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Holy Writ assures us that bread is the staf
daily experience fully proves the truth of thE
it is not enough to procure this staff of life i
tity ; the excellence of its quality is aiso of gTbe strong, beaitby man may perbapsesat poi
experiencing any incouvenience; but the del
valid, whose impaired digestionirequires grediet, cannot pay toc mucb attention te, theq
indeed to them the staff of life. The superio
perties of bread have been disputed, but the
dispelled by some chemical researches made ir
the comparative nutriment of various edibles.

The word bread is derived froms brayed grai
te bray or pound; indicative of the old meth
the four. Dough comes from the Anglo-Sax
te wet, to moisten. Loaf is from the Anglo-
raise, to lift up, as raised bread. Leaven is d
French verb, lever, to raise, as the Saxon wordThe superierity cf good home-made breac
acknowledged, yet how few families really mAll bakers use alum, wbich is injurious tocauses indigestion in delicate pensons. But t]
the baker in several ways; it causes his loa
evenly and without trouble, and increases thloaf, as it makes the flour absorb more wat
four-pound loaf of baker's bread will contain lthan a loaf of home-made bread of equal weigEconomny sbeuld make every womnau ber cii
The alum also imparts a better colour to the
ceals any unplesaant odour arising from damagbread dries mucb quicker than home-made.
that alum is what chemists call an efflorescent
dries by exposure to the air ; common salt iithat le, It attracte meisture froas the air; ti
which contains salt only, will keep moist mu
that which contains alum. These are certainevery woman ebould make ber owu bnead, or 1
ber kitchen.

HOW TO MAKE GooD BREAD.
We propose to give a few receipts for bread

wil net fail. First we will give a receipt forThe yeast bought at the door is not always oThe reeipe for hop yeast given bas been teEyears, and rarely fails; never, if the yeast jusweet and the yeast properly made : Boil in poper-tinned kettie, two large handfuls of hops,1six large potatoes sliced thin in six quarts ofthe potatees are very eeft skim them out, sthrough a colander or -maeh fuse ou a plate.
hops; squeeze dry, and bang away for anothe
cau be used twice. Keep the water boiling, mihaif pinte cf wheat flewen te a sasoctb batter w
and one tablespoonful of vinegar, two of brownteaspoonful cf sat; mix lu the mashed potatoe
the boiling water, and bell ten minutes. Turu ii
tin pan. When milk-warm to the touch addyeast. Let it rI8es ver night, then put jute aeThis yeast wiii keep lu a celiar, perfectty goed
A largeteacup full will make two large loavessurs tic resenve a teacupfui te, ries the yeast vtime. Alwaye ecaid the jug thonengbly and keover night, with a tablespoonfulof saeratuss
This wiy sweeten the jug. It takes a langer qu
yeast te ise bread, biscuit, or muffis than cf di
but the effect is quite as good.

To make bread of first-rate quality, the epotmade over nigbt. Bread tbat bas bedun aised1
much the best. It is of a firm, even texture, bor cracks, and the sles presents an even surfaireelpe tbat rareiy fails: Take eue quart cf new i
hoiling water sufficient to make it warm to the tcan be substituted for the milk, but bread made,dries more napidîy.) Add eue teaspoonful of sali
quarte of flour and one tea-cup of home-made ytablespoonfuls of distillery yeast. Mif well toepinkie fleur ail areuud the edges cf tbe batte
leaving a small space in the middle uncovered. Iplace teises, covering with a pan. Iu eumaser
will be ready to mould over before breakfast. Mso that it can be kneaded well, and knead it hallmore. C ppingit wth a chopping kife addsiuses and ponosity. Wheu well kneaded, sprinkîs
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THE ROBIN.
I.

I heard a robin in the tree,
And thought: Is it the same

A year ago to greet the spring
From groves ot South-land came

II.
0 robin, one short year ago,One dearer than the spring,
Vas with me when beneath theseb
I paused to hear you sing.

III.
The crimson coloured all her cheek,

Tho' not a word we spoke,And then above our heads your son
Upon the silence broke.

IV.
Her face was lifted to the strain,

Her radiant eyes dilate
Had in them something so divine,Love cried : No longer wa.it.

V.
And in that hour I knew my fate:

The rapture of the springWas in my heart, and 1had wonFrom life the fairest thing.

