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A4 DICAM or IJOMiS.
Tt-ho silo te)lia. <loir o1.1 trni, ho thleî . cloyer

1a% lu loomi
s,1.0t Ille M ty itstlu tha dow*baîiodu guî,a~

aianl bîcoali, lti Swe iiurtiiie;
<llîo ilo a osmt'nalub the citi raot.trce, a drnaglit

troui h li ntnosteatd Weil.
A romp lu tise LU&ado%, or tip ou tha l11i1. ivhcere

tiam.clt)susod ta atieSU;
Andilit one lhouat «calut deilit, Vit ILt a sînhi

the, yearo
Whosu usa bitteroit grief was swopt away ina,

floodot tIrsout tetr.
1 so aâlu tlao vlno.ciad prrai, tha rose.bli b>'

the gato.
lYlicre tii, brIittst gticana. t suugtal séen te

lova ta linger lote;
nei gray baro la tha distance, 1the spring.liouma

asar at bsand,
Thae cr7,5.! sprtng, snd the lilpld strasiai wltiî

ros4.ibridiet spann.d;
Tii, orcisarti antd the, gardon, th lae as ot waving

grirsn.
Tii. catti lu tii. lueadaw, tlso liet laiib lu tisa

And I hiser the reapeai qevalco... and tisa scyuiso.
biadl ringtig roop,

Tise wltio- ef lte Imeadalw-lnzk, tha bleatluc
of tis hesu;

%ii, tunutâs daoulug of the, bons tbnt roll tho
lîesainn,

Tisa bitguing 0t the éliminer ily, aud ail the Itart
yard dilu

Dtsocrnantgosadeta othey's sors, but îîow thoy
coins te ra

Ilte weloue thon. tha duloot notes of swenest
barnony.

St waa a dream. No tu te for Ula thoso alilis
and saundisu a ar;

ldYhousoh&4 bconastrange,; for ciauy and
insu>' a year.

Tise bonne là gone, and on tisa spot %,Isra utn,.
ory noe It stand.

LýoonI8 uP a tOwstsd Milon for a chili! of for

Audl art bias changea tii, orerard. tisa Uloidow
. ad tise 116lS

To %grounds, that but tise ratent truite an'
chisCI lowu.re aay yilt.

I'cl 1ont! ](140tw the, snmôtacalu. but hara by La

WJasî. voit tise rualdering forme of thosa sIasao
uîiemary 1 lave;

Alld lu tii. grave, aud b' thisr slile. biucati the,
loat' sisado,

Soins day, erc usas.y yesxs, penbaps, su>' bud>'
wll bo lad. GcAU BIsTrrLIr.

11OUBIKOLO ICI-hI

COOeosanan> TaiUiIJ.-PtuL oes quart
ot geoseberries-with oe pouni et Luger
ilit à lined kettis and bail itisotil reduced
te a ýolp. Wiseu cela place in a cha and
pour over il a quart et beîled cultard.

Ca'.ver witb whipped cream, if yen cheose.
QUxcK QRIDDLV~ CAReL.-Ona cup et

graniulatsd oatoeeal, one cup et l sunr, aise
teaspoon et sugar, One teasPoon et baking
pewder, ]li tsopon eh saIt; tiut thea bat.
ing powder lota lise fleur, and aid esougis
cold veler te make la thin batter; beat
welE togetiier and baks immediâtely.

SHUDEunR 0F LAMaI c;TUYFiPD.-Take
the ble, bons eut, fEl lise place wits a
nie drêsaing ant eit up. Pait.it.intO

kbUle that bu a close cuver, witl. X tew
alices of fat pork, an unioen cut up, saI,
Pepper anid about'& plut of valer or risup

al~.Stew gantly foir tva hours, t.hen,it
yen prefer ilbrovss 1'aet il li à bot cven,
for fifîcen minutes. Scrvé -on a plstterý
with nicely cookea green peu atuun il.

