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- THE HOUSEHOLD.

NOTHING TO DO.
** Nothing to do” in this world of ours, - |
Where weeds spring up with the fairest
* flowers,
Where smiles have only a fitful play,
Where hearts are breaking every day!
* Nothing to do,” thou Christian sdu],
Wrapping thee round in thy seltish stole.
OfY with the garments of sloth and gin!
Churist, thy Lord, hath w kingdom to win,

* Nothing to do!” "There are prayers to lay
On the altur of incense, duy by day ;
There are foes 1o meet within and without::
Thepe is error Lo conguer, strong uud stout,

**Nothing to do!" There are minds to teach
Thesimplest forms of Chiristinn speeeh :

_T'here are hearts to lure, with loving wile,
From tha grimmest hauats of sin's deflle,

*Nothing todo!” There are lunbs to feed,
'hie precions hope of the Churel’s need ;
Strength to be bornto the weak and faint ;
Vigils to keep with the doubting suint.

»Nothingto de!” and thy Suviour suid,

* Follow thou nie in the path 1 tread.”
Lend, lend Thy help the journey through,
Lest, fwint, we ery, ** S0 much to do!”

—"j’/m Lutheran.
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BREAD.

Bread is the “staffof life.” It has been
called the > sovereign of the kitchen” ; it
is the most hmportant wrticle of food in
the eyes of 1 good housekeeper, for not u
single meal is compiete without it, and we
are pretty sure, if we see good, home-made
bread on the table, to lind all the other
foud well covked.  With good judgment,
and, proper nanipulation, five lurge lonves
of superfine bread can be nnde of seven
pounds of lour, and a two-cent eake of
compressed  yeast.  They will be sweut,
light, substantial and nourishing, and will
behighly satisfactory to the palate as well,
The thne to make it will be considered of
little value, when once home-made bread
has been substituted for the baker's loaf,
Lt is very easy to make bread after the fol-
lowing  directions, 1f strictly fullowed
“there is no *luek’ about jt, it is sure to be
goud,  Put one-third of & eake of ‘cor-
pressed yenst to soak in g cup of wirm wa-
ter for an hour or wore.  Into o wari puau
ur wooden bowl sift two heaping quarts of
flour, une lurge spoouful of sugar and the
siune of salt.  Now inte one pint of warm
water put one spoonful of lard, and allow
it to melt.  The lard makes the bread ten-
der, and the sugar takes the raw favor
from the flour,  Stir this pint of water in-
to the flour, and also stivin the yeast, sofi-
ened and dissolved in the cup of water,
This is all the liguid required for two
luaves ; but-do not stir it into 2]l the flour,
but intv a portion only, in the middle of
the pan. This is **setting the sponge.”
Allow three hours at least for it tu rise,
keeping it warm and well covered. Then
mix all the our into the sponge, put in
the hands, and work and kuead it for
thirty minutes into o large vound mass,
smouth and putty.  Add nomore floar, ex-
cept to keep the hands from sticking.
Cover well, and keep in o warm place over
night. In the wmorning divide into two
eyual parts ; make shenm shapely, but han-
die now as little and lightly as possible,
Bake in buttered ting, tive by ten inches
i size and square cornered, as then the
slices can be uniform, wherens in round
ting they cannot be.  Set the two loaves
in & warm place to rise ; an hour ought to
duuble their size.  When they are ready,
after seoring twice ench wayncross the top,
put in a moderate oven, where thoy should
have o steady fire, and remain one hour,
T'he seoring prevents the sides from eruck-
ing, snd improves the shape of the loaves,
When done, remove frum the tins, stand
the loaves on one side, and cover with a
eloth till cold.  LE the crust has baked too
hard, or too brown, wring & napkin out of
culd water, and lay upon it, and cover
-clusely.  This sufticiently softéns the erust.
A tin box is best for keeping bread.  Stale
slices'innke better tonst than fresh bread.
There are many waysto use stiale bread, so
there is no need of wasting any, .

