FAMILY CIRCLE,

TUE DEVIL AND TUHE LAWYKRS,
Tho Dovil cameo up to the carth oue day,
And fnto a Court Hous<v ho went Lis way,
Juet g8 uu attorndy. with very grava face,
Wasproceeding to ar uo tho “*pointsin thecano™

Now a lawyer hid Majesty novor had seon,

For to his domnius nono hiad over bevn
Aodho folt vory anxious the rvason to knaw
\Why none hau beon sent to tho rogions below.

"Twas thofsult of his agonts,LisAlsfeaty thought,
That noue of tholawyers hind over beon cavgut ;
And for his own ploasuro Lo felt a deatro

To como td the oarth and the reason inqulire.

Woll, thie lawyor who rose with visago so grave.
Medo 0ut his opp ta to kuave,
And the Daovil was roaily groatly amusoed

‘To hiear tho attornoy so greatly abused.

But as 3001 as the spoakoer had come to a close,
Tho countil opoosing them fiorcly arose,
Andlhiohespad such Lbuso on tho head ot thofrit
That mado bim a villain of all men the worst,

Thus they quarrelled, contended and sogaod
long,

“Twas harl to determine which of thom was
wrong;

And conclading ho'd hoard quito onough of the
tuss,

Ol Nick turned away and solilocufzed thaoe:

“I{ al] thoy havo 1ail of cach other vs true,

‘Tho Devil haa suroly beon robbod of his duo ;'
Butlam satisicd now, it's all very woll—

Jror those lawyors would ruiu tho morals of will.

* They'vo puzrlod tho court with their villainous
cavil,

Aud I'm froo to confoss they bave puzzled the
Davil;

My agont3 sre right to lot lawyers along—

If I bad thomr thoy'd swindlo mo out of my
throne ™
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MILK AS A BEVERAGE,

Milk is the one abiolutely perfect food
—1iho complote ration. L. varies of conrse
greatly in quality—tho amount of water,
of fat and of total solids, which of courss+
includes fat, and yet there is probably no
no kind of milk from well-fed cows which
is not good for Loth adults acd children
and, slightly modified, even for infants.
Wo do not inake half the uso of milk that
wo should in either city or country fam-
iliex Its production is profitable, and its
cousumption is profitable and healthfal,

In the country ekim mijlk is common on
farmera’ tablea. It is, however, seldom
offered to guests, but children have all they
want, for it is well known as good feod.

In country towns whole milk is common
as an article of drink. A pitcher of milk
standa next to the water pitcher. It is
pure (that is, whole milk), or nearly so.
A littlo cream may have been taken off for
the coffec or berries, and the rest i3 stirred
in before itis brought to tho table.

‘The uso of cream as a beverageis really
unknown outside of the large cities, It
would, indeed, be difficult to drink a glass
of good, thick pan cream ; but tho cream
which we get To diink at the city “dairy”
i3 taken at 10 to 12 hours from deep cam
aad is sufficiently liquid, while at the samo
time it is well flavered and satisfigiog. It
is food and drink combined, and, while it
has not tha refreshing and cooling effect of
a glaes of ice-water or lemonade, neverthe-
loas it is & very pleasant thing to take, and
with 2 piece ot cgke or a few crackers
makesa good light lunch., We comraend
it to our country ‘fricndy, Cream i3 cs-
necinlly useful in some cases of sicknoss
and ¢ome peopls digest it more carily than
pure milk,

Battermilk, made {rom cream, aud that
mede by churnivg whole milk after it be-
comes sour, ate very different substancer,
Tho former is-tho battermilk of the coun-
try, tho latter of tho town. Alilk orcream
agitated violently in contact with the air

THE CANADIAN FARMAER.

becomes changed in character, tho fat
separates as butter, and this usually marks
the conclusion of tho operation. It ls
therefore, natural, that it should be thought
cuentisl to the formation of buitermilk
that butter should bo produced. But this
is not so. Bkim milk, alightly turued
and well churned, becomes buttermilk,
Throughout the summer,or rather through-
out the scason of abuudant milk, great
quantitios of milk are churned daily {n the
largo citios, but only that which becomes
sour. A condiderable part of the cream is
removed and thosour milk churned, This
is, in fact, tho common way of disposing of
extra milk—that is, milk which cannot be
sold whilesweet, Itsusoincookingseoms
very little known, but it is used to drink.
Pesplo bocomo very fongd of it, and & most
excollent and very rofreshing baverage it is.

The fact scems not to have occurred
cithor to buyer or seller, or to the police
or Board of ITealth that this sale of churned
skim milk is jast as traly an infraction of
too absurd Jaw against the sale of ekimracd
milk as if the milk were sweet and not
churned.

