“dreswed and go himself to see i, and- he made
“her lift himonpotwenty times:to ook at. the
shining eggs Soon the eave grew bright again
with spring flow

Tilies, snd daffodils yellower than gold.

Al s talk day by duy was of home, und his
dear mather, and the Hitth: sisten who had pro.
mitsed to tend his rabbit, - When night eame,
and he lay ou hix bed of Jeaves, he would peer
abave thecoverier aml say ¢

s Granny, are we snother day neaver Franee ?
How many days more g it nowe, gramy

Then she would “tel him, aund choking bauck
Ler grief, ki hig pretty face and turn away, So
April came, full of sweet scents and flowers, and
the davs were  counted on his little hands,
First on both, then ai eng, and 10! the very
Jay was Bere?

He was o Jittle silent, a little awe-struck when
they started-anot fnll of joy. as she had theught
he would be and as she carvied him throngh
the wood, she felt the tight eling of suall arms
about her veck, snd many o Kiss {ell upou her
withered eheek. Shee carried him all the way
1o the seapuorty amd e glept o her nrms through
e vayane. o .

When he first eame to the eave he vememberp-
b the mame of S the fown whenee s father’s
ship had sailal, aed she had treasured it in her
wetory 3 but they did not Jand at this place.
S now they had many wenry leaiues to truverse,
and it was bright June before they weared his
hotae, She begged herway ou, and they wanted
for nothitgrnn the road, Tor his beanty moved
a1 hearts, :

When they got ilose, quite close to bishome,
Liw peor granny walked very fast mnd eagerly,
as it there was sotie fierce strugyle in her heat
aned she feared the ovil would conguer.

e in the town, the Hule Gobriel’s honse

s Wwight garden, snd windows envered with
twining flowers.  AlL the prople knew the
oty of Wis futher’s ship huving been eaptured
by the Eaglisti g and o seafuing man who hod
satbrd at tinies with the Noran eaptais re-
copmized the ¢hild with nogreat shont of joy and
wonder, A erowilseon gatherad poamd him and

propde, who breught them to the mother's door,
And new  his Hittle siver man out, erving

SGabried t Gabriel 7 amd foll on his neek with |

niany tears 3 xnd his mother stoad adnting by,

thank the ohl woman.
i her arms, speechless and sobbing, torgetting
=11 things bat him, she went into her house,
feltowed by ber weeping fniends.

“And hise
syt some
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AL was passiouate exclianation, wander, jo)
and clsmeour. Mony misontes paseed helare they
misged the wranan whe had lpought them all
this happiness, Shie was gone © She was alnoady
a weary mile on her wave  Haw sould she stay
there to see him taken by another

vt

ear father died defending him !

She never knew haw jade bis dittle faee was

s Bepluspead his hamds and called Boerin piteoas
weniy (o voure baek o she pever knew

Hires sent lim Lo sleeqn

She was lviug then in the shadow of a great
cig tpee, Jonking up at the silent stars
wurtmnriny, It s enough now, ) Lard

U eannot tell you of her weary juuruey home, |

borsgan Heart
Awd every

ere by was tipal

I shonld weep, She had not the
to bueg, ax she was o want often.
spot peminded her of him,
sind she hasd put lnm

ting, There he had plaved by the vouwdside
binding up the flowers sl had paghered, and
Tanghing as he put them agaiust her withevad
rhieek *“to make his granny prettv.”” Atid here
is the bauk where he had sat vating his dinner
somerrily, while she fetehed him fresh water
fram the brook., ©Oh! how cold and dark the
road was witheut hiny ! Feervihing was deail,

She got lome ot Iast, she knew not how, to
the old cave, and began the old life again, But
alten when she went np for mots she forgot to
dig for them, and gathered flowers: jnstead, aud
bronght theaw home and Taid them an the dead

aves where the child bad stept.  In7 e wane
derings, too, she wiuld stap to pick up ashining
pebble, o erimson Jeaf ghittering with dew, or a
bright-feather dropped fooni a bhird's wing, for-
aetting she conld not give them to him new.
She latd ‘them all on the litthe bed titl he should
eomeback,” -

But sometimey the little couch of yellow
Teaveis looked dexd, and she would faney he was
lying - there  coverml up, ut cold; then she
would tremble very muchy and ery a little- the
sl gl tears that only aged eyes know,

And thus the autumn and® the winter glided
away. She wasa warn. woman now, minding
herself: so “little -that U thisk she must have
starved, if:ths-good hermit and the mmus had

“ not helped her. : .

