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the homes of Merrie England! How beautiful are they!"

I ODGING-HOUSE life in England Is 
■ a kind of semi-housekeeping that 
L appeals most strongly to Ameri- 
end cans who have been traveling far enough to long for a touch of home “went Ion aand domestic comfort. We 
went into lodgings for the first time during the second year of exile. For six months we had—as the slangiest 
member of the party Put it—“cropped 
the promiscuous vegetation" of pen- 
sions and hotels, and were a-weary of printed menus, of ambiguous en­trees, of ubiquitous national dishes, of questionable beds and unequivocal impositions upon the strangers within 
foreign gateways. We yearned for 
food we need not analyze; for plain 
Wholesome living and the right of 
free speech if not of high thinking.

We sought—and found—our pleas- 
ant pastures, and what the marginal 
reading of the Shepherd Psalm trans- 
lates as the waters of quietness.” in Brighton, just an easy run from 
London by railway. -
invetinnlodgings subsequently bacon. Another inevitable adjunct of 
Wight. and in comfort in the Isle of the morning repast, as it was of 
experiment in comfort. The Brighton luncheon, afternoon tea and the Sun- Isfactory that as so triumphantly sat- day night supper, was marmalade, 
abiding delight memory is an It is the Britons piece de resistance

Th. Sdeisnt. at three of his daily meals Dundeehisha personnel of our landlord and marmalade; apple marmalade; marma- interested us from the be- lade based upon apricots green and 
winning to the end of our sojourn in apricots ripe; damson marmalade—mar- and famous old town—a fashionable malade named for every berrv that 
nobiHtv 200 ve re sort of royalty and grows—are native species of the genus 
respectable0 years ago. It is highly Resides these we had occasional treats 

pectable still, but modern modes of East Indian guava and preserved 
of travel have brought it so near ginger.
to town that the charm of exclusive- After breakfast was cleared away, the 
ness beloved by fashion has departed. R. B. presented himself, paper and pen­

cil in hand and professional responsibil- 
LUXURY WITHOUT FASHION ity upon his brow, to receive my orders ,. . AoION for the day. He was to do the market-
Arry" and "Arriet," taking advan- ing, he was familiar with shops, sup- 

tage of cheap holiday excursions plies and prices. I knew as well as he. 
make love with the frank matter of ’ that the Programme for the next twenty- 
course audacity of the British cot- four hours and week was settled in his 
ney, in the forsaken haunts of f on long head, before he appeared in and coquette of the olden fop Madame's presence. His manner of 
Shopmen do a fair but not a time. consulting me as to the least detail of 
trade; parks with not a brisk the memoranda he jotted down, as from 
titles are bordered by buildingsnding Uo„ dictation and hisdeferential atten- 
were once grand, and are nos that ble every suggestion, were inimita- 
roomy/’ by agents as “genteel and and he went through the form or takme 
In such a house and upon Regent catering beyond 1 had little to do with 

the 18113 

and the tidy sum she had saved in the hardly care to pay the market . Would same service as himself, into his hon- strawberries today. The ket price for 
orable retirement. That is the way they have curtailed the supply recent rains 
do things in sensible old England Upon say. I could not reconcile it with to 
the foundations of their united savings conscience to let you order them with my the mature couple leased the "genteel- telling you that they are Without 
roomy house that had outlived its man- per quart. Uncommon two shillings sien days, and took lodgers. course, but really, two sinberries, of

The business is so little known in height of the season is extorts in theAmerica (a more's the pity!) that 1 will heThe English strawberries were, asexplain what the term means, he said, uncommon of their 1 asThey furnished the house, dividing it have never seen âner, or tastind.I
Into suites and flats for the accommo- that were more delicious tasted anydation of a certain number of Individ- we could not get them for less hen 
uals and families, for whom. when dom- smothered the R. B.'s conscience'we 
sciled, they kept house, the lodgers pur- our own, and paid the extortionate 2 
chasing food and other requisites for ---------------ornionate 2
daily living and the proprietors doing 
the rest. The retired cook had but 
changed her scene of labors, but she was 
the nominal mistress of the house. The 
retired butler transplanted his dignity 
and dress coat in new soil, of which he 
was the owner. Both worked harder 
than ever before, but under conditions 
more honorable, from their point of

