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who overturn their ideas and mortify them."

‘Some mon, maybe, but Lyle Richmond
ien't little if he was mistaken,” persisted
Flossie, still loyul to her hero-worship, and
under her breath sheadded, * ApodI Eelic'.'e
be ¥ill try to win you for Lis wife yet, Miss
Virginia, and 1'll help his wooingall I can.”

From which it is plain to be seen that
little Flossie was aeither resentful nor
beart-broken.

—_——————— ———

A Dainty Bed Room.

& ia & pleasing sight to watch the delight
which & young girl displays whilst
eclectingarticles for her own special apart-
ment. bright, energetic girl who
appreciates beautiful surroundings will
instinctively make her room so much a part
of hersolf that the very atmosphere conveye
to the outsider some knowledge of the hopes
and aspirations that fill the mind of the oc-

cuﬁmt.

the girl who has set her heart upon
beautifyiog her room can succeed in saving
esven or eight dollars, ehe will find it to her
advantage to invest the money in three or
four pieces of cheap, colored cambric, and
an equal qusutity of low-priced scrim. The
room, if arranged in imitation of an apart-
ment which we saw not long ago, cannot
fail to give delight.

The walls of the room were covered with
blue cambric, securely tacked under the
ceiling and along the edge of the washboard.
Strips of scrim were cut the desired length,
folded to a depth of four inches at top and
bottom, and a casing sewed three inches
from tho upper edges. A stout cord was
run through the casing, and the etrips of
scrim, which were all sewed together, were
gathered slightly and drawn over the
cambric. Small tacks, driven into the cas-
ing at the topof tha wall, prevented the
&crim from sagging.

Long strips’ of cambric covered with
scrim, edged with cheap lace, and gathered
into o deep frill at the top hung «.t the win-
dows. ‘The curtains were drawn back with
loops and fastened with bows of dark blue
ribbon. A strip of scrim, gathered in the
middle, was fastcned securely at the top of
the mivror in the burcau and eaught back
at each side with ribbon. The closet door
and the door leading into the hall were
draped to correspond with the wall.

The ceiling was light blue. A circle of
silvery stars decorated the center. Two
moth-proof barrels, containing the clothing
that had been packed away for the season
were painted glue, and, when arrayed in
flowing frille of gathered serim, made very
pretty dressing tables. The floor was cover-
ed with tlue avd white checked matting.
Two blue Angora rugs and a Mogquette
centrepiece udged a touch of warmth to the
room. The furniturc was painted white.
Tbe daughter of the house added the blue
and gold ‘decoration. A small beolkecase,
half concealed by a soft blue curtain, stood
in a coroer, filled tooverflowing with a good-
ly supply of choice litersture. Upon the
top of the bookcase stood a tiny clock and a
few pieces of bric-a-brac. On a small table
covered with abeautiful cloth, ‘“all while
and gold,” lay mothers gift, a well-worn
Bible. The bureau and drossing - tables
contained the miscellaueous articles so dear
to the girlish hcart. The embroidered
scarfs, towels and splasher bore evidence
that the occupant of the room was a
stranger to the idlencss that prevents eo
many girls from ever being impressed with
some of their capabilities.

Shukespeare's influence over the public is
eshown by the extent to which his phrases
bave become incoporated into our language.
Amonbg these are *“ bag and baggage," ‘-dead
as a door uail,” ‘*hit or wiss,” ¢ love is
blind,” ““selling for a song,” ‘* wide world,”
“fast and loogs,” ‘‘unconsidered trifles,”
“ westward ho,” *familiarity Lreeds con-
tempt,” ¢ patching up excuses,” ¢ misery
makes strange bed-fellows,” ‘“to boot” (in
o trade), “‘short and long of it,” *‘ cowb
your head with s three-legged stool,”
“dancing attendance,” ‘¢ getting even”
(revenge) “‘birds of a feather,” * that's
flat,” ‘¢ Greek to me” (upintelligible),
“ packing & jury,"” ‘‘ mother wit,” ‘“killed
with kindoess,” ““mum ” (for silence), *ill
wind that blows no good,” *‘ wild goose
chase,” ¢ scarecrow,” luggage,” ‘‘row of
pius,” (a8 & matk of value), *‘ viva voce,”
“give and take,” ““ sold ” (in the way of a
joke), ¢ your cake is dough.” The girl who
playfully calls soma youth a ‘‘milksop” is
also unconsciouely quating Shakespeare, aud
even *‘ loggerhead  is of the same origin.
« Extempore ” 15 first found in Shakespeare
sod eo are ‘“‘almanacy” Shakespeare is
the firsv autho. that speaks of ¢ the man in
the moon,” or mentions the potato, or uses
the term ¢‘ eyesore ” for annoyance

Pickles.