Shi uever forgot to luy Nowers on the ehild’s
b, though she so often  forgot her own’ roots
ainl “berrtes. - Fvery “night <he kuelt by the
withered lesves to pray, and when sherose from
her'knees shealways said, < God will lot me see
m againg?t oo o '

Onedny: in the early. spring, just os-the snow.
drops were preping fron -the earth, n strange
sailor-enmoito her cave. . He had spoken witl a

. Freneh ghipat sea, nnd - had proniised ‘the eap-
tnin he would find her,-and: deliver a messnjge
“from France!. Little Gabiriel was dead { and, in
dying, he sent n tonder. word to her to'say hie
dearly Toved old granny, wud he shoald see her

, snowidrops, wood anemones,

T hotel saee.!

Pamall carrat s
was soan found, for it was the best there, with i

i stock.

: the fire,
kneeling to thank God, awl knerling aygain 1ot
Then, clasping herehild |

i boiled egus,

: how b |
cried for her that uight Gl his wen weary sob- !

ngain in heaven.” Well, she answered, she had

known it long ago’; she had always known he

would die. . That night, when'she hid her. face

in the withered leaves, she altered not a word of

{;‘cr‘ prayer, and on ris'ing shp sid, as wsual,
tod will let me sec hin ngain.”

A few days after this, the hermit, comine to
the cave, found her on her knoes by the ehild's
bed, nlittde bunch of white violets in her haml.
He touchied bier ; she was quite dead. :

Loanee e e @

A DINNER FOR FOUR.

Jay Charlton, the New York correspoudent
of the Juwnlbuery Newes, gives us the following :

HILEL OF FALE.

Firat Course.—Mock turtle soup.
Sevowd Course-—Macaroni with tomato sauce.
Third Course—Calf's Lrains with spinach.
Fourth Course—Beefstenk hroiled with wmaitre
Potato roses. : '
Yifth Conrse~-Calfs tongne—sealloped toma-
toes, string-heans, ‘
Sixth Course—Rice pudding, preceded and
fallowed by chivese.
Seveath Course- Qranges with sngar. Cotfor.
MOCR TURTLE 50U,
- Take a large ealf’s head, which will anly cost
ten cents, crack and rewmove the braing, which
way be saved for a separate dish; and then

Cplaee the head in a large pot with a fifteen-cent

soup-bone.  Cover with four quarts of cold
water, wld some pasley, wostalk of celery or
some young celery plant, three cloves and as
many whole allspice, four pepper cornz, salt, a

{ one turnip.  Let this boil
three hours, skimming caretully the first hiour.
Take ant the head and remove enough of the
tatty portions which le on the top of the heed
and the checks to il 8 teweup. Net these and
the tongue aside, sud return the hiead to thie

P pot, detting it simaner slowly two hours more.
| Then take the soup from the tire, strain thréugh
s ealender and set away unidl the uext day.
the woman-a erovd of wild, excited, happy |

There shionld vot e more than a quart of this
The next day remove the fat and put
the stock on the fire to warni,  As soon as hot
strain through o fine wire sieve and return to
When it boils, drop in the meat you
have reserved, ecut in small diee.  Have these
ready as well as the foree meat balls. - To pre-
pare the latter, yub tine the volks of two hard-

wid the beaten yolk of one epy,

P one tablespaonful of melted tatter, a lttle saly,
; pepper, flone enough to hatdie.
U honds and roll this inte littde balls the size ofa

Flour your

szelut. Throw these into the soup, thicken
with a tablespoenfol of brownel leur, et it

Pbhofl tive minutes, finish the seasoning with a
;

vine-glass of sherry awd the juice of half a

cwon, and serve with sliees of lemon on the
top, - This seup 1 hiad made au Saturday, and

! hal more than was necesaary for Sunday’s
Hoper, That placed a bowltul en the iee, with
some of the uneooked vggz ball, The whele eost

of the sonp for two diuners, serving four per-
setis pach time, did not exeeed forty eents, |
{ This sop §= almost us deliclous as the veal ture |
¢ e sonp.

