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DOYou, dear réader, know whatil"liebi bouse- kir
kePn l en Have yon any Idea, evea a do

'eagueone, cf thé magalficeat possîbilitlés of eti
boarû0 and comfort coaveyed la that mysterlous mio
Phrasé te people whose purses are not piethoric, bis
and Yet wbosé aspirations are ah 0of a superior a19
ordér, and demand attention and considération ? cf

1'o givé Up and hé poor la downrlgbt earneat, do
retirîo a cheap boarding bouse, lîvé on noting, fié(
POorly cookéd, go nowhere, and sée ne one, ai pro
thé fIrai sioke of Ili luck, la to ackaowiedge Su'
eYOlrsef inferior te fate, and, if yen havé no ter
*Itgp la an Inauli to your Maker. It don't cosi fie
any more te keép up appearancea, if you go te W'
WOrk thé nlght way, and ihat, néxite keeplng tin

Oni Of déhi, la thé primé considération la lifé ; a t
an hère la wheré light bousekeepîng cornés lu, ne'
an~d la80 exoéedlugly jolly, nice, comfortablè, sh
an èminenuly respectable. But IL Isn't every ex,
One Who kaows bow te " lighi hcusekeép"IIIai ag'
an!t-I bavé only mcently achleved aucces- T
anud soe neyer do and neyer will learu, bécause thi
ihéy are not gifted with perceptive facuities, an~
and fai te sée thé étemnal ftuesa cf min'd and ga
RInatter that tend te génuine homne comfort, ne re
13latiér what théefinancial condiion may hé. rln

Oause and èffect are away beyond sncb people, mn
anId thé Idea cf attaining bappineas la ibrée or 'Qu
four rooma la too sévère for contemplation; but an
hOlsts of livé men and womea agree wlth me, tb
anld Prefer a homé, with ail uts delightful posai-
hilîties, if lu la part cf a floor ln a ciiy mansion;
an housekeéping can really hé made net only an
llght, but charming aud ecouomical. hI snI't 0f
tIeY ofly8 much, or, rathér, flot go rnuch monéy, aig
ihat hg réqulsite as tact~ and lasie and a désire te ve
Producé grand résulta frcm apparent nothings. fu
It muay hé la a culiaary way, offiring thé bélovéd ir
11Pnner of youm joys and sorrows au ambrosia, aî
lilade of ordluary materl enough, but fiavored m
*Ith a nameleas divine sométhing ihat makés a
Il véry good èatlng, and cails forth thé honesi
Praisée that a go déar te thé béart Of woman, or w
lt may hé la exercising your lngénulty and lové se
0f thé beautiful la making your parlor, which ln m
l

1
gbi housekeeping la diniug-rocm, lhbrary and 11

Sèrlvingroom as wèll, a véery attractive spot, P(
that te thé eye of lové ai least will appéar a
bOwer cf héauiy and thé abode of ahl thé humanT
'Vrtuès. Thé eashést and, temy mid, thé ouly y~
Wray te thcroughly accomplîsh and èajoy llght lu
bol'sekeepîng la te také furalshéd rocuns. Théy g(
are, to hé sure, more éxpénsive than uafurnished el
Onées, but ibère are many compensations, and lu fi
thé long rua will hé found to pay. Théy are r(
Ceènerally cared for, more or lésa scrupulously, as h,
thé casé may hé, and you havé ne résponsibiiity ar
Othér than you choosé te assumé. Thé mahd- si
of ah Wrk is your servant pro tem., and yet ycu 'w
are sPared thé aunoyancé and expénse cf régal.c
ing InéevItable cousins and foliowers froua yourr
ormali lardera. I suggèsi furnishèd rocuns for fl
anoithemréason, ihat people addictéd uo movlng V
Pémhdically will appreciate. You caai.aldom la CI
the chty livé more than a yèar ha thé saunési
b'Ouse, unlsas you are excéptionally and rareiy a
blesSed ia a permanent landiady-ene neyer
réts rooma of a landiord, I notice-and I havé
yèt te find that rara avis. I think théy are ne-
1115410 as a racé, and préfèr a rovlug lifé. Thé 0
burden and aaxhety cf moving funiture once or
tWIce a year la soihhng fearful to coniemplaté,
Ifidependent of thé genemal wreck cur houséhold1
glodé undergo. Den't I kaow te my scrrow and
hnéexPrèssihie grief ihat some sévénty.five or
lghty dollars' Worth cf rare vases ibai had follow- 1