Nerver, on any considoration, use brass,
copper or bell-mettle kettles for pickling ;
the verdigris produced in them by the vine-
gar being of a most poisonous nature. Ket-
tles lined with porcelain arethe best.  \When
it isnecessary to boil vinegar,do so in astone
jar on the fire. Use also wooden spoons
and forks. A small lump of alum added to
the vinegar in which pickles are sealed ren-
ders them crisp and teoder, and if covered
with cabbage or grape leaves a fresh green
color will be imparted. In making pickles,
cider vinegar is best, but very nice,
strong vinegar may be made of sorgham, as
follows: one pint of sorgham to each gal-
lon of soft water (bard water will do, %ut
soft is best), add o cake of yeast and some
good *“ mother,” if you have it. Tiea cloth
tightly over the jar or keg and place it in
the sun. It will be good in three or four
weeks, Stirit well every few days. See
that pickles are always comnpletely cov-
ered with vinegar. It i3 a good rule to
have ope-third of the jar filled with vinegar
and two-thirds filled with pickles. Vinegar
should ounly boil five or six minutes. Ton
much boiling takes away the strength.
Pickles will keep best by being bottled,
scaled while hot, and set in a cool place.
Bits of borse-radish and spices, with a hand-
ful of sugar to each gallon of pickles, assist
in preserving its strength, as well as greatly
improving ita flavor. ~ Ginger is the most
wholesome spice for pickles; cloves ara the
strongest, then allspice, cinnamon and mace.
Mustard seed is also very nice. If pickles
are raised and prepared at home in brine,an
oaken cask should be used, and they should
e Lept well covered, with plenty of ealt at
the bottom of the cask. In making brina
for pickles, it sheuld be sufficiently s.rong
to bearanegg, A pint of salt to every
gallon of watert is the usual proportied.

CucomBer  PiCRLES.~Soak cusumbers
taken from the brioe, put in & kettle and
cover with vinegar.

Yevvow Prerigs.—Take two gallons of
vinegar, two pounds of sugar, one ounce of
turmeric, three of allspice, one of
clovcs, one of mace, one pint of mus-
tard sced, and two tablespoonfuls of celery
sced. Pound all together and stir in hot
vinegar, Take three large, firm heads of
cabbage, slice and scald in brine, squeeze
dry and hang inthe sun. \Vhen bleach-
ed, put firstin cold, strong vinegar, then
put ina jarand pour aver the epice and
vinegar.

OxioxPrckers.—Takelarce, whiteonions,
remove the skin, and pour over boiling salt
waler; let tl em stand three days, pour off
and add fresh brine; let them stand over
pight. Then take one gallon of vinegar, ad-
ding two ounces of turmeric, scald and pour
over the ouions, cover the jar and let them
stand ten days; then pour off and put on
them strong vinegar, seasoned with red pep-
per. horseradish, celery seed mustard and
small spices.

Perrer PickLEs.—Cut out tho stems of
fifty larga mango peppers, with a sharp
knifo ; fill the peppers with chopped cab-
bage, horseradish, mustard seed and salt ;
replace the stems, tie with strong thread,
and pack ina stome jar and cover with
vinegar.

Sraxisn Prckres.—Take two dozen large
cucumbers, one peck of full-grown green
tomatoes and one dozen onions. Let the
cucumbers and whole tomatoes stand in
brine three days; cut the onions up and
sprinkle with salt. Take half a gallon of
vinegar, three ounces of white mustard seed,
ouc cach of turmeric and celery seed, oune
cup of mustard and two pounds of brown
sugar. Simmer for half an_hour and pour
it over the cucumbers. Put in jars and
seal.

Viroinia Mixep PickLEs. —Takeseventy-
five large cucumbers, balf a peck of green
tomatoes, fiftecen large onions, four heads of
eabh-ge, one pint of horseradish, half a
pou....d of mustacd seed, half a teacupful of
ground pepper, half o piat of salad oil, ono
cunce oF celery seed, cinnamon and turmeric
each. Slice the tomutoes and large onions,
chop thecabbage aud quarter the cucumbers.
Mix with salt, let them stand twenty-four
livirs, drain and pour on vimegar. Let
th~m stand three deys; strain, and mix the
av - o3 well, then boil one and a half gallons
« . 2sh vinegar, pour it boiling hot over the
pickles; repeat for three mornings. The
third time, add & pound of sugarand the oil
to the vinegar.

