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' Curorxp Faas -—Pou:-h bol}‘!lx: water on to
rosh egge and removs the -conpiniag
them wﬁ% of t({u;‘ nosﬁm the
wator w oep and . las shong!rgmain
ten or twelve minutes, The whits of the
egﬂ will then be cosked unlformly with the
Taver and dlyeuiihilty fosn ogg whish has

vor ility oan egg w
been botled; thifls toan e

Coprsit 1v Cream,—Pick up Into amall
plecos, fiah- thit -hax ‘been eoaked In oold
Water over r..lght. Heat milk or orsam boll-
Ing het andadd'the fish with & spovnful of
flonr that has been mixed amooth with a lit-
t9 oold milk. As 20en as It bofla ‘np, broak
a fresh egg into itand stir joss long enongh
0 ook thoegg and then remove it at onoo
from tho fire,

Por-ovais.—~One cup of fionr, one cup of
mgxﬁ&.{ 2z, & p;eo:?t batter tho 53 of
anegg, and molted, and s pinch of malt,
Bake in gem pans, Mako the mixture per-
footly emeoth and fres {rom lamps, by add-
tog tho milk very slowly to the Hour, and

%:outtntly. Beat the eggs and add
Inat, ve the pans hot and battersd, and
fill thom half of tho mixture, then se$
directly into a quick oven. Flitecn minutes
will take them, and they will justify the
nAmS l:vlzhrhbg far absve the limits of the
pan, o scoret of having pop-overs juat
right, is to bave sverything all roady before
you begin, then .mako gulck work of
tke mixirg and baking, Thees arealso some-
times callsd egg mufling,
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3 v Ool4 Graham Bresd,
Ccfteo,

Drorrzp Escs.—Have a frying pan filled
with bailing water alightly ralted, lay i.
mauffia rings and Iato ezoh turnanegg which
hed previcualy been broken Into acup, As
soon A3 the whito Is et they are demo.

—_—— T

Cooked In thir manner they are not broken
in plccos s when Ints the. watar
withont the ringn.

Frizzled Boel.>-Havo the drled or tmoked
boef absved very thin, place In a stew pan
with enongh wader to cover it, and when It
H beils add a spoonfol of Hour made emooth
in & Uttle cold water, A%'soon pg It thick-
cos add o genesous plecs of buttey, a little
DPeppeT, and trra fnto a Lot dish, |

Gragas Brrap,—Make s Batteras night] °

of oxo pint of milk or watar, exe pins-ef
floar, and ono-balf cup of gsask, &u the
morningadd ore pint’ of Grabam, .oms-balf
cup of augaz, ony teny of ealt, beat-
fzg it in thoronghly,
I8 will bo a 1ittls alower inrhiog than white|

Little Perplexitios,

A bamsekecper who takes a ssntible view
of the minor trials of & weman's life, writea
$hs fallowling for this column:

“V¥hy cannot the housekeo; £

Non 2 a nobla sno, and sos accbrdingly

&oéx she 50 many times lock npon her-{'
a’diddge? ¢“Womien are Statexmica”|” W

salt
oftimes in their management of affslre, sven
in thoe kitchen of a farm hozas; and if thoy

whes 7eary and osrewors, -thsy qu‘l be

t woiry tha woman as mioh axthe littls
SRS N

and baking are all expoct.

Hly alonz; bat the deet]:

e the womax leng to piteh

(window, as did Thazeen,to}.

‘But whas eod’ of frot-

1t Iato two pans. |

feal thut Bae |

would look upoa thamselves az euch, eveal’

hs 3 k . s 21
3 &fg@:mquuawhmm -
' dsy Ifs; tho'wacking, |

nothisg his¥ wonder why thay deh's-oome)
you can Wikl th"oookln’ utensils you havo
used gatding dindir, the try-pan, potato ket
tle, abu. 3 then you oan do tho work up
quicker {tor dinned; Whenerer abons the
cosking you are dens with a dtsh, fill It with
water whereby a mindts or ¢wo may-be tav.
ed'in washing is. EKeep calm and cool when
bindersd 30 that when dinner s a$ Iasteery-
ed you may ot be a ‘‘roasted Iady” as
Obarles Lamb tellsaboud, served with ev
‘courss, but may make-up by your plesaant
manner and witty remarks any defidenoy
that waltiog s ?ave msde %0 thow In the

0od, Al
Ivfrets o

Wréimad lses Co bave dinner walt
» few moriénts thin to have the men walt
for dinner.’ ‘The litter stand round and hard.
1y know what todo or 2ay antil tha weloome
volcs calls them $o the tatls, Havea papsr,
boek oxvmﬁn at hand, -and if you are
getting frelsed and nervous, go to resding
ad forges for's fow momsnte your trouble.
"This Is a curlous werld and we. must luarn
to mike the béat of i ind taks ali the com-
fors we oan U we are farmec’s wives,

—————

Qholos Receipts.

