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eary and mu’ndul\h care and pain
And hrmluu days, the human brain
Draws wounded inward,—it might be
Some delicate creature of the sea,
'nmaE oh g shrioks its lucent
e,
And coils its azave tendrils home,
AM folde its filmy elrmnl-“t:(h

t jarring contact, e'er 80 1]

Bus lot it float away all free,
And feel the buoyant suppleses
Among its tinted streamers swell,
Agsin it spreads its gauzy -lnp
And, waving its wave fringes, swings
With rymthmic pulse ita crystal bell.

So let the mind, with care o'erwrought,
Float down the sranquil tides of thought;
Calm visions of unending years
Beyond this little moment's fears;
1f boundless regions far from where
The girdle of the asare air
Binds to the earth the prisoned mind
Set free the fancy till it find
Beyond our world a vaster place
and vibrate out through
space,—
As some auroral banner stYeams
Up’'through the night impulsing gleams
And floats and flashes o'er our dreams,
There let the whirling planet fall
Down,—down, till but a glimmering ball,
A misty star; sod dwindled so,
There is no room for care, or woe,
Or wish, apart from that one Will
That doth the woglls with music fll.
— E. R. Sill,
-
THE HOME.

A Woman's Idea of a Womanly Life.

In picturing, then, the ideal life of
woman in her home and in society I
should utterly fail if I did not convey to
you my senee that it must bs supremely
a loving life—a life of tender, multiform,
perennial sympathy with the pleasures
and sorrows of all around her, and of the
deep joy of fervent personal affection. I
can imagine nothing more miserable, no
social lite 5 more wretched failure, than
that of a certain lady in London of whom
I have heard it said that she has “ five
hundred people on her visiting list, and
not a friend among them.” My ideal of
life would be very different from this. It
wonld be, first, the choicest love of one ;
then, true and tender atfection for many;
then, kindly good will to ajl.

I think that every one, at least some
time or other in life, must have the chance
offered to them of forming a true mar-
ringe with one of the opposite sex or
else a true friendship with one of their
own, and that we should look to such
marrisges and friendshipe as the supreme
joy and glory of mortal life—unions

gere'm we may steep our whole hearts,
love such as that of which some poet
says that it
Like an indivisible glory lay on both our
Anddwels 1n us, as we did dwell in it.

This is our natural inheritance of com-
fort and delight, of which we need
soarcely be cheated ‘save by our own
fault. We women have been always,
told to look for it in marriage, and (ruly
I believe (indeed it is

the superiority that added years might
have given. But she must stop there,
taxed to the utmost; she bas no time,
nor strength, and, perhaps—.as inclina
tion grows by use—no inclination to
read, to atudy, to keep pace with »
husband’s advance, or even 1o appre-
ciate it."

—Is there not of pushing little
children too rapidly in religious meet-
ings? In our laudable desire to prevent
their becoming silent Christians who, in
adult life, will shrink from taking any
active part in prayer meeting, we are
liable to make the mistake of foreing a
hothouse growth of their apiritual facal-
ties. These, like' the physical and
mental powers, should be developed
gradually 4nd normally. Itis s common
occurrence nowadays for quite gyoung
boys and girls to act as leaders of re
ligious meetings, but in any other sphere
of activity we should be quick to recog-
nizs the unwisdom of their holding such
a podition. The results, with the imma-
turity of thought and experience which
sccompany extreme yotvh ceannot be
other than harmful. It is all right for
them to learn to pray in the presence of
others, but the best place for practice is
at the family altar and among small
circles of their mates in which all are on
the same level as to leadership. There
are graver faults than reticence and
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- In cleaning » churn that has been
used, there are the sour milk and some
of the batter to get rid of. Hot water
will melt the adbering butter, but
coagulate and harden the sour milk and
glue it to the churn. Cold water will
wash away the milk, but will not act on
the butter. Therefore the right way is
first 0 drench the churn with cold
waler, and wash off all the butermilk,
and then use boiling water to clean off
the remaining fragments of the butter.
Then, dry with a perfectly clean towel,
not used before, air until the churn is
dry, and then keep it 1n the dairy, cover
ed with a olean cloth as a protection
from dust.

