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TRUTH.

Ludies” Depviment,

Potatoes— How to Cook them and what
To Do YWith Thoso Left Orer.

Smoking hot, delicatoly browned, and
dolicious,  Who doesn't wish tho wook
brought moro than soven broakfaats. if
only overy houschold fairy could boinduced
to present thom in such a tempting form ?

‘U'o have them moist, and yot freo from
an abudanco of geeaso, dopends entiroly
upon two things—tho condition of the
firo and the lard; for Inrd it must bo,
frash, firm, and sweot, for neither drip.
pings, skimming, nor any of the other
littlo cconomies the heart of the mistress
is 80 apt to delight in will answer so well,
no matter how nicely rendored. Putin

at firat a gencrous supply, and see it bo
comes smoking hot over a fire not too
bright at first, but ateadily increasingin
temperature.  On these two command-
ments haug 21l one's skill and success.

Tho mashed potatocs left from dinner
can bo presonted at tho next momning's
breakfast in o vory attractive and tooth.
some form. \Whilo yo! warm, add a amall
quantity of milk, or, better still, good
cream, until like the very little bhear's
chair inthe charming story, it ix noither
too hard nor too soft. Put tho mass into
a vegetable dish sufticicntly large to cover
tho bottom of it about an inch indopth ;
work in evonly and nicely with a spoon
until it is smooth, and set aside to bo-
como cold. When ready to use, turn out
the dish, and cut into strips that will be
an inch in width and thickness, and two
inches in length. Try, or rathor boil,
in enough lard to cover tham, as oysters
or doughnuts, and when browned all over,
ramove, and laying on a napkin, put in
tho ovon a few minutes, where thuy will
dmin offall extra fat, and at tho same
timo kocp their heat.  If of the right
consistency, and rapidly ocooked, tho
potatoes will be crisp and brown on the
outside, buc soft and creamy within.
Garnish with_paraley sprigs, and send to
tablo in an odd fancy china dish.

Tho doublo pans {flving thb inonor one
perced with mnnumerablo tiny holces, or
made cntirely of wire, are tho nicest.
Thoy arc sold at the houss furnishera’ for
frying oyaters, but are cqually nico in
cooking other articles i food. A picceof
heavy wiro is fastened at one eido of the
oater pan, comes up to and hangs over
the top, having at the cnd a hook on
which theinner vessel is hung, and drains
offtho superfiuous fat. Tholifting out and
dznger of broaking in pieces any delicato
article of food aro thus also avoided.

Chop very fincly boiled potatocs, aud
caok slowly in sufticient fat about twonty
minutes. Do not lot thom brown tho
Icast particle, dut only take out thoraw
taste, and become very hot and well
mixed together. To ono pint of potatocs
allow two tablespoonsful of rich milk or
cream aud half of 2 raw cgg.  Beat them
well together ; takoe tho potatoss from tho
pul,nmfsﬁrin. Scason withvspperandsalt;
put in the samo pan, and replace on the
fire, firat pressing well down with a spoon,
that thoy may lic compastiy overitswholo
surface. Do not stir them, but let them,
becomo nicely browned on the underaide,

2hich will bo in about nfteen minutes.
Havo an ral dish well warmed ; placo 1t
aver the panm, and then, wveversing tho
positinn of the twa quickly, there will-bo
a gert of potate emelet in good shape, and
«its niccly browned sido on top.

Inplace «f opping the potatoes for
ondinary {rying, «no can mako a ploasant
chango by forking them.  When well
iiled, and thoskina removed, wark with
aailver fork until thero is a Huo flaky
Tass, even in the texture, and locking
very light and inviting. Either cock
them plainly in plenty of VLoiling lard
stirring frequently, or adding cream and
epe if preferved.

