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. WHY CHILDREN- ARE. HUNGRY.

The process of bolting or refining: takes
“from the wheat most of the phosphates and
“nitrates, . the  elements ;that are chiefly re-
quired for making nerv cs, ;museles, hones and
brains. The phosphates and nitrates, being
‘removed by bolting, very little remainsin the
flour except the carbonates, the heab.and fat-

raducing elements. The use of fine-flour

read as o staple article of food, introduces
too much heat.and fat-producing elements
inta the system, and where there is too much
carbon or heating element, it tends rather to
provoke the system tounnatural and abnor-
mal action, and instead of serving as an
‘element to warm the body, its ¢endency is
to burn or consume, heating and- irritating
all the organs, getting” one into. that state
\ﬁgxich'is popularly known as “hot-blood-
e ”» . L

Oue reason why children fed chiefly on
white bread feel hungry nearly all the time,
‘and demand so much food between meals, is
found in the fact that their bodies are insuf-
ficiently nourished. Their bones and nerves
not yeeeiving the nitrates-and phosphates
they need, are sufferingfrom hunger.  When
children. are fed -with food that thoroughly
nourishes the whole system, they will seldom
desire to cat between meals, and thus
retard the provess of digestion, Jaying the
foundation for dyspepsia and all its kindred
cvils.

Flour made of white wheat, unbolted,
popularly Jnown as Graham flour, contams
all the elensents necessary for the nourish-
ment of the body. Not every flour ealled
Graham flour contains these eclements,
There is a great deal of bogus stufl in the mar-
ket,which has brought the genuine article into
disrepute, and made many thoughtful peo-
e dispusted with everything in that line.—
]Phrcnoiogz'cat Journal,
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' BONE FOOD FOR POULTRY.

.one-of the most valuable of all known aids
«to the successful rearing of pouliry. Laying
fowls need. bond vonstantly, asitis largely
made up of material which enters into the
eomposition of eggs and shells, and besides
_containsanimal makter of great value to the
“fowls, when freshly ground.  For old birds,
bone may be fed in the form of finely ground
‘meal, mixed with soft food or coarsely ground
into bits the size of a kernel of com, or
emaller. In the jatter form, the hardest
fragments perform a double purpose by as-
‘sisting the gizzard for a time, with 1ts grind-
ing operations. For this purpose, ground
.oyster shells are also exceedingly va uable,
.and the very hard and flinty fragments. do
‘good service from the time they are eaten
until fully digested, ‘Bone matter contains
a ereat denl of real nutriment, and saves its
- viﬁue (when bought at reasonable rates) in
other fond. s
‘" 'The large fowls, Brahmas, Cochins, &e.,
are subject to leg weakness, and every breed-
er of the Asiatics knows how this difficulty
. has often troubled his best flocks, and puzaled
his brain to léarn the cause, prevention and
cure. Wright states that bone dust (bone
meal) is almost a sure. prevention for the
difficnlty, and should always be used as a
preventive. o s
But by far the most important use for
hone meal is one that interests alike all who
maise fowls for market, and on this hoint
“Wrightis very positivein hisstatements, He
performed careful experiments to ascertain
the exact facts, and always with the same re-
sults. From these-experiments he learned
that all kinds of domestic poultry, and even
hogs and other four-footed stock, may- he
made to grow to a largersize by the use of
bone meal, and that the difference is very
moterial, The cause he explainsthus:  The
1 bone supply must come from those kinds of
food Jargely made up of héne making mat-
erials, and when fed in considerable quanti-
ties, 25 when pure, raw bone meal is nsed,
has the effect to keep the bones of the fowl
or animal in a soft or- growing condition
longer than withont its use, and 1 erefore to
ostpone the period of the hones setting or
hecoming hard, After the bones are hard
the increase in size of the fowl may be iermed
development ; previous to that, it is actual
“growth.—Farm Housekeeper.

+ Lewis Wright, of London; in his Book ofy
‘Poultry, makes special mention ofithe valuel-,
pne meal, and considersit]

VILLAGE IMPROVEMENTS.