*1 WlY variéd fortunes al over the wcrld weré ha 1
Oné feul swocp reducéd te food for thé ash.hamrel I
ai rDy last move?7 My sole consolation la ihai
théy oaa neyer hé moved again, and I aba'n't t
have thém te pack la fear and trembllag, aud1
tht8 la thé onîF Joy I shah éever gét now froma my t
"thinga 0f beauty"Ilauppcsed te endure foméver. fi

14lY movahié posessuons occupy acmé six or1
éight trunka, exclusive ef bocks, pictures, music,(

ada féw acateiéng baga, baskets, and buadles1
*lOch are of noeéarthiy usé; but I cberish them
ter-dèrly, and drag ihém from pillar te post, hé-
Cause I ara a weman, and bave a weaknéss fort
trPa. I can pack np and changé my field of4
aQUlOn ai short notice, ihough any othér pasiue
.1 Peferablé, I admit I only say Ioaa, and Ihe
abîîîîy so te do la one of thé chief bléssîngs ofi
111Y présent existence.1

eurniture la not a good Investimeat unless yen
are thé sole proprièter 0f a bouse wherein it ls
SéOtiré froua thé ruiblesbanda cf cammea, who
are Vritable déstroylng angela, and séem te
thnîv8 o and-é- oy-i2- r dévstatins. Bt+t

vé-and of course you have a amali steve, or
Iu wouldn't be ai llghi housekéeplng-has
oim but for one varieiy; go one muat givé up,
there wili be no dinner for eliher that day.
ow my hetter haif la not ai ail stubborn, and,
rtuaately for hlm, likes what I -do-éxcepi a
wh of red pepper, te which hé does flot take as
idly as I could wlsh-and he allowB me to
the providing for our establishment as seem-
,hct me the beat; also the oooking, wiihout
ýklng any exasperatîng allusions te thé way
[ancestors prepared the same vianda; and he
,'aya says my resuits are tup-top. An atomn
,a stove that would stand on a dinner.plate

)s our cooking, and we are refreshed and édi-
d with aIl sorts Of good thinga, servéd la Irre.
rochablé style, and cleanîy beyoad a doubi.
ach iruly héatifle coffée and oysiers, such rare,
uder and juicy steaks, suoh golden brown and
eecy omelettes, such superlative waffiea, toast,
elsh rare-bits, etc., as are generated la that
ny machine almoat pasa helief. I can baké la
tin oven, smali but hot, and very much la ear-
ait, and I can broil on a genuine broiler; la
on, I have yei to diacover the thiug I can'i do,
eepi roai a plg or a turkey, and 1 could man-
ge those even, by cooking them la instalmenia.
ue outlay for fuel la almost incalculable,
ough I can sarely say IL la legs than a penny
n hour, and can not hé deémed a wiid extrava-
ance. IL la cdean, no trouble, and la always
ady; go, witbout more ado than applying a
atcb, I can refresh a hungry friend In a few
m1utes, and neyer need have a fire for even

alte an elahorate spread. Iudeed, I wouldn't
id couldn't i"do"I light housekeepiflg without
las blessedly couvénient and inexpensive ally.
wou't say what my stove la, becausé I don't
[e péraonal allusions-and, hesides. IL la bavght
nd pald for, aud I couldn't make any ting oui
* the man now, but I will say ibis, thai a gas
ove will dosanch, exactly as wéll, oflly ht la
,ry much more expeusive, and entaila constant
ussea wlth the beat of landladiea 0on the gas
tuestiou, to say nothing of the vexation and dia.
ýpoIntmeni of fanding the suppiy cut off ai
nid-day some trne wbéa you are famlshlng for
cup of strong tea.
But side from prett y homé.like roorna, good
hbolesome food well cooked and taatefully
irved, and thé general economy of thé arrangé-
nént, ibère are maay other Items la favor of
glit housekeéplng; and thé steadlly increasing
)opularity of the fashion among- our béat and
nosi sensible people speaka volumes for IL
rhère la no prlvacy, no home life, lu boardlng.
You are tied to bours, and the bendage bécomes
ksome afiér a while. Your frlends corne and
yo, but yeu have no realiziug sense of haviug
niertained them, though your heari may be
ruii of genuine hospltality. You are couaiantly
receiviug attentions and favors, and are ai a loss
0ow to reciprocate; la short, you want and
muust have a home of your owa, no matter how
mail, go ih la a happy and wéll-ordered one,
wheré you can wélcome your frienda, and be
omfou table afier your own devices; and Il from
my own hearifeli experlence, suggeat as a relief
from ahl thèse lits a trial of llght housekeeplng.
Vhere and when the Idea of révolutlonlzing the
conventional modes of living orlginaied I caa't
say, but the imes and modern convenlences,
and a growing désire for domestlc plensures,
bave beén propitloua for lts growtb, aud to-day
igbt bousekeeping is an honored Institution and
au acknowledged auccéas, as hundreda of happy,
cosy homes la ahl parts of thé ciiy will iestlfy.

