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The Fat of the Land.
A BOX OF CANDIES.

Cream: One pound white sugar, 3

tablespoons  vinegar, 1 tablespoon ex-
traot lemon, 1 teaspoon cream tartor,
Add Just enough wiurer to molsten the
sugar and boil until brittle, being care-
ful not to »ur it waile borling, Turn
out on butt red plates and when cool
puil until white and cut i gquares.
Hickory Nut. Boll 2 cups esugar avith
15 cuprul water, without stirring, until
thick enovagh to hold  together when

dropped  from a  spoon. Flaver with .
vanibla. Turn  into o Jdish and set In:
cold water, beating until white. Add 1

twtecap hickory-nit neats and turn into

buttered  ting, When  coul  cut Into:

small squares,

Choeolate Caramels: Two cup molis-
|es, 1 cup brown sugar, 1 cup cream, %
Ib chacolate and W pices of butter size
of au egy. Iteat oll together, boll untll
1t thickens wiie n drapped tn cold water,
ond turn I to  batternel tins. When
nearly cold, cut mto quares or dia-
monids.

Houcy: One mnt white sugar in wa-
ter enuygh to motsten 1t, § tablespoony
hepey. Boll untfl it becomes brittle
when diopped in ¢3ld water: add 1 tea-
&P On lemon extract, and turn into but.
tered plrtes. \When vool, pull.

Butter Scotch: Two cups sugar, 2 ta-
Blespoons “aat«r, butter size of an egg.
Boll without stirring, until it hardens
«©on £ spaon.  Pour on buttered plates to
€00 —[L. M. Annahle,

REAL GOOD.

Ralsed Pork Pie About 2 1
of fresh pork («he thick part
of the neck dAnes  or  any seraps
trimmed off when cutting up for pack-
Ing on a farm, or can be obtalned from
a hutcher or packer far a tritle), 2 1bs
tlaur, %L of lard rudbbud into ¢tie flour,
a good 1tcaspoon salt, take 34 teacup
balling water, sur imo the flour with
2 spoon, then nwork Wwith the hand to &
6mooth dough. Some tlour may need 2
little more water. Mould the paste intn
a basin or tin, taking care there are
no erarks in the paste When 1t i< rals-
ed to the required hight, cut the re-
aainder straight off and put aside for
the top. Cut the et into small phoe 3
Season wath pepper and salt, and a Ut-
tle nutmeg. Put a cuver of paste neat-

.

1y over the top, make a hole In it, or-’

nament with leaves and scrolls cut
fram the pastry and bake a nice brown
In a steady not 2o hot oven. It Is a
£024d plan ¢o pin a plese of letter paper
round the pue s hen firgt put in the oven.
Fanny J. Lowe,

Breakfust or Tca Cookles: Two
eggs., 2 hewping cuns sugar, 1 97
shortenirg (butter and lard). 2-3 cup
butermilk, 1 teaspoon soda and a hiutle
salt. Beat ali together thoroughly.
Mix rather suiff, roll thin and Lake In
a qu.ck oven.—{Mra., & M. Stotenbur.

Poor Muan's Rolled Jegll  Cake:
Two egrs, 1z cup sugar, heaping
teaspoon batang prwder. flour to make
A thin batter. Waen baked ¢over with
ey and roll the eshorter way. This
«3ke will Keop molst 2tel nice two or
three veks in a cd0l place.—\rs. S J.
Statenbur.

Cottaxs  Pudding: One cup miik.
1L cup sugar, 1 egs. 2 tablespoons melt-
ed butter. 1 teaspuon  baking powder
alfted with 1 piat flovr. Mix nwell to-
gsether. Bake haif an hour in moderate
oven. Serve with Uquld sauce.—[R. R.

Lemon  Ple: Lino a  plate  as
for  custard, grate the rind and
press out  the  Julea of 1 lemnn,
add 1 cup waier s on 20 boil. Stir %
cup sugar and 1 hoaping teagpoon corm-
stargh together, let 1t boll up till thick
as J-lly (1€ nat st enough use more
starch). Remove fromn stove and stir
in the yotks of two eggs deaten, put in
crust and bake. When done spread the
wkhites of 2 ¢ggs and 2 tablepoons sugar
beaten  stiff. put  Iin oven to  brown
slightly.~[Subserd r.

Rread Sponge.  Boll six potatoes, and
mash fine while hot: work 2 sablespoonsg
of lard, and 2 of sugar fnto the potatoes,
:nd mix 1 ¢ water 1n graduaily. Wa-
ter In which tne patatoes have been
bolled Is prefembdle to any other. but
should be cooled until it {s Jukevarm.
Beat in 3 cups flour. then 1 cup veast,
and 1 level teaspoor cadi. Cover close-
1y, and let it stand all night to rise.—
{Xarw.

A Wholesoma Cake: Here i3 & sime
ple cake for the children’s lunch bas-
kets: One cup sugar, end 1 rounded
teaspoon butter, creamed together; 1
%e n & sun and thean the oD

fliled up with sweet mllk, fresh prefer-
red; 3 cups flour, and 1 heaping tea-
spoon baking powder: G to 10 drops lem-
on or vanilla. To change the flavoring,
add 1 ablespoon grated chocolate, and
1 of sugar, or a teaspoon cinnamon, or
a tablespoon cocoanut or uny nut Ker-
nels. - [Mrs. M. F. Pollock.

