
The Enîd of it Ait.
hije proud maîm fat vim h tihe fatt of the land,

D ozed ljack iii liis, siikcen chair;
Ctiice c viiics of t lie w crl,, black ieil te comîanand,

Rare curios, ricli and rare,
T.ili Kiiid n arnnor on cii lier liand-

Vet trouble ivas in tlie air

Tiie pirîud nian dreanied of his yoting dnys, %vlîen
1 le toiled liglit-hieartud anmd sang aIl day.

1 le drcanîcd ajgain of lus gold, anîd of ii
G*rtivi old i his searvice and litingry aund grauy.

'Ilieii his t wo ltm.uîds tiglieiîd ;t tiiuuc; ind tlictu
Tlîev tigluuened, and tigliteîucd to .tay!

Ait gne ! titis drtiiikceitiss, wor'.e t liau wiuue
Tlui. grtspitig wiffi grecdy luold!

NN'iiy, the poorest uian tilioi carith, 1 opinie,
la diue imil duit bas iotliiuig but gold.

I-low bcuîcr lite love of iiua: divine,
Witli God*s love, iauifcýld !

Tlîey came to t1be dcad n.un back iii his cha.,ir,
Dîîsk tivcried servantis tliat coule %witi (lie liglit;

1-i; eycs stood opcnced itil a frigliitcned stare,
But bis liauuds stl tiglitencd, ts a vise is tiglit.

Tiîcy a1 ,ened biis lîands -.noulîiig irai t1iere',
N'otluing but bits of uîiglit.

Food for lnvalids.

1,ood tor an invalid requires mutcbi 11hauglît ;tnd
care, for the eye as well as the palate mýust bc
pleased. and the food shoulid be naurishîng as
well ats dainty auîd inviting. Sometlîing for a
change is always called for, and a few recipes
may be welcome:

An excellent broth for any one with wveak
lungs ks made tram tîva pounds of knuckle of
veal cracked into pieces aund put over the fire
wvitlî two quarts of cold wvater. Caver and cook
slaovly until it ks redtîced to one quart. Strain
and seasan with sait. Meaniwhiie soak three
tablespoonfuls of pearl sago in a clip of' cold
water, heat by setting the dish in a pan of boil.
ing water for haîf anl hour, and stir occasionally
Put the strained broth iii a double bailer and
add the wvarmed saga ta it, cook hiaîf anl hour
and then stir into it ane cup of cretuni heiated. ta
the boiling point and the wvel-beaten yolks of
twa fresh eggs. Let ail amîîv corne ta a bail and
remavc from the Aire at once Serve as scion as
possible.

Beef an-d saga, makes a very nourishin- broth.
Have two potunds of beef from the round cut
into small pieces and put in a saucepanl with
two quarts of ivater. Caver and caok until the
goodness is tLll extracted from the meat. Strain
and seasan with saIt. Meanwlîile soak ane cup
of saga in wvater enough ta caver it; adcl it ta,
the strained broth and rettîrn the broth ta the
rire and let it simmner anc hour. Add the yalks
of twa eggs betuteit very lîght. L.et il remaîn a
moment and take from the Aire. Serve at once
wvîth fingéer pieces of thin buttered toast.

Cream soups aie a pleaisiiiîg change after
plain brothas or teas. Saga, pe:irl, tapiaca,
barley, or rice niay be uised. Take anly wîhite
stock that is rich and wvell sc;tsoned. Put inta a
saucepan a haîf pint of the stock and the samle
quantity of creani. Whien it cames ta a bail add
ane tablespoonful of flour tharaughiy moistenled
xvîti cold milk, and let it bail up once. Have
the tapioca ar îvhatever )-ou wish ta use in the
soup cooked and add it ta the soup and serve.
Barley requires twva haurs ta coak, rice aoie
haour; saga and peari tapioca mnumt be soaked iii
cold water haif an itour and caoked the same
length of time.

