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gained their position, by a littlo extra
caro and soleotion in an oconomical
way. They have dono no more than
what overy farmor can afford to
do, and should do. Every farmer
cannot be a prize winnor, but with a
little care, solection, and propor feed-
ing, ho may vastly increaso his in-
comoe.

It is the same in ail kinds of stock
Soe farmors sending to the cheeseo
factory roalise forty dolars a cow;
othors not moro than fifteon dollars.

Those are facts, and you have only
te visit the farms, to find out the
scorut of want of succoss ; barn.doors
down, or propped up with rail, and a
general vant ot care aIl round ; poor
pasturos, no green.crops for summor
feeding,no corn for autumn, and many
other things noglooted, which neglect
a amiall amount of labour would
rectify.

Yours truly, AYLMERn.

To A. JENNER FusT, Ed.
Tho above lettr, fron the venerablo

Lord Aylmer, hits a blot that wo have
many a timo perceived but have

J hardly soon our way to obliterato.--
E.

Household-Matter8.

lu advising young girls who are
coming to town in seart h of employ
ment, I would say, take a situation as
domestic help raiher than in a shop or
factory. In the former yon have, as a
rule, only one person to take orders
from.

lu a shop, yeu have the proprietor
and the publie too to piease, and
at firet you find the salary very anil.
in faet net sufflcient te pay for board
and lodging for some time.

Factories are net to be thought of
for young country girls, however
fascinating it may sound to get nearly
ail the evenings free. The pay for this
is small tilt they becomo experts in
the business, and many girls who have
tried it have found te their cost they
are quite unable to beat the strain
of it.

In the end they are obliged to give
up and lake domestie work, it being
more suitable to a country bred girl;
such boing the case, let thom be care-
fui to take a place for which they feel
pretty certain of being capable.

Thore is a well conducted " Home"
for this purpose where employment,
for respectable girle, eau be found No.
2434 St Catherine Street, Montroal.

They have only te crer their
naines as wanting situations, and tho
matron will know at the sight of a
girl what sort of a one is suited to the
applicant, thua saving much time and
worry. At this place they can stay a
few days and rest tilt they find what
they want, and at very little expense.
. This home is net a charitable insti-
tution but bas been establish by ladies
as a rest for those who have not much
money tospare, and aise te help thoso
who wish te htelp thomtclveS.

Uîet girls corne with a determina-
tien to do their very best and theyare
sure te got on. Let themr leave 'so '
atone and remember tbey have for so,
many dollars a month taken upon
themselvea certain work, and try and
do it the very best way they know
how, nover minding if they bave to
change their modc now and th-n to
snit the desiro of their employer.
Town work and wages are very unliko
country work; let girls try and net
givo way to bad temper when spnken
to, but be firn ad koop ail signe of
thst to themiselves.

Those who have been in the habit
of dopending on mothers te cover up
any little short-comings vill find it
liard te bo told of faults. Happy the
girl who will take ropioof kindly, and
do botter in the future, insteud of
giviug way to tempor, nnd may be
losing a good situation.
Fow people caro te take girls who

change places ofton.

Curieo rabbit. - 1 rabbit, 1 applo,
1 onion, 2 oz butter, 1 oz flour J lb.
rico, 1 table spoonful curry powder,
1 Cup of cream, 1 teaspoonful lemon
juico j teaspoonfl of salt, 1 pint
stock.

Cut the rabbit into small jointe,
only using the best parts , the head
and neck can go into the stock pot.

Wa&h, wipo dry, and dut over with
ileur.

Fry each joint ail ovor in the butter,
take out of pan and keep hot, chop
the onions and apples up and fry after
frooling both and coring the apples,
fry a few minutes stir in the curry
powder, and let it fry aise. Now mix
in the flour, add the stock ; when it
hoils place in a stow pan with the
joints of rabbitt and simmer gently
tilt the meat is quite tendor.

Wheu donc add salt, lomon juice and
cream, but do net lot it boil after
these ingredients are in.

