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THE LADIES JOURINAL.

FPor a Cold Summer Dessert-

The demsnd for cold, light desserts in the
summer months is one that o housckeeper is
sometimes at her wit’s end to mect. Yet
there are many cold dishes which fulfill all
the requiroments of the scason, and arc at
the sane time casily prepared.  The follow-
ing arosclected from among the best :

Strawnerry Creast.—Soak half a box of
gelatine in  half a cupfulof cold water for
two hours. Hull ono quart of strawberrics,
and add a cupful of sugar to them. Mash
the strawberries and sugar and let them
stand for two hours ; then rub them through
a fine sieve into a iarge bowl, which place in
a pan of iced vwat:r. Whip ouve quart of
cream toa froth. Dour half & cupful of
boiling water on the soaked gela.uqe ; strain
this upon thc strained stawberries. Stir
until the mixture begins to thicken ; im-
mediately begin to stir in the whipped-cream,
alittle at a timc, using two quart in all.
When the cream becomesso thick that it can
hardly be poured, turn it into molc!s and set
in cold place to harden. Serve with whip-
ped cream for a garnish.

A SimrLE Ruk Puppivg.—For a small
pudding use one pint of milk, half a
pint of water, two tablespoonfuls of
sugar, one teaspoonful of corn starch, halfa
teaspoonful of salt and one-quarter of a cup-
ful of rice. Wash the rice in three waters,
rubbing it well bevween the hands inthe first
water. Put therice in a saucopan witha
quart of eold water, and place it on a cool
part of the ranga for half an hour. At the
end of that time pour off the water and ndd
half a pint of cold water. Place in the
double boiler and cook half an hour ; then
add batf the milk. Mix the corn-starch
with a qoarter of a cupful of the remaining
milk, and stir into the pudding. Cook for
half an hout looger. Take the pudding from
the firc and add the salt, sugar, a slight
grating of nuimeg and the remainder of the
mitk. ﬁ’onr the mixture into a pudding dish
and bake in 2 moderate oven for twenty mnin-
utes. Serve cold. Any other flaver may be
substituted for the nutmeg.

To MAKE A Sxow PubpixG.—A geaner-
ous quarter of a box of gelatine should be
soaked in onc-third of a cupful ot cold
water for two hours. At the end of that
time add half a pint of boiling water, half
u pint of sugar, the juce of one lemon and,
if conveuient, the juice of an orange. Stir
until the gelatine and sugar are dissolved.
Should the gelatine not dissolve perfectly,
place the bowl in a pan of boiling water

for ten minutes.  Strain this mixture into
a large bowl and set in a cold place. When
perfectly cold set the bowl in a pan and
surround it with iced water. Add the un-
beaten whites of two eggs. Watch the
mixture, and when it begins to congeal,
beat with a whisk, or a Dover egg-beater,
until it is white and 8o thick that it will
hardly flow when poured. Rinse a mold,
or large bowl, in cold water and pour the

udding into it. Set by the ice for a few
wours, At serving time «ip the mold into
warm waler ; then wipe it and turn the
pudding on a flat dish.  Pour a soft custard
around it, or serve the sauce in a pretty
pitcher.

A Dericlovs Sorr Custarp.—Beat to-
gether thcj'clks of two epgs and two whole
cgge.  Add to this three tablespoonfuls of
sugar, half a salt-spoonful of salt and three

iﬁs of milk. Pour the mixture into a
double boiler (having the water in the under
kettle boiling hot) and place on the firc.
Stir all the time until the custard begina to
thicken, which will be in about five minutes.
Take from the hiot water at ouce, and, plac-
ing the basin in a pan of cold water, stir
until the custard is cool. Flavor with half
a teaspoonful of vavilla extract.

Braxe-Maxee Witn Vaniuna.—Make
this Lthe same as the chocolate, except that
the chacolate is to be omitted, and a tea-
spoonful ot vanilla extract, and two table-
apoonfuls of sugar used. Or, half Jhe vanilla
may be poured into a mold and the choco-
late mixture bo added to the other half ; in
which case use only two tablespoonfuls of
sugar in dissolving the chocolate.

