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THE FAVORITE.

Juns 6, 1874.

hold taking their meals together was abrogat-
ed. Domestic followers and retainers came to
be looked upon as servants, and were treated as
strangers to the family. They were limited to
certain hours for their meals, and these hours
wore not allowed to interfere with those of
their masters. Hence, it became necessary to
prepare two sets of meals in every household
where there were servants—one for the latter
and one for the family. This lies at the root of
the modern late hours,

Frexcit RAREBIT.—An uld cook, a French-
man, who says that he recently tasted Welsh
rarobit for the first time in Philadelphia, gives
the following receipt for making Freunch rarebit,
which he thinks will be found a great deal bet-
ter than the Welsh: Take three ounces of
cheese, cut it in small square pleces, and set it
to fry with a little butter., When your cheese
besins to melt have three eggs beaten up with
salt and pepper. Pour them upon your cheese.
atir and roll it into a sort of mutf, and take it
off. The wiole operation should not take mote
than one or two minutes.

Tug “LoNG MAXN"” oF WILMINGTON.~The
figure of & man, 230 feet long, traced on the side
of Wilinington-hi.l, which attracts so much at»
tention on the South Coast line of railway lead-
tug to Hastings, bas now had its outline com-
pletely restored. The flgure is of great antiquity,
but its date, origin, or purpose cannot be traced.
Hitberto the outline has been marked by slm-
ply cutting the turf away and exposing the
chalk beneath, but it is now shown by the in-
sertion of white bricks in the space, thus pre-
veuting the lisey from becoming obliterated.
Tuoe + Loug Man,” as it is locally termed, 1s
represented as holding a staff in each hand, the
distance between them being 119 feet, The
Duke of Davonsiire, on whose ground the tigure
s delineated, has greatly assisted the work just
completed.

WisgLY SAID.—In domestic rule, sald} an ob-
aerver of human nature, esteem is more potent
than indulgence or even forbearance. When
boys or glrls go wrong, a very frequent cause is
that they are not esteemed at home, or fancy
they are not. This esteen must be genuine ; it
cabuot be pretended or counterfeited. Hence
in a governing person there are fow qualities so
valuable as readiness to appreciate merits, or
ingenuity in discovering tbem, especially the
latter. In every iarge famlily or small circle of
frisnds there is geaerally some very difficult
person to understand. This person is often ex-
coedingly troublesome, and to use a common
expression, very *trying.” His or her merits
(for he or she is sure to have some) have not
been found out. KFind them out and appreociate
them ; a great deal of the trouble of dealing
with that person will be removed. The value
of imagination {u dowmestic governient is very
great. If we could have statistics on the subject,
we should tind, I think, that the children of un«
imaginative people are particulariy prone to go
wrong.

A CauTroN,—DBrothers are privileged charao-
ters, and if they choose to take the trouble to
{nterest themselves in the habits and ideas of
their sisters they inevitably teach them a great
deal which it is good for every girl to know.
Sisters who have brothers older than they are,
as a general rule, very circumspect in their de-
portment. In hours of pleasant contidence thoy
have heard the fralities of their youung lady
friends discussed in & manner which puts them
upon their guard, Husbands tell their wives
almost everything; brothers conflde a greatdeal
in their sisters, and botwecn the two some of
us get to be very wlse. A Kiss or caress per-
mitted as a sacred thing oo the part of some in-
uocent young mlss is quietly discussed in these
contidential chats ina manner that might sur-
prise her considerably, and convince her that
mamma was right after ail, This is a delicate
subject, but it is one of great importance, and
wao comimend all young ladies to submit grace-
fully to the guardianship of fathers and elder
brothers until a nearer than either claims the
right to protect them. So far {rom considering
occaslonal words of admonition and careful
watchfuiness tyMnaical, or a vexatious restraint,
jet, thoin be grateful for the wiss disoipline
which preserves them pure in heart and “above
suspicion.”

