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1 wonder how 1'll know when tho * rightone,’

The berv o tuy dreaing appears,” she muscs,

How can 1 tell that it is surely ho?

There mest net Lo a doubt when ny heart
chooses ™

B trete a partner foradance, or walk,

Or oue to yasly share 1y mcrricst hours,

i choves with Lase § but thinmust be tor life,
And ilfe ts not il sunshine and Lright fowera

tper for one's life, for weal or woe.
H:L faulls must bo Gotiovked with patient

e,
'c:l 1 tell apaesing love frow that
walch kindred soul 1o kindred soul should bear.”

euseson, and sober prows her faco,

RetLupd ), busy onv, ls tliled with pleasure,
bisfuli qubsor there 8 one dart which soon

Will pierce hier hieart 100 deep for aby mcasure.

suiles wath Jov, the roughish little lad,

o feeis hite powor, but wisciy budes his time,
koowy thiat sount hull brar the thoughtful maid
fs0 the Jreani-world of Jove's sunnlest cllme,

toows that then her wanderings will cease,

fier donbtawill ranbeli. for arotned, avorve,
foat sweet whisperings totell her heart

hitat thus glad happy poace is love, true love.

~Demerest's Honthly,

Her Story.

years +he langed, as other woten lo- g,
e fecllore » atain about her, strong to shicld
£ TeubLe, € av otler's sought the strong ;
Lot s1s 1 ae o 1 %00 well Biti lity CO wroag,
Aud lning, did not ylddd.

eiber wom.cn wee  alone, sho wept

% vhe lad nausht to give that he might take
Hshe wabotid when the great world slept,

he hicurs 11 darkness stéll her acont Kept,

Wha suflered fur lot e sake

bedrearue 1 et that she had giveu all,
‘60 2til] fortude both eves and lips to speak,

earned b -w who had dremed her gift too small,
om ber whuse suriden prude could botd in thnall,
Theovivr in her chedk,

—Dcaarest s Monthly,

—For Truth.
Thouglts abont Diaries,
Y VERA,

tter writing has becomo well nigh one
¢ lost arts in theso days of ra id and
hap commuication.  In tho last century,
0 Lady Austen wroto those tender and
raing leiters, many rages long, to the
cken poct, her gentlo kinsman Cowper,
despatch a letter was an event in lif ,
the ascempliched ladies of that day
Id have thought shamo of inditinga
5 half-pago  all about  nbthing!
fies' letters an tite cighteenth century were
JBrccics of cmay, often a  delightful
‘fl toread.  Bul aresource has been left
those destrons of cultivating that style
composition, confidential, full of scif-
lyss, and faithful record of tho impres-
1, made Ly cach day’s obzervation of the
ting fanorana of life. Xt & ic keepa
1y,
otaskimping thirty cent pocket diary
asmay suit business men, but ono with
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food thas BRI and araple expause of page and sufli-
ﬂ:r::;:!: it acerded to cach day 30 an to

jit of sonttung moro than a mere sum.
Iy of everte,

ow we ull are apt to forget the rinute
pls aud iu.presaons of eveua year ago.
binga diary cnables us to preserve n
dof our former selves ; of the siow sad
that brought us all things ill: of the
%, often as slow, and sometimes as sad,
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+ Fover, Rlroaght us all things good; of the
_butacole JEessiczs  in the  fresh,  vivid
rder. A3 of reeont  evperienco of the

ool and sad, that sson Liecomo
ol 1 eur  memaries, with the
Blonovs munachromes of the Grey Past !
what of c.cwlrg? What a great
o0 ¢f hifo s cxperienco is lost to us for
i;f sah & record as a diary
T yeanyg ladics, who may zcad Vera's
€12 1 1a, if you are moved therohy
Pa discy for tho year of Graco, 1853,
{ew biats of guidanco in 8o doing,
toot your diary boa mere recond of
PRing an | yong of vimtors, thodinners

"nmonplace occnpations, Give here
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Do not write for the ssko of
Writo nothing that you do not

nod there o word of comment,
too diffuse.
writing,
feel, 3. You cannot, ke Thomas Cariyle,
wrtte o vivid, lifolike description of overy-
one you moct, therefore do not attempt it,
But you can recond {u truthful, unexagge:
ated words, the kind of impression cach
person makes on you a8 Lo or sho crosses
tho stage of your life. In writing of other
peoplo It is beat to describe them liiy initiale
only. In beginuing esch day’s record, it is
woll to noto tho kind of weather—this may
have an interest of a meteorvlogical nature
in other years, 5. Your diary should be
sacred to your own privavy ; to let uny now
iacquaintance poruso it iy to *‘wear your
* heurt upon your sleeve for Jdawa to pockat
! A mothor, a sister, or the ara whu is to bn
the fate of your lifo, alons should he allowed
to enter tho precincts of that confessional

