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" THE HOUSEHOLD.

st L -NO-WONDER: :
- *“I.cannot sco why,” said Farnier Burke, i
.. Women should grumble about their work;.
- Now my wife would in the ' morning rouse; .
. -, And build the fire and milk the cows,
. And feed the horses—cloyen head—-
. By the time that I crawled out of bed 3
She was nlwaysat workin house or bitrn 3
She knit our stockings and spun'theyarn s
She didn’t-visit, nor write, norread!
She planted none of those posy seed.
Had children?- Oh, yes, somd eight in all.
But they mostly died when they were small,
The only one living nowis Jane,
TWho always hasan ache or pain §
She's good for naught but to swallow pills,
And run up druggists’ and doctors’ bills.
She doesn’t help like my wife, you bet.” -
“Why doesn't your wife,” we asked, * help
! }’ch‘?" . . HK . .
*' Oh, no,” he said, with saddenecd brow, .
#She's in the inseno asylum now.”
-=Clara B, Auld, in Farmers’ Revicw,
- ABUSE OF COCAINE,
" Almost everything that is of use to man
is cupuble of abuse. This is especially true
of stimulants and sedatives. These drugs,
in- their elementary statc, arc generally
violent poisons.. Even tea and coffee are
not exceptions to the rule. The abuse of
such things consists in using them too
much, or for improper purposes.. Nature
. meant them for medicines, and used in-
telligently and carefully as such, they are
among her best gifts to the afflicted.
Cocuaine, obtained from: the "elementary
principle .of coca - leaves, is exceedingly
valuable in minor “surgicil operations as a
substitute for-ether and-chloroform ; but
already it is becoming fearfully abused.
According to the London' Lancet, approv-
ing-a paper on tlie subject. in the Journal
of Mental Science,.its specinl dangers are
. three:. It is treacherous ;-it produces an
carly “break-down, both morally. and in-
tellectually ; it is intensely poisonous, and
speedily causes destructive tissue changes.
In chronic cocaine .poisoning, , general
wasting appearsearly, ands deyelops- with
extréme: rapidity:  Convulsions also are
not uncommon, In animals it is found to
vroduce degeneration in-the:cells:of the
“medulla and spinal cord,-and-also in-the
nerve cells of the heart, ganglia and in the
liver cells, LT -
. .*“The great danger of cocaine lies in the
fact that it is the most agreeable and allur-
ing of all narcotics. = It causes.no mental

confusion, only & little more, talkativeness’

thah wsual., There is-no .headache or
nausen, and.the pleasant effects are pro-
duced with a comparatively small dose ; but
symptomsof poisoningare rapidlydeveloped
and within three monthsof the commnence-
ment_of .the habitthere may be marked
‘indications of degeneration,loss of memory,
hallucinations and suspicions. o
+ The author of the paper in the Jowrnal
of Mental Seience says that much harm hag
resulted from a recent téndency to use co-
caine to break off the .opium habit, and
- from a mistaken notion that this drug can
mployed safely and advantageously for
urpose.- .The writet adds that cocaine
re insidious than morphine, fastens
readily upon its victim, and holds him
‘at Jeast as tight a grasp.—Youth's Com-
PUnion, : o .
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" CHILDREN’S CLOTHES, _

Tn tho dressing of small children’imothers
talco: much pride and spend many thoughts.
It probably was always so, from the days
when thelittle child’s clothing consisted.of
a-singlo garment .. T is’n long step-from
one garment to the picturesque -costumes
worn by the tots of the present day. “The
‘mothers of to-day think they have reached
the acme of sensiblo and pretty clothes for
childven. "Have they ¢ . .
"During these last few years small boys
have worn what was called a ** Faumtleroy
suit.”" It was fancifulgindeed. The boy's
waist was girt about with a sash, of which
the ends flopped at his side. - He worelong
ringlets, -which - he abhorred, and a wide
embroidered collar and cuffs, at.which his
boyish soul revolted. - : B
.. To-day ‘the *‘snilor suit” takes .prece-
dence.: Of this the blouse seems to- fulll
its purpose of covering the body completely

3

‘| of discomfort.

while allowing it freedom of action...But.

thé,txfous,eris 1. Tight nc'ro.ss,.‘thé; hiés,v .nud ‘
wide and flapping about. the heels | -The|"

little ereature clad in themis the picture
It is impossible for a- boy
to ‘run, jump, or play actively in such
trousers.as those., .‘The boy’s mother- has
niade.him an object of beauty, but she has

‘| taken from him his- liberty, and life,is.a

hollow mockery without that. .!

