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FAMILY CIRCLE,

A DREAM OF ROMY,

Teko mo to the dear old farm, whon dhe cloyer
is in Lloom:

ot we nct my feot o tho dew-bathad grass,
awntbroathe fts swoot porfuie;

(ivo mo u snat ‘neatl the old roof-tree, ndraught
from the homaostead well,

A romp In the weadotr or up on tho hill, where
thieechoosused to Qell;

Aud 1 one liout of calin delight, I'lL 1tvo agntn
the years

When tho bittereat grie? was ewopt away in a
flood ot transtount tears.

I seo agaln tho vine-clad porols, tho roso-bush Ly
the gato,

Where the brigtost glemws of sunsct seesmn to
lovo to Muger late;

The graybarn iu tho dlstance, the apring-houso
nsarat band,

The orystal sprivg, and the llmpid stroam with
rustio bridges spanued;

The orchlnnl and the garden, the fielas of waving
Rraln,

The c;m. In the meadow, tho pet lawbd Iu tho

ane;

And Ihesr the reapei s volcor, and tho soytho.
biados' ringing  reop,

The whistlo- of the meadow-lark, tho bleating
of tho sheep;

The tunvisa droning of the bees thnt rob tho
jessamine,

‘Chobussing of the suwmoer fly, aud all the furm
yarddin;

Disocrasntrounds to othor's ears, but now thoy

ooma to me

Aiore welcome thax tho duloot notos of sweatost
berwony,

It wasa dream. Now 1o for mo those: sights
and sounads so dear;

My homohsas been a stranget’s for many and
many & year.

The Louse is gope, and on tho 8pot whero wem-
ory aecs it stand,

T.oome up a towered mansion for a child of for
tune planned.

Aud art bas changed the orchard, tho mesdow
and tho field

To “grounds™ that but the ravess fruits apd
chofcest flowers may ylold,

I would not know tus spot again, but hard by i3
the grave

Where rest tiie moldering forms of thoso whoso
memory I lave;

And in the grove, aud by thelr sids, beneatl the
looust’s shado, ’

Some day, ero msny yoars, perhaps, 1y budy
will be 1aid. Gara BRiTTLE,

HOUSKHOLO RECIPKS,

Gooseneray TrivLk.—Pat ope quart
of gooseberries'with one pound of sugar
i7to a lined kettiaand boil it until reduced
to a pulp. When cold placs in a dish and
pour overit a quart of boiled custard.
Cover with whipped cream, if you choose,

Quick @RIDDLE CakES.—Oae cup of
grannlated oatmeal, one cap of frur, oue
teaspoon of sugar, one teaspoon of baking
powder, half taaspoon of salt;sift tho bak-
ing powder into the flour, and add enough
cold water to make a thin batter; beat
well together and bake immediately.

Snourper oF Lauu SturrEp,—Tako
the blade bone out, fill the place with a
nice dressing and sew it up, Patit.into a
kettle that bas a close cover, with a few
slices of fat pork, an onfon cut up, sl
pepper and about a pint of water or tsup
stogk. Stew gently for two hours, then, if
you prefer it brown,set it in a hot oven,
for fifteen minutes, Servé on A pletter
with nicely cooked green peas around: it.

TrE ARr OF DRINKING ' Mirk.—Milk
thould not ba taken like beer or any other
fluids which differ from it chemically, 1f
w3 comsider the use of milk in infancy, the
physiological' jugestion, that fs, of foed
provided forit, each small‘moutkfal. id se-
cured by effort slowly presented to the
gasetric mucous surface for the: primal di-
gestivostagm. Itis thus regularly and
gradually Yeduced to-curd, and'thestomach
is not oppreeeed with & iamp of haif-co-:
sgulated :2ilk, The same, principle should
beregarded in case of the adult, Milk

should ba elowlv talen 4 wmoethluly, at
short intervals, nud thua it i4 rightly deals
with by tho gastrie Juice, If mitk bo taken
after other food, it §a alinost rure to hurlen
tho atomach and cause di-cotfort and pro-
longed tndigostion, and this fur the obyius
renson that there is not esough digestivo
agency to disposo of it, and tho botter the
quality of thomilk the more wevers the
discomfort under thess eonditfon«—-Leopr.
lar Scicner Monthly,

Cunnrant Jeray Savee.—~dM-It together
equal parts of currsut jully xed buter, or
any rich brown gravy; season tu tasle with
sslt aud pepper, and serve bot with culd
mutton or venisvn,

Crosrers.~—The whites of theeo ey,
three large spoonfulls of granuiated sugar,
two spoonfuls of multed lard, p litde salt;
mix in flour until as bard as can be made,
roll thin; fry quickly.

