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THE FARMER’S WOOING,

Tho Jdaisics podded tn tho grass, tho buttereurs
wero aleeping,

And Juet acrexatho river rangthp farmenat thelr
reaping ;

Upon tho bills so bluc and fair, tho maplo leaves
wero shosving

Tholrsoft white beauty In tho breezo that from
tho sca was blowing.

A Mttlo meid camo through tho Jahe with song |
and rippling Janghter;

Tho buttercups mndo way for ber; thodai-fcs
nodded nftor,

A stroag young farmer saw her pauso beside the
partiog river;

Sho drow a lily from its depths, with golden heart
o quivor.

*"Thou art moro fair than lilifos are,’ smdhow ith
hana upliftod,

And throw a poppy as tho stroam toward the
tho matdon drifted,

8ho sot tho flowors §n her hair, thered aud whuto
togothior ;

A cloud grew black Loforo tho sun, and rainy was
tho weatber,

Ho camo across tho river thon, the farmer from
his mowing;

Ho mindoed not tho water's dopth, Lo cared not
for §ts flowlng.

"0, lovo,” ho said, *'if gloaming tun and cloudives
skies o'er loan us.

Tho river's barring whith may roll, unpassad, un-
trlod botweon us;

But whon tbo loud thunder Rils tho ale, and
clouds und rain comooveor,

I'll croes tho ocean to your side, I am no fafr day
lover!™

And 80 ono day the villago bolis raug across tho
xivor;

Thojr music sot tho butiercups nud daiwsiog all a
quivor;

While gomo ono drew o ifly from tho strcawn so
bifthoely fowing,

And plucked o blood red poppy that amid the
wloat wai growing.

Tho maidon sat thomn in her hatr, tho red and
whito togothor,

With many a sintle, o toar or two, and glances at
tho mother.

They passod boperth tho chapols stalo the
farmer aud the malden,

Whoro arches crossed abovo thoir hicads, with
snowy blossoms ladon,

And in that plaos of holy calm the binding words
toro spoken ;

Ho in tho hoa*t boro out tho truth, she ou ler
head tho tokon,

The yoars wont by, and some woro bright, and
somo woro clended over;

But ovor stood bio at hier sido ; 110 was uo falr day

lover.
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PURE DRINKING WATER,
‘Fhis mater of pure water to drink, Is
vita), wvital, VITAL to the well being of
farmers, Itmay be the fate of atl-delicate,
“pecked” children to die, but these are tho
ones that the mothers.at least, love best,and

there is a vital deal of reuding of
over the liearts sickness and  death
of the declicate ones, young or

cld which might at least be post-
poued for many years, if they and we had
purc water to drivk. Wells near barn-
yards or within two or three hundred feet
of them, secmetimes contains the gems of
diseaso and death. The old fashioned
privy vault, fifty times more dangerous, is
usually nearcr the house and the well, and
contrived, as if by the 'arch-cnemy,” as
an unfailing source of malarial poison, of
diptheria,typhus and typtioid fevers, and
the cvils that follows {n their train. There
ouglt to be state laws forbidding the exis.
tence of the privy vaulte, or 2ven of cess-
pools, except perbaps, cemented eisterns,
through which a regular flow of water Is
maintained.

No gsystenawas ever devised equal o
tho Mosaic, (Deut. x xiii, 12 1% and 34,) but
that is particularly adapted ton unomadic
people, although I havemet withit in
Louisiana nnd Kentucky,and know it is
thorulein ‘'exas, wherethe abowmination
alluded to has never existed, cxcept to
a very limited degree.—Ex.

FATING LEMONS,

A good deal hax Leen eaid through the
papers about tho henlthfulness of lemons.
Tho lateet advics is how to use them so
they will do tho mctt good, 03 follows :
Mos peoplo know the benefit of lemonade
betore breakfast, bat fow peoplo know
that it is jore than doubled by taking
another at night alao,  The way to get the
4 botter of o billions syrtem without biue
pills or quinive, is to tako the jui¢s of one,
two or three Jemone, a3 appetite craves, in
as much water as makes it pleasant to
dnnk without sugar, before going to bed.
In the morping on rising, at least half an
hour beforo breakfast, take tho.juico of
ono lemon in a goblet.of water, This will
clear the system of huwmor and bile with
clliciency, without any of the weakening
effects of calomel or Congress water.
Poople -“ould not irritate tho stomach by
cating .umona clear ; tho powerful acid of
the juice, which is always most corroslvo,
invariably produces inflamamation after a
while, but properly diluted.so that it doer
pot burn or draw tho throat, it does its
medical work without alarm, and when
tha stomach is clear of food has sbundant
opportunity to work over the system
thoroughly, says the medical authority.
HINTS OF AANDLING FRUIT IN T

IKITONEN.