HOMEKEEPING VERSUS HOUSEKEEPINQ.

The truési humés are uften la bouses not es-
péclally well képi, whére thé comfort and hap.
pinesof thé lamatés, rather than thé préserva.
tlon of thé furniture, la firai consuiiéd. The
objeci of home la te hé thé céater, thé point oi
tèndèreat interesi, thé pivot on whlcb famaly~
]Ife turne. Thé firai requlsité la to maké h ai.
tractive, so attractive that noné of ltsis nmatéu
shaîl care te linger long ontidé lis limita. AI]
legitîmate méans ahould be employéd te this
end, and no effort sparèd that caa contrîhute ko
thé purposé. Many bouses calléd homea, képi
wltb waxy neaineas by painstaking, auxioni
women, are go oppressive la their nicéty as tc
excînde ail homé.fééllng from théir spoiléas pré.
cîncts. Thé very namé of home la synonymous
with personal fréedcmn and relaxation fromn camé.
But nelihér of thèse caa hé feu wberé sncb
mania for exiérnal cleanlinesa pervades the
household as te rénder éveryihing elsé sub-
sérvient thereto. Many h oséwlves, If they se<
a spèck on floor or wall, or even a acrap cf
thread or bit of papér on thé ficor, rush ati h, as
If IL were thé 5èéd cf pestilence whlch must hc
reanoved onthé istant. Theirtempér dépends
upeil their mnaintenance cf perfect purîîy and

ore.If ibère bé any falinre on their ipart, or

satin and damask wbicb muet hé vhewéd with
révérence. Wheré auyihing la resérved or se-
cluded, te diagulsé thé faci la extmémèely diffilcult.
A ehllly air wraps it round, and thé répulsion
cf strangéns hla éxperhencéd by thé Mostinl.
sensible.

Theré are few pensons whe havé not vlated
bouses where they have been Introducèd te,
what la knowa as thé ccmpany parlor. Tbèy
muai rérnémber how uncouafortable théy were
sItting il ; how they found ht almosi Imposai-
blé te hé ai easè, and maînly for thé reason ihat
ihéir hosi and bosiésa were net ihemselves ai
case. Thé bildmén weré watched wlth lynx
éyes, lest they should diaplace or soil scmeibing;
se thai thé èntertainmnent cf friénds became
vémy much liké a social discipline. Tbèy muai
recaîl, too, how aweet thé frèah air aeémed oui-
of-docra, and how they Inwardly vowed, ha
leaving that temple cf forma and fIdgétinèss, ibat
scmething more than polîtenésa would hé ré-
quiréd te incité themn to retumu.

Home ha net a name, nom a form, nor a rou-
tine. Ih la a spirit, a présence, a principlé. Ma.
terlal and méihod wlll not, and canaot make I.
hi must gèt its llgbt and swéétnèas froua those
wbo lahabit i, froun fiowems aud sunshaèe, froua
thé sympathéulo natures wbioh, la their exer-
olsé cf sympatby, oaa lay aside thé iyranny of
thé brocua and thé awfui duty of eadless acrub-
bIng.

FASHION HhNTS.

RuMf and fraises increase in fullness and in I
altitude until they are almoat Elizabothan. 8

Crêpe lisse la the stylish materil for wearinga
next the skin, but mucb of its dead whlteness f
ls unbecoming; IL la best to put one high aidea
pleating 0f crcpe lisse, with an over-frili or Va-
lenciennes lace, and out.side of ibis a ruoe of thet
dress materlal, llned wlth iik of somne becom-c
ing shade.V

A standing linen coliar in Engîlali shape, withr
a double ruffle of box-pleated m uslin edgett with8
lace placed outslde or IL, la considered veryt
styliali for mornIn.- and for semni-dreas afiernoonf
wear.8

A favorite fr111 la Of SWISS muslu f.hree inches
deep, edged wlth narrow Mechla lace, and anf
inch-wlde Insertion let in; the whole la thena
laid in shallow side-pleats and basted standing
ln the neck of thé dresa, leaving the back ILS
full height, and turaing IL down narrower about
the throat.

