, and always shonld we ake sure
that the eyes have good night rest by hav-
ing the sleeping-room completely dark, and
letting any funciful love of secing stars or
moon or sunrise be gratificd in another
room.

Nor can mathers be too careful in the mat-
ter of their children’s studics after nightfall,
They should prevent and forhid as much
studying then as possible, and when the ex-
igencics of our present system of education
makeit absolutely necessary, they shouldpro-
vide the fullest and best light to be had,never
permittingany use of the eyes by flickering
fire-light, or any uncertain fame: and when
they detect the first symptom of short-sight
in a child, they should obtain optical advice
at once, and have the child fitted with glass.
es to relievz the strain.

When the eyes arc in trouble, inflamed, or
aching, or suffering from a blow, it is of all
times the time to be most careful, and if the
troulle is serious in the least, to have medj.
cal advice, and try 1o other application he.
forchand than very hot or c¢ald water,
Plentiful batling, pare water, and pure air,
gond food, just enough work, and all the rest
1t will take, is what the eye needs as much as
nny of the rest of the bady for its perfect
health and the preservation of its power.
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Only 2 Mouthfal.

X.—Do you know that man silling at the
table over there ?

Q.—Yes ; itisJones, the grealest gour-
mand in the city.

N.—I know it, and heia caling awny his
senses.

Q.—That won’t hurt him any ; it is only o
mouthful to him,



