- porary, measures which harass d
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sank down fainting, When e recovered
his senses ho had been relioved of his bonds.
The eaptain and Helen, on the other hand,
lay bound on the flnor. Palkin looked
around with oyes full of bloodthirsty ro-
venge. °
- (TO DE CONTINUKD.)

et Vet
‘The Suppression of Habies.

Tiot ralies can be suppreased does ot
admit.of o doubt. Ité existence depends
solely. upon ifa contagious principlo, and it

10t ariso ypont ly-under any condi-
4ions, any more thin dogs themselves can.
Eighteon yearsago, through bein, unable to
trace the origin of a case of rabica which
-occurred under my personal observation at
Rochester, Keiit, 1 was of opinion that it
~might have & spontaneous origin, and this
opinion, I may state, was held at that time
by several of the leading veterinarians on
the Contingnt, (Bouley in. France and Roll
in Ausfsia.) Bat soon afterward, on a more
careful consideration of its geographical ex-
tent, and the result o sanitary police
weasures in different countries, I arrived at
the lusion that its maint was duc
toits eonwiium only; and- that if this were
destroyed there could be no more rabies or
hydrophobia. This 1usion I have made
known.on overy possible occasion.

It may also bo asserted that though man
kinds of creatures can become mfccw]{'
and may infect each other, yet the dog is
the original infector and the chief dissem-
inator, the dissemination being affected by
inoculation, in nearly ell cases by means
of a bite. After inoculation, if it is to be ef-
fective, a variable period clapses before tho
signs of discasc manifest themselves; this is
the period of latency or incubation, and it
may extend from a few wecks to many
months, bat in the great majority of casesit
docs not go'beyond six months, thongh there
are some recorded in which it has been
longer. Twelve months shonld cover .all
cases, and, therofore, if dogs could be
prevented from biting for that period in
this country, and no dogs were allowed to
enter it from other infected countrics, tho
conk:hg:on wnust perish for lack of rencwal,
and the scourge would be no more seen or
felt. What a blessing to mankind, dogs,
coud other animals this would be! Even
the dog worshippers might contrive to un-
derstand_ what a Denefit it would confer
Efon their idol if they would only consider

o matter. There would then be no need
tor all those futilc, becauso partial and tem-
owners
and cause discomfort 1o dogs, while they
have to be repeated inccssantly. Nor would
man ook with grave and deserved i-
cion, even'amounting to-dread, upon a de-
voted animal companion which he at pre-
§cxrat allovi'gatobc R oa to the risks of
infection that will ce destory them
both, Surﬂyafcwmonuuol'incon:{nieneo
arc as nothing when comy with the
advantages that would bo obtsined. Think
of tho children and adults who would be
w:norwﬁng death in future years !

onsider the perpetual abolition of the
disbolical muzzln, ye cynophilists, and
know that in the days to come dogs might
bite and rend to their heart’s content with-
out being suspected or d of mad
or any doubt bo sntertained as to the in-
Tnocusness of their saliva.—George Fleming
in the Nincteenth Century.

Mighty Mimrods in Africs-

“Lion bunting made casy” might bo the
motto u‘;}ﬂoxed by M. Gatticr, abold colon-
ist of Algeria, He has taken zp tho
auccession of tho late M. Bombonnel, who
dicd = few daysagoin Dijon after baving
boea for the greater partof hus existonce &
mighty Nitrod in the north African jungles
and deserts. I woaro to credit the testi-
mony of thoso who know the colony well,
itis anerror to sup that there aro no
Tionxin Algeria. On tho contiury,ftho “‘mon-
archa of the desert” aboand in the forests
of Bona and in the gorges of Palostro. M.

Catticr is “‘runnng” his lion-hunting bum-
Tess ab Palestwp, and is dong his best to

‘work upa corncction, notonly amon, tle-
nen %ho ma; winhtowaum’ yhi‘mg‘x::hn
expeditiozs, but also among ladics. Here is
a splend:d oponing at once for the **modern
woman" who darcs do all that man docs.
AL Catticr has inscribod his bosiness cards
with a notice to thoeffoct that in his huat~
ms:;endu:\-ona_m to bo found licos of the
Atlas Mountsins, panthers, jackals, and
otnar wild boxats, and thatfus cstablishmont
iagrovidod with a special retuge or sholter
for the weaker sex. The E“ ¥ on which
M. Catticr has organisod sppy hunung
groaad wsa bﬂ::thod to him— so far as
the rights of aro concernod—by his
friond 1, at whose d L L was
placoed by the Govarnment in ordot to facilis
tate: his zoolegical rescarchoa—or, rather,
what mayliterally be called “‘pursnite.”