A THIRD SET OF T?ETE.

One reads pages of excellent advico
te be followed durlng that Arying perfod
when baby cuts his flrat &et of teeth,
There ire even columns of counsel for
thet later perlod when the second set
makes {ts anppearance, but a studied si-
lence has shrouded that last effort, the
securing of the thind set of tceth. Some
morning, when pain-racked nerves ut-
terly rebel, aad death or the dentist
seem far preferrable to another -hour of
toothitchs, (the “gole gurvivaors™  are
yielded to tho forceps, and a grateful,
yot suftering, human teing takas up
agaln the burden 2f Ufe.

During the Arst few hours, or until
all bleeding stops, rinse the mouth often
tn water as warm as can be used, and
frequent use of this is recommendad for
sema days, after which arnlcated witch-
hazel, one teaspoon in a glass of warm
water, ma) be subrtituted. Bt let
nothing take the place of warm water
atfirst. Should hemorrhage of the deep-
er binod vesuels occur after some days,
as is not unusual, a bit of cotton, sat,
urated in vinegar, and placed directly
against the biceding tissue, will con-
trol it. Hot mustard foot baths are ex-
cellent prevontives, as they bring the
blond {rom ‘the head, and relleve any
congestion of the gums.

PS| “Next to tho mouth itsclf the dlet ds

a matter of much solicitude, Strong
teas and coffee are not to be {ndulged
i, and the habit of soaking one's food
in some beverage §s deptorable. For the
first three Jays mHk tecast, finely mash-
 «d potatoos with miltk gravy, and hot
milk. taken ewvery two hours, {s sufii-
clent. After that broth may take the
place of the milk, but it is apt, if salt-

e

cd, to be injurlous at first. The next
two weoks are of less importance, but
it is well not to attempt hard or indi-
sestible foods. The following bill of
fare may be used with varlations until
that happy day nvhen the ¢hird set of
teeth arv in place, and will doubtless be
appredated for some days afterward:
- BREAKFAST.

Oat flake or farina, with mitk. Poach-
cd egg on toast. Croamed potatoes.
Graham wafers molstened in hot milk.
Pruncs. Coffee. .

DINNER.

Soup. svith bits of tcast broken in it.
Mashed Potatoes, milk gravy., Toast,
molstened with hot water. Lambd or
chicken, chopped very fine. Soft cake.
Apple sauce. Tea or hot milk.

SUPPER.

Beef. matton or chicken broth, Crack-

ers or bread broken in the broth. Rice

iavath milltk or butter. Any soft pudding.

Hot miik or tea.—[Lalla Mitchell.

Government Whitewdash (By R--
qQuest )--\Whitewash, as used by the
rovernment. is preparcd as follows:
Take one-half bushel unsinked lme.
slake 1* with bolling water, cover during
the procegs, 1o Keep 1n ateam, strain tae
Nguid through a fine sieve or strainers,
and add to it a peck of salt previeusly
Jdiesolved by souking In warm water,
thres pounds of ground rice bolled to a
thin paste and stirred In while hot, one-
kalf pound Spanish whiting, and one
pound of clean gi ¢ previoualy dis-
solved by soaking In cold water, and
then hanging over a stow fire {n & small
pot hung In a larger onc filled with wa-
ter. Add five gallons of hot water to
the mixture, stir well and let it stund
a few days, covered from dAlrt. It
should be applied hot, for which Pur-
pooe it can be kept in a kettle or port-
able furnace. The cast ¢nd of the
White House at Ttashington i{s embel-
Jished by thig brilllant whitewash. It
{s used by the government to whitewasn
lighthouees. A pint of this wmixture
properly applied will cover one square
yard. and wlill be almost a8 serviceadle
as psint for wood, bricic or stone, and
is ’gmtuch cheaper than the cheapest
paint.

P
Agents Are Doing splendid work
and making large sums of money in-

troducing ¥arm and Home. You can
40 as well as others. Novw is the time

to dagin work. \Write at cuce for terms
434 pardesiars, St

YE LATEST FASHIONS.

Regular 23 and 33 cent patterns only Ten Cents, poatpald,
Themgz reliable leemsmmldo 1o this country, niatled to
any address {n the United Siates or Catiada, postage {ree, for
only ten cents each. Tho N% Iar yetaliprices of these patterns
Talge froin 28 (o 33 cents each. Full directions, tﬁumll ¥ Of .
terfal required, and lllustration of garment twith each pattern.
Order patterns by their numbers. (ivo Ilust nicasure for la
dies* upper garments. (ive Waltt tneasure for £kirts.  Glve
both Afe andBreast ineasure for nisses snd children. Ad-
a1 ssaliorderato PATTERN DEPARTMENT,
THEPHELPS PUBLISHING CO.,

Springticld, Mass., or Chicago, 11U

-

7668~Ladies* Wrapper with Shirt

32, 34, 36, 38, 40, 42 inch bust,

1592—Child‘s Dress.
6 mo., 1, 2, and 4 years, -

T834-"adinr’ Fancy ShinWaiat,
82,34, 36, 38, 40 and 42 inch bust,

7838—-Misses' Jancy Shirt Wanst,
12, 14 and 16 ycars,
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7.(2-1.-4!0.’ Knlokerbeckers.
a3, 34, 26, 28 and 30 inch waist,