A Goop Lrvon JrrLy.—Sosk onoe pack-
age of gelatine in half a pint of cold water
for two hours or more. Pour on this on®
quart of boiling water, and add a pint of
sugar. Set the bowl in a pan of boiling
water and stir until the sugat and gelatine
are dissolved ; then add halfn pintofiemon.
juice, and strain through a coarse napkin.

urn into molds and set away to harden.

RASPERRY EXOTIQUE PUDDING. ~Forasmall
mold of this pudding there will be required:
~—one pint of water, four tablespoonfuls of
tapi ", ,ono tabl ful of lemon-
juice, onesthird of & nful of salt, and
« pint and a half of raspberries.

ut the water in o saucepan and on the

fire. Whon it begins Lo boil sprinkle in the
tapiocas cxotique, stirringall the while. Cook
for teo minutes stirring continually ; then
add thesogasr, salt and lemon-juice. Rinse
a mold in cold water. Puta fecw spoonfuls
of tapioca into it ; then a layerof raspberries,
and again fapioce. Go on'in this way until
all theo materials are used. Set the mold in
a cool place for soveral hours. At servin,
time turn the pudding out on a flat diah, an
serve with sugar and cream or soft custard.
Tapioca exotique is a very fine IFrench propa-
ration of pure tapioca. 1t cooks clear very
quickly.

JEULY oF ORANGEZS.—Make this jelly the
same a3 lemon, except that a pint and &
half of boiling water is to be used, besides one
pint of orango-juice instead of lemon. When
the oranges are not sour, add the juice of
one lemon.

For Correr JrLLy.—Cofiee jelly is made
the same as lemon, save that one pint of
strong coffee, and only a pint and & half of
hoiling wirter are used instead of lemon-juice.
Serve with whipped-cream.

How to be Happy in Summer.

Seck cool, shady nooks.

Read the latest books.

Bathe early and often.

Throw fancy work away.

Wear lightest, lowest shoes.

Ride at morn and walk at eve.

Believe Lthat waiters are human,

Let hats bo light and bonunets airy.

Think the hest possible of all men.

Jischew kid gioves and linen collars.

Hurry never, thus being at leisure over.

Dress in cambrics, lawns and ginghams.

Be lavish with laundresses, fruit men and
faps.

Court the sea breezes, but avoid the hot
sands.

Let melons precede, and berries follow the
breakfast.

Store up the sweet and give small place
to the bitter,

Remember that seeming idleness is some-
vimes gain.

Listen to the break of the waves instead
of the fog-horn.

Retire when in the mood, and arise when
most inclined,

Send flowers to the living ; kind thoughts
serve the dead as well.

Order freshest fish and corn-cake ; never
mind the heavy fritters.

Take your loftiest ideas to the beach, and
your lowliest thoughts to the mountuins.

Remember that nine-tenths of the people
are at the seashore for rest, and do not sing
to them.

If you feol like doing & good deed, treat a
dozen street children to ice-cream. That is
mission work,

Do not tell your bhostess how sweet. the
butter and cream werc at your last summer's
boarding place.

Remember that children are only small
cditions of older people, and they have feel.
ings quite ay acute,

Look pleasantly at the tired stranger who
glances wistfully at the part of your sar scat
accapied by your wraps, even il you do not
offer her the scat.

The Habit of Borrowing.

It is the cosiest thing in the world to be-
gin borrowing a newapaper, then a pattern,
then a recipe, then w book ; some daya
gown is borrowed to look at ; another ny
one is borrowed to try on to see if it would
be becoming ; then o little note goes asking
that a fan be lent ; and the fan once horrow-
ed it becomes the casiest thing in the world
Lo get either a bodice, a bonnet, or an em-
broidered potticoat. Now, when you began,
if anybody had told you that you werea
moral thief, you would have been most in-
diguant : and yet that is just what you are.
1t would be much more ‘honest to borrow
your neighbor’s money and never to return
it, than to keep up a constant borrowing of
your neighbor's belongings, getting out of
them the wear that is not ycura and the
pleasuro that is by rights your neighbor's.

