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TRUTH!

The Frouschold,

Bow Ono Woman Kosps Servants.

8ho pays them liberally and prompily,
rooogntzitg the facs, truothe werld over,
that the employer whe beatodown wages
always suffers from the Inferler quality of
work dope and from Isck of Interest en tho
part of tho ou:glogcd. Haviog a practlcal
knowlodge of the busintua of houvekecplag
she caunot be dsoeived, and knows how to
direct tho werk 1y, and, whils inslst.
{og kindly, bus y, that it aball be pro-
potly performed, the never falle to give &
von{v:!L pealso for all that merita her
a

he never meddies with hor sorvants’ par-
ticular ways of delng work so lang ss good
rasults are produ Shs doesn’s think it
neocanry to substitute her way for ovory-
body elso’s way.
She nover lowers hsselt scelding,
Her servants are tnl to ber bocaure

rezpec
atels to them, No familarity
is tolorablo or atiempted, The pnnm
Somastic lifs of the famlly 1s never intrud
upon, They have thelr cwn ts,
oa$ by themmives, and prefer to do so, And
yet the mistzeas Is nsd ummindful of thelr
cal and mental well-being, Shs has

Mu&aoom!omblebdmwﬂbagood
opring and $olles neceeritiss, and adjoin-
Sabis Sooking chalrn, Son where they, éra

eto,, where they cin
ret as women nsdd to, And ssveral times
a work thsy ars fnvited to ths family stiting
resz for half an hour in tho svening,

8ha realizes thatas human bein thas
bave deslres Jor socty? ocmpant Py AD
sllews them to have & reascnable amount
:{ocmp;ﬂnzﬁbstzo aﬂon!ths::l .l. n;;ny

arch sspesalblo and glves them
nmtmhm%oeortﬁooawou.

Sho takes a kindly Interest in
them, helplng them b saloct thalr clothing
mdg@i:mxdowﬁy.

¢ Too much troubls to taks for sc_vsaty,”
1s it? Well, peyhapy it I ; and yet aho con-
trives to do {t in the intervals of & busy day,
Sho says that it im't a quarter tho tron
thasit woald bo to changt servanis

- v mgf:ln lovs her and loo
"y 4o hor, and werk falthfully fer her, and
~“oonlds't be driven away from her.

saz0er, 833 baks
dons,

Maple Cream,—On> pound
sugar 8o half a cop thick cream
nmunm:[!z bard $o make in‘o cakes; turm
tate cake pans to cecl. An addition
of ens cup nut meats mckes an cxosllent
nut-candy,

Dried Applo Cake.—Soak two cups ef
drled apples over cight, chop and sinmer in
two cups of ralaxscs two bours, ozsoup ot
wilk, balf a oup of buttar, halt acapofea
e, halt teaspoonfal of esch kind of sploo,
sifs two teaspooafulso? beking der In
Sour and mlx pretty stiff Iupmld and
+will keep threo menths. Good with cream
o; roms pudding sauooin the wpring Instead
of pis,
To Preszkrva Ratmrs —0ae ponad of
thubarb, cat &2 two inchea in lengib,
thres quartaraof a pound o! white saugar,
andth rind and jiioe of one lemon ; put

BB 11 in a kottlt and simmer gea:ly ontil the

barh Iz guite ooft ; take it ont carofnlly

ilvar spoon and pat It iots jurs

girup ono bear pesr {t over the
1 and put awsy ina ool plaos,

sx.er —~Boll & pint of milk, malt

al exch of butter and salt

a tablespoonful of S.ar, rubbed

A ¥tz Taas ootll wall mixed
oot Inton bot bunttsred dlsh

upocetls of lamon extract.
A 20 with crust s for cuatatd,
BRIt a2l bako. gt i

Whil the ple 1s baking besVio a st fret
tho whits of two eggs, add $wo tablespoon]
{uls of white %me-hﬂ! teasposnfa
lemon extract. vie (s baked sproed

fresting on tep and slightly brown,
Burears Savcm.—After the atalks are
washed, cus them Into blts throe-quarters
of an {zoh lang with a ahiyp knife, witheat
pooling. Thia ls an imprevement en
old-farblonsd way of s the wdalks ;
the floou keep in bettxy Bugar
shenld be put ea directly, and & very littls
water, Grato erangs cr lemon uﬁm
k Ina

it, and bring istoa bofl, Iswill
vory few mizutos,

Deuictoss Puppiio,—Peosl and stioe five
sweot om&u, remove the scvds, and cut
tho siloed into four pleces; sprinkle over
bR s
pla! $o T, )
ggh of add te them ane

1 al of cornstarch melstened with
e b ety S0l
and when ens, pAnr
itover the fralt. Lt {8 cool, then L
ewectacd,  Bpciakle over 1l grased o
Twee over or
desiocated ceocanut, It msy bs Ltrowned
if preferrsd, but ls nioo withont,

Frxxor Cup JosTarp,—QOas quart swoet
milk ; placs en ths fire to with the
Lmhxl of a lemsen; whon{t romevo
from tha firo an? let IS cool. When o,
remove lemon prel from milk and stir Into I
foor well beaten tsn tables aln
granulated sugar, and a ploch of ealy, Fili
oups two-thirds full of custard, plsce Ina
steamer over a kettls ef water, and
steans until onstard (s fem, ¢ stszmer
ecorzlcnally, If freah lsman is nosas
band » of lamon extract may
bo added to the custard bafore filllng the
capz. Oup oustard, steamed la thls mannez,
is mnoh soperior to the old.fashionad meds
of baking in the ovenin a pac of water,