Greex Toumaro ProkLEs.—Cat in thin
slices, then place in jars in layers, withealt
sprinkled between each. Let them stand
over night, then pour offall the water which
the salt draws out of them. Then place in
javs in layers, with a layer of horseradish,
mustard sced. clames and amall red peppers

botween cach. Cover with strong vinegar
and keep tightly covered. ’

Swerr Toxaro PrckLes.—Ono peck of
rreen tomatoes, sliced, soak in salted water
twenty-four hours. Drain off ; add two
quarts of vinegar, ona and one-half pounds
of sugar, apices of all kinds, and boil the
wholo one-half hour.

Lentox PiceLe.—Peecl very thinly about
six lemons, take off the white, aud cut the
pulp ioto slices, taking out the seeds. Put
the peel and pulp into a jar, eprinkliog be-
tween them two ounces of bay-silt, cover
the jar, and let it +ta d three days; then
boil ina quart of vinegar, six cloves, three
blades of mace, and two ounces of bruised
mustard seed. Pour it boiling over the
lemons in the jar and when cold, cover. In
a month, strain and bottle the liquor, and
the lemons may be eaten ag pickles. The
liquor is & useful sauce for veal cutlets and
minced veal,

Nastorrioa PickLes, —Haveready astone
or glass jar of the best cold vinesar. Take
the secds after the lowers bave gone off, and
they are full grown, but not old. Pick off
the stems or not, as you fancy, and put the
sceds into tho vinegar. No other prepara-
tion is necessary, and they will keep one
year with nothing more than eufficient col 1
vinegar to cover them. With boiled mutton
they are an excellent sabstitute for capers.

Toxaro axp Oxtoy PickLes.—One peck
of tomatocs, twenty-four onions, quarter of
a pound of {white mustard seed, four table-
spuonfuls of ground ginger, three of mustard,
one ounce of whole allspice, half an ounce of
cloves, two tablespoonfuls of blaclk pepoer
and two of sugar. Pare and slice the toma-
toes thio, and chop the onions fine, After
the tomatoes are sliced, pack them in 3 jar,

utting a thick layer of selt between each

ayer of tomatoes, cover and let them stand

for twenty-four hours; then pour off the
liquor, and put the tomatoes, onions and
spice into a large kettle in alteraate layers.
Cover the pickles well with vinegar, put
cover on the kettle, and cook gently, for
three guacters of an hour after it has come
to a boil ; if the pickle serms too thick, add
a littla more vinegar.

— —
To Keep The Baby Healthy.

Baby's secoud summer 1s always the most
trying. luis cutung us teeth .ad the
irtitation combined with tie heat makes
lite no easy matter tor the poor little thing.
Tumust be carefully watched, and its ail-
ments rationally tecated 1t is to be carvied
successfully through tlus uangsrous season.

A baby in the country, witii a.l the advan-
tages of fresh aiv and good milk, 1s Jader
the bLest conditious pessible wo Lesist (he
effects of the heat. Yet the _ountry, like
everything clse, has its .ounter-balancing
disadvanteges, and often one of theseis the
distance from a doctor, Lefore leaving
town the mother should ask her fumily
physician for a fow powders of pepsin an:l
bistnuth, or any simple remedy e may wish
to prescibs for indigestion, with rull direc.
tions for its use. She should take with ber
abottle of lime-water and another ot pan-
creatin, or onc of the other preparations for
peptouizing milk,so that she may be prepac-
ed for «mergencies.

The purity of milk, even in the best sare
roundings, is always open to question, be-.
cause it absorbs germs so readily That
used for food for a baby should be sterilized
to muke it porfectlysafe. This can be done
io the morning aud evening by putting the
milk, freshfrom the cow, 1 bottles of & size
to hold eaough tor one mecal each. Place
these in s saucepan filled with <cold water
and set it on thestove whery 1t will heat
gradually. After the water buils tor a short
time, cork the Lottles. nd tet them remain
in it for half an hour. Remove from the
stove, and when the water iz cocl take out
the bottles. If moice i< io be had, stand
them iu a stone iar containing water, sod
wrap the jar in wet flangel, or putit iu .
brook in a shady place. Wcieo a bottle is
opened and all tho milk 150t ased, throw
away the remainder. . 5

I{, in spite of care w teeding, Lho bowels
become disordered, boil rice uutil very soft,
strain the liquid from it and add the samo
quantity of sterilized milk, Sometimes oue
tablespoonful of lime-water to six of mlk
will correct the difficulty.

KEeep the baby in the open air a8 much as
possible, but donothaveit out in the evening
when the dew is falling. If a hammock is
slung io the shade it will sleep better shere
during the day, covered with & mosquito net,
thao it will in & hot room.

