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Curtain for sumed Glass Window.

The balf curtam secn in the cuxraviag, §& used
whete the upper half of thc windaw {sstaloed glase.
and the lower Lalf plalu. Ewbroldera pieccof
pougee for the frout of the curtain, with some
delicate jallern i bright slades of #ilk. Live ft
with the pungee, and fulsh at the buttom with

x - . L. Ve

{ringe the cnlor of the malerial used, and hasg 8
o m semall tod with ringa. 1t will work nieely
«a a etout wite with amall loase tings, and be
wack hess expensive than the nnd gencrally uscd.

- - R
Table Bliquette.
-t
Manucre at the 1able depend In a £real tncasare
upn ane’s suinndings.  The way in which food
1< scrie] Lias an tmportant Iafucnce upon chiliren
In the Jorming of theit halita. A peopeer care
1o lagiog the Lilde al coack wmeal with neatacss
ol onde?, with the aame sertice whea ihe fanlly
only ste jevecut, as when there are viitors, gives
e and 18aBRETs e all, should uncxjocted cumm-
jany ammite ol tiac of meals. A lady remashod 20
a fricnd & few days ago: ~Tow must le very
much woen «atl, 107 §1 1o noticed that Jou have bad
comtany alioast Al the timc this sutnmer = Ol
n0,"" was the tefly, * we enjoy it mencrerchunge
angihitrz, amd try 1o hate our Labde ready for com.
jany 1l e Ume™ The spotloss talide lHmew,
Sean £ase, and teight sllver, ofien socn v that
1odt's dining Teamm, Jeove lier wonds L T trae,
Amneticans have long toen eld U 1o Ddcule
Uy forcvigmeen, and jastly T, Tor iz Bablts g
“craamiaz " the fuml. This $s tree, ot oaly oF
twatncss mea whe nush into a rostaanad, oftow
standizg alaat a counter Jile 50 taany anlmaln,
waltiag 10 B $6 ae qBichly as prossilic, But aleo
Tadics atd chiildern do rvach the samme thing 2t home,
A troc lady or geaticman proesiding 3t the home
tatile. will be Anann by the Guiet, Feallc maneern,
tegetln? with & crasiant care for others, suRing
¢k o' tasie 3¢ [ar as frcibic, wRE fow words
alout L If hvere 10 3 oc. at in wWalting, she
hould be conlrulled Uy bunle maiderthan wonde,
o Letler, ahe shoald ¢ so trained o brer duthon
leforr crming tole the diuing Tvom that she will
wddemm need any dirvcilons thett. When the
teil calle et in, she will 81 cock ones glav . 11X
water, Uhed jase the buller o a smill tray o the
1efl wl cock ome, that AN ey Belp themnclion,
Then 1he el — e cot Lesed In squares and
thace 1hem o0 coch cac’s DApKin  Sospy, Sth, and
meel, I wied tn cvunes, of alonc arc actved 1n
the »me was  Venelabics are pdaced upon e
trag W the segelabde dhik, and chiry vwe belre
Bl Rolove dosect s Deough? le, 1he WA 1L

cleared and thie clotl brushicd free fmm crumba,
1t is desirable that these tales should be carried
ont at thc sirmplest table. 1{ there is Lbat ooc scr-
vant fur all “.0 house work, she should understand
that thislr one £ ber most {mportant dutles, aud
sie shioull & required to lave her bair neatly
brushed, anel her calico dress, collsr, and white
apron alwags ready for this ecrvice. A comstant
Jumping up from the table by any of the famlly foc
onc thiog and aoother, is a grest ansoyatoe to all.

Bereakfast being rily an fof 1 mecal,
there Sa koo cercmmncy than at disner. Fruit, if
used, stavdn upon the table ; as all the family can
scldotn Le proseot at the same tme, otber things are
kept bot in the kitchen and brought 10 the guests
astheyarrive. An Esklish family thet eatertsing
witls bouatiful bospllality, scrves bresk{ast 10 thele
gucsts at any hour of the momlig, Lut in a private
famlly guests sbould obecrve the rules.of courtesy

by sdaptisg 1t Ives 0 the breaklast bour,as |

als0 30 all other castoms of the faclly they arc
shiting, as delays ol this Mind often make a deal of
trouble 3ad cximm work.

