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THE FAVORITE.
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l’ol'f:; ;;i“% the coffee, the tea upstairs—all had
"Wm in due ocourse. A few friends had
tome ":n during the evening. Carriages had
‘mﬁunt carriages had gone, and an extrs
bal), o 2fYaWning had been performed in the
b ing advantage of Master Clive having
h”nln mgelf soundly asleep, Jane had left
10 gat h°h“l'le of the under-nurse, and descended
Wag o PUPPer iu the servants’ hall; but she
Teach the bottom without her adven-
Ing caught on the stairs by Mr. James,
emggyon, © footmen, who tried to display his
lux"mm towards the fair maiden by passing
o round her, and stealing a kiss.
fave m‘“empt was s signal failure, for Jane
the ham a sharp box on the ear, which sent
the rec Powder flying in a cloud; and when
hag gy ;‘I:lent emerged therefrom, the damsel
" *
luJuA Bard.hearted creecher!” exclatmed the
H"d SWain,
20 °°Pl‘0bably meant hard-handed ; but he said
adp re—only retired to the pantry, where he
Mareh tered a fow more dabs of the scented
ed o 10 his well.oiled locks, and then proceed-
N he servants’ hall.
0 Jang
Dlac:kh‘f some excuse, he rose and left his
the t'rgo g gently down a long stone passage to

one 4

the Ot of the house. Here he turned into
ﬁum,uz““keeper’s sanctuary—a large press-

""ged room, looking upon the area.
w ow 8 he expected. Going close to the
» e could dimly see two figures—one of
J‘mes'"~-talking eagerly together; and Mr.
faty, &ave a groan as he stood with clenched
With, Whhem was the secret of the contumely
the pq leh his advances were met—there was
J‘m&on, in the shape of a man!
for o 8 ground his teeth, as he stood watching
Belzg €W minutes, and then a spasm seemed to
Where; I ag he witnessed & hasty good-bye,
box onn Something took place not followed by a
c]nn“d the ear; and then, as the area gate
the ) and the door closed, Mr, James followed
aa-eeu‘ghuy flushed object of his misplaced
he w“:;l tothe servants’ hall, breathing hard as
hig e hed her at her supper—always avolding
:,.%el){‘;‘-eatlng nothing himself, but drinking
ut Orns of ale from the great blackjack.
Partay 2!l this was over, The last guest has de-
Bip Rle'h and, previous to retiring for the night,
While h‘l'd was having a cigar in the study,
©ldag 18 Jady was dreamuy watching the
tethe, caverns in the fire as the cinders fell to-
Planceq Wwith a musical tinkle. Twice she
the % up at 8ir Richard; but he was deep in
Hlalpg Otemplation of the wreaths of vapor
Woulg m his cigar, and doubtless his reverle
Teaoy have ended in a doze, bad not a loud,
Taze z)‘n‘ Peal at the bell made both start, and
Th Wards the door.

:h“ep of one of the servants was heard to
“ﬂbnme door, and then followed the sounds of
of Ockl?g' rattling chain, and loud shoot back
"“'Dugh' and then, as a gust of wind swept
ng of the hall, it brought with it the whisper-
A eager volces.

R ch‘:“n'“te or two elapsed, and then, when Sir
he *d’s patience was nearly exhausted, and
latg l:'g:bo“t to see for himself the cause of this
dﬁor. Truptlon, the footman appeared at the
et
] ; You please, Sir Richard, here’s a foreign
“a 88 says he must see yow.”
oA whag on
Wneqy fUITeNer, Sir Richard, and a wom—I
R Bl& lady—with him. Wouldn’t give no card,
charg,”

“

. %?t What's his name ?2—what business
coulq ouldn’t give no name ; and said, as far as I
Ny, Make out, 8ir Richard, as he had no busi-

ohg,h 2Ut he's a very ignorant party, Sir Ri-

tel} hreouldn't hardly speak English, I did
he g 10 come In the morning; but he said
w ot see you now,”

Lag2%d heavens, Richard ! exclaimed Lady

lqn.;" in an agitated volce, as she rose and
“Th, OVer his chair. ¢ Can it be ”

oq glr‘”'e. I don't know—I will see !” exclaim.