The controlled fermentation of skimmed
milk produces koumis, an article contain-
ing & small amount of alcoholic spirit and
o considerable amount of carbonic acid gas,

“which causes it to sparkle and effervesce

like champagne or bottled cider. The
effort was mede a yeat or two ago to popu-
larizg thiz beversge, but with little succee.
The publicdo not ssem “to hanker afterit.”

1 petieve I bavo now enumerated all
forms of milk used distinctively as articles
of drink. To recapitulate, we havo whole
milk and cream, which are only partially
adapted to allay thirst, but used as liquid
food ; skim milk and buttermilk, very
rofreshing, thirst allayiog and at the same
time strongly mourishing. .

The two latter are sold, if sold at all, in
in New York in violalion of law, which
thos worka ¢ deprive the public of this city
of amost valuable article of diet. Skim
milk is produced in large quantitics within
the district which supplies New York and
Brooklyn with milk. Itisthe milk from
which cream is taken for shipment to the
city, and this used in Jarge and increatiog
quantitic. Every quart of cream sent to
orsold in the city represcnts at least ten
quarts of skimmed wilk., I isa pertinent
quesjion to irquire what becomes of all
thia, Ifit could bo sold in tho city at balf
the price of whole milk, here it would
cor .om all its blue purity, and would be an
almost unspeakable blsssing to the poor—
8 nourishivg, healtbful beversge for poor
children fu place of the wretched poiwon-
ous tes and coffec which they drink.

What becomes of it?7 Who knowa? Is
it kept in tho country and fed to pigsand
calves? Iait madointoakim cheese. No»
00, 10, Itismixed with other milk and
scut to town to be sold at 7 or S contan
quart, Thatis what becomes of it. Ex-
actly the result which the law or regulation
of the city government is made to prevent
is consummated under the very oyes, as
it were, of milk inapector and Loards of
health,

The only cure is to abrogate the law and
admitand welcome skim milk to the ity
that the people may be familisr with i% and
instruct themselves not only in its use, but
iu quickly [distinguishing skim milk from
whole milk. If our city fathern would
authorizo its sale at no mors than half the
price of whole milk, making it a punishatle
offence to sell skimmed milk or parlly

skimmed milk, a3 wholo milk, or for more
than half the price at which wholo milk ix
gold all would be accomplished. Worhould
have our “pure” milk more generally pure,
skim milk so well Xnown that it coull
hardly be uscd fraudulently, and ceeam
more abundant than ever. Would not
theao results surely follow 7
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A GERMAN VILLAGX WEDDING,

——

Tha Pleturesquo Coretnouies Attonding n
arringo ln tho Fatherland

Tho village church, where the wedding
took place, i3 on the top of a little craggy
hill.  ‘The church is very old, built of gray
stone, witha sqguare tower, aud an odd-
shaned belfry.  7The stony path led
through the graveyard to the churchdoor.
The chime of bells rang out with a deetor
ous joy. “Let all things be done decenly-
and fu order,” they seeined to ring ; *not
too fast ; weare staid pcople and take time
for all things.” The interior of the church
was cold and severe-looking, the walls
whitowashed, but the galleries painted
plok and blue. The long, narrow win-
dows scemed sot In stone arches, so thick
was the wall. “Phe pulpit above the altar
was as high up as tho galleries, so that the
minister preackes far above the heads of
his flock, On one side of the altar hung
 portralt of Luther; on the otlier of Mel.
anchton.

The wedding took place at midday.
Fizst camo a troobrof little girls, each carry-
ing in her hand tiny bunches of flowers,
The little things, with their braided haic
(no bats) and dreesea almost touching the
floor, looked as quaint and demuro as the
littlo women in the old-fashioned picture
books, Next cams the bride and one
bridesmaid, the threo bridesmaids walking
together, lastly tho groomsmen. The bnide
and bridesmaids then entered a paw to tho
left, the groom and party to the right. Afi
knelt in prayer. Thon the bride went by
hersl( to the aitar, laid on one side a white
silk handkerchief, a sprig of rosemary and
alemon! I wondered to wmysclf if the
lemon was emblematic of the sourness of
married life, She then roturned to the
pow. I noticel that thero wason the
other sido of the altar another white silk
handkercbief, a sprig of rosemary anda
new Bible. The choir sang quite a long
bymn. The minister went up in the pul-
pit and presched & sermon of about twenty
minutex, The choir sang another hymn,
A little boy placed a long, low stool before
the altar. The minister descended, and
tho bride joined the groom at the altar,
the bridesmaids and groomsmen remaining
in tho pews. ,

At tho closo of the ceremony the minis-
ter presented the groom with tho new
Bible. The choir sang still another hymn,
Then tho bride retarned to her pew and
tho groom to his and said tueir prayers,
after which the groomsmen loft the church
and were not joined by the bride until
they were quite out in tho churchyard. It
seems tho silk handkerchicf, lemon, and
rosercary on ono side of the altar were for
the minister. Oa the other the gift was
for tho organist.