VI.
O robin, trill your sweetest notes

In yonder churchyard tree,For death the sweetest thing in life
Hasistolen away from me.

HINTS FOR THE HOUSE

GOOD BREAD AND 110W TO MA

bottom of thepan thickly, put in the dough, and set it a'
for haif an hour or more, but watcb it cloeely. (Bread mahshould be most carefully tended, as any neglect ruinawhole. If allowed to rise too much its sweetness is one,
though saleratus will take away the acidity, ite aroma
flavour are destroyed). When light enough turn outon mou
ing-board and knead thoroughly; divide into two loaves,serving a portion for biscuit, so that the new-made loaves rnot be cut that day. Mould well, put into the pans, let itin a warm place fifteen minutes, then bake in a hot oven.

boughs the oven be hot, the bread will lose less weight in baking t]when the oven ise lack. The batter can be baked in1morning in muffin rings, and makes delicious breakfast calbetter than hot biscuit.
Bread made with potatoes is very nice: Boil three lig potatoes, well pared, or six good sized ones ; rub them throua colander into your bread pan. Rinse them through1colander with a pint of boiling water; add one quart of miStir in half a pint of flour, and when the liquor js cool enouadd a teacup of home-made yeast; set it in a warm place.this is done after dinner-using the potatoes left from the ta-the sponge will be ready for more flour by eight or no'clock in the evening. Now mix to a stiff batter, priniflour over it, set to rise. In the morning knead into a e

dough, let it rise well, then knead again, put into pane, letrise fifteen or twenty minutes, and bake in a hot oven.All bread, biscuit or doughnuts raised with yeast should rafter being kneaded before they are baked. If put in toven or fried directly. they are never light. The doug hbbad no opportunity to recover its elasticity, and cannot be
good. Common sized loaves of bread will bake in three-qu

EROL GERVAsE. ters of an hour, provided the oven is of proper heat.
Palatable as good wheat bread is, there is no doubt that eî

ing it entirely is not conducive to health. Rye, Indian me
and coarse flour make bread that is better adapted to the,HOLD. velopment of the muscles. Boston brown bread is much useand is far better for young children than bread made of eupE

KE IT. fine flour. It is easily made: Take two quarte of dIs
meal, sifted, one quart of rye meal or Graham flour, one lare of life; and our spoonful of salit, one teacup of molasses, one teacup of honn assertion. But made yeast, or half the quantity of brewers' yeast. Mix wir enificient quan- hot water as stiff as one can stir it, let it rise one hour, bareat importance. in deep earthen or iron pots, which are made purposely.1)or bread without avoid the tbick cruet produced by baking se long, boil it foiicate child or in- hoursvand bake one, removing the cover before setting it inat carefulnese in the oven.

ruality; bread is Good bread and butter cannot be made without some expr nutrhtious pro- rience and intelligence. Upon their quality depends half t]ndoubt bae been comfort of the table, and yet full half the people in thn France testing country never taste them in perfection.-Ex.

n, from the verb
od of preparing HANG UP P cuITS.-Any observing person will notice
on word deawian great difference in people in the matter of furnishing or dec
Saxon lif-ian, to rating their bouses with pictures. Nothing adds more to thlerived from the general appearance of a room than a tasty adornment of th
lif-ian. walls with articles of this kind, whether they be photograph
bas long been chromos, engravings, or oil paintings. And yethow ofte

ake good bread. do we find parlours furnished with the costliest of c frpetE
the health, and curtains and furniture, where the walls are as bare as a side
he alum benefits walk, and about as suggestive in all that pertains to mattei
ives to separate of art and refined taste. There is evidence of wealth, but e
e weigbt of the the same time an utter lack of that appreciation of the wa
ter; therefore, a in which it should be used that it may render the greates
ess nourishment amount of return in all that redounds to culture ande steti
ght. taste. It reminds one of the barbaric splendour and show
n bread-maker of a wish to astonish rather than to charma; of great opportun'
flour, and con- ties, with feeble realizations of the fact. On the other baud

ed flour. Baker's many a humble home, never guilty of entertaining a Brusel
The reason is carpet or a marble top table, bas such an attractive look, a
salit, that is, it one opens the door, that it seems like seeing the face of ai

s deliquescent, old friend, and almost wholly because it is so tastily furnishe
herefore, bread with pictures, in appropriate positions, well fittedrto th
ch longer than general size and height of the room. There is a cosy air abou
ly reasons why the surroundings which makes one seem at home, and a differ