What the mistress does, the maid does, In
the kitchen they do not hesitate to borrow
a patent coffee-pot, aud never return it; a

udding dish, a little flavoring extract, some

king powder, or some oil. 1f they wore
osked if chey returned all this, they would
answer: *‘ Certainly not, why we would be
just as glad to lend to them.” And the re-
sult ia that yowr servants, imitating your
eyample, become systematic plunderera of
your neighbors. My friend, do not getinto

the habit of borrowing. Iiis one of the
most vicious you cap possibly acquire. [t
makes you lose all respect, for the rights of
other people, and it can certainly give you
none for youself. The persistent borrower
is @ more or less well-spoken-of thicf. The
borrower does not hide her light under a
bushel, for in time her friends and acquaint-
ances grow to know of her weakness and
svoid her. So stop at the hook, and donot
permit yourself to driftinte, whatitis char-
ity to call, a very bad hahit.
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Good Health.

Gond health does not always come to vur
door. It is not carried about and delivered
upon order, by the grocer, the baker and
theiceman. Wo are oftentimes compelled
to scek it away from howe, in outdoor ram-
bles, in field, in forest, or by the cver chang-
ing sea. In these midsummer days. Nature
in her lovelicst attire offcis us the rarest
enticements to partake of her bouuty,
‘“‘There is a pleasure in the pathlcss woods,

There is a rapture on the loacly shore ;
Thero iz society where nonc invrudes,

Ry the decp sea, and music in its roar.”

It is not alone the body, but the mind
also needs to be diverted and turned into
new channels of thought and action. This
is not only true of invalids, but those whoarc
in daily attendance upon business pursuits
of their own choosing, require intervals of
relaxation, wherein to recuperate their im-
paired vitality. The necessity of this is so
generally conceded that the summer vaca-
tion is looked forward toalmost as u matter
of course, in all trades and employments;
and we alirm outof our own experience, that
it is no less a necessity than a pastime. The
homely couplet, ““All work and no play
makos Jack a dull boy,"” is a truism wLich
should not be lost sight of.

Few people appreciate properly
hygienic powers of sunlight. Fb is true
of people, as it is true of plants, that they
cannot thrive without abundance of sun-
light, as wellas abundance of fresh air. Tho
necessity for sunlight is so well recognized
thatin all therecentlectures to nurses of the
sick, they are ordered to ada:it the sunshine
freely to the sick voom in all cases, except
where the strong light is specialiy prohibit-
ed by the physician,

Not long ago sun haths were freely recom-
mended for certain  diseases, and this
treatment has since proved exceedingly
valuable, so0 much so, indceed, that complete
systems of treatment and cure, with
sunshinc as a basis, are much in vogue
inprivate practice and sanitary institu-
tions.

The Ovientals, who have gardens an the
tops of their houses, appreciate the value of
sunlight a9 a tonic and bealth giver. The
cascs of persons who suffer from setnal sun-
stroke are much fewer than of those who
auffer unto death frown vitinted air and want
of sunshine. The mass of cases reported as
sunstroke in the cities are the resuly of
prostration from heat, and occur in close
rooms within doors as frequently as out-
doors. In most of these cases the deteriorated
condition of the system of the individual,
coused by the confinement it rooms insuffi-
ciently atred and lighted, is at the hottom of
the trouble.

It is especially necessary that children
should have an abundance of freedom to
romp outdoors in the sunshine, 80 that they
will acquire an abundance of red blood, and
with it strength and life. Pale, saliow
complexions show a watery condition of the
bleod that can only be remedied by an
abundance of outdoor cxercise. In winter,
it is always best to give a little child its
exercise in the middlo of the day ; but as
the season changes the time for exercise
changes. In summer, the best time is
usually early in the morning before
10 o'clock, and after 3 in the after.
noon. In the mornivg, a rubber sheot
should, if the ground is damp, be spread in
a suitable place over the grass and a blanket
spread over this, and the little one taken
out of his carriage and allowed to frolic
aboat in the mild morning sun. The baby
willgain marvelously from such exercise, and
it will be all the better off if it is kept under
the trees to take its midday nap, instead of
being taken into the house.

Croquet and Lawn Tennis have cheated
the family doctor of many a professional
vigit, and will continue to do 50, it is to be
hoped, indefinitely. All the organs of the
body require to be continually “exercised.
They cannot exist vithout it. In a child,
before it is restricted by the tyranny of
fashion, every movement is grace itsclf. It
should be so always, but the satanic inveyn.
tion of high heeled shoes, the atrn.i%h L jacket
of a cortol, together with old maidish
notions of propriet?y. aro at the foundation
of mapy physicel ills.
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Died in Harness.

