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An Afternoon Wedding and Supper.

It has been teathfully said that ““there
are two impurtant events in every one's life,
when they are born and when they dic.”
For many, there is & third event that scems
€qually as important —marringe. It is said
that < macrisges wre made in Heaven,” but
many of them could more upproprintely be
claimed by the *‘other place.” Perhups
this would not be so were not so muny of
them entered into with u laugh and a jest,
wod the thought, *if [ don's like it I can
get o divoree.”

But while I am prosing, my young couple
are waiting. They hud decided after mature
deliberation, with cconomny and good man-
agement, they could both live on but little
wore than his bowrd was costing. He had
® cosy little home in a country village, o
few hundred miles distant, and” a salary of
six hundred a year. She had nothing but
the little earned with her own hands at dress.
making, but both had good health and the
determination to muke the best of life. The
wedding was given by the bride’s sister, nt
her home ; a prettily arranged house, with
o small hall, <{ouhle parlors, o sleeping.room
opening with foliding deors at one side of the
bick parlor, and a large dining-room and
kitchen in one.  The invitations were writ-
ten by the bride, on plain, heavy cream-
tinted note paper, using the regular formula,
and were sent out in the host’s and hostess's
name.

As the guesis arrived they were shown
into one of the up-stairs rooms, where they
left their wraps. The host and hostess re-
ceived their guests at the parlor door, and
after giving them a cordial welcome ushered
them into the back parlor to await the
coming of the bridul party. At the appoint-
ed hour, two p. m., the bride and groom
arvived, the groom dressed in the conven-
tional suit of Llack cont with vest to match,
striped or gray trousers, and white lawn
neck-tie—the bride in o travelling suit of
gray cloth of light quality, made with a
hasque showing o full front of the cloth
with velvet vevers, edged with silver cord,
The plain skirt was enught high on the left
side, showiny decp points of velvet, edged
with cord.  Neither wore gloves; and the
bride carvied no flowers,

My bride and groom have been waitingall
this time in the hall, and we now sec them
enter the frout parlor and advance to the
double doors where they remained standing
under the draped portieres. The minister
met them there and pronounced the words
that made them “‘man and wife.” After
the ceremony, tie bride and groom stepped
back into the front parlor, and while they
were receiving cou%mtulntions, the hostess
and her two young ludy assistants arrunged
a number of little tables in the Lack pae-
lor; each tuble was covered with a plain,
white hem-stitched towel, and at each
place was a napkin, knife, two forks, two
spoons, a butter-dish with alittle bhutter
patty, and a glass of water. On the nap-
kin lay a button-hole bouquet, ticd with
white satin ribbon and having a pin at-
tached. 'The guests were invited out to the
tables; and after grace the supper wus
served in the following mammer: Plater
with a lurge spoonful of scalloped potatoes
were first passed; then pressed chicken,
cut in slices and arranged on a large platter
garnished with parsley; after this thin
slices of white and brown bread, on o plate
covered with a pretty doily. This was
followed by a platter of cold boiled ham,
garnished with slices of hard-Loiled cgys,
und with this was passed little cucuizher
pickles and olives; then came salmon suliul
served on a lettuce lewf,  Over asaucer lay
a large lettuce leaf, then the salad.

The plates, butter-dishes, sviled knives
and Ior‘)as were removed, and ice cream and
cuke served. 'The ice cream was served in
saucers garnished with strawberries, the
saucersset on plates with little doilics be-
tween.  As the doilies are to be slipped
aside with the saucers they give the tables o
pretly appearance, and leave the plates tor
celee.  With the erean was passed coconnut
cake, kisses, and lady's fingers. The last
course was coffec and the bride’s cake; the
coffee poured over rich crenm in little cups,
and passed on o server with o bowl of loaf
sugar.  The cake was first presented to the
bride to be cut, then pussed Lo the guests,

After supper o few ‘)lcasrmt, moments
were speut it looking at the presents, which
were tastefully arranged in the sleeping
rocm. [ will tnention only one, a remem-
brauce from a young lady feiend. It was a
set of six tablenats, made of Irish linen and
worked with white embroidery silk ; the
lurgest one was a earving cloth, a yard long,
und one-balf yard wide, finished with hem-
stitching and a narrow border of drawn-
work ; inside of this was a deep border, run-
ning to o point at the corners, of interlacing

rings, (the size of a silver half-dollur) and
outlined with the embroidery silk, then till-
ed in with fancy stitches. The other five
were inude and finished the sane ; two of
them were ten inches square, and designed
for bread or cake plates ; the remaining
whiree were seven inches square, and to he
used for doilies.