Chicken jelly nay lie used mu a varmety af
ways. To make the jelly take a fawl xveighing
about three pounds. Clettu aud remaove the skin
and fat. Cut it into pieces and put them inta a
saucepan with txva generaus quarts af wvater, a
bay leaf, and soi-e pieces of celery. Caver and
heat slawly up tai the bailing point. Let it sim-
mer far four hours. Then season with sait and
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strain inta glasses and set away ta cool. When
cald reniove the fat. This jeily rnay be used
caid or Ileated, and served like saup. Heat a
glass of the jeily and add a giln of sherry or Ma-
deira wine, one teaspoonful ofdissolved gelatine,
same sugar, and the juice of liaif a lernon. Pour
the liquid jeily into small cups and set away ta
harden. This makes a very naurishing wimîe
jeily. Pieces of the white meat of the fowl may
be cut fine and put it inoa ajeliy glass and the
liquid jelly poured aver them. Whemî cold, it is
appetizing, siiced and put betweemî tlîim pieces
af bread, buttered and with the crust taken off,
or wvith slices of jellied clîicken wviti taasted
crackers.

Boiled rîce îvith egg is excellent and generally
likcd. Wash thoroughly haîf a cup of rice and
put it ino a double boiler with just enoughi
wvater ta caver it. When the rice is uîearly Jane,
if any water remains pour it off anJ add one cup
of milk and a little sait. Let the rice caak
slawly until domie. Beat an egg tharaughly, and
the last thing before taking the rice tram the
Aire stîr the egg imta it as lightly tLs possible, and
serve hot with sugar and cream.

To make arraxvraat jeliy, maisten tlîree heap-
imîg tablespoonfuls of tle best Bermuda arrow-
roat wîitlî a fittie cald water and turni imita a large
cup of water tlîat is boiling aver tile tire and imi
ivlîich two tablespoonfulsof gramîulated sugar have
been dissoived. Stir tuitih clear, and add one
tablespoonful af brandy or three of wîne. 1 Net
iii cald water individttai maulds or~ small cups
anJ pour in the liquid jelly, amîd put in a cald
place ta harden. Serve wvith whîpped cream.
Wlîen wvine cannet be used. ini place of it take
amie teaspoonful of lemon juice.

Tapioca jelly is excellent. Ta prepare it soak
amie ctip of tapioca in three cups of cald wvater
aver niu'iit. In the marning put it imi a double
boiler witli a cup of hot water and let it simmer
umîtil perf.-ctly clear, stirring often. Sweeten ta,
taste and flavor wîth the juice of haîf a lemon
and tiva tablespoonfuls of wine. Paurinta cups
amîd set away untml perfectly cald. Wlîipped
creani anid sugar may be served wvith this jelly.

1if preferred, a blanc-mange may be made with
tapioca auJ miik by soaking a cup af tapioca in
two cups of water aver niglit. Place aver the
fire in a dauble boiler the saaked tapioca and
stir inta it tîva gemieraus clips of boiling miik,
three tablespaans of sugar, amîd a pincli of sait.
Let it cook si 3vly fifteen mimnutes, stirring several
tintes. Remave from the Aire and flavor wvith
wmne or vanilla. Pour imit individual maulds
and set away ta liarden.

Orange jeily wvill often tempt, and look imîvit-
mmîg. Ta mnake it, saak haîf a package of Cax
gelatine in a teacup of caid water for ai hauir.
Select perfect oranges and ctt themi through tlîe
cemître and remove the imside, keeping tlîe divid -
ed oramnge skins wvlole. Take a generaus fialf
pint of oramnge juice, beat the wvhite of an egg ta
a stiff froth and add ta, tilejuice witlî a teacup af
granulated sugar, a scant pint of bat wvater, aud
the soaked gelatimie. Set the dish contaimîing
the mixture over a Aire imi a pan of boilimîg water
and stir umîtîl it is tlîoroughly heated. Straiui
and Ill tlîe orange cups, and put in a colJ place
ta liarden.

Ta make Scotch panada use six crackers and
scatter a littie granulated stîgar and a grain af
salit over each cracker. Put them in a baîvl anJ
just caver with boiling wvater. Grate a little
mutmeg over them amîd add twa tablespoonfitîs
of wune. Caver the Jish aud let it stand in a
warm place ttntil the crackers are soaked, but
not broken. Serve in the bawl.

A delicate egg wvine is made thus: Beat tue
yolk of an egg very light, add ta it twvo tea-
spoonfuls of pawdered sugarand two tablespoon-
fuis of sherry or one of brandy or whiskey; beat
the white of the egg ta a stiff frath and stir inta,
the yoik mixture. l>aur inta a glass with
cr;ucked ice.