TRI irr i~OF Darnxte.* MILi.-Milk
%boula out lio taken lits beer or any olleri
fluidea vird diffùr fren, il ebemically. if
wa couadar thse nue lofÙ mi l ihncy, thea
physalological. lvgeetilea, - tt il, a!î' fâc&l
provideal fortt, mach omellmeubhfut id se-
careci by ell'art alowly prsmted 'té thie
Rutrie mucous surface for tse. priusal di-
geatifob tagcu. It la thus reguierly and
gradually ioanced te curd,ina tbestoinmcb
is met oppresse vîti a l'a'mp- ol -ce-.
agaulted :'ailk. . marnu e .pîr4wps ie ôula

beregardedia case! iths auit, 1111k

%initiId 113 aý!a.iv tâk.tl i.1 îî~C.' at

witli hy tagft.,Jd' Il iiiîlik bc takeii
alter aitier fmad, Et le ûnao.ýt pure to hurlen
the étoiuacli and cauceu di-cofiiîrt Aiid pto-
longea litdigaîtioaa, aad tbii fur the otivi.u'.
rerion tliat therae ii nt t-nout,h digestive
agencV te dispose of il, null Ille botter tlle
quality of the wilk dIl innc. mevere the
discoin fort under the. îadîcu.-.Pa'
for SÇa. nu. £101&tolld.

equal pariaeo et curant j!Ilv .ied lut.aor
aDy ricli bravwn gravy; 8easoii tu ttab.e %sitb
Salt and pepper, anad Serve buot %viid C-Al
fiitte» or Verli$li).

Cîaîuti.Tlanwlaites lit thr.io c1'gý,
three large apoontuit of grauulate.1 sa, 4ar,

tWO bpooIIî1 ful o!Muted lard, ,%t(I tileti;
loix in flu iant o as hiard as cao bc muade,
roll ti; fry quickly.

ORANGE CÂAu'.-Onie cup o! butter, tWO
cupi of eaqgar, ,nea cup of ruEll, five cups
o! Il,ur, and tic yelks of Six anu wtvu of
Ibrea egazi. BiE'e siX layela ou1 jedly tins.
Tiha whitei of threaecggs heateu tu ni stiff
fenîli witb oa cup of sugar, the grateil
Peel of one orange and the jice oh two, if
large. Spread the thu» miixture on Io ive
layerm, then add Sugar for tho tip sulWent
to ruale à frosting.

LtrR CAE.-Qae-hslf clip of butter,
two'culps of anigar, the whites of tour aoggs
one cup oh sweett niilk, two Sauil teaspoon-
fuis of bakiug powder and threc cups of
siftoi Il )ut; bale a ie layera; sprend between
thesù layera peachis eut in very thi»i asceti;
thon pour over these iswect crcam whippcd
te a atifr froth atid swceteoed zvith pulver-
ized eu-ar. 0f coursa this cake wrill net
kcep, but jshôuld bc moade tho day it in te
ba catei, and it i3 botter not te put thse

'peaches and creaus in until a little while
belte the cake is te bc servcd.

LEbioN DuMpLiso;.-For halt dozen
diimpliba use quarter Pound suet cboliped
fine; hall Pound bread (about hlli ordi-
nary lbal),grmtcd. Juica and gratcd, rind
et eua Union, thr*o ounces augar (tbree
lieapiug teaspooui).two eggs beated elgbtly
and enaugh soUk to nioi,-teo ail ingreiliente
sa as ta terni littie balle or duruplings ivith
bands; Lave rcady six picces clotb ea
quo-tter yardl rquare, with taspc on te tia
wi'.h; dip cloths in, bol. water, gprcad on
table, dust with «ajur, thon tic lin cacli
duînplixg, Ieavirxg V6 littia to swc]l, Whou
ail aie ready put in large pot hiait fu et
boiling water ani bell Eteadily oea heur,
kcepin- cover ons. irsstcaa eh lemn one
trop ot ehiopped apple-may bo uscd.

II0W TIfJO LAIDIff A'PPEAR.

llrlefIinîa on Tiliely Toask,.

]ted parneolï arc greatly in ea~
Bflack lace Es -igalin uscd for triauiiiîg

colorcui dreýis2s.
plaids nul cbeerks predloanarate iii misses'

dresses thiEs Siiiioser,
Coqueclicot, or popE>y te(], i,; the. hnoite

2bade of red tiis Suininer.
.A grcat ianay fllawcr bonnets will bc
wern at %vatering lace this scaton.

Ve~retrn fashioù i bagiazicf say tiiat
fasscy buttons willbe werus next Pull nr.ct

The pok of Vh alcncicaînes; Or Oriental
-lace is thecdiounnc tu weiar witli face and
muffin drMcss..