A simpler ruif la of aheer muslila edged withç
narrow thread lace, hemmned, and a lusier ofE
tiny tucks beiow the hem.

This would also answer for mourniag if the
lace were omitted.

Ladies with fresh, clear complexions wear1
linea ruifs In their mourulng dresses. These1
have an 1inctl-wide hem turned over on the out-i
aide and hem-stltched.

HINTS TO DRESS-MAKERS. 1

A revers collar In front, with a box-pleated
ruff behind, la a stylish way of fitihing the
neck of basques, and indulges ai once boih the
prevalent caprices for the ruif and thé gentle-
man's coat collar. Basques now have the wlde
Euglish baclc forméd of four broad pieces of the
same width ai the waist, and thé waist la not
defined by buttons. Two corda on the edge of
basques are far more siylish than any finish of
lace or frînge, though the latter la sométîmes
placed on the back, while the fronts are plainly
cordéd. Instead of full postillon pleais, plain
lappets are séwed In thé seama, or else the square
Jockey basque la laid in pleais thai are pressed
fiatly, and held down by two lengthwlse rows of
buttons. leeveléss jackets, especially ihose of
black or lark-colored velvet, will hé again fash-
loiiable, and are alréady worn with grenadine
and silk dresses, accompanied hy sashés of vel-
vêt. Thèse velvet basques are tighi-fltting, and
are more ornamented than the simple cnes worn
lasi year. They are somnetimés mereiy scallop-
ed and needle-worked around the armholes and
basque edge, and a velvet ruf 1 invariably add-
ed; others are rich wiih jet galloon, jet fringe,
and lace, while a more styiish fancy stili la to
border them with a band cf osiricli feathers;
some are gay with colored embroidery. The
new blue steel heada are mlngléd with jet fringes
for trlmmlng black sllks and velveta. A black
velvet revers collar, wiih a vélvét ruif, lined with
colored sllk, la sold for wearlng with varlous
dresses: prîce $25. The sllk or woollén ruff la
now as universai for finiahing the neck of dresses
as bias banda have béen hitherto. Insiead of
llniug ibis ruif wlth a color, It la hast to have It
eniireiy of the color of the dreas, and wear ln-
aide a siik ruf of any Color that may hé becom-
ing, and stili anothér rufY Inside this cf white
muslîn, lace, or crêpe lisse.

Beautiful suits for morning, élîher for bouse
or Street, are mnade of the new dark calicoes.
Those wlth black grounds brightened by a sheli
or star of yélIow or elsé dark blue wiih stipes
or lighting.struck lunes of white, make up inost

f tylilsly. They have the double..breasted redin-
gote, belted, with iwo rows Of smoo<th peari but-

b tons down thé frontp and a single skirt wlth two
rlapped, gathered flounces.

1 CCOANuT pUYDIG.Grate a cocoanut, maké
- a custard (two egga to a plut 0f iiilk), swéetefl
tto taste, add a amui

1
l glass of brandy and a litile

*nuimneg. StUr the cocoanut into tbis, add a bit
tof butter sizé Of a ben's égg. Line a ahallow
1 là,, With pur paiteland bake (), A ught birown,.
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HINTS FOR THE HOUSEHOLD.

[F persons abouite wash néw calIce, éspéol-
.lly black, will fIrsi soak h han sait water, iL wll
prévént thé color from fading.

SUpERJOc, APPLE SAuOE.-To 1 quart swei
eider, i pound sugar, 2 pounda swèét applé, cock
unii aoft. This makes a sauce préférable te
présérvéd fruit.

STONE jars which bavé becorne offensive and
unfit for use rnay hé rénderèd pémfetly awèet by
packlug them full of éarth and létting ibeuxi
stand two or ibrée weeks.

JUMBLES-3 ég.-a, 1i cupa sugar, 1 cup butter,
3tablèspeonfuls sour milk, a litilé salératua,
flur to mix bard. After itsl knéadéd and roll-
id cuL, sifi sugar ovér thé top.

IN rémoving ink spots froua délicate colora,
when oxallo achd or obloride ef limé cannot hé
uséd wiihoutilnjury te thé color, a concéntrated
solution ef sodium pyrophoaphaté la récom-
3lended.