In hulling strawberries do not put a
drop of water an them unless compelled to
by the carth clioging to them, In that
cage have a basin of ice.cold water at hand
and beforo pulliog them, dip them, and
out again. In preparing them for the
table or for canaing, take all the small,
green vr broken berries out ; put them,
with their weight of sugar on a cool part
of the range, and let them simmer until
the juices ara all extracted. Then strain,
and bottle, wealing tight. This is a good
way to do with all kinds of berries or
fruits ; it makes a dclicious flavoring for
pudding sauccs, cakes, etc., and also an
addition to a plass of water. A rich, ripe
bananna to two quams of strawberrics
and cut in tlices throuch the Derries, is an
addition that will be liked by almost every
one.

In eanuing berries, I put the berries and
tho amount of sugar which 1 use
over them in the cans set them
in cold water, and lot it boil only
sufliciently for the rugar to be melted sod
the juico to look clear, Tull them to the
top from other cans, and be eure they are
air tight, T .n put them away ina cool,
dark place.

Cnerry JaM.—To cach pound of
cheiries allow three-quarters of the best
whito sugar. As you stew tbem, throw
them into tho sugar, and let them stang all
night. Next day, boil them slowly until
they furm a thick, smooth mass,

Caerny Jeniy.—~Take large, fine, juicy
red chenies and stew them, saving care-
fully every drop of juice. Take half the
stones and crack them, taking the kernels
and putting them with the cherries and
the jnico into a preserving kettle. Let
them Yoil slowly for half an hour. Trans-
fer 10 & jally tag,and squeezo out all the
juice, and allow a pound of whito sugar to
every pint of jaice. Lot the sugar ditsolve
slowly, aud then boil twenty or thirly
minutes. Put it away in tumblers or
bowle, and cover it with paper that has
been oiled or dipped in a little braudy.

REUBARD AS AN APJUNCT.—When mak-
ing o slrawberry or raspberry tart, if you
have not ecacugh of the [ruit, take rhu.

‘ bark and cleun and stew. Whm cold to

a quart of rhubark add a piot of bunee,
and you will be surprised to sco how tho
flavor of tho rhubarb is cincealed by the
feuit. It is ono of the peculiarities of
rbubarb that it imbibes all flsvors. In

making home-made wines, it will be found !

invaluable, You can proparoa presorved
ginger from it, flavoring 1t with orange,
lomon, oralmond, Boil rthubarb and cur-
rants together,—either red or black--and
sirain, and you have currant jelly. Flavor
the rimplo juico of rbubarb with lemon
peel and stick ciunamon, and you bave (ine
quince jelly. Then agein, boil the simple
juice with brown sugar, only addiog a
small quantity of molasses, letling it get
quite datk and thick, aud you have the
very best coloring for gravies and soups.
Boil some juice with an equal quentity of
white sugar and some red currants and
strain it. Thev, boil again, drop in singly
some ripe and large staawberriey and you
will have a delicions addition to your win-
ter fruits, The possibilities of rhubarb
are quite wonderful. Thers is only one
important thing to bo remembered ; for
mixing with other fruits you must first ex-
tract tho juico by loding < without svqar,
and then strain,add the destred quantity of
suger and go on with your process,

IASIHLION NOTES.

The ginghams and piques this scason
are much trimined withiInmburgh edging.
On some are scen ruflles of Iamburg,
headed by o wide baud of Inserting, The
piques are very elaborate with embroidery,

Tuie priscess dress,fastened to g smooth-
Iy fitting body, will bo 1 favorite costume
for {he mountains aund seashore, Dark
blue lady cloth isthe materia® moat]s used.
The skirts are made wider this season
and very full in the back.

MateRriAn used for bridal toilets are
whitle satin and broeade, embroidered
crepe de chine, Surah silk and Ottoman
and India silks. Magnificent fronts of peurl
beads and haud embroidery are used with
these silks to complete a grand costume.