‘Thero is his small sister.. She wears o
frock whicd "comes within_an inch of the
ground, .and- restricts her movementis as
much as the sailor trousers do her brother’s.
It is quite common to see theselittle mites
painfully holding up their long skirts that.
they may not trip over them.. . Little girls
have been trained to lift their -trailing
outer-garment from a car step or a muddy
gutter. Surely the quaint effect of long
skirts is painfully” expensive when this is
the price. : S
~ The clothes. which are a burden or a re-
sponsibility to a_child are neither. health-
ful nor comfortable, although' they, may.
be “fanciful” and * picturesque”- and
‘“artistic.” But is there any real beauty
in clothes which do notaccomplish the pur-
pose for which clothes were provided 7—
Harper's Bazar, .
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_ - COVERS. v

T havo often wondered,” said one lady’
to another, *‘ why you neveruse any of the’

pretty . crocheted,-knitted or embroidered
tidies and covers that are so fashionable.

With your taste for the beautiful, I-should |-

think youwould have any number of them.”

‘8o I would, my dear,” was the reply,
“if I never expected a man to.sit in. my
chairs, but, as there are several of those
more or less important individuals in. the

family, I have given up everything in:the

way of cotton or knitted covers.: There is
nothing in the world more exasperating to
a man who is particular about his personal
appearance, than to sit down in a chair on-
which is a cotbon tidy. = When he. rises,
the back and sleeves of his coat are likely.
to be a mass of tiny shreds of white, and it
is next toimpossible to get them off. * On@|
of ‘the members of my family has entirely
given up culling at a certain house where
the cotiton tidy is in general use.  He de:,
clares that he has neither timo nor strength
to struggle with the lint problem after
every one of his visits there. $o, instend of
cotton covers, I'use squares of India silk
or dark sateen and similar materials, One
can_scarcely blame a man for being un-
willing to spoil his dress-suit by grinding
cotton fluff into it. And ancther thing to
which I wish to call your attention is those
semi-abominations in the way of -sofa-pil-
Iows, that are so common in the market.
Most of them are filled with a mixture of
down, feathers and cotton lint. . To make
them inexpensive they are pub into ticks
of the thinnest sort and covered with some
sleazy material which is altogether unsuit-
ablo for such purposes. The result is that
the fine particles constantly work through
the cloth, and everything in. that vicinity
is covered with lint. TFor my own part-I
never lean against them when I have dark’
dresses on, I nearly spoiled two or three
waists by using them before I leained what
was-the matter. - Lo
*For my-lounging-chair I have down
pillows made with the best quality. of
feather-ticking. - The tickis first thoroughly
sonped-on the wrong sido ; then the feathers
are put in it.  In this way I feel comfort-
ably sure-that I will not have my clothes
destroyed by particles ‘of white lint. ‘For-
my afternoon nap I have a ‘‘ comforter”
mado of English-sateen, the wrong side of
which is thoroughly soaped before making

up. D . .

?“In old times, all of the feather ticks
wero waxed or soaped before using.. .If
this is done,.there is scarcely a possibility
of any lint or feathers working through.

‘The seams should all be closed by the finest

sort of overhanding, and ventilation should
be provided for by the old-time device of
a fine quill in two of the corners of the

-pillow ; corners diagonallyacross aro better.

in this way sufficient air is admitted to keep
the feathers light and wholesome. . It is
said that properly ventilated pillows-never
grow stale-smelling if they.are beaten thor-
oughly every day. With all of our new
devices, we seem to have.nade no improve-

'ment on ‘the old-time wax and:quill-pro-

vided pillow-tick.”—N. Y. Ledger.*.*,

.+~ ABOUT DISH-WASHING.
Dish-washing, - that dreaded, despised
dishwashing .isn’t . such. despairing” work
after all. Trath to say, it'ds a homely
task, but that there is benuty in homeliness
is a statement bearing the stamp of truth.
There can be a system abéut: dishi*washing

chaos and really makes the' work agreeable,
" Each kind by itself.is a.good ‘motto for
making ready ; the glasses here, tlie silver
there, the tea cups and saucersin friendly
relation, plates by themselves, and so on
through the whole category. .Tlien with
plenty of hot water and clean linen (not
'odds -and-‘ends of everything), you are
r?lady. for the battle which isn’t a battle at
Xt you are to do the .work alone, have
three pans—one for washing, one for rins-
ing and one for draining. . In the draining
pan place a dry, clean towel for the pur-
pose of absorbing the moisture. - Glasses
and silver should be dried immedintely
after washing, but the other dishes may be’
left until all the washing is done. Then
wiping will be a mere nothing, espeeially if
the rinsing water has been very hot. .-
But dish-washing three timesa day loses
its charm, you say, and grows monotonous,

- | Yes, but the whole world is monotonous:

Every diy the earth turns round ; every
spring vegetation starts; - to support life
the heart is a tireless engine All these
things are necessary, and so is dish-wash-
ing.—The Voice. '
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CARPET RUGS.

