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- . THE HOUSEHOLD.
HOUSEKEEPER'S ALPHABET.
-Always have your meals on time. ..
.Be as cheerful as circumstances will permit. -
-Coolk good viands, and take painsin yourart. -
. Desserts that aresimplo aré best of all.
Every time you éan doso, sit down to worl
Finish mostof your work in tho morning.
Go leisurely about your daily tasks. C
Have all your lamps cleaned and filled befor
snight, 0 e T v

Inno case clean with gasoléne ina room with
S fire, S X :
Joy helps food 1o digest ; promote it.”

Kill the blues with pleasant occupation.

Leb no-frisk master you 3 be mistress of it,

Nuver argue ; it breeds bitterness and wastes

time. - . .
Only common characters are scolds.
Play and seek amusement as often as you can.
Quict and order aro tio great blessings,
Ttemember that you are the fixed home star,
Sing at your work, .
Try and get “ forty winks” during the day.
Use tact in handling * tho reins,”
Veil home worrics from neighbors and guests.
Wash Monday, but don’t iron until Wednesday.
Xantippe the shrew should be no womsn’s model.
Yield up your whimsif they disturb the peace.
Zeal and industry aro the corner-stone of thrift,
—Christian at 1Work,

———— s

COMMON-SENSE AND CHICKENS.

BY MARION IARLAND,

This paper is not written for people who
are going into poultry culture upon a large
scale. I believe that chicken-farming can
be made profitable, and that women who
wish to earn. aliving and something over
may engage in it with reasonable expecta-
tion of success, if they are willing to study
the business in all its details, and bring to
it energy, intelligence, and personal dili-
gence.

This and beo-raising are professions for
which . women are eminently adapted.
There would almost seem to be a nameless
and peculiar sympathy between the deni-
zens of the poultry-yard and the hen-wife,
who enters into their needs and compre-
hends their habits as men seldom do..

_ Frankly . confessing my .ignorance of
“ jncubators,” and. *‘brooders,” and
“yuns,” and dozens "of patent appliances

prefer to talk to dwellérs in the country
and in suburban townships who would like,
without much outlay of money, to raise
fowls for family consumption, and to have,
the year round, a supply of eggs for the
table and culinary purposes. A dozen or
twenty. hens, well looked after, will pay
for - their . feed ‘many times over in' the
course’ of a year, besides furnishing the
cave-taker with interesting and healthful
occupation: :

 Without trespassing upon the realm of
the chicken fancier and -dealer, .a word
with regard to breeds may help her who
has not_yet stocked -her yard. As layers,
White Leghorns give general satisfaction,

“but they are ficklo sitters and negligent
mothers, besides being, as a rule, under-
sized,. hence not desirable for broilers and
ronsters.. Wyandottes are of nobler pro-
portions, lay fairly well, and their flesh is
excellent eating. They are, moreover,
inclined to keep the nest after once con-
senting . to sit, cover their chickens com-
fortably, and are not remiss in care of
them. In my own experience I have
found no moro satisfactory ‘ all-round”
breed than Plymouth Rocks. If I could
have but one, I should take them for
family use.

If Damo Partlet has been properly. at-
tended to in the winter, she gives earlier
token oftheapproaching spring than willow-

_catkin or wind flower. ~ She has not hiber-
nated in idleness. If her house has been
snug, with a sunny exposure of the win-
dowed side ; if she has had once a day a
walm mash; compounded ofkitchen refuse,
including bones, stirred up with Indian
meal when the pot is taken hot from the

" back of the range, a feed of corn at noon
and oneof buckwheatand corn at evening;
if pounded oyster-shells have been strewed
freely upon the cement or- asphalt floor ;

.if hernest has been clean and in a dusky
corner—she ought to have laid with grate-
ful regularity all winter. A thermometer
below zero and high searching winds are a
valid excuse for oceasional lapses in duty.