WATCH TBX LITTLE TRINUS.

Thero is a barn apon thoe Allegheny
AMountains 50 built that the rain which falls
upon it separates in such a manner that)
that which falls on ono aide of tho roof |
runs into s little troam which flows mto |
tho Surquehanns, and thenes into the
Chesapoake Bay, and on into the Atlantic
Ocoan ; that which falls on tho other aide
is carriod into tho Allegheny River, thenen

into thy Ohia, and enward to the (alf of
Mexico,

The pownt where the waters divides is
very emall,  Bat how diuerent the courso
these wators !

)it happens with people, A very little
thing changea tho channel of their hives,
Much depends upon the kind of tempers
wo have. If we aro sour and ill--tempered
no ono will love us, If wo are kind and
cheerful wo shall have friends wherever we
go.  Much depends npon the way 1o which
woe improve our echuol-daye. Much de-
pends upon the kind of comrades wo have;
much upon the kind of habits we torm.
If we would have the right kind of a life
wo must watch the littlo thinge, We muast
aco how cno little thiug affects another
thing, how ono little act takes in many
others.

HOUSKLIOLD KECIVES.

Steawend DrowN UBREAD.—Oae bowl
meal, 1 bow! flour, 1 bow! sour milk, } cup
moluges, 2 teaspoonfuls of soda, salt,
Steam or bake two hour:, Iaten with
honey, it is delicious.

Creay Caxke—Two cups Muur, 2 tea-
spoonfuls cream tartar, mixed with tbe
flour; 1 egg, § of a cnp sugar, butter sizo
of abutternut, } cup aweet milk, with 1
teaspoonful soda stirred io. Bakein thres
layers. One cup of thick, sweet cream
beaten to & froth, with 2 teaspoonfuls of
sugar, stirred in at the last. Flaver with
vanilla. Origin unknown.

Rice Puppizya —Oae-hall cup of rice,
boiled and aweetened , £ eggs, 1 teaspoon-
ful corn starch, 1 pint milk, Wet theo
corn starch with a littlo cold milk ; add
the beaten yolksof the eggs, and str all
into the boiling milk. Wher csoked, pour
tho mixtuze over the rice, covering 1t with
tho beaten whites of the eggs, and placing
it in the aven a few minutes (o brown
slightly.

Creax Perrs.—Qae cup water, § cup
butter; boil water and butter together.
Stir in ove cup of flour whilo boiling.
Take from the fire, and when cool, stir in
three egga, not beaten, Bake 25 minutes
inabot oven. Avoid opening the oven
doors. Drop in large spooufuls on tin,
Creara—~Five even teaspoonfuls of flour, 1
cup milk, } cup sugar, 1 egg. Beat egg
and sugar together ; and flour; stir all
into the milk while boiling. Open cakes
with knife and fill.—»Mrs, Beach.

Sroxge GINakr Bgeap.—In 2 cups of
molasses &ift 2 teaspoonfuls of soda and a
dessert-spoonful of ginger, and one of
powdered cinuamon. Stir to & crenm ;
then add 1 well-beaten eggs, § cup butter
and § cup lard, melted; I cup of sour milk
in which is dissolved 7 of a teaspoonful of
sada. Mix all tegether , then add flour to
the cousistency of pound cake, & teacupfuls
of raising or Eaglish currants are a great
improvement. Chop the rai-ins.—-Lalksude
Cocl: Bl No. 1.

Lexus PiE~Uao cup of sugar, 1 lemon,
2 tablespoonfuls of corn starch, 2 eggs, 1
tablespoonful of butter. Grato the yellow
rind of the lemon on the sugar, then
squeeze all of tho jaico on the sugar too.
Add tho yolks of the egge. Dissolve tho

corn starch in_cold water, then pour over
t 1 cupfal of doiling water. Blix wuth the
sugar and egga, then add ane 1 tablespoon-
ful of melted batter. Lino a pie plate
with pico crust and Eour in tho mixture.
Just beforo taking the pio from the oven,
spread over it the whites of the two eggs,
boaten to o atiff froth. Brown shightly.
"The origsn of the abovo recipo is unknown,
Imt it is unegnalied,
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