. I'make rugs of my old ingrain carpets.
Of course the carpet must be perfectly
clean. ~Cut it on a perfect-bias into strips
one inch wide. Then, on a sewing ma-
ckine, stitch twice through the centre of
the strip, leaving a space one-quarter of
an inch between the rows of -stitching.
The ends can be joined while stitching the
strips.. Now, with the fingers fray out the
edges nearly or quite to the stitching. = Roll
into. balls and they are ready for the
weaver. . Have the same kind of.warp. or
chain as for rag carpet, and woven just as
rags they malke nice durable rugs, but they
are more ‘* flufty” and have alonger *‘pile”
if just half as much warp is used and put
in the reed in clusters of eight or ten
threads : then a space the same width with-
out threads, and so on until the warp fills
the reed as wide as you want the rug. If
more than one rug is woven, have the
weaver leave a space between them with-
out filling long enough so the wurp can be
cut and tied, to prevent ravelling out of the
rugs when cut from the loom.
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' WASHING FLANNEILS. -

I presume you have all henrd of using
ammonia in washing flannels, but have you
tried it 7 :

If not, add one tablespoonful to two
pails of water in which a piece of white
soap has been dissolved to make strong
suds, Yellow soap generally contains resin,
which stiffens the flannel. . C
" The water should be nearly as hot as can
be borne by the hands. o

" Put in the flannels and let stand for half
an hour, oceasionally stirring them ; then
rub the most soiled parts with the hands
and rinse in water of the same temperature
as the first, (i.e. as hot as can be borne by
the hand) in which a little soap has been
dissolved, also adding about half the quan-
tity of ammonia as to the first. I

Flannels treated this way will always be
soft, and “Papa’s shirt will not soon fit
Baby” nor be in danger of disappearing
altogether a3 sometimes seems probable.—
Far and Near. '
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RECIPES FOR INVALIDS. -

CREAM OF STRING-BEANS.~Throw a quart of
green string-beans in boiling . water, in'swhich
there is half o tablespoonful of soda or as much
‘enrbonate of ammonia as would lic'on the point
of o knife. to preserve tho color; drain the beans,
and pass them through a sieve (not colander, but
sicve). There will be abouta pint of pulp, Male
aroux by placing in_a saucepan-butter tho size
of a pigcon’s'egg, and, when it bubbles, throw in
two large, heaping tablespoonfuls of flour {two
gencrous ounces); let it cook without tfaking
color; then pour in & quart of clear stock,:and
the pint of string-bean pulp. »Stir it well with
the egg whisk, letting it cook a few minutes
without boiling. It would boliable to curdle if

boiled, Justbefore serving pour inneoarly a cup-

‘Delmonico’s they scrve, sprinkled over the.soup

.and a half pounds) in rather small picces, and

which, if carried ‘out,. brings .order from.|break the bones, Do not-wash it if you would

‘sancepansg. with -three pints of clear cold watcr
1iitlo sgrig'ot parsley,
.care, .also -add ‘a few:speeks oft red pepp

:| rice, granulate

‘putting two tablespoonfuls of brown sugar and a

Jowing recipe is excellent: Four cups of sugar ;

‘been progpunced equally” templing eaten as o’

ful of Eo;)d. thick crenm; season with salt and
cayenne pepper. Whip it well ‘with the egg
whisk over the fire, and serve immediately, At

in the tureen, imitation navy-beans, made by
dropping drops of fritterbatterin hotlard, They
are crisp and savory, but a fritter of any kind
should nover be mentioned in an invalid’s book.

Crrcrey BroTir.—Cut up half a chicken (one

save the whole juice. Put it'in the cleanest of

and o tablespoonful of rice; Bringitslowly toa
boil and let it siminer for two hours, closely cov-
cred.  Half an hour before it is‘done throw in a
‘When done, pass the
broth through ¢ sicve into.a hot bowl, pressing
the rico through with o spoon. Let it stand a
moment, and then skim off the fab. - Salt it wiui
Cr.
hardly dare mention the red pepper, as the broth
is pood enough without it, and, if any is used, a
cook is sure to-{)ut in too.much.  Or, instead of
§ d barley orwhent may beused for
a thickening, . The. broth may be-served with
some dainly erackers, or wafers, on & separaio
dish, to be broken into. the brotlt when served;
or, for a change, the ricemay be boiled separately
and & tablespoonful of the whole grains added
atter the broth isin tho bowl: . ~-=° .~
CARAMEL 'CusTARD.—Make tho:. caramel by

teaspoonful of water over the fire and stirring it
until it gets quite a dark brown—not black ; then
add a dessert spoonful of water. "It will mako a
thick syrup.i. Pour this into the bottom of two
cups or little fancy moulds, and turn it around
until it covers- tho bottom and sides,  For the
custard, beat well three eggs, (yolks and whites,)
with a tcaspoonful of white sugar and the very
thin yellow cuts of alemon ; then stirina eupful
of milk or thin cream which has been brought to
the scalding-point (not boiling) over the fire. Fill
the cups or moulds (previously lined with the
caramel) with the custard ; place themin a basin
of hot. water, the water reaching nenrly to the
top of the moulds, and bake_them in the oven
until the custard is sef, or feels firm to the finger
—no longer, They- will set in twelve or fifteen
minutes. Thecustards may be served either hot
or cold—although they are generally served cold
—t{urned from the mould when just ready to be
served, 7