!
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painfully conscious of this during a 
ortnight s stay at one of the largest 

and most expensive of London hotels.
did not weary of juicy South- 

down mutton, unequaled in savori- 
ness ^^ any we had eaten in any 
other part of the world, unless it were 
the small roasts of lamb we used to 
get in Italy. Charles Lamb said of 
roasting pig: "He is a weakling- he 
is a flower.” The Italian lamb is a 
wav1bud—a very exquisite in his 
way. And his English cousin South- 
down is a larger edition in flavor and 
tenderness. The "roast beef of Old England" was a lasting disappoint 
ment, and, with all deference to the 
native cooks, it was killed in the kitchen. We ate none that was 
overdone until what gravy followed less carver’s knife was almost color- 
less. Sometimes it was boiled while 
fresh, an unheard-of method with us. 
The liquor in which it was boiled 
sipia and nbrous. The meat was in-

In roasting poultry Mrs. R. B was 
an adept. Her "fowls," which «he never called “chickens,” were done 16 
a turn, pleasant to the sight and emi 
nently satisfactory to the palate 
we did not learn to appreciate the 
"liver-wing’ as the choicest morceau 
of the goodly bird, we approved of the 
jaunty touch lent to a plump young 
cock, or a capon, by tucking the brown 
liver under one wing—“like an opera 
hat"—said a saucy girl of the party.
The list of vegetables was pitifully 

short. Potatoes, that were perfect in 
their way, miracles of mealiness and 
magnitude; broad beans, a sort of 
overgrown lima; vegetable marrow 
to which we inclined favorably, and 
Brussels sprouts, were the chief of our

diet, so far as table vegetables wen. 
Day after day the round was re­
peated. with an occasional and most 
welcome interpolation of delicious 

een peas, when ducks took the place 
of the "regulation" fowl. Those who 
hankered for coarser esculents might 
regale plebeian tastes with cabbage 
and turnips. The finer vegetables 
that make our home markets beauti- 
fui and enticing throughout the year 
are unknown luxuries to the untrav­eled Briton. > v

I should be ungrateful and unjust 
I failed to descant briefly upon the 

chaste joys of afternoon tea in the 
country that gave birth to the fasci­
nating function.

AFTERNOON TEA’S JOYS
At 5 o’clock P. M" England, from 
palace to hut, "puts the kettle on and 
they all have tea.” It is the hour 
sacred to domestic tranquillity and so­
cial comfort. We had the habit be- 
fore we went into lodgings. It was 
confirmed for the rest of our lives 
by our two summers in the tight little 
island. And, verily, the teas spread in 
our sight by the Turveydropian R. B. 
were something to remember. How- 
ever far we might have wandered 
aneld, Londonward or into the country 
rich in downs, dykes, castles and 
historic ruins, we were sure to bring 
up at teatime in the quiet drawing 
room, and as sure to find the round 
table, covered with a snowy cloth 
drawn to the corner of the hearth. 
The late afternoon was sometimes 
chill with sea-fogs, and in England 
the least suspicion of dampness and 
falling temperature is seized upon as 
an excuse for lighting a fire. Some- 
times we came in wet, but cheerily, 
for we knew what awaited us. Then the 
sea-coal was aglow in the grate; the 
tea-urn bubbled in unison with it. and 
the cloth was hidden by plates of 
thin bread and butter, sandwiches, 
the toast rack, cake basket, a plate 
of hot scones or tea c es shrouded 
in a napkin, always marmalade, and 
not infrequently, a delicacy with 
which we became acquainted—and 
zestfully during that halcyon summer 
at Brighton—to wit, Devonshire 
cream! It was eaten with brown 
bread and butter and jam, otherwi4 
marmalade. *