— Mild winter days, when the blind
ing sunshine is veiled by cloudy haze, is
» choice time for orchard pruning. 1f
regularly dooe each year there will sel-
dom be any large amputiation to be made
—nothing much severer than the eut-
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~ A strikiog illustration of woman's
influence in social matters was seen re
oently here in Boston. It was “ ladies’
night” at a certain distinguished club,
and out of deference to their presence
no'cigars were provided when it came
time for the ufter dinner speeches, in
which the women themselves partic
ted. This relinquishing of smoking as a
pet part of postprandial exercises came
Abouc as a matter of course and without
any aggressive action on the part of the
Iadies. The incident shows that it would
not be so difficult, after all, to establish
reforms in certain social usages, now
considered an evil, if the men under-
stood that the united sentiment of the
other sex v,u nplnut them. ln !heir

to.push

against the use of hqnon and tobaoco,
women should not be blind to this other
force of personal influence whioch they
may use with almost measureless effec-
tiveness. Said a gentleman who served
in the Civil War, * I would rather run the
gauntlet of a masked battery than to
violate, knowingly, the moral sense of &
bady of good women.”—Selected

— Too many women allow their mental

owers to get rusty from a mistaken
notion that the home offers no oppor
tunity for exercising them. If asked to
prepare s paper to be read in public
zha? respond with slacrity and in & man-
ner that shows unusual talent. Now
there sre abundant occasions for using
one's intellectual gifts within the family
circle and no sudience is more apprecis-
tive. We recently met a mother who
hsa & marked gift for versification, and
her poems sppear occasionally in first-
class publications. But for-one effort to
please !.he publm & hundred are made in

doubt) that in a thoroughly nnppy and
worthy marriage it must be realized to
ita uttermost perfection. But I think it
is time (especially now when a fourth of
the women in this country mever marry,
and considering, also, that & woman
cannot seek to marry the wan who
might best fill her heart) to let all wo-
men from gulhood bear in mind that
although a perfect marriage be a perfect
ideal of friendship it is not the only form
in which friendships can be perfected,
notr the only relation in life where the
demands of our hearts can be fulfilled.
There are, 1 suppose, some women
(rather perbapa of the olinging order)
whose naturcs could never lind thew
oomplemem or be quite satisfied, ex
t in marriage, and for these I can
nly wish—a good husband! Bat, if 1
nn not mistaken, there are & consider
able number who are capable of being
quite as completely satistied by friend-
sl ei“d not » few whose diapositipns are
that they are better ruited for friend

-kuy than (ar marriage—women of the
by .E as the

true types of friends, who do not need
to lean, but to clasp hands, along the
journey of life. More and more, [ ex
peot, a3 time goes on, women who have
not the blessing of swters who can live
with them will form these lifelong sis
terly friendaships with other women, and
find in them tne affection and the com-
radeship which will ill their hearts and
cheer all their later years.— Frances

Power Cobbe., y

When Girls Should Marry.

In diecussing the question of a suitable
age for young people to marry, Mrs.
Harriet Prescott Spoftord, in the Boston
Journal, gives her views, as tollows, in
regard 10 girls :

“However the mether of s son may
look at the subject of early marriages,
the mother of a daughter is jastitied, it
seems to me, in a ratlher deculed opposi
tiorr to thems. Some girls there may be,
of rare ability, who are competsnt to
take upon their young shoulders the re
sponsibility of & hiouse, its work, or the
direction of those who do its work, the
oversight of a Lusband’s wardrobe, the
beating and nursing of children, the
physical attent on to them in health and
0 slokness, snd the

their woral snd mental education,
wgether with «ll the otber indoor
and outdoor cares inoidental to the
position of one who iy the besd of a

family, snd who bas the happiness of a |

howme and & husband oo ber heart and |
cousclence, But these cases are fow
and exveptional, sod the great multitude |

of girls under twenty are not equal to
suoh & strain upon nerve and Au‘)i('u‘
without an arrest of development.

fow yoars lster they way rmnmrmr
themselves st that age as stiil ohildren ;
they may fesl some reproach

those who lsid upon fhewm » burden |

greater whan children should bear.