Shortly ufter, the bride and groom depart-
ed for theit new howe, followed by showors
of rice, slippers, and other equally as appro-
priate urtic{’cs, and "with the wishes of all
that their bright anticipations for the future
might be fully renlized. As the gucests bude
the host and hostess good-by, they were cach
pregented with a package of wedding cake,
neatly done np in square sheets of tissue
paper, and tied together at the corners with
narrow white satin ribbon.  With the clos-
iug of the door, we also will bid our hostess
good-day, and tell how the dishes were pre-
pared.

SCALLOPED POTATOES.

Select firm, medium-sized potatoes; wush,
Fare. and cut in thin slices, In an ecarthen
huking-dish place  layer of the sliced pota-
tocs; sprinkle lightly with salt, pepper,
little chianks of butter, andt a very hittle
tlour, then auother luyer of potatoes; and so
on until the dish is full to withiu an inch of
the top.  Fill the dish with sweet wmilk to
within one-half ineh of the.top; covor, and
set in the oven to bake. It will require two,
three, or four hours, according to the size
of dish filled. One-hall cupful of chicken
or beef broth, mixed with the milk is con-
sidered an improvement by many. Serve
warn.

PRESSED CHICKEN,

Use plump, young chickens ; allow one
and a hulf pints of cold, salted watéer for
each chicken, let come to a boil gradually,
then boil fast until the meat will fall from
the bones, and the liquor is reduced to less
than half; while boiling the liquor should
be skimmed several times. Chop the meat
fine, first removing the bones and skin;
strain the liquor through a cloth; season the
meat and liquor well with salt and pepper,
(chopped celery or celery salt may V:: uscd
if the flavor is liked) and press firmly into
an earthen mold; set away to cool witha
heavy plate over it.

BOILED HAM,

For a small company, get seven «r eight
pounds with the boue, have it cut from the
center of the ham, and in as large and com-
pact a form as possiblc ; put over to boil %in
cold water, letting it come to o boil slowly,
and skin often while boiling; when doane
remove from tho stove, and let stand over
night, or until perfectly cold, in the liquor
in which it was hoiled. Trim off all the
superiluous fat hefore slicing. If home-cured
hawin is used, let stand in lake-warm water
for an hour and a helf, then put in cold
water, and boil.  Many think & few spices
loiled with the hain give it o desitable
flavor.

SALMON SALAD.

TFour hard-boiled egys, cut in small cubes ;
several crisp, fresh Jettuce leaves torn in
pieces, and a can of salmon; put all in a
large carthen dish ; just before serving, pour
over it the following dressing and mix light-
ly with a fork : One-half cupful of vinegar,
one-half cupful of sweet crean, two egys,
one tablespoonful of hutter, one teaspooniul
mustard and black pepper, pinch of ciyenne,
w little sugur und salt 5 beat the eggs light,
wix all together, leaving out the cceam ; put
into a howl over hoiling water and stir until
it becomes like cream ; use when cold, and
gtir the cream in just before using,

COCOANUT CAKE.

Once and one-half cupfuls of white sugar
beaten to o cream with one-half cupful of
butter, add a seant two-thirds cupful of sweet
milk, mix in lightly two cupfuls of flowr with
one teaspoonful of cream-turtar and one-half
tcaspoonful of soda, or two tenspoonfuls bak-
ing powder, the well-beaten whites of three
cggs ; buke in three layers.  Filling : Make
u frosting with the white of one egy and a
smoll cup of sugar ; reserve one~|,hir11 of the
frosting, and stir the rest thick with cocoa-
nut ; place between the layers; spread the
reserved frosting on the top of last layer,
and sprinkle lightly with coconnut ; fresh
grated cocoanut is preferable.

' KISSES,

The well-beaten whites of two eggs and
aue-half cupful of white sugar ; beat wutil it
will stand in peaks ; drop on buttered paper
(writing paper is best) and bake in a quick
oven until u delicate brows ; for n chaunge,
use hickory nut meats or blunched almonds
chopped fine, mixed in while beating.

LADY’S8-FINQERS.