The Fome,

VWWW
Tho editorwill bo glad tohnve short lottersfrom
any of his ds who foul &l

girls wero growing up, that thoy oould wear
them os often as _they chose if they did the
starchiug and ironing—and cac took o
specinl pride in doing her own. If thoy

id not care to wear them it was ab their
will, but the scason for summor protty
things is so short, I do not wonder

o fLrionds 0 iy to
. wr¥w. aakingquostions, giving advics, hints
to other housekoepers, revoipts, or anythin,
hich thoy th nz%\\:mlgnta to tho interos
[ opartmen ! N
ought to bepac !ﬁ"kf aspossible.

“The Sitting Room Window. .
LY ANNIE L. JACK,

1 camo home from the Tominion Temper-
- ancoconvention that had'been held in Mon-
treal, nnd-satdown by the sittingroom win-
dow. Thegirls were busysewing—for darn-
ing and mending must be attended to oven

in thosummer day.

Theair was cool, and refreshing—home so
homelike, the flowers filled the rooms with
fragranco, and the quict was comforting to
my weary spirit. I talked of Miss
\\Klln.rd and h:xl-, strong, helpful soul, that
gave onc} tho encouragement needed and
told of her address, ** ‘The White Cross and
White Shicld.” ‘Her beautiful picturcof love
and marriage, of the home, and then her
denouncement of oll that is impure orfrivo-
lous in our lives, was calculated to orrest
tho thoughts of young girls, as well as the
boys who were her hearers. It scemed as
if an air of thoughtfulness and sincerity

revaded all her sent hespoke of the
elevation of women to co-education, and all
other positionsequal with men when they
were worthyot it. I thoughtas Isat there
while she denounced the style of dress and
manner of thegirlsof theperiod, and blamed
them for men’s failurctoliveuptotheirideal,
of George Meridith's sentence, ““For hum,
showas purity, charity, the keeper of the
keysof whatsoever isheld procious by men.”
AR, if girls_only knew it, and knowingkept
the keys with pure and honest hearta. Mar-
riage, she told herhearers, was only perfect
when the parties were equalin every respecet,
uniting the Iack of, one, with some other
needin theother. Then I thought of Whit-
tier’s lines :

“Ho owns hcr‘log:ic of tho heart
on: of unroaso

Sappiving wehilo he doubleand welgh
ng, whilo ze doubte and weighs
gc’;xcgiod tord in scason.
Prudence had a_picco_of news. Mattic
Nelson, our neighbor’s danghter, isto be
mezTiod aud “‘only think, mother,” she said,
4¢jts to Dave Thompson, and he's & poor far-
mer with » mortgage on the land.” “Well,”
I said, ‘“ he's doing the ritght't.hing to help
pay it off. Mattieisa carcful girl; shemends
the tips of her gloves daintily, has learned
cconomy and thrift and shows her good
sense by taking him now, not waiting till he
is better off. I?Ima. girl in such a position
1 would resent theliden of waiting, letting
the man I loved toilzlong alove, foritisas
much in saving as making. A city girl, if
she marrics a man ona salary, candoa
great deal toward makinga comforzavlchome
chea] tl;adn boarding can fbts donti.dlf I
weas destined to marry a poor farmer, I’
off that mortgage, but-I would be there u?ﬁ{
it, and to sustain the man on whose ahould-
ers sach a burden was im Stay at
home and take things easy,” you say, * Ah,
my dear, it isnot of such stuff as that our
grandmothers weromade. They did not wait
till all the rough paths were csmooth, but
wero willing to travel the ragged road to-
gethor. gcc{end upon it in after ycars they
will look back uponthe carly loiling‘payin off
days with pride and pleasure, such as they
could acver havo fdlt if they had t them
spart. A womsnis so trammelled by con
ventionality that she is helpless to aid the
maa sho loves, no matter what his nceds may
be and an casy lifo becomes a repfoach if
she has the right spirit. Now-a-days, though
thanks to the spinit of liberlity provailing,
there is cvery opportunity for our advanc
ment.  Not the clinging vine any mare, but
the oqualand helper of man.™ ** Mother is
quite cloquent,” said Ruth, and that brought
me down from the pinnacle, and I went to
talking of cvery day affairs, and of the latest
rocipe for rhubarh marmalade that I
had received from a city friend, who
told me it was simp‘l( canned thubarh only a
little over boilod.” When I asked what was
tho delicioas flavor she told mo it was onc
pinc apple to tea pounds of thubarh. Tt was
all cut ap together and sugar sprinkled over
it the night before making 1t certainly
waa tho most tasty conscrve I hasecver eat
cn of this acndexnpt ““plant™ that 1s not
classed s & fruit o1 vegetable