“ Befors twenty & girl bas hardly had |
the ohance 10 receive the complete in
siruction from texs books Lo which she |
has 8 right, 10 sy nothing of the domes-

e education of the kitonen, the needle,
lh sick room | she has bad utsle chance
10 lesrn snything of the world of humso

the place of all

dailly direction ofd jast right.

behalf oft d, ohildren and

friends, Bu'l.hdnyl, weddings, special
aoniversaries of all kinds, heliday
seasons, the sending of gifts—all"these
lay her pen tnder tribute, and number.
less are the choice and fitting poems
which these occasions have inspired.
She is always planning delightful little
surprises and odd decorations for chil
dren’s parties and gatherings of young
people at her house, and, naturally,
everybody has a good time there. Even
the ordinary home happenings, like the
return of one of the household from sn
absence, are marked in some special
way, and & happier family oan searcely
be found. There are scores of mothers
who possess latent gifts which might be
used to advantage in these and similar
ways.— Sel.

Christmas Candles.

Though it will be several weeks be
fore it il be the high tide of the holi
day season, it is not too early to offer a
few recipes for Caristmas candies, which
amsteurs may try before the time when
they are to prepare them for company
use. The fondant has been already
given, but itis so very important—the
“foundation” of French confectionery—
that it is repeated. When one has once
mastered the boilipg of sugar sufficiently
to make a successful fondant, one has
overcome the chief obstacle in the way of
making French candies at home. It is
oot ditficult ; it simply requires care and
exsot attention to details. Use s new
warbleized saucepan, if you do not pos
sess a regular sugar-boiler of copper
lined with tio, for those experienced in
the matter siy it serves the purpose
jast as well. Puat two pounds of sugar
sod two oups of boiling water in the
saucepan with'a speck of oream o' tar
tar the siza of half a pea. Suir it till it
melts and them let it uﬁune, but watch'it.
Let 15 boil ten minutes after it begins
Fnen test it.- To do this lifc up a drop
ntly, without disturbing the rest, upon
e tip of & spoon, and drop it into & cup

roll it around between your finger and
thumb, and it forms a creamy little ball
that does not stick to your tinger, it is
If it is & hard, brittle candy
1t has boiled too long. A teaspoonful of

sllowed to boil up sgain. If it is & sticky
ball it must boil a little longer. Then
try it again. When it is just right re

move it from the tire and sllow it 10 be
eome cool enough so that you can bear |
your flager in 1. When thus cool beat

it-with & spoon till it forms a paste
which resembles lard. Work it with
| your haunds and set it away tll you need
1, Or use it at ooce, ss you choose.
‘.n oither case it must be put in an
| earthon jar and set in & pan of boiling
water to melt. If you wish to make
| oream walnuts have greased papers
| ready, take walnut kerneis one by one
| on whe Yomt of & needle, dip them in
the melted fondant and lay them on
gressed papers, which must be ready
preparea. Part of these walnut candies
may -be made pink by coloring the last
balf of the t used with & cochi-

. | neal or with raspberry j being care-
ful not s "“2.-.« four

oherries, dluamdnh&nmqydlbo
‘ohoppodwmdrndinlbn

of icewater, If it disaolves in the water
the sugar has not. boiled enough, If it |
drops to the bottom ot the cup undis
solved, and you csn pick ‘it up and

water must be addsd to the syrup sod it |

| with cement. One

dant and poured out on growsed papers
to make a bar of tuti frutti candy. Co
coanut balls are an ornamental addition
to the Christmas tree, as well as a de-
licious confection. Grates large cocoa
nut and add to it the smoant of fon
dant given. Take outabout one-thr| of
the mixture and form it into balls about
the sizse of peaches. Divide the remain-
der of the fondant into equal parts and
color one yellow with saffron and the
other red with cochineal. Of these form
balls of red and yellow of the same
size. Little white ribbons may be in
troduced into the balls while they are
soft, with which to hang them on the
tree, but colorei ribbons had better not
be used a8 no onme can be sure of the
ingredients in the dye, which may pene-
trate into the warm candy. If the fon-
dant should grow too hard during this
long process set it back in the kettle of
boiling water and let it melteut again.
1t is well to keep it stapdifig in warm
water, but not on the stove boiling,
while you are working with it, Chocolate
oreams may be made as follows: Make &
fondant of about a pound of sugar
and six tablespoonfuls of thick sweet
cream. Let it boil till the ayrup forms
a soft ball when it is dropped in ice-
water and rolled between ihe fingers.
Treat it exactly as the other fondant is
treated. Make it into little balls the
size of cherrystones. Melt half a pound
of chocolute by scraping it, stirring s tea-
spoonful of warm water in it and heating
it until it is thick paste. Dip the balls
of fondant in the melted chocolate, one
by one, from the point of a needle. If
they are so sugary that they break when
the needle touches them, the fondant is
too bard, They should be a soft ball,
and jast covered, no more, with the
chocolate, 0 88 10 form a thio mask over 1
the fondant balls.