Many steps may be savedby a little forethought.:

pertaining to the great’poultry. farm, I

Unider this treatment—which .she will
not get excepvfrom a patient mistress whose
interest-in hér has ini it a dash of maternal
fondness—she will tiptoe into the barn on
the first mild days of February plump and

.| sleek, with a comblikea J. acqueniinot rose,

and o breast ‘so swollen with beneficent
intention that hints of it escape in tlie
gentle croon, more meaningful and elo-
dious than any written song without words,
It is not a sentimental boast ; she means
business, and to give her whole mind to it.
As encouragement to her praiseworthy
design see that her premises have a good
dry cleaning. Scrubbing and scouring
come later in the season. On every day
in the year the hay in the nest should be
lifted, shaken lightly over a box or barrel
kept for that purpose, then put back into
lace. A dozen nests can be thus visited
and “ made up” in half as many minutes.
There will be no need of renewing the hay
oftener than once a month in winter, once
in ten days in summer. ‘I have never
known hens to Lo troubled by vermin
when this simple precaution was taken,
provided walls and floor was likewise swept
weekly. Make ready for spring eampaign
by baving every corner of the chicken-
house scraped and brushed ; scald the
roosts.in clean water to which a teaspoon-
ful of carbolic acid has been added for
every gallon of boiling water. About once
a fortnight in cold weather put a good
pinch of eayenne pepper into the morning
rations of meal-mash. -Allow your hens
all the range you can afford to give them.
They lay better under the impression that
they are working for their living'by picking
up gravel from the walks, excavating in
the stable-yard for torpid larve, and rak-
ing over rubbish for tidbits you are too
ignorant to value. Partlet is éssentially
bohemian. . Lawlessnessis bound up in her
heart, and the scientific martinet of the
poultry farm cannot drive it far from her.
To do her justice, she is willing to pay in
coin current of her realm for the privilego
of peregrination. The freer her range,
and the more liberal the allowance of
kitchen scraps, the more cggs she will give
you. :
She is a simpleton as to identification of
them. after they are laid. So long as one
ege remains in the nest she goes into no
calculation of the number of which she has
been robbed, and a china counterfeit satis-
fies her instead of the pearly or pinkish-
brown oval she left in the hay yesterday
forenoon. The advantages to you of the
porcelain cheat are dual. An addled egg
breaks easily and fouls the nest, sometimes
actually exploding before the rush of. the
gns generated in the shell, and-you cannot
afford to throw away fresh eggs as decoys.

As the days lengthen and the sunshine
brightens the nests must the shaded.
Partlet loves darkness rather than light
while laying and sitbing. These are trans-
actions which, in her opinion, ought to be
done in a corner. However honest, she
skulks like a criminal when bent upon ful-
filling the purpose of her creation and pre-
servation. A patent nest set in the sight
of men she will none of She will sooner
scrateh out a hole under & sill or board and
hide her talent in the earth, without so
much as a shred of a napkin or a wisp of
straw to shield it. Give her a screen be-
hind which she can retire in modest com-
placency. If you can contrive to make
her think that the whole proceeding is
surreptitious, so much the better. Most
eggs are laid in the forenoon ; and since,
until the spring is well advanced, it is not
safe to leave them in the nests overnight,
it is well to collect them about three
o'clock in the afternoon, before the sober-
est birds begin to think of going to roost.

The mistake made by many who wish to
raise chickens—if not for profit without
loss—is in building expensive houses, with
so many “fads” in the way of perches,
nest boxes, ventilators, and even heaters,
that no hens, however -conscientious, can
live up to the expectation of subsequent
remuneration. If youhaveahousealready,
make the best of it. If you contemplate
the alteration of this, or the erection of
another, I venture to describe a homely
structure, revised from a mere shed, that
has served my purpose well. At one end
of the long side of the shed, which- is
battened -on the inside to make it storm-
proof, a door admits the mistress into a
passage running through to another door,

opening upon the stable-yard, into which

. e

e Attt bt
N VA A |
+

guano and other refuse can be thrown.
o the right, as she enters, are bins for
feed. In the far corner stands the box
over which the nest-hay is shaken, and
this isemptied daily. - On the left ave tiers
of nest-boxes, arranged like drawers, vith
handles on the outermost ends. There is
sufficient space between the tiers to let
the hens passin and out. Below them a
wire net-work extends to the floor ; a gate
of the same material leads into the roosting-
place. ~ Without entering this, the mistress
can pull out one drawer after another, re-
move eggs, shake out the hay, and put the
nest in order. In winter, when this work
is over, she unlatches the gate and throws
food to the inmates of the larger avea.
In summer they are fed outof doors, The
floor of the roosting-place is of cement ;
the perches are laid in open grooves, and
can De taken out and cleaned ab will. At
the far end of the shed, shut off by a board
door from the noisy scenes of the middle
compartment, is the hatehing-room. It
with tho rest of the house, islighted by
glazed aund netted windows looking south-
ward. A door in theback of the rookting-
place gives upon a large poultry-yard.