Nothiag $6 s sultable for a dinner tadblecloth
a0d najking a¢ juire whito damask. For breskfast
and Junch rod daxask Jooks well aud washee
dminably, tut colored cmbeviderics om white, or
any claburate work where changes for wasking are
so oftcn tnade, scem altugether unsultable.
Flowcrsare s proity adorsmest for the tabie, but
they should wot be profsec. A slesi'er vaee at
cach ead cf the tabde with Slowers of 2 single kind,
with their keavcs, are much pretly £ than bouqeets
of mized colors. A very desirsble addition to the
table 5 a ssall tca-keitle of copper, Lrusec, or
poliaticd brass, with ile alcobol lamp, ta keep the
watler at boliing uing all throagh the breakfat or
tea. It corts frum two 10 ~ight ollars. The hot

A New Pllot_a_g‘n*ph Recerver,

The langing recelver for phutograjds scen in
the engraviag, i made of dark-Lrown jdush, witls
forget-zr-uols embroldered (o Light bLlue. First
cut out the foundation ur tack, which should be of
heavy peste-hoard,
xven and a helf
1aches wide, 30d ac

thespraysarepaint-  , yugroomarn
od Intesd of cm- eceven.

bruldered. i can be Jome betler after 5t Ja all

saler fs used 10 heat the cupe tefore pouriag the
8 a7 cuffee, and 10 npulie its Areagih.
Mauy rules fur pood table manecrs will occur W
all who are olsctvant, and the bost way o inform
wes 3if S8 10 walck carcfully thore who arc
cousideted as modcls of politc ekavior, and copy
their habits fn ks seopucl, Ermnee. Sroxe.

———

Table Jardiniers.
——

The very peetty and novel Jandiniere foe the table
showa In the eugraving, i made of six pleces of
1hin wood meatly glacd tugcther, and a board Sitted
nforthe botlvem. Wies wmede of cak 3t can be Jeft

A JAADIXIERE PuR THR TANIE.

the mtaral color of ke wood or gdnd, 1t if of
Timc, palat 1t Dlack or drown. Palat some oljecis
on 1b¢ aldes Ja colers, which will harwenise whh
the Plants 1het are 10 be beld.  After the Sower
POR Is 1loced IR, lay mues otetr Lhe Wp Lo concenl
1t fvem view It large bressbended 3ils are

wicd 1or feol, the Jordioters Wit be Sohhed.

Solebed. Fastem the top 10 8 brass baenerned,
sad hasg the receiver with a light Sluc ik cord.

How to Make Good Pickles.

—— -

It s the duty of ctery hossckeeper to smake, or
sce madc, Uhe plekics 10 be weed o her famlly, To
his cod (If she docs 30t know how), she showld
kamm Wmake an caladle pickle—one she knows
< ins Buthing tmjuth There le 2 peinciple in
cverytiblag ; that of canming frait I te cxpel the
alr by meons of heat and expansion, and then keep
the airomt by meane of Tudler and glasy, tie snd
sobder.  The principle of pickling fo 10 refduce the
{rakt oF Tepctatie by means of slt oc belling, and
then supply the waale or displacement by vinegar.
Expericnce hat langht ua, 1hst fruit 2o vepetsbics
of all kinds will heep perfectly in vinegae, I cer~
Wla prietiples sre wod d and letcliigomiy fol-
lowed. You mmst have good, sttnag vinegar ; Lake
what troubic fs ylosccure it Bewsl.
ling to fellew a rvcipe in which 3ru base ol
deace.  Many fiil, brcamsc they will nnt b exact.
They gwess al Ihc messmrements, Noing short of
sugar, they wee doww, but baving pdenty of spice,
& doubic allowsnce ks thrown J8. fnstced of Laking
e kettie from the Sre 3t the bolling proint, the
Tincgee is alluwted 30 hell watil the sireagth b quite
gome cul of XK. This iacTeciacss Is all wnmg.

Coctusgr gt —~We nfil suppoac yym have
Sve bandred smnll, greem cocummbers. Wad them
ot outr, cjecting any that ste soft Ia spola.  flace
hem o 2 Jar, and Joer aver emough well nlted
et 1o cover Unem. The coloe ds tekicr if the
Wine s cool, aboet & plat of salt t1ra ralion of
waler §s Wc Tule, well Stavolved and mixcd, Lot
hem stand twemty-Tonr hours, bat wot Jomger:
Betier ooly twcive dours Lhan 100 ooz, 1T Lubdics
arisconibe water R fs Ume 1o lakc them vat, 8
the Saver will spoll. Lot themn drain ue wipe thom
dry. Take ae much vinegar 38 you wid of wntny
tocurer heen, Spdce R well whh mastand, caped
com, whole ginger, allapice, add a 11k mece, dol
wor 20 cloven oF clntemon, 38 Whcse leller discolar
and spoll Lhe Savor le mest Uistes. To crary gul-
Jow sllow a plece of sdom, \he alac of & Nickory ¢
»et or & rille Jarmei. 1<t the vinegger ond spice
ot 1v 2 SoR. o0l pout R ver Whe cocumbers ln e
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