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POtaoO àksi-Pare and grate si.
large potatosa. Put the grated potatointo a sipve or finE- strainer and let it
stand two or three minutes so the watercan be separated frorm the potato. Add
one teaspoonful sait, twa yolks of eggs

tablepafl int hot lard and fr3
brown. The above is an 01d-.

to be excellent.
Scalloped POtatOes.-Wa-gh and parepotatoes; let them soak for a haif hour;

and cut in one-faurth inch sluces. But-ter a baking dish, Put in a layer of thesliced patatoos, sprinle with sait and
Îepper, dredge with flour, and dot aver
wth one-haif tablespoan of butter.~A littie grated cheese may be sprinkled

ovQr each layer if desired. Repeat until
thé bing dish is nearly filled, then cover
withht milk. Bake 1 j hoursý in a mod-
erate oven, or place on the back of the
stave and cook slowly.

Gngrbread.-Cream a half-cupful ofsugair witli a half-cupful of butter; add
two well-beaten eggs. Beat into this acupful of molasses, and a teaspoonful
each of ginger, cinnamon and cloves;-add a cupfulaof boiling water with twoI
teaspoonfuls- of cooking soda dissolved ini
a littie cold water. Finally beat in two
and a half- cupfuls of flour, sifted with ateaspoonful of baking powder and a hall
teaspoonful of saIt. Do flot add any
more flour even though the batter seemesthin. Beat thoroughly, and bake for fort 'five minutes in a slow oven- in a wei-1
buttered pan.E

Pa=end ]Potatoes.-Cut cold boiledt
potatoes into quarter-inch slices;dredge lightly with floui' and fry inip an with a little butter. When liglitc
brown, heap on ide of pan; Jet stand
a few minutes, then loosen with a knifeand turn out an a platter in much thesame way that an omelet is taken out.Sprinkle with sait and serve at once. a

Cranberry Joly.-Wash one quart ofh
bernies and put into a granite kettie 0,with one pint of water. Cover and wcook until every berry bumts. Run tithe bernies through a colander, add onepound of sugar, and cook slowly for thaif an hour longer. Pour into a mold 0which lias been rinsed in cold water. diand set. in a cold place.

A New Rat for a Few Cents
The flrst thing ta da is to thoroughl,

cleanse your plumes. If they are in fairi,gaod condition this may be done by siiply holding them aven the spout of a keltie of boiing water, allowing the tear
ta penetrate te every part; but if the3are aid and striry, they wil have ta Exwell washed in plenty of warm, soap3
water. Use a gaod, pure, white soapRub with yaur hande very gently, alwayitowards the tip, being careful not te break
the quiil or flues. After washing insethoroughly, then starch them with ravistardli, using about four big tabiespoon-
fuis ta a pint of water. Let themn stand
in this for a few minutes, until everyflue je full of starcli, then squeeze theni
in a dry cltI ta get out the water, ieaving
the starch in; hang up ta dry in a draugît.
When thoroughly dry shake vigorousiy
out of a window; beating tîem againet
your hand until every bit of the drystarch i3 gone. The result will surpriseyou; as the feathers wiil be goad twice
as full as tîey were before the starcliraised ail the fluffy part of the flues.Black feathers may be treated in the sameway as white ones. If any of the starel
still shows along the stemi after theshaking, brush it off witî a whisk brooni;but the time the feather is curied the lasttrace of white will have disappeared.
Before you curl thern , ld them aover theSPout of a kettie of boiling water, untilthe flues droap in a natural way. Nowtake a very duil fruit knife, if you haveflot a feather curler, and holding thefeather firmiy along the stemi, with your
left hand, curi by drawing a few at atime between the tîumb and knife. CunI.Only tIe ends of the flues, ietting the rest(lroop from tIe stemi. Make the tip fullby giving a pincî in close ta the stem,
SO as ta throw the curled flues close ta-
get ber.

