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gainod their position, by a little extra
caro and seoleotion in an economical
way. Thoy have dono no more than
what eovory farmor can afford to
do, and should do, Every farmor
cannot bo & prize winnor, but with a
littlo caro, solection, and propor feed-
ing, ho may vsstly inorcaso his in-
como.

It is the samo in all kinds of stook
Some farmors eending to the ohooso
factory realiso forty dollars a cow ;
othors not more than fiftecon dollars.

These aro facts, aud yon have orly
to wvisit the farms, to find out the
seorot of want of success ; barn.doors
down, or propped up with rail, and &
gonoral want of care all round ; poor

astures, no green-crops for summor
oeding, no corn for autumn,and many
other things negleoted, which negleot
a small amount of labour would
rectify.

Yourstruly, AvLMER,

To A. Jenner Fusr, Ed.

Tho abovo lettor, from the venerable
Lord Aylmer, hits & blot that wo have

mapy & time percoived but havel|P

hardly seon our way to obliterate.—
Ep.

Household-Matters.

In advising young girls who are
coming to town in search of employ
ment, [ would say, take a situation as
domestio help rataer than in a shopor
factory. Inthe formor you have, as a
rule, only ono person to tuke orders
from.

In a shop, you have the proprictor
and the public too to please, and
at firct you find the salary very small,
in faot nov sufficiont to pay for board
and lodging for soms time,

Factories are not to be thought of
for young country girls, however
fascinating it may sound to get nearly
ell the evenings free. The pay for this
is small till they becomo experts in
the business, and many girls who have
tried it have found to their cost they
aro quite unablo to beas the stirain
of it.

In the end they aro obliged to give
up and take domestic work, it being
more suitable to a country bred girl;
sach boing tho case, lot them be care-
ful to take a placo for whioh they feel
protty cortain of boing capable.

There is a well conducted ¢ Home "
for this purpo:e where employment,
for rospectable girls, can bo found No.
2434 St Cathorine Street, Montreal,

They have only to er%er their
names as wanting situations, and the
matron will know at thosight of a
girl what sort of 2 one is suited to the
applicant, thus eaving much tims and
worry. At this place they can stay s
fow days and rest till they find what
they want, aud at very little expense.
. This home is not & charitablo ipsti-
tation but has been establish by ladies
a8 & reat for thoso who have not much
mozoy to spare, and also to help thoso
who wish to hulp thomeolves,

Iet girls come with & determina
tion to do their very best and theyare
sure to get on, Let thom leave ‘s0i’
slono £ud romember they have for so
many dollars & month taken upon
thomsclves cortain work, and try and
do it the very best way they know
how, nover minding if they bave to
changoe their modc now and then to
snit the desiro of their omployer,
Town work and wages aro very unlike
country work; let girls try and not
£ivo way to bad temper when spoken
to, but be firm and kesp all signs of
that to themselves,

Thoso who have been in tho habit
of dopending on mothers to cover up
any littlo short-comings will find it
hard to bo told of faults. Happy the
girl who will tuke repioof kindly, and

o better in tho future, instesd of
iving way to tempor, and may be
osing a good situation,

Few peoplo caro to take girls who
chango places ofton.

Curried rabbit, — 1 rabbit, 1 apple,
1 onion, 2 oz butter, 1 oz flour } Ib.
rico, 1 tablo spoonful curry powder,
1oup of cream, 1 teaspoonful lemon
juico } teaspoonful of salt, 1 pint
stoclk.

Cut tho rabbit into small joints,
only using tho bost parts, the head
and neck can go into the stock pot,

‘Wash, wipe dry, and duet overwith
flour.

Fry cach joint all over in the butter,
take out of pan and keep hot, chop
the onions ané) apples up and fry after
freoling both and eoring the apples,
fry a fow minutes stir in the curry
owder, and lot it fry also. Now mix
in the flour, add the stock ; when it
hoils place in a stew pan with the
joints of rabbitt and simmeor gently
till tho meat is quite tonder.

‘When done add salt, lomon juice and
cream, but do not let it boil after
these ingredients aro in.