At 10 o’clock we might have had 
supper if we had wanted ft. I think 
the R. B. and his spouse never failed 
to eat their bread and cheese with, 
maybe, a bit of cold beef or pork and 
to wash the food down with a "pint of 
bitter" at this ungainly hour. The 
poorest cottager must have his sup- 
per if there be a crust of bread or a 
heel of cheese in the cupboard

How the better classes keep up the 
national custom, when they 
breakfasted at 9, lunched at 1, had tea 
at 5 and a heavy family dinner at 7 30 
or a dinner party at 8, passed our 
comprehension then, and is not yet 
quite clear. X

. ENGLISH RECIPES 
Tea Cake.

and cut into cakes as large gnt 18 sheet 
and less than half an inch thick tea plate 
- 

the cake sharp knife around the edge, tear 
lined and covered with h heated He pin.Dla1e

Yorkshire Pudding.

When the always served with roast beef. 
----- 

the in the dripping pan; turn the batter into 
Lne Dan set back in the oven and bake Quickly to a delicate brown. Dish the meat and lay the pudding, cut into squares, about it in the platter.

Jam Pudding.
Line a buttered bake dish with * a 

puff paste. For a batter allow two wood and their weight in butter and in dried 
sifted flour. Cream the butter n dried and whip in the yolks, beaten smooth and stugar, 
the frothed whites, alternately * and then 
flour, which has been sifted twice with the 
teaspoonful of baking powder. Twice witha 

Now spread the puff paste in the Bate 
dish with peach jam or with the bake peaches, mixed with a tablespoon preserved 
served ginger, cut fine. Pour the of pre- 
upon this prepared bed and bake in a steady 
rerebit 

.It is really very,nice when properly made 
although un-American in construction. •

Castle Pudding.
Two eggs, the weight of the eggs in 

granulated sugar, dried flour and in butter 
Sift the flour twice with half a teaspoonful 
of baking powder. Cream the butter 
sugar, working in the juice and grated Deel 
of half a lemon. Add the beaten y rest 
beat hard and whip in the stiffened whites’ 
alternately with the flour. Bake in butter, 
ed pate pans as you would small cakes, 
turn out and eat hot with sauce. -

five clock s7 ways a Sou
shillings (50 cents) per quart 
(12yhen it came to paying sixpence 
16 2, cents) apiece for peachesand Leamington market, we hesitated, 
fuls thought longingly of the basket- Bites 

British contempt for made dishes, true

The distaste is as old as the reign 
of “Good George the King,” whose 
favorite dish was boiled mutton and 
turnips. Mrs. R. B. could compass a 
mince on toast. Her ignorance of 
croquettes, salmis, scallops and the 
like matched her ineptitude for all 
manner of salads. Her lord looked 
upon luncheon as a stop-gap for ap­
petites that had been satisfied with 
breakfast and were reserving their 
best energies for dinner.

This, the fourth meal of the eating

day, was to him a serious function. 
A meaty soup—sometimes rather 
heavy for our taste—was succeeded in 
due and solemn procession by fish a roast with vegetables, pudding or 
tarts, crackers and cheese and black 
coffee. Iruits and nuts were brought 
on with the crackers and cheese. 
These were the “dessert.” Tarts eus- 
tards, puddings and ices were 'sweets.