By all means have the « ‘Villnge Improve-
uent Soclety 7 see that the churches and
schoolliouses are fencéd in if eattle Apd swine
run at large.  Don’t let the walksibe all in
straight lines-and at right angles. Liet them
enter somewhere near the corner of the lot,
winding with graceful curves to the entrances
as men wonld naturaily walk.. Let the
street be Jined with maples or elms, and set
a few evergreens in groups on the church lot
where they will be out of the way. - Do not
set those in straight lines. Evergreens-may
be made to live as easily as any other trecs,
and now isa ;iood time to move them. The
ronts, exeept those of the coarserpincsure fine
and fibrous, and when oncetheresinous sap in

them is dried, as it will be by a-few minutes’

exposnre 10 the air, no amount .of svaking

will restore it. If you go to the nursery

yourself and spread an old carpet or blanket
ih your wagf{on, and lift the trees c:z,z;-efull{
with as much earth das you can take up with
them, and then sct them on the blanket and

draw itup around them as the carth; cannot

‘be shaken off, and set them out at.once on

reaching home in loles already prepared, and
then put a wheelbarrow load of sawdust
around each so as to keep the ground moist,
}*uu will scarcely ever fai{ to make yourtrees
ive and it will not be necessary to water:
them. I seldom water mine and have had
good success.  Twenty monthg ago .on one
of the hottest arid most windy daysin August
I moved three Norway spruces, five, eight
and ten fees high respectively. I ‘mulched
them thoroughly with sawdust, aud occa-
sionally for weeks drew in a tub full of
water, and, Ieiting it stand in the sun allday,
at sun-dpwn threw two pails of water on the
foliage of ecach tree aixc’} let it trickle down
to the roots. Those trees are all alive and
vigorous. Who will be the first to fix up
around the church and plant some ecver-
greens 1—The Advance.

RECEPTACLE FOR SOILED LINEN.

Take an ordinary flour barre), line it"with
paper muslin, and on the outside cover. it
with cretonne laid in box-plaits, Around
the top finish with a Jambrequin “made’ of
turkey-red, with eretonne flowers transferred
on the centre of each point. Cover thellid

with cretonne inside and out, and put afull}

plaiting of the same round the edge. For
the handle on top use an iron trunk-handle.
The tassels on lambrequin aré made of wor-
sted corresponding with the colors inithe
cretonne. By teaving thehandle off the top,.
and having the lid large enongh to fit over,
instead-of the ordinary way, the harrel can.
stanid in & room and be used for a table.
Demorest’s Monthly.
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ICE-WATER. i
A writer strives in the following profést

1o arrest undue indnigence in drinking'it
water, Hesays: = . ,

There is no more doubt that drinking:
ice-water arrests digestion than thereis that
a refrigerator would arrest })arspimtion.f s

It drives from the stomach its eat;:
suspends the flow of gastric juice and shocks
and weakens the delicate organs with which
it comes in contact. EJ E

An able writer on human discases says :
«Habitual ice-water drinkers are usz{ally
very flabby about the region of the stomagh.

«They complain that their food ilies
heavy on that patient organ. “They taste
their dinner for howss afterisis holted. They
cultivate the use of stimulants to aid diges-

Bty

T tion. .

«Jf they are intelligent, they read upon

“lenp -(not” coffeccup)-

vits natural Beati| B e Bn o with the otier: - When these

food and what the physiologist has to say
about it—how long it takes cabbage and pork
and beef and potatods to' go through the pro-
cess of assimilation. | . I

“But 'the ice-water goés'down all the
same.”- R o

.. MATS, R

Very pretty mats may be made of old
dresses whiclt are too- much worn to be use-
ful otherwise. Cut berege, delaine or any
other thin goods into bias strips, an inch and
a half or two-inches wide, ravel these out on
the edges, which can be done gnite fast with
a- lorge darning needle, then gather them.
through the middle witha coarse thread, and
sew on a piece’ of ‘toarse unbleached muslin
burlaps, or coffee-bag. '