Dress it loosely, with a gauze flannel shirt
gext the skin, and no tight bands,

The British Admiralty has resolved to
give $20,000 to Admiral Cclomb for his in-
veation for flashing night signals.

Golden Thoughts for Every Day-

Mounday—

On, itsummer would last forever!

Oh, if youth would loave uznevert

Oh, if tho joy wo havo in the spring

Forever its happy roug wouldring,

And love and frierdship neverrake wipg

But stay with us forever!
‘Then, i, thea tif such gifts were given,
L0 of us murtals would ask for heavent
—[W. W, Suory.

Tuesday—Hardly bad the freshness faaed
out of the morning sic before the world.
spirit is at our side again ; she is whispering
in our ear ; her white, wooing arms are
arouud us ; her warm breath ison our cheek ;
there is a brief—how bLrief and feeble '—
attempt at resistunce, and then, ah! thea
we arc brokeu and undone. And often as
with lips hot and dry, with cheeks fevered
and flushed, we look bLack at that serene-
souled self, which but a few short hoursago
stood in rapt adoration under the silence of

a midnight eky, and held high communion

witlt its Creator, we cao hardly bring our-

nelves to believe that we and it are one and
the same being. Yet, in spite of the pal-
triness of our life, in spite of the vice and
the shame, there is onc clement in the strife
whichlends digoity even to our very failures,
for in our battling against the ever-present
¢vil, and io our struggle toward the cver-
unattained good, we come within sight of &
possibility, higher perhaps, than that of
which even angels can conceive. Thesinand
the shame arc after all but humau ; the
effort and the determination to overcome
them are divine. —[A Dead Man’s Diary.

Wednesday —

Wiad carthquake. Qre, were heralds of a volos
A stitl, vmall voice. goft us the dow of grace,
And God was tacre, soothing Mis servaote

weakness—

Not in the storm and firo docs God rejoice
Of law and judgment: but in Jesus’ face
He wins us with the mastery of weakness.

- Richard IWilton.

Thursday--Human lite much resembles
plantlife. A child lett to itself will go
astray. So an untended. unca'tared flower
or plant, ig ever dispased to dezencrate and
run wild. Culture and descipline ean do
exactly the same for epe as e other.
“Train up a ciild in the way e should go,

and when he is old e will nut depact from

it." Bl the twig whon it s young, and

so it will remain.” The wicem of spring

not only allects the  hatinin farniy—birds,

beasts, and repriles wiso much enjoy the
|

exhilarating perio
building, hear the
See the cattie i
buttercups and diisic . -

Watel the birds nest -
lanel cheerfal songs!
; smong tha
idiv ~tauding in

ponis of water.
septng thicys seeun to be renewed
with youth and vigar, A ] Nature seeming
to be aue joyous sanyg of praise, in houor of
the spring. \Who does not watcly for the
first appearance of the snowdrop and crocus?
—Jamis Nead.

Friday —
Echo nat an angry word.
Lot it pass?
Think how oft on have ceced.
L piss!
Since our joys ust pass away
Like the dewdrops on the spray,
Whercelore should onr sorrow stay?
Let it parss!

It tor good you suf'l'cr il
it

S0 16 pass! )
0, be kind and gentle still.
Let it pass . B
Timo atlast makesall things straight
Let us not resent but. wait
Aund our triumph crhall bo great:
Let it pass!

—Anonymous,

Saturduy—DLife is not a game of < Button,
button, who’s got the butlon "’ with its mes-
sare, ‘“Hold fast all [ give you,” and its
end, empty hands for most, and the useless
button for the favored one. He who takes
for his motto, *“ Get ail you can, aud keep
all you get,” will iovariably come to the
preacher’s conclusion, ¢ Vanity of vaaities,
all is vanity,"” sooner or later.—Lyman Ab-
bott.

Virtue in Lemons.

A good deal has been said lately abous
the beneficial use of lemons and lemonade.
The latest advice, iiveu by 8 Dublin medical
countemporary, is how to use the fruiv and
the beverage so that they will do the most

ood. Most people koow the value of a
ﬁotﬂe of lemonade before breakfast, but few
know that the bepefit is more than doubled
by taking another at night also. The way
to get the better of a bilious attack without
powders or quinine is to take the juice of
one, two, or threo lemons in as much water
as will make it pleasant to drink without
sugar before going ta bed. In the morning
onrising, at least half an hour before break.
fast, take the juice of oune lemon in a
tumblerful of ordinary or soda water. This
will clear the systern of all bile withous the
aid of calomel or spa watcra,