The summes with its hoat, and spasms of
chall i3 now taurly upon us, and we arcabloto
think of lawns and mastins witho; LT
The girts ace fond of white%rcsscs and
you there ia so much to keep ‘tham
in order that we are somctimes consared for
sponding so much time on tham. Bat it
w31 a rale in our houschold while the littla

To know

if young people enjoy lighter garments.
I fesa to n weakness in that direc.
tion, since as o child in England wo
all wore white frocks and a bunch of
spring flowers at the Whitsuntide anniver-
sary, 8o that the advent of protty spring
dresses seems suited to thesenson of flowers
and summer time. ‘It is not always May”
and the young girls will soon enough find
that life fins sombre colors. So go on with
your ironing, dear, and from the sitting
room window I will next weck talk of the
best methods of doing this all important
branch of house work.

Home-Made Jams end Jellies,

Belonging to tho small class of the - few
home-made articles for table use, that are
greatly superior to those thatcan bo bought
of even the best wholesale manufactories,
preserves and jellies may be safely ranked,
and it is therefore much better to mako them
at home, not only on account of theso good
qualities, butaswellfrom motivesofeconomy,
as grood preserves can be made by the house-
keeper, even when the fruit must bo bought
at half the cost of purchasing them.

But as great daintiness and nicety is re-
quired in making them, in order to besuccess-
ful. Where experience is wanting and the
young housekeeper is ignorant of the art,
great care must be given the work, aund pa-
ticuce and judgment oxercised. Nonc but
themost perfectand best flavored 'ruit should
be 1sed for preserves ; it should be carefully
gickcd before becoming too ripe, and never

ruised or roughly handled.

The sugar should be the best cut sugar, if
clear, well-flavored preserves are_ desired.
If not sea ed, a pound of sugar should be
used for every pound of fruit ; if sealed, less
will answer for fruit not too tart—though
we know some old-fashioned housekeep
whoare famous for the superior quality axd
beauty of their preserves and je lies, who
insist that equal quantitics of sugar and
fruit must always be used in order to have
rich, perfect preserves, .

AlL frait that requires paring should be
put immediately in very cold water, and
allowed to remain until sufficient quantity
has preparcd 3 this prevents the frait
from becoming discolored. Where the {ruit
18 tender and 1tis desired to keep its shape
and color, it may bz dip) gl\:ickly into
strong lemon juice, and when the syrup 13
made in which it is to_be cooked, a little
lemon juice may be added. Some cooks use
alum water for hardening fruit for preserv-
ing, but we do not adviso it.

A procelain kettle is best for preserving
too large a quantity shouid never bo cooked
at onc time. Large fruits may be putin the
syrup, cooked rapidly at first and then
slowly to preserve the shape; if the fruitis
cooked, and the syrup yet thin, take upa
picce at a time, carefully boil the syrup un-
til thick, return tho fruit to it and cook
slowly.

Small fruits should be cooked ulowligérty
or forty mnutes. Preserves keep in
small,_glass jars or tumnblers, with paper
dig})cd i brandy laidon the tops.

preserves ferment, which they will not
do if sufficiently cooked at_first, boil them
over and add more sugar. If dry or candied
in the jars, sctthemina pot of cold water
and allow gradually to come to a boil.