Potuto brend. is much thought of by

gowne, and it certainly has the wmerit of

keeping moist Jonger than other kinds;
but bread us goud as it shoald be is suvou

should be boiled, well done, peeled, mash-
ed excecdingly fine, stivred into the water
for the bread, - strained into the flour, and
then the dissolved yeast added ; then pro-
ceed as with the plain bread.

Water makes hetter bread than milk,
and milk adds usclessly to the cost.. =,

Plain people, those who depend upon
their food for health and strength for their
daily labor, and women who have the eare
of providing the table, as well as the
spending of money therefor, will find that
by making their own bread, besides huving
i more nutritious, wholesome article than
can be bought, they have scored o strong
point in econonty also,  This is but vne of
the many ways of suving money, or rather,
living well on 2 little.  One would not be-
lieve how goud a table can be set with a
few dollars, by judicions investment of
themi, Even. pies and puddings *‘fit to
set before the king” do not really eost as
much as might be supposed when 1l the
ites are counted up.  More than the ma-
terial, the way it is put together tells, and
the wife who veally hus the interests of
hasband and home at hemrt will spare no
pains to buy. the most and best for her
woney, and lhaving made her purchases, in
lewrning how to make the best possible use
of theuwr.—XN. Y. Lodependent.
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SAVING MINUTES AND STEPS.

Have a shelf above the pastry table, on
which to keepin covered and lubelled boxes
salt, corn stureh, bakiug powder, aud spices
of all kinds; also grater, sifter, egg beat-
er, flour drédge, and spouns of various
sizes. 1t is also well to give place to recipe
bouks, and tissue paper for lining enke
pans, s all these things within arnd's,
length of the worker will save numberless
steps during a morning’s baking. )

Have a chair haudy to drop into while
beuting eggs and preparing vegetables ; it
will be & great saving of strength, sl a
paper or magazine to fill up the léisure
moments while watehing the biking and
boiling will refresh the mind as well, for
kitchens are weary places. Have w luge
Jupan waiter on which to earry things be-
tween cellar, ice box, and table, so making
one trip do the work of several.

Have plenty of closet vaom, so that a
dozen artieles will not have to be moved tu
tind one. .

Huve matches beside the lamps or gas
jets, also a receptacle for the refuse ends,

Have broom, brush and dust pan for
every floor in the house, and do not run
with one set from basement to attic.

Have wire lines for clothes, thus saving
putting up and taking down long lines of
rope every washduy. ' :

Have u sewing room or some nook or
corner furnished with table and all materi-
als for work, and which will not have tobe
cleared up every night during a busy sea-
son of sewing.—Ridley's Fushion Magazine,
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PURE AIR IN CHILDREN’S ROOMS.

A writer in *“*Babyhood,” impressed
with the necessity of this desideratum in
children’s sleeping rooms, very sensibly
declares that too much attention cannot be
bestowed on children’s sleeping rooms,
especially in the matter of pure air and
sunlight. It is, above all, important to
prevent foul and steamy vapors from the
kitchen and  laundry, damp emanations
from the cellar, and- the impurities from
gas and uther lights from councentrating
there, Some means of ventilation are in-
dispensable in evory dwelling to prevent
the rvising of ipure atnosphere toward
the roof.  Shut off’ the childven’s bedrooms
from the vest of the house, and open a
window somewhere nenr for the escape of
impure uir. - .

An alarming practice, and one altogether
too prevulent, ig the burning of lanps in
children's Jied-chninbers, and this, too, all
night with closéd windows.  Now, it should
be known-that-thié flame. of a lamp con-
sumes the vitalizing portions of the air,
and that 2 rood¥ it which a light has been
burning for hours is nut it for sleeping in.
lu addition to this“evil, n burning lunp
produces another, and that is, restless
slutaber, ws the light eatises” the brain o
respond gven through' the closed eyelids,
and thuas make an efiort which should be
avoided.  Teach children to sleep in the
durk, by allmeans. 'They must, of course,

be prepared for bed by lamp light i win-

ter, but the room may be instantly puri-
tied after the Jamp is extinguished by open-
ing the windows and dours and letting in
fresh, cool air.