To make marshmallows dissolve half
a pound of gum arabic in a pint of waler,
strain it, add balf a pound of sugar, stir
till the syrup is as thick as honey ; then
pour it gradually over the beaten whites
of four eggs.  Stir till the mixture does
not stick to the finger. Dust a pan with
starch, pour the marshmallow mixture
into it, dredge it lightly with powdéred-
starch, and when it is a little cool cut it
in squares ; when it 1s cold it is done,

1f you cannot obtain bottles of cochi:
neal and saffron coloring matter, it is
easy t)> make these artizles at home. To
make cochineal coloring buy at the dry,
gist an ounce of powdeared ocochineal,
have him weigh out for you at the same
time an ounce of cream o' tartar and
two drachms of alum. Put the cockineal
and ocream o' tartar in balf & pint of
water; let them bou till the mixture is
readuced ove half, add the alum to it,
strain it and bottle it. For saffcon color
ing, purchase a little saffron, cover it
with boiling water, let it stand for ten or
fifteen minutes and then strain it.

Hints for the Housewife.
Burreg Scorcn.—Take three pounds of
sugar, a quarter pound of butter, balf a
teaspoontul of cream tartar, and add
suffizient water only to dusolve the

sugar. Boil without stirring until it will
easily break when dropped into cold
water. Then pour into a wall-Yuttered

dripping-pan,and when salmost cold cut
into small squarss. If desired, a dash of |
lemon may be added to the mixture be.
fore putting on ¢ boil. Eight drops will
be sutlisient.

Maoaroxt.—Boil the required quantity
in salted water for Wbout ten minutes, |
pour off the water, and cover it with |
milcand boil until it is very soft. Sur |
into it a little butter, grated cheese wnd
mustard. Then remove from the fire
and stir in & wellbeatsn egg. Put
Isyer of the prepared macaroai io & bak-
ing dish, and on this a layer of cracker |
crumbs, butter and grated cheese, with |
ta't, if necessary, and pepper. When
the layers are all in (the cracker layer
on top) bake sbout ten minutes and
serve

Mexoinc Brokey Cuiva.—A lady who
broke & pretty Japanese sugar-bowl
thus mended it: Oa the inside she
placed a layer of glae against the

broken pieces which sbe stuck together
of the handles of
the bowl was so broken it could not
be mended, but she built oa a handle
with glue (using a bit of paper cut in
shape for a foundation), a drop at a
time, till it was complets. Then she
colored the bowl, where the color had
boen impaired, from her water-color box,
and used gilding where that was need
od, on the improvised handle and in
osher places. Of course the bowl was
usoless except as An ornament, but as |
such it was just as pretty as ever, and
delighted the eyes of all who saw it. No

‘mkln‘ at it in the glass case, where
it nood with other rare pisces of porce-
Isin, would have guessed that it had
sver bun mended.—N. Y. Christian
4

prs
t be persuaded to “ try ano-

ther und g Puttner's Hmulsion is the
original and genunine compound of
C«{ L".r 0il, Hypophosphites and Pan-
tane ; and has never been equalled

a4 & tonic and flesh producer.
*

| similation,

ting of & Is, but if » fingersmust
come gff —that is, a branch of any tree—
some waterproof ocovering must be
spread over the wound, as tar, paint,
varnish or wax. The fear of inju! by
pruning or outting grafts when the

s frosen is baseless. The wood does
not freess in weather that admits of
working outdoors. But the bending of
canes or tree-shots when actually frozsn
is very damaging by the internal trac-
tare caused by it.— Hortulanus.