Ange, " Richard, nhis face flushing with annoy-

wy . ' Leave the room, James. No, stop—I

digy, %@ these people. Show them into the
“ ;‘*l‘ooln_n

An:.' 8ir Richard.”

o, b8 man turned to go.

“Ray t sort of people are they ?”

MR, her shabby parties, 8ir Richard.”

Lgme“" them in here, James,” said Lady

bang :’ in a tone of voice that made her hus.

"y w‘“‘t: for though in some things her lady-

w 88 but woman and water, in others she
Ye

SPirit, yigely,
anq :' M’lady,” gaid the man as he backed out ;
Clogg) ® next minute he ushed in a couple of
l“leysm“ﬂled figures, who stood perfectly still
the o ¥ Richard motioned the man to leave
thay ;. % Which he did; but not so rapldly bug
or dl?l 5aW & portion of that which followed,
Ungpq he cloge his ears so tightly that he was
Stigy . !0 catch from his lady the exclam-

23:“1 heavens 1

his master the words—

“Mongyoqy Riviere.”

(To be continued.)
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TomAaTOES.—Select thoroughly ripen-
cut them in halves ; sprinkle over the
t With bread cruiubs, sugar, salt, pepper
er,  Place them in a baking pan cut
o &¥ds and bake in an oven for two hours,
R 8 platter, garnished with curled par.

SCIENTIFIC AND USEFUL.

To PREVENT PUTREFACTION IN MEAT.~—Mr
Jacquez, of the French Academy of Sclences,
states that & solution of five parts of borax in
100 parts of water in which meats shall be dip-
ped prevents the putrefaction process for a con-
siderable time. Flesh dipped in the mixture
and then dried resists the usual process of decom-
position. Mr. Jacquez considers that the process
is important, inasmuch as it is economical and
harmless, and adapted for use in dissecting-
rooms and for persons engaged in preparing ca-
binet specimens or animal tissues, and valuable
also to the taxidermist.

DRr. KEDZIE, of the Michigan Agricultural
College, gives the following account of the in.
jurious action of salt on trees ; ¢ On the college
grounds there fori erly grew a fine, vigorous spe-
cimen of common sasafra apparently in perfect
health. A quantity of strong brine was inadver-
tently thrown beneath this tree, forming a stag-
nant pool in its immediate vieinity. In avery
short time the tree began to manifest signs of
decreasing vitality. The salt was absorbed un-
changed insuch immense quantities, that enter-
ing the ciroulation, it effioresced upon the sur-
face of the leaves as a white crystalline deposit,
and the tree soon after died.”

NEW FUEL.—Mr. L. Banks, of Hulle, proposes a
new manufacture of fuel, Theinvention relates
to the combination of the following matters :—1,
The refuse which accumulates round the mouths
of coal-pits. 2.Small coal. 3. Turf, peat, or such
like matter. 4. Mineral pitch. 5. Coal-tar, 6.
The scum or refuse from cotton seed after obtain-
ing oil-cake therefrom. The coal-tar and the
mineral pitch are prepared by being mixed
whilst hot, and after being boiled in the ordin.
ary manner in equal proportions. The two are
then run together ; before use they are re-boiled
and mixed with the other ingredients before
named. The whole are then compressed toge-
ther by steam-power or otherwise, and the
composition is then ready for use.

PERPETUAL PASTE.—The Journal of Applied
Chemistry says : Dissolve a teaspoonful of alum
in a quart of warm water. When cold, stir in
as much flour as will give it the consistency of
thick cream, being particular to break up allthe
lumps ; stir in as much powdered rosin as will
lay on a dime, and throw in a dozen cloves to
give a pleasant odor. Have on the fire a teacup
of boiling water, pour the flour mixture into it,
stirring well at the time. In a very few minutes
it will be of the consistency of mush., Pour it
into an earthern or china vessel; let it cool ;lay
a cover on, and put it in a cool place. When
needed for use, take out a portion and soften it
with warm water. Paste thus made will last
twelve months.