In a small zkillet heat hali 2 pint of
tich milk, sliding inlo it six or cight
mediomuaized potatoes previomaly boil
od and liced acrras.  Sur tegether four
tallespemiul of cream and half tho raw

yolk of an egg ; pour over tho contonts of
tho skillet, shaking to ard fro, but not
using o apoon to stir them, until they give
onbd good bubble. Take from the firy,
add salt, pepger, and a generous amount
of butter. It desired, a very little finely
chopped parsley may bo added.

Fashtonable Hair,

¢ Human hair goods are worn more
now than gvor they w.ve,” said  dealer
who does a good business in such articles.
t¢ ANl classes of ladios wear thom—young,
middlo-aged and old—somo for use, but
moro for ornatnent. Den wear wigs only
whon thoy cannot holp it.  Women wear
falso hair to add to thoir charms.,  Short
hairis in domand now, in tho form of
Lisbon and sea-foam waves and frizzes,
and tho favorite color is chestnut brown.
The golden shade so much in fashion a
fow yoars ago, has fallen 60 por cent in
prico.”

““YWhoro does tho supply of artificial
hair cemo from?” ¢ Nearly all from
France and Germany, with a littlo from
other parta of the Continent and England,
Tho largest quantity and best quality is
from France. It isnot the hair of dead

TSONS, a3 many imagino, but comes
rom the heads of living peasant girls. It
is gathered by peddlers, who buy it fora
trile—a zilk handkerchief, or somo other
trifle which pleases the fancy. Thero are
in Franco rogular ¢ hair-raisera,” that is,
irls who have their hair cut for salo every
our years."

“\What is the most oxponsive kind of
hair?" **Natural silver-whiteis worth
8§18 or 820 an ouncc; so you sce it
is worth more thaun its weight in gold.
Bloached whito hair is worth only §3 an
ounce., Nntural hair of ordinary shades
is worth from §5 to 820 a pound, except
the hair collected by ragpickers, which
brings only from §1 to 83. Thoe valuo of
differcnt colors of hair depends on the
fashion. Yellow hair not golden is almost
usoless to us.”

‘] suppos> there have been great itu-
provements made in_ your art in late
yoars3” “ Yos, indecd. You could tell
an c!d-fashioned wig s milo off, but now
1 can mako a wig that will defy dotgx:tion.
A great many top-picees ave worn by men
liko this.”

Hero the hair dealer, tly to the
surprise of the reporter, hifted up what
was to allappearance and.natural hair on
tho top o}) hic head, and_disclosed a
cranium as baro a billiard ball,

‘I supposo you acll a good many light-
colored waves to dark-haired ladies 3”

“* Ah, you may sco many pretty blonde
onthostreot with black oyes whichshe can-
uot hide, and black hair which she can.
Fashion rules all,  Just now the color is
medivm brown, but there are constant
changes in atyle, cnough o keop ono *on
tho go’ all tho time."

FAMILY MATTERS.

It is rocommended for cleaning paint
to wring & flanncl cloth oul of warm water,
dip into whiting, and rub the pamt up
and down until it is clean, Wash off with
cold water, aud rub untit dry.

I3read, biscuit, rolls, and tho crust of
pics aro greatly improved in flavor and
color if thoy are lightly brushed over
with milk just hefore they ato put into
the oven. A littlo sugar dissolved in
tho milk is an excellent addition also.

Hero i a rectpo for a cool and pleas-
ant drink for summer, which will bo
found quito 2 good vanation from lemen-
ade.  1aks thojuico of mx ora.ges and
six lemons, adding sugar to swt tho taste.
Putto{tua qnatiily of pounded ico and
somo aliced a pine-apple, pouring over it
two quaris of water.

To mzko voal croam soup, hoil therem
nants of arqast of veal until tho moat
falls from tho benes.  Strain and enol.
Tho next day put on o boil, with a slice
of onion and one-third of a cupful f raw
rice. Letit simmor slowly for an hour.