CRzAM TARTAR BisctrrT.-Sift Wib 1 quart
flour 1 teaspoca soda and 2 teaspoons era tar-
tar, thea add a litilé sait, i wél beaien égg, a
ilecé of lard thé aizé cf a walnut, and mix with

marm water.
BAECED BREAD PUDDIN.-Talce' any kInd. ef

cold whéai bmead, graté fine aud oover wih
warm milk wiih a amail pièce of butter mélted
lu IL. Uae i plat cf cmumba te i quart of milk,
béai ibréee ggs and add ihém, i ieaoup sugar,
and whatever fi avoring you wlah. Baké qulckiy
ia hutteréd diab.

SUET PUDDING.--Sééd and chop fine one large
teacupful cf raiains; chop oee upfui of suét,
havhng rémcved ail thé skia; add a eupful of
seur rnilk, one téaspocaful of soda, a very lttlé
sait, ibre eggs héatea toeéier, and enough
fleur te mnake a suiff batiér. Siésam two heur.,
and eat with faim y butter cm wine saucé.

VEGETABLE MÀRRow.-Thls excellent vege -
table makés a nicé aoup, véry aimilar te ari-
choke soup; it Is also gcod mnashed, like tumnipa,
white; or au gratin, nicèly browned; or eutin
rathér tin round slicés, thé séeda takén eut,
soakéd for an heur lu r«thér a ihick bustier, and
then frled. Baked, IL la an agrééable change
frcm plain boiliug. Tak ont'aithé séeda wlh
a large appie scoop (or a boné knitting méash
will do as well), ihen MI1 Up thé caviîy with
funely-chopped méat, or oold fewi or gamée, or
aausage wéli-sèasoaed sud rnlxed whth oeeègg;
bake in a pie dish iu a modérate ovén, P ad serve
with geod gravy.

DRY CTJRRY.-TWO sud a baîf large apoonfuls
of butter, siinmer, sud add iwo or ibréee licemeof
onion te fry; whea thé onicus are aicèly bmown-
éd take them eut, sud put la a tablespoonful of
curry powdèr, with an onion ohlopped, sud iwe
or ibréeecloves of garlie; fry for about ten
minutés longer, ibeai put ln thé méat, èvèry
now and thèn ibrewlug la a litile cold water te
prevéat hurnlug. Whèn thé méat la toerably
well doaè add a cupful cf watér, cold or hot, aud
simmer génuiy; whea ail the water la evape-
ratèd and thé méat iboroughiy cookéd, thé curry
la doné. Thé mixture sbouid hé wel sirréd, ail
thé Urne, or i wihl stick te thé botem of thé
pan.

PUuXiN Piz.-Cut thé pumpkln Inte tim
alices, aad boul unthl tender lu as lutile water as
possible; watch caréfuliy ihati h doea flot scerets;
drain off ail thé watér, puttIng thé stéw-pan ou
a warm pari of thé steve, ihat i may dry off
thé moisture, for tea or fifiéen minutes. Mash,
sud mub through a sieve, addiug, whilé warm, à&
amaîl pièce cf butter. To évery quart of thé
pumpkin, afier mashlng, add one quart cf néw
uailk and four eggs, thé yelka and whités
beaien séparately. White augar te taste, and
olanamon sud nutmég as déshmed; a véry uitile
brandy Is agréai improvemeat. Thé oven tbéy
are haked la muaithébeho, or théy wiinot
hmewn. It la as wéil te heai thé batter scaldîng
hot héfore pouriug Into thé pie-diahes.

HOW TO DO UP SMRlT Bosoms.-Wé bave
ofién bearl ladies èxpresslag a désiré te knew
by what procesa théefine glosa observéd on new
lînens, abiri-hosomas, etc., ha produced, sud ln
ordèr te gmalify ibeun, wé subjoha thé following
recipe for makiug gum arable stareh: Také 2
ounces cf fine white gum arabie powder, put i
luto a pitchér and peur on it a pint of behlhng
water, (accordiug te thé dégreeof atréngih yen
desimé,) sud then, havtng coverèd It, let h set ail
aIght. ha thé morniug pour ut carefully froua
thé dréga late a dlean bottlé, eork it and keépit
for usé. A tableapoenful of guan waiér atîrred
liet a plut of aiaroh ihai bas béen made lu ibis
manner wili givé te lawns (élhbr white or
pmluted) a hock ef aewneas whéu noihing élse
eau restoré thèm after wasbiag. htishaloio good
(unuch diuied) for tim white mualîn sud
hohinét.

Thé lané thai bas ne iurning.-Mousaeluae de
laine.

Qoelde- aea-cuo-a ht hycn

THE FAVORITZP4.