Tha ovetdrcss e more and miore fre-
,qiintiy mitde with dlownwia plaits as the
seaoin aclvunces.
- l1ftnis ef ribboil lcrosinatiug in llit bows

u* N . ~ <Iai .. '~tloaof iiiîîiy catbeule aReid. wbicbl cauge% thse chang. te
i1l;'a1. dl~a WV --' riee.f 'flans ftriaienlatior eliiîiates tIan

l.t t le i f.îtîj au.a Il t jia-.iriu ()ç sterca <if tise heour and dininilheâ tiai
î'ie,' atl fur ~.îiai i'arî 11î taei îanlmer quanîiîy et bread. l'ho naw proceas avoidi

ujit of the' tis destruction ef tarcb. The glucose
'»11%~ usire ra aîîî..îCtî l'y a rli,îitu coinbines with tbo yeèat, anud Es cenverteul

t,) Iaiiî..-oiiie îuaraisil te blip, ovor 11cmi E.te carbenic acid, wiEl taises thse deugi.
siaid I.e hiia clo'.ed. Thero is thus ahtained, with eceneniy et

l>'i.big I .. tîn, UCal 1i;îaîîît. ce- tinas nud labor, a bread which is tco
Iinies of Ttarkey rdCottona, ivitli gaaiaarpc abundant, mors nuttitions, and et betta'r
or ileI'ii.ili. qmality."1 0ur contcnsperary aduis -. "TuEs

Stll.kE rà.pes- îîft d-raîdery (%l lutile il au excellent recipe whicb we hope will
glire ett il iii bi sicaldrr sein ha propaguteal le our rural ana agricultu.

iand yoke cff, rî. rai bodasisolda."1 The proportion oh glui-
cote te b. ntel is net stateal, aid eau ously

aeiie3lre Prcferred to ilovers for h eem
(decoratlaig Uvcnhiag toilettes Worîî Ili. ilar- lie dselid nea by experimnot. Glucose En
ricd latlie-dac dro..>, t .e liri auti ie fa a soinan liquid ferme Es about one-lait
slauiîîg: ct>rrcspondiasg fealliers. us sweet as cane augar or malasses, ceuse-

Tialia cupos for Suinnier manftles arc queotly à larger quaotity et the former
iiniuîdof lvujis o! bonds rcstiug on chenille ceulabe naethoIbn ohflise latter witiseut

10o1) , tie-o flain tIse enllre enfle, ta imspartial; ezcemiiXî sweelness te the bread.
%v.îch la addui il x frilîge oh bends %viîia WOMANS WOIiK.
*Iszile Eau Et. Tise waman wvisis phere et action is

Little girls* drarsbcs cf eatce lxutve entEra boucled cln a great moasure byea Canadian
bodies oh tho satei gatliercîl t a yol<o of farn Es one that commanda bath eut ad-
crubroldury, the sitirt lii-, ugzl'isct wila mtaton anti pjty, because of ber industry,
a alirte-lici hecin :and a1 ntale eh ellibrold- lier sbîiity, andl ber paver et accomplisb.
crV tîeloi. in al tbEnge. 11ev as undergots aIl the

Wliite biais faîr it ii ithefvorite coloni lava ef nature by doing foony thingsaet
fer wntering pltace wear, for chiluirci, hor oner ns ayalèrn lcs1Se
misses nnd fer woiea of utîl ages, wii e n n auy dif et laces tu t ise is
lihunet suits arc grcntlv nffected Isy ensalî EnUe pnr' hy ehr eIeriiboysaud resy getléuen.bousel, eut et docte te loek alter tise youog;

osunti irlsy geoea.anco. asso ponltry, te the weil for walsr, te the wood.
coslsouf girle wor guimsan-ass of r bouse for wood tisat smaculine ains have

lisse or lardia mulE, NvElla sinali puatts for failea te carr in. Shs vasies anti irons
sîcevos. 'Tie %kirt Es ornasented wilh broysa na bakes; malles and mende, and
bovs oh vcivut te mautctea corselet, mutt do0 ait for tise famiiy et chilalten.

saut rao rS iauci ileot s îlsay Sbe worka by lise day, and that day begina
analsho a sirtoh iîni i th the earbieet et mornîng houts, andi

witi bav .fcen. o ()nui-ha te o' Plad its lUii betilî bringe relief, unleas lisers
igtiLt a vic re.- stcy î o it CLiaelstck ori Estk s a tick baby in tirs housebold-and babies
compietcd by ara ss, cilTra andl coliar oh et oververtea mothers are vers often
the plaid. sick-theo ber day's werk ends, lisanks