Correk JELLY.—Soak three-quarters of a box
of gelating, (either Cox's or Cooper’s, or ten
sheets of the common gelating,} in & pint of cold
water until dissolved ; then add a pint of boiling
water, two cupfuls of sugar, and one pint of clear
strong (so the cherf said) coffee. DBut the coffee
need not: be so vory strong, Mouldit, Surround
coffce jelly, when on the platter ready to be
served, with whipped cream.,

—_—

 OLD-FASHIONED DAINTIES.

Lapy's CaAkE.—The whites of 16 egps; threo
quarters of a pound of sifted flour ; half a pound
and two .ounces: of fresh butter: ong pound of
powdered sugar; threo ounces of shelled bitter-
almonds; two winc-glasses of rose-water, Blanch
the almonds in scalding water. - Pound them ono
at a time in a mortar, pouring in, as you do so,
the rose-water—na few dropsat n time—to moisten
them, make them lighter, and keep them from
sinking in a lump to the bottom of the cake. On
no account use sweetalmonds. - When they have
been ponnded to a smooth paste, cover them and
set them away in & cold place. It is better to
prepare them the,dnfr before they are wanted,
Cut up the butter in thesugar, and beat toalight-
cream, ' Talke the whites only 0f16 eggs, and beat
till they stand alone. “Then stir them into the
creamed butter and sugar alternately with the
flour, a little at o time, Stir the whole mixture
very hard, and then Jmt into a well-buttered tin
pan, and sct immediately in & moderately hot
oven. It will require more than two hours to
bake. Be careful not toletit burn, When sure
it is done, which can be ascertained by testing it
with a twig from a corn broom, place iton an in-
verted sieve, cover lightly with & napkin, and It
it cool gradually. When cold, ice it with white
of egg nud powdered loaf-sugar, flavored with
ten 51'0 3 of oil of lemon or one drop of oil of
roses. Don’t cutit untilthenext day. Thiscako
is beautifully white, and, if the recipe is strictly
followed, will be found dciicious, If put in a
cool placeand guarded from tho air, it will keep
a-wecek, '

GoLD CARE.—To use with the cake given above
both for the sake of using the yolks of part of tho
eggs whose whites were pub in tho lady’s cake,
and for the sake of the contrast of color, the fol-

one cup of milk; onc and a half cups of butter;
yolks of twelve eggs: two lemons; six cups of
flour; two teaspoonfuls of ercam of tartar; one
teaspoonful of saleratus (this was used on ac-
count of the absenco of the whites of the egrs;
three teaspoonfuls of baking-powder can be sub-
stituted if more convenient.) .Cream the butter
and sugar together till very light ; add the milk,
the eggs—very thoroughly beaten—the lemons,
and, Instly, the flour, twice sifted. One-half the
quantity given in these recipés would probably
bo ampie for modern requirements. Our grand-
mothers were generous providers, ‘
Prum Pubpping.—One pound of flour; one
pound of sugar ; one pound of raisins ; 'onc pound
of curmnts;_hn.if a pound of ¢itron; ono pound
of suet well chopped ; one dozen eggs; one tea-
spoonful of cinnamon, of nutmeg, and of mace.
Mix the suct thoroughly withi the sifted flour,
stir in the sugar, add the eggs: well beaten, then
the fruil and spices, stirred: thoroughly through
the mixture. Boil four haurs.” :
LAPLANDS.—One quart of cream ; one quart of
flour ; twelve cggs; a litlle salt. ' ‘Separate the
yolks from-tho whites, and-béat til] very light.
Stir tho cream into the flour, then add the yolks,
and, lastly, thoe whites. - Then pur thom at once
into o quick oven. Bake in small tins, which
should bo perfcclly dry before being greased,
after which o little flour should be sprinkled over
the bottem of eachi. Fill tlic: tins full of batter,
and eat hot with nice butter. . .
“Thisrecipo is marked with faded ink in t.hga
old’ book from which I copied it, “‘Delicious,”
and below was added the quaint and suggestive
bit.of-advice, :*Try to restrain your appelites
while onting.” Theselaplands, though originally
intended to bo scrved ab ten,-have sometimes

lunch dis™'with hot snuce.