Suppose you have a gray dress and a black
one, with some pieces of ved or blue. Mark

off on your foundation a horder—(if a small |

mat) say, four inches wide—fill in ‘the centre
with the gray, sewing it in strips from side
to side. Cut it off at each and and com-
mence each strip from the same side, It
would De best to gather cach stripseparately,
and sew it on with the saine thread ; gather
it very full and tight, and be careful iu sew-
ingit on, 1o have the lines straight, although
when done no Jines should be visible, but it
should lovk like a soft, tufted surface.
When the centre is in—a bhorder of red or

blue may be sewed all around the grey

square—and the wide border be put in with
the black, edged again. with the red or blue.
Wehave given you a'very simplé pattern.
Try this, and if you like it you can vary
your colors and designs, and you will be sax-
prised to find what really pretty rugs you
can make out of almest nothing. A few
dafvs ago we saw at a friend’s housea beauti-
ful rug made also of rags. These rags were
¢t in strips one-third of an inch wide and
four inches long, and kuitted to strips—
sills, woollens, and ever cotton can be work-
ed into such a rug as this, Thecentre of the
rug we speak of was made of the colors put
in indiscriminately—mostly gray and white,
with hlue, yellow and red scattered here and
there~—the border was shaded bright red next
to the centre, and growing darker out to the

{edge, which was black. * -

"o make.it,: set, on small bone needles

with .coarse white olhriwn knitting cotton;.
twenty-five stitches; kiit ouce across Plain®

Sccond.row : knit'one, put the needle into
the next stitch, and before you put yout
thread over, lay across it one of the pieces
you have prepaved ; now kuit your stiteh,
then bring the other end of the strip to the
front and kait the nextstitch; put- another
strip in the next stiteh as befote, and put the
other end forward after you knit it, and so
go on till you have finished the row.. Kuit
the next row plain, and so on il you have-
it about five-cights of a yard inlength. "It
will require three or four of these trips. for.
the centve, and they are-to be sewed together
onthe wrong side. ~ Theborderisknit inthe
same way and sewed on.  Line it with bur-
laps or an old piece of carpet ; knit a fringe
of the snme-strips cut longer, and of suitable
golors,.and sew on each end.  Bothof these
mats will require to be clip[:ed stooth - to
give the proper cffect.—Christian Infel
byencer. : L v
_CrickEN SALAD.— Put the chickens after
they arc cleaned and washed into.a déep disk.
and steam till tender, or boil-in very little
-water if you have nosteamer. ;. Cut themest
-all off in small pieces, dark: and light-unless
desirous of anclegant.dish- for.company. or
show. Cut up -fine .:well-clcaned, - terider
‘white celery, baving an’équal quantity ‘with
the meat (a pint foria:pint). - Mix well to-
cther.. Add four bard-Foiled eggs chiopped
ne-to-every guart :of the chicken and :cel-.
;er{r ; andy-if liked, one.small-patato-rolled:
till perfectly smoothi;: Beat in half'a tea-
‘softened butter, a

teaspoonful ieach of Jpepper, salt. and.mius-|

tard, - Beat™ three Yaw: eggs together. very
:thoroughly, and pour-into this mixture,
‘pouring it gently with one hand -while beat-,

are thoroughly-intorporated-with the ‘whole
Deat in a half eup-(scant) of vinegar, or sout.
orange -juice. Imstead of: buiter: salad oil;
may be used: Yt 'is always used-instend
of butter by those who: do. not. diglike the
fAavor. T e

Ecovoxmic ENTOMOLOGY IN' THE PUBLIC
Scroors.~—The only way to bring this prac-

tical seience to agrienliural minds generally,

to the class with whom it is of greatest im-

portance, is, to require that it be taught inall

Tthe public schiools:: Tt is a ind of know-

ledge : which:.the! young country. student
grasps. easily'and successfully when deprived
of its ‘unessential technicalities. Of such
Eracticyl_ consequence is it that it had Dbetter
e taught even at the expense of almost any
other study of the usual courses; and some
attention fo it would be. a great relief from
unnecessary: problems in abstractions which
are often inflicted to anseless extent in earl
training. It is a sad -consequence of the fail-

schopls that our cultivators do not recognize
their own interest and duty with referenceto
insects, and need to-be foreed by law to a
sense of its importance. Words- persuade,

geut fapmerfielp demonstrate it for the good
tomologist for July.