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

Every woman knows that bouse.
keeping is growing loss simple and
more and more complex each year.
Thera was a time in our history and
the older of us can look back te it,,
whon housekeeping was a pleasure
rather thon a burden. The kitchen was
a study in simplicity ; now it is fast
bacoming a bewilderment of intrica-
cies. The table was a pleasure ; now it
has become a care. A room was fur n-
ished in those times for comfort;
now it is furnished first for show and
thon incidontally for convenience and
comfort. The bedrooms were perfect
beavens of invitingneatnes., restfl to
the cye as well as te the body ; now
our sleeping apartments are what our
drawing-rooms used to b. Our halls
used to bo halls ; now they are pract-
ically reoms. The different depart-
monte of the home have net only in-
croased in number, but in contents as
weil, and a woman who, years ago
could rate a whole family comfortably,
bas now her bands full in proporly
governing even a sirglo part of a
home. We have in our domestio ma-
chinery whatwe cati advanced. That
is truc, but bave we really improv-
ed

A home that professeo3 to be well-
regulated to-day is far more difficult.
*.o manage than was the saine kind of
a home tifty or sixty years ago. For
a woman to be a housekeeper now-
adays over such a home as a man will
como te -and remain in, is no small
matter. The task is a difficult one,
and is growing more diffioult every
day. Tho simpler mthodsofithepast
cannot bo applied te the presont. We
have progressed in the art of home-
making ; things that were regarded
as luxuries a score of years ago are
now looked upon as necessities. But
simplicity of methoda bas net kept
paco with our growing wants. The
easy part of the bouse is casier, but
the bard part of the house bas grown
harder. A.nd upon the womon, of
course, falt the burden of the latter.
Complexities have followed almost
overy advance w bavo made: Science
and mechanism have corne in and

mado, in a scneo, certain speciflo art
in houselkooping easier of accompili-
ment. But while theso meohanicul
contrivances have decreased labor,
they have aiso been the moans of
introducing such a multiplicity and
variety that caro is augmonted in fatr
greator proportion than labor has
been lossened. Improvementa are often
as dangerous as they are benoficial.
While they may remove nanual labor
they often bring mental exorcise, and
deceivo ns into undcrtaking more than
wo can well carry out. Tine is a good
thing te eve, but net at the expense
of -ither mental or physical strength.
The simpler a homo the les is the
strain ; the more elaborate we maka
it the greater is the care, no matter
how many time.saving devices wo
may cal tO our assistance. Somebody
must supervise, and supe-viaion is
often far more wearing than actual
work.

Caring for What the World says.-
Why wiii you keep carmg for what
the world says ? '1ry, O try, ta b no
longer a slave ta it ! Yon eau have
little idea of the comfort of freedom
from it-it is bliss 1 Ail this caring
for what people will say is frein pride.
Iloist your flag and abide by it. In an
infinitely short space of time ail secret
things will b divulged. Therefore, if
you are misjudged, why trouble your-
self to put yourself right ? Yeu have
no ides what a great dent of trouble
it saves yon. Roit your burden on
Him, and Ho will make straight your
mistaiaks. Ho will set you right with
thoso with whom yon have set your-
self vrong.

Hero 1 am, a lump of clay ; Thon
art the potter. Rould me as Thou in
Thy wisdom wilt. Never mind my
cries. Cnt my life off-so boit; pro-
long it-so b it. Juat as Thon wilt,
but I rely on Thy unchanging gui-
danco during the trial, O, the corn-
fort that comes from this 1 - Gys.
GoRDON. F. A.

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

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

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

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

Beef, rolled rib or rump, 12 te 15
minutes per pound.

Biscuit, 10 te 20 minutes.
Bread, brick loaf, 40 te 60 minutes.
Cake, plain, 20 to 40 minutes.
Cake, spongo, 45 to 60 minutes.
Chickens, 3 te 4 pounds, 1 te li

heurs.
Cookies, 10 to 15 minutes.
Cuastards, 15 to 20 minutes.
Dnck, taime, 40 to 60 minutes.
Fish, 6 to 8 pounds, 1 hour.
Gingerbread, 20 to 30 minutes.
Graham gems, 30 minutes.
Lamb, wall doue, 15 minutes pOr

pound..
Mutton, undordono, 10 minutes per

pound; well done, 15 minutes per
pound.