ORANGE CAKE.—Ono cup of butter, two
cups of sygar, vne cup of milk, five cups
of flour, and the ye'ks of six aud whites of
threo egga,  Bake six layers on jelly tins,
The whites of three eggs beaten to a stiff
frath with one cup of sugar, the grated
peel of one orange and the juice of two, if
large. Spread tho thin mixture on o five
layers, then add sugar for tho tap suflisient
to make a {rosting, '

LAYER CARE.—Qae-half cup of butter,
two cups of augar, the whites of four o ggs
one cup of awcet milk, two amall teaspoon-
fuls of baking powder and threo cups of
siftod flrur; Lake in layers; spread between
theso Jayers peaches cut in very thin slices;
then pour over these sweet cream whipped
to a atiff froth and sweetened with pulver-
1zed sugar.  Of course this cake will not
keep, but should bo made thoe day itisto
bo eaten, and it i3 better not to put the
peaches aud cream in until a little while
beforo the exke is to bo served.,

IesoN DunrLiNG.~For bhalf dozen
dumplipgs use quarter pound suet chopped
fine; balf pound bread (about half ordi-
nary loat) grated. Juice and grated rind
of one lemon, three ounces sugar (three
heapiug teaspoont),two egas beatod alightly
and enough wilk to moisten oll ingredients
50 88 to form Jittle balls or dumplings with
bands; have ready six picces cloth one
quatter yard square, with tapes on to tio
with; dip cloths in bot water, spread on
table, dust with flour, then tie in ecach
dumpling, leaving a little to swell, when
‘all aro ready put in largs pot half full of
boiling water and boil steadily one hour,
kcoping cover on.  Instead of lemon one
eup of chopped apple-may be used.

HOW THR LADIES AUPEAR.

—

Brief Hints on Timoly Topics

Ted parasols are greatly in vogue.

Black lnce is agnin used for trimming
colored dreaszs,

Plaids and checks predominate in nisses’
dresses this Snmmer,

Coquelicot, or poppy red, is the favorite
shade of red this Summer,

A great many flower Lonnets will be
worn at waltering places this season.

Rorelgn fashiod wmagazines say that
fanty buttons will'be wern next Full ard
Winter, )

The poke of Valenciennes or Oricntal
Tace is the:Uonact to wear with Jace and
muslin dresses, -

The overdress is more and more fre-

‘quently made with downward plaits as the

season advuuces.

“Bands of ribbon terminating in flat bows

-~ TBELE CANADIATN FARMER.

o o v b easationy of pewy

printed My diesaes,

L se iz the fahue us dojnstead of
tariey 1ed for seaside para<ols on the other
side of the wates,

Sivar bangles are attachied by o ribbon
t handsome parasols to slip over them
und keep them closed.

Dasbing youpg Indies weat seaside cos-
tumea of Lurkey red cotton, with guimpes
of white cmb. vudery.

_Shoulder capes of anbiroldery for little
girls are cut with the high sboulder scam
and yoke ¢ffcet,

Feathers aro preferred to Howers for
decorating evening toilettes worn by mar-
ricd ladies—lie dress, t.e hair aod the fun
shuwing corresponding feathers,

Tulma capes for Summer mautles are
mady of loops of beads resting on c¢henitle
Joops, thesec form the entire cape, to
which i3 added o fringe of beads with
*heaitle in it,

Little girls’ dresscs of sateca have entire
bodics of the sateen gathered to a yoke of
cmbrofdery, tho skist belng fimsted with
o three-inch hem and a rufile of embroid-
ery below.

Wihate bids fair to be the favorite colors
for watering place wear, for children, for
1oisses and for women of all ages, while
flannel suits are greatly affected by small
boys and dressy geatlewen.

Young girls wear peasant-walsts, or
corselets of velvet over guimpes of crepe
lisse or India mull, with small puffs for
sleeves, The skirt is ornamented with
bows of velvet to mateh the corselet.

Jersey snits are as much liked as they
uver have bezen, aml show a skirt of plaid,
with a Jfers2y of Oitoman-elastic or stock-
ingnet, which fusteas at the back, and is
completed by o sash, c¢cuffs and collar of
the plaid.

Muslin bonnets and round hats, tinted
and white, with full cap crowns and brit:s
of pleated lnce, appear among otber pretty
novelties in millinery. Theso are watend-
ed for chtldicu and also for young ladies’
wear at Suminer resorts.