Dox'T QUARREL.—People talk of lovers’ quar-
rels as rather pleasant épisodes. Probably be-
cause they are ot quarrels at all. She pouts;
he kisses. e frowns; she coaxes. Itis halr
play, und they Know it. Matrimonial quarrels
are another thing. I doubt seriously if married
people over truly forgive each other after the
tirst falling out. They gloss it over; they Kkias
and make it up; the wound apparently heals,
but only a8 some of those horrible wounds given
in battie do, to break out again at some unex-
pected moment. The wman who haes snaered
and said cruel things to a sensitive woman
never has her whoie heart again. The woman
who bas uttered bitter reproaches to a man can
never be taken in his bosom with the same
tenderness as before those words were spoken.
the two people wWio must nsver quarrel are hus-
band and wife. One may fall out with kiosmen,
and make up, and be friends agaln., The tie of
blood 1s a strong one, and affections may return
after ii has flown away ; but love once banished
is u dead aund buried thing. The heart may
uohe, but it 1 with hopelessness. It may be im-
possible to love any one elye, but it is more
{mpossble to restore tue old idol to its empty
piche. For a word or two, for a sharpening of
the wils, for & moment’s self assertlon, two
people have ofteu been made miserabvle for life.
For whatever ibere may be before, there are no
lovers’ Quarrels after marriage.

SCIENTIFIC AND USEFUL.

FLANNEL.—Scald flannel before you make it
up, as it shrinks i{n the Airst washing. Much of
the shrinking arises from there being too much
soap, and the water belng too cool. Never use
soda for flannels.

CLEANING PAINT.—To clean paint, smear it
over with whiting, mixed to the counsistency of
common paste ih warm water. Rub the sur-
face to be cleaned briskly, and wash off with
pure cold water. Grease spots will in this way
be almost instantly removed, as well as other
marks, and the paint will retain its brilliancy
and beauty unimpatred. :

SHANK-BONE JELLY FOR INFANTS,—Boil
quickly four shanks of mutton in a quart of
water for half an hour, then throw the water
away, and boil the shanks again very slowly
in & quart of water for six or eight hours tfll it
is reduced to half a pint. It will then bs a
stiff Jelly. When wanted, put a piece the size
of a walnut into the food of the infant.

THE White Star line of mail-steamers lays
claim to two of the fastest passages on record
between Queenstown and Sandy Hook and
Sandy Hook and Queenstown respectively. The
Adriatic sailed in May, 1872, and accomplished
the voyage in7 days, 23 hours, 17 min.; the
Baltic sailed in January 1873, and accomplished
the voyage in 7 days, 20 hours, 9 min.

USEFUL PERFUME.—A very pleasant perfume,
and also a preventive against moths, may be
made of the following ingredients:—Take of
cloves, carraway seeds, nutmeg, mace, cinna-
mon, and Tonquin beans, of each one ounce;
then add a8 much Florentine orrisroot as will
equal the other ingredlents put together. Grind
the whole well to powder, and then put it in
little bags among clothes, &c.

S0ORCHED LINEN.—To0 restore scorched
linen, take two onions, peel and slice them, and
extract the juice by squeezing or pounding. Then
ocut up half an ounce of white soap, and two
ounces of fuller’s earth; mix with them the
onion juice, and half a pint of vinegar. Boll
this composition well, and spread it, when ¢ool,
over the scorohed part of the linen, leaving it to
dry therecon, Afterwards wash out the linen.

NOTHING can convey a more jmpressive
idea of the powers of water as a general agent
than the wonderful canons of Mexico, Texas,
and the Rocky Mouantains, where the torrent
may be seen rushing along, through the ineci-
ston it has cat for itself in the hard rock, at a
depth of several thousand feet, between per-
pendicular walls, The greateat of these canons,
that of Oolorado, is 298 miles in length, and
its sides rise perpendicularly to & height of 5,
000ft. or 6,000ft.

IN the city of New York there is a dally
delivery of nearly 200,000 letters and papers.
The work 1s said to be severe on the health of
those employed, owing to the constant walking
up and down stairs. In some districts, in the
lower part of the clty, the carriers travel more
nitles under the roofs than they do on the high-
ways. The New York Timesstates thatinsum-
mer the letter-carriers often make the tour of
an entire block on the roofs, visiting a house
by way of the «souttle.” Up one house full of
offices and down the next would greatly shorten
a postman’s beat.