The main defect in the average Eng­
lish cuisine is sameness. We were
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indebted to

you offer your address in full? I hope to have occasion to make further use 
and that we have now is in- complete.

chilled bowl and set in the ice or in a 
very cold place for half an hour. You 
do not need to be reminded that the 
mayonnaise should be made first of 
are and left out in the cold while you 
are preparing the rest of the in- 
Eredients? The emptied halves of the 
Erapefruit should lie in ice (cracked) 
until you are ready to make ready 
for serving. Then empty, wipe and 
fill them with the fruit mixture as 
soon as you have poured the mayon- 
naise into the bowl and tossed the 
contents up lightly with a silver fork 

insure thorough incorporation of fruit and dressing. Put a half tea- 
Spoonful of the mayonnaise on the top 
of each portion of fruit and serve 
the filled skins upon small plates.
Let me know if this is what won 
John s heart, and how lie receives the 
bunday night surprise.

name to two dear ladies—one in Trenton, N. 
= one in Philadelphia. The books they 
have given me were so much nicer than we had expected that we are overjoyed And they have written such friendly letters that 
1 almost fee! as if they were personal friends instead of utter strangers.
.Suppose, if we only knew it, that there 
are lots of good things we all could do for 
others, poor though we may be.

Hulled Corn for “I. L. W.” 
luteal, half a peck of corn over night in into am water. On the morrow put It into a large pot; cover deep with cold wa- Add three heaping teaspoonfuls Of sal- 
until thA of laking soda, and boil gently =-==- 

corn more. Proceed in this way until the it is Ser der, and the last water in which 
It will bed is not at all discolored. At first make it lighter ed, but each washing will 
to make it Tend.It will take several hours 
i 

====

Let the report of one day set the case 
more distinctly before the mind of the 
reader who has never lived in lodgings.

IN COMMODIOUS QUARTERS
. It was early in the summer, and the 

\ London "season" was not over. In con- 
ksequence. Brighton was not full, and we 
■ had no difficulty in securing the best 
■ lodgings in the whilom mansion. We had the “drawing-room floor." The 

English drawing-room is always gained by mounting stairs. Hence, our "Eng- 
■lish basement houses." On this floor was the drawing-room entered through a smaller ante-chamber, which we, receiv- 

ing no visitors, used as a library and 
writing room. Back of the spacious draw­
ing-room, which looked out upon the 
Park, was one nearly as large, in which 
our meals were served. On the floor 
above were four bedrooms, of fair di- 

• mensions. All were clean and airy, and 
those in the front of the house gave us 
glimpses of the sea.

Even in summer we never break- 
lasted earlier than 8 o'clock, and the 

B.”—thus christened by our irrev­
erent youngsters, and spoken of by no 
other name out of his hearing—made 
known, by a sort of plaintive patron­
age unattainable by any but a ci- 
devant chief butler, that the meal was 
spread at that ghostly hour out of 
deference to our "colonial" prejudices. 
He was too well bred, or too wary, to 
quote "the quality” to us, then or 
ever. I have observed that those who 
have the offensive trick are usually 
people who have the least acquaint­
anceship with the authorities they cite. 
If there were mild protest in the R. 
B.’s shining morning face, clean- 
shaven daily—as he passed muffins, 
toast and bacon, coffee, chocolate and 
tea—it went no further. He was a 
shade graver, perhaps, than after the 
world was better aired. More re­
spectful he could not be. His de­
portment was of the best brand, and 
ripened by years. His spouse never, 
even by accident, gave us a brew of 
tolerable coffee. In this she was not 
unlike the chefs of the best hotels in 
London. She did make excellent 
chocolate, and the tea was delicious 

flavor, although costing just half 
what we pay for inferior quality in 
our own country.

be line and ary it The breadcrumbs must 

or the pudding will be too soak the crumbs. 