Mix one-half pound of powdered sugar,
one-fourth pound of flour, four eggs (yolks
and whites separate) beaten very stiff ; one

lemon, all the juice, and half the grated
rind.  DBewnt well ; drop a small spoonti] on
butterad paper, not too near together; try
one, und if it rung beat the mixture gome
minutes longer, adding u very little flour.
Buke until & delicate yellow ; brown in a
very quick oven. When nearly cool dip
them in a chocolate icing; use a boiled
frosting, and after the syrup is poured over
the well-beaten white of an eg, udd three
tablespoonfuls of grated chocolute ; whip
until well mixed.
ERIDR'S CAKE.

Whites of cleven eggs, ore and one-half
cupfuls of powdered sugar, one cupful of
flour, one small teaspoonful of cream-tartar,
one teaspoonful of vanilla.  Beat the whites
Lo a stifffroth ; add the sugar, flovr, and
fluvoring. The sugar must be sifted once
Lefore using, and the flour four times, adding
the cream tartar before sifting the last time.
Beke in o very slow oven without buttering
the tin ; when done, turn the tin upside
down, resting the corners on something so
that the air can reach it while cooling. Icmg:
boil one cup of powdered sugur with one
tablespoonful of water until it will thread
from a spoon or broown sylinter, (do not stir
while cooking)pout it gradually over the
well-beaten white of one egg und beat, not
stir, nntil it will spread without running,
The ice eream should be ordered from some
reliable caterer, or else made by one who
has had experience ; us the best recipes often
fail when tried for the first time, especinlly
on such momentous occasions, Neitheris it
necessary to give recipes for coflee, white or
brown hread, as many good ones havealready
been given in the Lantis’ Jouryar,

—_— -

The Petticoat Must Go.

The newest thing in petticoats is no petti-
coat at all,  This assertion may tax credu-
lity, but it is a fuet, a fashionable fact per-
haps, but nevertheless a fact. 1t is hard to
belicve that woman would ever outlive her
love for the fine cambric skirts with their
cluster tucks, open insertions and Swiss cra-
broidered rufles, Lut she hes, and, wore
than that, she scorns the lace-erlged French
skirt and would not give 30 cents for the
finest convent-made flannel skirt in stock.
At first it seemed positively shocking to lay
aside that most fendinine and really hean.
tifnl garment, but the fashionable modisie
began the crnsade, declared that she could
not fit the dress nicely over the gathered
cotton underwear and ordered it off. The
iyrant was obeyed, but not surprised, for
did she not climinate the narrow.skirted,
round-shouldered chemise and the lozenge-
shaped corset cover ?

It is not betrayal of confidence to say that
tius onslaught of underwear had its origin
on the stage. No sociely aclress or artist
goes through a part in the regulation wader-
wear for the reason that her freedom would
Le restricted.  Shie could not get around in
ruflied dimity, not deport herself with any
sort of garaca in starched cambric. The
dressmaker who fits a stage dress over stays,
stockings and tights very soon learns how
superior the result is compared to the gown
made over gathers, strings, bandsor yokes.
One is perfectly smooth, the other cannot
be keptirom wrinkling, It has come to a
point now when the modiste will refuse to
fit askirt over a petticoat, and that ends
all argument.  She docs not presume to sny
that madame shall not wear what she likes,
but “Iwill not try tofit you unless you
dress as I indicate.  When the costume is
finished, you may do withit what youplease.”

Skirta hang better and hodices it nicer
the less there is under them, and in warm
wetther when the dress is made over a lin-
ing there is really no necessity for under-
skivts,  Withthe tailor-made suitsilk lined,
there is suflicient warmth for cool weather
and o long nlster as a finish will suflice on
colddays. This new arrangement is an ad-
vanee in the right direction. Women need
fewer clothes for house wear and more wraps
or outer garments for the street.

This desire for smoothly fitting skirts and
creaseless  basques means rebellion against
the haggy, divided skirts, which will never
be adopted by women who follow the styles.

