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" @he Fousehold,

Patting Up Things For Summer.

will be noedod, Any herbs, such as
mcy or young ocolery tops, may be used

Oookles~Ono oop of batter, ons of
thirds

t7eam, three sgge, ono-and twe- qups
I have found the best way of puising “ ‘toaapoont
away thlogs for summer to be as followss '\7;“’ ":3;0:3‘” ol of mlematas,

If you have not a regular camphor trunk—
thatis o cheat myic of camphor weod—
take an ordinary trank or chest thas is well
coverod, so thatly is perfeoily tight, and
put a layor of camphor f‘m Inthe boltom
of it. Deup each artlolo i y In a
clean cloth, then do them up in newspapers;
pasting tha endsso they will bo perfootl
tight,  What therois abeut tars’

that moths dislike ro it.wonld be difficalt
to ng, tut there Is scmething about: It
they don't approve of, Iapeakwitha good
deal of oonfidenos on thismstter, for I have
treated ford. of all kinds and- woolen gare
ments jn this way for scveral -years, and ¥
bave pever had a moth gof. loto.a thing

ko Sty foldaa Targons pod
ankete L simply fold as g posal-
tmni,’nwldln more Cranssy

ble to fit the

than s ncounrz. and -lay them on the bot-
tomol the trunk, withontputtlog. iato pa-
pers, placlag bits .of oumphor between
cach layer Jf the trunk lg nos filled with

the blankcts, I put in the woolen ander: | weli be

olothing, otc., then In ancther trunk the
uaderclothes, oloaks, furs, heods, and over-
oeats, those being done up In nowspa
a layor of camphor in the botltem of the
trunk, and in the pookets of. thecos'a. and
cloaks gmall pleces of tho cszphor gom.,

For tho removal of grease stains inauch
heavy fabrios a3 carpets, the moat efactual
methods, I think, be o use abscrbent
materials, such as. potter’s clay, spordared
zoapstons, or buckwheat flonr. Snocemive
applications of oze ur tha other of these
wili faally acoomplish the desired reslk
The uso of berz'ns, naphtha, turpentlne, or
other solvents is not to by recommendsd;
as, owlog to the thicknews of ths material,
it will Lo nrxs to imposathle to pesvent the
solveat from xfxuilng the greste Jover &
largo sarfacs, leaviog an vgly locking ring
about tho spot whers it

way bo :d to make
hot caken for breaktast. To every two cups
of rico add a qn;gx:r ofa onp of Heur, ons
egg, & tablespooriul of sagar and enough
mUk or water to make into a batter. Fry
in tot drippings in amail, round cakes and
oat with maple syrop,

Boforo washing flannels, have the dust
carefully beaten out of them in the opan
air. Then they are not scalded oun$ in
watr moddy with thulr own dost. Por
thas matter, & dslly beating and .brmhisg
out of an upper story window akonld be the
rule for all cloth gkirts and all woolen

of aix snd thres tablaspscofala of bam
ohopmery fine; beasin the eggs and,
after molting » lump of butter in tho frying-
pan, drop the eggy ftand stir tho ham
in; the ham has of coume, been oooked,
cx:huhlrlsd or bolled; ssasen with peT.
This Iz a good way to vse up piscmel meat
that aro lof$ frum dinner, P -
& Cheioo Revelpts.

Cheeso Blaonits—Take o3 maoh ohoess s
yoR want for your bisculs, and with akim-
milk mix {tinto avery atiff paste, alter
which t:lil is o?l:o abotus the mmo?
psooy, than out into soall piscos
a qaartar-dollar, acd roliing vary this, hake
in a quick oven,

Steam Wheat Padding~Oao cup of su-
gAY, ons cup sawest wilk, two cnr >
t&0 egge, 1ires tablespocnfuls of butter,
two traxpor [nls cream tartar, ons teasposa-
fal of ; one cdp chopped ralsos Im-

roves {t. Stesm one and a half hsaurs.
o writh sacce. .