Urstens and  dolmaus made ot sergo
and lizht qualities of cloth arc used for
summer voyaging. The dohman is more
used, as it admits of hemg donned or
doffed with cnse and wora with comfort,
The chuddah stawls are much sought
after by ladies who travel,

XNew patterns in real luces show most
charming c¢ffects 1 feathers with cutled
edges-sickles with sbeaf 1 the centie,
and large roses beyond.  The sickles are
formed of starry figures sct close
together,and there are also oval wreaths of
daisics holding clusters of grass and wild
flowers,aud long stalked lilics filled in with
long leaves and much fivework. Ducbesse
lace is now filled in solid, the holes
which formerly disfigured and gave it o

a flimsy appearance are not allowed to
appear.
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RECIPES,

Corraor Pupping,—One tablespoonful
of butter, ono cgg, ono cup of sugar, one
cup of sweet milk, one pint of flour, two
teaspoonfuls of bakicg powder, to be
served hot with sauce made of one-belf
cup of water, one-half cup of sugar, one
teaspoonful ot corn starch to thicken, nut.
meg or vanilla to flavor.

Mock Mince Piss FOR Susster—Four
soda crackers, two cups of hot water, two
cups of sugar, ono cap of molasies, one.
half cup of butter, one-half cup of vinegar,
ono teacupful of stoned raisins. This will
make two piea,
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l Onaxag CakE.—An orange short cake
hclps to give vartety now, when apples are
becointug tasteless and the housekeeper’s
storea of canued fruit are rapidly dimin-
ishing. To one quatt of fhur allaw two
tablespoonfuls of butter, two swall tea-
spooufuls of baking powder : mix with
1 eold water and do not make it a stiff dough.
'B\ke in ono cake, split opon and spread
alices of orango over it, scatter powdered
sugsr over, and cutin squares, sud serve
with pudding sauce.

Cookgp SeivacH makes an excellent
dish if cioked in this way : Wash in
saveral wators, boil till tender, then rubit
through a colander. Put a lump of butter
in tho fryiog pan, and then put thespinach
in; anltit well. When it s very hotadd
two or three tablespoonfuls of cream.
Spread on buttered toast, cut in thin elices,
or gerve as a garnish with fowls or spring
lamb.

THE Fravorn oF Roasr Beer.~Itisa
good plan to vary the manner in which
you flavor the roast of beef ; this can bo
done by squeezing the juice of half a lemon
aver it, and puatting the other half inside
the roast. Another way isto put half of
a cayrot, ono small onlon and a little par-
sloy into the dripping pan and lay the roast
over it. Do not be lead by any bad ad-
viser to put one dxop of water in your
drippiog pan until you bave tried the ox-
perimen, of roasting beef in this way. It
makes a striking differonce in the flaver of

the juice iy AR kept withtn, and tho meat
is tender in consequence of this.

FANOY AND YSEFUL AS WELL.

"Lade “Tidles.

The lace tidies with deop, scalloped
cdges aro made oto look like veritable
butterflies by tying them very tight in the
centre with a ribbon bo .7, the two ends of
which project slightly, and spreading the
sides of the tidy like wings. They require
much pinning in places, but look pretty.

4 Wall-Pockot.

Very handsome wall-pockets to hold
papers are made of plush, Two boards
are required for thie. The one intended
for the back must be a size larger thap for
the front, Qilt-head nails may bo put in
at the sides, or rings of brass, and the
boards bo \held together by rivhons laced
back and forth.

To Make & Protty Forifolio
Take the covers of an old book ; line with
crimgon silesia. For the outside tako
black salin; paint or embroider scme
pretty design on cach tide, and cover your
book., Fumish tho edge with asilk cord,
and fasten bowsof ribbon at each corner,
with other ribbons with which to suspend it,

Ornnmeéntal Work-Buskoet,

A tasteful scrap-receiver, or work-bas-
ket, that.wiil be quite ornamental ina
corner, is made of a clean, new peach
basket, stained in oak, or left in its natural
color and coated with .brown varaish,
Wide ribbon is interlaced through tho slats,
row after row, filling the space from the
battom to top, both of which are decorated
with o full rucho of tho ribbon or sailk to
match, Aless expensive mode is to sub-
stitato felt for the ribbon, pinking ke
cdges of the bands and making the ruch-
ing very full, If for a work-basket, then
lino it with silk or silesis, and furnish it
with pockets to hold thread and sewing
articles,

the rmeat. The outside browns quickly,®
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