Teach a child also that it is just as safe
from all harm in the dark as in the light;
and-that it will ' be Nealthier and happier,
and i6 will believe it, because children have
inexhuustible faith in"the mother's word.
Never allow any-one to tell children fear-
inspiring, hobgoblin  stories, and don't
punish them by sending them or threiten-
ing to put them in dark places; thus you
will be enabled cusily to train them to
sleeps in the dark.—Christian at Work.
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RECIPES.

TeA.—No matter what vuriety may be used,
there are certain rules absolutely essential forall.
To begin with, never use w tin teapot if an earth-
en onc is obtainable, Anceven teaspoontul of dry
tew is thoe usual allowance for o person, Scald
the teapot with a litile builing water and pouy it
off, Put in the tea, pour on about a tencuptul of
boiling water, letting it stand a minute or two
for the leaves to swell, Then 1l with the re-
quired amount of water, still boilimg, this being
about i simall eupful to n person. Cover closely
ang Jet it stand for five mingtes, > Ten wil) be
required for Kiglish brenkfust ten, but never
boil either, above aull in o tin pot.  Boiling liber-
ates the tannic ucid of the tea which aets upon
the tin, muking o coripound bitter and metuellic
in tasto and uniit for-the human stomach.

. GRIDDLIE CAKES,

- Cakes made from white or Graham flour are
more tender when cooked rice or hominy, ete,, is
added. . All enkes ure made more tender by put-
ting them into a hot dish and keeping thewm hot
and covered till all ave huked. Those underneath
which ‘huve steamed the longest will be found
much more tonder and iiellow than those last
baked. . To huve these first they shonld be put,
up-side 'down, intv u hot, buttered dish to pre-
veat sticking. and, when served, turned out on a
uapkiu_sIu'md in the dish in which they are to
be placéd on the rable. “The nupkin folded around
them buesides being o pretly addition serves also
to absorb the vondensed waler from the cover,
which, to preserve the heat, should be retuined
ut the tuble, There are many beautiful designs
in covered dishes whiclrure quite suitable for this
purpose,

The custom of sending eakes steaming hot from
the griddle to the table can be truved to the too
comnon mode of depositing them v a frosty,
uncovered dish, from which they are transferred
to the equally frosty plate of the vietim, who,
eating them in the consequent stute of departing
warmtl, nnturally concludes that hot cakes ure
better than cold, and thal in order to have them
hot they must be brought imwmediately from the
griddle. : i

There is no excuse for serving hali-cold griddle
enkes, and if the mode herein suggested is adopted
vhe cakes will not only always be hot and save
perhaps -w member of the fumily from baking
while ‘the others are eating, but they will be
grealy improved by so doing, R

In/inost; families one particular kind of griddle
cenkes is preferred; but a variety is usually ac-
ceptable as well as desirable, and the followin
are good, thoroughly tried and_easily followe
recipes. North of Mason and Dixon’s line the
most populayr are—

BuoKwitRaT CAKES.—Scald one-hulf cuptul of
corn'meal with three cupfuls of boiling water:
when nearly cold add equal parts of buckwheat
and whole wheat or white flour to make the bat-

.

&
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they may be raised with yeast. As corn meal
requires longer to cook than other menl or flour
it shonld be cither soaked over night or sealded.

‘GRAHAM GRIDDLE CAKES,—Break into grains
with a wire potato musher, one cupful of boiled

ontmenl with two cupfuls of milk or waler.
Stir into this two cupfuls of Graham flour into
which is mixed two teaspoonfuls of baking-pow-
der and one teaspoonful of salt. add three well-
benten cgis and more liquid it not thin enough.
Any mush mauy be used instend of ontmeal.

- Rice GripoLi Cakes.—One cupful of boiled
rice broken into kernels in one cupful of milk,
two cupfuls of flour into which is sifted two tea-
spoonfuls of baking-powder and one teaspoonful
of sult. Mix thoroughly, adding more milk, and
add twocgis (whites wnd yolks beaten separately)
the lust thing before baking. Iominy, bar-
ley, ontmeal, tapioen, farinag, cerealine, cte., muy
be used, and o great variety be produced,—N, Y,
Observer

PUZZLES—No. 6.
A DANGEROUS EXEMY.