A TEST OF PURE WATER.—An English tech.
nical periodical points out an easy way of test.
ing whether water is good and fit for general
use. It says: « Good water should be free from
color, unpleasant odor, and taste, and should
quickly afford a lather with a small portion of
soap., If half a pint of the water be placedina
perfectly clean, colorless, glass-stoppered bottle,
a few grains of the best white lump sugar ad-
ded, and the bottle freely exposed to the day-
lightin the window of & warm room, the liquid
should not become turbid, even after exposure
for a week or ten days. If the water becomes
turbid, it is open to the grave suspicion of sew.
age contamination ; but If it remain clear, it is
almost certainly sate. We owe to Heisch this
simple, valuable, but hitherto strangely neglect-
ed test.”

POTATOES PROSCRIBED, — Several German
writers upon races predict that nations, far from
improving, will deteriorate both in physical and
mental characteristics, if potatoes become a
principal article of diet. The celebrated Carl
Voight says that « the nourishing potato does
not restore the wasted tissues, but makes our
proletariats physieally and mentally weak.” The
Holland physiologist. Mulder, gives the same
judgment when he declares that the excessive
use of potatoes among the poorer classes, and
coffee and tea by the higher ranks, is the cause
of the indolence of nations, Leidenfrost majn.
tains that the revolutions of the last three cen.
turies have been caused by the changed nourish-
ment ; the lowest workmen, in former times,
ate more flesh than now, when the cheap potato
forms his principal subsistence, but gives him
no muscular or nervous strength,

FAMILY MATTERS.

Friep Eca PLANT.—Take a large, ripe, purple
egg, and cut it in slices of half an inch in thick-
ness; strew a little salt over each, and lay ona
plate for ten minutes or more to let the water
run out ; then dip each slice into a well-beaten
egg, and then in cracker or bread crumbs, and
fry in hot butter or lard as you would oysters,
and the plant Will taste like fried fresh.

HEADACHE 18 the bane of many a person’s
life, and it arises from such a varjety of causes
that remedies are difficult to find, The follow-
ing Is said to be Worth trying: « pyt g handful
of salt lnto & qUArt Of Water, one ounce of splrits
of hartshorn, and half an ounce of spirits of
camphor. Put them quickly into g bottle, and

cork tightly to prevent the escipe of the spirits.
Soak a piece of cloth with the mixture, and ap-
. ply it tothe head : wet the cloth afregh gs seon
. as it gets heated.

i SmupLE CURE FOR RHEUMATISN,—Boil &

small potful of potatoes and bathe ithe part af-
fected with the water in which the potatoes
were boiled, as hot as can be applied immedi-
ately before going to bed. The pains will be re-
moved, or at least alleviated by the next morn-
ing.

Some of the most obstinate rheumatic pains
have lately been cured by one application of this
novel and simple remedy.

COLCANNON,—This popular Irish dishis usual-
ly made with cabbages and potatoes, but cauli.
flower will make a more delicate dish. Take
half as much caulifiower as potatoes, both of
which must have been boiled previously and
completely cooled. Chop them separately and
very fine. Put a little milk and butter into a
saucepan, and when boiling hot, turn in the po-
tatoes and caulifiower well mixed together. Place
a flat tin or dish over them, and let them warm
through. Then remove the cover, and add salt
and pepper to taste ; make the d.sh bolling
hot, and serve. Another way s to prepare it
with strips of salt pork, Cut the pork intostrips
an inch long as a narrow as possible, and fry it
to a crisped brown; then turn in the chopped
cauliffower and potatoes, and mix well with the
pork strips and fat, Heat very hot, and serve
on a platter. It is a delicious dish ; and a little
vinegar is considered an improvement to it.

PERMANENT LEMONADE.—Some competent
sanitary and bibulous authority asserts that
when people feel the need of an acid, if they
would let vinegar alone, and use lemons or ap-
ples, they would feel just as well satisfied and
receive no injury, A suggestion may not come
amiss as to a good plan when lemons are cheap
in the market. A personshoull then purchase
several dozens at once and prepare them for use
in the warm, weak days of spring and summer,
when acids, especially citric and molic, or the
acid of lemons, are so grateful and useful, Press
your haud on the lemon and roll it back and
forth briskly on the table to make it squeeze
more easily ; then press the juice into a bowlor
tumbler—never into tin; strain outall the seeds,
as they give a bad taste. Remove all the pulp
from the peels, and boil in water—a pint for a
dozen pulps — to extract the acid. A few mi-
nutes’ boiling is enough ; then strain the water
with the julce of the lemons; put a pound of
white sugar to a piot of the juice; boil ten mi-
nutes, bottle it, and your lemonade is ready. Put
a tablespoonful or two of this lemon syrup in
a glass of water, and you have a cool, healthful
drink,