Now take your 'hat, brush it weli witha whisk broom and appiy dyoia or any
Straiv bat colon. If youn bat is a black
orie; just faded; you wili do %vell ta, just.

apply iudais eing, afterdusting
it well. Put a twist of new =hfo around
the croWn of your. hat and' place theplumes in a graceful anâ becoming wa*p t a new head lining in, and you wili
hve a liat te be proud of.

By "Gipsy"

Hans and Nella wereoarphans and
lived alane an the edge of a forest in alittie house. One niglit when they wereeating their supper a knack came on the
doar, and wlien Hans opened it there
stoad an aid man who asked. for food
and shelter.

"M;1y sister and I are very poor," saidHans, "but you are welcame, and wewiIl share aur supper of porridge withyau, and give you a place ta, sleep, butwe have anly one bed, and, as my sister
sleeps in that, yau will have toa sieii
upon the floar."

"He shahl sleep in my bedfiaid Nella.
"I am young and can sleep; an the fIoor
better than hl can."

"«Yau are thoughtful of aid people,"
said the aid man, "and I paheven tablees yau." He fluished )iis upper in
silence, and then went ta bed.'

"He is a queer persan,". said Hans;
"lie spake but once."

"Perhaps hie has traveiled a Ioîig dis-tance, and is tired,"' said Nella.
The next morning when Hans and

Nella awoke the aid man* lad disappear-
ed. When INella was making hier bed
later in the day hier foot struck againat
samething, and when she looked under
the bed there wae a silver box.

"But wliat can we do with it T" asked.
SNella. "The aid man will miss it, andcome back, sa we ouglit ta, keep if for

"'We'll bury. it," said Hans, "and if he
returna we wiil dig it Up."

Sa tley toak the box ta the garden,
and buried it a short distance front the
house.

The next marning, wlen tley lookedout of the window, there stood a tree,with large ieafy branches right over
the place wliere they had b1ýried the box.
Hans went out and laoked at thetree. There was a door. on one side. Hle-

:pened it, and faund himself in ,a long,lark tunnel. He walked quite a distance,
ind then lie saw a iight. It seemed miles
iway, and Hans man toward it. Mhen lie
ached the place lie found it was goldîining in the sunlight. He seemed ta
ive found a mauntain af gald.
"«Oh! " thought Hans, "if anly 1* had
basket I couid gather gold enaugli ta
ake INeiia and me canifortabie allaur
ies. li lil my pockets," lie said for
here was gold in smail pieces iying ail
round.
He filed his pockets, and was on his
ry back wlien lie met Nella.
11 went into the garden ta look for
ou," slie said, "and I eaw the doar in
e tree. 1 was sure yau were inside, ani
îen I saw liow dark it was I was afraid
)mething lad happened ta yau."
Rans told her of the gald mauntain
3 ad seen, and Neila wanted ta see it.
wisli we lad a barrel; we couid lbe

h."
'We cauld not carry a barrel of gald,"
d Hans; "put sanie in yaur apran:
ewiii have enougli ta get a horse and
rt, and then I can get wark in the
Iage, and that wiil be better than be-
grich, for rich people are always
)rrying about their wealtli."
"That is so," said Nelia, putting sanie
the gaid in lier apran; 'I will aniy
:e a littie." They went back tliroug 1
adark tunnel, but when they reach-
the outside they faund in place af
lit tie hut they lad ieft,, a pretty

te cottage, with green W~inds. Theynt inside, and faund it was furnished
nt ight for two people.

'Do you think it is far us?" asked
la.a

'O course," said Hans; "there is mj'
an the peg, and there is yaur shawi
the chiair."
3ut who could have given it ta us?"
T'he fainies, I suppose," Hans repled 'A now I must go ta town and buy mye and cart." I

Worms cause fretfulness and rab theinfant Of sleep, the great nourjeherMother Graves' Wormn Extermninatorwill clear the stomnach and Intestines
and restore healthfulness. 1~.
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