Swift's diary to Schiller ; Pepys'a Dinry
{written iu tho court of tho merry monarch,
Charles 11.) Buswell’s Diary of his porsonul
intercoureo with Dr, Johuson, are among
many instances, which show tho pecalinly
vivid portraituro of passing events, which
is only attainuble by this form of literary
composition. 5. It is noteworthy that
theso diavies arotho work of miuds of very
different calibro, somne of the moust amusing
being the every day record of men of simple
character and ordinary cducation, such as
Pepys und Boswell,

Tho moral effect of keoping o diary can
hardly fail to Leep up the halat of self
oxammnation, 8o valuable in the formution of
character. To make u faithful record of vach
day’s caployment, rightly used, must be
preservation against ere finvolity  and
solfishness, and may lead us to wixh that a
Higher Power may *“soteschus tonuaber our
days that we ey apply our hearts unto
wisdom.”

HOUSEHOLD HINTS,

OraxGe SourrLE. — Take ono.quarter
pound of sifted loaf sugar, half 2 pound o
tlour, half & pound of fresh butter, theyolks
of six egus, and one tablespoonful of orange
juice. Beat up all these ingredients well
together until they are very smooth, then
beat the whites of the cggs to a stiff froth,
and add them to tho reat. Pour all into a
dish, but tako care not to till it, and baken
a moderato oven,

Isty. or Wicur Peppixg.—Chop four
ounces of applo, tho same quentity of bread-
crumbs, suct, aud currents, well washed and
picked, tiwo ounces of candicd lemon,
orange and citron, chopped fine, five ounces
pounded leaf sugar, hatf a nutmez grated.
Mix all together with four ecgze. DButter
well and -flour a tin, put in the mixture, and
place a buttered puper on the top, and a
cloth over the pajer.  If you steam it, the
Eaper is suflicicnt. It will take two hours

oiling. Scrvo with hot fruit sauce, made
of steamed current jelly.

Rice CroQuerrs.—8ne-half pound rice,
one quart of milk, ono teacupfut of sugar
and a very small picce of butter, the yolks
of two eggs beaten light, and a pinchofsait.
Soak the rico for four hours in water, drain
it and put it into & basin with the milk and
salt, Set the basinina steamer and covh

fully tho sugar, the yolks of the cggs and
the butter.  Flavor nith the juce ot o fresh
lemon, A very little of the grated rindinay
be added, if desired, but too much will give
a bitter tasto to the rice. When cnol
enough to handle formi into crognettes, Roll
then in beaten oggs and bresd-crnmby and
fry in boiling lard.  When brown takothemn
ont, put them in astrainer to dry off the
Iard and sprinklo with tine sugnr.

Watrrnovse FrRITTRES —Boil in ono junt
of water o dessert spoonful of fresh Lutter,
pour acalding hot over o light pint of Hlour,
and beat until cold; add the wetl beaten
yolks of six egge, and, just bLefore cooking,
the perfectly light whites,  Fill o skillet
with lard, and when oiling hot, drop 1 the
hatter, a tablespoonful at » time, It only
takcs a few minutes to cook them. Put
them in a warm aven on & dry towel, for o
short time to dry superfluons grease.
Serve hot, aud cat with wine and
sugar.

Dty Bisctita—RBeat very light one
cgg 3 pour it over a pint of flowi, add a wine
glasa of milk, and chop in ono tabdespovaful
of lard and butter mixed.  Wurk thoioughly
togother ; break up picces the six o
matb o2, which must Ly rolind os thin as
yourpail, Sprinkle with dry flour as you

. f .

f | pork 1s not very salt—and one teaspoonful

until thoronghly done. Then atir 10 care:.

. . |
roll them out to mako themerisp; stick wiha l

fork and bako quickly.