—_——

. AN EMERGENCY CLOSET.

I think we have all known what it is to
be aroused from a sound sleep by the
terrible sounds of the croupy cough (at
least we who are wmothers), and we have
sometimes remembered with dismay that
we had no ipecac or other remedy at hand,
And some of us~1I trust not many—have
seen our teething babies go into convul-
sionsin the middle of the night, when there
was no fire in the kitchen stove nor hot
water in the boiler, Lesser evils, too, as
burns, cut fingers, and so on—how often
where there is a family of little children do
we have to doctor suchills | soafter a good
many tribulations for lack of the right thing
at the right moment, I established in my
home an emergency closet.

Tts position recormnended it most highly.
In the corridor between my own door and
that of the nursery it stood; and it seemed
to have been made for nothing else, for it
was shallow, with many shelves across one-
"half of its space, and the other half was re-
served for hanging purposes. .

The first rule I made was this : nobody
was to go to it except in an emergency.
The next rule forbade anything being
placed in it save by myself. The third
and last was that the key should always
hang beside the locked door, beyond the
reach of the little ones. -

And having prepared my closet and an-
nounced my rules, I proceeded to arrange
the interior and classify its contents.

The top shelf contained medicines, all
distinetly and carefully labelled, and with
good stout corks or glass stoppers in the
bottles Little boxes. of ointments and
salves stood well in view in one corner,
and there were three spoons of the three
‘sizes called for in giving medicine. On
the shelf below was a box of mustard
plasters, & bundle of old linen, some of it
cut into strips and rolled for bandages,
and someleft in large pieces as needed ; a
bundle of white flannel, old and soft: a
pile of half-worn towels ; another of old
sheets ; and a thin old blanket, to be put
around o hot bath while giving it to a sick
baby. On the same shelf, by the mustard
plasters, was n jar of mustard, one of flax-
seed, and one of hops.

On the lowest shelf stood a coal-oil stove,
a large copper kettle, and a deep tin foot-
tub large enough to hold a child of two
years with plenty of hot water to cover it
to the neck. Hero also were sponges of
different sizes

Froin the hooks hung several useful
articles.. A warm eider-down flannel
wrapper, too faded to see daylight, butthe
very thing for a sudden tumble outof one’s
warm bed in the cold winter nights ; other
fiannel garinents of various sizes useful as
wrappings for children, bags of herbs, bags
of woollen rags, bags of old linen too far
gone for anything but lint, and a number
of other oddsand ends, all having a distinct
and well-known value, Having placed
ench article in its established position, I
could go to my ‘‘ emergency closet” in the
durk if needful, and place my hand on
exactly what I wanted. If my sisters who
are house-mothers will try my plan, I am

sure they will acknowledge that it is a good

v

one. For my part, I know not how I
managed at all in the days when I had no
‘ emergency closet.”—Muria Pendlefon
Kennedy, e Harper's Buzar. :
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A BACK PIAZZA.

If the new house is to be built, put a
broad poreh, or better, a piazza, the whole.
length back of the house. Insist upon this,
even if therve is less ornament in front.
Hot summer days most of the work worried
through in close kitchens could be carried
on outside, like shelling pens, washing
dishes or, with an oil stove, that drended
of all working, ironing. Have the ham-
mock in one corner, for the busy mother
to rest in ; or a fretful baby can be soothed
into sleep outside the hotichamber, and oc-

‘casionally, to the delight of the children,

the table can be set, and get them to
trim it with the roses or wild flowers, or
even leaves. Now as to the shade : Plant
morning-glovies or balloon vines, and let
them run to the roof on strings. One
piazza is shaded by a sumae, dug from the
woods not far away. The branches are
very thick, and in the fall, with its curions
flowers and colored foliage, isa very inter-
esting shrub or tree. A covered pinzza
open ab the side is invaluable for plants,
as they can be kept there until heavy frost.
A lady has one of these additions to the
back of her house, and says she could
hardly get along without it. She has
movable sides of boards, and can make a
nice ‘bedroom, when there is an unusual
number of guests. In the fall, large glass
windows are put in, and there is a good
place forplants. Such an outdoor summer
sitting room may be & little expensive in
tho first place; but it may lessen your
doctor’ bill morg than you will ever know.
—New York Independent.