GLossY SHIRTS.—Attention to the following
directions will secure the much-desired gloss on
shirts. First put a little common white wax in
your starch — say, two ounces to the pound;
then, if you use any thin patent starch, be sure
you use it warm otherwise the wax will get cold
and gritty, and spot your linen, giving it the ap-
pearance of being stained with grease. It isdif-
ferent with collar starch—it can be used quite
cold. To polish shirts, starch the fronts and
wristbands as stiff as you can. Always starch
twice—thatis, starch and dry, then starch again,
Iron your shirt in the usual way, making the
linen nice and firm, but without any attempt at
a good finish. Don’t lift the plaits, Your shirt
is now ready for polishing, but you ought to have
a board the same size as a common shirt-board,
made of hard wood, and covered with only one
ply of plain cotton cloth. Pat this board into
the breast of your shirt, damp the front very
lightly witha wet spouge, then take a yolishing
iron which is flat and beveled a little at oue end,
polish gently with the beveled part, taking care
not to drive the linenup into wave-like blisters,
This requires a little practice ; but, in a short
time, with perseverance, you will be able to give
that enamel-like finish which seems to be so
much wanted.

— O~ P e e e
MISCELLANEQUS ITEMS.

IT now passes into the domain of fact and
bistory that the good cook 1s sure to become
very aged. Good victual and vicious life are not
compatible. Instance: a man aged one hun.
dred and twenty.seven has just died in Russia ;
he had been cook to the great Empress Cath.
erine II, The Emperor Nicholas granted him a
yearly pension of 700 rubles, which enabled him
to keep the pot boiling. He has a little boy
aged ninety-eight.

GROWTH OF FINGER AND TOE-NAILS, — A
sclentific writer says: The finger-nails and toe-
nails upon the human body grow at the rate of
one-hundredth of an inch in ten days. This in-
formation induces reflection, Methuselah lived
for 989 years. Now, suppose he had never cut
his nails, he would have gone down to the grave
with sixty feet of finger and toe-nails curling
about his venerable person. If Adam had lived
until the present time he would have had about
1000 yards of nails about his person. When we
think of these things, how deeply ought we to
be impressed with the wonders of nature, with
the strange and awful mystery of the human
body. .

IT is certain that Shakespeare's idea of the
toad was inaccurate in tWo respects, The toad
18 not « ugly and venomous,” and does not wear
@ preclous jewel in its head.” The Rev. J. G.
Wood, that excellent naturalist and charming
writer, assures us that his children had g trough-
ful of tame toads, each of Which answers to its
own particular name and comes when called.
The children, he says, ¢aITy them round the
garden, and hold them up t0 any insects they
may chance to fancy, to enable them toswallow
it, which they do by a lghtning flagh of their
glutinous tongues, Nay, mMOre; their tender

oare for their unlovely pets is 80 great that they
bathe and kiss them daily, he declares, just as
they themselvea are treated by their nurse,
Upon one oocasion one of the children, who had
received an orange, was seen with her own
especial toad seated on her hand, partaking
with his mistress of the orange in alternate
sucks or bites,

FANS.—The manufacture of fans in Paris is a
very extensive branch of industry, supplying all
civilised nations with these useful and orna-
mental articles, Fans were known in the East
from remote ages, and were introduced Into
Western Europe about the time of the Crusaders ;
in the sixteenth century they cameinto general
use, being generally made from peacock or
ostrich feathers, fixed in a solid handle, In the
time of Louis XIV,, the folding fan eame into
use, having been introduced from China by the
Jesuits. Paris fans are made at all prices, from
a penny to a thousand pounds, one having been
made of the latter value for the Emperor o
Morocco. The chlef parts of a fan are the handle
the brins, the panaches, the ends, and the leaf.
The handle is the part where the fan is hinged
together, and is made of lvory, wood, or any
hard material ; the brins are the radiating sticks,
from twelve to twenty.four in number, and
about four inches long; the ends are the elastic
pieces which connect the brins with the handle;
the panaches are the two outermost brins,
wider and stronger, for the protection of the
rest; the leaf is the surface of the fan, cut in the
shape of the segment of a circle, and made of
paper, vellum, parchment, satin, gauze, or
crape. It is the decoration of the leaf which
increases the costliness of fans.