== == = 
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It at be well covered anthe k Xose. 
light, carrot and crumbs keep the budding

Sauce for the Plum Pudding. 
W adding drop E GOD butter to a 
sherry and half as much brandy glass of 
in a tablespoonful of sugar, dy. Then stir 
rich creamne. the sauce should look like 
, Yet another "tip" before I wind un„ letter.. V. hen sending magazines up my press, cut out all the advertisers by ex- 
save about six pounds on tweiments, and 
am sending another batch to books. - 
names given through The Exchaw York to 
I tried it. and it was sututat washing, 
half the time I used to take . I do it in 
curtains according to The washed my and they are beautifully white, ange rules,

M. C. (Chicago).

Another Pudding Recipe 
From a second Englishw 

have still another recipe for Oman we famed plum pudding. 1 give the far- 
mulas, and a jury of housemotheth for- 
decide upon their respective, mers may 
do not presume to offer an merits. I 
competition there is life, opinion. In 

As an English woman. I do not 1_ 
our national dish—English piuct like to see 
reelingresented. It always seems to hurt my 
We English never use butter in plum pud- 
serf Try it and see now rich it is. the real

“The Real Sort.” 
lie ATi 
a good % of a pound of noubrown sugar 
pound of stale bread crumbs 2 good is 
Putile 

xVlfine. I put ten eggs in mine, but 
then drop gradually is pint or trandy into 
tautCEES. Mix thoroughly; tie up in a cloth, 
rut ( use % of a yard). Plunge Into boil- Bolwater and keep well under the surface, four ten hours; six hours when you make it, 
four more when you are going to serve it- hung un in a cloth. wll keep a year it

Brandy Sauce for the “Real Sort.” 
One pint of milk sweetened to taste, 
brought to a boil and thickened with the 
SOK one egg and two teaspoonfuls of 
cornstarch, with a liberal dash of brandy. 
Stir the brandy into the boiling milk and keep stirring fast for three minutes.

ENGLISH HOUSEWIFE.

for which we are
brotherly “Privateour

Secretary.” If I had ten times the 
space which is now adjudged to be 
our lawful proportion, I should gladly 
bring into the light sundry excellent 
communications that lie in
-up === === 

inhear and worthy friends and will- 
the aF 

tis the great wit for his “candid criti-

Fruit Punch and Salad
You flatter me by asking for the formulas when punch and fruit salad you had when you lunched at my house last sum- 

It gives me pleasure to Inclose rec- 
TIS You may rely upon them as exact, they have been often tried in my family.

C. C. (Elizabeth, N, J.).
Fruit Punch.

Add to the juice of one can of pineapple 
can of six lemons and three oranges, one can of rich preserved strawberries and one 
of the same quality of preserved cherries. 
Sweeten to taste and let all stand for two or three hours. Add, then, a quart and a 
cupfulof iced water and a large cupful of chopped, ice. If you wish, you may also a pint of claret.

Fruit Salad.
Put into “individual” cups three straw- berries to each, canned or fresh; some grated pineapple, a teaspoonful of orange 

trie and the same of grapefruit; a very 
attle syrup from Preserved ginger; a tea- 
spoonful of lemon juice, one of raspberry 
juice, a little sugar and fill up the cup with 
maraschino cherries. Set in ice until very 
cold. Eat from the cups.
I can testify the punch was as nec- 

tar and the salad was as ambrosia 
to my thirsty self on the June day of 
the memorable luncheon that intro- 
duced a dozen of us women to the del­
icacies aforesaid.

"Before I read it let me advise you 
IMS 

them where I should like to have our 
practical women and would-be learn­
ers represented. Say what you have to say, and then stop! you have 
Have 1 ever told in this Corner our 
family anecdote of the guinea pig? 
One of our small boys was told to 
pick up a guinea pig by the tail and 
see his eyes drop out." The 4-year- 
old thus described the failure of the 
experiment:9 
for couldn’t take him up by the tail, 
for he hadn’t any! It wasn't cut off 
or broken off. either. The guinea pig 
just stopped there!" PIS
Take the story to hearts, dearly be- 
loved. Do not withhot 1 our rightful tale of helpful letters. Help us, and 
let us help you. But when the story 
is done, stop there! 0

Small Things That Help in the 
Kitchen

3.5 te *aerot ori ails X
2. Lemons will keep fresh If nut into uncovered jar of cold water Change the 

water every two or three days. Change the 
.... Salt will remove stains from oilcloth table cover. Rub hard with a flannel 
dampened, not wet. with water nannel, 
with Baking soda, rubbed hard °" tinware 
Polish It® of damp Paper, will clean and

5. Cut off the top of an old soft shoe 
and sew the leather between two thick- 
burning your hand, you can iron without 
6. If the lampwick will not turn up easily 
and evenly, pull out three or four threads 
lengthwise 1 different parts of the wick. 
Try it in your oil stove.