For making jcllics, frait should be just at
the proper atage of ripeness, if over ripo or

A pound of sugar is usunlly required to
cvery pint of juice, though less may bo used-
in moking currant or fipe grapo jellies. For
straining tho juico, it should never bo ex-
tracted by squoczing, but allowed to drip
through the jelly bag.

If jelly does not *‘form" thenoxt day after
being made, it is uscless to cook it over.
it docs not become firm when first cooled,
standing it in the sun beforo covering it,
willt timos aséiat in hardeningit. Jolly
should be well covered and kept in & cool,
dry place,

Peaci Presenves.—Pare somo good ripe,
sound fruit, and remove tho sceds ; 'put tho
peaches in cold water. Make a-syrup of
sugar, allowing a pound of sugar to'a poun
of fruit. When boiling, add the fruit; Let
:pok slowly :{nll d:::‘rs s take out o piece ab a

ime in & perforated spoon and lay in a Jargo
dish. Boll)l the syrup low and th?ck H m‘::gn
the peaches to the kettleand boil gently un--
til transparent.  Put ina glass jar, pour the
syrup over and cover the top with paper.

ArrLx Presgnves.—Make a syrup of
three quarters of a pound of loaf-sugar for
every pound of apples; add a sliced lemon,
Pare and guarter good, tart apples and put
in ; boil until transparent and put 1n a glass
jar ; boil the syrup thick and pour over.

QuiNcE Preserves.—Parc and core the
fruit and boil in clear water until tendor.

Muke a s, of o pound of sugar for each
und of fruit, and boil the qunces m it
1f-an-hour.

Prar Preserves.—Pare, cut in halves,
core and weigh ; allow threo ?nurtcm of o
pound of sugur'too und of fruit. Make
asyrup and di+p theiruitin it. Cook slow-
1y, when done take up_and place in glass
jars. Boil the syrup low, pour over and

Crap-AprLe PresErvEs.—Take the red
Siberian crtg-:sple. Wash, and wipe dry,
lcave the & on, put in water to cover,
and let come toa boil. ‘Take up, lot cool,
and carefully remove the skins. \Vcilgh,
allow one pound of sugar to every pound of
fruit. Mako syrup, flavor with the juice of
onc lemon to every three pounds. Put the
crab-apples on, and cook until clear ; put in
jars while hot.

CieREY PRESERVES.—Stone ripe cherries,
and save the juice; allow & pound of sugar
to a poun‘t% of tir::k Boil the fruit ut;:d
sugar together ¢ a syrup, pat in the
chgc:ries, and cook until done. P?gt in glass
jara while hot.

STRAWBEBRYAND BLACKBERRY PRESERVES.
~—Pick ard prepare tho berries, puf a pound
of sugar toa pound of fruit. Sprinkle tho
sugar over, .and let stand several hours.
Boil slowly half an hour.

(ew Goed

TO HAND. .

Wo have rocolvod a jargo stock of new Stam
od 5, which wo arc sclling at the 5 3
ingvery low prices: :

Stampod Toilet Sets, n west d
63c and 90¢ per sot of five pimms'

e

n, tho result will not be Ve
Small fruits for jethies shoald never be picked
immediately after arain, or when tho dow is
on them. .
As frmits daffer an quality, and dozot yiold
their juices all alike, 1t is not casy to know
Just how to make cach varicty, antil alittle
expenicnee has been acquired ;_but general
rules for the work wall be found useful.

Currants, berries andall juicy fraits, may
bo washed, and then cooked without water ;
then stran, and tho jmice boiled for fiftoen
or twenty nunutes before adding the sugat,
when hitle hoilmﬁwillbc required.

\th{x cookung large fraits, 3u
cs, apples, CS, OF JIOAT:
mu‘xtP Pbc um::db:o obla;xs 5
bailing, 1t may be atraindd &5
until tho proper consintaiky:
n the T, _As soon W
it shpald be takéndroin
lansos or molds: "TVH
s rmmough;oum

wow Jong tad

making ; if

Stamped Gentloman's Cod
Stampod Pillow Shamg13&,

ingod

d,lélﬁlﬂiéu‘ 3
woolf, WC aTo »allig
singlo and doublo a8
Sheiland and Anda¥as
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