Poststes v Beurke, —cel and remove
tho cores from some lighly flavored apples,
avotd breaking them or cutting through.
Cut glices of bread of the sizo of the dinmoter
of the apple, and lay them on the bottom of
o well buttered dishi, ot cach slico place an
upple, fillingthecore spacowith brown sugar,
wnd butter tho sizo of o walnut, Set in o
modorato oven and hako half an hour, rc-
nowing tho butter and sugar once or
twico,

It 13 important, says a recent writer, to
look well to tho adulteratien of spices.
Mastard isadultorated with sul){huto of lune,
paphthalize yeilow, sod datk flour.  Black
priter 18 reduccd with charcoal, buckwheat
chatf, mustard bean, ground coconnut, and
dried potatees ; Cayenne pepper with corn-
mead colored with Veuetun red ; allspieo or
pitacato swith cocoa ohiclis, clovea with
clovo stems and cocor shells ; maco with
enyn-meal 3 cinanon end cassia with ground
erackers tule bread, and hiscuits  baked
and ground ; gmger with corn-meal, Caycuno
pepper, and turmeric.  Cream tarter is
aduiterated with terra alba and corn fluur.
To know that cream tarter 18 puto take n
half teaspoonful of it and put itinatumbler
with hot water. 1f puro, it will all dissolve
without sediment.

Dakep Pork anv Braxs (Mrs, Linclon).
— Soak one quart of pea beas in cold water
over night. In the morning put them into
f1esh coll water, and simmer till soft enough
to picree with a pin, bang carcfal not to let
then boil enough to breuk. 1f you like,
Loil one onion with them,  When seft, turn
them into a colander and pour cold water
through them. Place them with the onion
in a bean-pot. Iour bahng water over one
quarter of & pound of salt pork, part ftand
part fean : serape the rind till whice. Cul
the nind in halt-nch stripes 3 bury tho pork
i the Leans, leaving only the mnd exposed.
Mix one teaspoonful of <lt—ore, af the

of mustard with one guarter of & cup of
molassex,  Fill the cup with hot water, and
when well mized pour it over the beaus ;
add cnough more water to cover thun.
Keep them covered with water until the
last hour ; then litt the pork to the surface
and let it cnisp. Bake cight hours in o
moderate oven.  Use morg salt and one-
tlurd of a cup of butter tf you uisitko pork,
or uso hnlf a pound of fat and lean curmed
beef, Tho mustard gives the beans a deli-
cious lavor, and alto renders them wore
wholesome,  Many add atenspoonful of soda
to tho seuter in which the beans avo boiled
to destruy tho acid in the skin of tho beans.
Yellow-eyod beans and lima beans aro also
good when baked. Much of the eveeilence
ot baked heans depends upon the bean put.
1t should be caxthen, with a narvow mouth
and bulging sides. This shupe 18 sclion
found outside of New England, and it is
+aid to huve been modeled after the Assynan

ts. In gpite of the sturs aguinst **Boston
3aked Beans,” 1t 15 often remarked that
straugers cnjuy them as much as natives;
and nuany 1 New England Lean-pot hos been
carried to the eatraue South and  West,
that people there anight huve *baked beaun
n periection.  1hey afford i nutritious and
ehrap toud for people wha labor ia the opean
air

Liston ani b erav Pin. - Fo one glaxs o1
cup at anlk aliow one tablespaonful of «an
starch, the yolk's ot three eggs, one cup of
sugar, the juse and grated vind of a lemen,
or atter mintuyg the lemon pecl, chop the
rest of the lemon quite fine ; the whites of
tho cpys should bo beaten statf and addud to
the rest Just betore putting it wm the vien
Bake i one crust.

Some Wedding Superstitious.

In Sweden a bride must carry bread in
hcr pecket, and as . ny picces of it us she
can throw away, justso much tronlde ducs
shu cast from her, but it 1snoludk to
gather the picces.  Shonld the hrido lose
her slipper, then sho will losc all troublce,
only in this caac the person who picka it up
will gain vichea.  Tho Manxmen put slt
in their pockets, and the Italians * bleased ™

charma.  Tho Romans were very supaisti
tionaabout manying in May or February .
thoy avoided all colcbmton duys anl tle
Catends, Noucs, and Ides of cvery month.
Tho day of tho week on which the 14th of

Island o Lrtde selects hes  wedling Cay  su
that its ovoning may Lave & 1 wu . moou
md a flowing tide ~ Ip Rear'and 9t last
day of tho year ia thought to lu Tk, and
if the muon shauld Liappea to he full at avy
time when & wedding takes placcthe 11ido's
cup of happiness in expe ted to de aluways
full  1In &'u!“'"‘irv the sonpla wha have
had their Lanus publishe d at tho end of o,
od are mureried at the b ginun ot auother,
-pu;rtcr of o year, cun expeet nothing but
ends.

