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when .i olier ierson isîspaking, should
h.îsten vithg a ch:air or foot'tool so tlat,
the gust im.ty bu as coifoi fablo as po-
sible, and shouild bo on the w.Itch to
perfors any' httlo act thait may comiceo
to tho welfra of cither parent or fiseuil
it a, such ti.iunin ,as this that w ldl mi.iko
tlemîî good Iostsahsti liîisfaeswein they
gr,), li, for one of the liist le&ssns isoial fe is teo O conisidiie ato of oers

A s soos as a baiby cas talkz it should hi
taught t say " pleaso "and " tiaI you."
and coe iiiioibtedly feels a distintipleasuro in observing suich pretty littlo
fouas li sica lb child n ; as, for cxaiph,
f was delighti nli a ittio gui of thseù
thit 1 recntly ect, and Who, wieiiever
sio wanitedi aytlhi gattable. woiibtlsa, .
' Wili yoit kiuidly pass thesaol?" " will
yout please take somte mio re of this ?" " if
you. pease imay I get down off iy
ch.ur?"&c.

lchlildreu'smaninestowcsardsserrvants
also, thero is ofIte mch to bo desiredi.
Thiey bcsouho taught that they are isat
tolhavetwosefsofmanners-onefor thoso
whoim they considler theirsuiperors. and
another for personîs wh-]on they considfer
beicath tsem in statni>n. If they do not
instinctiiel do so, children shouldi Lê
taighit to speak kiidfly to Servants asil
the poor, anil I am smîeî thaîstîftherc wee
muore civility in mctiois of addfressing
persons wovit arc onîos social infcrior:,,

onle wroild roicivo a giat deal imoro
civility aid consideration flous themr.
G.irls Andbl foysofto fafouîrtecenatrooftein
extremiely doinieiering, and it muîest cer-

SIMPLE RECIPES FO

Mock Pigeons.--Tako tworpoîudsof s-cal
cut froms th fillet, divide inuto shces iaif-

ai-inch thiickf. two-and-a-haf incihes
broadi. Spread easchi vith forceieat
which lns chopred hamii aided to t, tic
withf taple, aidi steve in stock for oe

hour; take out roist witih butter tilf
bros i, timov tho aprs, arrange in a
circle con a )iot disli, pour thick brown
grarv roundi, andserve.

Minced Motion or Lamb.-Cit the meat
into nic squarc pieces, crack th bones
ani stew tien for an hour, then strain
off the stock, and adi to it cine largo
Sishuisi oiioiu, not cut tooe fincly; sm-

imerr for twenty minutes. then a d one
pint of no mifk, with seasoning tO
tast; thicken wNth two teaspoonfuts of
bleided floir, adt tho mceat aid allow to
get tlorouigiify fhot, but do nio boil;
pouir into a delp dish and servo wvith
mîîashIied potatocs. Voa cai bc iiiinceid
in the saime inaniner.

Luncheon Cake.-Tlak six ouncers of
biutter.iic oinices of the iest L ni, istwelvo
ouices of sugir, onle poundait of cirraits,
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titiy be a paifiui ositf i for griown
li.ai or woiriaii to si oi-rl about J
suh arts h, and yet L oblged t ut %l ---
for fearoflsmuthesitu.ition. Ilachi.l
speiks rudiely to a si-i vait, tho pro ar

iuiilniiiiit is tu rebukhmiout her m th
preso of th.ît servant, as the iiumiiha.
tion will b î then felt anf irememer
but. on tho other hand, servants fhonM
iiever bo tl of their faitsi bfoo ci fhiU
i en, for this is himhatmiito tiogroso
iersoi. aind bads tiaiminiig for the child.

Couc I 1 .ATra maytb rebiered L3
plariiig a ht cheese-plate over th aiso.

me, or rubifbing o tii the wsarmîî hal, i
:.if in bal cassa teaspooIfili of hit
water wsitha tour or five drops of bianfi
in it wilb soietimies give alsost iiiiie-i
into refsf. When children ar lmeh
troiblei ins this way, a taspoonful of

carran awtriiav b adinisiit&er
sfafte ri11m 11ing, i iii each liattieful

off

C<iost-toscis us Isrs unider thre n
mîîonths of ago arc geicially diie to Over ured b;
loadiiig the stomcach, chi , or injury. JAN
Teiry arc fess coimîcon at tls ago than a
hittlelater. Tehlsol onrse

t oiice,.aiid put, for fiso inuates. into a Xiebîf S
wvarme hath wvith a1 little mutstard ki it. s

Anemeoticofîipecacuanhîasoubegiven,
and iieiidotiiately after it fias acted, a
purgative of castor Oil. ihe doctor
shouîld be sIft forat oce.

R DAINTY DISHES.
con liottiun of sultanas, twelve cormes of

orango anîd leimuo peel, four ounîces cf
citron, four pouinds of self-raisinig flour,
onle oiiue ocf aillspice, aid about cnc or
two pits of msilk (sufficient to moisten
the mcixtutire). Stir the ingredicits wi
together; place iii tins, ait bakoc in a hot
oven for about an hour and a half.

Smail Chocolate Cakes.-Take thasoeighst
of threc eggs ins suîgar and flour; boil te
sugar with a, Little woater tona syrup, aud
in the ieatimewisk flic thre eggs an

a basin til they are quito thick; tien
adil tue ougar, and go on whiskig init
it becoies as tick as creamî; nieuxtligit-
ly mix in the flour, and whlien quie p

siooti, flavour with essenico of vaiifl.p. t
or an-yth.i eis tat is pfiierred, aifl
ba for about f alf-a-hîouîr in a flat Mi
iitterei tin. When coii, rut fitos rnsk St

squas and ice wsith thocfollowsiigiicing- fi w.y
ixfhalf-a-pundf of icmîg sigar ositii i uesgill of vater, puit it cin the firc, anici wiei hfaie the

it be'gins to hoil ai1 tiwoiiinces of grat, .I w*A A
cliocolasto; go os stirriiig till it bicoies ., In q
the consistenîcy of crraf. M ES
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