Bro?;.fn! nﬁolh %o:t Soda—Twe
[ swoct , & tasspoonful
of salt, and flour cnough to make a thick
batter, Theze must bobaxod I an lren
gem pan to ba & suo0ees, aod 2 quic ™ oven
is Qeafrable,

Potsto Chowder—Cat hall a pound of
salt pork inte thin allcos and fry slowly s
13ght brown, and five hr? slioed enlons,
Lot them osfor slightly, Pat a layer of
pared and slised petatocaln a soap kettls,

thea o thin layor of pork and cnlozy, ses-
son each layer with salt and pepper, and
drodgo with Hour. Whexu all tha lzgrodieatz
ars used, oover :with two quaris of wader,
let 1t come slowly to the bolling point, and
oo0k forty minutes, or untll the potatocs

arodons, Absub two quarts of potatoes

Gioger Cakes for. Break{ast—Oas cup-
ful ef New Orleans molasses, one of sugar,
ono of butter, two toa fuls of soda,
Paghialta cup .of hot ‘water onthe aods,
poue $his on She butter; mixsoft, roll out,.
aud out lko ‘oeokfes, Bakeln o quick oven,
Usa glager to tho thabe, )
O25-Bgg Cake—One egg, three-jourths
oup of sweet milk, butier-alze of an ogg
ous cup cf sugar, two and ono-half of
our, two 3 --of baking powder,
Fiaver to \ho taste, .

Arrrx Sxow,—Fare theapples, halve and
cose them 3 put to bell with a littls water
sad aou ‘of ‘sugar. Whon the spples
ars oooked, 1ilt thém ont withoot breaking ;

sop placs a {ow. spooatuls of tho whites of
3pbmha:ﬁo a otiff froth and seasoned
th lsmon. .

8ardp Drzssing,—To oxe tesapoonfal of
als wot wiih a litt!le milk, add two eggy,
aten, and half a copfal of weak.vin-
cgar (it can be dlluted with water If nocex-
). Pourina small copfal of milk, ia
which two confals of suyar have boen
dissolved, 8atthe bowlin a sanospan of
bialliog water,-ey on tep of a bolling-tea-
kettls, and stir untll {6 thickeos 1iko mus-
tard, Uroltoold, !

CucooLATE CARAMELS. — Ouse oup of grated

of sugr, butterths size of ah ogR. ‘Bol until
{t will kazden In-cold water, then oool in
Eyttered tigs, ’ :

WaLNGT Crxam.—Two cups o} nu%u-,
two-thirds of a cup of milk, ond-third of a
psund of Enmwalnnh. Boil soven min.
utes, Take o ge stovs ag:l beat toa
oréam, putticy ix' shé muts-when partially
thickened ; pour in a dish o cool. i
Currarz Caxes,—Qae peuad flour; -onc-
halt pound batter, . three quartezs , pound
sugar, foar egge, one-balf pound cnrrants,
well wxabed acd dredged 3 odo-hall tea-
spoonfal roda disselved ia hot water ; one-
half lemen, grated rind and joice; oxuo tea-
spoonful cilnnamoen, Drop from a =xvoon
upon woll-buttered paper, g a baking
pan, Bake quiokly,

Lyuox Pooping.—Thros eggs, ono cup

beil down she"alrup and pour over. Qa tho|'

ohcoolate, ene of milk, one of molasses, one |4

of sugar, ono s ul of butter, tho juloo
and grated rind ef twvo lomous, and a little
salt, Baat all well together, add aglass
of sherry, and lastly, add graduoally one
plos of milk, Bake halt an hour In a mod-
erats ovon, .

CuoooLaTe Braxo Mavas.~Ono-halt box
golalne, wall senkod ; let ono plnt of milk
oomo tothe bolling point ; ene oup grated
.chooolats, twolve tableapoons sugar,  Ada

o just before turnlng into the

and oream,

Hinta, .
Frosh eggs, for invalids who like them
oeoked sof:, akonld be putina panof boll-

iog hot watasi and sct on a part of ths

reage whore tgwill not boll for ssveral

minntes. Atptho end of that time th

whil be liko j&l¥—perfectly =<, but beant!-

fally done, a%d quito digeatiblo Ly even
atomsok!.