Hoap up on a hot dish, and send in
a dish of boiled rice (dry) with it,

Every woman knows that house-
keeping is growing less simple and
more and more complox each year.
Thero was o time in oar history and
tho older of us can look back to it,
when housekeeping was a pleasure
ratherthon a burden. The kitchen was
a stady in simplicity ; now it is fast
tscoming 8 bewildermeunt of intrica-
cios. Tho table was a pleasare ; now it
has becomo acare. A room was furn-
ished in those times for comfort ;
now it is fornished first for show and
then incidontally for convenience and
comfort. The bedrooms weroe perfect
heavens of iaviting neatnes., restful to
the ¢ye as woll as to the body ; now
our sleeping apartments are what our
drawing-rooms used to be. QOur hslls
used to be halls ; now they are pract-
ically rooms. ‘The different depart-
monts of the home have not only in-
creased in number, bat in contents aa
well, and s woman who, years ago
could rule s whole family comfortably,
has now her bands full in properly
roverning oven a sirgle part of a

ome. We have in oar domestio ma-
chinery what we call advanced. That
:i ;rue, but have we really improv-

A home that professes to be well-
regulated to-day is far more diffcalt
to manage than was the samse kind of
a home fifty or sizty yearsago. For
a womsan to bo 8 housekeeper now-

adays over such a home as a man will| PO

come to -and remsin in, is no small
matter. The task is a difiicult one,
and is growin% moro difficult eve

day. Tho simpler methods of the past
csnnot bo applied to the present. Wo
have progressed in tho art of home-
meking ; things that were regarded
as luxuries a score of years sgo are
now looked upon &3 necessities. But
simplicity of methods has not kept
paco with our growing wants. The
essy part of the house is easior, but
the hard part of the houso has grown
barder. And upon the women, of
course, falle the burden of the latter,
Complexities have followed almost
evory advance we havs mide: Science

and mechanism havo come in and

made, in a scnse, cortain specific arls
in honsekoeping easior of accomplish-
ment, Bat wﬁilo these mechuniosl
contrivances have deorcased labor,
thoy have also boen tho means of
introducing such & multiplicity and
variety that caro is augmonted in far

reator procs)ortion than labor has

oon leseened. Improvomeonts are often
as dangorous as they are benoficial.
Whilo thoy may remove manual labor
thoy often bring mental oxercise, and
deceivo us into undertaking more than
wo can well earry out, Timo is & good
thing to eave, but not at the oxponso
of «ithor mental or physical strength.
The simpler & homo the less is the
strain ; the more elaborate we make
it the greator is the care, no matter
how mapy time-saving devices wo
may call to our asgistance, Somebhod
must supervieo, and supetvision 18
often far more wearing than actual
work.

Caring for What tho World Says.—
Why will you keop caring for what
the world says ? ‘Lry, Q try, to beno
longer a slave to it! You can have
littlo iden of the comfort of freedom
from it—it is bliss ! All this caring
for what peoplo will say is from pride.
Hoist your flag and abide by it. In an
infinitely short space of time all secret
things will be divalged. Therefore, if
you are misjudged, why trouble yonr-
gelf to put yonrself right ? You have
no idea what a great deal of trouble
it saves you, TRoll your burden on
Him, and Ho will mske straight your
mistakes, He will set you right with
those with whom you have set your-
self wrong.

Hore 1 am, a lump of clay ; Thon
art tho potter. Mould me as Thou in
Thy wisdom wilt. Never mind my
ories. Cat my life off—so0 be it ; pro-
long it—s0 bo it. Just as Thou wilt,
but I rely on Thy unchangiog gui-
danco daring the trial. O, the com-
fort that comes from this! — Gxx.
Gonrbox. F. A,

A timo-table for baking. — Beans, 8
to 10 bours.

Beef, sirloin, rare, 8 to 10 minutes
por pound.

Beof, sirloin, well done, 12 to 15
minutes per pound.

Beof, long or short fillet, 20 to 30
minutes.

Beof, rolled rib or ramp, 12 to 15
minutes per pound.

Biscait, 10 to 20 minutes.

Bread, brick loaf, 40 to 60 minates.

Cake, plain, 20 to 40 minutes.

Cake, spongo, 45 to 60 minntes.

Chickens, 3 to 4 pounds, 1 to 13}
hours.
Cookies, 10 to 156 minutes.
Custards, 15 to 20 minutes,
Duck, tame, 40 to 60 minutes,
Figh, 6 to 8 pounds, 1 hoar.
Gingerbread, 20 to 30 minates,
Graham gems, 30 minutes,
La(xinb, woll done, 15 minutes per
und,
Matton, undordone, 10 minutes per
pound ; well done, 15 minutes per
pound.