Pie-erust, 30 te 40 minutes.
Pork, well done, 30 minutes per

pound.
Potatoes, 30 to 45 minutes.
Pudding, broad, rieo and tapioca, 1

heur
Pudding, plum, 2 te 3 hours.
Rolle, 10 to 15 minutes.
Turkey, 10 pounde, 3 hours.
Veal, woll done, 20 minutes per

pound.

290lpes from old Virghlia.-Halibut
$teeks and Sauce : Lay the steaks for
an hour in iced sait and water i wipé

dry, coat with cracker dust and boaton
egg qnd fry a nico liglit brown. Boat
4 tablespoon fuls of butter light, with
mtrained juico of a largo lemon ; mix
with this and whip te a gren creamu
4 tablespoonful finoly ohopped pars-
ley. Fill the emptied halVes of small
lomons with this and garniash the dish
with them, seving one with each
portion of fish.

Robol Pudding : Ono pint of fine
bread crumba in 1 pint of milk, 1 cup
white sugar, yolks of 1 egga, quarter
of a pound of butt- . and lemon or
vanilla extrazt. Whip whites of the
oggo stiff with pulverizod sugar;
spread over the pudding a layer of
jolly, thon the whitos of the eggs, and
ropiaee in the oven for a minute or
two. To be eten celd with Ornain.

Sardine Toast : Drain, skia and
removo bones. Place on a hot dish lu
the oven for ton minutes, and thon
place layers of split sardines on sliuces
of liot, well-bttered toast. Dust with .
popper and serve hot with a aprig of
Cress and sce of lomon.

Boiled Apple Dampling: One quart
Oour, 1 mensure each acid and soda, 1
tospoonful sait Rub into fleur a piece
of butter or nico lard size of an egg
and 2 quarts finely chopped appo.
Make into dough with sweet milk.
Boit in a bag 1 heur und 10 minutes.
Slice and serve with cream sauce. The
water must b boiling when the
dumpling is put in and net allowed te
stop boiling an instant.

Lobster à la Newburg: Mash smooth
the yolks of 4 hard-boiled oggs with
half a pint of cream. Into 4 ounces
of softened inot mlted) butter stir 2
even tablespoonfula fleur and add te it
the yolks and ereain. Now add 1 pint
of lobster meat piod fe-.canned
lobater will do-snd place ail lu a
stowpan over another vossel of boiling
water until the whole thickens,

Mock Terraniu : Fry a calf's liver a
nico brown. Hash it and dust thickly
with flour, mustard, poppor and a little
sait ; add 2 hard-boit eggs mashed
fine, lump of butter the size of an egg
and a teacupful et water. Boit up a
fow minutes. Cold veal ii aise mce
cooked thus.

Quince Syrup for Hot Cakes: Grate
three large quinees, add 3 Ibs of granin-
latoi sugar and a quart of water. Lot
it simmer slowly for two or threc
hours after having brought it to the
boiling point. (1)

Chicken and Mushroom Patties:
Cut fine the meat of a tender ohicken
boiled. Chop a cupful of canned
mushrooms, and mix withthe chicken.
Into a saucopan put a tablespoonful
nice butter ; add 2 level tablespoonfals
flour ; and when smooth, a gill eachof
hot milk and cream. As acon as this
boils, add the meat. and season with
sait and popper ; and when all is very
hot, add the yolks of 2 well.beaten
eggs. This is prottily served in little
baskets made of lettuce leaves tied
with narrow ribbons, or in fancy
paper cases.-Mrs. W. . Wise.

F. A.

Mr. Moore's Leotures. - We note
with pleasure that the lectures on
farming given by our correspondont
Mr. Geao. Moore are increasing in po-
pularity and being well received and
appreciated, as one or two of the ex-
cellent list of testimonials will show.

Brome Colner,
County of Brome.

The roprestative farmers in this
vicinity bitoed with markedattention,
Mr. Moore's treatmnent oftheimportant
subectd cenected with our dairy in-

(1) Curions how luitti the exquisite avour
et th <iu-ice is approeiited fier.-E.
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