Addsaltand pepper totaste.  Just be-

fore serving add one cupful of rich milk,
or croam 1if you have it, heated in a
soparato dish,

To mako chicken stow, boil a chicken,
cut it up in neat joints, and put thom in
a frying pan with two ounces of butter,
and two a onions, cut in thin slices ;
scason with a little aalt, and a tableapoon-
ful of dry curry-powder ; stir theso in tho
pan until the onions brown, thon add a

ill of good brown stock, brin;i it to the
oil, and servo it with plain boiled rice. ,

Yorxksuize Povpina.—To every pound
of flour, ono tablespoonful of carbonate
of soda, well mixed, add buttermilk (no
mattor how souz) to make it a thick bat-
ter, boat well up ; put it in a very hot tin
in tho ovon with some fat nearly boiling,
or in a large frying pan over thefire ;
tako caro it does notburn. Tum it;

ravy, syrup or preserve is nico with it.
erve it at once.

Delicious filling for a layer cako is
made of bananas sliced thin, with powder-
ed sugar sprinkled over them. The
bananas sheuld not be prepared until al-
most tea timo, for thoy become discolox-
ed if thoy are perfectly ripeand allowed to
stand long.  Another way to preparca
filling is to chop somo pine-applo very
fine, and put half pine.applo and half
banana together, put a Jayor of banana on
tho cake, then cover this with the chop-
ped pineapple and svgar.

Some Views of Woman.

Woman, owing to her propozed en-
franchisement, occupies at the present
moment a considerablo share of public
attention, and all that relates to hor, says
the St. James™ Gasetle, is of especi! in-
torest. Man, althongh he has had the
pleasure of her acquaintance fornearly
six thousand years, 1s, or profcsses tobe,
entirely ignorant as to her political
temperament, and apparently knowa very
littlo about her beyond the fact that she
was originally produced from ono of
Adam’s ribs. Somo interesting obscrva-
tions on this poiat were made by Jean
Raulin in the boginning of the sixteonth
contury. * Obscrvo the result,” he
preached. *Man, composed of clay, is
silont and ponderous ; but women gives
evidenco of hor osscous origin by the
rattls sho keeps up. DMove a sack of
carth and it maks no noise ; touch s bag
of bonesand you are deafened with tho
chitter-clatter.” Woman, howovor, was
not without an advocate of her rightain
thoso days. Thefollowing remarks mado
on tho * Excelloncy of women,” written
by Cornclius Henry Agrippa in 1509, are
such as might havo been uttered by Mre.
John Stuart Mul:  Unjust iaws,” ho
says,” do their worst to repress women ;
custom and cducation combino to makeo
them nonentities. From her childhood
a girl is brought up in idleness at homo,
and confined to nccdlo and thread for
solo employment. When she reaches
marriageablo years sho has this alter-
native—tho jealousy of a husband or tho
custody of a convert.  All public duties
all legal functiony, all activeministrations
of religion aro closed against her.”
Agrippz locked upon women ax tho
practical sex  ** What arithmetician,” ho
asks, ‘“‘could dccoive a womsan in a
ain " and anyoae who has had cx-
periencs of & modern British landlady, at
a scasido lodging-house will confirm
Agrippa's opinion on this peint. Whether
woman wili vver get into parliament re-
maina to bo soen; but that Evo would
havo found somo difficulty in cntening the
bouso as at present conducted is beyond
a doubl, if any relianco is to bo placed on
a calcnlation mado of her sizy by the
Freach Qrientalist Henrien, member of
tho acadomy. Ina tablo given by him of
tho rolative height of soveral eminent
hutonical personages, ho puts that of oar
groat motlior at 118 foot &.G5 inches. Tho
dwindling of woman’s stataro is pro-
bably owing to hor wrongs.  \When she
obians her nights aho wil? pothaps refain
her former somowhat formidablo pro.

portions,

Buylng tho Baby’s Clothics.

