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“ The many make the househc'd,

But only one

the Nome.*
—J. R. Lowdl.

To Reash Man's Heart.

0 womay, if secker
Your way to gain

’er man, the weaker,
‘Phe means are plain -

Would you be nble
Vain man to rule,

The dinner table
Let be your school
You need no ballot
To win your part ; !
Just. tickle his palate-— :
You touch his heart ’

Unselfish Mother—Selfish Child.

Some of us mothers are ali the time im-
proving our own characteérsat the expense
of those of our children ; is this fair to
them? Woare so aggressively unselfish
that wo almost compel them to grow u}»
exncting. The old proverh about unseli-
inh u'm!hun making scllish children has
wors'Truth than a little in it. X think it
w mory important to teach children to be
unseltish and cheerfully helpful than any l
book-lexson or handicraft going. It may
be well to wait on one’s husband some-
times when ho is very tived, but why find |

Keep Out of a Rut,

“Tur secret, I think, of giving a
family what they like to eat,” says a
young housewife in an exchange, *‘is not
to keep a dish going till they are-tired of
it. 1 believo In changing the morning
cereal often, dropping a favorite dessert
after a fow times, and not havinga hoard-
ing houso rc%:}luit)‘ in the bill of fare.
This cannot be dune if the housekecper
leaves the catering ‘to the girl in the
kitchen.” Women don't like tho bother
of deciding what they shall have meal
after meal. A housekeeper who enjoys
the marketing and the catering will pro-
vido the variety people like."”

How to Hang a Picture,

Too little attention is generally given
to the hanging of pictures. The- tradi-
tional way 18 usually adhered ¢o, the pic-
tures being so hung as to tip forward at
various angles with the wall. This alone

disturbs the oye, .and when she lows are;

cast from the pictures on to the wall they
are unpleasantly obtrusive.  Pictures

should be hung as nearly vcrtienl—-ﬂat.%“‘h.‘ds is superior to oyster plant-with
best | White sauce.

against the wall—as possible. The
cffect in given by using twohooks, so'that

G el g s s
Mw ‘ .,,/m/o« ;’g__{

7 e

one well-cleaned parsnip ut into slices,
Iay several slices over one another, and
cut into small, narfow stripé;-add to the
stock and simmer until tender, and serve
without straining. A spoonful of- Chili
sauco blends nicely with the flavor of the
parsnip, as do also chopped parsloy and
onion,
»

kscaproren Parsyirs.—Mash one pint
of boiled parsnips. Add two tablespoon-
fuls of butter, one teaspoonful of salt, a
little pepper, and two tablespoonfuls of
cream or milk. Mix thoroughly, place on
the fire and bring to the boiling point, turn
into a buttered baking dish, cover with
breaud crumbs, dot with butter, and brown
in the oven. This gives us a new way of
utilizing cold parsnips, as well as a very
appetizing dish,

* » -

Parsxirs Stewen 18 Mink.—Cut cold
boiled panmism in slices lengthwise, put
into milk with a little butter, pepper and
salt, and stew a few minutes ; then thick-
en with a littlo flour rubbed- smoothly in
a little water or milk. Thisdish to many

*_%*
*

Frien Parsyirs.—Boil until tender
and slice them in long thin slices, dip into
a batter made as for pancakes, and fry in
hot lard uutil brown, adding salt and pep-
per to suit the taste: .

SHREDDED. WHOLE
WHEAT BISCUIT

A Nutritions Food for the Strong
and Healthful :

“We have used Shredded Wheat In our tamily
since it finst appearcd on the market and find it by
far the most xatidactory, as a breakiast cereal, of
anything we cver tried. More recently we have”
been using it as the foundation of many other
ineals, following the admirable recipes as given in
the ** Vital Question,” and the result-is not only
appetizing but perceptilly adrantageous to the.
reneral -health of the family. We cannot”find’

nguage too eml-hatic t0 expsress our high opinion

the claldren’s liats and school-books for, two vertical lines of wire AppIeRT instead | Panssir Srew. - Cut one (imund of beef !

thein every morning ! Why gmive up tho of the triangular picce resulting when but

rearce dnunty yvou need yourself when ail.

one hook is used. Where pictures are

ing to a greedy child 1~ You wrong him  thus hung vertically in a room the walls; pan and cover with water; wash, scrapo
more than yourself by ~o doing, and yet, retain their quiet, architectural appear- and slice soven medium sized parsnips,:
wo all of us do sumlar things every day. jance, and tho effect is reatful.—Good ;add to the meat, also half a dozen Irish
i potatoes cut in halves. Cover close and

I have small adwmimtion for the woman ; Housckeeping.
whe makes a dooramat. of herself, cither
for her hushand or herchildren ; and she,
will find that they have far less respect,
for her than af she tanght them 1o con.
sider her comfort, at least equally wath 1y supply of vegetables that may be left
their own, ;in the garden all winter and dmwn upon
1t 15, of course, much more trouble, in jas needed is a boon indeed.  Among this
tho beginmng, to teach a child to do any-, class of roots, writes Emma Hays Hrown,
thing than do 1t one’s sel. She who is;in the Ladies’ World, the parsnip is per-
pamstaking enough to do the former will s haps the most satisfactory for all round
uet only roap her own rewand later, but, use.  Its davor is improved by the action
do her child wncaleulablogood. My mother, of the frost, and is thercfurcaat its hest
wsed 1o sy that she did not care how ; when a succulent, nutritious vegetable is
often we all iad o turn out of our own;most relished, and alas, usually highest
hedrooms, bag and baggage, at half anjpriced in the markets.
hour's notice, ta maku room for some un-y  In March, the paranips not consumed
vapectaed guests; sho said it was such -during the winter should bo pulled and
geed traiming for us, jcovered with freah earth; thus stored
When her bays went off to boanding- ( they will remain good throughout April
schoul, thuugh they were under twelve, jand May.  This precuution provents see-
whe made them feel responsible for pack- fond growth, which would render them
ing their own trunks,.  Unknown to them j unfit for use.
she would, of conrse, always repack them!  In order to attract attention to this de-
afterwands 1 but the habit of method and j serving but unappreciated vegetable, 1
onlerhness thus warly aoquired has re- (shall give afew of tho many waysin which
maued wath then through life. Surely it may be served.  Not every cook knows
her daughtersan:daw wall an«e and call y that parsnips arc an cxcellent seasoning for
her blessed, —Jaas Garpealer. | poups. To ono quart of soup stock allow

Parsnips,

CUTLER'S
Medicated——
Air Inhaler

Iathe groatmt discovery of the
iIRh Century! Has noequal for
tho curo of Catarth and Lung .
Discasce. Mall, $1.12

W, H. Swute & Co, Prope.,
Bufli.a, N.Y., USAL
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To TRE woman without a ccllar, a good- , minutes longer and serve hot.

{of ham or pork drippangs. Put them in

or veal into small picces, add halfa pound
of pork cut into slices ; place in a sauce-

cook for half an hour or until all are ten-
dor. Adda suall bit of butter, pepper
and dredge in alittle flour; cook & fow.

*_*
*

StxamMep Parssirs.—Scrape nicely and
split lengthwise. Wash in cold water,
and put on to cook in asteamerover boil-
ing water. When donc enough to insert
afork, put into a meat pan.  Season with
salt and pepper. Tumn over them a bowl |

the oven and Inke brown.

of - Shredded "Wheat Hiscuit as a- convenient,
econnomilcal, and matifying food.”"—W. H. Brock,
Athol, Mass,
SHREDDED WHOCLE WHEAT Mﬂ.
FOR SALE BY ALL GROCERS.
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