have it made in ent feeling is imparted from that felt where there is moewealth exhibited, but less culture.
There is no excuse for a lack of pictures of some sort, fothe cheapness of engravings and chromos place them withi

making which the reach of the poorest. It is not necessary that they should
making yeast. be oil paintings, or in expensive frames; even the cheaper

f good quality. chromos, or an engraving, or perchance a delicately tinted
sted for twenty water sketch or crayon, may be more appropriate as compared
g is perfectly with the furniture than one more expensivt. But in these
rcelain or cop- days when the engraver and lithographer have scattered thetied in a cloth, choice productions of their handicraft ao cheaply all over the
water. When country, there is hardly any reason why even the humblet
nd either rub home may not have a variety of attractive pictures huug upon
Take out the the walls to break the dull monotony of white plaster, or the

r time, as they stereotyped figures of paper hangings. And in the more
x one and one- luxurious furnished parlours, there is no excuse for a iack of
ith cold water, pictures, save a want of proper taste in the occupants, which
sugar, and one may be,, let us charitably hope, more their misfortune than
es, stir all into their fault.-Cabinet Maker.
nto a six.quart
one teacup of VOMEN AND THE ART oF BEAUTY -To a man who bas a quicktone jug. eye for the picturesque, or, let us say, the appropriate--andi for six weeks. there are sucb men-these sigbts in modemn drawingt-roomsof bread. Be are more than disagreeable-they are ghastsy.i Iamayingwith the next nothing about indeceny. Thay jebardglya pIon of say
ep water lu it present subject. 1sut wby if as oardhay a portio ofk ay
atit of this berow etouter than it le permitted to be, muet she eucezestillery yeast, and fold her fat into a tight low dress because it je the fashion ?

Wby muet she draw a bard line around ber shoulders, that
tg reou e seema to keut ber in tond wear eleeves which are mere
as no fissures whether ber arms are modeis? aring mueteheu kwertim-,
ce. Here je a mings of great O's and X's and vdyust n e wert tim-
milk, and add at a little distance the first thingabdkou ber skrt, ts thet
withoutWater eye je t rimming? Why, if very tali, muet she take the
,wstiruin thre a rdo a ver itl sman,r and make herself and him look
ea str ir thre abr? Wy wiieedaw attention to ber want of colour
eti, rtbree by wearing red or arsenic green ? Why, witb red bair, ls ber
ger thn dre pk? Wy, wbeu lu a very pale dress, does she lean

Set lu a ar bas papered with wihte by, with biae bair, dne ee
te sponge carry a heavy burden of jet flowers, combs, and impossibly

x an upobor atik opeaite tat make ber bea look like an elephant's on an

flour on the borma dieadvantage Why-why but enogh se are

way only some of the insane mistakes that nearly all girls commit
ing many of them girls with artistic tastes and capacities, in every
the direction exept dress, whose eyes you may see shine withand pleasure at a sunset or a bean-flower--which nevertheless
and they steadily refuse to take a hint froa? Very few wome n

rid- know wat style of dress suits them best, or what colours :
re- even those who study the art study it wrongly. One maymay often see a woman who bas the makings of a dignified goddess
rie se poser en coquette, or a little creature attempt to be stately

If who canu oly be simple. The best grace is perfect natural-
than ss. Our aners form themselves, but we must form our
the setting of them. Nature can do much, but not everything.kes, Art sbould do something. You must choose suitable coloursand suitable shapes for your dresses ; you must study the room

urge that you are to appear in, if you ever mean to look right; and
tgh if you kow not wat kid of room you are to be seen in, or
the if younow that it is one of the modern white and glaring

k. drawing-rooms, a plain black dress (but never with low neckugh and short sleeves) will always be safe. The reason that an
If ordiary low neck with short sleeves looks worse in black

bis than in ay other coour is because the hard line round theine bust and arms is too great a contrast to the skin. A low neck
ke always lessens the height, and a dark dress madc thus lessens

-tiff stili more, and it strikes the artistie eye as cutting the bodyt it lu pieces, in this way :-If you see a fair person dressed In a
i ow dark dres, standing against a light background some way

ise off, the effet wil be that of an empty dress hung up, the face,
the heck, and arms bing scarcely discernible. On the otherbas band, against a dark background the head and bust will be
as tbrown up sharply and the whole dress and body will disappear.