aasd

MACARGNE WITH TOMATO SAUCE]

Reenk ludt o pound of macaroni inte salted

Chotling water, let it boil twenty minutes and |
Sidratn, carefully shaking
il satee, stew, tor Balf an bour, balf o can of §
{o S]t'v‘p on e oft wrass, \'
and sat, Hke Hagar, over against him, watehivg

out all the water.  For
tosetors, with  an onion, some parsley and
celery, sonl a bit of earrot cut tine, thicken with

tablespoontul of flour, add a lump of Iutter,

i salt and pepper, and strain through a fine sieve.

There should i a Yim of this sauce, which is
much improved by half a enp of soup stock ot

L of roust:beel gravy, fram which the fat must be

removed.  Stir inte the macaroni (which should
either have been kept warm, or cooked at the
s time with the siueed, 8 tablespoonful of
butter and three tablespoansful of grated cheese.
Pour over it the sauce awd after letting it
steamn for a few minutes, send to table, passing
w plate of grated cheese avound with i1, Ma-
caringd comes in five sizes, the swallest, which
is Little larger than vermicelli, is the best, The
Farger kinds take mueh Jouger to cook, aud are
doughy wheu done. - Cost of this dish, allowing
for hutter and cheese, about thirty cents,

CALF'S RRAIN SAUTED,

Wash the brain in lukewarm water and elean
well, removing all bleod, fibres and skin : place
in n bowl of cold water, in which yon have put

Ca little vinegar, and let it stand two or three

hours.  Cut in four picces, dip in beaten egg,
roll in Dread ernmbsand sause n hot drippings.
When conked lay upon a2 hot disho: put a pieee
of butter in the pan, and when melted stiv ina
teaspoonful of flour; lnour ou a half-eup of hot
sonp stoek, or if you do uot have it, bot water,
Throw in a little parsley, a few drops of lemon
juice, and salt,  Season liighly with pepper, and
pour througlh a gravy steainer over the dish
containing  the brains., Send to . table with
spimich which’ hns: been hoiled,” drabued, “sea-
soned with pepper and salt, and garaished with
a hard boiled egg cut in dice. The cost of this
conrse was not more than fifteen cents. .
For the next conrse 1-was obliged to depend
upou the skill of my girl, as it had to be cooked
during the lirst. part of the dinner.. The beef
stenk, nfine thick one,” was broiled "and Tnid
upon a hot dish, with bits of butter spread over
it. A tnblespoonful .of- minced  parsley was
sprinkled on,with g e lemon juice;” pepper

1 oyster shells.

and salt. “The.dish was then

in the oven for: two or three ' minutes to. allow
the meat to. absorl the seasonings’ ™ This s a
simple-mative - hotel sance.  For, the potato
rosus, pure sbout eight medium-sized round po-
tatoes. - Then. with a small. penknife pare .the
potatoes romnid amd round in: 2 thin shaving:
these will fall into ‘a shape soméwhat resemb-
ing roxes. . Drop themnin iee wateruntil you are
ready to fry them.  Ilave veady a pan half-full
of hot drippings, dry the potatoes with u towel,
lay thew in the fat, which must be boiling, and
fry until they are a light brown. 1f you liave
the panof fut ready, these can be cooked while
the steak is in the oven.  These dishes cost
sixty eents, ineluding even the fat used in
frying. ‘