THE last personal gossip about the way of life
of Pope Pius IX., who has just entered on the
twenty-eighth year of his pontificate, is that his
health is so fully restored as to enable him to
resume his usual food and exercise. He rises at
half-past five o'clock, makes his tollet, which
includes much shampooing; next follows mass;
after which a simple collation of coffee, with
four bits of toasted bread; then an ordinary
audience; then a short walk in the garden; at
noon another audience; at half-past one p.m.,
dinner, as simply served as its dishes are plain :
a meat soup of ricc and herbs, a bit of lesso—
that is, the beef or chicken of which the soup is
made; then follows a small dish of fritho o
arrosta—fry or roast—a favorite Italian dish,
No Roman dinner is complete without it; it is
made of bralns, bits of bread, and young cucum-
bers and carrots sliced into thin strips, all fried
crisply, with a rich amber color, in lard., It is
not bad after you get used to it. During all this
dinner the Pope drinks only half a glass of wine.
He was never in his younger days a wine.
drinker, and now eschews all nicety about his
wine. Some years ago, when he first began to
drink wine atdinner, according to medlical orders,
he observed that every day a fresh bottle w as
opened for his use. Then he ordered the wine of
the country to be served to him, as it could be
bought on draught. Tre Cannelle was selected,
and as he can not drink a whole mezzo foglietto
(a gobletful), the smallest quantity sold, he has
this divided into little flasks, a few drops of
olive oil poured on the wine, a wad of cotton for
cork ; then it i8 fresh for a day or two. After
dinner his Holiness reposes for three-quarters of
an hour in a polirone, or arm-chair. Then he
holds another ordinary audlence, after which he
walks In the garden, in the gallery, or holds
private conversations in the Bibliotheca. Ave
Maria and prayers are followed by private audi-
ences, at whieh affairs of the greatest moment
are discussed. At half-past sen o'clock he takes
a soup. This is another excellent Italian custom,
A little before midnight his Holiness goes to
sleep.
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FARM AND GARDEN.

To GET RID oF PorATo Bues.—~Mix Paris
Green with water, one tablespoonful to two
gallons of water; put it in a pail and take &
whisk-—such as 18 used for brushing clothes—
and sprinkie the mixture on the vines. Keep
the mixture well stirred at the time of apply-
ing it.

A CORRESPONDENT of the Gardener's Magazine
writes as follows : ¢ QOn the 15th of April last «
young man, employed near bees, had the mis.
fortune of being stung. No remedy being near
at hand, I remembered Mr. Gordon’s note ou
the cure of bee stings at page 161 of the Garden-
er's Magazine for 1872, 1 recommended him to
apply the common soil to the wound, as des.
cribed by Mr. Gordon, and it immediately re-
lieved the pain and prevented the swelling.
Such a receipt is of more value than gold to all
who have anything to do with bees. I formerly
used common blue for bee stings, but common
goil is preferable.

PROTECTION FROM INSECTS.—A farmer from
Fremont, O., writes :—I am using a remedy for
driving away insects and bugs that works to a
charm, and if any of your readers have not
tried it, I advise them to waste no time with
soot, ashes, &c., but ask their druggist to order
for them a pound of carbollc acld, No. 8, which
will cost 75 cents. If air-slaked lime is to be
had, use a teaspoonful of acid to a quart ot lime ;
mix well, aud dust over the plants, One appli-
cation 1s frequently sufficient. The cabbage
1ﬂen. (umping Jack) threatened to destroy iny

plants of cabbage and ruta bagas, but one duse
| was sufficient to clear the garden of them. If
‘, the lime is not slaked, take one teaspoonful of
' acid to a pint of hot water, and slake the lime
' with the mixture.

| WATER FoR SHEEP.~—It is & great mistake,