It was only a dead horse ina crowded
city strect. He had dicdin hamess, and he
lay there as he had fallen, with the bitin
his mouth, and the sweat of the burden and
heat of tho day yet moist on his flanks.

A hundred people pansed to look at him,
and passcd on. It was a common sight ; such
things happen every day. Yet what a lesson
that simple phrase which so many uttered
over the dead body of the poor heast con-
veys—died in harness !

He died at his post—died doing his duty
-—died in striving, with all tho humble
ability God had given him, to answer the
end for which he was created.

And looking around among tho people
with whest we are brought in contact how
many @ . see who are doing their best,
a8 thisn . horse did, to stand fast to the
performanc. of the duty tor which they
were desigaed from the beginning !

How many of us falter on the way ! How
many fret and chafe under the burden!
How many cast off the harness, and simply
wear themsclves outin trying to eat their
bread by some otlier method than by the
sweat of their brow !

All honor to the man or woman who
courageously meets, destiny, whateverit may
be, and conquers it ! All the way along our
life’s pathway lic annoyances and discour-
agements and vexations. Nothing is cver
guite so nice as we expected it would be.
We never getso high up in the world as we
inteaded to when we were young,

None of us, perhaps, will fi\'c in the
memory of mankind balf acentury after the
grave hay covered us. We shall be tried
and tempted, and onr hest laid plans will
fail, and our most cherished hopes will die
in darkness.

But this life is only a primary school,
where we learn the rudiments of that
knowledge which by-and-by, in a more per-
foct life, shall be broadened and deepened,
until we shell look back and wonder how it
was that we cver frotted over things so
trivial,

And so, good brother, a8 you travel
along, keep up your courage. Ton't sit
down (o repice over what cannot be helped.
If your crops fail, hopo for better luck next

cur. If your mining stock proves worth.
ress on your hands, profit by the experience
and let speculating schemes alone.

Whatever you find to do, doit. Wear
the harness, and wear it conscientiously.
I\ﬁver give anything np because you are too
ol

When a man retires from bnsiness he
might as well speak for his coffin. Inertia
for a man who has led a busy life, is death
People dioc of over-eating, of over-drinking,
of high-pressure methods of existence, but
very fow dic of honest labonr.

The human mind needs to be occupied
withsomething. The hands need something
honest to do, or unworthy deeds-will employ
them.

And no nobler epitaph can be written on
any man's tombstone than this—

“ He dicdin harness.”

The Queen’s Income.

The, Queen’s income from all sources can-
not be ascertained accurately. Her Ma-
jesty’s civil list, however, amounts to £385,-
000. She also receives the revenue of the
Duchy of Lancaster, which during recent
years has averaged from £40,000 to £50,000
per annuin.  Tho details of Her Majesty’s
‘¢ civil list " are somewhat intcresting. The
privy purse gives £60,000 towards it ; the
household salaries and household * expens-
es ” contribute no less than £131,260 and
£172,500 rospectively, while the Royal
County ‘‘alms” farnishes £13,200; the
balance of £8,040 is under tho general head-
ing of miscellaneous. The new Domesday
Book discloses the fact that the Queen’s
private estates extend over 37,372 acres, the
sunual rental of which is about £20,733.
Some years ago Her Majesty, acting under
theadvice of Lord k‘fydnoy, purchased Clare-
mont for the sum of £78,000, cstimated at
the time of being a littlo over half its mar.
ket va'lllle. Itis no»lv said to be worth £150,-
000. The Qucou also possesses proporty at
Coburg, and the villa Hohenlohe at?o Baden.
As to personal property, a quarter of & mil.
lion was ieft to her Majesty by Sir James
Comden Neild, whose will was proved in
1852.  But this will is only ono of the many
by which the Queon constauntly becomes a
legatee of magnificent sums left to her by
her loyal subjects. As a rule, however,
such legacies are returned to the relatives of
the deceased.

e .

“You cry, pet, because I m leaving you to
become Lady vldacres?” *No, I don’t.
It's because all the titles will be bought
before I grow up.”