A pleco of pizk left sticking out of toe
brino, or smimming around on top of the
lb;rine,la‘m msoon prx:;: and talat mfﬁo ‘fvhole

2, p the” you aro g from,
and other plocos that may be loosenad,
under the brins by welghirg with a flas
stons,

When making layor cake which Is to
have a Sllivg of fruit, or one of any
kiud which ought not to be pus in until it is
time $o sorve ¢, it shounld taken from
¥ho tina in which it ts baked and placed on
tho tiny turned vpaide down, Teke the
precantion to heat theso tins if they have
cooled, in order to prevent tho cake's

alling,

Don't beil the “‘groens’ with the sals pork
orham, The s will te:thom and
dostroy the good effect they:wonld other-
wlio have In counteracting the cvils ofa

aleno with the axoeption of a lttle salt,

Ono ouase of white wax, ons ounos of
yollow wax, one-half ounce of white soap,
and one pint of boiling vwater ; melt oll
tegother in s uanoepen oven the firc and

ur into = bottle, A by rubbinga

ttlo on a small spaco with a oloth of any
kind, rub with a second cle’a, and potlh
witha third, The economioal housekespsr
may have her farnlture nlcsly polished at»
trifling osat,

It you wish $o proveat the unploasant
odor that arises from boillng cabbago tis

up a plecs of stalo bread in a muslin oloth

long-continued dlot of aalt meas., Bollthem-

and boll with the cabbago, A ploco of atalo
bread on tho end of a knlfe with which
ou aro’ cutting onlons will provent the
uloo from affooting the eyes unpleasantly.
e} R ——rres

What Time Was It ?

My, Middleman met threo tramps this
moralng 3 tothe first cno hogave b oonts §
to tho seoend, 10 oonts, and to s$hs taled 10
oents—what timo was it? A quarter to

the gela
molg To be caten whon oold, with zugar | thres.

Paul, aftar courting hsr for 17 oonssontive
yoars, atocsadod In galning Vieginia, When
shio became his what timo wagit? Juss
won,

Aloxander LAttle, Fiq., dlscovering that
hisonly and fondly doted.upon daughtor
had eloped with a circus man, haurtled in
parsait, Whattime wasit? A Littls after
two, :

Apollo was altting upon a bank whore the
wild thymo grow, having two of the Graces
on one afde of him, snd the remainiog one
onthe other zlde, Apollo, what tims was
it? Near threo.

A peor but  dishonest importer of Aworl-
oan pork, descended from a prominent
V'cench family, askad Bfamarck for the hand
of his daughtor. \What time was it ? Nein.

Robinson at the zenjth of his famo as an
cquestrian, made a succosafal attemps to
rido half a score of carsering horses at once.
When ko6 was mounting them, what timse
weasit? QGolngon ten,

1f yeast ever was transformed Into ono of
tho hours of tho day, what time woald it bo?
Why, leaven, cf ocurse, )

Richard Ceeur do Xlog, In his return from
the Holy Liwnd, wea en with a sevore
pain at she pit of his stomach, What time
waa it ? 1t was twelve P, M,~that is ¢o say,
in ths middle of the knight.

Two of an hoaest farmar's hired hands
wore sent out at a marry Christman timo to
gather ivy for the boliday decoratlon, What
timowas it ? Both hands at IV,

Tender Corns,

Soft oorns, oorns of all kinds romoved with-
ont paln orsore spots by Patnam's Pain-
less Corn Extraotor, Thousands testify
that it Is certaln, palulass, and prompt.
Do no$ bs impossd upon bty substitutos of-
fered for the gonulne * Putnam's " Extrast-

or. Sare, safe, harmlesa.

TO MORROW AND PAIRT IT.

+O00R 1IN CULOB.

Owr Friend Terreverte: Wxar A mxx oLp Wett. IT
WOULD BR 50 EFFECNIVE INJCGLORS, I SHOTLD LIK® TO CALL

Appreciative Owmer : WxLL, X0w, 13 GLAD TO/NXAR Y0U
aAY 20. 1 VE ALLIRS THOUGRT MTSEIF UOW FINE [IT WOULD

THE PURSUIR OF ART.

M

TEIRREVERTE CALLS THYX REXT DAY T0 FIRD TuUE OLD :
HAS ALRBADY GIVEN 1T A COAT OF TURPLR,
MAVE A * GOQD FOUNDATION TO WORK OX.'Lg

X . v
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