Pickings,

Still water runs aleep, but still whiskey
is generally clear out of sight.

A thorn in the hand attracts more at-
tention than two in the bush,

Ao trnmp is alwrys willing to receive a
cold shoulder, but lhie prefers a porter-
house.

Kecipe for a Jdomestiz  broil:  TFiesr
catel the hair on your husbands coat-
coltar.

Heiress—1f 1 should marry an English
ford would you be anythwyg, papa?

Papa—Yes ; banhrupt.

*Can I et out by this gate, my man 2

1 think ye can, for I saw a cart o’ hay
com> in by it this mornin’.”

* He told me he was a single ma
judge. sobbed the bigamist’s second wife.

* Well, [ ain't two mien, am ¥
the prisoner.

snarked

Hector (to tow-headed urcluny—Iow is
your mother, my little man?

Tow-headed Urchin—-8he s getting roman-
tic in her right kaee, sir.

A J-year-old gart, who went ta o tastuon
abls chureh wedding with her mother, was
asked at night by her father to de<cribe
th bride und faid - Well, she had a mos-
quite net over her head, and there are no
fiies on her.

The tall man was telhing a story. He
sgid: “1 was there in the middle of the
gieat prairie fighting the red devilsg——"

“ Meaning Indians ? 7 inquired the fat
man.

** No.” replied the tall man, ** I will be
honest +with you. I hed the jim-jams.”

A lady writes from Germaay that ehe
18 liscouraged about the German languuge.
A German friend who tried to converse
with her in English made such a mistake
that she fears she may do as badly in
German. The German gentleman innocent-
v gave this rendering of a familiar say-
ing: “ The ghost iz willing, but the meat
ix feeble.

Wife~—~1What are you writing there, hub-
by. dear ?

I am working away at my memoirs.”

‘ Ah! but you have not forgotten to
mention your little wifey, havo you?”

** 0L, dear no! I have represented you
a3 the sun of my life, and am just now
giving a description of ‘those days on
which you have made it particalarly hot
for me.”

#THE RNTIDOTE#®

From London Queen

THE FASHIONS.

To be forewarned s to be foreavmed,
and knowledge with regard to dress, as
well as all other subjects, is power,
The novelties In <pring and ~ummer
milliuery ace to Le very startling. The
bonnets are (o be all Empire, or, at all
events, neavly ail, except a2 few which
hail from Paris; these will he some
what small in size.” I wonder if you
wil! he quite prepared for the poke bon-
nets, like the old ccalscuttles of our
grandmothers, and the havs which over-
shadow the face with their wide brims,
standing up bhojdiy above e brow.
Some of these arc modified, others are
pregented to us withour any disguise,
anm! the old spoon bonnet, about which
* Puanch * was 10 tacetjous, is once more
to be reckoned among fashionatle -
inery.

However, fashijons are to be very
varied. Anoug several lovely new
gowns, was one of green cloth, trimmed
with striped green and mauve valvet
round the skirt, a uarrow band of
Astrakan below the velvet, coresge of
atriped velvet, Pigaro jucket of the

cloth, edged witih Astrakan, and cefn-
ture of plain green velvet,
Another was composed of a violet vel-
et fkirt, and a ,blouse of pink mousse-
e de #ole, drawn into a violet velvet
corgrelet.,

Cur fllngtration shows a pretty gown
in steel blue cloth, Sleeves and under
revers jn castor velvet. Upper revers in
castor  satin. Chiffon veet puffed
through Jet bands; jet trimming down
the front of the skirt, which is edged
with sabie tajl,

e R
Reecipes,

Royal Croquettes.—Three small or two
large sweethreoads, one boiled chicken, rne
large tablespoonful of flour, one pint of
cream, half 2 cupful of hutter, one table-
spoonful of onion juice, on: tablespoonful
of chopped parsley, one teaspoonful of
mace, the juice of half a lemon, and salt
and peppr to taste. Lot the sw-ethreods
stand in hoiling water five minutes. Chop
very fin», with the chicken, and add sen-
soning. Put two tablespoonfuls of the
hutter in a stewpan with the flour. When
it hubbles, add the cream, gradually, then
add the choppad mixture, and stir until
thoroughly heated. Take from the fire,
add the lemon juice, and set away to cool.
Roll into shape with cracker crumbe. D:p
in six beaten eggs then in eracker crum” 3
Let them stand untid dry, then dip in nZ
and finally in bread erumbs. Fry quickly
in boiling fat.

Roast Pheasant and Wut srerosz —Pluck,
clean, and truss the pheasant for roast-
inyg, fasten n pices of slitted fat bhacon over
the breast, and roiwst it for 13 or 20
minutes, basting it w i, esp wially in the
early cooking., Whon cooked placaz the
bird on a square of fried bread, garnish
with watercross tossed in a plain oil and
vinegar dressing.

The Prince’s Toast.—Chop up finely some
ham, two or three truffles, « couple of
washed and bon~d anchovies and a French
gherkin. Stir all thix lightly in mayon-
naise aspic, and pile it on square or round
croutons of fried bread dusting it lightly
with coralline pepper and finely minced
parsley.

Frait Luncheon Cake Without Sugar.—
Reserve some yeast hrend dough prepared
for the bhaking pan. Work intoa quantity
sufficient for two large loaves of Lread,
one cup of chopprd fresh raisins, and one
cup of currants, carefully washed. Roll
thin, cut into strips four inches long and
two broad. With a sharp knife slit down
the centre of each strip, leaving the edges
untouched, twist each strip fancifully, fry
in hot lard, drain quickly and dip in
melted brown sugar which,has besn al-
lowed %o reach to boiling point: and
when @ol, flavored with n halfteaspoon-
ful of vanilla. et