1 enter every human heart,

_ And many timesa yewr;

T dislike all who can resist,
Inspive the rest witlo fear,

Tlove to see them {rembling

When, in w place so Light, .
They wish 10 go the othier way,

Yot fear Lo do the right,

T'm an enemy of one and all,
Do all the harm [ can;

He who from my aems will turn
Must be « noble man,

BEHEADINGS,
l.1 Behead o pel nume, und leave n part of the
dy

ody. . Rk .

¥, Behead something you weur in your hat, and
leave & conjunction. :

3. Behewd a frait, und leave o part of the hody.

4, Behead something thut goes round, and leave
a part of the foot.,

5. Behend something to eut, and leave to speak,

6. Behead o girl’s name, and Ieave the hame off
a heathen goddess,

7. Behead something youw wear, and leave a
garden tool, ™
AN EXAMPLE IN ADDI'TION.

‘I'o half 1 dozen add half 1 seore,
_'Phen you will pliiniy sce
Just twenty—neither less noy more—
Jxplain the mystery.
A BOUQUET,

1. To secure and an insect. 2. Feminine foot
gear, 3, A borderund a fastening, 4, Afriendly
wish, 4 An unctuous substance and a dish. 6,
Ananimal and what she gets on jee, 7. A wise
mun's impression,. 8, A fowl and jts death. 9,
Po brenk and a fabled ercature, 10, A period of
darkuess and what it brings, 11, The vital cur-
rent and the foundation of things, 12, An ani-
mal and purt of one's dress.

A CHARADE FOR THE BOYS,
A common bird the first is:
'The second what no bird without is;
But Lthe two in ecombination
“f'o o bird have horelation,
Now, smart solver, tell me whether
You ean put my parts togellgur.
And if you're o mechanic skilful,
And if of tools you have atill full,
Yot can make a whole completely,
And do it workmanlike and neatly.

ANSWERS TO PUZZLES IN NUMBER 5.
WHAT AM 11—
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The Opossum.

ter n little thicker than required, as it
becomos thinner on rising, Add one ten-
spoonful of salt, one desserispoonful of mo-
lasses and the proper proportion of whalever
yeast is used, Beat well and let vise in n warm
roon over night, In the morning dissolve one-
third teaspoontul of sodit and stir into the butter.
One well-benten egy added is liked by some. |
Deliciously tender ‘buckwheats,” which were
the rule in our houschold, were so mude by plac-
ing the vessel containing the fonmy batter ready
tor baking, in the snow for perhaps un hour,

In the Southern States Lthe eakes par excellence
ure,

CoRN Cakes.~Mix one cupful of flonr, two
cupfuls of corn meal, one teaspoonful] of salt
and one-half tublespoontful of molasses with wa-
teror milk to make a butter, and let it stand over

-night,  In the morning add three eggs (whites

snd yolks beaten separately) and three tenspoon-
fuls of baking powder mixed with one table-
spoonful of reserved tlour.  Theseare better made
with sour milk and soda, mixing ut night, and
adding vggs und dissolved sodi before buking, or

, GREAT MEN'S TITLES,—

L The Little Corporal, Napoleon Bonaparte. 2,
The futher of his country, George Washinglon,
3. The hero of Waterloo, Lord Wellington. 4,
The Great Captain, Gonzalyo de Cordovu, 5,
Alexander the Great, Alexander of Macedon,

Wonrb Vartes.--1, Vim, 2 Did,
A _Quoramoxn ENigya,-- )

t ’&Sulun Minds some mischief still for idle hands

odo.”

CONRECT ANSWERS RECEIVED.

We have quite & munber of puzzlers to intro-
duce this number, and hope there will be very
muny more texttite,  The following young peo-
ple luve sent vorreet angwers tu puzzles —Joddie
McLeod, Bivdie favers, Bertha Cenavan, Minnie
Willock, A. B Coolk, Chartey Neilson, Janet J.
Cuthbertson, and ¥, Whitchouse who gives o
pencil sketeh of the Kangaroo, These youny
people are not, only solving the puzzles given, but
wre sending othersof their own composing, Souie
of these we hope 1o give in our next namber,
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eaten,  lu order to make it the potatoes
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