— In making a cellar the entrance of
water is td be cut off by & drain at least
2 fu. below the level of the floor, and all
sround the cellar. Cross-dramns should
connect these side ones, and the outlet
sbould have sufficient fall to carry off
the water quickly. The drain should
discharge into some permanent outlet,
and should have a trap in it to keep
back air that might flow in in dry
weather. The floor should be of cement,
and when the drains sre made it will
alwgys be dry. It is vain to expeot that
a cement flsor, or lining oo the wall, will
keep the cellar dry. The pressure of
the water from the outside will force a
way through anything, sod in some
cases has been known to lift up the floor
and burst through it. Thorough work
only will secure & dry cellar, and this is
mdupenhble lor a huhhy house.

Polson (hme and Milk,

Blue litmus paper applied to cheese
will be reddened if the cheese be pois
onous ; other=ise not. This fact was dis
covered eight or ten years ago by Dr.
Vaughan, who later succeeded in separ-
ating the poison from milk, cheese and
ice cream, and also discovered it in
poisonous oysters. He called it “tyro-
toxicon" (Greek for cheese-poison). Not
only does cheese poisoning accur every
year, also from ice cream, but many
cases of obscure sickmess, including
“milk sickness” and cholers infantom
are doubtiess due to this poison devel
oped in milk. The cause of the poison
weems to be decomposition of the milk.
Remembering how hard it is to keep
vessels clean in which milk is placed in
warm weather, the wonder is that there
is not more tyrotoxicon poisoning ; but
a5 it is many cases occur thatare un-
recognized. In one instance where &
whole family was prostrated with an ob-
soure. disease, the flror of the buttery
was rotten, the milk spilled there tould
not bothorunlhly cleaned up,and in the
floor tyrotoxicon existed; it got into
the milk, and the family were nearly ex-
Iorminned, for the powson is very viru-
lent. in case of cholera infantum, are
doubtless due to this peison developed
daring the heated mounths. Absolute
cleanliness of all vessels ‘in which milk
is kept is an mduponuble means of
safoty,—Dr Groff.

Geese Kill Grass,

Formerly geese were raised here—
Vermont—in considerable numbers, but
feathers and oarcasses are neither as
profitable as they were, and the birds
were found injurious to passtures, and
few are now kept. We kept the Embden,
or as they wero then more generally
called, the Bremen geess, for several
years, and they paid well, bat their run
was 80 restricted . that they pulled the
best grasses up, 80 as 1o spoil the feed,
and we got rid of them. Others kept
the Toulouse, but our farmers generally
contented themselves wilh a pure-bred
gander, and stuck to the natives and
crosses. [n my boyhood, father used
to pick up among his neighbors enough
to wmake up, with ‘our own, a sleigh
load of fine carcasses snd take them to
Montreal every winter, and it paid;
but you could hardly pursuade anybhody
bere to keep geese now if you gave

| thetn a good outtit of the best breed.

Then the grasses grew spontaneously
sod luxurisntly everywhere; now the
stand of grass is maintained only with
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care aud expense, and a goose will eat
and destroy us much as & sheep. | like
to see & flock of fine geese, and if I

| lived where they could have s good run

on strong deep land, whers the grass
could bold its owo against them, [ would
keep them.—0. 8. Bliss.

Horseman's lints,
Judgment is necessary ia making up u |
is great difer

ration for & horse, as th

loose-looking
more food in proportic

, than short, closely knit, snug looking
horses. The ration should incteased
or decressed as may ba pecessry to
keep the animal in good working conai
tion, When idle, the hourse réquires,
and will be sstistied with, much less

food than when there is a large duily ex |

penditure of energy in work. Itit can
be forseen that incremied exervion will
be demanded, increase the food s ré
gards qualivy, and work moderately, ns
being the best preparation for it As
preparation for inoressed work it is com
won W keep the asimalio the siuble
severnl days, sod stuff with as much
food as it will eat, as though streugsh
and endurance could be bottled up, sad
the stomach was & kind of tender to the
engine, from which ressrves of fuel, or
condensed energy, could be drawn dur
ing the trip. The horse so treated is the
one that does the journey in & most un
satisiactory manver, or breaks down
under the extra demand on strength.—
Euglish Farm and Home.
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