Pie-orust, 30 to 40 minutes.

Pork, well done, 30 minuntes per
pound.

Potatoes, 30 to 45 minutes.

Pudding, bread, rido and tapiocs, 1
houz.

Padding, plum, 2 to 3 hours.

Rolls, 10 to 16 minutes.

Turkoy, 1 pounds, 3 hours.

Veal, woll donte, 20 minates per
pound.

Raclpes from old Virginla,~Halibat
Stesks and Sauce : Lay the steaks for
an hour in iced salt and water ; wipé

dry, coat with oracker dust and beaton
ogg nnd fry a nico light brown. Beat
4 tablespoonfuls of butter light, with
strained juice of a large lemon ; mix
with this and whip to s groen oream
& tabloarooni‘uls finely ohopped pars-
loy. Fill tho emptied halves of small
lomons with this and garnish the dish
with thom, serving one with onch
portion of fish,

Rebol Pudding : Ono pint of fine
bread orumbs in 1 pint of milk, 1 oup
white sugar, yolks of ¢ eggs, quarter
of & pound of butt . and lemon or
vanilla extract, Whi? whites of tho
oggs stiff with pulverized sugar;
sprond over the pudding a layer of
jolly, then the whites of the oggs, and
roplaco in the oven for a minute or
two. To be eaten cold with oream,

Sardine Toast: Drain, skin and
removo bones. Place on a hot dish in
the oven for ten minutes, and then
placo luyers of split sardines on slicos
of hot, well-buttered toast. Dust with
popper and sorve het with & sprig of
oress and slice of lomon,

Boiled Apple Dampling : One quart
flour, 1 measare cach acid and sods, 1
toaspoonful salt Rubinto flour a piece
of butter or nico lard size of an egg
and 2 quarts finely chopped apple.
Make into dongh with sweet milk.
Boil in & bag 1 hour und 10 minates.
Slice and serve with cream eauce. The
water must be boiling when the
dumpling is put iv and not allowed to
stop boiling an instant.

Lobster ala Newburg : Mash smooth
tho yolks of 4 hard-boiled eggs with
half a pint of cream. Into 4 ounces
of softened {not melted) butter stir 2
even tablespoonfuls flour and add to it
the yolks and oream. Now add 1 pint
of lobster moat pioked fino—canned
lobster will do—and placo all in a
stewpan over another vessel of boiling
water until the whole thickens,

Mock Terrapiu : Fry a oalf’s liver a
nice brown. Hash it and dust thickly
with flour, mustard, pepper and a little
salt ; add 2 hard-boiled eggs mashed
fine, lump of batter the sizo of an egg
and s toacupful of water. Boil upa
fow minutes. Cold veal is also nice
cooked thus.

Quinee Syrup for Hot Cakes: Grate
threo large quinoes, add 3 1bs of granu-
latoi sugar and a quart of water. Tet
it simmer slowly for two or thrae
hours after having brought it fo the
boiling point. (1) .

Chicken and Mushroom Patties:
Cut fine tho meat of a tender chicken
boiled. Chop a oupfal of canned
maushrooms, aud mix with the chicken,
Into & sancopan put a tablespoonfal
nice battor ; add 2 level tablespoonfals
fiour ; and when smooth, & gill eachof
hot milk and cream. Assoon as this
boils, add the meat, and season with
salt and pepper ; and when all is very
hot, add the yolks of 2 well-beaten
eggs. This is prottily served in little
baskets made of lettuco leaves tied
with narrow zibboms, or in fancy
papor cases,—Mrs, W. L. ‘\’Vi‘ae.A

Mr, Mcore’s Leotures, — Wo note
with ploasare that the lectures on
farming given by our correspondent
Mr, Geo. Moore are increasiug in po-
pularity and being well received and
appreciated, as ono or two of tho ex-
ceﬁent list of testimonials will show.

Brome Corner,
County of Bromne.

Tho ropresentative farmers in this
vioinity listened with markedattention,
M. Moore's treatmont of the important
subjocts connected with our dairy iu-

1) Curious how little tae exquisile favour
of (ttze' quince is appreciited Berd:—Ep,