“The tongue being already cooked, required
only a sauce 3 this I made early in the day, by
wtting in-a erockery stewpan an’ ounce of
acon, cut in dice, some parsley, two onjons, s
bit of earrot, two cloves, salt, pepper, and a half
pint of stoek ; this wus simmered an lour or
more and then suained and returned to the
pan” Just before serving the tongue was laid
In the sanee, aud the whol: heated. The
seallopped tomatoes were made from the half
can, left after making siwuer for the macaroni.
Butter four small dishes, or, better still, large
'ut in a layer of fine cracker
erumbs, then one or two tomatoees, with some
of the juice, another layer of eracker crnmbs,
with & picce of butter the size of a hickory nut,
and salt aml pepper. These are browned in a
hat oven for ten or fiftesn injnates. The string.
beans were of course eanned, and for the sinall
sinn of thirty-five cents, with the dobble throw
in, T added n fifth cours: to my dinner.  Next
aine rice pudding which was ‘made early in the
worning and left on dee for several hours. This
if carcfully e alter the followiug recipe is
indeed the queen of puddings.,  Measure three
even tablespoonsful of sngar, wash the riee in
hot water, wllowing the riee to stand half an
hour in the last water. Then drain and put in
a lavge pudding dish, with ene quart of milk,
half o teacup of sugar, a teaspoonful of butter,
and o Jittde salt, Grate mutmey over the top
and put in a moderate oven.,  Ta insure suceess
attend to this yoursell while baking ; it should
vook slowly two hours.  After the first half
bour stir the rice from the bettom, and three
times, allow a rich erenmy crust to vise to the
top, which must be broken in each time. If it
mets too thick add more milk ; this will net
happen, however, unless vou have been teo
liberal with the riee or the oven
When eold the pudding should be of the con-
sisteney of boiled custard, and a more delicions
compounsd is seldom tasted.  This, with halfl a
dozen aranges aud roffee, added thirty cenis
mare to the cost. of the dinmer. The oranges
were ent with o sharp knife, sugared, and left
fon fee nitil wanted. .

At costof two dollars my Hude dinner was
U eowpleted, and T was more thay repaid for the
i trouble by the evident satisfaction with which
el dshc was partaken of by my hwsband and
:lis guests.

N X NCAE——

GRAND HOTEL AT CALEDONIA

: SPRINGS., '
i Now. when many of cur readers are debating
cin their minds where they shall spend the
eoming swmmer months, the dlnstation which
Dwe give of the Grand Hetel at Caledonia Springs,
P may perchanee come to a xolution of a difliculty,
which, in these times especially, requires deli-
berate constiderition.

The view presented havdly shows the magni-
tude of the establishment, but is selected as
showing the house just as it appears to the visi-
{ tor. an his arrivall Tt s evident that in the
construction” and - furnishing no expense- has
been spared @ the armngements throughout are
of the most perfect aud convenicut character,
and the entire jnstitntion will compare most
favorably with auy of 'the hotels of the great
Ameriean watering places, awd is certainly not
exeelled by the best.  As.a cauple of a per-
fectly arrnged  aud self.contained  establish.
ment under: the best management, the Grand
tHotel is well worthy iuspeetion.  Everything
throughout is of the ‘most wodern eharacter ;
the accommedation is about 300 reoms, large
and airy ; the parlors,: dining-voom, &e., ¢om-
modious ynd' luxuriously fitted up ; the bathing
departents of the most complete. character,
The Plazza, which tsa great feature; is open: from
ground to roof, 20 fectin width and nearly . 300
fret long, and remarkable for its beauty and
grandeur. ' -

Quite._detached 'is what ‘i5. known  as_ the
ymusement hall, alarge building in‘itself, ‘con-
taining balli billiand and bowling alleys, &e.
The eatire premises ave e with gas and supplied
with waters for a chilly or-damp day a stean
heating apparatus s provided; ‘all..comforts
and ceonveniences will ‘in - short. be found that
the most _ discriminating counld desire, and with
the inuumerable means of recveation and enjoy-
ment Frovided forall,”a” pleasant time may be
looked furwand to at the Caledonin Springs - this
season. i Lol o - L

The . whele - ‘maungement. is conducted ;on-a
first-class seale,  and  the “moderate tites-estabs
lished “will'be “found " to mest the views of the
most economical. - On’ the “30th of May the.
house will bé_ open for the  reception: of: guests,:
and-remain open-till October, R

Of the virtues of the waters it is needless for
-us tospeak; their great. efficacy i all rhenmatie

gcncratfﬁé’ 'iliu‘nli'tilelév being widely. k;jo:vq'r; H

is too hot..

ile
asa place of resort for all seekiug the fresh clear,

‘country ‘air-and rest ot recreation, vio more. po-

pular place than.the Springs could be desired. = -
The Springs arc. within eaty and’ pléasant -

access from either-Montreéal or Ottawa by the
boats of the Ottawa RiverNavigation Compary,
and by the Montreal and ‘Ottawn Railway {o
1 Orignal, on. the Qttawa river, where  the
coaches of the Crand Hotel sre met.

