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MAY, 1875.
moon's phases.

New Moon.......... 5th ! Full Moon......... 20th
First Quarter....... I*th | Third Quarter......28th

I Sa
2 S
3 Mo
4 Tu
5 W
6 Til
7 Fr
1 Sa

9 s
10 Mu
11 Tv
12 W
*3 Tu
»4 Fr
IS Sa
16 S
17 Mo
18 Tu
19 W
2-> Th
21 Fr
22 Sa
*3 S
*4 Mo
25 Tu
JO W
27 T11
28 Fr
29 Sa
3° S
3* Mo

Subscribe for the fTMiuw Publication».

Rogation Sunday.
W1TNK88 KbroKTKH's Motto. - Attempt 

the end, and never eland to doubt : 
Nothing's so hard but search will find it out.

Seven wealthy towns contend for Homer

Through which the living Homer begged his 
bread.—Hryaxxw.

Sunday after Ascension Day.
To treat a poor wretch with a bottle of 

Burgundy and till htssnuff-box, Is like giving 
a pair of laced ruffles to a man that has 
never a shirt on bis back, liroun.

Tint pt per used in the WiLntêt publications 
In 1871 cost $24 231 ; In 1874. *41.730.

Whit Sunday.
Aston ihhmbnt is continually being ex- 

pieased at the constantly increasing circula­
tion of the it'Unrw publications. The reason 
Ih very simple. Subscribers and advertisers 
both get the full value of their money.

THE WUn*4s Job Office does Job work of 
all deacrlptions, neatly, at reasonable rates 
and with despatch.
Trinity Sunday.

It la better to be flush In the pocket than 
In the face.-Uonbuf’v News.

Tub Fool and tub ulark- The differ­
ence between a fool and a hiking-glass Is 
said to be that the fool speaks without re­
flecting, and that the looking-glues reflects 
without speaking.

1st Sunday after Trinity.
Tub Ink spread on the IFUnrsa 

In 1&71 coat |7fl0, an<
VruM publ 
. 11.471.

JUNE, 1875.
moon’s phases.

New Moon.........  3rd ! Full Moon...........18th
First Quarter. . .. 10th | Third Quarter. ...26th

1 Tv
2 w
3 Th
4 Fr
s Sa
b S
7 Mo
8 Tu
9 w

IO Th
II Fr
12 Sa
13 S
14 Mo
"> Tv
l6 w
'7 Til
l8 Fr
■9 Sa
20 s
21 Mo
22 Tu
23 W
24 Til
25 Fr
26 Sa
27 S
28 Mo
19 Tu
30 W

The man who has not anything to boost 
of but hit Illustrious ancestors is like a 
potato planV-the only good belonging to him 
la under ground.
The man forget not, though in rags he lies. 
A ud know the mortal through a crown’s dis­

guise. Ak<n*ia>.
2nd Sunday after Trinity.
Hi that wrestles with us strengthens ( i.r 

nerves and sharpens our skill. Our antag­
onist Is our helper.—Hurkf.

L’nlkrr above himself he ran erect him­
self, how poor a thing Is man ! -Dunitl.

3rd Sunday after Trinity.
Now let us thank the Eternal Power ; con­

vinc'd
That Heaven but tries our virtue by afflic- 

That oft the cloud which wraps the present

Serves but to brighten all our future days 
—John Hunch.

4th Sunday after Trinity— Longest D.
A Pleasant Ehroil—An invalid 

ortlered by a physician to take three oun - 
of brandy a day, and knowing that sixteen 
drams make »n ounce, has patiently been 
taking forty-eight drinks a day ever since.

Thb greatest wpplness of the greatest 
number is the foundation of morals and 
legislation.—Priest Irp.
5th Sunday alter Trinity- < crom'n Day.

No pleasure Is comparable to the sumdlrg 
upon the vanta# e ground of truth.-Hot on.

Thb Spiritualist'* Morro.-There's a 
medium In ail things.