relates some remarkable experiences with the
use of salt in his garden and orchard, In

were very inferior. . Thenext year he put
half a barrel of brine and half a bharrel

under.
dispensed with, and the plants were of un-
usual size and the flowers of great beauty.
He also had some potatoes growing fram
seed that wilted down assoon as the weather

length of three feet, blossemed and produced
tubers from the size of hen’s eggs to that of
goose eggs. - His soil is hiefly sand.

gether one small cup of butter and half a
tablespoonful of flour until very smovth.
Pour over this one ;}ill of boiling water,
stirring it. quickly.. W
saucepan over the fire and, lef it boil once.

If liked tie up four sprigs of pamsley, put |

them for a moment into f)oiling watery then
take aut, cut up very fine and stir_into the
batter
when set on the t:

pouring drs » e like i
overctwopr thugeiberd-boiled-eggs, thoppe
very 'ﬁ:%.gax\S ome like _a'}ittﬁaﬂgRs'eadin%Pon?
Worcestershire sauce pat into egg sauee.
BorLep Hanisor.—The tail piece is usu-
ally:thought best. . It certainly can be used
that way to the best advantage, Next to
that a thick solid piece is the best, Flour a
fish clothi*(such coth should never be used
for any other purpose), wrap the fish in it
and pin the cloth round neatly. Put it inte
cold water, well salted, let it come slowly to
a gentle boil, . After the water boils let the
fish cook -a half hour longer. ~Serve with
drawn: butter or vgy sauce. . Slice two or
three haxd builed egys and lay over the fish;
and pour a little of the souce over it also.
Hickort-vur CARE—~Two cups white
sugar: and. one of butter, beaten to'a stiff
cream ; then add one cup new milk, four
cups sifted flour, one tab{espoonful vanille,
ifliked, orbpice with nutmeg and cinnamon ;
stir three-feaspoonfuls baking powder into
the flour thatounghly before putting it tu the

mixed srpinkle flour over oneaud a half sups
of hickory=nut ments (broken up pretty
‘fine),-and addithe last thing. with the whites

of eight sgasibeaten stiff, "Bake slowly oue

hour.. o o
SavorY Biscrits.—Taketwelve cggs,their

weight' in" powdered sugar, and h’nﬁ' their

and ‘orangg:flower water; whip the whites
sc“)nrately
other, ‘thenstir:in the flour and heat the
whole together ; butter a mould ard put in
your mixtufe; hake in a moderately warm
oven.. . Thedel biscnits are very light and
delicate,- : : )

day before ¥
and pick
pineapple. . | Pug'plenty of sugar over'it and
and when cio,
will have be
thoroughly sweetened.

I NEevEr kiewany one that was too goad
or too smart tobe & farmer.  The blue sky,
the Dbalmy . bregzes. and green fields never
tainted any pure.man’s morality, o dwarfed
any hoble wimi’s intcllectiial  ability.—

x, with the ({)ineapple, wliich
me-goft and luscious, and

'Lamln'q.; _

ure to: teach natural science in the public

but examples convince. Let cvery intclli- |
of himself and others:—. 8. B, in Am. En- |

A CorResPoNDENT of the Chicago Times |

1877, he says, his wife had a garden forty.
feet square which it was necessary to watar |
every day, .and still the plants and flowers-|

of salt on the ground and turnéd it |
That seasun watering could be |

becatue very hot. He applied salt to the |
surface of the suil till it was white, The'|
vines took a vigorous start, grew to the !

‘Draux Buriei wor Fisw.—Beat fo- [}

hen smooth set the |

Sprigs of parsley laid round the dish ¢
le ave the nsual garnish- |
ing. Eggsauce for boiled fish is made by |
rawn butter, made like-theiabove, | ).

milk. Whenall these ingredients are well.

weight in-fing-flour ; beat up the yolks with
the Bugar, add‘ifi,x'g‘a little grated. lemon peel’

0-a stiff froth, mix with the |

' Druictots Pivearpss CosranD,~On the!
ow wish to use the custard;peel:
ieces with two forks a miee:

set away. - Next'daynake a custard asabove,:

v
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