Tough Mers Mado Tender.—Tuke a thick
slios of beef from the reund, sush &3 you can
buya$ the market for 10 oents par psund,
chwi;hz::‘pubmoanﬁmmﬁtﬂnht. ‘G:t the bat-

s opea for you, 50 yeu

::: h:n:. gh ‘:?k. No matier how
w 62 a3 pezter-house

steak when rsady for the table a=d quite ex
toothsome, Iay the meat ouSemoothly and
wipe I8 dry, but do not wes it. Take a osf-
fee cupfal of fins bread crumbs, a littls salt
and popper, & little powdorsd thyms or
othey swees hazh, and jaas enough wilk to

-

spread over the moat. Roll It up oarelall
and tie up with wound $o scoaure it
wull, espeolally tho ends, Now, In tho bos-
tom of your kottlefry some fat salt pork tilt
and brown, ono-guarter out I
thin allces (oost three oente.) Into tho fas
that has frisd eut frem thls pork put the
rolled meas, brown {t on all aldes, turniog

the | I8 i1 1% §s & rioh color all ever, then put in | Th

half » plns of water and sprinklo over s lt.
tle mlt, Keop closely covered, addloga
1ttls wrator If 13 cookn away too muoh. If
«2e likesthe flavor of enlon, add the Falf of
a xmall one chop filno, Whon roady to
servo, unwind string carefully to pro-
sczve thothape. Iay it oo a platter with
the gravy poured over it. Catthe moatIn
sllose, through the roll s jeliy-roll is ont
by the bakerz, The toughsstmiat ts made
tender and putritious ceeked in this way,
and Iy equally nlce warmed over poxt
dcy,
Hinta,

ULnoe In awhilo let your husband have the
Iaxt word ; it will gratify him and be no paz-
tioular loss to you.

Tho newost oolor for table dooorationsd
enly et adond & weok or two, lsa vivid
crimson, All kinds of owers are aoe,
in this color to benaed together, Thecrim-
eon Is relloved only with n, and the
white tablecleth ferms the ground, It
shonld only be vantured opon Ina diniaug-
reom furcithed ina moft and nesutral tiot,
and ths color with which the lights are
thaded has to hp considered. Tralls of flyw-
ors Iafd entho tablecloth are still a favorite
form of dscoration,

It seems, sxysths Lancet, that the little
toy balloons cr Indla.ynbbar bladders which
chuldren fnflate with the breath may be
readll by insplration and even

stances reoently death has oocurred by suf-
tooatlen, a balloon of ths sort belog drawn
tato the ¢ g of the glotis, Thlzisa
matter of or which ought to be receg-
nized, Parcats andnurses shonld be on thels

The craze of tabls-turnirg has absolutely
goaa ons of fashien, and I3 {3 quits aleog
sime ainoce we heard of our old friend plan-
chette, A nsw thing-muoh imors wonder-
fal than planshette—is now comiog inte
vogue, I¢ consistsof a regtavgular Eond,
two {sct long elghtesn inches wide, on
all ghe 188ters of the alpha-

bet. A mi fature threslegged table on
amall rollan, fn placed en tho top of the
board, Two poreons it down with thelr
fingor-tips on the table ian the old fashion
suitable for tableturniog, A queation is
asked and the table forthwith moves abons,
and with Its legs pointing to suosessive let-
Sors of ke alphabst spells out the anawer.
ore Lo semething novel about this, though
1t £s nos ikely to sucosed fn roviving tho ox-
cltement which onos gathered about moving
tables and revolring hate,

Drawing the Lino.

Rastus : Mistah Bmif I wan's tor ox yo'
er quoation,
e, Smith : All 2izh$ Rastus.

Raxtus 2 !ugwine tor git married nex'
woek an’ 1 wan's tar know what am do kar-
roct thing ‘bous psyin’ de minister. Yo’
soe, Mistah Swl?, de lady '%on whom Iso
‘bout to oonler do honah ob my bhan'am
werry high toned in hor depo’tment, sab, an’
I wndden$ wan' tor do nuffin’ what wuzzent
io dolates’ styls. What I waa's tox know
1s, ahould I han’ de minlstsr de money my-
uu; sab, or dispute a fr'en’ texr do hit o'
me

Mr, Smith; Yaseo; avybody golng to
rtand up with you, Rastus?

Bastcs : Yes, sah, Sam Johnsing am ter
POy Brmith 2 Wall, put the in

r : ul mensy inan

envelop and leg Bam hzndlt to the minister.

Rasios : What 1 let 8 m Johnring handle
dst mopey 1 No, sah,

Mr, Smith : Why not?

Butus : Oosl wnddent da’ reak it 1
has de ntmoe’ confidenco in Sam as o gem-
men, ah, Samama fr'ea’ of mino,
an’ be am a greas ' man, an’ worry
pogl;ryln sasolsty an’ wif de fa'r sox, an’
ob thing ob das ao't, sak;, but ef 1 shonid
lst him handle dat dcllah bill de mintater
wonld nsbbsr geo it, ‘deed he wrddent. I
bos da utmoy' confidence in Sim, Mistah,
Smil, "oept when it comes ter wealth, 8Sam
afn"s yuss $ar wealth,

A glrds Roart will paipltase and her
cems dhort and quick atthe very
t)unéhtof gottingup torecitea vorsein
the Bunday-sohocd oonoert, but ahe will alt
oalmly ¢p tn tho cholr aund firs with the
hapdremes? tenor all through the servico In
the faos of the whols congregation witheuy

experiecoing a atogls tremor,

rpthm to sctiff dreminz, Mix well and | which ars
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DIFFERENCE OF OPINION.
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