Alesic and e Jvaw,
GraaDp ()I'IIR.\-‘};-:\!:. The c.\-luisit;

and touching drama, * ler Last Mope,”
ran all last weelk ot the Crand. Tho play
is ono of decided m rit, Vinth as aliterary
production and in point of uriginulity and
beauty of conception.  Will U Cowper, the
author of thepiceo, appeared as Leon Nurear,
and in his interpret.tim of the fulsely ac

cured convict, who had degenerat A from o
once loving Inother and affectionste son to
the slave and dupo of the adventurer,
Cherel Van'd, created o very favorable im

presgion. Mi. Conper prssieses histrionse
talent of a hugh ordes, and 15 ** overy inch
an actor. Miss Lidua Caurtney. who played
tho rotc of Luiie 1 cecn | was a universal
favorite.  She bus adue figaie,is eacced-
wgly natmal, and poesecres all the char-
acteristics of a Litlliant awd & womiplished
actress. The sippe ¢ throughout was em-
}vlmtic;\ll) buyond eritiei iy, wind the.e who
ailed to ke **Her Last iope,” iniaxed one
st the best entertaiumeidts which hay ap-
peared in Loronto this scason.

Movitots Mosiva e T vanter
Danmatic Co. dused o anceessiel cogage:
ment at this theavie vu Jatunlay, Tho »e
jertou. cmbiacal a0 nuedan ol favorito
picces, such as ¢ The Daiites,” ** Kaet
Lanue,” **Mighty Dollar™ and the like,
which wete well monnted anl prezonted
by @rintea of decrded alnliey. Misa Ida Van
Courtland dispiayed ac t o lovancss and
vermatility o the sooenad ot s Wl she
filled. If Mr. Maattord contimves to pro-
vido sueh attmetions ox that of foat week,
ho will make the muceum mere and more
popular, and will ro daubit i ave every en
conragement 1ron. Torento play-gecre~

Irving-Terry ens agements in the Western
States, uoetwitheiadier s the cvorlntant
prive of tiehets, wre i by suceessinl,

Victane tiulsbataq. ¢ Motcam, the
ceachinn s padity Wiy s snangan Ui
cago to pached bouses Poople o unt go to
hear her sing, they (o to see the runaway
girl

Drooka & Disksen, who produ.ad the
“Romauy Rye™ here last scson, aro
fas ally enctarre <0 Tt de LLoy, how
ever, that they wil o oo recover them
sehver, il come to the rant . a

The Geruan chotus sigas o the New
Yorh  Mcteopoiitan Gpera’ Howne hiave
sttuch for w sneaes of danes Dy
Daungosc i aciasee S0 toal wath S alishas,
ad sayy 1oy wall not be talan on aain
andar any cioustana -

Misx Looise Pane @ Suadish vacalist of
soIne note, S s tng de Ne . Yosh,

Mis Lapagtoy ojen toen the 17th at the
Pruncess », Londios, wiils Mr Abboyv ng di-
rectar, an au mlapttun of unas s 'oa-
cesse Licor.en.” Livtore 1t e curkan rexe al-
most the cutire ohad teen sold toan
agent for ti whee scaon to the first of
Jaly. The greates part basyi 'ded already
as . 1, ;

350,000 poated suto e boavcbo canady st
afact withont prevodind in the toatrieal
histery of Lunden

“GEO. ROGERS,
S15303QE ST,

1a shoning a serv lary awseertme ¢t &f Geatlewn
Woollen L adervinttin iz, Mo <1 Wool S, 1e and
Drawe oo up. Shetland L 3 acl Shirty and i
ers 81,2 . Cashiners Wael Shirts wil Drawers,
Merina Shirtaand Pawciallm r.r. In =snall, wcle
fam nisd large wrea’enizme IS Hhhe 1 Shirts ard
Davery, Bvaa slan Seir?s g Iacers, i Mot
Shitts and Irowers, auscrwe Lot Yol Lew,

GIEO ROGERS,

PN

Majy fell, was considered vory unluchy n
“merry old England,” and in the Orkoey

346 Yonge St., Car. Bl