To miake mulled wine use ane cup of finé
sugar, a tumbler of sherry, aud amie egg;, beat
the egg toa t froth and add the stmgar; heat the
wvîne, and wvhem it is at boiling point pour the
mixture in a pitcher and pour the hot veine aver
it, stirring it couîstantiy; put in four whole claves
and the saile quamîtity of aluspice. Drink as
soon as passible.

Aîîother mulled ivine is prepared thus: Put
in an earthen bawl a small ptece of cinnamaon,
three claves a little piece af mace, and a haîf cup
of ivater; caver and platce over the Aire in a pan
containimîg bailing water, amîd let it remain ten
minutes; wvhemi heated add ta it two tablespoan-
fuis of su.gar amîd a haîf pint of part wimîe; again
caver, amid let it remain tmntil the *wine is flot
strain amîd let it be takemi as liot as passible. It
may be poured aver a iveli-beatemi egg imf noui ish -
memnt is needed.

The Ilair.

As the hair is woman's crawmîing giary, it
should receive speciai care, for it acids muich ta
beauty. It shauid lie washied not aftener thami
once a month, as mu.ch wvashing remaves the
matural ail, wvhich is mecessarv ta, vitaiity and
gilossimîess. Wash it îvith pure saap amîd rinse
%veil in saft water. Dry as much of the wvater
aomt as passible witii soit tawels; thien spread it
over the shattîders before the lire; or if the
weather is pleasant, im ile apem itir. Maisten
tile scalp svith alcohol or camipiiat after washing,
ta prevent takiîîg cald.

Dami't negiect ta brtmsh the fliair iveil at least
once a day. Some persans abject ta uisimig a
finc tooth comb. s;mying it cauises damidrtîff. This
is a mistakemi idea. It lieips the scalp ta per-
form its maturai function of thrawing off the
smali scales ofaold cuticle, whîch always accumm-
late, amîd stimulates vit;tlity; otherîvise it would
become incrusted, imnvite disease and cause the
hair ta fail out or turn gray. Thlese fine, paw-
dery scales are nattmrai, tmmless toa praluse, wvhen
you find the skin tissues mieed internai treatment.
1 noticed amn aid lad>' with ta remarkably Ainc suit
of flair, nat a silver strand in it, and wvhen asked
what had îreserved its yauth amnd v;tality, she
replied

''I1 dan't kmiiow imiless it is bectuuse 1 aiways
use a fimne taathed comb." As a cure for baid-
messît is recommeuded by goad medical authority
ta paint the bald spot îvith tiitmre of camntharides
cvery day or two. V'au cami v'arv the time framn
a few days ta wveeks. Persevere imi the
treatmemit uuitil the hiair an the spot becames too
lomng for the application of the fluid ta reach the
scalp. Somnetimes it requires six momths' treat-
ment, but yom will lie rewarded by t finc growth.
Vaseline is another reniedy wvhich is recamnmemd-
ed.

For (irîv H-ar-Mast of the so-cttlled ''vege-
table liair restarers" whiem anttlyzed cont;tîn sul-
phiur, glycerimi amnd acetate af lead. Ai extract
made trami walnut is cansidered good and nat
injuriatms. The Oriemîtals wttsh their hair thor-
aughly amid free tl frrni ail, tiiem use liemîma made
imta a paste with wvarmi wvater. Tiiey let this
remaîn ami for more tlîtn an liauir, tiien wvash it
witli warmi vater. Thiîs treatniemît gives the
flair a dark saffron colar. After tlîis, powdered
leaves af the inmdigo plant is made imita a sîmilar
paitte and smeared an. In ain liur they wash
tlîis off. Several liours later tue dark hue ap-
pears. If a clîestntmt brasvm color is wsied,
after the ail lias beemi waslied off as before, they
take anc qumart lienna anmd tlîree of pulverized in-
digo leaves, niake imita a paste amîd smear an the
haîr. Oue haur is usually sufficient: ta praduce
a iight brawn, and amie amîd a liaif a dark broavu
color. It is ciainîed that tliis treatmlemit is miot
only harmiess but beneficial, and prevemîts bald-
ness. But folioîv the first instructions imi the
liair and none of tiiese restaratives will be needed
for mamîy years ta corne.