SEEING without eyes seems not to be impos.
sible, although our optics are usually considered
essential to sight- At a recent meeting of a
medlical soclety in Pennsylvania the case was re.
ported of & little girl, nine years old, in good ge-
neral health, but having a falling of the upper
eyelids, 8o as to completely close both eyes.
Yet she was able to see well with the eyes
closed and heavlly bandaged, so that apparently
the light was wholly excluded. The case has
elicited much interest, and would scarcely be
credited, except for the high standing of the
medioal gentlemen making the report.

WASTE scraps of leather, horn, feathers,
sponges, and wool, having been partially dis.
golved in caustic soda, and then mixed with
slake lime and distilled in iron retorts, give off
a plentifulquantity of ammonla. M. L. ! Hote
proposes to pass the ammonia gas into receivers
containing chamber acid, and thus form an im-
pure ammonic sulpkate. By raising the heat
at the oclose of the operation to a red heat,
nothing will be left in the retort but sodic car-
bonate and quicklime. The addition of water
converts these into caustic soda and ocalcio car-
bonate.

GUING TO BED.—We should never go to bed
with a hope for rest, sleep, and perfect repose
antil «all is ready.” The preliminaries for ro-
tiremeant are all just as important as are those
for the day's duties. We must not g0 to bed
with an overioaded stomaoch, in an auxious or
troubled state of mind, with ocold extiemeties,
or without anticlpating and respondiug to the
oall of nature in all respeots. Standing before
a fire is not the best way to get warm for a
night’'s sleep. We should take such vigorous
exorcise as will give quick oirculation to the
blood, and not depend on artificial, but on na-
tural heat. Attention to all these things should
be followed by such devotional exercises as will
bring all the feelings, emotion and sentiments
into accord with the Divine will, subduing pas-
sion, removing hatred, malice, jealousy, re-
venge, snd opening the portals of heaven to all
who seek rest, peace, and sweet repose.

REMOVING 8NOW FROM ROADWAYS, — A
rather roundabout method of accomplishing
this is patealed by a Mr. Hart, who proposes &
amall locomotive engine, which is surrounded

at the sides by a casing, with inoiined endless
belts with buckets, which take up the snow
from rotating brushes or wings and cunvey it

over connecting chutes to a separate tank,
where the snow is melted by steam connecting
pipes and the direct application of heat. The
different parts which come in coutact with the
snow are heated by steam from the boiler, to
prevent the clegging of the machine and insure
a rapld delivery of the snow to the tank, We
hardly expect Mr. Hart's plan to supersede the
regular snow-plow on long lines, or to success.
fully compete with the system of laylng down
steam pipes, on short ones.

WE live in an age of inventions, and in spite
of what has been accomplished in past periods, it
seems we have not reached the ultimatum of
man’s powers ; intellect 13 not, therefore, de-
caying. A new engine has been consiructed,
the novelty being that it emits no smoke nor
steam and makes little noise. The engine used
steam at 5001lbs, Lo the square inch, and main.
tained this pressure by natural draught without
any difficulty ; in fact, it worked half the time
with the draught doors closed. The engine is
compound, and expands the steam to the most
economical limits, and then condenses it by
means of two air surface condensers placed on
either side of the machine. The boiler was ins-
pected by the Belgian Government engineers,
aund proved by them of 2,8001bs. water pressure
per square inch, and pronounced a perfect piece
ot work. The engine can bedriven from either
end, all the driving gear being duplicate to ob-
viate the necessity of turn-tables. The engine
accomplished a speed of fifteen miles per hour,
drawing its full load up gradients varying from
one in 200 to one in 80, and was pronounced by
all to be a machine likely to work a complete
revolution in the use of steam. The system has
been applied to stationary and marine engines,
and the Yorkshire Engine company having the
sole use of the patents, will, no doubt, soon do a
large business in thess machlines. It is cons.
tructed by the Yorkshire Engine Co.on Perkin’s
system.