3Musli Iiatcsndi round iaIs, îineca only te tire rotation et tire terti on ils
a ýviaite, nvi(l fiI cap) cioNvus andi briis ais Once in svery twonty-fonr heurr.

of pl1eatd incca. .1plm.rrnr aulong Other pretty For ail tbis labor we know abce generaiiy
noveltics in nifiircry. 'rbasu aîrc 1.!tcaxl- receives ber board sud clle.
cd fur rhîldaiens auîiso for yolîaîg ladies' Io ail Ibis work necearyt suad le abs
wcn irular ntors obligeai te do it i i gay ne. The womamu

ITaul-:untc ~,lî~ o .,iore satin, En wbo werts beyond lier slrengts, except
pale or dirlz .dr , îilib launicht woro vhs», it becorne & molter o! lihe or deaîb,
tilEs Suunicr. tîver siuîll hiusa dresses oves an apology ta ehl who are dur te ber.
oh Frencht 1nusllîî, org1atdieý nuit îavn. Most et21 ail oh rengn ber huabauti and

WElth muore dirc-kq' îcillets for hIe eveniug children, and aIse her frlendi. I once got
gt'rocefutl EEIlle >cen'eles-s acklet.s are inaulo iota a cenvereallo vit e oan uhat

t Iacl. wat n eiig that abs vau se tlred, I
1'baniiel sniting. oh iighat %veigkt iave n saEd, "Why de yeu vont sta hard,vhen yen

kilt-Pleated shirt slaewiîg a plain space, in knov yen are doing wrong anta injuring
front, mîieu wielu buîttens aire piccd se ynur helh VI fitOhharto,1 vau iser repiy.
as to represcat tik; in i nanel affect, lautton- I tla lier if hier verk eau go aon withott

ed dOWîs upeul eclusI.iile. Tbesallor-biouse ber atter ber aeats, mail crtaialy El can
accinhnxyin'drop 'wilbehow lthe walst- bnfore. Nov soins ieuaeteeperi ohten eb-

line, anal lis a littho triangular vest at the ject becaise they cannet fied eny one ta o
larortt. thé vont te suit thora. If Iba b hécae,

NrS ltv Msor ISHErA» MuARINU. muay net tomeS of theïr verk romain un-
A Freircli agricultural Paper Rivell a de- doue, anadlber famaiy, irstead et banig

sztipli-ba et a xnew precesa of snakiusg loai, bie gainera i Wbat vot they do cou
breatl, whicir bas praved succeeshul En one hé simplifieti ana made emaier A dres
eh Use largest bakericit et Pâtis. Il con- pattes» given by aaparmer's D&ugRbter" I
sizets uiaply su disseving a certain quantity t:Ak Es sucir an easy dreas te wear, ana u
et glucose En lise warm. water witir -wilci elegaut pattern. AM te ssEwug, thé more
the deu-lin Esnixed. Tise dougRh rEsesth ie dos Use harder it 'Viii provo for ber.
rapldly anti matles a <'cr7 lighit and palot- Why netléave off saie et tirase ru illes

mand nnscessary trimnînng fer everydmyable bread. Tire tbcory et tiE. preceehxug vear 1 A dreua aimply mades apponas more
la explaîxîed an folle ws . "lu the crdinazy gracehini uid tldy. A venin ou lire ftal
ptocess Ille alarch oh thé fleu- in chaniged muai bave moine lesure hours, ani thse
te dextrine, thon tire dextrine Es coeverteti more sire la eut in thes ome air tise bitter.

-tu glucose, whaicb ie decompoacti, eveîvicg If ab s agelag te be tishe epmale ible
carlionic, acid,ý'wbich causes thé dough t lee o ext ber viedias das bebus-
rise. Thus fermentation chiminaoes tIse bandi. If becs= bRve bis important [atm
starcir et tisa fleur anai diinish he wo vrk te olirer bauds aùring bis, many ab-

quniyoforcad. The naw proces avoids sences for vlesure, vby cannol airs ber
thimnesutioy ofhenb. h sevork 7 Lot us enavor te makeoaur

Ibis~~~~~~ dctulo t tr h glucose hornes bnigbi-.-tt a"oet et love, joy ana
combineS with tisa yeast, ana Es converteal puce.