Hocrehoij) Measurer As a'l families are not 
I P vuled with scales and weight» referring to Ingredi­
ent» to general use by every housewife, the following 
information may be useful :

Wheat flour, one quart is one pound.
Indian meal, one quart is one pound and two ounces.
It utter when soft, one quart 1# one pound one ounce.
I «oaf sugar, broken, one quart is one pound.
White sugar, powdered, one quart I» one pound one

I test brown sugar, one quart is one pound two ounces.
Eggs, average size, ten eggs are one pound.
Sixteen large tablespoonfula are a half-pint, eight 

are a gill, four are a half gill, etc.

Uibtrbbs.—" Ann, what have you done with my 
great Family Bible 7"

ANN.—" Bure, ma' un. I chucked It behind the sofa, 
for fear the poor children might be looking at it."

To Boil a Turkey.-The turkey should be well 
wiudied In tepid water, then rubbed all over with 
letnon-Julce, and placed in a sauce-pan. with Just 
enough water boiling hot to cover him well A large 
piece of butter, a couple of onions, a head of celery,

me carrots, siloed, whole pepper, mace, cloves, a 
1 in.IU> of sweet herbs and imndey. with salt to taste, 
*!i<-uld be added. The boiling should be carried on 
id<rwly, the p"t should be carefully skimmed, and In a 
ooup'oof hoars or lees, according to the Site of the 
vivtlm. the sacrlfloe will be accomplished. •Some peo­
ple stuff a boiled turksv with oysters, and serve oyster- 
sauce with It. That Is a matter of taste. A puree of 
celery, or of chestnuts, or of onions, even oyster sauce 
(not oysters floating in paste» properly made, will go 

•r. very well with boiled turkey, lint the best <if all sauces 
is tomato sauce, or a puree of endives, or of any other 

3eat, if the proper dept* of piquancy were
n to It by the admixture or lemon-juice.

Breakfast Cakb.-1. Take two pounds df flour, 
quarter of a pound each of butter, pounded sugar, and 
currants, a pinch of spice a^-1 salt, three or four drops 
of essence of lemon. Put all Into a basin, with three 
UiMespvonfule of brewers' or patent yeast, previously 
mixed with a quarter of a pint of warm milk or water . 
Mix into a light dough, taking care to use the hand us 
lightly as possible. When this is done put the dough 
in a warm place to prove, for half an hour ; then mould 
it Into what shape you please, such as small buns, < to., 
or. if made the side of a small tea-plate. It may be cut 
and buttered the same as muffins, or If baked In u 
mould It can be served at breakfast or at luncheon. 
When cold. In all cases It must be put back Into a warm 
place for ten minutes after being made up or moulded, 
then baked in a moderate oven. If yeast le not at 
hand, a tabl«*epoonful of baking powder or a teespoon- 
ful of carbonate of soda can be used. These will take 
much lees time than yeast, as they must be mlx<Ml. 
and the cake put to bake at once; they will also make 
the cakes more crisp than yeast. 2. K99 Lee/.—One 
pound of dough, two ounces of butter, two ounces 
pounded-FOgar. two-eggs. Beat all well together In a 
basin In the name manner ss eggs are beaten, only 
usine the hand Instead of the whisk ; set In a plain 
mould to rise for three-quarters of an hoar, then bake 
In a quick oven. When cut It should have the appear­
ance of honeycomb Tills Is a very nice breakfast 
cake, and will make delicious toast when stale.

The NU<iH«i»hwi)4«h4, the TokUmUhinichl Schimbum, 
and thf* CMnbonsueAl are Japanese newspapers.

Ruoar Cake.—Half a pound of butter, half a pound 
of sugar, one pound of flour, three eggs, milk enough 
to form a dough. Ileal the butter and sugar t<wether, 
whisk the eggs light, and add them ; then stir In the 
milk and flour alternately, so as to form s dough. BoD 
II out. cut it in cakes, and bake in s moderate oven, v