M. MIcHEL hag just described tothe Academy
of Sciences an apparatusof his invention for
recording automatically the vicinity of an ice-
berg. The recent loss of the ¢ Europe,” sald to
have encountered a block of ice, led this gen-
tlemaan to consider whether tMere might not be
some rellable way of avolding such contingen-
oles, which are well known to be most frequent
in the present season, when detached icebergs
come down in shoals from the North Pole, and
are a real danger to ships plying between Eu.
rope and North America. In the daytime those
huge masses are sean from enormous distances
when there is no fog, and when the sun shines
upou them ; they are then easily avolded. But
in the viecinity of Newfoundland, where fogs are
80 lntense as to require constant ringing of the
bell and even firing of guns to avold collisions
in a sea literally swarming with ships, other
means must be employed to ascertain the vici-
nity of an iceberg. This 18 always accompanled
by a great fall in the temperature of the water
within a very exlensive radlus, and it {8 on this
circumstance M. Mlchel founds his plan, which
consists in having a hi-metallic helicoid ther-
mometer fixed to the side of the ships. When
the teinperature of the sea falls below a certaln
limit, the needle that marks the degrees is
stopped by striking against 1 small metallic
screw, whereby an electric current is instantly
closed, causing a bell to ring, which will at
once warn the officer on duty.

How TO SHARPEN A SCREWDRIVER.—The
screwdriver is found not only {n the tool-chest
of every mechanic, but in most houses, and in
not a few offices. It ranks with the hammer,
the saw and the axe, {n goneral utility, and yet
very few persons know anythiong absut how it
should be sharpened so as to do its work most
efficlently ; that is, with the least expenditure
of power, and the least iniury to the heads of the
SCrews,

In driving a screw into wood, the force used
to press the screwdriver agalnst the head of the
screw tends to ald the latter in penetrating the
wood, but when we attempt to extract a screw,
every pound of pressure that we apply tends to
render it more difficult to get the screw out. It
therefere becomes very important that the
screwdriver should be 8o formed that it may be
kept in the nick of the screw by the exertion of
the very least degree of force ; for if it has any
tendency to slip out, we can keep it in place
only by applylng pressure, in which case we
ran great risk of injuring the nick and render-
ing it impossible to draw the screw.

If we examine a screwdriver in the condition
in which 1t is ordinarlly found, we shall find
that it presents a section in which the sides of
the wedge, in which all screwdrivers terminate,
are curves with the oconvex sides outwards.
Now, the effect of thus ocurving the sidas of this
wedge, is to render it greatly more obtuse.
Moreover, when we turn the screwdriver, the
tendeucy toslip out of the nick is just in propor.
tion to the obtuseness or bluntness of the wedge,
and therefore this form is the very worat that
can be chosen. In the hauds of most good
workmen, therefore,we And that the screwdriver
ends in a wedge of which the sldes are perfectly
straight. Thils 18 a very good form, but is not
equal to & form in which the sides of the wedge
are curves, but with the concave sides turned
outwards. In this way we lessen the obtuseness
of the wedge at the extreme point, and produce
& turnscrew which may be kept in the nick by
the lenst possible pressure endwise. To grind a
screwdriver into this form, it is neocessary to use
a very swall grindstone, and mauy of the artl.
flcial stones found in market answer admirably,
Many mechanics would find it to their advan-
tage o keep one of these small grindstones for
the purpose, as it.conld be run tn the lathe with

very little troubls.

HOUSEHOLD RECEIPTS.

WHITE KID GLOVES.~—~Cream of tartar rubbed
upon solled white kid gloves cleanses them
well.

GRASS IN WALKS —Waler the gravel walks
with bolling water, as it effactually kills the
grass,

Kip BouTs.—A mixture of oil and ink is &
good thing to clean kid boots with; the first
softens and the last blackens them.

DouGHNUTS.—One egg, one cup of sugar, two
cups sour milk, one spooaful of cream if the
milk is not very rich, one teaspoounful of soda,
little salt, nutmeg, flour enough to roll.

BAKED INDIAN PUDDING.—Four cggs, one
quart of sweet mlik, five large teaspoonfuls of
Indian meal, nutmeg and sugar to the taste.
Boil the milk and scald the Indian meal in it,
then let it cool before adding the eggs. Bake
three-quarters of an hour. Eat with butter or
sweet sauce.

MOTTON CHOPS FOR INVALIDS OR DELICATE
CHILDREN,— Nicely trimmed mutton chops, put
in a covered jar, with a little water, pepper and
salt, and cooked in a slow oven for three hours,
form excellent food for an Invalid or & delicate
child, as the meat i3 not so hard as in the or-
dinary way of cooking.