"« The property is - vested in the’ Grand Hotel
Company whose headquarters are at Ottawa and
Caledonia Springs. L

1=,

On the morning of Sunday, 13th of May, u
ttr}cgram‘ was received announeing news of the
missing Steamship Lty of" Hrussels, to the
effect that she had been spoken by the sister
ship City of Richmond, and that sheé'was making
way under canvay, her shaft being broken, but
that she wus otherwise safe, s Lier pussengers
in good hope and spirits, a despatch to that
effect being at once sent to all the churches in
the city at that time holding divine serviee.
The officiating ministers read the good news
aloud in hearing of the congregation, and then
expressed the devout thankfulness of all in
prayer, :

On God's most holy day,

Flashed o’er the ** wirse, "

Thers words,—which chased away
Despairing thoughts of friepds and wives, and sjres —
*The Cify of Brussels hus been spoke!
And, though indeed her * shaft” be broke,
Yet, under snowy sail

She breasts the adverse gale,

And safeiy ! by God's guiding band

She sluwly vears the wished-tor lnnd
Sa in each riered fane

This news ta heurts in paio

For friends deemed alnost lost,

Or sadly tempest-tossed,

Came as a blessing yiven

By Hita wha rules in eayth and Heaven,
Then o the Heaveuly Throne,

From every soui as one,

Went up a clund of prayer

Like incense rising fair?

And happv theughts were horn

Ou that duy which in its mormn

8o, everin this life

When misformunes seem most rife
Our God can make as glad

By His power!

Then, to Hiy boly will

J.et us bend, and ever sti})

Trust His care. in #'en the mast
Vryinyg hour.

Mowreal, Tth May. I877,

GOURMANDS ! ATTENTION !

In the Wekdy 4770k of May 11th, there is an
article headed ©* Why some people are poor
There we read as follows : ** Rags, strings, and
paper are thrown away when they might be
warmed, steamed, and served as good as new.”
This, eertainly, is a cheap dish and therefore
very suitable one for a ¢ Hurd-Times” Party.”
The (lels does not give divections for preparing
the dish.  ['have no deubt, however, that with-
abundanee of tlour, eggs, sugar, butter, raisins,
and spices, or with beef, salt, pepper, and other
articles of that kind, a very palatable one might
be made. The rags, strings, or paper should be
not more than one to two hundred and fifty.
It'is to be heped thut Trof, Blot will by and by
be made aware of the Globe’s discovery,  He
could turn it to good aceount in his lectures on
eookery.

Mittis, Que. - "A Reapen.

Orrawa RivER Navicatiox CoMpaNy.—
There is no travelling route inthe Dominion
with all the counter attractions that may be
offered that is more deservedly patronized, or
more favorably regarded than thatof the Ottawa
River. The ever changing views.and beauty of
seenery, awd its vasy stops by rail and steamer,
thus relieving all monotony and adding zest to,
the pleasure of the trip, is especially attractive to
the tourist or business 'man.  The steamers sre.
siticiently commanded, and every courtesy and
attention is given to the wants of the travelling
public. . Tickets for aday’s tripatone fare give
those whose time is limired, a chanee to recu-
perate, while est ‘liberal arrangements are
always obtainable. by socinties contemplating
their annual festivals at any of the numerous -
places of interest on the route. -

THE GLEANER.

Ex-Presipext Graxt will, on his arrival in

England, -have a special aundience with the-o 0.

Queen, and will be the guest of Disraelic )
A TrING to be remembered is that Russia dates
according to the Old Style. In tbe urmngement:
of telegrams, therefore, great confusion is likely -
to nrise.
difference in onr modes is just a dozen duys,

' NOTICE TO LADIES.
“The undersigned. begs respectfully. to inform
the Lindies vf the city and country that. they will

find at his retuil - Stove;7108 St Lawrence
Street, the choicést assortmsnt of Ostric
Vulture Feathers, of all shades ; also, Fedthe:
of all descriptions repaired with the greatest car
Feathers dyed as per smnple on: shortest dela

Main,

_Gloves cleaned and dyed black only. >~

ar: eutwneous allections, and theiv. geneml o |
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3 M. Lentaxe.. Works

Towill be easy to remember that the