Keep a large, sound apple, that is not cake mole in your cake-box to keep the
8. To drive away ants, mix salt Denn., 

borax and sugar together and scatter on the 
3. Here is a new way to manage a not 
roast: Put the meat into a Tannage a pot 
pan or pall that has a top? Seaecs e granite 
pour in a cupful of hot water, ft the ton 
Son Blow, 162 tirée loue rortrie 
:mt Bl. tert 
gravy of the liquid tertin Kit you make 
Exchan have been much interested in the Exchange. This Is my first visit 
=-= c 

get it. Yours for help. tail
HOUSEKEEPER.

Will you add to the other “helps”

Suggestions for Churning 
a May a practical butter maker suggest to 

H. that a small barrel churn is preferable to the old-fashioned "dasher” 
caurn? In using the more modern vessel, 
as soon as the granules of butter appear on 
of e surface of the milk, Pour In a dipperful 
of cold water, and, when the clots are all 
formed and collected on the liquid, drain off 
for buttermilk through the hole provided 
for the purpose. Stop this with a cork, and 
pour in a bucket of cold water in summer. 
Warmer in winter—say from 56 to 60 degrees, 
it on the lid and turn the churn several 
tes. Drain away the water and salt while the butter is still in the churn. Stir with a. 
round stick, used for this purpose alone. A 
then paddle will do. Wait fifteen minuter, 
then, with the lid still fastened down, turn 
as in churning, and the butter will be thor- oughly worked and the salt evenly distrib- 
uted. It may now be moulded into pats or 
packed in boxes that come for the purpose, 
holding from one to fivc pounds.
This is a much easier and quicker way than the old method of lifting the butter out 
working again working, setting away and again.
And Mrs. A- H-” wants to make 
money with her butter, she can get two 
cows, and, with a cream separator, she 
would find the work would be done most ex- 
peditiously with the barrel churn and. as I 
have indicated, with more satisfactory re- 
suits. Mrs. F. E. G. (McNabb, Ill.).

How to Hull Corn
I get so much good out of the Exchange 

that I should like to help a wee bit. So I 
venture to answer “I. L. w-" who asks 
for a recipe for hulling corn.
Soak the corn over night in warm water- 
almost hot. In the morning drain off the 
water; put the soaked corn Into a kettle; 
cover deep with hot water, adding to each 
quart of corn two tablespoonfuls of baking 
soda. Cook gently until the hulls will slip 
out when the grains are rubbed in the hand. 
Wuh the soda water; cover the corn with pure cold water and rub off the hulls, 
changing the water several times as it be- 
comes clouded by the hulls. When the corn 
is cleaned, return to the kettle, pour in 
Dienty, of cold water, and bring again to 
with bolt. This done, drain once more, cover 
with cold water, salt to taste, and cook 
tender. It is now ready to eat

grandmothers used lye to loosen the 
nulls, but the soda will do the work as 
piatu as poastsca make this as short and as

MRS. E. E. C. (Union, Ill.). 
You are to be congratulated on your success. We thank you.

