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nipplo which is stretched over the mouth
of the bottle ig tho most preferable.
.o
SUNLIGHT AXD AIR YOR LATTLE ONES.

Pur a littlochildin tho durk, and, hiko
a plant, it soon becomes palo and diovoy-
ing. It is, therefore, of the utmost im-
portance that tho brightest and sunniest
room in the house should b selected for
the nursery, or the family room, wheio
a nursery proper is inconvenient. Tho
temperatura of thorocom should, of course,
Lo kept moderately warm, especially in
cold yweather, but it
should never boover-
heated. hen a
child cannot inspiro
fresh, coolair pxo{)cr-
ly, it is deprived of
another essential ele-
ment_ teeming  with
hfe-giving qualitics.

bR

HAVE CHAIRS JOR

THE CHILDREN.

It tends to make
children awkwaid to
try to sit in a chair
twico aglargoas they
need, How often wo
£0 intoa homo whero
theroarochildren but
no_small chairs, or
perhaps only one,
always enjoy sceing
2 small cfmir, even
iz a houss ihere
theroare no children,
as itseemstosay that
children __are ~ wel-
come, How would
we foel to visit a

iant's homo and

ave to climb into his
bigh chairs!
o
A HAPPY CHILD IS A
GOOD CInLY.

CimorEX  should
ba always kept busy,
Gi\'othemgoodboogs
to read, toys to l];l:\y
with and pencils to
scribble with, Let
the latent Ecnius havo something to
feed upon, that it may develop into faar
proportions, _If chuldren have congenial
pursuits  and surroundings, they are
always happy, and a happy child is a
good child,

DerixiNg By Ear — A teacher re-
quested cach scholar to give a_sentenco
containing tho word ‘“toward.” Ono

oy, of nine years, ovolved: “I toared
wmy pants!”
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Simple Rocipes for Tasty Dishes.

Fggs a Ja Parlslenne,—Meclt two ouncesof
butter in a stew-pan, stir in an ounco of
flonr, and half 2 pint_of boiling milk,
pepper radealt.  Hoil for seven minutes
add ﬂ:nvo-in;? of lemon-juice, and somo
chopped parstey, and half an ounce of
batter, Cut somo hard-boiled eggs into
quarters, pnt them into & dish, and
mask them with tho sauce; put them in
the oven for a minute, and serve.

Children’s Meat Pudding.—Cut somoslices
of bread very thinly,
spread them —with
drippingand placein
a pre-dish with alter-
nate layers of raw
meat seasoned with
pepper and salt and
chopped onion (first
ar-boiled); havethe
read at top and bot-
tom of tho pudding;
pour somo_brown
stock over it, and
bako for about an
hour, Let tho top bo
brown and erisp.

Cheap Plum Pudding.
~—Mix together two
pounds of flour, a
pound of chopped
suet, ono and a half
pounds of currants
and raisins, two
ounces of candied
pecl, one ouncd of
mixod spico, and
threo-quarters of a

und of raeited mo-
asw:éd Ib’ut.ull ina
grea asin, cover
With a sealded cloth
and boil for six
hours,

Hereings with Mustard
Sllnu.TScaiIe and
clean four herrings,
removo the backbone
bycuttingthemdown
the back and working
the bone out from tho
top downward with
3 tho fingers; brush
them with ege. dip into breadcrumbs,
and fry a light brown in some but-
ter. Drain well and servo with mustard
sauce.

Mustard Sauce.—~Mclt two ounces of
fresh butter and stir into it an ounce
and o half of fine flour, and moisten with
half a pint of warm water; stir till it
boils, add a dessert-spoonful of mixed
mustard, the iuico of half a lemon, and
a table-spooniul of doublo creara.