GINGER LEMONADE.—Boil twelve pounds and
a half of lnmp sugar for twenty minutes in ten
gallons of water ; clear it with the whites of four
eggs. Bruise half a pound of common ginger,
boil with the liquor, and then pour it upon ten
lemons pared. When quite cold, put it into a
cask, with two tablespoonfuls of yeast, the le-
mons sliced, and half an ounce of isinglass.
Bung up the cask the next day; i1t will be ready
in a fortnight, and will prove a most refreshing
beverage.

QUEEN'S PODDING.—Butter a basin or mould
well, and stick it all over with raisins. Put
layers of bread and butter, with 3 0z. of bitter
and sweet almonds mixed, blanched and cutinto
shreds, 8 oz. of candied or orange-peel cut thin,
the peel of a lemon grated, sugar to your taste,
four well beaten eggs, and a pint of milk. Fill
the basin with layers of bread aud butter, with
the almonds on the raisins; then mix the milk,
eggs, and sugar, pour it {u, cover the mould
closely over, and boll it twenty minutes.

IciNGg FOR CAKE,—Whisk the whites ofseven
eggs until they stand alone, and are perfectly
dry. Have ready sifted and pulverized one and
a half pounds of the finest white sugar. Add one
table-spoonful of this to the eggs at a time,
beating continually until all is consumed. Add
a tea-spoonful of any extract you fancy; rose,
lemon, or vanillais best. If properly beaten, the
icing will bardly run at all, and will dry in &
tew hours in & warm place. Dissolvea very }t-
tle gum-arabic or gum-tragacanth, and add to
prevent the icing from peeling off the cake when
cut, as it would otherwise do.

STEWED BEEF STEAKS.—Cut the steaks a lit-
tle thicker than for broiling, ®issolve som e
butter In a stewpan, and brown the steaks on
both sides, moving it often that it may not burn ;
then shake in a little flour, and whoen it 18 co-
lored pour in gradually sufficlent water to cover
the meat well. As soon as it bolls, season with
salt, remove the scum, slice in oniou, carrot,
and turnip ; add & bunch of sweet herbs, and
stew the steak very softly for about two hours.
A quarter of an hour before it is served, stir into
the gravy two or three teaspoonfu's of rice flour,
mixed with cayenne, half a wine—glass of mush-
room ketchup, and a little seasoning of spice.

To STEW SM0OKED BEEF.—The drief beef, fof
this purpose, must be fresh and of the very best
quality. Cat it (or rather sha se it) into very thig
small slices, with as little fat as possible. Pat
the beef into a skillet, and fill up with boiling
water. Cover it, and let it soak or steep till the
water is cold. Then drain off that water, 8B
pour on some more; but merely enough
cover the chipped bsef, which you may season
with a little pepper. Set it over the fire, an
(keeping on the cover) let it stew for a quarter
of an hour, Then roll a few bits of butter in &
little flour, and add it to the beef, with the yOlK
of one or two beaten eggs. Let it stew five mi
nutes longer. Take 1t up on a hot dish, and send
it to table.

W HEN Governor Maroy was Secretary of Staté
at Washington, a person whose duty it was to ré-
ceive callers on the Secretary and introduce
thew, in the discharge of his duties one day
could not find the Secretary in his office. After
looking in vain for him, he rushed frantically
up to an tndividual who he supposed would be
able to inform him, and, strikiog an attitude,
exclaimed, * That Marcy I to others show, that
Maroy show to me !” A happy application of &
similar quotation was once made by Mrs. Har-
riet Beecher Stowe. Some years ago, while
passing up the Mersey to Liverpool, l00KiDg
overboard, she observed the muddy character
of the river, and remarked to a friend standing
at her side, ¢ The quality of Mersey 18 not
strained.”

A FRENCH gentleman, having received direct
from Martinique & small box of cotfee, invited
some friends to dinner, solely with the object
of letting them taste the infusion of the famous
berries. On the renowed coffee belug serveds
every one was delighted with its dellcacy and
aroma, ¢ Ah, my friends,” cried the hosty
“what a fortunate country is Martiniqua! A
soil which can produce a beverage like this must
indeed be blessed !” At this morment the foot
man entered the room. ¢ Excuse me, sir,” sald
he to his master, ¢ but cook wishes me to s&Y
that, a8 you forgot tolet him have the coffee fof
this evening, he sent for half-a-pound to B¢
grocer's.”” Tableau !