D ————

In England, Tam told, there are only
four phonographs, inclading the one in the
possession of Mr. and Mrs. Stanley ; but
they nmnn.yfve things better than this insuch
places as Mexico. There a phonograph is to
he placed in cuch principal post otbice, and
those people who cun neither rcad wnor
write, or are too lazy to do so, simply de-
liver their message into the phonograply, the
cylinder is forwarded to its destinution, and
due notice having been given him that his
presence is required, the recciver of the
message attends the oflice at the other end,
and the words are spoken off to him. I
dare say, if all goes well, we may start the
same convenience in England about 1900
A. D,

0, Why Should the Tpirit of Mort:]
Be Proud ?
PRLSIDENT LINCOLN'S FAVORITE POEN.
0 why shonlil the spirit of mortal he proud?
Jake a fust-litling meteor, o swift-llying cloud
A tlaslvot the lighining, a break of th: wave
Man psscth from life to his rest in the grave,

The leaves of the onlk and the witlow shall fade
Be rentter'd around, and together be tid @
And the voung cod the old, and the low and the

high,
Shnll moulder to dust and together shadl lie,
The infaint a mother attended and Joved,

The mother that infant's aflicetion who proved,
The hushand thiat mother and infant who biess-

od -~
Each, al), arcaway Lo their dwelliags of rest

The maid on whose check, on whose brow, in
whose eye, i

Shoml' bieauty and pleasure—her triumphs are
ved

¥ i
And the memory of those who loved her and

pr d,
Arealike from the minds of the living erased.

The imml of the King that thesceptre buth
borne,

The brow of the priest that the mitre had worn,

Tlhe eye of the sage, nod the heart of the brave,

Arve hidden and Jost in the depths of the grave.

The peasant whose 1ot wis to xow and to reap,

The herdsman who climbed with Lis goats up
the ~teen,

The beggar who wandered in scarch of his

bhread,
1uve faded away like the grass that we tread.
The ?aint who enjoyed the communion of
waven
‘The «inner who dared to‘remain unforgiven,

The wize and the foolish, the guilty and just,
Have guictly mingled their bones in the dust

So the muluiludc gocs, like the flower and the
weed

That wither away to lel others sueceed
S0 the multitude comes even those we behold
Forepeat every talo that has often been told.

For \’:o are the same that our fathers have
een
We e the sume sights our fathers have seen :
Wedrink the same stream, and view the sumo
s,
And rau thie sume course that our fathers ave
run.
The thaughits weare thinking our futhers would
. think,
From thed
woenh
To the lite
Jinze

“‘{-, neeshrinking from, they too
1) N
are clinging to, they, too, would

s (rom the carth, like a bird on the
wing.

They loved. but that story we eanaot unfold;
They =eorn’d Lut the heart of the haughty is

ot
They grieved, but no wail from their slumbers

will come ¢
They joy'd, but the voice of their gladness is
dumb,

They died—ay ! they died: and we things that
are now,
Who walk on the turt that liesover their brow,
Whao makein theirdwelling a transient abode.
Mect thie changes they meet on ticirpdlzrinage
road.
Yea ! hope and despondeney, pleasere and pain
Are mingled together in sunshine and rain,
Al (he smile and the tear, the song wnd the

Still ;t:;l‘fﬁ\ cach othier, like sutge upon surge.
Tis ll::?cn\l\‘i‘l'll{ of un eye, 'lis the dranghtofa
From l)‘l'O'. hlossom of health to the palencss of
From the wililed saloon Lo the bicr and the

sheond.—
Why shvuld the spirit of mortal be proud 7

A Plucky Woman.

The last Australian mail brings a true
tale of the sea Lhat reads more like a
romance of Clark Russell's.  On April 3 the
schooner Johanne left Mauritius for Mel-
bourne with a cargo of sugar.  ‘I'wo days
after sailing fever broke ont, and by the
10th of June all the scamen and the cook
were dead.  Captain Mainders, worn by
auxieties and long vigils was mext stricken
down by the fever, and nobody was left to
navigate the ship but the nmte and the
captain’s wife.  Ais, Maindars showed a
pluck and a heroisim in this trying sitnation
that is beyond all praise.  She was always
at hand 0 help the mate in navigating the
vessel, and besides, she attended assiduous-
ly to her child and her sick husband. At
last, on the 9th of June, this strangely-
manned vessel, flying signals of distress,
arnived at Fremantle, o West Australian
port, was boarded by pilots and brought
safely to anchor, At latest the captain was
still alive, but very ill.  To add to the hor-
rors of the voyage the vesscl sprang a leak,
and 620 bags of sugar had to be thrown
overboard to lighten her.

—_———

Shortcard Pete—Well, you are—all—
right. The idec of pickin’ thue feller up for
afarmer.  Why, he's lived here iu the city
for twenty-five years.”

Higheard Sam—"Well, what's he doin’
with hayseed in his hair, if he ain’t no farm-
er?””

Shorteard Pete—“Why, he's runnin’ for
oflice, you chump. That’s what be's doin
wit’ hayseed in Lis hair.  See ™