For real poetry and pathos, watch that
oung wifo and her mother at the baby
fiuen counter, says tho Atbany E.rpr:m.
‘The wife of a year, probably ; the girlish
faco looks a littlo sad, and motherhood 1s
faintly shadowed thero.  Sheis purchas-
ing garments for one who ie as doar to
hor asherlifo. As cach tiny article of
tho numorous trousseau is shown to her a
flood of foeling wolls up, and leaves n rosy
stain u{)on her chiecks. ‘That snowy mnass
of muslin and lace, which is called a robe,
has a torriblo fascination for her. En-
veloped in that robo she sces a tiny
form, the little nestling head, the wee
rostleis hands, skte almost feols the ching-
ing fingora. ¢ Jan't it beautifuls¥” sho
sighs and furns to her mother, who looks
on not unsympathizingly, but #ith an oye
to thepractical and 2 presont appreciation
of the exact amount her son-in-law can
afford to spend, *I must have this lovely
Tobo, mamma.” *We will sec, dear,” says
mamma. “I am afraid it is too ex-
pensive.” *Oh, dear, yes; §18. Wo
will look at somo others.” But the
daughter is not eatisfied. Theybegin to
count up tho cost of all that they need.
The items grow apace. The amountis
atill too much, It is no use, they can not
sparo 818 for ono dress.  Again sho gocs
over the whole cataloguo. She leaves
out somo things altogother, and says:
“I can make all tho plain things, you
know, mamma.” Then thoy count up

in. No, it i3 no use ; it can not be
done, and the disappointcd one has to
leave the counter withcut tho wished-for
robe. If her husband could only see her,
but he can not.  Besides, ho has given
herallthe money ho thinks shoe necds;.in
fact ho bolieves sho cannot possibly spend
all he?vo her on suchlittle things. When
his wife shows him hor purchascs she will
doubtless do it almost tremblingly. She
knows ho expects to sco a great deal more
for tho money. Ho will certainly think
gho has beon oxtravagant. She cannot
ask him for more money. It would not be
just. Ho works so hard for all he hae,
And so the matter rests. Not a word
about tho costly robe. Did ho but know
what passed at the counter, the chances
aro that ho would find somo way of
gratifying the tender, loving ambition
which thinks nothing too good for the
littlo somebody she has not scen.

¢ I understand your Emily is ongaged
to young Ferdinand, the son of Mr. Bull-
stocks, tho wealthy banker,” said their
Iady visitor. ** Not now. She was, but
received an offer of marriago from Mr.
Riflo Twist, the celebrated pitcher of the
Goose-cgg nine, and wo persuaded her to
break tho ongsgoment with Mr. Bull-
stocks, as wo desiro to sco her comfort-
ably s?ttled abovo tho possible reach of
want.’

4% A pint of the finest Ink for families or
actools can ba made from a 102, packags of
Diamdind Dyos. Try them, All drugcists
Xeep them. \Wells, Richardson & Co., Bar-
lington, Ve. Sawmplo Card, 32 colore, ani
beok of diractions for 2:. stump.

Objoction is made in New York to
wain E stray dogs for fear so many sun-
ken barks may obstruct navigation.

AL A. St Mars, St. Bouifaco, Manitoba,
writes: D¢, Thomw' Exleotne (il is a public
benefit. It has doas wonders hore, ani has
caraed wnyeelf of a bad cold in oae day, Can
be relied upoa to remove pain, hea! sores of
various kinds, and benefit any inQaned por-
tion of the bedy to which it is app'ied.

Sinoco tho war tho colored Baptists havo
wn from nothing to over 690 churches
n Toxas alone. .

Tax SorT OF Binap fron which the con-
stitatents of vigorous baace, drain and masclo
ara derived 38 ROt mafactored by a stom.
ach which is bilions oz weak. Unizt rapled
thoroagh digestion may bo inmured, thy
aecretive acuvity of tho liver restored, ani
the smattn efficiently nourithed by aid of
Northzep & Lyman'a Vegetablo Niscorery
and Dspeptio Care. It ia tto graatest

blood paniGor ¥¥ar introdaced into Casada.