A KIOR YUDDING,~INOW %ast egge sre
‘abunden$ this pudding will repay the-out-
Iay. Stir toge In & saucepan’on the fire
the yolks of soven eggs, five cunces os gngar,
and a Iarge nl of ficur unidl the
miture beosmres & rather astiff batter, When
tt haz oooled 8dd ens oanoo of gilatine,
ik 1108 ofa st o aroats witl whigped:

» Y croam, wollw s
flavored with vanilla, Mix well md'lga.r
toto 8 mould, aid zes it cntho Ics or fz &
until needed. Is will have the

t of
oldsr and a cup of brown sugar, Into ggmgh
water$o cover the ham3; boil thres hours,
until the ekin will pesl off easily, Remove
tho skinand pover with.s brust. 6t s

solvea otsngurina pint ef clder, and

baste L‘::glm kaquenﬁypwhl!o baung: It

the older {5 vory swoet uss lesa sugar,
Porx Caxz.—~Taks ano ponnd of fat aalt

k, chop fine, $urn onto i3 ono bofl-
m:?uldmtmpoanful civgdts,ono
. - v & 3
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nnd of brown sugar, sne ul of
Etoonnd oloves, two of oinumon, of nut-
mega, When cool add aighs toacupfals of
feur, and then have ready one pound ef
ralslns—take ous soeds and chop; stirale
togather, bake ln barw,

Criorzn ArrLe Pix,~Broak In pleaes cne
and & balf woda orackers, er one Boaton
oracker, and turn ena tearpoonful of ocld
wates, Lstitstandwhile making tho paste,

€ry § Pat it In » ple plate with a little nutmeg;

snd a oop of sugar and tho julos of onme
lemon ; vinogar may dej and bako witha

top crmit, ,
Coro Caxsur,—Halls zips m;m
two red peppare, alx amall calons, cho
fioe, Lot tmdom’?:t, thén drain off
all she watsr pogsible, 0 $earpeonfuls o}
clonamen, tvt:atmpo:xlx!&h o‘;‘ grouad blsak
DDs?, ono cloves, one oup
&ewhito muhrm.m small oap of sals,
ono cud of sugar, Swo-thirds of & cup o oal-
ery woed, Swo 100t of b
one quart of good vinegar,

Smxsm'Bx‘:m Ax» Borrxn Pu‘x::mo.—
Thls padding fs easily mads, can bo -eaten
'dﬁhup:old or warm, and Ia deliotoar, Spresd
wlioes of stals bread with butter and pusin

orseradish,
Do pot cork er

lowas 1 quarh of milks 1 oup of moscs 3
WA 3 oard ogp el augar,
woll-bsmg: egge, and '3 al of oorx.
etarch, Pour the onatard over the pudding
and then steam ft,

_ Home Bints.

Lack ons fer the ohildrsn's feet, This is
the tine for. sore throats, scarlatine, and
diptherla, A litsle care in seelng sias thy
foet'are warm and dry ag night miy save a

and beko Ia aslow oven thrés houra. Dis- | bed.

Prot. O, B, Monroe of Annapolis states

frnlt acids, anch as those
pples, tomatoer, rhobarb,
lamons, eto., all aot tpon tin, . ‘Some clder
which hs oxamined, and which had been
stored in a tin fountaln, and contained 117

»d 3

our pu -dlsh in Iayers with frols jam
T g i

mmgnmnu of metalllo tin to the litre In
solution, One case was given whero per-
sons eating frult preserved in tin cans were

mads violently slok, and tinonly was found
in tho fruit,

A Philosopher, Not a Rooster

An 014 regro who had gucossded In seonr-
ingan appointingns as deputy aheriff and
who waa placed on guard neara ®
:gzﬁm to guard tho property called on the

“Why, Anderson, I thought yon were
oa daty,
8¢ X wux,"
¢ What made you comaaway ¥
“Wall, I 'l das I didn’ noed dat
$wo dollars an’or ha'ler day. Mighty good
an’all dat, butl murt gis erlanng
widousis”
¢ You are.net afrald, szo you 1’
40h, no, sab, aln’s crfesrd, but somshow
I'sogod tos muoh jedgmsns ter proglo xouu’
dar, o eIrgo somwe men da oome or-
1nang an’ tolo me dat ef I wanted er apps-
tito fsr“tmck!u Mr-migr' é‘a‘t’ l'dM bo!t,tox
drap gunan' g'wayframdar. Ay bra-
bery toleime tor atay, but my jedgment den
huppsd opan’ Wlsme trc raap Caguoan'X
lrap it Lemms tell yer, boszs, I'd
ratoer hab erba't er peck o' jadgmentdener
wagon load o’ brabery, Brabery gits ex man
Iatar ttoni’i;o, b;t jdedgmen:crk%o;:jhgm ont;
Brabery ‘lengs ter de roceter, bus jedgmen
fs do o' do flosarfer, Iwa er
flozerfer, Theught I wusx er reoster, but I
ain'4 3 sonow yer ken keop yox two doliars
an'er ha' ez day. I'se é:.i.ne off downin do
wamp an’ ketoa somo fub,”

cqvﬂaox]unxe" Yakm” ulo&@-
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eat del of _and expense, Dry
B oekinga a the meralig e [oparative, and | (A% EcEOmEs, i gk
umth;m@upohn;.u thml:cu& nem dooo :mml p‘:gs:;oudo!m
of gloger or sags efore golog ollars, 1|""'”d' A i
) Fomscarn siages s et pillvoads S0 a1l do

Families can live better for less moosy &t the
En&gggmwm s1any other firstclsas bojel

Osdmus was the first postzmsn, He
‘brought lotters to Gresce.

Doctor: TEAT XXEDS RXST, 100,

q;w'( KRATE
Ay | lx"i"

3‘3‘

Patiens - Docron, I WAKT TOU T0 PRISCRIEE FQR M2,
Doctor (ofter fecling of her pulse): THXRX 18 NOTRINO TOR MASTAB, MADAME. ALL Y0U FEED I REST.
Puticnt; Now, ARKN'T Y0T MISTAEXX, DoOTon] TFilash STULX KI (ASR GANEFULLY, JUST LOOX AT MY T0NGUR,
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