ITand-painted =ashes of silk or satin, in
pale or dark colors, will be much worn
this Summer. over simple house dresses
of Irench muslin, organdia avd lawn.
TYith more dressy toilets for the eveniug
graceful litte <jceveless jackets are made
to match,

Ilannel suiting. of light weiglt have a
kilt-pleated skirt showing a plaiu space ia
front, upon which buttons are placed so
a8 to represent this in pauel effect, button-
ed down uponeachside. ‘Thesatlor-blouse
accompanying droop3 well below the waist.
line, and has « little triangular vest at the
throat,

NEW METHOD OF BKEAD MAKING.

A French agricultural paper gives & do-
scripitn of & new proces of making
bread, which has proved successful in one
of the largest bakeries of Paris, It con.
sista simply 1o dissolving a certain quantity
of glucose in tho warm water with which
the dough is mixed, The dough rises
rapidly and makes a tery light and palat-
able bresd. The theory of thic proceeding
is explatned asfollows : “Iu the ordinary
process the stasch of the flou: is changed
to dextrine, then the dextrine is converted

‘to glucose, which is decomposed, evolving

carhonic acid,.which causes the dough to
risec. Thus fermentation climinates tbe
starch of the flour and diminishes the
quantity of vread. The now process avoids
this deatruction of starch. The glucose
combincs with tho yeast, and is converted

carbonie acid. which causes the dough to
rise, Thus fermentatior eliminates the
starch of the flour and diminishes the
quantity of bread. The new process avoids
this destruction of starch. The glucose
combines with tho yemt, aud is converted
iw.to carbonic acid, which raises the dough.
Thero is thus altained, with economy of
time and labor, & bread which js more
abundant, more nutritious, and of better
quality.” Our contemporary adds : “This
is an excellent recipe which we hope will
bo propaguted in our rural and agricultu-
ral households.” The proportion of glu-
cos0 to be used is not atated, and can only
bo determined by experiment. Qlucose in
its solid and liquid forms is about one half
as aweel a8 cane sugar or molasses, conec-
quently a larger qusntity of the former
could bs used than of the latter without
imparting excessiye sweetness to the bread,

WOMAN'S WORK.

The woman whose sphere of action is
bounded in a great measure by a Canadian
farm is one that cocmmands both our ad-
miration and pity, because of herindustry,
her ability, and her power of accomplish-
ing all thioge. How she undergoes all the
laws of nature by doing forty things at
once, in a8 many different places! She is
in the pantry, down cellar,to the milk
house, out of doors to look after the young
poultry, to the well for water, to the wood-
house for wood that masculine a:ms have
failed to carry in, She washes and irons ;
brews and bakes; mskes and mends, and
must do all for the family of children,
She works by the day, and that day begins
with the earliest of morning hours, and
lasts till bed time brings relief, unless there
is a sick baby in the honsehold—and babies
of overworked mothers are very often
sick—then her day’s work ends, thanks
only to the rofation of tha ecarth onits
axis once in every twenty-four hourr,
For all this labor we know sho generally
receives her board and clothes,

Ioall tbis work necemary 7 and is she
obliged todo it? I say no, The womau
who works beyond her strength, except
when it becomea a matter of life or death,
owes an apology to all who are dear to her.
Most of all she wrongs her husband aud
children, and also her friends. I once got
into a conversation with a woman about
work, and noticing that she was so tired, I
said, “Why do you work so hard,when you
know you are doing wrong and injuring
your health " YO, I haveto,” was herreply.
I told ker if her work can go on without
her after ber death, most certainly it can
before. Now some housekeepers often ob-
ject because they cannot find any oneto do
the work to suit them. If that bethe case,
may not some of their work remain un-
done, aad her family, ivstead of belog
losers, be gainers? What work they do can
be simplified and made easier, A dress
pattern given by “Farmer’s Daughter” I
thiak is such an easy dress to wear, and an
elegant pattern. As to sewing, the more

she does the harder it will prove for ber.
Why not leave off some of those raflles
and usnecessary trimming for everydsy
wear 1 A drem simply made appears more
graceful and tidy. A woman on the farm
must bave some leisure hours, and the
more she is out in tlie open sir the better.
1f sheis going to be the helpmate she

romised on her wedding day she 1aust

eep up with her times, s does her bus.
band. If he can leave his important farm
work to other bande during hia many ab.
sences for pleasure, why cannot she her
housework ? Let us endeavor to make our
homes bright-~the abodes of love, joy and
pesce,