————

SELECTED RECIPES.

Poor Max's Pupping.—Pcel and slice alayer
of apples in the bottom of o dish, then a layer
of bread crumbs that have been softened in
water, Repeat this until the dish is full, sweet-
cning the apples every time, Finish with a
Iayer of bread and dot with bits of butter, Fill
up - with water and bake, Serve while warm
with cream and sugar,

A Goob PrLalN PUDDING.~One cupiul of sour
milk, a pinch of salt, onc-half tcaspoonful of
soda,-one cupful of dricd berries—-sliced green
apples are good—and cornmeal to make a batter
as thick as for Johnny cake, Steam halfan hour
and eat with sweetened cream. - I find a round
cake tin with a centre tube an excellent dish in
which to steam puddings.

A HeavrnrunL DESSERT {8 easily. made by
sonking two-thirds of & cupful of pearl tapiocn
over night in a pint and a half of cold water. In
the morning place over the firo and cook slowly
until soft and clear, adding moro water if ncces-
sary. Sweceten to tasto and pour it over a can of
blackberrics or strawberrics which has been
emptied into an carthen pudding dish; place in
the oven until well mixed and cooked together;
then pourinto a warmed glass dish. When cold,’
drop over it a few tablespoonfuls of whipped’
cream. 'This delicious addition, though difliculs
to prepare in summer for those who have no ice,
is easily made when cream is cold enough to froth
nicely with an egg-beater. ST

MoTHER'S BrREAD.—~Put two quarts of flour
into a pan, and pour boiling water over ituntil
nearly all the flour is wet, Stir the flour whilo
pouring on the waler. Add one pint of cold
water, and beat well. Let it stand until luke-
warm, then add one cup of potato yeast, butter
tho size of an egg and half & teaspoonful of soda,
and flour to make a stiff dough, Turnitouton
the moulding board and work in more flour by
glashing it with asharp knife. Slash, add flour
and knead until the dough is stiil’ and smooth.
You cannot get _too much flour intoit. Let it
stand until morning, then knead it down without
removing it from the pan. After breakfast, turn
it out on the bonrd, and kneaditfor ten minutes,
then put i back and let it riscas much as possi-

‘ble without smelling like wine, and make it into

loaves. When theJoaves ave light they should
bo put into a hot oven which is allowed to cool
gradually until the bread is done, ' Bread made
in this way will keep fresh a long time.

CusTARD Pie.—A noted epicureof the genern-
tion just passed away said that no custard pio
wus wort)‘: the name unless it was just as thick
as he could bite through. The best dish for cus-
tard picis an old-fashioned pie pan about aninch
and a half deep.  The crustshould be rolled out
somewhat larger than the dish, then tho edges
may be folded in to make a stiff rim about the
upper part of the pan. Some conks break tho
egzsover this crust, move them about until the
entiresurface is covered with the white of the
egg, turn them oub into the custard dish and seb
the crust for five minutesin a very hot oven;
this is said effectually to prevent tho erust from
soaking. Fora pie of this sizo allow four eggs.
three cups of milk and one of cream, a cup of
sugar and pinch of salt. Some people beat the
sugar with a picee of butter the-size of a walnut,
then add the eggs beaten thoronghly and, Inst of
all, the mitk. Unless the milk is quite rich, it is
a good plan to beat in with the sugar and cggs
ono heaping teaspoonful of corn-starch, but with
rich milk and_an abundance of eggs this is not
neecessary.  When the custard is in the pan,

grate over the top about one-third of asmail nut-
meg. The pie should cook in a moderately hot
oven until thoroughly set, and if slightly brown
is much improved in flavor, ’