A Wish Gratified
saw in your Corner that "I. L. W., of 
corn. N. Y" wants a recipe for hulled 

I have made it every year for ten years 
according to easy and simple formula. I have had so much help from The Exchange 
in the past that 1 should like to return a

First lot me thank you for sending my

A. F. D. (Spencerport, N. Y.). 

BIBIS ipe another woman wants. rec-

From a Ioung Housewife
Apropos of the fruit salad, we have 

a request from a young; housewife In Memphis, Tenn.: uuusewiie in
,I am ashamed to tell you how little T 
=-- 

good a cook as herself in time. I do mean 
to do my very best to justify his praise 
she left school. And, within year after

Martha * in her distractions "When do 
girls get time to learn anything of the 
most important of a woman’s professions’” 
until 5 wet .determined to study hard 
Now for my Petition: John was at a "stag 
supper the other night, and there was a 
fruit salad that just captivated his gas- 
tronomic heart. He says it “looked like 
grapefruit on the outside and tasted like 
everything good inside.’ He is sure he 
detected celery and banana, and there 
was mayonnaise dressing." Can you put 
the in the way of getting the recipe from 
this most masculine analysis? I am, or I 
was, a country girl, and rather “new" to modern fancy dishes. But I should dearly 
love to surprise my dear boy with that 
particular salad some Sunday night.
everv keep but one maid, and I get supper 
every other Sunday. 1 must tell you that I 
can make beautiful mayonnaise dressing. 
The rest of the salad is what bothers me. 
he You suppose he really “detected ‘‘ what ne thinks he did?

R. S. H. (Memphis. Tenn.),
I am sure that he did detect the in- Eredients he named. As positive also, 
that the captivating mixture was 
served in the skins of grapefruit. Try this recipe when your next Sunday 
eening ‘at home" comes around; 
ut the inner and crispest stalks of celery into half-inch lengths. Skin a banana and cut it into most cubes. Do the same with a tender tart apple. (A 
“snow apple” would be good for this purpose.) Have ready a couple of halved grapefruit, from which you 
that removed all the pulp so carefully 
that you have not torn the skin of 
either half. Cut the pulp taken from 
one of the halves into small pieces In 
size corresponding to the apple and 
banana dice. Put all these into a

A Bit of Information 
fluttered8 a bit of information that has leaf or wholesome pot herbal like a

cR Sienne Cashtuberune 
cart 

belins 
fire in the range within six feet of Now 
and the range was red from the hotter 

or 
expentent the scars left by the luckless

ADMIRED A TEA MAKER
The R. B.’s respect for me mounted visibly when he found that I expected 
to make tea at table. It was "un­
common to see a lady from the States 
do that, he informed me. And when, kettle, tea-caddy and urn in place I 
measured the dried leaves into the 
heated pot, poured a little boiling 
water over tem and slipped the cozy 
Into place, he was moved out of his habitual calm. nla
, Ah, madam, you do macerate your 
.was an outburst of surprised admiration. 3

He was addicted to polysyllables 
end they went well with the brand of 
deportment I mentioned just now

The Continental breakfast does not 
take with the English. We had oat- meal and cream, bacon and eggs or 
fish and bacon. Always bacon—the English breakfast variety we never 
get out of England, and which we or- dered seven mornings in the week 
About twice a week we had stewed 
or deviled kidneys, muffins almost every day and toast as invariably as

Real Plum Pudding 
===== 

on
Grandmother’s Plum Pudding. 

(English).
(N. B.—This pudding will keep for a year 
pantry.)D in a cloth and hung in a 1rs 
One Pound of raisins and the same of our 
rants; two pounds of fine breadcrumbs: one- quarter of a pound of mixed orange one, 
lemon peel; half a pound of beef suet: and 
a pint of rum or brandy; one large carrot, eight fresh eggs; one ounce of bitter all 
monds; one grated nutmeg; one-quarter tea- 
teaspooncul of amine code of sugar; one 

Chop the suct fine, adding a little flour

A Man Favored
“A man and a brother" sends in a 

request which is not germane to the 
usual tenor of our exchange, but in 
courtesy we admit it.

Kindly tell me where I may find these 
verses, by an anonymous writer, I think 
The first lines are as follows:

It Is dull and dark and gloomy 
With the windows facing north;

This, the old Colonial mansion. 
From the ivy peering forth.

». R. H,

2e.