ar- This effet, often enough seen, is execrably bad. If you must
wear a ow black dress, let it be eut square, giving the height

at- of the shoulders (or better, the angles rounded, for corners areýea very trying), a have plenty of white or pale gauze, or thin
e- back net, to often the ar huine between the skin and the

id, dress. White gauze or lace softens down the blackness of theer- dress at the edge of the bodice, and thin black stuff bas an
au equally good effect, as it shades the whiteness of the skin
ge tes the dark coour of the gown. Only under thees conditions
ne- dees tbe suddeu contraet enhancey as some pensons suppose>th the fairness of the complexion. Nature abhors sarppedges.ke We see contrasta in flowers and in asarbes; but they are
To aiways softened, each colour stealing a little of the otherat
)u the junction of the two Even the sharp edges of a crag onto bouse against the sky are seen by a practisedeye teigather

some softening greyness eitber from the surrounding colours
e- oney mere perspective. Trees grow thin at the edges and
ie melt int the ky ; in a prism, of course, we see the tunder

cis amalgamations of hues more distinctly, the secondaries lying
clearly betweu the primaries. Ruskin had nticed this surely
when he said, "lAil geod colour le gnadated," each mixedinto the next where there are contrast.-St. - Paums.

a
he Oua BEDs.--Considering that about a third of our lives is
he passed in our beds, they deserve much more attention thans, they get. France bas long been in advance of the rest ofn the civilized world in this respect, having really paid as care-
s, ful attention to excellence in this respectas to that in cookery.e- The grand secret of the superiority of French bedding is toas be found not merely in the existence of good springs andat well-filled mattresses, but in the fact that these mattresses
y are pulled and re-made annually. This le the reason whyst beds in other countries are generally such a mockery of thec French beds, which they are intended to imitate. French
, bouses usually have a court-yard behind, lin which carpets- are beaten and varions other domestic business is transactedl, and here in fine weather may be seen the practice of mattreess stuffing. An old mattress, on which heavy bodies have lains for a series of years, becomes, no matter how well fittedin with horse hair, nearly as springy as street car cushions. If
d you want a comfortable bed, here is the unfailing receipt :e First, very good springs; secondly, a thick hair mattresst over them; thirdly, a thick wooI mattress over that. Both- mattresses should be remade every two years.

ANTIDOTES FoR PoisoN.-Commercial oil of turpentine is agoed antidote to poisoning by phosphorus. The two sub-stances form a compound in the stomach resembling sperm-I aceti, and this can readily be removed from the system.Laudanum, or other anodyne is sometimes taken by mistakeor otherwise in excess. Swallow strong coffee or the whitesof several eggs sinstantly; all these things are to be donewhile the doctor i.- coming. Let every family rememberthat sweet oil, the white of eggs, and strong coffee antagonizea larger number of poisons than perhaps other things all
tetgether.If laudanum, or any other poison not burning the throat,is taken and is promptly discovered, the best plan is to get itout of the stomach instantly, which is done by stirring atablespoonful of ground mustard in a tumbler of water, anddrinking it down at once; almost before it is down the wholecontents of the stomach begin to be ejected.

PicELD Eeo.-At the season of the year wbeu the stock
of eggs is plentiful, cause some four or six dozen to be boied
in ak capaclous saucepan until they become quite hard. Then,after removing the shells, lay them carefully in large mouthed
jars, and pour over them scalding vinegar well seasoned with
whole pepper, allspice, a few races cf ginger and a few cloves

cf kare. Wreu cold they are bunged ewp ectoseand in a

te cold meat it canner be ourvalleada nacopnmn

IT Ie A FACT.-- That the Shoshonees Remedy and Pilleexercise most wonderful powers lu promoting appetite las-proving digestion, regulating the bowels, and removing' uer-vousness and debility. The weakest will take ne haras fromthe use cf this great Indian Alterative and Tonie Medicinebut will gradually regain their health. Tbe stroget ei
preserve themselves froms many cf the mishaps inronbic theirboasted strength and fearlessness cf results ofte betaytear
Long suffering invalide mey ok forward to his rectifyim.
and revivifying medicine with the certain hop fbvntheir maladies mitigated, if nt removed by its meas.avn
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Horse owuns will find the Nutritious ondiment of get

psetc at this time cfthe year. here geenfo antb


